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1. | Aguatic animal and
aquatic animal

progucts

1. Salmonella spp.

{Detected/Not detected)

IS0 6579-1 : 2017

2. Vibrio cholerae

(Detected/Not detected)

- Compendium of method for the
Microbiological Examination of foods
{(APHA), 5% Edition, 2015, chapter 40.
- 1SO 21872-1 : 2017

3. Vibrio parahaemolyticus
(MPN, Detected/
Not detected)

- Compendium of method for the
Microbiological Examination of foods
(APHA), 5™ Edition, 2015, chapter 40.
- ISO 21872-1 : 2017

4. Listeria monocytogenes

(Detected/Not detected)

- ISO 11290-1: 2017

- VIDAS Listeric monocytogenes
(LMO2) Ref. 30704, AFNOR Validation
(BIO-12/11-03/04)

4, Listeria monocytogenes

{CFU)

- ISO 11290-2: 2017

5. Aerobic Plate Count (CFU)

- Compendium of method for the
Microbiological Examination of foods
(APHA), 5™ Edition, 2015, chapter 8.
- 1SO 4833-1 : 2013

6. Yeast and Mold (CFU)

AOAC (2019) 997.02
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1. | Aquatic animal and

aquatic animal

7. Total Coliforms (MPN)

products (Continuous)

8, Escherichia coli (MPN)

Compendium of method for the
Microbiological Examination of foods
(APHA), 5" Edition, 2015, chapter 9.

9. Staophylococcus aureus
(MPN, CFU)

- Compendium of method for the
Microbiological Examination of foods
(APHA), 5% Edition, 2015, chapter 39.
- 1SO 6888-1: 1999/ Amd. 2: 2018

10. Clostridium perfringens
(CFU)

- Compendium of method for the
Microbiological Examination of foods

(APHA), 5% Edition, 2015, chapter 33.

11. Enterococci (CFU)

Compendium of method for the
Microbiological Examination of foods
(APHA), 5 Edition, 2015, Chapter 10.

12. Entercbacteriaceae (CFU)

Compendium of method for the
Microbiological Examination of foods

(APHA), 5™ Edition, 2015, chapter 9.

Heavy metal :
13. Lead

14. Cadmium
15. Copper
16. Iron

17. Zinc

AOAC (2019) 999.11

18. Arsenic

In-house method OR-1%0-TM based
on AQAC (2019) 986.15
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1. | Aquatic animal and 19. Mercury In-house method IN-056-TM based
aquatic animal products on AOAC (2019) 974.14
(Continuous) 20, Water Activity ISO 18787 : 2017
2. | Aguatic animal and 21. Chlorine as Sodium AOAC (2019) 937.09

aguatic animal products | Chloride

(Fresh, Frozen)

3. | Crustaceans (Fresh, 22. Malachite green in-house method CH-087-TM based
Frozen) 23. Leuco-malachite green on Anal Bioanal Chem (2008}

391:2035-2045

24. Chloramphenicol In-house method CH-092-TM based
on US. Food and Drug
Administration No. 4290, September

2002,

Nitrofuran metabolite In-house method CH-026-TM based
residues: on U.S. Food and Drug
25. AOZ Administration, Centre For Food
26. AMOZ Safety and Applied Nutrition:
27. SEM. Detection of Nitrofuran Metabolites
28, AHD in Shrimp April 1, 2004.

4. | Sauce and Fish sauce 29. 1,3- Dichloropropanol [n-house method CH-114-TM based
(1,3-DCP) on AOAC (2019) 2000.01
30. 3- Chloro-1,2-propanediol
(3-MCPD)
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Shrimp (Fresh, Frozen)

41

31
32,
33.
34,
35.
36.
37.
38.
39.
40.

Carbadox
Doxycycline
Flumequine
Lincomycin
Lomefloxacin
Ofloxacin
Oxacillin
Sulfaquinoxaline
Sulfadimidine

Sulfamonomethoxine

. Tiamulin
a2,
43,
a4,
45,
a6.
a7,
48.
49,
50.
51.
52,
53.
54,
55.

Tilmicosin
Albendazole
Chlorpromazine
Chlortetracycline
Danofloxacin
Enrofloxacin
Flubendazole
Metronidazole
Oxolinic acid
Oxytetracycline
Ronidazole
Sulfadimethoxine
Sulfamerazine

Tetracycline

In-house method CH-117-TM based
on modification of WATERS technical
application no. 7200054 11EN
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