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1. Pork sauce and Aerobic Plate Count (CFU) | FDA BAM Online, 2001 (Chapter 3)
Meat sauce (Frozen) | coliform (MPN) FDA BAM Online, 2020 (Chapter 4)
Escherichia coli (MPN) FDA BAM Online, 2020 (Chapter 4)
Staphylococcus aureus FDA BAM Online, 2016 (Chapter 12)
(MPN)
Salmonella spp. ISO 6579-1 : 2017/Amd.1 : 2020

(Detected or not detected) | AFNOR Certificate No. 3M 01/16-11/16

Enterococcus spp. (CFU) Method of Nordic Committee on Food
Analysis. NMKL Method No. 68, 5%
edition, 2011.

Yeast and Mold AFNOR Certificate No. BKR 23/11-12/18
(CFU)
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