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1. Foods* Aerobic Plate Count FDA BAM Online, 2001 (Chapter 3)

Coliforms / Escherichia coli | FDA BAM Online, 2020 (Chapter 4)

AOAC (2019) 991.14

Salmonella spp. ISO 6579-1 : 2017/Amd.1 : 2020 (E)
Staphylococcus aureus FDA BAM Online, 2016 (Chapter 12)
Yeasts and Molds FDA BAM Online, 2001 (Chapter 18)
Clostridium perfringens FDA BAM Online, 2001 (Chapter 16)
Fecal Streptococcus Compendium of Methods for the

Microbiological Examination of Foods

(APHA), 5™ Edition, 2015 Chapter 10

2. Animal feed and Moisture AOAC (2019) 930.15

Raw material Ash AOAC (2019) 942.05
Protein AOAC (2019) 991.20
Fat AOAC (2019) 954.02

3. Water and Ice Coliforms Standard Methods for the Examination of
Escherichia coli Water and Wastewater APHA, AWWA,

WEF, 23" Edition, 2017, Part 9221
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4. Honey Chloramphenicol EuroProxima Chloramphenicol ELISA 5091

CAP [23] 04.20

In-house method TE-CH-168 based on
Journal of Chromatography A. (2006) Vol.
1118, P 226-233 and APIACTA 42 (2007)

P. 25-30

Nitrofuran Metabolites In-house method TE-CH-133 based on

1. AHD (1-Aminohydantoin) | Journal of Chromatography B. (1997) Vol.

2. SEM (Semicarbazide) 691 P. 87-94

3. AOZ (3-amino-2-
oxazolidinone)

4. AMOZ (3-amino-5-

morpholinomethyl-2-

oxazolidinone)
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Foods* :
1. Meat and Meat Products (Raw, Frozen, Dried)
2. Poultry meat and Poultry meat Products (Raw, Frozen, Dried)
3. Egg and Egg Products
4. Ready-to-Eat Foods (with livestock ingredient)

5. Seasoning (with livestock ingredient)
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