ia 1% v ¢

nauAIUAER
o ¢
nIuUAan2
Yol uAnns : USEM Filavl (Uszmdlng) 9 (W) (uassavdun)
og 1 1897 333, 333/1-2 g 9 aUUTA-AYAAN ArUATINBEY
gunalyady JMIAUATINYENT 30190
sian1saelaun1sia : 063-63(1)/04-2567
YnAI9E19 578NSNAFIU Bnegau

1. Poultry meat and
Poultry meat Products
(Fresh, Chilled, Frozen,

Processed)

Aerobic Plate Count (CFU)

AOAC (2023) 990.12

Coliforms (MPN)

FDA BAM Online, 2020 (Chapter 4)

AFNOR Certificate No. BIO 12/17-12/05

Coliforms (CFU)

AOAC (2023) 998.08

Escherichia coli (CFU)

AOAC (2023) 998.08

Escherichia coli (MPN)

AFNOR Certificate No. BIO 12/13-02/05

Yeast and Mold (CFU)

AFNOR Certificate No. 3M 01/13-07/14

Staphylococcus aureus
(CFU)

AOAC (2023) 2003.11

Enterococcus spp. (CFU)

Nordic Committee on Food Analysis,
NMKL method No. 68, 5 Edition, 2011

NordVal International Certificate No.
047

Clostridium perfringens
(CFU)

FDA BAM Online, 2001 (Chapter 16)

2N o
unaY

o

[

n 19 nIngiaw

]
=1

IUN 2 n3ng1Ad

1/5

2567
2569




ia 1% v ¢

nauAIUAARN?

o ¢

nIuUAan2
Yol uAnns : USEM Filavl (Uszmdlng) 9 (W) (uassavdun)
og 1 1897 333, 333/1-2 g 9 aUUTA-AYAAN ArUATINBEY

gunalyady JMIAUATINYENT 30190
sian1saelaun1sia : 063-63(1)/04-2567

YnAI9E19 $78N1SNAFAY Bnegau

1. Poultry meat and
Poultry meat Products
(Fresh, Chilled, Frozen,

Processed) (Continued)

Salmonella spp.
(Detected or not detected)

ISO 6579-1 : 2017/Amd.1 : 2020

AFNOR Certificate No. BRD 07/06-07/04

AFNOR Certificate No. BIO 12/32-10/11

Enterobacteriaceae (CFU)

AOAC (2023) 2003.01

Listeria monocytogenes
(Detected or not detected)

ISO 11290-1 : 2017

AFNOR Certificate No. BIO 12/33-05/12

2. Poultry internal

Aerobic Plate Count (CFU)

AOAC (2023) 990.12

organs Coliforms (MPN) FDA BAM Online, 2020 (Chapter 4)
AFNOR Certificate No. BIO 12/17-12/05

Escherichia coli (CFU) AOAC (2023) 998.08
Escherichia coli (MPN) AFNOR Certificate No. BIO 12/13-02/05
Staphylococcus aureus AOAC (2023) 2003.11
(CFU)
Salmonella spp. ISO 6579-1 : 2017/Amd.1 : 2020
(Detected or not Detected) | AFNOR Certificate No. BRD 07/06-07/04
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9

o ¢

nIuUAan2
Yol uAnns : USEM Filavl (Uszmdlng) 9 (W) (uassavdun)
og 1 1897 333, 333/1-2 g 9 aUUTA-AYAAN ArUATINBEY

DNBLVATY FINIAUATIIVANT 30190
SMEN158181aUNND : 063-63(1)/04-2567

YUAAIDE F1YNITNAFDY NAFIY
3. Meat and internal Anti-Bacterial Substance | In-house method TM/M/7.2-30 by six-
organs Residues : plate agar diffusion assay
1. Penicilin G

2. Sulfamethazine
3. Streptomycin
4. Erythromycin
5. Ciprofloxacin

6. Oxytetracycline

4. Animal Fat Pesticide group : In-house method TM/C/7.2-01 based on

Organochlorine Journal of Association of official Analytical
1. aldrin Chemists, Vol.67, No.2, 1984
2. alpha-HCH
3. beta-HCH
4. dieldrin
5. endrin
6. gamma-HCH
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9

: USEn Fnenl (Usemdlng) 31ne (Rvu) (UAss1vENN)

1 1897 333, 333/1-2 g 9 aUUTA-AYAAN ArUATINBEY

DNBLVATY FINIAUATIIVANT 30190

: 063-63(1)/04-2567

YUARDEI9

F1YN1INAEDU

ASnadau

4. Animal Fat
(Continued)

Pesticide group :
Organochlorine
7. HCB

8. heptachlor

10. trans- heptachlor
epoxide

11. oxy-chlordane
12. trans-chlordane
13. cis-chlordane

14. o,p’-DDT

15. p,p’-DDD

16. p,p’-DDT

17. p,p’-DDE

9. cis- heptachlor epoxide

In-house method TM/C/7.2-01 based on
Journal of Association of official Analytical
Chemists, Vol.67, No.2, 1984
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9

o ¢

nIuUAan2
Yol uAnns : USEM Filavl (Uszmdlng) 9 (W) (uassavdun)
og 1 1897 333, 333/1-2 g 9 aUUTA-AYAAN ArUATINBEY

DNBLVATY FINIAUATIIVANT 30190
SMEN158181aUNND : 063-63(1)/04-2567

YUAAIDE F1YNITNAFDY NAFIY
5. Pet Food Salt (NaCl) In-house method TM/C/7.2-03 based on

AOAC (2023) 971.27

Moisture In-house method TM/C/7.2-05 based on
AOAC (2023) 2008.06

Fat In-house method TM/C/7.2-06 based on
AOAC (2023) 2008.06

Protein AOAC (2023) 992.15

(Nitrogen and Protein)

Ash In-house method TM/C/7.2-08 based on
AOAC (2023) 920.153

Crude fat In-house method TM/C/7.2-04 based on
AOAC (2023) 991.36
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