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1. Ready-to-Eat
- Meat Products

Aerobic Plate Count (cfu/g)

FDA Bacteriological Analytical Manual
Online, Chapter 3, January 2001

Coliforms (cfu/g)

Escherichia coli (cfu/g)

AOAC Official Methods of Analysis,
21™ ed., 2019, Method 998.08

Salmonella spp.
(Detected or not

detected/25 ¢)

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

Staphylococcus aureus

(CFU/9)

ISO 6888-1 : 2021

Enterococcus spp. (CFU/g)

Compendium of Methods for the
Microbiological Examination of foods

(APHA), 5" ed., 2015, Chapter 10

Clostridium perfringens
(Detected or not

detected/0.2 ¢)

FDA Bacteriological Analytical Manual
Online, 2001 (Chapter 16)

Yeasts and Molds (CFU/g)

Compendium of Methods for the
Microbiological Examination of foods

(APHA), 5" ed., 2015 Chapter 21
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1. Ready-to-Eat Listeria monocytogenes ISO 11290-1 : 2017

- Meat Products
(Continued)

(Detected or not

detected/25 g)

NUTYLYER

L3 a

nsulAdndasiinsananveuinenstunzilenisnaeunuyatyinel Usenm Rapid method

aa Ao A % = ANy a £ . A aa &
Fneaeufifiesemnemsan Jsifaseunsosnssudns (proprietary method) wiaismadentae
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