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1. Food' Total Plate Count Compendium of Method for the
(Pour Plate) Microbiological Examination of Foods
Total Plate Count (APHA), Sth Edition, 2015, chapter 8.
(Petrifilm)
Coliforms Compendium of Method for the
Escherichia coli Microbiological Examination of Foods
(APHA), 5" Edition, 2015, Chapter 9.
Yeast and Mold AOAC (2019) 997.02
Aerobic Plate Count at ISO 4833-1 : 2013
30°C
Enumeration of ISO 16649-2 : 2001
B - slucuronidase -
positive Escherichia coli at
a4°C
Coagulase - positive ISO 6888-1 : 1999/Amd.2 : 2018
staphylococci
Listeria monocytogenes ISO 11290-1 : 2017
Salmonella spp. ISO 6579-1 : 2017/Amd.1 : 2020
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1. Food' (Continued)

Clostridium perfringens

Compendium of method for the
Microbiological Examination of foods
(APHA), 5" Edition, 2015, chapter 33,

Enterococci

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

Staphylococcus aureus

Compendium of Method for the
Microbiological Examination of foods
(APHA), 5" Edition, 2015, Chapter 39.

2. Food’ Salmonella spp. FDA BAM Online, 2021 (chapter 5)
3. Animal feeds & Protein ISO 5983-2 : 2009
Pet foods Moisture ISO 6496 : 1999 (E)
Total Fat ISO 11085 : 2015 (E)
Ash AOAC (2019) 942.05
Crude Fiber Commission Regulation (EC) No. 152/2009
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4, Meat (excluding

Beta-agonists :

In-house method CH-135-TM based on

seafood and offal) - Cimaterol The U.S. Department of Agriculture’s Food
- Red meat - Clenbuterol Safety Inspection Service, Screening,
- White meat - Ractopamine Determination and Confirmation of Beta-
- Salbutamol Agonists by HPLC/MS/MS (CLG-AGON 1.10),
2018
5. Maize Aflatoxin In-house method CH-002-TM based on

AOAC (2019) 991.31

6. Animal Feeds

Melamine group :

- Ammelide
- Ammeline
- Cyanuric acid

- Melamine

In-house method CH-090-TM based on LIB
No.4423, US.FDA

Crude Fat

ISO 11085 : 2015 (E)

1
Food means :

1. Meat and Meat products (Fresh, Frozen, Processed, Dried)

2. Poultry meat and Poultry meat products (Fresh, Frozen, Processed, Dried)

3. Egg and egg products, Egg powder

4. Ready-to-cook foods and Semi-instant foods (with livestock ingredient)

5. Ready-to-eat foods, Packaged foods (with livestock ingredient)
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Food'means :

1. Dried egg yolk

2. Dried egg whites

3. Liquid milk (skim milk, 2% fat milk, whole and buttermilk)

4. Egg containing products

5. Meat and Meat substitutes (Fresh, Frozen, Processed, Dried)

6. Animal substances

7. Meat by-products
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