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(Microbiological criteria for foodstuffs —Part 1)

U. A. E. STANDARD 1016/1999 (GULF STANDARD 1016/1998)
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2.1.1 uwumwjn (Sampling plan)
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213  wWhahemseensuld (Marginally acceptable)
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2.1.4 1 BUUANLTY Staphylococcus aureus
1< @ g qﬂll & o 4
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2.1.5  uuaiGetvvunilenzRaan uNunessaAd Y (Ropiness bacteria in bread and some
other bakery products)
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1. HaAAUHN WY (Diary Product)
A 134 - Aecrobic plate count 5 1 3x10" 10°
(Pasteurized milk) - Coliforms (MPN) 5 0 5 -
- Escherichia coli 5 0 0 -
waafaaTmion: | - Coliforms 5 1 10 10°
Toinsa-a1wu-a1 | - Escherichia coli 5 0 0 -
I G GEER 5 1 10° 10°
(Fermented milk
products: yoghurt-
laban-labena)
waafaauufie) |- Coliforms 5 1 10 10°
uAINAUS A - Pad uagn 5 1 10° 10’
(Fermented milk - Salmonella 5 0 0 -
products with added | -  Eshrichia coli 5 0 0 -
flavour)
WY 13% N - 1w 30 °c funm 5 5u
(UHT milk) (ﬁww%’ﬂswmﬁgﬂugm%)
- Aerobic plate count
- Coliforms 5 0 10 -
5 0 0 -
WY 13Y N 1A - 1w 30 °c Wuna 5 5u
nausd (é’rm%’uiiwuﬁgﬂugga%)
(UHT milk with - Aerobic plate count
added flavour) - Salmonella 5 0 10 -
- Coliforms 10 0 0 -
5 0 0 -
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UUTUIA LAY Aerobic plate count 5 2 10° 10°
UNTUH Y Staphylococcus aureus 5 2 0 10
(Condensed and
sweeten condensed
milk)
unduda - 1wt 30 °C funan 28 Su éfmhhjﬁmim?m@ﬂmmvﬁaqﬁ
(Evaporated milk) nae 44 °c Funan 10 Su | w136 1 1 Hadansveanandua
(ﬁmmsqmﬁéﬂugma) Augduda Tuszrnamsiy
Asunaes lsa Aerobic plate count 5 1 5x10° 10°
(Pasteurized cream) Coliforms (MPN) 5 0 10 -
dad waza 5 1 20 10°
Escherichia coli 5 0 0 -
Asuamaed lsa Aerobic plate count 5 1 3x10° 10°
uAenAuIA Coliforms (MPN) 5 0 10 -
(Pasteurized cream e naza 5 1 20 10°
with added flavour) Salmonella 5 0 0 -
Escherichia coli 5 0 0 -
21asw Aerobic plate count 5 2 5x10° 5x10°
(Whipped cream) Coliforms (MPN) 5 1 10 20
Staphylococcus aureus 5 1 10 10°
Salmonella (25 A5W) 5 0 0 -
Escherichia coli 5 0 0 -
sl Coliforms 5 1 10 20
(Fermented cream) Staphylococci 5 1 10 10°
Bad waza 5 1 10 10°
Escherichia coli 5 0 0 -

Y o o

4 dy a A
Vo 1]1’17\7@7%!%’@@@”1’158?1!677/775

4/28



gudoyaaniiverns

Aniuonis

a A a = J LY v o v [
PHADIHI 1¥9auUNIY I8N VTHIU 10 NTN
A A aa
HnIvNaaans
n c m M
= ] 1 dy
ATHATUNITHNUTDY
Aa =4 Y o o I Aa o 4 + a o w A
auUNIy mams-ml,ﬂu”lﬂmuwammmmmﬁﬂszﬂm (FUADINITANAUN 7)

(Sterilized cream)

e - Proteolytic or lipolytic 5 1 10° 5x10”
(Butter) bacteria 5 1 10 20
- Coliforms 5 1 10 10°
- Bad uazs 5 0 0 -

- Escherichia coli

ﬁyuﬁﬂ‘]ﬁiﬂﬂ (lod | - Aerobic plate count 5 2 5x10° 10°
AUy - Coliforms 5 1 10° 10°
LL%Q) - Escherichia coli 5 0 0 -
(Edible ices - Staphylococcus aureus 5 1 10 10°
(Ice cream —ice - Salmonella (25 N5Y) 10 0 0 -

milk- water ice))

”laﬁﬂ%mﬁu?ﬂgﬂ - Aerobic plate count 5 2 3x10° 3x10°
(Ice cream mixes, - Coliforms 5 1 10 10°
Dehydrated) - Salmonella 10 0 0 -
- Escherichia coli 5 0 0 -
oudls ¥ilaeeu |- Escherichia coli 5 2 10° 10’
(Soft cheese) - Staphylococcus aureus 5 2 10° 10’
- Salmonella 5 0 0 -
- Listeria monocyctogenes 5 0 0 -
BUTI FAUT - Staphylococcus aureus 5 2 10° 10°
uaxﬁm%q - Salmonella 5 0 0 -
(Hard and semi- - Coliforms 5 2 10” 10°
hard cheese) - Listeria monocyctogenes 5 0 0 -
- Escherichia coli 5 0 0 -
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LuEJLL%QLL‘]JiE‘]J - Aerobic plate count 5 2 10° s5x10°
U397 ﬁﬂ,umﬂmzllaj - Staphylococcus aureus 5 1 10 10°
15 Tavne - Escherichia coli 5 0 0 -
(Processed cheese - Salmonella (25 N5’ ) 5 0 0 -
packed in non-metal | -  Listeria monocyctogenes 5 0 0 -
containers)
wupaludy uy |- Aerobic plate count 5 2 5x10" | 3x10°
HINTOUIUE WY | - Coliforms 5 1 10 10°
PWIDINUIUOUN | - Escherichia coli 5 0 0 -
G - Salmonella 10 0 0 -
(Powdered milk, - Staphylococcus aureus 5 1 10 10’

whole, skimmed
semi-skimmed)
WIUURN 1301
UNTURHIA(Whey,
dried or powdered

condensed whey)

IAFIUA (Caseinate) | -  Aerobic plate count 5 2 3x10°* 2x10°
- Coliforms 5 1 10 10°
- Staphylococcus aureus 5 0 0 -
- Salmonella 10 0 0 -
- Escherichia coli 5 0 0 -
A dhumeman) |- Coliforms 5 1 0 10
Tagla0n Tusiuuy | - Staphylococcus aureus 5 1 0 10
(Ghee (Butter oil)

Fats from milk)
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2. 01ISEMSIANNISN AN wag emsdnsudihe

(Infants, children and certain categories of dietetic foods)

Uerne - Coliforms 5 1 0 10°

(Biscuits, simple, - Salmonella 5 0 0 -

plain, dried) - Escherichia coli 0157 5 0 0 -

Derfa vilendon |- Coliforms 5 2 10 10”

W?ﬂﬂﬁiiﬂ&j - Salmonella 30 0 0 -

(Coated or filled - Escherichia coli 0157 5 0 0 -

dried shelf-stable

biscuits)

HAANYNAUTS | - Aerobic plate count 5 1 10’ 10°

uazHaAf N - Coliforms (MPN) 5 1 0 10°

VT IpANUNKAY |- Salmonella 60 0 0 -

3oy Tnedoady | - Staphylococcus aureus 5 0 0 -

ﬁywﬁu - Escherichia coli O 157 (919 5 0 0 -

(Dried and instant Taiafa A1)

products requiring

reconstitution)

panfausytauia | - Aerobic plate count 5 3 10° 10°

fdealianudeon |- Coliforms 5 2 0 10°

ABUMIVT 1A - Salmonella 15 0 0 -

(Dried products - Bacillus cereau (mi]hlli 10 1 0 5x10"

requiring heating to 19A) 10 1 0 0

boiling before - Clostridium perfringens (919

consumption) Taiata A1)
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HAANUNAIUMS
Idanwiou u3sy
Tumauzdaeiin
v o o a o J a o w {
(Thermally totlarudu ldaundasusionnsnseiles (rilaownsdrdun 7)
processed products
in sealed
containers)

o o 9 . 3 4
mmimmmﬂ’w - Aecrobic plate count 5 1 10 10
(Dietetic foods to be | -  Escherichia coli 5 0 10
eaten by high risk - Staphylococcus aureus 10 10 10°
category of - Bacillus cereus 10 10’ 10’
consumers) - Clostridium perfringens 10 10° 10’

- Salmonella 60 0 -
- Listeria monocyctogenes 5 0 -
- Escherichia coli (Eﬂi]blij 5 0 -
119A1) 5 0 -
- Thermophilic campylobacter
491 v J o I a o d .
3. 1eda) daln taznannun (Meat, poultry and its products)
2
(] a l
HeUFUTI ¥HALY | - Aerobic plate count 5 10° -
k4 1
NIA UU9A59N | - Salmonella 5 0 -
| ay dy ~ . . .
WuFutewl - Escherichia coli O157 5 0 -
A 13 ¥
NITANYIB LN 1A
(Frozen meat;
whole or half
carcasses; pieces
with or without
bones)
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2 A v d . 6 7
IUDTAN T DU - Aerobic plate count 5 3 10 10
9
FUALYNIAI US| - Salmonella 5 0 0 -

2 s 2 &

AIIHIN L‘]JL!GH‘L!LHE’)
= A ]

p1NTZANNTE |l

3

Alé

(Fresh meat,

chilled, whole or

half carcasses

pieces with without

bones)

& A ' . 6 7
IUDUATAYI T OLLY - Aecrobic plate count 5 3 10 10
B - Staphylococcus aureus 5 2 5x10° 10°
(Raw minced meat, | - Salmonella 5 0 0 -
chilled)

(HouauaLY - Salmonella 5 0 0 -
(Frozen minced - Escherichia coli 0157 5 0 0 -
meat) (#19814 25 N5N)

A g . 5 7
1A509 TULBA - Aerobic plate count 5 3 5x10 10
U5 10A: A1 testes - Salmonella 5 0 0 -

1o nyzimng
(Edible offal: Liver,
tests, kidney,

gizzard frozen)
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n c m M

L‘L‘fi’)l;!fﬁl?luw%{ﬂwﬁ Staphylococcus aureus 5 2 5x10° 10°

ude Tdrumsii Aerobic plate count 5 3 10° 10’

Gl,ﬁ}q f Salmonella 5 0 0 -

n,ﬁyaumﬁuﬁa Escherichia coli 0157 5 0 0 -

Ma04; AUDY; gn

GTfyu"h; 1dnson;

Lﬁﬂlﬂ@ﬂﬂﬂg

(Un-cooked chilled

and frozen meat

Raw minced meat

with soy; kubba;

beef meat ball, fresh

sausage, meat

burgers)

Lif’awﬁm Ao 1az/ Staphylococcus aureus 10 2 10’ 10*

wio iflesuniu Salmonella 10 0 0 -

wesN AT AU Escherichia coli 0157 5 0 0 -

Ty wraiifun

(Cured and/or

smoked meat;

mortadella;

lanchon, pastevma)

1&nsenrumsi Aerobic plate count 5 3 10° 10’

Gl“rgi‘jﬁ.(ﬂ Staphylococcus aureus 5 1 10’ 10*

(Sausages;cooked) Salmonella 5 0 0 -
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dy 1 o Y . 7. . 2 3
WorumMsila - Clostridium perfringens 5 1 10 10
a [ 4
U 30 wandual | - Staphylococcus aureus 5 1 10° 10°
v 9
Mileliaiu - Salmonella 10 0 0 -
senourianiu
o Yy 9
M 1aung;
4
TsAuiiotudu
(Dehydrated meat
or meat

components; protein

concentrates from

meat)
% iile - Aecrobic plate count 5 1 10* 10°
(Meat soups) - Coliforms 5 2 10 10°
- Clostridium perfringens 5 1 10° 10°
- Salmonella 10 0 0 -
A o o L . 6 7
HodaItnuauag - Aerobic plate count 5 3 10 10
N3N - Salmonella 5 1 0 -

(Poultry; frozen or

chilled)
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dy o I (] A 3 4
Wedadnuyinge | - Staphylococcus aureus 10 1 10 10
waz/Mmse suAYY; |-  Salmonella 10 0 0 -

Mﬂg‘i/l”llﬂﬁﬁT LL‘V‘ISQ
lesines 1Aas
Wensi onlnang
JUAIU

(Cured and/or
smoked poultry
meat; mortadella,
frankfurters, turkey,

pastrami, smoked

turkey breast)

FIE 3 4
wedaUnmiums | - Staphylococcus aureus 5 1 10 10
wldgnudusude |- Salmonella 5 0 0 -
AouvsInndedld |- Escherichia coli 0157 5 0 0 -

9
ANuTouUBNAT
(Cooked poultry

meat, frozen to be
reheated before
eating (e.g.
Prepared frozen
meals; chicken
burgers; chicken
liver pate: chicken

loaf)
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A A aa

HnIvNaaans

n c m M
FE . 4 5
ModaIUNWIUMS | - Aerobic plate count 5 3 10 10
o 4 Y [ 3 4
‘nﬂwqﬂuammmq - Staphylococcus aureus 10 1 10 10

neuu3lan - Salmonella 10 0 0 -

(Cooked poultry

meat, frozen; ready-
to-eat (e.g. Turkey

rolls and chicken))

a [ 4 v o
ARRNUNIINTAD - Salmonella 10 0 0 -
el

L (Dehydrated

poultry products)

4. Uawagvio® (Fish and shellfish)

Yawsiiunse - Aerobic plate count 5 3 5x10° 10’
dawsiinds - Escherichia coli 0157 5 3 10 | 5x10°
uag Uamsuda - Vibrio parahaemolyticus 5 0 10° -
Fudsnlunzia

Yawden Yarua
Yauitons

V3 InAAL

(Iced or chilled
raw fish and
frozen fish at sea,
fish blocks,
comminuted fish
blocks, fish eaten

raw)
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n c m M
Uarsuaiu 5u Aerobic plate count 5 3 10° 10°
faanese A Escherichia coli 5 3 10 5x10°
msﬁﬂﬁ’q nNou Staphylococcus aureus 5 2 10° 10°
MESTERAT uasﬁ Vibrio parahaemolyticus 5 0 10° -
v3lonlaolign
(Smoked fish
including herring,
cooked prior to
eating and eaten
uncooked)
dasinszaonia Aerobic plate count 5 3 10° 10’
U ﬁx‘]ﬁ]ﬂﬂ fsjﬁ Escherichia coli 5 3 10 5x107
U g fsjﬂ‘l/itﬁ Vibrio parahaemolyticus 5 1 10° 10’
(Frozen raw Listeria monocytogenes 5 0 0 -
crustaceans, Raw
shrimp, prawns
and Lobsters)
ﬁvimmi ‘ﬁﬂﬁ}q 1l Aerobic plate count 5 2 10° 10°
uAduLazuFLi Escherichia coli 5 1 10 | 5x10°
(Cooked, chilled, Staphylococcus aureus 5 0 10’ -
and frozen Vibrio parahaemolyticus 10 1 10° 10’
crabrneat)
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BUADINIS Wegaun3d 089 NUIU A NI
wseliaaons
n c m M
wﬁmﬁmcﬁﬂmyu - Aerobic plate count 5 2 10° 10’
muuﬂqﬁu?ﬂgﬂ - Escherichia coli 5 2 10 5x10°
1% fish sticks - Staphylococcus aureus 5 1 10° 10°
(fingers), fish
protein LAY fish
cakes (oA
ulan)
(Pre-cooked
breaded fish
products including
fish sticks
(fingers), fish
protein, and fish
cakes)
fajwmuuﬂqwﬁ - Aerobic plate count 5 2 5x10° 10’
A - Escherichia coli 5 2 10 5x10°
(Frozen raw - Staphylococcus aureus 5 1 10° 10*
breaded shrimp - Vibrio parahaemolyticus 5 1 10° 10°
and prawn)
2111T N - Clostridium perfringens 5 1 10° 10°
(Dried sea food, - Staphylococcus aureus 5 1 10° 10°
dehydrated fish - Salmonella 10 0 0 -
and fish protein)
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vi3eNaaans
n c m M
5. wanfmaion 14 wedfen uaz o (Egg products, margarine and nut butters)
lajmaduaudauas | - Aerobic plate count 5 2 sx10' | 10°
L - Coliforms 5 2 10 10°
(lvuaa lvvvse | - Salmonella 10 0 0 -
ﬁaam)
(Liquid egg (whole,
yolk or white),
chilled or frozen)
Naﬁﬁ’m“ﬁ{mﬂq"ﬂ - Salmonella 30 0 0 -
laq Miflgaszasd
ey msug
V3 Inammznguy
Fmsudnmsn
AUYI DINIT
dmsu é’ﬁﬂﬁu
Wiodu)
(Any egg product
intended for special
dietary purposes
(infants, aged, relief
food, etc.)
muuwﬂﬁy (Pudding | -  Aerobic plate count 5 2 10* 10°
with egg (powders)) | -  Escherichia coli 5 2 0 10
- Staphylococcus aureus 5 1 10 10’
- Salmonella 10 0 0 -
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wseliaaons
n c m M
oo - Bad uaga 5 1 50 10°
(Margarine) - Salmonella 5 0 0 0
I Elf% @) - Salmonella 10 0 0 -
(Nut butters)
Taimauita - Aerobic plate count 5 2 10° 10°
(Egg mix - Salmonella 10 0 0 -
dehydrated) - Escherichia coli 5 0 0 -
- Staphylococcus aureus 5 0 10 -
nudnd SRl |- Salmonella 10 0 0 -
drunau 5w | - Bacillus cereus 5 0 10° -
N - Staphylococcus aureus 5 0 10’ -
(Dried cake mixes
with high egg
content)

2 '
6. wandmaiuzoms adn ihduaey uazinsound

(Tomato products, salad, vinegar and spices)

FANIVOINA
huzidems uag
FOANIN
(Tomato ketchup,
tomato sauce,
tomato pasts,
tomato puree,
tomato juice and

hot chilli)

YV
igllﬁlilﬁﬂuﬂ1iﬂﬂﬁ@ﬂﬂ31hﬂﬁf]ﬂl5§®

a A J 9 VoA
AUNTYINIINIIAN Iﬂﬂ“ﬂll‘ﬂ

o2

a o) I
gUNAN 25 —30 °C 1lual 10

oLl

9 = a dy a ~J
G’]’E’J\ithiJﬂ'liliﬁiy"UENL‘]fﬂﬂﬁuﬂiﬁl
' A o Y 1
DYNUUY LS m%uzmiqmﬂu
o a A <
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Aniuonis

BUADINIS Wegaun3d 089 NUIU A NI
wseliaaons
n c m M
Tnad a3 (ﬂzﬁé;W Aerobic plate count 5 | 10° 10°
13) Staphylococci 5 1 10° 10°
(Coleslow Escherichia coli 5 2 10 10°
(cabbage)) - Listeria monocytogenes 5 0 0 -
aaarnaA - Escherichia coli 5 2 10 10°
(Salad of raw - Salmonella 5 0 0 -
vegetable)
Weeuud Yams | - Aerobic plate count 5 1 10’ 10°
n 1hada naz - Coliforms 5 1 10 10”
FOABTAADU - Bad uazn 5 1 20 10°
(Mayonnaise, - Salmonella 5 0 0 -
mustard, salad
sauce and other
sauces)
ﬁy1 du GREE - Aerobic plate count 5 1 30 10°
(Vinegar)
m?aqmﬁ - Staphylococcus aureus 5 1 10° 10°
(Spices) - Salmonella 5 0 0 -
- Bad naza 5 2 10° 10°
- Fecal coliform 2 10 10’
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a A a q Y] v o v Y]
BHADIHI yogauUnNIg I8N VTHIU 10 NTN

n c m M

7. 0111150521199 Laga1SWAN(Canned foods and ingredients for canning)
q' 4 9 49; a = J J qg.l‘ o [ +
fiﬂﬁﬂﬂ “A13 1N 4 uﬁﬂQLﬂm°Vl‘VINﬂmnfai}mm'iEJGluLmazmumummummiﬂ’izﬂm tae

arswauluenisnsziloe Usznoy

udla udladh 1 Thermophilic spore count: FIPENNATDU 5 AIDYN
ERGRTGEATRUAN f108198z 10 NTN
(Starches, flour, 1) Aerobic 5 - 125/10 | 150/10
alimentary pastes, g g
sugars and dry 2) Flat-sour 5 - 50/10g | 75/10g
milk)

3) Anaerobic H,S-negative 5 - 3 negative

4) Anaerobic H,S-positive 5 - 4 negative

v a a o 4
8. IUMRLasHanNN(Cereals and cereal products)

Sy - 5 2 10° 10’
(Cereals —whole)

ﬁ’ﬂﬁsﬁﬁﬂu Wa - Bacillus cereus 5 1 10’ 10’
waselannutlesh | - Clostridium perfringens 5 0 10° 10°
(Cereals by-

products flours,

bran)

uflidandes wia |- 91 5 2 10° 10°
Wy - Salmonella 5 0 0 -
(Soya flours, - Escherichia coli 5 0 0 -
concentrates and - Bacillus cereus 5 0 10° -
isolates)
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BUADINIS [Weqaun3d 089 NUIU A NI
wseliaaons

n c m M

HaRAUMIANIAZIL Staphylococcus aureus 5 1 10° 10°

ine3 wieuusnn Salmonella 20 0 0 -

HARA N UAINTI Escherichia coli 5 0 0 -

1N Bacillus cereus 5 0 10° -

(Cakes and bakery

products (ready-to-

eat) toppings)

Wepas WWL‘L%@ Staphylococcus aureus 5 1 10° 10*

Tausudandon'1d Salmonella 10 0 0 -

(Pizza, meat pies,

frozen doughs with

fillings or)

mﬁﬁ‘yﬂﬁﬁwﬂﬂ Bacillus cereus 5 1 10’ 10°

udmsoutledng

Twanfludunay

nan

(Entrees containing

rice or corn flour as

a main ingredients)

Waﬁﬁmcﬁfﬂﬁﬂa Aerobic plate count 5 1 5x10° 10°

UNIOU Bacillus cereus 5 1 10’ 10°

SfudSieunsey Salmonella 5 0 0 -

uamﬂigﬂ Clostridium perfringens 5 0 10° -

(Puffed, flaked Escherichia coli 5 0 0 -

cereal products

—Potatoes, dried and

processed)

Y o o
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BUADINIS [Weqaun3d 089 NUIU A NI
wiedianans
n c m M
vunily Coliforms 5 1 50 10”
(Bread) dad 1Az 5 1| 2x10° | 10’
wuuilaiey ¥ Coliforms 5 1 50 10°
dn luazu dad uaz 1 5 1 10° | 2x10°
(Special breads, Staphylococcus aureus 5 1 10 10°
sweet with egg or Salmonella 10 0 0 -
milk)
Wnlstlnaduia Sulphite-reducing clostridia 5 2 20 10°
1ldwselad Coliforms 5 2 10 10°
(Macaroni/pasta, Jaduaza 5 2 10° 10°
dry, with or without Salmonella 10 0 0 -
filling) Escherichia coli 5 0 0 -
udla Aerobic plate count 5 2 10° 10°
(Starch) [LGAGERS 5 2 10° 10°
Staphylococcus aureus 5 2 10 10°
Salmonella 5 0 0 -
fowtls vuuma Aerobic plate count 5 2 10* 10°
uazwﬁﬂﬁmcﬁmma aﬁﬁllﬁ%iW 5 2 0 10
%;miwﬁw?eamzﬁlq Staphylococcus aureus 5 2 10 10°
(Topping, dessert Salmonella 5 0 0 -
and bakery
products, frozen or
dehydrated)
TorfasumadnusogaunidTuons
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BUADINIS [Weqaun3d 089 NUIU A NI
wseliaaons

n c m M

maﬁuamu S |- Aerobic plate count 5 2 5x10° 10°

(Malt, Malt - Baduazn 5 2 100 | 5x10°

derivatives) - Staphylococcus aureus 5 2 10° 10°

- Salmonella 5 0 0 -

9. finuazma (Vegetables and fruits)

ANUS Inada - Escherichia coli 5 2 10 10°

(Fresh vegetables | -  Salmonella 10 0 0 -

(to be consumed

raw))

AneULa - Escherichia coli 5 2 10° 10°

(Dried vegetables)

wa"l,ﬁ’uﬁ’m wa - Osmophilic yeasts 5 2 10 10°

duwaw Wn - 5 2 10° 10°

weUNIAON - Escherichia coli 5 2 0 10

(Dried fruits;

dates, figs,

apricot)

Anuazma sy - Escherichia coli 5 2 10° 10’

uda ey 4.5

M30NINNIN

(Frozen

vegetables and

frozen fruits, pH

equal or higher

than 4.5)

TorfasumadnusogaunidTuons
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13

a A a = d Y 1 o v [
BHADIHI yogauUnNIg I8 VTUIU A10 NTN
A A aa
HIoNaaanI
n c m M
v 9 ] = . = Y 1 1
Anuawa lifuy NFFAUAA (optimum pH; opH) NFFANAR aoaliunnin 4.5 Gl,u‘v;ﬂ
I A Y @ 1 A [ o l ~
LU YWIYU DY YBNANIVYNW U LININATIVIA AIVIWNNATOU
N1 4.5 (Frozen
vegetables and
frozen fruits, pH
less than 4.5)
a o J {
10. #annuaaauaziey (Jelly and jam products)
A 7 a7 3 4
LYY Q] Lasu1g | - gaeags 5 1 10 10

yaa

v 2
-wa ez Funa
vq o A
18N wasow
(Jam jelly and
marmalade — Fruit
in syrup, fruit

pieces in syrup)

- doaUudedaNTouMBUL
a o) I
V359 v U 35 °C 11u

118110 YU

) tﬂy a A
- mmuwaqaumﬂﬂlumwz

U559A04 lildeunaseded
Y] A
1o 30

- UHAADANANHUZN NN

03 LazlssanduAaUINan

Y

¢
Un

Y o o
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FUHADIHT

A a a J
¥e9auUNIY

LI

U Ao N3N

1303aaans

n

m

M

a o [
11. wanduxi¥on Intaa LAz UL (Chocolate and candy products)

Fonlnaa: uuy -
FITUAT LUUIT VY
wAdetina
NTOUULUY LU
INADUUN LUUHAY
i%’) LYUUNANLDU
HUUANBY
(Chocolate; plain,
bitter, liquor, sweet,
sweet coating, milk,
milk coating, nuts,
discs, bullercrunch

or toffee)

Salmonella

10

0

VOIMNUFHALTL | -
A [
HIOLBLUU (VU -
WNueNaY M1 | -
A e Wand MW | -
A A 9 =
UNANYAR)
(Dehydrated or
frozen desserts,
(bonbons, caramels
and other similar

products)

Aerobic plate count
Staphylococcus aureus
Salmonella

Escherichia coli

10
10

10
10

Y o o
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BUADINIS iWegaun3d 089 NUIU A NI
H3eNanans
n c m M
Tn1d REGIGERR 5 2 10° 10°
(Cocoa) Salmonella 10 0 0 -
A EAR e NIREIRL Coliforms 5 2 10° 10°
aw 2
3A9N(Coconut, 31 5 2 10 10
desiccated apricot) Salmonella 10 0 0 -
1N R 5 2 10° 10°
(Nuts) Escherichia coli 5 2 0 10
o . a < 2 3
HUNH59(Chewing BAALAZT 5 1 5x10 10
gum) Salmonella 5 0 0 -

g 2 a ¢ 2 3
HINN gaaLassn 5 1 10 10
(Honey)

o R a ¢ 2 3
HIN[DDY HUINA gaaLasIn 5 1 5x10 10
NIYUA LAY Lﬁ‘u Escherichia coli 5 1 0 10
(Molasses, hard Salmonella 5 0 0 -
brown sugar, debs)

12. AIHENFMSUNAA N 991N (Ingredients for food industries)
tou lay ﬂ - Escherichia coli 5 2 0 10
(Enzymes) - Salmonella 10 0 0 -
a5 lia - Aerobic plate count 5 2 10* 10°
(Dyes —food colours) | -  Salmonella 10 0 0 -
ey - Aerobic plate count 5 2 10* 10°
(Gums) - Coliforms 5 2 10 10°
Handauaianlu - Aerobic plate count 5 2 10° 10°
(Egg products) - Salmonella 10 0 0 -
TorisAun s uFogaunidluerms 25/28
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BUADINIS [Weqaun3d 089 NUIU A NI
wseliaaons
n c m M
Bad - Spores of rope-forming 5 1 10° 10°
(Yeasts) - Escherichia coli 5 2 0 10
- Salmonella 10 0 0 -
RAAU - Aerobic plate count 5 3 5x10° 10°
(Gelatin) - Clostridium perfringens 5 1 10° 10°
- Staphylococcus aureus 5 1 10° 10°
- Salmonella 5 0 0 -

FZ) [ [ E4
13. 1@ 1nesaw viwalil  was N (Drinking water, beverages, fruit juice, tea and coffee)

4 A o w . 2 2
INTDNANDANTSY - Aerobic plate count 5 1 10 3x10
(Carbonated - Coliforms 5 1 0 10
beverages) - Baduaza 5 1 2 10
viwalsl - Aerobic plate count 5 2 5x10° 10°
(Fruit juice and drink) | - Coliforms 5 3 5 10°

= 4 2 3
- ggEaLaEsn 5 2 10 10
FUDTNAAS UGN |- Coliforms 5 1 10 10°
U1

(Tea and derivatives)

auldusagl wie |- Coliforms 5 1 10 10
ulan - Paduaya 5 2 10 10

(Coffee, instant or

roasted)

ﬁ%ﬁuﬂiiQMQQ - Coliforms 5 0 0 -
(Bottled drinking doaldmilenaaouTum 250
water) Hanans msuasId

a) Glfﬁﬂhlij?‘fﬂ fch‘ﬂ)’ - Pseudomorias aeruginosa 5 0 0 -

(Non-carbonated)
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a A" a N d Y] v o v (Y]
¥HABIMNS 1wogaunNse feea MU Ao NFU
A A aa
H3eNanans
n c m M
o A ~
WANVIIUIA - ey 5 0 3.5 -
(Bottled drinking dedalimiarinnnii 3.5 1914
Y
v o a [
water) uwumsguvestihyila lidana

Aa o o
b) YUADANY

(Carbonated waters)

Hulawssguon - Coliforms 10 1 0 | 10/100
(Water for human ml
consumption; at - Fecal streptococci ansliwuludiedns 100 nsu

source, bottling Sulphite-reducing clostridia

operation)

TR first examination A. MIaaau

(Natural mineral E.coli 30 thermotolerant 1x250 ml win liawse
water ) coliforms dgaauld 19

Total coliform bacteria 1x250 ml #9159 Second

1>1450<2 examination

Fecal streptococci 1x250 ml

M>1u50<2

Pseudomonas aeruginosa 1x250 ml
h>2

Sulphite-reducing anaerobes 1x250 ml
second examination n c m M
- Total coliform bacteria 4 1 0 2
- Fecal streptococci 4 1 0 2
- Sulphite-reducing 4 1 0 2

anaerobes 4 1 0 2
- Pseudomonas aeruginosa
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1 oA O < [l 9
2819 VYN 30-37 °C Wuwnatoe1eaviey 10
[ o [ [~
Judmsueisnszileslidlunsa
(non-acid canned food) tia Uy 25 °C
fFmsuemsnszileansadi (low acid)
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wmnnuimMsuIunaIn sy Idlasau

Y
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