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N . .+ |1SO 16649-1 or 2 T S Escherichia coli
4adall 5 1 A /5 pariuall
S gl geiial) . ;
J R - B pantisall A3 gSa Baag '\ i _positi i
Laslall s ISO 6888-1 A /6 paadiuall 43 gSa Ban g Al Coagulase-positive staphylococci
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T, IS0 4833-1 o ,m 3 s v. Canned vegetable daleal) padl) 9.2.2.4
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el aiat sl 1SO 4833-1 > /b partiunall AjgSa| /5 parinuall A3 s” 2 5 | pacterial count
548 el i} gilall b yaniall 40 g0 Baa, aady| o
3 @Lﬁmbutbr IS0 6579-1 /o T LY) Guv QWVP.« o S« | 5 |Salmonella
5 b oL 4 i} gilall 3 gariucall 43 g€ B, iady| o
e c.._thr.vi, 1SO 6579-1 R $adaag cuv G,WVP.« o| <@ | 5 |[Listeria monocytogenes .. .
- ’ Cured (including salted) Mrc_“ iﬂﬁ“
5,88 VA ilal) dgCadaag Ve A3gCabaag ) o poultry and dried meat, _aalidl agadl] o
s Fﬁ, 150 16649 Wmvx\m bz i w,wvh.wm ww i 3 5 | Escherichia coli products in whole pieces or ALl diiaall g dallal) 2.1.2.8
. et IoH «f .t e e - - e - - GF—HM J m
5 pL) (Al el 1SO 6888-1 Dgladiag Vo AgSadaag™he 3 5 | Coagulase-positive e
Aadlall g /b paxiiuall > /b pardiuall staphylococci
. . i Lgadaag ™y s digabang’y e Total aerobic mesophilic
Tl auiial Ll - p
$RI| 150 4833-1 A [ pariuall > /b pariuall 2 5 | bacterial count
38 el el zildl) /5 s 45 oS baa Aty Fermented non-heat cagalll (e Ariaall claiiall
. ﬁﬁrﬂ_ ISO 6579-1 g Bglabing ck‘ G,tka ° A< | 5 |Salmonella treated processed meat, ® 5adiall g Aala a sall 3.1.2.8
g = poultry products HRTIT I &LFL_ s
S s HEL* Ty binyg N, Tga bing 1 - in whole pieces or cuts ’ 0r.w_uw
. o ISO 16649 L. N 3 5 | Escherichia coli
4adall A fb pariuaall 2 /8 jariuuall
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5 ol (gl iiall 1SO 6888-1 Lsladiag Vo[ Agabmng e 3 5 |Coagulase-positive
dgaduall PELRT AL > /5 pardiaall staphylococci
. . Wgabiag V0| Agadaag’ys Total aerobic mesophilic
?EBE e P 150 4833-1 A /b paaiiwall XN b paaiisall 2 5 bacterial count
5 oL .,QLLL.,. ) B jaxiiall 43 gSa daa, Y N
. c...gun Lali| 180 6579-1 B e bing o ﬁ%ﬂ o | 5 [Salmonella
8,0 ¢  Algl) giiall b jartieall 45 g<a Baa aai Y|
s cLKLvaE* 1SO 11290-1 o g5 bay chn rhu._v“‘ o| S | 5 |Listeria monocytogenes )
’ o Heat-treated d .WE¢?§.BE,
B DA il Lgaddag V+| AgSasdaag)e cat-ireated processe Alalaal) diaall o galll
58 5 gl o) 160 _— ? 3 | 5 |Escherichia coli Smoked meat, poultryin | 5 4 Aol Lo ) 228
Aadall A /8 yaaianall > /8 jariuaall ) > poultry dypa g A
— — - — v whole pieces or cuts OE 9 Alalg
8 yid ol c.,f. il 1SO 6888-1 Aglabdiag Vo] AgSadiag Ve 3 5 Coagulase-positive
Andlall p/ 5 jarciuall ~ b paxinall staphylococci
o b e ey Agladaag Vo[ Aigladangye Total aerobic mesophilic
i) gt L - g A P
g 150 4833-1 p /o yaiall A [ paricuall 2 5 bacterial count
5 oL .,NLLL.,. ) D yaxiiall 4 gSa daa, Y N
. c..&.m Sali| 180 6579-1 B e b o ﬁ%ﬂ o | 5 [Salmonella
3 0 ol ;OL._L. dial) b paniocall 43 gSa Baa, iy, Frozen processed )
A2 cLKLvaE* SO 11290-1 o by o rm%v“‘ o| o¥@ | 5 |Listeria monocytogenes . cagalll (e daduaall claiial)
3 &> Meat and poultry in whole | 73 3¢ sy i) diajl asall 128
5 yia DA iial) i eSadiang )+ 20 eSa ddag ) ¢ pieces or cuts : : . o
s TS| 190 16649 W, 5 patinal %Jm sl 3| 5 |Escherichia col St
5y L) CLKL,R. iall 1S 6888.1 dgadiag Vo] AjgSadang Vo 3 5 Coagulase-positive
Andlall ) a/ 5 jarciuall > [b paxinall staphylococci
Lag e d g B dialll pgall) agalll a daiaall cilaiial) 18
Processed comminuted meat, poultry products '
Lag e dyga (B Ul Aldaall e dialal) g galll g agall) ¢je dniuaal) cilaiiall 138
Non-heat treated processed comminuted meat, poultry products -
3 8 el el milal) 3 pariucall 43 ¢S4 Baa, CAY Cured (including salted | e dadadl) cladiiall
A T 6 6579 F i 6N | s | Samoneta et reien movesed | et s
ialal) s /Y0 at reated Aalladl) Aiafal) p gl
comminuted mea 2 PR
58 A geiiall Tigfasing Vo x0] Agabing ) ox 0 £ (Aalad) daciy)
~d | 150 16649 . . \,M xo s ABM ' 2 | s |Escherichia coli bl G s Al
— — — dagad ga
58 o) Al el 1SO 6888-1 Wsladiag Vo[ Aglabmng Ve 3 5 |Coagulase-positive
dadall p [b pastiuall > /5 pardiuall staphylococci
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e o Lgabdang Vo AgCadang’ye Total aerobic mesophilic
inalll cilles ¢LS[ 150 4833-1 as b aa /8 panal 2 bacterial count
5 oL A giial) fpomtiall Lglaiag o o giaiy| |
fvu.\ba IS0 6579-1 - /Yo A Salmonella )
rErTEy—— T o T 2 ) (e dadaal) claiiall
5 DA ilall Lgabing Vo] AdgSabiag ) o Cured (including salted spsall 0a =R
PR ISO 16649 o N 3 Escherichia coli ured (including salted) dallaall ddalall o galll
dadlall (=2 /8 paaianall o /6 raaiunall and dried non-heat treated | .. Iy ﬂ Leal) ddaat )| 2138
5 b oL ,HLE ) GgSading Vo Ajgading Ve Coagulase-positive processed comminuted s, P : o
. c.,f»..vu;be ISO 6888-1 WMVL J: u.. wuvx /i b.. 3 mgcw_%_coo%a meat, poultry products Ayguadly va Aldal %n
. > /6 paxiaall > /6 pardiaall Aag b pa g
. " UgSabang Vo] dgSabang’y, Total aerobic mesophilic
i) clsles oL 1SO 4833-1 . . 2 i
Gl o2 /6 yaranall 22 /6 yaraaall bacterial count
5 oL ALl giial) b yiadl Kgladaag Jo g giaiy|
M...F%Sz 1S0 6579-1 a /Yo Al Salmonella
5 DA i) Lgadiag Vo] Lgladaag)e e dadad) claiil
N Hadny Sasg |y Escherichia coli Fermented non-heat tpall Gn el claild)
Aadlall o [6 poiiaall ~ [6 joiiaall treated processed S 8 padlal) ddalal av.E 3138
50 g Algdll idall LgSabang Vo] digSadang ™. Coagulase-positive comminuted meat, poultry 8,5a cb Lla Aldaall o
~ Ladlal ISO 6888-1 a2 /6 yuadoudl a3 /6 yuadoudl 3 staphylococci products dag s
e . " LgCadang Vo x 0| digCadang® e x 0 Total aerobic mesophilic
et cliles 6L 1S0 4833-1 s/ il a2 /6 il 2 bacterial count
38 oL A ) gidalf [5_yariiuall &5 gSa Bas, YEUR ]
. CLKLMFE, IS0 6579-1 Sy cku RWWH o A4 Salmonella
38 oL () iiall 1S 11290-1 s B il e bang s sy i Listeria monocytogenes
dadal) i ave .. .
————— — — Heat-treated processed cagalll (14 dadiaall claiial)
[ | i) Lgladaag Vo] AdgSadaag ). . )
(Sl c..fmr.vi, 1SO 16649 omso, S ek J 2 Escherichia coli comminuted meat, poultry Adlaal) ddalal) o gall 238
. 2 /5 pardiwall > /6 pariiall O AL
P T e T T o T products ULty P
8 gL  Algdl) pilall 1S0 6885.1 Agladiag Vo AjgSadiag Ve 3 Coagulase-positive
A dlall 2 /5 pardiall > /6 pariiwall staphylococci
R Lgadaag Vo[ Agadang 'y Total aerobic mesophilic
) et o - . .
” 150 4833-1 g b pariuall p b pariuaall 2 bacterial count
5y L) gl piial) b yarisall 4J gSa Baa, YEui ' F d | (3 Arduaall claiial)
e an S| 150 6579-1 / o Salmonella 10 provEne ey ) il 338
A a/Ye comminuted meat, poultry (2 03aaal) Alall) o galll
mbuw vr.,w‘ ﬁlw,xl“& .w...t“b 1SO 11290-1 cw m%nl..!.z.bh }u._bhb mbpb Ch“ A.MBE ’k ,Yw;b Listeria ~=e=§h.<nc%®=&n —u:zu:nﬂw }.bb&bb o ¢l
4adlall - pYe
5 .QFL..:, 4 XN N 4 Baag Ve
s Qupw Lall 1SO 16649 ,W» I3 bx 0 “vmwm w i 3 Escherichia coli
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38 oL ﬁLKLa ﬂr.mL, 150 68881 U adang "N AUgladang "\ 3 s Coagulase-positive
Aadall i oy /5 yaniiuall ey /5 yariaall staphylococci
.. i Lgadang Vo] AigCabang’Ve Total aerobic mesophilic
isal) cloles 5L 1SO 4833-1 i . 2
3 ; S0 4833 A /5 pariuall > /6 pariuall 3 bacterial count
s . Cilatia ALlS g a galll Adle ]
5 b gL gl geiial o yoscionall & S 2 iyl Edible casings (e.¢ A
S8 5 gl n,pa, EN1S06579.1 sodaall L gladang o m%ﬂ | e | s |samonetia sm_:_mmwasmm (g sausage] - g gl dallall pallil 48
wadlal : (Ol g gawd) AR
5 o L) .,NLLL..: ) 5 ariuall 45 oS4 as aai Y|
b c..fwcvi* EN IS06579-1 s ol ck ﬁww\k« R A 5 |Salmonella
5 A il 150 16649 Aigading ) exo|Aigabang N ox o 3 | s | Escherichia coli o8 E,, @.E”am”
- . " scherichia coli Adal
_— Andlall wv\msk.ﬂku wv\mgk.”ﬁa Frozen minced meat mixed s uﬂé A .ru M. I
3 8 oL c.._xb il AgSadaag Vo] AigSadaag Vo Coagulase-positive with less than 4% " RS
sty 190 68881 Py 5 3| s P il g) qgaal) (e 9% ¢ 58
" a o paxall p o  saxiuall staphylococci vegetable or cereal and not el o :
T T T T - — dalaall 1 g 5 pusal) 12 9
sl Al o] 150 4833-1 igSadag Vo igSadiag ) 5 5 Total aerobic mesophilic heat treated WA
& v > /b pariuall > /b pardiuall bacterial count
58 oL gl piial) 3 5 yarioeall 45 gSa Baa, iy
) Fﬂ, IS0 11290-1 Sl fighaing G“PJ.. o <@ | 5 |Listeria monocytogenes
5 s gl geiial) ) . , 3 w o s o .. |Meatproductsin (b Addaall a gall) Cilatie
i Lavlal FDA 2017 Commercially sterile Sl 5 Ciladaall ?EL_ dslis il hermetically sealed B rmvp.o,bm.»uvs s
x - containers ’ ’
5 L el miial | Compandium ; . i i
08¢ ,thvﬂﬁ method MFLP- | sl 358 aa /6 joaioadll igla sang Vo | S | 5 eos_H Anaerobic bacterial o8
coun
By :
5 s g giial) . PR
ey B jariocall 43 gSa Bas, iy,
i) Ala b dadlall | FDA 2001 / by o &.ﬂ | Ae| s |Clostridium botutinum
i panill c¥ls ) il
Lagilaiia g (il gall g a galll & cililudlal) (andl dsal 31) cildiadla
e et . . . . . Cysticercosis Meat, non-heat treated in | adad S ALIS G ) a Aldaall 4 2 gall)
8 o Al glall| ol g AU yand Al (e Al Hydatidosis whole pieces or cuts and Dl dallal) 4 gl cililiall g
Ladalll  asSasSaal L gl gu g Saa Lebdadl 4y paall ciliall Fasciola edible offal's including G

Sarcocyst Cryptosporidium

(heart and tongue)
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(apall U gald o galll Cladia g cal sall (o salll g1 550 anan de ganall 028 (il
(Y-As Y-A) dxiiaall 5 (V-A) Lgie da 5l ca s e i adad g il pi

Ao Ual) Adalal) agalll g agall) 1.8

Mg dallall A da Ul el sall 5 galdll da jUall cladiiall S5 L sale
(Y (e AA (5S35 Cilaiall g dadaia 5 ALS (Gl — (5 ST — A ) e Y
OV sV (Uil Qs (Ao cdalgd) ) sa¥) e lBLaY) el J)saV) sy o el aag
aia " aalll g o3 e AVaS anatiad g dda jlall aaldll adad xhaul e aUAlS dlesiil)
e dda Jall mla ¥l e Ciliay La S celly 1 ALYl Maiiall e o3 e JIa
and Jie) cllgineall 1) 48y gt Jd aall) ciladiie 1) calizas a8 3l ccdliall p laalall
(g el mlaall caalall ) 33ad)

(=Y DL dallal) sliay) g dakiia g) AtalS An jUall Gl gad) g 2 9all) 1.1.8
(..., lAN o SN 2l ) Jia

¢l aad BB Gacai (a5l 3l s ol sl 23 Al e alA) a palll aias
da Ul Ha st o) 3ad cadl al 5 7 el JWlS zlaadl sl 58l an ¢y Al =ild
ahai 5 ia Sl A3 SI oo DSl e dill Je) LAY el o ((aalll il i J )
Al aal

LSilSe Aladiall o gall) g da g pdall A jUal) Adalal) o galll g o gall) 2.1.8

Oanaii dalleadl joe ol sall (LSilShe adaell & 5 5all ol mllaall e aladl aall)
e Sthall UaaY) Gaa (Ll 8 gin Ba (Uaulell) Zoall el aal jillad A BaY)
g sl Gl ol asl adad da jlall aalll @) HS callaall e & SUall B ¢y j8all aalll
¢ sataall Al b () g2 gl ae ASE N 5 Ay gl skl o gal aldad (LSyilSia alaall
(YD g ) Jie) z Sl ol 5

:fo A i Blaal) 0 gall) 3.1.8

dmods i Blmall 5 Lo 5) 3ol 5 ad sa ) md dadlaadl e alal) o palll aas
dala e

(pgie Y adad gl ALals) Ainfal) o gall) cagall) ha dniaal) cilaiial) 2.8

(V.Y A) Ll oa aldles ol o salll adad Lgia o s colalleall Calisie Cpana
AT.YA) Lol oa Aldlaall o galll alad
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adad g dLalS) Ly ia Adalaal) e Adalal) agalll cagall) (he Ariaal) cilaiial) 1.2.8
2(pge Y

ccapdail) (malaill cagadill Jie) Aadlaall 55k e paall 401380 Ao sanall 038 Ciia
Al sk 3aal o salll dada ) (g0 A (Jadasl)

Loloa ddalaal) e g dadlaal) Aalall 4 galll cagalll e daiaal) cilaiial) 1.1.2.8
akad gf dlals

32384l Aalal) o salll cilatia ¢(aladall zlo) o500 saall 2y 5 51 Aadlaall dalaall Chlaiial)
psalll cladie Lal caadll mhas (o 3 jdlie mlall juia s 315k o W juiaad o Giladiie &
Aallaall o salll clatica, cale Jolae 8 anlll jee Gush oo laolac i 3kl ALl
Cililizas 4dlial 3y 5l e Aalleall 433 o) Sy caalll Aas) Jals aldl Jslaall caay
and s A slacl) ALY Ganali dlaxll de genall sda 8 Ldaall cilaiiall Wyl z ot g clgd
caaiall 5 35al) aad (s allaall 5 jeally mllaall cCapiailly mllaall cxllaall) o il
poalll Cilatiia (e 48 53 Adlida £ 5 aa g SIS 5 cJuiall (gl aallly calaall (53l aall
Aol oWl 5 ¢(koji- zuke) H3al) (o s8N ol ((miso- zuke) JHaall 5 (ual) asd AlSL)
(shoyu- zuke) G sall sa 5o A

sdad o) ALalS dddaal) g dallaal) dialall o gall) ca gall) (e daiaall ciladiiall 2.1.2.8

VoY 2YoA A1zl de ganal) 8 Lgdia s o LaS el ol Letiadlaa a%5 28 ) & galll adad
Ol g8l ) Galldl o) sell ol e La) Candaill oy ada Ledida oy sl cledudat o o
o a) aal cstuffed loin 5 sdiaall (ddiaall o pall) cCadaall mlaall 5 5al) aald A HaY)
.prosciutto &}.’d\ e naldl eéj) ¢iberian

Lola Alalaall il g 3 adiall g ddalal) a gall) ca galll (pa daiaal) cilpdiiall 3.1.2.8
s adad o) Alals

e L S EBle La SR e Leblas oy Al Glatiiall e g 93 (oA B eddial) cladiall
(potted) de = Ll L) el AR e ‘(C-L“ SPENP) PPENE b 2 LSl
(3ediall) AllAal)  33ad) ala8)

Buga B Adldaall 5 U o dlalaal) Ainlal) a galll cagall) (pa daiiaall cilpiiall 2.2.8
:adad o) Alals

asalll ((Apgdaall s ddinall 5 cdgglaall g dallaall Gy 3 Lay) Agedaall o salll Cpaa
ool aad A RY) Gaa ddeall anlll o) Sad s (Aaizal) @l 8 Lay) Ly e Al
aalll akad 5 cCadaall Zlaadl aad dalleadl dglaall o 3all aad st el ¢ glaal)
(tsukudani) G sall o sa (& 48 sl
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adad gl AlalS Baanall Adalal) o galll cagall) Cpa daiaall cilaiiall 3.2.8

(ranall zlaall Cilatie ALY Gacat 3aasall dgghaall 5 alall aalll o) jal Gaady
el g0l anlll il yd 5 cdanall Zlaall o) 3al

24a g da B gua (B ddalal) agalll cagall) (e dziuaal) cilaiial) 3.8

Alaleall claiiall 5 (V-Y-A) Ll s adalra il colaiiall @ lelaall Calisg (pana
AY-Y-A) Lo

s Atalaal) o ASalall 4 gall) ca galll f—a daiaal) ciladiiall 1.3.8
14a g ka B g A

ccaiaill o laall ¢dg sl 1 Jia) Aadlaall ddling (3 00 A5a)) Ao sanall oda Ciial
LSS Adaall i Al siall a ealll ciladine Jads 320 ok Al 58 A (Jalal)

(:\AJ.AAS\ :\.'\m'a_"m) A alleal) daa)al) psall) ca gall) (s data ol) cilaiiall 1.1.3.8
24a g sda 0 gua (A 4 pudilly Ll e Aldalaall

aalal) AN 3aadal ) Clatdia a g ) Ay 3 dalaadl calatiiad) dallaa 2

( ) ¢ P B =

ol claie Lal caalll mhas o 8 53he mlall pia s Gasb o W et o Cilatie o
O Al ladiall | oale Jslae b aalll jee 3ok oo Laalac) aid ks ) Allal)
Leadl Alard) i) (oaes A8Laly ety gun aiy a8 5 aalll Aol Jaly ald) Jslaall
Claiiall ¢(Juiall 380 3a) (chorizos) ALY (ranaii (didaall Ciladiall Wl (e
(e ¢z Sda (33w) (tocino) sixds 65 ¢(salchichon) O sSedi¥lu ¢ Dol & oall g
A 3l 5 ¢(pepperoni) (kL

(Aalaal) Liaatia) dqdlaal) Aalall o gall) cagall) (e driaall ciladiiall 2.1.3.8
24a g ha 0 gua (A A el Lyl e Adalaall i dddaall

A01a)l Ao ganall 8 oa LaS Leanlad ol Lgtinllae oy 38 LS0ilS e Al ol da 5 jiall cilainall
oAbl o) sed el ale Jseaall 2ty Cagaill (dadh Cagdad a8l (Lgdiadaig ol Vo) -Y-A
simall Bl caniall anlll callaall 5 Coinall Bad) Cainall Gl ARG et g gl
.(sobrasada) 13t 31 s 5 (Al sl allaall galEl) ) 3Adl aad Gas Lacaia)

Lol Alalaal) e 3 sadial) Adalall a gall) ca gall) (e dxiaal) ciladiial) 3.1.3.8
24a g da B 9 (S

SLaSBU) Gamaas L S dady Lellas oty Sl Cladial) e & 53 (o 3 ediall Ciladial)
Gl ) g3l may 5pedS Sy 85 mlall 2 a g 8
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140 9 e B gua B L) s ddalaall Adalall g galll o gall) (ha daiaall cilaiial) 2.3.8
Alalaall ¢(Asgdaall 5 dsinall 5 cdpglaall g Aallaall Gy 4 Lay) dpglaall o salll o
aalll yillad ALY Gava® dleal) da g iall o gealdll Cilatiie y (aededl) G386 Lay) Ly ) sa
¢l 580 Gl aad s s (foie gras and (pates; ) 1S 4 (g si) Bl (5,8
oy Gy ymall Loalldalia 8 (3 sl all plaiall sl amlladl s glaall aalll o 1ad
Aghaall aalll Hithd caalll ilac o) 2 aad ccanay ) o<W 5 (tsukudani) (258 s
Oala Ba ¢ Ui Baws oz sl i Bas ¢ cgdaall anlll ol S ¢ gdaall oDl cilaig

(F s a5 s8a anl dadll) terrins i 3l s brown-and-serve sausages 2lae U
140 9 e 0 g (B Branal) dialal) agall) cagalll (e dalaal) cilaiial) 3.3.8
LSailSae Adaall o JalSIL dgdaall Aoy _dall 5 L dpgdaal) caladl aadll ciladtiia (paniis
Joiall saanall zlaadl alaal aasall ja jualgll yillad A EGY) Gaa® (basesd a3 )
(O sahal) blaudll) ¢ salaall 30all slazal) s

1O g Bad) 4GS T Jia) JSHU Aadlall agall) Cilatiia 4418 g 4 all) AdlS] 4.8

badl) e sl Lilae Ley 7 sancall dpcliall o) sl sl ¢ slbiad) (a3 jucanall dale Y
Gl Il e g gias il (LA Sf Gl jadl elasl Jia) dagalall

%t (e S8 Y Ay Jglial) g Aalal) o galll casalll (e gduaal) tanall a9 8al) 5.8
LA Jalrall € g s gal) € 9wl g gl (e

Claiea o e la e 5 G pdiD s Gawll gl 5l (imay g 456N 5 5 pal) ailial a
ol sall 5 o sadll

:(EY) datan @l g A dalral) asall) cilaiie 6.8

JHia (sl agatlly Ll oa Leilalaa 5 Lgtiint g Waalae) ot (al 50 5l o sal il aiia
Adane Gl e (A Laal) Canad 5ol
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il gl g (il gd ) il pddl) Aladatia clland) cladia g ddlaady) 4
Fish and fish products, including molluscs, crustaceans, and echinoderms <bS gl 5 <l 63 M) 9 Gl ) Alaaia dlaud) cilaiia g dlavd) 9
Al ghal 5 Lkl (he 4alla Ledlatia 5 s asan pad s Al 0685 o g )
Olaal lly g s (Vibrio Sp.) s2omdl) 2 ga 5 Jaing slaa (0 Walihaial o QEAJ V) o) A ganall J gl 2 g3 iy A Uall A g1 5 A ) Sl pdall Y

L ladiial Al
g’ 5 JRRY B dhs
- O - ‘ F , - “ " \ A m PR e .
g gﬂm,._kf A o ‘m‘,.r S il Ladal) i) $15)) ¢ o
- - ) z — E ﬂ — =
il il g ol g 11 (il 8 dladaia dlant) cladiia g da jUall dlant) 1.9
Fresh fish and fish products, including molluscs, crustaceans, and echinoderms )
C.bbt,@.r&.s. ) &“&4.. Qbﬁ;wwa.. . .
sl ISO 19343 - gl - gl 2 5 |Histamine
U pall eiial) .. .
: ] £ Yoo
a5 (31 5| 1SO 19343 PR " PR | 2| 5 |Mistamine
Criangd] 8 dadl yal) g g
A el idal) Ugadang o Ugadang ¢ o
&Ct.wr.. 1S0.16649-3 o /6 pasuaal 2 /6 pasaal 1 5 |Escherichia coli
. . S ¢ PR Coagulase- . .
sl _.m. wr,_ ISO 6888-1 Htading ,u.u Htading ,u.u 1| s E&m& Fresh fish Aol ey 119
Ol p> /o 2/ staphylococci
gl giial) foparinall Aigla bang o s giaiy| |
&thr ISO 6579-1 {nana dian) Y0 slan¥ o Fua 5 [Salmonella
crspadl gl O e Agtadiag™ e | Dggadag™r o[ Yibrio
Al el a2 /6 pariuuall A /8 pastiaall parahaemolyticus
. | pital) Bekatine Vol Lesaiine’y . Total aerobic
sl o 150 4883-1 e \M e br\m 2ol 1| 5 [mesophilic
Sy e P bacterial count
Fresh mollusks, crustaceans, and echinoderms 4 juall cilS gl 5 cily g3 ) ey pdl) 2.19
w2l 7ial) [ 1S0.16649-1 AgadaagVeo| digadaagY¥. L
¢ s e . 1 5 |Escherichia coli
" Yoo Yoo/ B partiaall 5 .
. Lfﬁ and 2 M ?\,qf&; H %\,, - Live (raw) Gallabsi |
oAy i Baag Vo Baag Ve o bivalves Al o
35l 1SO 21872-1 23 /5yl a3 /5 yadadl 1 5 |Vibrio sp
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gl giial) /6 yanianall 45 gSa Bas, it Y
2 ,.n._ﬁ 1SO 6579-1 b o g Salmonella
O b 14 o
g pall il LsSadang™ | Lgsasaagre Coagulase-
sl ISO 6888-1 a3 /5 yasioual a3 /5 yariasal positive
: ’ ’ staphylococci
oAy el iial) Uglabaag Voo | AgSadang Y. o
&thr._ 1S0.16649-3 aa) o o/ 5 puniondl| pa v 46 yusandl Escherichia coli
g pall il GsSadang') | dgsasaagre Coagulase -
sl ISO 6888-1 s yasiuall 5 yainaall positive
: = = staphylococci
LR g peal) idal) [P yariall &igSa Ban g o (g giai Y Fresh & frozen Al cl g
& [1SO 6579-1 - ’ i
G sl PES Salmonella bivalve molluscs Saaaall g 2219
ol gial) Lgadang Vo digSadang'e
. i |1SO 21872-1 . . ibrio sp.
dletily > /6 paaiasall PENL BT Vibrio sp
g gl el o, Total aerobic
&Cnf...__.ﬂ._ ISO 4883-1 pa /b pariuall digfadaang Ve x © mesophilic
: bacterial count
oA el geidall LgadaagVeo | AgCadang Y¥. o
sl 1S016649-3 aa) o o/ 5 peniondl| aa Y + /6 pasiandl Escherichia coli
A9 all milal) Lgadang' Vo AigCadang™s Coagulase -
A i [ISO 6888-1 . . positive
@il pa [ B paaiall  ad /3 perianall .
staphylococci
sl gl 6579-1 Pl Bighaing o g 53 Salmonella Frozen raw A eyl g
Gl patve Crustaceans Baanall g e
o gl o 2187211 Rgbadaag 1 [ Aighadang Vibrio s
gl o2 fopaiaall]  aa /b pariucall P-
: P - - -
cb&phn-_._h Lgkasang")e| Lgtading™ys Total aerobic
5 488 oLi) (3l 9] ISO4833-1 . . mesophili
d o/ puaieadll|  pa /8 partonal esophilic
4adlall ’ ’ bacterial count
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Processed fish, and fish products, including mollusks, crustaceans and echinoderms
b oL gl el Aeavte|  dente .
darlal ISO 19343 - gildl L gildl 2 5 |Histamine
8 p L gl geiial)
( daiian g dadall
(o Al ) landy) Beiafes Beia ..
clatid) o cpasiug)| 1SO 19343 & ) e of 2| 5 |mistamine
Caad Al Aaud) g g
b gl asjib Aallaall Frozen fish, fish . )
ke Jstaa fillets, and fish Braall ey
YR PR TgSabing 0]  Mgadiny ¢ products, 4odl) dlansl)
A ﬁfﬂ, 1S0.16649-3 Mwo o %\w ol 1| 5 |Escherichia coli {inclyding dod) cang| 129
8 A A A 1o gm Ty ™V [ TgSaBang TV T || Cougulase posioe| rcenns and ,.mhma IR
- - - - - - . rL.. ,brL..
— fo“vMHb“ a8 %ﬂtsn_ 34\0 %r“ban staphylococci echinoderms
58 P il g s VYo 3 A Yo A 04|
mu.vu_;L, ISO 6579-1 . \ S 5 |Salmonella
T B T TR LIRS Total aerobic
548 o) ) ziiall LUgadaag™ Vo | Liggadang’s
ahanls ﬁfﬂ, ISO 4883-1 e p %M,E e p %M,E 2 | 5 |mesophilic
i £ £ bacterial count
by o] gl miiall LgSadang Vo] digadang Vo )
daslall ISO 21872-1 23 /6 yasioual 23 fb yaaiasal 1 5 | Vibrio sp.
5 oL gl il ISR St o Frozen battered | 4l Baasall dlau)
, ancm, 15019343 asdal osdat| 2| 5 |Histamine fish, fish fillets Clatieg deat)| 229
PR ——— and fish products Emg_ Al
58 ¢l iledl el (Precooked () ) L
(0 dadas g ol breaded fish) el gﬁw, o
b Al jal) dlacy) st P including EE,W.EC gl
claiial 5 il | 1SO 19343 Z Pyl 2| 5 |Histamine mollusks, 2 ?
Cazd A dgaud) i o crustaceans
m.,.b.._.: p ik dallaall and echinoderms
Al sl
5 oL lgdll miialf UgSadang o Ugadang ¢
aalanle ﬁwpww, 1S0.16649-3 Mwo o mb\w 3l 1| s |Escherichia coli
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Coagulase-

iadual ISO 6888-1 a3 f5 paadiasal a3 /6 patioual 1 5 [|positive .
staphylococci
3 8 oL Algdl) pidall 5 . . PR I
ki ﬁ..{LPFanrM, ISO 6579-1 Arapa dde aalYogldle aa¥e 2 JA| JAa| 5 |Salmonella
o oan e TP TP Total aerobic
5 i ol Algl) piial) Ugadang’ V| Agadang’y, "
S 1SO 4883-1 . T . 2 S |mesophilic
daadall yaisall Jariuuall
i P2/ P2/ bacterial count
b s gl geiial Beja Yo deja i
Skt s ﬁfﬂ, 1SO 19343 o sl o weld| 2 | 5 |Histamine
5 sl Algdl) giial)
(i Aziiaa g dauall
(o dadli yal) dlac) Beia Boa Y .
L IS S XK Ssave . . Frozen minced ) .
clalid “,u Jx.ft” 1SO 19343 - gilal Loly| 2| § |Histamine and creamed fish | dlau) clals
gl a3l dallaall products, i mkPL;. f da g iall
S QN_M_Q e i including g Al yaga 3.29
— ., lusks, 2l il Aledaia
5 Ll c.,_x.,a_ iiall 1S0.16649.3 Aigladlag £ Aigadaag £ ) 5 Escherichia coli Hﬂmm.w“mm:m and Dmm, ,wm.ﬂh <l
dadlall . 2 il /b parianall echinoderms
5 g o, iledl) peiial Leaine) o | Lesazineys Coagulase-
sAs c._xhﬁvnwrrcu, ISO 6888-1 #a? 3 #a? 3 1 5 |positive
? 2 fopminalll a6 il .
staphylococci
510 o) Algl) priiall . ] L |
ks ﬁﬁrﬂ, I1SO 6579-1 daadic aa) Yo gldic aa¥e B JA | Jda | 5 |Salmonella
S gl g el g ey HER) Alaatia Lgilatiia g Audial) g/ g A3 gahaal) dllandy) 429
Cooked and/or fried fish and fish products, including mollusks, crustaceans, and echinoderms -
58 sl Algdl) giial) RESEE EEEE L Cooked fish and Agghaal) dlendy)
dalal) ISO 19343 ol ol 2 5 |Histamine fish products \gikatia 1.4.2.9
5 sl Algdl) giial)
O Aziiaa g dauall
(A dadi yall dlan) Beia b Beia¥es
claiidlg) cuaiegd | 1S0 19343 grat il A 2 | s | Histamine
“ad Cn& L..m ] o o

el oy ik dallaall
(adsta 2




15 Y0 saall — i peaall il A

£

LY G () &

Y~Y\2.Luu,u)

by U gl giiall LgCadaag ¢ Lgadaag ¢ L
- dadluall 1S0.16649-3 o /6 yasiasal ax /6 yasinsal 1 Escherichia coli
5 b o] gl i) SO 6885.1 Gskasang Vo | dgsasang™y. | Mmmma?
dadlall i pa foparinall[ a8 jaricuall .
’ ’ ’ staphylococci
5 oL Algdll milalf . X . N
08¢ c..&LP.vanr._M, ISO 6579-1 laaga i aad Yoyl dde aato B JA| jha Salmonella
b b o] gl puiiall Pl Lgadaayg Jo ggiaiy| | Listeria
dadal) 150 11290-1 aave s monocytogenes
T _I.n_.‘ R ._.s.v 3 - NL. ..bp ..sv& .
o8¢ miﬁ».pﬁ, ISO 21872-1 Cb [ vﬁLtSb 954 B4 g th rmb” . S Vibrio sp.
3 Eww h._.s., 3 Yoo 3¢} Yoo
St ﬁfﬂ. 1SO 19343 R " R il 2 Histamine
by L) gl il LgSabang ¢ Ugkadaag ¢ L
- dadluall 1S0.16649-3 aa /6 peniandl aa /6 periondl 1 Escherichia coli
o oat e Se o e Syoo Coagulase-
b el gl il Lgadang V| LigCadang” ), o
Tyadhayy| 150 6888-1 aa o ydandll|  an /b piunall] ! wmemé . |Cooked mollusks, |\, <y ey, i
iphylococci crustaceans and . | el el 2.4.2.9
by o) gl il 1S0 65791 faana s 23 1051438 V0 i 14| i Salmonell echinoderms & P
Taslaal) - dzaa Ais 221 Y0 g dls almonella
5 sl gl geiial o boariuall Agladang Jo g giad | | Listeria
dadal) 150 11290-1 a Yo sa monocytogenes
. e Bm o ._.s.‘ Y N ML ..bv ....r& .
b0 ¢ qﬁrﬂ, ISO 21872-1 Qb [ Ypulr..tpb 954 B4 g Guh QMVLV“ . S Vibrio ssp.
by ol ) il ISR ISR o Fried fish and Al Slandy)
darluall ISO 19343 - sildl - sildl 2 Histamine fish products, Liaxia lgilaiiag 3.4.2.9
5 ol gl iial including el Bl ey Heal)
O daiean g adual) molluscs, sl g
3 iads vall e crustaceans and
) ey begnter|  detes :
claiial g cpsiagd) | 1SO 19343 grRt SRR Histamine echinoderms
- D3 %- iim M- S m
ot alll pa 3 dallaall

Al dsiae
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b8 o) Al il digSadaag €0 digSadiag £ Escherichia coli
faSlall|180.16649-3 o foyariasall  aa /o pariaall| 1
T, Ty w Coagulase-
varc.c..gh.ﬁtnh, f,wmstv%,. .rcu..ZvuJ. S
ISO 6888-1 R < 1 ositive
GaSlal) pouall pariaaall p
> > staphylococci
[ ) | daaaa dlraa ) Yo gl ddmaa¥o Wl .
s ﬁfﬂ, 1S0 6579-1 RS Salmonella
) 3] Q.xh_ iall 2o aiuall Adgla Bang o s giai Y[ . Listeria
dadual) 180 11290-1 ax Yo S monocytogenes
o — VSR SR — :
B ﬁﬁFﬂ. 150218701 | ool lsadnng o @WJN S Vibrio sp.
rr; | , a Yo ) 1 i
sl Al nﬂunb 1SO 19343 7 32 _ o s | 2 Histamine
3 vrr_. c.__.t_ iall
O dadian g dadal)
cbg«L.LrEé Boja b Beja ¥
clyiial) 5f gysiugd| 150 19343 St B B Histamine
Caad A dCaudl ’ g
gl a3k EE
cb.r &rr. o — Smoked, dried,
b b o] gl el Ugadaag’ V| dgadang’ . oagulase- fermented, and/or n
Fﬂ. ISO 6888-1 a3 /byl a3 /b ol 1 positive . salted fish and AR el laudy
KL = staphylococci fish products, E»L_ b. /9 ddiaal)
58 $L ) gl ; . . AN including Aadia dgilaiiag 5.2.9
AaSla[ISO6579-1 | Anaxadl pal Yo 4l e pa¥o 2 A ) Jha Salmonella mollusks, e plad) il )
58 s Al g B bl D abing o g gindy| | Listeria crustaceans, and | < padly ey gd )
Tadlal| 180 11290-1 pave| M4 monocytogenes | echinoderms
5 8 L) Al il
a2 dadall FDA Aoiudl Lgadang Jo ggiaiy i Colstridium
Claans & gaa gl LMM pate botulinum
(] ) ) 3 b yarfiauall 43 ¢S4 Bas, iad ,
PP QxLFvnkrM, 1SO 21872-1 ot Sl A gla bang o &”N Sa Vibrio sp.
) Agladrag Vo] BaagVexo Total aerobic
el aiat £ [ 1SO 4883-1 pa [ b paaiaall| /5 parisall Adga| 2 mesophilic
~ bacterial count
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Semi-preserved fish and fish products, including molluscs, crustaceans, and echinoderms 39
vﬁwmﬁ_%_ va&.wa‘.. GMW,VWJ.. . .
Tadleal 3 i 1SO 19343 - gilal - silal 2 5 | Histamine
5 8 o gl i)
(e dadian g Ladual)
o Aol yal) dlandy) VI VI
el 5 i) | 1SO 19343 e _ e | 2| 5 |Histamine .
cauh ) Atand) Gl Geld Fish and fish
& il a3 dallaall products, ,
ala Jglaa including dgdlaiiag ”mrf&
S gl el LgSadang e | AgSabangt _ | mollusks, oy ) Alaaia
dadlal) 5 38 150.16649-3 a3 o paiaall | aa /5 janciaaall 1 5 | Escherichia coli | .1ygtaceans, S guil) ey 8 1.3.9
i gial TR TI FTPR Coagulase- and I g adia s sa 8
g ﬁﬁmﬂ 1SO 6888-1 = P < | 1| 5 | positive echinoderms, o
"’ £ £ staphylococci Eﬁ.\_:».ﬂ& .
L (gl griial) adg aal Yo gfaie aa¥oe B JA| | and/or In jelly
* ﬁ%tﬂﬂ ISO 6579-1 e e | #<| 5 |Salmonela
L C._KL_ ﬂr..r._L_ 5 partiuall 4390 B g e gsi¥| Listeria
Tastaal) 5 g6 ISO 11290-1 ave b Ral 5 monocytogenes
sl gl peiial) T Tap . -
; mULb ISO 21872-1 A /b partinnall 4 ga B g "ol Sa| 5 | Vibrio sp.
pU) gl el S| e - Fish and fish Aglaiia g dacd)
Tadleal 5 i 1SO 19343 - gilal - gilal 2 5 | Histamine products, iyl 3.9
B o gl gial including g i
0 o g AaSlal mollusks, o ls sl
(s Aoyl Loy Bota fe. Bota ¥, crustaceans oy Allda s g
clatid gl (uaiugd | 1SO 19343 o Cw. | 3 Cw. |2 5 | Histamine and 3 ala Jglaa
cazd ) Asand) Gl e ; o
§ et echinoderms, d padla
& @BE T}X.f Aallaall .
Al Jslae pickled and/or
- in brine
s Al iial) Ugladaagte | Aigladaagt o
Tadlall 5 s 1S0.16649-3 NG RRY PO 1 S | Escherichia coli
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s gl peiial)

Ugabang e | gadang™y .

Coagulase-

Tadlaall 3 b ISO 6888-1 oa /o podaall | a6 pususal 1 positive .
staphylococci
L) gl iial) e aa) Yo gldie aa¥e b JA|
* ﬁgmuﬂm 1SO 6579-1 £ 82110 e T | e Salmonella
s ALl gl paiuall Lgabing Jo ogiai¥ | | Listeria
Ladlal) 5 IS0 11290-1 pave B S monocytogenes
s ) Al geiial) il Bgkadaag Jo ggiai¥ | | -
Tadeal 5 i 1SO 21872-1 aa¥s A Vibrio sp.
s AL gl Aeato [ fenve .
Lavlall 5 b ISO 19343 - gilal - gilal 2 Histamine
s Al gl Ugabangte | Lgabangt o
Toadall 3 i 1SO.16649-3 a6 yundiondll | a5 yasanal 1 Escherichia coli
L) gl iial) e aa\ Yo gldie aa¥e b JA|
PR AR T | 16 6579.1 SR el (9 Salmonella | Salmon (Gsallad) il
dadlall by Arana substitutes, “laia g ¢ Ll
. Qea%:?.n&- caviar and = &rk.,..w,k“g 4 s 3.39
g .mu..gh Ql....rbw. ISO 6888-1 A /6 saxiiuall 45 gSa Baa g Y Sua positive other fish roe nL. R
dadlal) 5 b , sAY
staphylococci products
s Al gl baiuall Lglabing Jo ogiai¥ | | Listeria
Ladlal) 5 150 11290-1 pave B S monocytogenes
s ) Al geiial) baiuall Bgkadaag Jo ggiai¥ [ | -
Tadeal 5 i ISO 21872-1 N S Vibrio sp.
sl gl el SAeate IR . . Semi- Leilaiia g ellandy)
Tadlal 5 b ISO 19343 sldl sld 2 Histamine preserved fish L3 A giaa) 4.3.9
$L gl il and fish iy ) Alaiala
ndany Apadlaall 5 b products b sdllg
e e including (el - )
2 Aol pal) el G At | et molluscs A,ktw,&tsutv
claiial o) esiugd) | 1SO 19343 el o | 2 Histamine crustaceans e papalt li
Cadad A ASand) § § and VY-8 o Al
il a3k Aadlaall echinoderms rora
laJglaa B (eg. fish paste),
s ilgl) priial) Ugladangtr | AlgSabing | excluding
ﬁ%hﬂﬁ 1S0.16649-3 Mm 2 a %\w ol 1 Escherichia coli | products of
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s U Algal) gmiial) A aal Yo gidde aa¥e @ JL| | food cateories
mevrb.s mguw ISO 6579-1 m.-.».yb A Salmonella 09.3.1—09.3.3
sl Al giiall [ ISO bpariueall LgSa bang Jo s giaiy i Listeria
dadlal) 5 g | 11290-1 pavo b monocytogenes
o Coagulase-
sU il il | ISO T . 8!
4adlall 5 43 | 6888-1 p foomiaall igladang 1+ | posttive .
staphylococci
sl Al giial [ ISO 8 pariauall Liglabang o s gias Y o
Laduall 5 58 | 21872-1 o b 5 Vibrio sp.
sl gl gial) | 1SO e Yol Aek e -
Ladall 5 5 [ 19343 Oselal) Ggalall 2 Histamine Fully
— — preserved,
$L) (gl el including Al sisal) dlacy)
o Aadbuall 5 2 3 paxiecall 45 g8 Baa fas Y ;1 canned and lral) ddaaia (g
&igin gl il N [ FDA2017 uaall Ligla bing 0 Mww e MMMNHNQ fish products, Sl 0 49
clnal) f Clasnd ’ including dgilaiiag )
L molluscs, oy padll g
, asdadl) 3eis Lia) | cpystaceans, s pldl g ey o3 )
s L) Algdl) giiall Bpariuall Ligla cilang Vv ) aall | cilleall | apd
daadall 5 b FDA2017 a/ - Anaerobic total | echinoderms

bacterial count
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