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devanmumnsuuadniveuving (Offical Veterinary Inspector) InedmauvmedUsdlssm Ussnausiedmumme
Uszanlssu (Veterinary Incharge) hazd@milnygnsiaiile (Veterinary Meat Inspector) Ingfintingiu

A3IRLe (Meat Inspector) WWugdiglunisufuaniing
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salou waznguuneineatasiunsiiuiaegng

nadadaiduiieunamtihsnungviane (Competent Authority) SiviisuRaseulunstuvsden

N13AIUAN NIATIVABY UagMIMAUQUARRAMNTINERIUN d0IiU MAEAIUINRTNITHANAIUANITHER

[

219115877 WISUASIAR) 1599UAER) PaRIULSINUNAANANA U 1NN M LedR ) Liawladnidzann

Uaendy uandaiilodmninunn evnsidenulasnsis (Food safety) lnsmsnasiouslnanielulssime

wazn1sdseanludminedsinssema Nald@munnduseinlsany feslfUiRnininungmune ngssdeu
7119 9 Yeunsuladnd uazngszlousne q vessemagan 819 Tssnundniienisdseendzdeslasuses
PNNTUUARRT TILUUNNTFIUNITNEARENT TG (Good Manufacturing Practice) %38 GMP d5guy
a 6 o a QA‘ ¥ Qlld U U . .
NTIATIEYBURTIBLALANINGATIRDIATUANTENINIgIUNSUe U UNT18 (Hazard Analysis Critical
Control Point) #58 HACCP lssaughdnidosufjianunsy vl muaunisedniianisiiniig

[ v

dlodnd ne. 2559 datmusnsuladniidedomumans eundy mnuvasadelunsufiifeu uas
nsldgunsaiiedesinaadosdieifendes tiondndednifauamuasauaendededuilng UfoR
mungszilouvesuszmeagen Midunasgiuana 01 npszdeuvesnguannmelsy Council Directive
96/23/EC of 29 April 1996. Measure to monitor certain substances and residues thereof in
live animals and animal product, and other applicable Community legislation, Council Directive
98/83/EC, 1998. On the quality of water intended for human consumption, Commission
Regulation (EC) No 2073/2005, of 15 November 2005, on microbiological criteria for foodstuffs tag
Commission Regulation (EU) No 2017/1495 of 23 August 2017 nsifiuogaireiiens193Aside
Campylobacter LLazﬂaizLﬁaumaaﬂizmmﬁﬁu q 1w GUu nmElH suady wauien andgemsiu
tofilsnd Iu goen waztoauny [Wudu

fadu nMaiusedrafiodmmatinszineiesufting  audetmuaresnasgnaudadnd
(Official sample) LLﬁBﬂ’]iﬂ’JUﬂMﬂ’liLﬁUéﬁaEJ"NSUQQEEU’i%ﬂEJUﬂ’l’ﬁﬂWﬂLSﬂ%u (Company own check)
Adunindifidfydruniwesdnunnduseilssnuiionisdtesn n15iiufiegns Supervision on
sampling dnunmduseslssny Wmidnnuanade Fadudwihiinsdadnit futhidufuied

£

youiedninu @iUn gns la) ndndadiiledaivgean @itn ans) uuazdudenldnmelulssnu 1usu

v 6

Weiuiegeddllimsgimesinugatyine Wessiainideqdwnsd iWelilulumumnsgunsuuads
WAZUIRNTIIUTDIUTEARAT
MSUUaNEIATIZA MNEde NMSTASNEIATEFIBE UNAIINIg LN vUA Falnediulvg

szuUanald 2 wuu e laaunadisnasgiu waglddulumunasivinsgiu

] o

Inensulednilanruaiansanunesgiureatioqduysd dmsuliedaiussnneng 9 en1sdeen

¢ @

AUNTALYNUTELAYIATATIDNATIZN AT



wnasinsuUadnd Ussinalng

Ussmansudaden Teanuaiuatinewesduiuadniivenisadsesn Tuil 30 Sunew 2551
- WRIHIUAUgaTTINeveslodniutiu wazuuds

UNTFIUAULATVINe VR sFUMUATRIUTIEN

- WRIFIUAIULaTINeIven wasuudvldlulsanu

(4 '
wnaanguannwglsy

NaNanNINITUMNUALIATIIUAIUIATIINGIYDIVULRFNIAU wazuINTFIUAILATIING

&y e
VouUDdNIUTIEN

COMMISSION REGULATION (EC) No 2073/2005 of 15 November 2005 on microbiological
criteria for foodstuffs.

COMMISSION REGULATION (EC) No 1441/2007 of 5 December 2007 amending Regulation
(EQ) No 2073/2005 on microbiological criteria for foodstuffs

COMMISSION REGULATION (EU) No 365/2010 of 28 April 2010 amending Regulation
(EC) No 2073/2005 on microbiological criteria for foodstuffs as regards
Enterobacteriaceae in pasteurised milk and other pasteurised liquid dairy products

and Listeria monocytogenes in food grade salt.

wnaeiuszmagUu

Usemneey

a0

Jurmuaanasgufiansandugadinevesweniednidn uaniedniugan
Specifications and Standards for Foods, Food Additives, etc. Under the Food
Sanitation Act. (Japan Exteral Trade Organisation,2011)

Notification No. 370: Specifications and Standards for Food, Food Additives, Etc.

(Minister of Health and Welfare, 1959)

WNAUNUTLNALAUIAT

UsEmARALIN AVUANIATEILRRIS Ao NandueilledniUnommsusan deswsialinue

Salmonella spp. Tumeene 25 n5U wavAesnsalinulle Listeria monocytogenes Tumeeng 25 n5u

I a v a A o emy S4vy 1 ° & o em A vo o o
LLWaQWNqSU@Q'JWq@ULu@ﬁGYJUﬂ qfﬂi@‘ﬂﬁﬂiﬁ\‘]ﬂqu‘lﬂLLagslﬂLLwazLu@ﬁm?ﬂﬂmlﬂiUﬂqiiUiaﬂﬂqﬂﬂimﬂﬂamﬁ]

[

kAT UITNALAUINT

Health Products and Food Branch (HPFB) Standards and Guidelines for Microbiological
Safety of Food. (Health Products and Food Branch, 2008).



naTTEnNUSSgade

(% IS o a

nasaniussgiades Muuauiasgruiiansandiadu fe fuuanueinisdiugadiine
nauansiuunsed Inederidndosnanvhsufivaen Salmonellosis #s OIE Code 150333 Post-mortem
Wedosldfinmsuwdewde Salmonella spp., L.monocytogenes LLasLﬁaqﬂiﬁaﬂﬁﬁmiﬂmﬁauﬁa
Salmonella spp. #IskUATIINBLIA
- Decision No.341 of 17.08.2010 of goods subject to Sanitary — and — epidemiologic
supervision (control) at the customs border and on the customs territory of the

Customs Union. (Decision of the Commission of Custom, 2010).

nasinguUszmAsuias e msu

nanguUTEmATINE 08110 MU Usenausieaudn 6 Useina Ae 91grenseily Anm louu
anigomsulediisnd neng wazunfisu leladuaianuduMINTYe 1AsugRa NI nsamu
aelddonnassaudu Gulf Cooperation Council (GCC) ffiumuiioulvvasraznssunisgdiasn
MelaszidguveseeAniTe s waginunsiriaanyszyd (FAO) uarseileuvesasdaniseundelan
(WHO) wagldszisvanamelsuusenau meldnseuuasiinnunseninuazussadad munemugnseans

ludanineatesiaridiusulunisAunsasnnudasadumueimsiiioUselev

- Microbiological Criteria for Foodstuffs - Part 1. (Emirates Authority for Standardization

and Metrology, 2000).

nasias1sausgueanEnild

WNAENSITUTFHENINLE AnuANIAsEINNATUY Ae Aesliny Salmonella Enteritidis
waz Salmonella Typhi FsnaiiusegdlifusendurfinUsznnaunnudeanisdeen wu o
wihen evssarlnan ieun wils Wudu madulifunniuiiinesdedweentuassnssuensnild Tne

aa & Y 1 14 =3 1 a [y @) v
'JﬁLﬂUG]'J@EJ']QSL%ﬂig’i]’]EJ LLﬁ%Lﬂ‘UKLU“U’NLTﬁWWM’N  NU Wunu

- Official Certificate for the Exportation of Poultry Meat from Thailand to the Republic of

South Africa. (nNSUUAFAT NTENTIUNUATUAZEANNTAL 2560)

naiuszmAiaalys

Panvuavassemederlusunis Monitoring AmuqadanerdmsumstdniiedniUn uaskansio
dy v &a) :.; Y @ o 1 Y [l a a 1% 1 . o [ Y 1
edaiUntu WAudiegns 1 fegry/atinduen (item) dunnsaiuau Surveillance Muuaiy 5 fee

faTNAAUA lazannsaiasaanluAU 3 fegrwariadusils mniinainseslUlunan AT use1satind

- Microbiological Specifications for Imported Meat. (Agri-food and Veterinary Authority, 2000).
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NUES1TUSTNNE

NUAAISITNSTNIVEA AIMUANIASFINATUIAIURATIINEEmMTUNISUNT LR IUN was

a Y (3 dy v 6
NaRNNLUadmIUNUTIEN

- MAF’s Public Notification No. 2004-14: Thai Import Sanitation Condition on poultry
products treated by heat. (Ministry of Agricuture, Food and Rural Affairs, Republic of
Korea, 2004).

3 =

WUNUITINANNALYY

Usginanaldy aeaniisau Nu1adunisnsia welinissusesdmsulssnuandnd
lssundnsdueiiednivsean vivelssnumuladnd nuussmadunianudssasnvodeanduniniu
Urdndludauniade Ao AoaIun1InsI9sUT099 MBI Department of veterinary Services (DVS)
WAEWUIEL9U Department of Islamic Development Malaysia (JAKIM) tnausiUsginanniaidsnnnug

a I t&l v e a (% 6 dy o e 4 ! ! 1

WINTFIUNsN Ap Ladnin waskdndueiiledniUnusan doa1un1snsianausin Ante-mortem

NIUNISATIINEINTA Post-mortem

- Code of Practice for Poultry Processing Plant. (Department of Veterinary Service, 2017).

NUES1TUTFUTTVIVUIY
NUTTENSIUS FUTENPUTUA MUALINTEIURTU Ao UHUNISIAUAIBENN LazAgAnTinnun

[
] o/ & a

dmsun1snsvdeuliiogdunid aenisanlunisiiudiegilivinnisiiudiedisaindiuau 5 naed

= Y ' a ] =

w3008 19YANanlrA35n15du Fedeg1efesgniiuaindiusiig q Auluwsazussydasiuineay

sl 1 fegrsminegatos 500 N nsAusnYIFIeE waznsuudwinegasfosgniiuly

AU NRENANIN waziuuda viiedag ey fegizdetlignuiuds visedudalaensaiuuiuds

violanlinnudu degasdesgnyinmvedeulwiosUfufnsliniu 1 Hlumdgniudiegns nuliu

v 1 v @ v al' a = < 1 a 1Y)

Meg1naraeniiuinwgumgil 0 - 4 asenwaleaduiaildiiu 24 F3lus lngnisudananinua
€1 o =

N13NAaeINUITIUIURAUESllAuNMA A mUe Funefadunumelatuaiunsadiuionsan

[ipanANLAYeINIsAUAIBE19adlaRILTIAMLA

- Protocol between the Ministry of Agriculture and Cooperatives of the Kingdom of
Thailand and the General administration of Customs of the People’s Republic of China
on inspection, quarantine and veterinary sanitary requirements for frozen poultry meat
and by-products to be exported from Thailand to China. (The General Administration of
Customs of the P.R. China, 2018).
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NAIIYAUIITHLAYFDIN
NATIIAUTITILAYEDIN AVUANINTFIUNANTAN AD ATURatInedmsunsudiledmitn

\egns uasnaniaeiiledniussn

- Microbiological Guidelines for Food (For ready-to-eat food in general and specific
food items). (The Centre for Food Safety, Food and Environmental Hygiene

Department, 2014).

naENsIsUsFAIANlEaIsauIY

NUE1515USFAIALTENIEAUIUATMUANINTFIUNIITU FD #eslinwuide Salmonelia spp.
Tu Meat and meat products, Meat preparations, Minced meat or meat preparation made form
poultry meat intended to be eaten cooked, Meat products made form poultry meat intended
to be eaten cooked, Edible offal of cattle and poultry udu

- Promulgating the lists of food safety criteria and maximum levels thereof in certain
domestically-produced or imported foodstuffs of animal origin under the management of
the Ministry of Agriculture and Rural Development. (Ministry of Agriculture and Rural
Development, 2010).

1 % 1

AsalinauaiIeuiisuaudAysaiuvasusiasyssma
wilgiUszmesng 9 vsenguUszinanie  Sinadideniviun saeu nguune wsedannassiy
melungy visangludsswevaanuias Nyaiu aseutn fennudasadeiiuemsiiulssvivunes
A o = Y Y a Y o oA 2 1 o av o = ¢ v N a a v
viseAileruUaensievedUs inar iy Usswrlneniguiu Ivei mun Seanamauaatyine1nedui
Uridnd Wiensdsesn Tuil 30 §uneu 2551 Meniuiunasguimgatineveuledeiudiduwasuud
AUINASEIUINUYaTINevesduiUadaiussan dunassIuiugative e wazuddldlulssn
I v g a Y Y o 6 o dy U e a d’lj a d’lJ a a d’f @ & a d’lj v ¢
Uiy aviudumdudadnidmon Wednitndu Weansdu tileladiu nanlledniUnUssan naniledn?
gnsusean Wuduiy n13fiansanallagIsiniegadiven wWisldusznaunsiasaniniednifu way
a [ 6 49‘; v 6 4 < (% . . v o [ dy dy 1% 1 &
wanSaueiiledninussan dealulumunmdnuae (Specification) muderivunduiugiuUswiuneu fe

wABINIUNUILRTFIUNTERRNMNTRMUATasnTUUAdRT Useindalnelineu Jsazdinaeidenivun

1Y al a v v

Yol sEmAgA1NzdduAaulAdndean UafTUIUIENRUMNNINTTINYDIUTEINALY 9 iald

[y

U
NAsaNd MU UIRNAMINENNSAIRNAB LU

o

agtudgmunnddszdnlsanudeianug anudile vanuesiteivualsemalneuazinas
PorvunvresUsemaden munlasunisiuserhainsadsesnlulssmamatuld mnEanTiTEinig

AT VI ldiunaiiInIgIutefivun dnunnduseinlssu (Veterinary Incharge) Walasunsiu
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HaATIZRLNUNANLIATFIUTULED deunndUszdilsesnu (Veterinary Incharge) Aod3uaLiunIs

AFI9EDU LAYAILEUNUTUNDURIL

1. asnaeUNanTziiieg 1 ledivisondndumtedeiluiunugn yansnas (Lot number)
WagaNINEREa (Sub lot nuben) Talirunamisnasgiule Ineuf iAmuninsgiunsuuadnd

Useindlng uazanasgiuvesUseimeadanuszasdasinduinludmeg

| [ 6

2. silunisseiunisdieanduayananvsoyanandos NliiunueiunTgIu tnevivilede

v [ {

wEUsznaunsuannstu waglidlunisuendudrgananaidliluuiiuninduan

3

1 [ Y 7
= Y

(Holding area) 1iiavinn15a513a@ulngazidundnasanils MUAUTENOUNITNAN TS

Y

Meaztdunvesdud Suuiliininaeiinnsgiu

3. lumsiasaesygeliiaudgeiinnamuitegduridiiunasinessiu evedsoonls
Snadmiletu mausenoumandnigdeaudstunaunisnaniiosirdudnduludsagnlnl
Ineannzaamgillunisuss (Cooking temperature) aaumniilanansdunn (Core temperature) Waw
nanfild ileriteyarimualuusznaufinnsanounn violioynn uinsdfinaiinei
wersuiiAn N Teqduns nihidnunndas sz funisdsesn vasdudyadindn
uazdnusnaudesnifiesansviians tiieauasnfovesuilna

0. vmeeseiitliinnasiinsgunUssdiuee Seneinameg  dtedymnsuuiteu
veaeduvsluruiuniandn uardinnsnslumstastu fde Weannsuudou Wy madia
auilunisianuazen nsfiarsunUszansamuesanse e qudnuaglunisudn

uaravaUNLEYRINTINIIU
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a’l’ o ¢ A 1

a wa < Y 1 o (4 1 v d a o 4

LL‘L!'J‘VI'N‘UQ‘U(9'1ﬂ']'iLﬂUGI'JE]EJ']\Tﬁ']WiUIﬁQ‘Zﬂﬁﬂ'J wazlsenunannuiiladndinanisdeoan

v o Yy a4 & o 1 Y | 4:4' 1% N a v @ o ¢

ATYIMTNANAUATIRE19 LagAIUANNITNUMAIBEN Lilanadaun1ulatIInen fesdudniunng
Usrdlsenu Wwnhiinnasgnineides viseginlasuteumnglunsuifaululseanuty q asdudaiwnmg
U5231159974 (Veterinary Inspector) #3antinaunsaiiia (Meat inspector) msagdedlasunisinausy
eInsiumede assussaunisallusesnatianisiiumediuiavagaudiiugadaine lnaaniz

a & ¥ I3 v v a Y ' a o & [ 1 < o 1

watlavaeae wardsaludiianuinlaluriinvewitegne wasndndunnazinuiiegns NMsiufieg
aslilviinansenusdon1suasuLlaruiudoqdunidiuguneonalilumeg el 9 wagselingeds
::l' 1 £ a wva v <3 Y 1
L399NTUUIUD UMV U UANUNNINISIAURIBYNY

danvihwthinuiegemsnuidiossailiunmsiiuiieg s ionadeudugataive

1) wuMsAUFIeg 1 (Official sample) WsauNLdY 9 muinsuUadaivseUssmagtdimun

2) lasvziluginuegne furdewinegns uardnnisfieg

3) donumegdluuinaiaaitsziilonanunsuudouioqdiunidae denyieszeziai
wiuliignsies naurussdteginzauwazUasaiie

4) WnsiusegsresUasnie waylduuleou (Aseptic technique)

5) fegnTiivunazdemsudmsiaiiodinsziesls dwmsiavesufuRnisilu

6) UM WleIwIY LavUSaaiuunzal Weawme

7) ussyegdlagnies wardnfiudmegslugamginvanzay

8) Juinludeinegna LashinaaInfigeiieg e lngAauanssngastdenuasfieg19bidniau wu
::l' a o 1 L A A LY 1 di
o ¥ARIBE1 WA/ MNUMBE1a Lavdu 9

9) \dondwipsUuRn15Naunsan AT iieg19la sregaImuiivun dideduds
ol URnsegeTInsannds I08anAULENIUDINITLNTTEUINYBTD

10) #e975N15U9 U UUUBUSEMINGVUEY Larn1TauagURIBENa

watiauaanalda (Aseptic technique)

=

I3 a a o @ I a A - ) & &4 a ¢
Jumallanianldlunisduiuiieds lnensvandewisetesiunisvuiloutsauvsdnes
Uulauduluszmindifiunisnisduiuiiegns :nginudieds Janaunsalildiiuiedne anuiuay
dannizianaen aunensnsyynlivangauay 4 msinumegrsmeamaiaUasaide sududesldnivus

A o ¢l d’lj 1 4 dy (3 I 1 3 a
e langunsainuasniiio n1suInIefesagaN @deniiud awwgedle lanuin aumnininUauin
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QUEGEHBRAR)
1) aailanaziau dumiloteiieliayenn wasiinliniig

2) msnailevisendegalelIuSunuie aven msegassyiuied iielesiulilvileu

¥
A a

3) nugelleag sz itliligaafinnisuuiaunsedudanuiafianysn
4) asldguiletanatnneu Weauagainlunsld

5) Wuueaneged 70% ldlle gl wagselviuis deunBugunsalifudiedny

n13nangelie
1) Junveugeile Agalanuuenasehiielinnulunaundueenuiegmuuen

2) nenguleendnindlagldiiletsioinaeniinuluves e fwilosenlviiulunaunduseni

nstiudiaYan uazgunsalifldlunisiiudaagng

faquazgunsaiing q Aldlumaiiufedns uasdudatuienafesinsenideneuirlulilng
p1adenliBmslaimandeiwieluil

1) fasegoulethusedu (Autoclave) flgamndl 121 ssrmwaBoaduna 15 i

2) sivdosedeunufeuiuuusis (Oven) figamndi 180 ssrmiwaida Wunmerades 1 42l

3) fedelethiigumgfl 100 ssnwaldea u 1 dalus

4) wiluueanesed 95% uu 3 Juit udldlueanssedfimiedniigunsal

5) urluenmaeiu (Hypochlorite solution) 3finaesudaszidadu 50 dulududn (opm)

(%

6) dmsugamanainldfiiege n3susn1IHENY liRuANNToU FeEunsavinaneeqaunsuaa
T

Ya

[ [ [ ' a Aa [y I a a6 X Y @ o
whvshwigedenaniluaniniindadesiulilvfigdunidvudeouls Aanunsatigs

ynlalanuilaglideseinigam

nsn3ENRIAMSUURURNSINUAI9ENS
dmunmduszdlsanusostimifilunisifuiegsmunaunisiiuiieseaniasy (Official

sample) wagAIUALNISNUAIBENTBINIALENTUVIBEUTENBUNTS (Company own check) Tidulun

forimun seifou vesmaiy nsudadn uazaesndesiussiloulsemegen npufuaviiusedlssny

i1 9 i lssnushd@aidn Tsanushans 1ssusilae lssudaudaiednitn lssnudaudailogns

1%
Y &

Issundndaaiilodnin warlsanundndueiilednigns ienisdeesn avtdudnunngusedlsenu
zfamsEufneunIsiuNsUfURMINANSIAuMBE1e Al
v

o @ Y 1 I3 o 1 o a wa < [ &
1) AFIEADULNLU LLazmmumﬁmumasJNuJu‘LJizaﬂul,mamusuaﬂimwQﬂgummmuamuwm

U5l s nunsuRareu
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UShawieaiun Nazdnlusudumanuiiesng wu isaududs (Cold storage) iaawdiu (Chill room)
Viowinus ailader (Cut-up room) ieeuUss9a% (Packing room) e auesadlu (Evisceration room)
v a o ool . a & A ! o eal
viesanguuniivndniUn/anngns/vnla (Blast freezing room) UShiauiufiennaasUssadnitn
alaa 1 v 6 v 1 @ < %
LPINAINTOUITVNNDULYIUARIUN rnanubnd) Wusu
wisngUunsalnisiusiregelinden wu gan1sidrufuifiau wihnineudy Winaguuy
v uile spaWinym gavserind msunuiieen weanesed 70 Wesidud aain wuuwesy
V=1 al = I3 LY ] [~ %
Juiin dn sgies Unnn a1sazantgnisinusiegnd udu
3 a wua < [ 1 Y @ ] 1 v v d’f ~ a =& v a wa
Tupaun1sUURNUNTAUfIeg1e fitudegdeadiluluiunveinisudn danesljun
AuTunsumnAtinlI1AIINGe (Aseptic technique) adasiun1svwdouanguiun
Y o ) & o A A a & . . a
WY WsoTunauNSINUAeg T lifimaTiausANEe (Aseptic technique) Lilgawe 210
6 a wa [~3 v gj U a wa v a wa g:' o dy
gunTal NYAUHUAITU LTUAU zUURN U UANUADIUNUARIUTUADU PNU
v & A a . . a ! v & A
1) NF9NENETABUNNULUINUNNITNGR (Questionnaire) TeUTIALIBYANDUIINUA
YDIFIUNANMUTUADU VIDUBNAUAVDILTIIU
2) ATRPANUNTBY ANUALDINYBITINNE (Hygiene) AN 7 139ANLEYDIR ANMISEUToY
nsaNile WU NTAlNNeFITIUSALMSsUSas LAUADIFUAZ DR WusU
3) poawsesUszauane o Mludevu wu ades wnu fuy Mla wiin1 nsdwideds
nszanned LWudu
4) fdlefaunisusianie nsailenaunsSuyalindIunsHEn AeslfuRnudunau
1 v d‘ ¥ ¥ =1 09.11 ¥ = = 1 L% o % 901 a %)’ %
Wi anafiongansilemudunaunisatsile tnedlelidusanuieant n15.Ununagls
o usEuUs TR (Automatic sensor) #5835 UUsITUA (Manual) Tdisu vse
TwWihne Aufuniseenuuuvedsanuldazuie Ihihevseaymainunistungideuy
SusosvensuUadnd gllamudunou wavlianfnivum wu gilelyinidnuiu 20 seu
= % ' a ~ ~ a Yo = v o A o
y5alitesnd 20 U9 1599 uaiuIRnlIuLIan nsslnen1suuIILIUARIAUA
< Y & A v v v = | = o A . N Y oA & v
EsadnilnliwismnaesasUianile nseaeduile (Tissues) MsprgUle LuAY
5) nsusaia a1 undundagUuiReunsenlinieu viesuainisaiuya
nowdnadiunanvedlssu tnedeaiyaluuwsisiiiiiodsssa lnandanindndiowd?
q' 1 v a I @ 1 ] I's % v
Sunntdniinntaayn Tainagusy Tdvian lTdyavlesy udaiusesvitn
6) ARABVSINTUAINNEBNAT AU UTUFIBULIN W3 v LATIN TS WO
7) \AUADE AT LA TURDUNSINUAIBES AemilsumalinusAannie (Aseptic
technique) (Jusladdey wedesiunsuulou Fawvilrdewadons q wmsglily

AN sULUNLYIAS



16

drawnmduszanlssnu vsegvimihiiudied e desussnesiegafiaunsatietesnisuuideou

¥ 0 = = vV a d’l’ . . ¥ U ¥ d' Q{' 1 1 dy
wazAIAaeunAliaUIIAINNTe (Aseptic technique) Ineldnsusismenmeyaiiazeniiiunse e

ey i umaum iR q desdiRnuduneunisuf e ansedn fell

wIasnsanielunisiiiudlasgisludiunanuadlsesnu
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YaaquvizenesudmiudunEnvedlsany
wINtULeN
wihnneaudly
<
LU (VINAGUHL)
faile
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a)
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AUTBWVIYN

&aitelngldiay sidoansvieuayon (Detergent) iiovhanuazenslsitamudunen
&eay) vioashanuaren (Detergent) sandneiliiazenn
darsedulieliuisrenszanuduile

Tanthmneuielfequitsaynuagan

lainnsenuinaguudlitedn

Tamnnequinuenyinequldfoussuedsing

Tdyanasuudiaugle

WE5A4AINTINNAINSEUTRY

10) NHHUNLTIDNRAYALFNBDBN

11) viuflomeueanaged 70 wWeswud \Uuduneuaavnenoudiluludiungn

A159a5UNsdensIAfagnutanmunveniasy nsuuddnd (Official sample)

a9u 18N1TAIDLNAINTID FIUIUFIDEY WATAINUD
1 | Wednifu n9998un3d 7 1We o o
o om 5 A9819/aun
(F3Un,ans,lm)
2 | Wdnsaualledniusean n5199aun3d 9 1we

(F30n,an9)

5 finag1Y/LRau

1dswndniln msrae Salmonella spp. 6 feg1y/duni

X o e a &
WRdRIUNAU MTIATB

Listeria monocytogenes

1 A9E19/LBU
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T o e = gy
5 LUBEMIUNAY B30 o i a
1 A1y noY
Campylobacter

6 | eodniUnUysan n99te

1 fegy/ihou
Campylobacter

7 | dradugs sedeu
(N A)

8 | vahuds 5107
(nqy B)

4/2 fpg1y/nau

4/2 $19819/Y

1« uwunsiiuseguilodn lulswndnd wazndnduen diussivageuninsgiusinunsuade’

diniaussuukaeSUTeIRTgIUEUAMUAFH

N1SNUAIBENAUTEAAUATBINIAST NsuUAFRS (Official sample)
1. nsudlsgnudaiivuaveniasy nsudddnd (Official sample) as TsegindnsUn
1.1 A188198UAIRUATIAIATIZHAIUYETIINEN
1) fogvaudAuanviinneiideqdunid 7 o 1dun Aerobic Plates Count (cfu/g),
Coliform (cfu/g), E. coli (cfu/g), Enterococcus sp. (cfu/g), S. aureus (cfu/g), Salmonella
spp. (in 25 g) Yeasts and Molds (cfu/g)
2) fhedrdumAunsITiaTzide Listeria monocytogenes
3) fhededumAunTaiasEiide Campylobacter coli/C. jejuni
formualumafuieadefuanainmehidogunis
1) fishednwhemaiiaUaenideo
2) dawseugunsallinfauneudniunisiudiedn
3) Srusedieiiiuenss | auununsiusegsoansaded
4) PUIUBEUIIUNSAURIBEN | 500 NSU/MeEns
5) anudlumsifuiiedns : dUmvias 1 A

6) Qﬁﬂl,ﬁumﬂﬁu@ha&m - AN gUTE AN 5IU/NTNUNTIUD

nannMsIUA20819

1. ivsegadednifommmalnneidugadive lud aseliassiide 7 ¥ia Ussneude
Aerobic Plates Count (cfu/g), Coliform(cfu/g), E. coli (cfu/g), Enterococcus sp. (cfu/g), S. aureus (cfu/g),
Salmonella spp. (in 25 g) Yeasts and Molds (cfu/g)

2. \fiushegnadledniagnetion 5 drethy/dunriainaudiun (Batch) Weaiu

3, nsdininsrarauiiewnndoliiuiegemmaduiieiuilenu

4. NUNNITAVUS U DIT NS AL FA LA
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gunsal

1. nellegiouad

2. uBAneged 70%
@ v 1

3. QuAUfIBE9

4. wuunesududin asndwmiuingeiteganazuinm

Fumaumaifiugiatng

1. anilelviazenaiugioasdmenaanased 70% oUW
2. Walnguiusmegianimuueniaglidudagsinulu

3. TniinanuiifdsufoRauAusedndldgs 500 nsu/mees
4. Ynngslitadimsneiniedlinuingeseninusou

5. ldgemeganinaanuaiadlugedntuniosdalngslvatingisnsedauingwisninusou

nsuSnwan naagIasn1sansIaResUfuing
[ Y 1 & a a v ' = | v = o Y = Y A [
1. iuMeguduleigaumiitesndivisewiiiu 18 ssmieadea wavtdnduiuluguionsuiu

v I aa o
G]?EJEJ’]\WI&JﬂZyJLL‘\]a@ﬂ

q

[ L3

2. dmunmguseanlsanu vieninnunsiaile JuiinTeasiBunvesiiegsluluuivedeiiegns
AATIMADAUNTE Niouenarsiuuingludaiieg1ainTeiegaunsy
3. ihdegnsussgasiudanuiieg et doanaus uazthddudwiesufuRnsveansudedni

NIDULUUAIVDEIRIDEN

ASmstumsuniafivinegadiedunsninneiidegdunid

1. sdielviazonaiugailoasdmunaanagad 70% TEIUWAS

2. Wathngunudegrsaniuuenlaglidudagwinuly

3. i auiddsuFoReuiuiegnddns 500 n3u/fetns

a. Ypungsliaiingnoiniesdialingsieniuieu

5. ldgeiegnsiifraanudadlugsdntundostinungdliaindeirdodadngaieaudou

Y I

6. Wufreguwdudefigaumglivesniviewiniu 18 esenwadea wazdnduiulugvsenss

<

[ (Y ' Aa 3
bNUAIBYWNNUNYLIRDA
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1.2 feghailenunsiadiesiziide Listeria monocytogenes
Farmunlunisiiuiegnaiionunsiadinsziidie Listeria monocytogenes
1. \fiuegeemaiinUasnite

- dnwSeugunsallindeunsusniiunsiiuiiegig

 Suushegefiiusienss : puunumsiuiaegs (1-2 fegre/iien)

2
3
4. urseUsununsAuiiedns : 500 n5u/fMeene
5. AwAlunsLRUEIDEN « iouas 1 ASe

6

. ;E@TWLﬁumuﬁUéhasm - AN UTE 59U/ NTNIUNTINLD

nannsIUA20819
1. \Auseg1ailedniiien1snsIalns e Listeria monocytogenes (in 25 g)

2. iiusegailedainuununsiiusiegansuledn’

3. NUNNISAVUS DI ILAS LS A ALA

gunsal

1. el iyouad

2. Lpanases 70%
] Y !

3. QuAUAIBEN

4. wuunesududin asndwmiuingeitaganazuinm

Tumaumaifiugietng

1. anilelviazenaiugioaUsdmenaanaged 70% FOIUNN
2. Walnguiusmegisanmuueniaglidudagsiulu

3. WrmdnandimdsufdRnuiusogidldgs 500 nfu/ietn
4. Ynungsltadinsneiniedlinuingeieninusou

5. ldgeiegniramnuaiadlugedntuniosdaingslvaingieinsedauingwisainuseu

nsuSnean naegIsazn1sdnsIaResUfunng
< o ] [ ci a v 1 = (Y] = ) % < P <
1. inuMeguduleigaumiitesndivisawiiiu 18 ssmieadea avinduivlugriensuiy
Y | aa I
Fog1aniinyuation
2. @M nngUsEanl s UTE aNLNURSILIUUTINTUaLLDEAUDIR DY 1 MILUUANUDAIF D81

1%

AATIMADAUNTE NiouenansiuungludaiieginTeiegaunsy

3
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[

3. Wegnusiasludunuimegniiuiugs deangua wazthadludmiosujufinisvesnsy

UrdninSaunuurvadadiietn

Fmstunsunsiiuineaienunsiadieseiide Listeria monocytogenes
1. anilelviazenaiugioasdmenaanased 70% oUW

2. Wathngunudegnsaniuuenlaglidudagwinuly

3. TniinanuiifdsufoRauiusedidldgs 500 n3u/mees

a. YaungilviaindeiniediaUinguneannuieu

5. ldgemeganinaanuaiadlugedntuniordaingsliatingisinsedauingwisninusou

@ a

6. \NuMpEutLlsnaamaiidosnivionindu 18 eswrnwaldua uwasundnivlugvisensuiu

9 Y

fegafinguaden
1.3 A19819laRUNSIIATITAYD Campylobacter coli/C. jejuni
v o < Y 1 cg a a 4 zgl’ . o o .
Jannualunisiiualeg1aillafiunsaadinsizildia Campylobacter coli/C. jejuni
1. 1Ausagememaiinlane
. dawspugunsallimSeunaudiiunisiiudiegng
. MUY NAUADASE: AULKUNITLAUFIBEN

2
3
4. S1ununsaUSIUMSINUAIRENe: 500 nSu/fagna
5. awalunnsiAusiege: euas 1 A%

6

- Bnfiunsiuiiegne: dnawnmduszanlsanu/minnuasiaie

nann1sLAuUAI9819
1. \nUfeg1ailedniiien1snsiadnsieiiaie Campylobacter coli/C. jejuni (in 25 g)
2

2 o | & o o« 2 o ) o
2. LﬂUG\’J@?ﬂQLuaam"]mqllLLNuﬂ’]ﬁLﬂUG\’J@UWQﬂi@JUﬁﬁW?

3. NUNNITAUUS I UTDIT NS AL FALLA

aunsal

1. gailoghizaue

2. L9ane8ea 70%
< Y |

3. QUNURIBYY

4. wuunesutuiin aandmiuingeiegiauazuinn
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Tumaumaifiugetng

1. sndielviazoinadugailoasdmunaanaaad 70% TRIUWAS
2. Wathngunudegnsaniuuenlaglidudagwinuly

3. Tvinaudirmas foRauiuiaeedldga 500 n3u/moens
4. YaungilviaindeiniediaUingeneanuieu

5. ldgaiegwiinamnuaadug@ntuniestinUngaiatinienssdangameninuiou

NISNUSNEENINATE1aZNNTEINTIRRIUR RS
Y | 2 A a v oA § =~ o v & Y oA I
1. inusegudulengamgivesniviawiiu -18 aswmwadud wazdnduivlugvsensaiu

Y

feegeiinguaden

q

2. @M nngUsEIn S UTE aNLNURTILIUUTINTUALLDEAUDIR DL 1 MILUUANUDAIF D8

(%
N 6

AATEREUNIE Wiauenasuuuneludsineginseioqdunse

' 1%
o o 1 v 6

3. dsnegnussyadludanuies iUl deanaue uwasddudviesfufmsuesnsuuadnd

PIDULUUAIVDEIRIDEN

Bnsvunsumsiuiiegaiiofunsiatinsside Campylobacter coli/C. jejuni

1. sdielviazoinadugailoasdmunaanaaad 70% TOIUWAS

2. Wathngunudegnsaniuuenlaglidudagwinuly

3. Tviinaudiras foRauiuiaegdldga 500 n3u/moeis

a. Yangsliaiingnoiniasdialingsieniuieu

5. ldguheguiiinaanudadugsdntuniendaungdiainderiedalingeionusou

6. e aududsigamgiitesnivtewiniu -18 ssmwaidea wazindnivlugviensaiu

v I aa o
GIDEJEJNVINQZQLL‘\]GQQ

1.4 f198719U181991NAIIATIEILD Salmonella spp.
£ o < Y 1 ’é v a ¢ &l
JaMNUAUNISINUAI8E19UIA9YINASIAANATIZATD Salmonella spp.
1. 1iUfIBEEATAYADALYD
2. dnwmsengunsalliniounouniunisiiudiedng
3. YANEEe AR USRI U URNUlnSeuTae
4. MIAUFE19NA19wINegetes 100 Hadans/fatns
o LY} ] d' < 1 Zj < LY} ] Y} ] (v Lt 1 < [ Y] 6
5. FIUIUABENTNUABATI © ANULNUNITNUFIBE (6 F8e1/ny/dUn ) TngkUanUIUIUNS
1 3 ML WA TuNs 31U 3 Mg
6. AUAlUNSIAURIBENT  WRUAUAMAE 2 ASY/NEATHER (Shift)
¥ o a I3 Y} 1 [ 4 o L9 dy
7. gansun1siuiiegns : dnunmduseilsany/mtnanunsiaile

8. M3du Wideiwilswineviiiegns
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WANNITNUADE4

1. fiushegnahdsmnitentsnsasdinszside Salmonella spp. (in 30 mU)

2. \BuiBnsdmsuldiiumedsansndniviein doffeldlunisussifiusedunisvuiou
QAunISanendn fTnviastle

3. 1fiuiegn 6 Megy/ng/dUnm (3 fetny/ny/dUmiiiunniuduniuasdsdeneuiosiures
FudsansluyndUnvi wazdn 3 fegra/nz/dUami unniuns lnedafsnoufissTuresiungia
Tumnduav)

4. WUNNIAUIALVILYINNEIRDNIINTALRS

aunsal
1. puileUaenite
. keanesed 70%

. 1hen Sterile Buffered Peptone Water (BPW) U3uau 400 {aaans

2
3
4. geaverUaeaiBoralvgdmiuendusnunaifissweldsndnitn 1 ¢
5. WUUTuiN aanndnsuinn1vuraiegsuazUinn

6. MpvisenvuzlasniteiiUndmiuldiodidmsa

.

. nassegUnsaldmiuussy Nushwan wdmsurudsiiogns

VURBUNIIAUAIDENS
1. andielviazon augelloUaonite alUsdeisueanasad 70% ToUWN
2. FBnsduiulaetuinuauen wasiugndan 6 nsdwndai 6 ldauysal sutudiwau

PN AUDNATI

[
v v Y =

3. Sumndn initasadeiiodhaiindn Tasfuresiliasidia

4. thanndnitnitaalagmanafinuaende sednseYnsuudoulurnslngawaradin uasln
anufiduiogssnda Uity wulilvtedudanelugmanainasaidelnawiaun

5. Tduhen Sterile Buffered Peptone Water (BPW) U310 400 fiadansaslugasiogng lagly
ansazanelvarugn

6. laornmeenaings vyuunqaudiy Jugslitushesiodnsiiadn UsznesmndniUnlugse
fledndna ndrwndn iUnlaensiwdngamanainlasade wanndulunduin 30 ada MHaUssun
1 unit MenemanaRnUasadoasuuiiuiieu sedfnse TdlfAnnsuuiioudy

7. doy 9 Walngeedeszinggds uagliduianielugs
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8. fioy 9 sugaanadnauilelvianansadudwnmndaitnlalaglalilodudanielugs

9. thenndnidneeningananafinasnitoasasziingy T lnefiodndrsfugmanadnly

10. M ndnidnliulfevsonvuriiesenls

1. iivdedrahdsendniUnangmanainuasaideluviug

12. Warhwaniuiieg1wwinussy 120 daddns Toese Tamsdudewislurauazeung

13, foy 9 whdenderitnadurn laeseTilllfgedudanelune Wi dendndn
ag1ley 100 Hadans

14. Ypehvanlviadin

15. Araannilsvyseandeavesses sl iizsusesuumndiegnaindeen udldadugednduuda

Unungalviaiin

NISNUSNBIENINATDEN kazn15aensIaReIUfuRng
[ Y ! d' a IS = o Y = Y A [ Y !

1. usegeigaumgll 0-4 semuwadea aglu 5 uim wazduduiuluguiensuiudlegng
niingyuation

2. dmunnduszilsanuvsentnauasiadletuiinsvazidenvesiiegslubuuaivods
AoE1aATIEMTRREUYSY WiauenansuuuTneludsineg1Tinseieqdunse

o w 1 v & Y 1 Aa Y @ a ! Y a < o ] v
3. ddegussyasluduiudiegianiiuinds Uandeslvialin doanyua waziidaludy

wesUfuRn1svesnsuledn infounuurvedwneginely 24 Hlumaniv

3TN15UABUNISAUAB8191NE198INATIRAATIZALD Salmonella spp.
1. tudnnugnuazinueIndai 6 nadlgndai 6 lauysal sududwumnivgsnass
2. WUavngedmiudswinlagsedldlvdudanigluge au wazdanwinlnansniuiu visl

Aengugndnitnainsawviuldasiugs

3. Tt Sterile Buffered Peptone Water (BPW) U3inas 400 findansaslugesaegs tagli
arsavanelvaniugn

4. Vnurngeliain Sufidhunisnowazerdnitn anduvgluandnuuzainmay 30 ads

(Usganad 1 wid)
5. hendnitneenaingalaaliduianielugs
6. indsen adluraevidonsuziisnidoudiogatios 100 Sadans
7. fnnanshogdlaadugedndu Jaunngliadn

Y oA a = o v & v oA ) I aa I3
8. LﬂUG]'J'E’)EJ’NVlQﬂJMﬂUN 0-4 A aLlsyd LLa%u’]LGU']Lﬂ‘UI‘Uﬂ‘ViiaﬂiﬂLﬂUW']'E]EJ'NVIﬂJQQJ]LLﬂa@ﬂ
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Y ] a ¢ X a =) 3 H < o A 1
1.5 N3AUA18E19NTIANATILTAUNTI TN wazduds Ussduhou (ngu A)
Y o < o/ 1 H o A 1
Farnualunsiiudiagne Ussdnsou (ngu A)
1. iudegmemadinUaonie
- dnwSeugunsallindeunsusniiunsiiuiiedig
- ufIeg9TAUReAss : 11 91U 4 Faegns

2
3
4. SurseUsuiunsiAuiiedns : 400-500 Jadans/fogns
5. pwAlunsLRUEIDEN © iouas 1 A%e

6

. EEGT’]LﬁUﬂ’liLﬁU(;f’J@EJ'N - AN UTE 599U/ NTNIUNTINLD

WANNIINUAIDE
1. \iufegnet Wien1snI9AsIETe 2 ¥l Usenausie MPN Coliform (org/100 ml),
MPN E. coli (org/100 mL.)
g o % o a
2. NMINUAIDYNUN 4 MY/ LABY
3. danuuauiudsinegwe it fuRnisivue
4. nisivuagaiuied lnedeuliaseuaquynynvessuisiontildlunsndnianun

ety 1 gnaunuanuaudgenenildimualueimsudnsiufgeinuiseld

aunsal

1. wevdenvuzUinnanuanuseuladldain dmsuiiusiegnafiniunisedenas iy
10% Sodium Thiosulfate 911U 0.5 HaaanS

2. geflovaenido

3. pElALaLeanDgea

4. Wudge

5. wpanagea 70%

6. thudsdmiuinugamgiisegs

7. wuuduiin aanndmsuAnn1vuzAngaazinnd

8. napisegUnsaldmsuussy Wushwanmdmsurudsiied

fumaunaifiudegnei

1. wWissaanndnfiniaifusedisiufinmeaziBongaiiiivuay il

2. anadlelviazenauglleasdnewnaanasos 70% oAU

3. shidetnfemiilagldnefeneancsed 15 Junf mndulamitilnousgn 35 wit dodums
dafenliiazernanniign

4. Fut Al leSanas 400-500 adans Uas iy
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NISNUSNEBIENINATDEN kazn15aensIaReIUfuRng
[ (Y ' Ql' a IS
1. 1NUMBg gl 0-4 sarwaLTea
2. dnunnduszanlsanu viiendnnuanailetuiinsgazidunvesitegrdluluuveds
Mat1IATIEeaUNIE nauenaswuuyngludiineg I inssiiiedunsd
3. ihdegnussyasludiuiuimedns deangus wazthasludwioslfiRnsvesnsudegdninioy

LUUAURAIRDE19N8TY 24 Tlag

ABmatunaumaifiufegiei

1. WRgnaanfniinafusegiuiinneazdengaiiiuas uiliiv

2. anadlelviazenauglleasdneunaanagos 70% SOAULIS

3. snidetnniemiilngldnefeeanosed 15 Junft mndulmitilnausgn 35 wit dodums
daffenlviazennunitgn

a. Fud Al leSana 400-500 fadans Uas iy

¥Y_ o < ] 3 < o A 1
Fanmualun1siAufIag1alILle Ussdaau (ngu A)
@ o 1 £ a &
1. ivfegamemaiialaaniae
. dawspngunsailyimSeunaudiunisiiudiogng
- WU NTAUROATY : W T1UU 2 FI989

2
3
4. S1ununsaUSIIUNISURIBENS : 1,000 N$U/Fegn
5. AwalunSLRUEIDEN « iouas 1 A%e

6

- BAnfiunsiuiiedne : dnwnmdusednlssnu/atnaunsiaile

WANNISNUAIDENS
1. Ausieg1atude ien1snTI9AsIeildie 2 vlla Usenausie MPN Coliform (org/100 ml),
MPN E. coli (org/100 mL.)
[3 U 1 s <@ o v 1 A
2. MIAUMIBEINNUTRTINU 2 FIRE19/iou
3. denuukuuiuiudaiiegravesiosujuRnisivu
4. wumsimuegansudeusiuiaiuds 1 Indliaseunguynaeunniian Nulivesenskan

YDIAIUMDINANUILTY LATDIVNULT AL VIod 1D

gunsal
1. gellovUaonlie
2. upAnaged 70%

1%

3. QaUaend I TUUIIUID
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4. fuAUAIDg
5. 383U INgeRIEALTOU
6. WUUTUNN 2annd@MSURnNYULAIBE1akazUINAT

7. naeswzegUnsaldmsuusey nushwan wdmiusudwiedng

VUABUNITNUFIDE1UUTS
1. sndlelviazoinadugailoasdmunaanaaad 70% TOIUWAS
2. Wathngunudegnsaniuuenlaglidudagwinuly

H < ::l' o o < ! , 3 < L= o 3 < =2 [
3. 599UTIINATRWINNUDY Vi ude W3againt1ude Usuna 1,000 N3y
4. UaUngeliatinaeinseslalingenisausou

5. ldgaiegwiinamnuaadug@ntuniestinUingaiatinienssdalingameninuiou

AISNUSNBIENINATDEN wazn1saensIaRaIUfuRng
1. \iufegnfonmgll 0-4 asrnwaded

2. AMNNIUTEINSINUATONTNIIUATINLBUUTINT8aLLD8AUDIA08 19 L UL UUAUDEIR981

¥
6 a

AATERREUNSE Wiauenasuuuneludsineginseioqdunse

9

Q- v 6

3. h1geiregsussadtudauiudiegns deanyua warihddudwiesljuRnisvensudedn’

PIDULUUAIVDEIRIDEN

33N15TUNBUNITAUAIDENUILT
1. dellelviavenaiugilleaUsdmeweanasos 70% SAULI
2. Uatngaiusiegrsainsuuentaglidudageiulu

9; @ ::l' o sg @ 1 1 sg @ =l v %:l @ a [
3. 509UKD99INLATBWINUILDY ViodaU T HSaANNUIMDe USunas 1,000 N3y
4. Unungalviatinaewrsesdalngesieaninusou

5. ldnwiegefnaanuaiadlugadntunientangdviatinaieinseddatingamieanuseu

1.6 MaifiudiegnemsaiaTeiiderdunisluth waziuds Uszdd (ngu B)
Formunluniafiufiegiain Ussdd (ndu B)

1. \fiushedemaiauaeaide

- dawspugunsallimSeunaudiunisiiudiegng

_Sushegafiiudends : 1 S1uau 4 dreds

2
3
4. F1UUNsaUSHIUMSINUAIBENS : 400-500 Nadans/Meens
5. awilunsifiuiiogne - Tag 1 ads

6

- HAnfiunsiuiiedne : dnunmdusednlssnw/mtnnunsiaile



27

nann1sIAUA2819

1. Lﬁuﬁ’saéwﬁﬂlﬁamim%ﬁLmﬁzﬁl,%a 2 %iln Usznouse Clostridium perfringens (cfu/100 ml),
Enterococci spp. (cfu/100 ml)

2. Msiiushege 4 fhegne/dl

3. denuuRuuiuiudaiiegravesiosujuRnisivu

(% (%
v v o

4. waunsiviusgansnudsusuwiiaivesd lneliaseurguluiiuiionenswasniigauld qemni

aunsal

1. wevdenvuzUinnianunnudeulaildain dmsuifusiedafiniunisadeuasify
10% Sodium Thiosulfate 971U 0.5 Haddns

2. geflovaenido

3. pElALaLeanogea

4. Tnludm

5. Leanegea 70%

6. thudsdmiuinugamglisags

7. wuuduiin aanndmsuinn1vuzAngtalazinnd

8. naewsogunsaldmsuussy nusnwanmdmiuvuddnegg

fumaunaifiudegiei

1. wignamnfnfivafusegiuiinneazdengaiiiuas uiliv

2. anadlelviazenauglleasdnewaanages 70% SoAULII

3. sdeunnfemilaelinsfsueancsed 15 Junit mniulamitilnausgn 35 wit dodums
daffenlviazennunnitgn

4. v laleUsunad 400-500 Naaansuani iy

AavgeuaznIsiuSnwannANsEInsIaesUfiRnns
[ Y 1 A a =
1. \NUfMegfigunil 0-4 sarlwaLTea

2. @ wnngUsealseenu MIenunaIunsItlavuiIng1wazdunundiag 19 luwuUAIUDES

[

Mat1IATIEweaune niauenaswuugludsinegTinseniiedunsd

q
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3. dhiepgussastuduiudiegns deangyua wazihddludmieslfiRnisvesnsuladninion

LUUANUREIFRg19n8TU 36 TAlaandaiy

Bmsvunaumsinuadegien Uszandl (ngu B)

(Wudeniuisnstunsunsiiuiegaingu A)

Formualunmaifiudreginiude Uszsd (ndu B)
1. fuietsemaiiaUaenie
- dnwSeugunsallindeunsusniiunsiiuiiedig
 dushegafiiusends: th $1uau 2 fegns

2
3
4. Sr1uunsaUSIaMsUAIegNs: 1,000 nS/Floens
5. awalunsiiudnegne: Jag 1 ade

6

- BAnfiunsiuiiegne: dnauwnmduszanlsanu/minnunsiaie

nann1sLAUA29819
1. Aiuegtaiude iemsanalnswiie 2 ¥ila Ussneusie Clostidium perfingens (cfu/100 ml),
Enterococci spp. (cfu/100 ml)
2. M3AUieg i udeduau 2 Mg/l
3. denuunuTudsinegveaiesliRnisimun
° & a ° L 2 S v a X A a
4. WU mUAANMBAUIgWI WL 5T Inglvinseunquynanunniian Nunvesenasuas

YIAIUTDINANUILTS AT LT asindaiuda

gunsal
1. elloUaonlie
. LBANBFea 70%
& o U S <
RN TGl KR gV ATITEE DIV TG

2

3

4. \edesUnngafenuiou

5. wuuduiin aanndnsuAnn1vuzAIDgaazInng
6

. NaewwsagUNInldmsuUITy usShwan wd miusudwieng
) Y 1 - <
TUABUNSNUADENUITY

1. sndielviazoinaiugailoasdmunaanaaad 70% TOIUWAS

2. Wathngunudegnsaniuuenlaglidudagwinuly
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5 < ::l' o o < ! , 3 < L= o 3 < =2 [
3. 509UK9991NLATBWINUINTY ViodaduTe nTeaNnuIude Ui 1,000 N3y
4. Uangeliatinaenseslalingenisausou

5. ldgahegwifnamnuaadug@ntuniestinUingaiatinienssdalngameninuiou

AISNUSIBIENINATDENN wazn1saenIIaReUfuRng
1. iudegeiigaungll 0-4 esriwaided

v '

2. @A nMEUTEINL T UNTONT NI UATIV LB UUNNI 19820 NUBIADE1T L ULUUAIVBD A

a

Aog1aATIEMTRREUYSY niauenansuuuTneludsineg i seieqdunsd

9

U L2

3. Wgeiiegeussgasluduiudiedns deangua wazthddluduwiesujiRinisvesnsuladn

ERHINNIERLLENP RN
FBNIVUABUNTNUAIDENNUTS (9ULFEITUTEN 15 TumaUNITIAUAIeE 10U Tangy A)

2. maiudregnudanmunvainiadg nsuuadns (Official sample) a Tssaingns
2.1 MSNURIBEIBURIAUNTINAATIZRRILYATIINEN

a =)

Fanmuatunisiiufiegraliofnunsradnssiiiogdunsd
@ o 1 1% a dy
1) NUABENMENAUAUADALYD
2) dawseugunsallinfauneudniunisiiudiegng
3)  IUIUFNTLAURDATT : AULHUAIUANISAUGIDEN
4) FUNTaUSUIUNISIAUFBE1 : 500 NYU/fa819
5)  ANUAlUNISHAUAIDENT ; Wauay 1 ASa

6) Fanfiunsiudieg s : dmunmduseanlsanu/minaunsiaie

nannMsIUA20819

1. iiuiesadlednifiensnaaiiarsiingadine Wl sndiessido 7 ¥ie Ussneude
APC (cfu/g), Coliform (cfu/g), E. coli (cfu/g), Enterococcus sp. (cfu/g), S. aureus (cfu/g), Salmonella spp. (in 25 ¢)
Yeasts and Molds (cfu/g)

2. iusheghadodninuununisiiusiedng

3. NUANMSAVUSUTDIFALAIMTOUTIYY

gunsal
1. nellogiTouad

2. k8aneea 70%

3. QuAUAIREN
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4. wuunesutuin aandmiuingeiegauazuinn

Tumaunafiufiagng

1. sdielviazonaiugaiioasdmunaanagad 70% TOIUWAS
2. Wathngunudegnsaniuuenlaglidudagwinuly

3. i auiddsuFoReuiuienddns 500 nu/fens
a. Yangsliaiingnoiniesdiauingsieniuieu

5. TdgadeghwifraanuaiadugdnduniestnungsiatinmersosUaungwennusen

AISNUINBIENINATDENN wan1saensIaReIUfURNS

[ v '

1. \ivfegwdudigumalidesnimsewiiu 18 ssmwaled uaziidniuluguionsuiu

Y 1

Aa I3
FIDYNWNNUNEYLLAINDA

2. @NVIUTEIN S NUATONTNIIUATINLBUUTINTUALLDEAUDIAIDE T L UL UUA YD EIRI98N

(%
a Y

AATENEUNTE Wiauenansuuuneludsinegins e dunse

q
[

3. Wegnusiatludunumeganiiuiugs deangua wazthadudaiosujufinisvesnsy

Urdninsauwuuvodriiegis

v v
[ < N ¢

ABNsvURUNISNIUAEE1LaAUNTINIATIETYRRAUNSE  (WuRen i UITnsiuneunsy

[

LY} 1 [} 6 a
9819 UDANIUNAY)

P!

2.2 f29819U1 waUIUY
1) fogein waziuds Uszdnsiou (nqu A)

2) #hegei wazwds Uszdl (nqu B)

< 1 a v W 1 1w A
NULULAEA U889 ol L5eeindnitn

3. msnuRlsgmudanuaveininig nsudadad (Official sample) s 15ginla

3.1 fad19LlaRUATIAIATIZIAIUETIINEN

¢ & ¢

formunluniafiuietaiofuasaiinneitegdunis
1. fuiegudemadinUaonide
. dawspugunsallimSeunaudiiunisiiudiegng
Snuiegaiifiudenss | munausMunnsAUIog

2
3
4. SN aUSHIUMSINUAIBENS | 500 NSL/Feens
5. pwBlunsLAUEDE « ouas 1 ASe

6

- HAnfunsiuiiedne : dnunmdusednlssnu/mtnnunsiaile
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nannsINUA10E1s

1. iuiegnadlednifionmsnaviereidnuaatfine WWud andieseite 7 oln Useneude
Aerobic Plates Count (cfu/g), Coliform (cfu/sg), E. coli (cfu/g), Enterococcus sp. (cfu/g), S. aureus (cfu/g),
Salmonella spp. (in 25 ¢) Yeasts and Molds (cfu/g)

2. Fusheghaiodninuununsfiufiogs

3. WUNNSAUUINAUTDRALAIMEDUTIYY

aunsal

1. nadlogLan

q

2. L9ane8ea 70%
I3 Y |
3. ANUAIDYY

4. wuunesutuin aandmiuingeiagauazuinn

Fumaunaifiufiegng

1. sndielviazonaiugaiioasdmunaanagad 70% TEIUWAS
2. Wathngunudegnsaniuuenlaglidudagwinuly

3. i auiddsuFoReuiuiegnddns 500 n3u/fetns
a. Yangsliaiingneiniesdialingsieaiuieu

5. TdgadeghwifnaanuaiadugdnduniostnungsiatinmersosUaungmennusen

AISNUSNBIENINATDENN wazn1saensIaRaIUfuRng

[ v '

1. ivfegududsigumalidesnimsewiiu 18 ssmwaled uazidniuluguionsaiu

Y

1 Aa [
WY NVUNYLLIADA

o

2. @M nngUsEanl S IUTE aNLNURTILBUUTINTUALLD VDN IDE 1 MILUUANUDAIF 1981

(%
[ a

AATIENEUNTE Wiauenasuuuneludsineg1ins e dunse

q
' 1%

3. e nussyadludafiuiieg vl doangus wasiadudwiosufiRmsvesnsudeded

q @

PIDULUUAIVDEIRIDEN

3.2 §798719U1 wazu9

1) fodein waztuds Uszdnsiou (nqu A)

[J

2) #hegei wazwls Uszdl (nqu B)

< 1 a LYY 1 1w A
WNUiULAEA U881 ol L5esindnitn

(%4 o

4. ﬂ’]’iLﬁU(;ll'JE]E.i’l\‘iﬁl’]il%@]ﬁ’l%ﬂﬂﬂl@\iﬂ’]ﬂ’iﬁ NIUUAHN?

3 180 (Official sample) a4 1399UARAS
% 4

4.1 fn9E19BAUNTIANATITLYDYAUY



Y o < Y 1 1 a a ¢ A a g
‘U’e]ﬂ’WﬁJﬂiﬂﬂ’]’iLﬂUﬁl'J’e]EJ’]\‘iL‘L!EJﬂUGIi'J?\]'JLﬂ’i’l%‘iﬂlﬂlaqau‘ﬂ g

1)
2)
3)
a)
5)
6)
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k4
=

AuiegnsmamaiaUasniie
Jawssengunsallineunoudiiunsiiuiens
SmnufetsiAudenss | mulnuiruAnIsIAUTIENs
SuurseUsINaNSAUMBENT : 500 N5U/fI98N
auilunsiiuiieds - evas 1 a%e

AAsunsfiufIegns : dnawnmduszanlsanu/minnunsiaie

#ANNITAUAD84

1)

2)
3)

aunsal

1)
2)
3)
4)

Ao ilederdflemmmaliarsid et iven [un srlereside 7 ofin Usnouse
Aerobic Plates Count (cfu/g), Coliform (cfu/g), E. coli (cfu/g), Enterococcus sp. (cfu/g),
S. aureus (cfu/g), Salmonella spp. (in 25 g) Yeasts and Molds (cfu/g)

<3 Y 1

U981 LD ERIMULNUNITAURIDEN

(% ]
) =

HUNNFAVUIIUTRIR AL OUTIYG

failogoud?
LBANBaa 70%
NIITERHERK

wuuresutuiin amndwiuingesiege wazlinn

JUNDUNITNUADLS

1)
2)
3)
4)
5)

asilaliazonaiugloausdaiaueanagad 70% ToAULY
Uaungaiusmegsainiuueniag lududagasuly
TtniinauiimdajiRnuiusodisdge 500 n$w/megn
Unungalviainsneirdesdnuingasnerusou

TdgainegiAnaannuaiadlug @ ntunseatahngdWistivenawesadangwieauiau

NISNUSNEBIENINATDEN kazn15aensIaReIUfuRNS

1)

2)

3)

=

Wudegududsioumglivesndmiowiiu 18 ssmwaidod wazindniulug
wiansaiumedeiiinguaden

daunvdusednlsanu visendnaussialletuiinseazidunvesitegrsluluuvods
AoE1aATIEMTRREUYSY WiauenansuuuTneludsineg i seieqdunsd

o w 1 v @ Y 1 Aa 3 < < o 1 v Y a wa
e ussgasluduiuiegeailivinde foanqua wavthdsludmiosljuRnisves

nsuUAdnInTouLUUAYDdRIRENS
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4.2 §198719U1 WAL

1)
2)

v ! H H < o A !
FIDEINUT LazUILTY UTea1tmou (nqu A)

[J

o3t waziuds Uszand (ngu B)

< 1 al v W 1 1w ea
NUULAE U889 ol L598indniUn

5. msnudegemudainunvaniady nsuladad (Official sample) a1 Tsenuuussy

NanAILadnd

5.1 fin9Eg1HAAAUINURAANIUTIINATINATIXNLYAUNTE

Y
A

=
q

o

Jannuan1sRuAlag1NansualiladniUses

1)
2)
3)
4)
5)

6)

9 9

Hudedesemaiatasaido

Jassengunsallineunausiiunsiiuiens

yharwaren uarvsnieusnaiiivufdinuliseutes
PUIUEEUIIUNSAUAIBEN : 500 NFU/M0ENs

mwilunaifiuiiegns : 5 fegiyne/diou Tavdufyamsnanies wieyagesnisudn
(Batch) LAgriu

Qﬁw@umnﬁuﬁaa&iw - AN gUsE AN 5IU/NTNUNTIUD

NANNITNUA2DE4

UagtuiinisndnndndandniUnUuegnivainvaig sUluunuaufesnITuesgnen 39aime

nanfinandaaivaiinisUulowdeqdunid nannistasuanudeuliisane vieianisvwdeu

TningAvdnandumuUsIUaT Nsduineg wnandaeidaiUnUgsanasglumadseinsyuiunnge

wieaudulalugmunn uazauUaendvenindnaiomis

1)

2)
3)

Ausegnailedniussuussanitensnsiinsesidugadsine Taun arafeseiide
9 ¥iin Uszneause Aerobic Plates Count (cfu/g), Coliform(cfu/g), £. coli (cfu/g), Enterococcus sp.
(cu/g), S. aureus (in01.g), Salmonella spp. (in 25 ), Cperfrigens (0.2 g), L.monocytogenes
(in 25 g) Yeasts and Molds (cfu/g)

Fusheghaiedninmuumunisiiusedn

HUNNSAVUIITRIUTIIY

aunsal

1)
2)
3)

- &
AN ARLING!
waaNaRd 70%

gananaRnUaeniie
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4) nsesUauingeneaiuiou
5) wmun1
6) WUUUUTIN 2aNEUSURRNITULAIDE1Y kazU1nnn

7) naed vseaunsaldmiuussy usnwan wdmsurudsiaogng

JUNDUNITAUAIDE4

1) &flelfavern mugailevaende asddeuoanased 70% soauuis

2) WatngmanainUasaidonnduuenlnededlidudageiuly

3) hudegldgeliilaagiatdes 500 nSu/fogns

a) Yaungilviainseiniedauingeneauiou

5) ldgwhethafisaanudiadugsdntu Taungdfainieniedatingaeauiou

6) e wluanmusudsiigumniidesnimiewiniu -18 esmwalea waztidufiulug
vidonsafufogsiinguaden

7) dmunnduszinlany woninmunnadotufinseasBenlusuuiuediiiesng

a

AATLRAUNTES NiuenaTuUUTElUdRIRE1 AT IE I RRaUNIE

8) ufregeussatluduiuimedns nioutuds deanaua wasihdsluduwiesfifinng

YoansuUAFInTouLUUAvedIng1

ASSNWIENTINA2DENY LAZNITEINTID

1. ushwanindegimdnduridniUnludnvaswrwlgumgivesnimsewindu -18 e

AL e E

Y

2. thdwisaujufnsneaeuluanmududsnasnszazniefivuds wieunuumaedsiieg

Bmsvunsumsiiuilsgendndueiilodn ugegnasiadiasisiiegdunid

1)
2)
3)
4)
5)
6)

¥
=

anatlelviavonaiuglleasdmenaanasad 70% TOIUWNY
Uaungaiusmegsaniuueniag lududagasuly
TtniinauiimdsfiRnuiusodisdns 500 n$w/megn
Unthngslaindeinsesdningssheanuiou

ldgeieganinaanuaiadliugdntuniosdangsliainiiensesUauingwnieninusau

@

d
usegaududengaumgliteanimviewiiu  -18 ssenwaded waziidniuluguionsy

WAUAIDE1ININLAaen

e
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5.2 éf'aaeheNamﬁmmﬁaﬁmiﬂ@aqnmw%Lﬂ'i'wﬁl,%a Campylobacter coli/C. jejuni
Janmuansniui 08 1eEnN sl Lﬁaé’wiﬂ@aq nAsI9RRTERe Campylobacter coli/C. jejuni
1. fiushegdemaiaUaonide

- dnwSeugunsallindeunsusniiunsiiudiiegig

vhauavenn uarsdeuinaiivsuivholiseuses

2

3

4. SurseUsununsAuiiedns : 500 n5u/fMeens

5. AwalunsLRUEeg - Wouas 1 ads Tnefumuusunsifiusede (1-2 fheg1/iew)
6

. ;E@TWLﬁumuﬁUéhasm - AN UTE 59U/ NTNIUNTILD

NANNITNUA2DE4

UagtuiinisndnndndandniUnuegnivainvaig suluununuaednITuesgnen 39aime

9 9

'3 1 a

v A a o g E4 X a a6 Yo Y A A a X
‘Viaﬂ‘vmamﬂm‘mLW@WUNﬂWiUULU@‘UL%@‘anW§8 Lﬂﬂﬂqﬂﬂ']ilﬂiUﬂqulﬁ@ulelL‘WEN‘W@ NIvINANISUULUDU

Ia (Y

HruanningAugnanfueifuusguuds nsguiiedendndusdnidnugegnazdrslunisiiiss s
n3zUILNINER Wagtiterushilaluganimuazanudasnfuvenansios

1. LﬁuéhasmLﬁaé’milﬁamimaﬁLﬂswzﬁé’m@asﬁﬁmm Campylobacter coli/C. jejuni (in25g)

2. \fiushegnalodaimuununmsifudiegig

3. WUPNSAUUINATBIUTIYY

aunsal
1. fellovUaonlie
Loanaged 70%

QunanaRnUasnlie

2.
3.
4. \3eslaUngenenuiou
5. wmunn

6. WUUUUYIN RandmnsuRnn vUEig1ILazUINM
7.

nassegunsaldmsuussy usnwanmdmsuuudsieg

Tumaunafiufiegng

1. sndlelviazonaiugailoasdmunoanaaad 70% TOIUWAS
2. Wathngunudegnsaniuuenlaglidudagwinuly

3. Tvinaudiras foRauiuiaegdldga 500 n3u/moens
a. Yangsliaiingneiniesdialingsieniuieu

5. ldowiegefnaanuaiadlugadntundentangdviatinaienseddatingamieanuseu
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N15SNYIFNTNA2DLNHAZNITEINTID

[ (Y

' & a v oA | o = o v & Yo &
1. LﬂUGYJE]EJ'NLL?ILL“U\W]QQJ“QQJU@EJWJ']V?@Wnﬂ‘U -18 pyA AL Yd LLagquﬂnLﬂ‘Uiu@J‘Vﬁ@ﬂiﬂLﬂU

2. NUNNUATIVLD NIBAALNNGUTEIT9UTUNNT10a21R8AUIAD 819 UL UUAIUDES

a a

AoE1aATIEMTRREUYSY niauenansuuuTneludsineg1inseieqdunsd

3. degnussyadhudanuiog widuuds oanagus uwazthddludwiesufuRnsveansudedni

NIDULUUAIVDEIRIDEN

BmsvussumInUiegdafaeiladeriusEnasininsziidio Campylobacter coli/ C jejuni

2
[

(WUfEITUITMsTUnaUNITINUA 10 1MANS U TeaH TUTIgNATIV AT I TOAUNTE)

5.3 f99819U1 kazUud
1) frwgau wazuude Ussdnhou (ngu A)

2) fegaun waviunda Uszdnd (ngu B)

< 1 a v W 1 1w ea)
NUiULAE U989 ol 1598indnitn

MIAURIBE R aNILEBUNSEUIUNSHER wiamudanmuevasUsamadundwiognAn nanudiegng
maa;ﬁﬂsznauﬂ'ﬁmﬂwnw (Company own Check)
1. #79819 Company own check vaslssugindnidn wiansdsoan
1.1 msifiusegrmilsnadniUnitensaadnsziidi Salmonella spp. WwazCampylobacter
1) fushegrsmomaialasmie
2) dassugunsallinfauneudniunisiiudiegng
3) §unuinethaezarialunAv ; Fushetsndeay 5 fegry/dUnii Tuusasadafuiietig
vfareanendnidn s1uau 15 ¥n (idareann 3 e Ty 1 feehs dminga
DYDY AIDENaY 30 N3W)
4) gandunsifiudaegns - ninnwredsanugusenaunis meldinsiniuresdniunndusedn

15997U

NannIs

dedaluuamfivudiouslugndn niu oradilveglugpmuifnniliutuseuanoouyy
Fadnnianarvasidauniiosaindunounisangunagd vlfidegninlineluzyueu wazein
somsgnidasenlutuneudaly nilsnedn Wndinilomavudewnnnimdsdnudy 1 iesandnidn
wONYIRYNIAY Flhuarroanaiing 9 naruniine
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Bn1siAudag1anilanaaneInda it nnd s unszuiunsyin e N uaessuuldu (Water
Chilling) Audlunsiiuiedne : nnduav dawiaz 5 faegns (uiiudiegslinseunguyniuivi
MsuARTuEUAA)

aunsal

1. geilovaonide

2. nsslnsindegnsUannide

3. genanaRnUaeailiodmiuusTgiiegs
4. weanases 70%

5. wuuasuduiinseasdundioens

6. aandmIuAngeiIeg1s Laginm

7. NABIUTIINIBENTEWINAYUES

YURBUNITNUAIDENS

1. nsdinnssinssindiegnsliiiunisange neuldlvienwensslnsmenisiuluneanssed 70%

2. elleliare1n adugaloUasnitio awsdieueanasas 70% TEULN

3. viguganaainUaoaetuinegessdnse s nduaugananainaulugsdslaanite (sterile)
enFuRBNINegiuUendRzduiaiufiegaldilodnteaudnlulugs

4. duifivdregnmilinedniUniiuviuey lnedenyniiidnwasnilinesiegatey 4 4y,
PRGN ' Y S o |y v vy
dieliuuladnannsadnsedsiiuminegates 10 n3uls

5. Mflosuinalugmanafniuiegndunilsae uazileBndwsdamisrasmenssing Wildegwlos

o [ % a v A [ Y 1 v v a Y 1

10 n3u unteeean 3 wnsulilugupediuiedu 1 dieg1e wagnduauganaiadinlisiiegns
agauly umUauingananadinliatin

6. ldguanafnfiiifiegadluganaafindoudntunils waslduuunesuiinsensnuazsidenves

fog1alisenineg wazdinuingalviiuy

ASNUSNYIININAIDENE WAZNITEINTIY

1. ussyQenanaRniifisedsaslunasswzanivuzussy Uanasdviadnnusnwaninsiegily
[ [ o 1 a wva 1Y)
anuausuidy wazidwioslfuRnisnnelu 2 93lus

2. nadildanunsodslaviui liwdduiegniaamall 0-4 ssrnwaled wazsioddwiosUjufinis

el 24 9l

a a ¢

FBnsvumsunsiiuiegiuiisfunsiadinssiiieqaunsd
1. sdielviazoinaiugailoasdmunaanaaad 70% TEIUWAS

2. Wathngunudegnsaniuuenlaglidudagwinuly
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a o W a va

3. WmiinauiddsUfdRnuiuinegns $1um 15 @1n midsaeain 3 enn sandu 1 fees
hwiinTueghatiossosay 30 n$u) Tdn

4. Wldgafiufegns

5. Yavngsliiaiindneiaiasialingsfeaiuieu

6. ldguegiidnamnudradunsdndunsestangdiainderdodanngdeanuson

7. 1fudegne wiiBusednafigamad 04 esruwaldua nsdldwnedeiesjoRnnsanely

1Y) = | & o a v ! = - = ° Y = Y A < Y '
24 G NIDUYLVIVIDUNNUUBYNINIBLVINY -18 ALY d LLEW'L!']L?JWLﬂUIU@JﬁiE)ﬂNLﬂUGYJE]EJ’N

A <
Hneyagen
N3N 1: dw5INNATMTD Salmonella wag Campylobacter vipsUURNReiu
[3 0 v & Y [ Ly L4 & v Y o LY v 6 o £4
WNUnisAdEnIUn Ay 10 n3u dUnviag 1 ASY ASeag 15 A1 UImiAednidn 3 @7 91010
I 1Y [ 1 1A = v v & Y 1 v & [y ¢ @ o 1 v
Wiy (udegeantaiidunudendv) ansiududu 1 dege dedulu 1 dUav iudaegsle
5 #0879 Feaunsald degnellnialaviade Salmonella way Campylobacter
[ Y 1 [y ¢ < Ly fa 1Y 14 d' Y 3 o 1 o L4 1%
Wudegndlaniluig 10 dUavideasdenu lagliivdsuiuiuiegimnduai ale
98199 50 AIpEna

N3N 2: dINTITBATIEAYD Salmonella way Campylobacter sinaiasufufnisiu
[ o v e U o o L4 & & Y o Y v el Y Y A LY

Nunilaredniln fiaz 10 n3u dUaniar 1 AT ASAE 20 ¢ U wilsredniUn 4 67 anduieiu

[d v 1 v O LY f ® W ' 14 (Y ' [ ! % v el [ !
W53 1 fegne dau Tu 1 et hudiegnsla 5 fegne wisiegrmilsnedniUneanidu 2 nau

U lﬂl o U 1 U ! a 6 lﬁgj

NANY 1 27U 5 AI9819 (5 x 25 NIU) @INTINNATIPULLE Salmonella

NAUN 2 31U 5 F9E19 (5 x 10 N3N) @WTIAATILMTE Campylobacter

efpunusnwiegdlugungisening 1 - 4 ssrwailed wazyiin1snialasiziniglua
48 I

o

Audegrmnduailungt 10 duavidasedulaglildsuiuiuiegimnduav szl
FpgavIadn 50 AIBENg

n13Usdlunan1ingaiaTei Salmonella \iieldnansu 50 faaen

ynwuide Salmonella spp. 1l 5 fete (=50, c=5) mulssnuienhnisiulysqudnune
ASLUIUNMIENERT MUYIUUAN YL URELN9N LAY SEUU HACCP wisuﬂaUﬂmaumwsﬂum“mumimam
P RADUMAENUYTIULVA i esieriUn wazanmsms Biosecurty vasvhsaderiTn snamuide Salmonella spp.
laiiAu 5 fheg Arsiru 30 #UnsideLiles (150 fegw) IrannudlunisiAusiedisas anynddanm
Junn 2 dUann

M3UsERUNANTINTIAIATIZY Campylobacter Wisldnansu 50 faagns
Usedlunanisasasdnssisieldnansy 50 et Tnedmusliwuide Campylobacter Tud3unas
117131 1,000 cfu/g alaitAu 20 fegns (n = 50, ¢ = 20, m = 1,000 cfu/g)
FudTuil 1 unseu 2563 (2020) Avualdwuide Campylobacter TuuSanannnnia 1,000 cfu/e
TaldlAu 15 #9819 (n = 50, ¢ = 15, m = 1,000 cfu/g)
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[
Y

S Tuil 1 unsau 2568 (2025) Avualdinuide Campylobacter TuuSanannnnia 1,000 cfu/e
TalilAu 10 #9819 (n = 50, ¢ = 10, m = 1,000 cfu/g)

WNWULT Campylobacter TutSinasnnnia 1,000 cfu/g 1Aun1 20 Foeg

yilssnudesiinmsuulssgudnuagnszuaunissndad numugudnuurdunounisa way
s2UU HACCP  ldnuaudunselunszuiumsein anaaeulasnuynuumasTisnuesdnitn uagannsnis
Biosecurity voannsudnitn

&msranuidie Campylobacter liliutnasindinuals wude Campylobacter luusuna
11NN31 1,000 cfu/e Tiifiu 20 §ae89 990 50 Faegs Miuniely 10 §Uavi annsiiudaets
52 danti (260 e Ansiefuaninsaanesdimafuiiegsanmsiuynduaniidudiugn 2 dami

1.2 msviudaegnaiiadiu Fresh poultry meat (Ravty/Aandadntios/laifanile)

LfluszwLEJ']izi’qLﬁ'aﬂ%’wgqﬂ'ﬁzmum'ﬁwémaﬂawuﬁmmﬁu@ffgashqﬁaﬁuu’%l,’;mﬁm@fmwiq
arulunsifiugedns | nnuiiiniawanduddsoenannmglsy ludegraiodiu Ui 25 nu de
1 f0g19 LAiu 5 f79819/Batch (Batch 38 YANISNAALSIUAMUA 1 YAnNswEn fia 1 Tun1sudn
91989914 Lot.vasduen)

a a I's
N15UISLUUNANITNTAAAATIZH Salmonella
fodlinue Salmonella Tuiiaeg19919 5 #0819 (n=5, c=0) Mnlinuite Salmonella Ansaiu

30 dUnwisiaiiies (150 fee19) anansoanaud unsiiuieg wasnynduant Wunn 2 ddamild

1.3 ﬂﬁtﬁuﬁ’aa&i’l\‘uﬁaﬂqmnﬁa (Meat preparatian) 01523138 Salmonella spp.

insiiumeguiialindmdnings Taudlunisiiudiegn laaiunniuninisnandudd
dewenannmelsy 1iu 5 fedrv/gnniskandes (Batch)

NsUsEUNaNITITIILATIEI Salmonella Apslinuie Salmonella spp. Tudeenes 5 fa9e9
n=5, c=0) WIANWULB Salmonella spp. @uAVIMNATeY Lot nswantiu azliamnsadweeniilonula

lﬂil I a U 1 a ! U L 6 1 lﬁl U 1 ¥ tdl

WaZMNNUe Salmonella spp. Miifiu 5 fee1e Ansariu 30 davisaiilos (150 fagn) anaud
Tunsifiudegeas annnduavi WWuwn 2 &aild

1.4 msiutegraiiangninde (Meat preparation) d405931%8 E.coli
iukienuAuaINszUIUNITaveunsly (Process hygiene) vinsifiusegnadelnndmiininde
PNYANTINERNEDY (Batch) ey Anudlunsifiusiedns : @aiay 1 a3t ynduami dUaviaz 5 Faeeg

N15USELUNANITATIVWATIEN E.coli
Mnsieszinalunnasdunni laedlinueingdl : n=5, c=2, m = 500 cfu/g, M=5000 cfu/g
1. gausulnog198e 1nN1e 5 A18819 NANISRSIARAT < m
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2. gausule 10 2 Tu 5 #9819 Nan15MsI1TAT > m Wi < M waz 3 U 5 #9819
VA0 WANIIHIIANAT < M

3. ldweusu Wlell 1 feg1etuld TA19ns99kd > M %38 Lans2anuinimiegnd
UINNI 2 819 NHlABETENIN M kae M

sl o

fansranuiio £.coli lfunasidiimunll mnmafuiiogne 6 duaifadedu (30 feg)
annsoanauAmaiufeganmaiuyndua ufunn 2 &ash mnnude Ecoli Aunwsi
fiftvun malssnudioninisuiusaudnuuenssuunssndnd numugudnuurdunounisaauny
53UV HACCP ldmununszuaunssndns

AA a a 4 -:94/ a 1 [ a = P Y 1 ..
nsdinnanduAofvdseeaniudssinaau 9 uenwmilaainanaimelsy TiAusdaees Finish
product 3113 1 F30e 1 TUNER (Lot) Ayl eiiieqdunsd e ndunasinunUssmedindinvug

v
a a s

= ¥ o Y a Y o & v L2 6 a Y @ Y1
ﬂimﬂigLWﬂQUWLGU']QJVLG’IﬂWVUQLﬂm“ﬂ@ﬂuf\]aﬂj’ﬂ’ﬂﬂﬂ"leﬂ@ﬂLu@ﬂ@]’]UﬂW‘UVL’]LUUﬂ’]iLQW’]BIWﬁN

q
v ¢

MRLNATINTRIAUNTY anudemvunvensuUadn’

W ' % v o a ¢ X .
1.5 MsNUR29E1LNANTININBRITAIATIENTD E.coli
JunsiiuieeailienTiaiiasigsiany United States Department of Agriculture (USDA) iatluns

X a a a o o v A v
YIUNIUNTUULU BUIUﬂ'ﬁNa FRNTHITLUYUVDNBLUINT LA SIUﬂQQUUIi\TQWUV]a%IUUQJIGUiW YUDUVDILLAUINIAN D

| < v 1 &
UNTTINUAIBYINU

Y o < Y 1 3 v a ¢ X .
FarmualunIsAuAeg19aNYINATINNATIZIS E.coli
I3 Y] 1 v a 424’
1. iuMmegamemaiialaaniae
. dnwspugunsallimSeunaudiiunisiiusiegns

. MANEEIR wazaausnaasUfuRnuliseuTes

2
3
4. mafiushethaingrsnedstios 100 dadans/feog
5. $Muuiegiiudenss - 1 fedns

6

- ABlUNISAUIeEN : HudeE1 22,000 6/ 1 6799813 / ng / Nntuiiiniswds

#ANNITAUAD84

1. 1AUFMBE19UN A NINDNITATIANATIEIAD E.coli. (in 30 mL)

(%
VY]

2 1 0udsnnsdmsuldiAudieg1sainendniveda Yefnseldlunisuseiiusesunisiutloau

AUNIGIINYINFRTUNTIEI LA

[ (Y '

3. INUAIDENN

a

4. WUNNBAUIALYILEINNEIRDNINTaL0S

D¢
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gunsal

—_

. paflevaenite

. L0aNogRd 70%

_1hen Sterile Buffered Peptone Water (BPW) U3uneu 400 adang

. guazemtaenevnalugdmiuiendnennuunafismeldsndaidn 1 é
- wuutudin aandmsuinn1vuzaAIeg1awazUInng

Gl d’l’ a a o U 1 1 1
. 39 MIaNYULUaanalE1Und1nsUldR10819d9m599

~N O 0 A WDN

. naswsegUnsaldmiuussy ushwanwd miurudsiiogns

Fumaumaifiugietng

1. Frvfleliiazen anunsilovsende allsdfeusanased 70% soauuiy

2. Bnsquiiulaeiuduiusn waziiusndad 6 nsdlendai 6 lauysallmFaududiuaun
Tmidnads

(%
v v Y =

3. YurndniUniasnmeiieotnaiinds Inedusiesiilrazifnui

4. dndniUnnssaldgananainUasaie seinseiinmsvudauluvasdngmaiain wazdn

S Y

aunuzfiduiesssnda ity wuliltedudanelugmanainuasaidelnediaun

5. Tdt1en Sterile Buffered Peptone Water (BPW) USsnas 400 findansaslugwiaosns ngli
ansavarelvarIugn

6. laemieoanaings viuUnguudiy Sugdlviiuseiiedreiintdn Uszaesmndnitnlugsse
fiodndne ndrmndninlasnsengaanainUaantie wanndulunduin 30 ada 1HaaUssana 1w
MagamaaRnUasndeasuuiiuiizey seiinsy WalmAensuudeud

7. \Ualngeegesednae iy waglidudanielugs

8. hendnidnesnangmanainUasaioossziingg Tt lnefledndrsfugmanadnly

10. MawndniUnlivuliy videmwuzeFenls

1. ifiuoghaindseinda iUnangananainUaeaidoluviud

12. Waehwanuiiegeuunussy 120 dadans Tngszfinsunideuidlumn wasthaan

13, fon midsendeidnadurin lneseSrllldgedudanelurn THlfhdsendn in
agatioy 100 Haddns

14. Ypshvanliadin

15. fineanflssyssazdonvasinednslisusosuuriaiegiahdmn uildadugedndu

wdUaUngsliradin
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NISNUSNEBIENINATDEN kazn15aensIaReIUfuRng
[ (Y ' Ql' a IS
1. 1NUMBg gl 0-4 sarwaLTea
2. Juiinseazidenvaeinet el ul UUAYRAIRE 1 IR T80 aun3E
3. ey nussadludanuieg Tl Uanaadiain didudviesufinmsnielu 24 Falus

NSUAUAIDEN

33N15TUNBUNITNUAIBEINUNIA1NYINATIAATIZILID E.coli
1. TUIUIUINLALLAUIINGAN 6 NSAFINFIN 6 TanysalliSududmaumnluddnass

2. Uavngedmivdreinlagsyieldvidudanislugs e wazUanmnlnainsiauviunieli

Aevgurindaitnainsuviuldasiugs

3. lehinen Sterile Buffered Peptone Water (BPW) USsnas 400 finddnsadlugiaosng lnglik
asazanglviarugn

a. Yaungsliadn Sufiduniine wazerdnidn anduugllandnuazaiasnay 30 as
(Uszanad 1 u)

5. handaiUneenaingalagliduianialugs

6. tdsen adlurevidonuzisnidoudiegation 100 Tadans

7. fnnansogdlaadugedndu Daunngdliads

[ v ' Ql' a =
8. FNUNIBYNYVIDIUN 0-4 DALY H

2. A7981911ALNYY YTBEUIENBUNTS (Company own check) vadlsequiinan1sdsaan

2.1 mMssiudag1inldvaelsesnu
nsiufeg LN U LR sLTIgA Usa g sua e LR sia U LY
2.1.1 NMSASIFIUNINIYNAINVDIUIHALATIVINANUTUTUVBIAABIUIUUN

aunsalitld
1) vt
2) QuAUMBEN
3) Uoaneges
1) \nesile wargunsniinAnaeu Lovibond
5) WineninAae3u (DPD No.1)
6) N3zANIN pH
7) nszanwinluasy (Nitrite Test)
8) NITAWINANUNTEANS (Hardness Test)
9) wvisuslnan
10) #aaaANAaD9



a3

JUNDUNITAUAIDE4

1) Aehonmiedld viesdadlestaies 3-5uilt iedesullgmmnniwenitluvie

2) MMINTINEUNWNMENNIAENITAE wazAuNAY

3) nawaeninnassudetldLdsessutlRlaUsine 10 fadans s1uau 2 vaoalng
waoad 1 1y Blank dwsuifisusrasIusierses Lovibond vaendl 2 19dmsuin
APABIY

4) tdinen DPD Nol dmuou 1 dinldaduveenii 2 TWwimenafnuagsenmelunasslst
avdenUnslviain wazwgraudingrazans

5) dundnmiiatuannsyuiAsenssrnmaeiusesdiaen DPD No.1 neluvaen

6) vaendl 1 uaz 2 TaAAABIUMIEIATes Lovibond Feiinsnadiey (Chart) Fwussy
Judufleud WievenUiunaunaesuiisudvemaneil 2 fu ansadisy (Chart) was
gruAmsuvsidvesnIaiisy (Chart) whiudvewaeninaasTudumice ppm

7) ﬁ’lﬂ‘W‘Uﬂ"lﬂaﬁﬁuﬁ?ﬂ’j’lu’]mg’mﬁ’]Lﬁum’iﬂ’lﬁLLmGULLaW]‘S’JQaE]U%’l

8) Tufinafinlaaslusisu

2.1.2 mansraseuauawmaaiivaniild 1dud ¥ Reverse Osmosis
(RO) uaziinsau (Soft water)
1) Wath RO dasluiinmuueiiazendmsuwsout
2) nszawinarnnudunsadunng (pH) nsgAwinA1AINNTEANe (Water hardness)
uaensznwin Nitrite fuadiuluifiwieulilunvusiiazen
3) 91UA1 hazUuninua

2.1.3 N15A52980UENAUSEYIA (Sensory test) Vasunld (¥ RO / 11 Soft)
1) &aileuavdnueanosedaniofile
2) Wathanviedidednsdes 3 il edestuilymmsandrssniiluvie
3) Dathaddunwusiiazenn
8) \fiushethaildvmfiui
5) dshegheiiiennasu Sensory test ilons1adaUANYAENINNEAN BNAY SEUR
o3t (Wisuisuiutaudni)

2.2 mafufetatuiaiiansavgeunmenisameasiuds
reusumssAnduiegudenniioaiuiudsesnation 300 nfu vsstlunmusiidiun
thwisimnlaadulumausiudanda vndubndidianiudasaadennaaeuniy
aveavesiudaunin GuvanUasusufaeulany) tufinnanismrageuadussnuasadey
anmgunsaiturdsluioafuiudaiufinadusmsny

2.3 NN5AREIUATINIAAT pH waz Nitrite Unaziudanan

¥ <

YUABUNTLAUADEIINTID

1) Wathadlunwusnase1ndnsumssutinNislun1sNasauaINayens



aaq

2) nszawin pH nszA1win Nitrite waznsza1win Hardness Juaslulutuag
Uudanaseul
3) swaztuiinAnfeulaadlusiea

2.4 mi‘maaumsﬂmﬁawaqqaw’%&? (Swab test)
mvndeu UL oA HilevuaoulsyavS nmnsinauazen (Cleaning validation)
uduiae1ms (Food contact surface) 1y 1A3esdng gunsal muug sqm??arfh firfudiou (Sew) vaonuan
sdle deninauduiu ieidunsnnaileduduinfaggunsailinsquaiiazengnavdnuay uas
yaans ldneliAansuudeutiugunsal viefiufilunimeaey (Swab) utsesnidu 2 sUuuy
1) fuiBevansoszyiuilummageu (Swab) I

4

2D =)

1%

2) wunilurenyuldannsassyiunnageu (Swab) la

UIZAIA

1) maneasunsluiiouvesyduridlfiiiomuasulsavsnmnisinanuazen
gunsafluiiuiinisude

2) wielimtinnuuftRnuldesgnies uardanuvasaselunsufoinuluiud

unsal
1) quile
2) Alcohol 70 %
3) %agm Swab Test
4) ldiuda
5) gunsaifmuaAufl Swab test10x10 cm’
ABNTUGHUR

1. Wmihilfusedisiugunsaiveaey (Swab Test) anvesuftinisgatrinenlaeindoutuiingni
Fosnsnagey (Swab) adhulutufinneazdealuthduiion1snsaaeuinsizsinisadine
2. WwihilfiushegeinnmsdeuseaziBenaan (Label) 13euriiadiatndmsan (Sample D) adlu
aanfivaenmeens iledushunumnelavsensiviinsvagey (Swab Test)
3. Wnthilusegainnismageu (Swab) ndamsdawinenuazenanouiunissdndall

3.1 anugeiieunmgiia 2 Srandinisasdendedionsassdnedae Alcohol70 % 19V

3.2 Wehngsiiussqliiuda (Wveaeu Swab) Awsenlilaeldiledreiindaduliimeaey Swab
g swilnse Tmenenuldlivansliiveaeu (Swab) dudatudedy 1

3.3 thlsvnaeu (Swab) fuiheluvaemiremegalagldinudid swab Test ¥n1s Swab g
vueieslle wFesinsaunal fie e Yaonuau Aiszyiiuiilums Swab Test laluiiuil Swab 10x10 cm
(81984 15018593) anturilinadey (Swab) fivhnsnageu (Swab) i3eufessinduldsuiivuddady
yaon Swab Test iatiosfunisuuiiounnduliUnimasniouas fiunsonadluiidsmasannaes
waztuiinmeazidesluihduiion1snsaaeulingzinnigainine



a5

3.4 thlsivagey (Swab) Futheluvasmiemodulngldiudd Swab Test iin1smagey (Swab)
asuuirdastlo wiesing gunsaifiliaunsnssyfiuiiluns Swab Test §laevinaveaou (Swab) namonsa
Adugadvsiidrsvhanuazeinnguuumausiazdnauiifrueisnsilesaniigaidedimileudy
nduthlinagey (Swab) fin1svesey (Swab) Beufesudindulidhuiiiuddadunaon Swab
Test iiletlostumsvudionandulilndmaontie uaznfunasnadufideunasanaaes wagiudin
eazdesluthdaiienisnsaaeuiingziniagadine

3.5 \lovhmanagou (Swab Test) asuiaiaynqnnudiosnisudliiimasmiroufinandes
1dsees waznavihudiadundesdalaunndesdaimirdsineiesujifinisinmeinaga

=0

NN DUBUUITEAZLD A LULNES

D

2.5 N15A52aUUATILIgTuaINA (Air test)

a

MInFIRANTE TN TUUUBUAINUNMAYAUNSE YBEraTn WU a0 MUNNGNDIMNTNABIUTIAIINLTD

4 IS dy a ¢V ac dy @ U 1 dy a dy a
ABININTINARUN YDA UNTENIYTTNTIUNIEIT (Settle plates) NMTAURIBENTDUTLINNUR?
(Surface sampling) mMstiiusleeg1ansIavuuaTiSelue A (Air sampling) ¥3935n158U 9 Awsvas

Yy o & v o= Yy AN Yo o a v v . .
ﬂ']ﬁ@ﬁ’ﬁlﬁa‘Uﬂ%G]'E'Nllﬂ'ﬁLﬂ‘U‘Uu‘V]ﬂl’Jﬂ']NaVllﬂiULUENLUUIUQWﬂL@ﬂJQ%G]@QLLﬁLSUWUW (Corrective action)

2.5.1 N13219UNLD (Settle plate)
aa g v X a a6 v a & ! v
Tnsuldnmawegaunsd lueimanigluriendnuseaniaeag1aninaeing lnen1s3eanu

wwzdeiiussgemnsidssdielignivena meluiesnunaidmun nsfivusgamzeduds

o v

d1fy Inlanzeg 1 BRaIngRNinIsussy Wy 15 MIINAIUIe (Settle plate) U AITYNEENURY
Viesay 2 9u 19 30 Wil Yeagefiivualiluunuede vaRInduinumnzsweluuwe (Incubate)

Mgaumginmuzay Tudwnlaladvyilavende uaztliusziliunaseld

2.5.2 n15UA1881991n011A (Volumetric Air Sampling)
s nmsnldtead e Falianunsavilaleeisnenumnzwsluusnausnennie wiesafly

1A Slit-to-agar, Impact sampler, Reuter Centrifugal sampler iasesiawailldinUsunaemenannsznu

a

a QQIJ d’lj IS cg dy 6 \ = d’f 1 dy a
VURNIVBIDINILAYILYD ‘Wlﬂ@’]ﬂ'?ﬁllﬂ’]i‘U‘UL‘UEJULGUQT\]GUWiﬂﬁ]SMIﬂiau“U@QLGUEJU'i'mQ@%UUWUN’JSU@Q@']%Wi

9
'
a =

WEUTDAINEINENINTULLTD (Incubate) Ngaumgiuaviianfinivue inaflaluuseidivnuninves

Y

Y 9

91nEsall FRTINISAURIBENT kA SEAUNISUUIUDUANENDNANUATULAEHYINNSNAREUANLASNTUD
Y Y

a a6

wiewlanly e National Aeronautics and Space Administration (NASA) wugti1l331duwau Weqdwise

melaussenmenidunislravesoiniawuvaitaus (Laminar air flow) asiiliiiu 0.1 Taladl / au. e

q

(5 1alall/au.sunsg)
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2.5.3 3nudukaLe (Contact plates)

o, a & & Ao 1Y ) & & A
LUUﬂ']iWﬁEJlI"ﬂ']ﬂ@']VﬂiLaUQL%@W@J&?UN?{NSU@Q?‘U (Agar) Iuaﬂ‘b‘mgcﬂaqaqﬂqilﬁﬂﬂLﬂawwuaaﬂﬂq

(%
=) a =

WD UNZIT DL 9ARINISAUAIDE1 T AUYS S TTaRNA NN aT9iin1Se L anauLA108n LaINA

9

¥
=

E Py - EC TN | -
211501 9 luuiuiandes megeulde Ualanumneiiotluuinie (Incubate) muvaIwazauml
-dl o Y o dgj ! ] dgj d‘
AMvualy duduudesevlgiiug

[
=) a ddw

LVIﬂUﬂumiﬂva'}MiUMTﬁJL‘UE]UUWUN'JV]ZJ@ﬂHiu‘“L’iEJULLa”LLUu WU LAsesllandn Wi Nils Lay

(%

pugsite e vasmiineu msldududadennaouitefiniewudfuazgaiiovomiinauiy 15l

HaINENNUUNALRY lngdusiegaivarenids Uaeuvuide wasndu 9 9 o ndudaiuaiumnzie
% < v - X A A w P g o ° v a X '
LADUTAPILUNILIANTINMUIZEN L NDAUNITHNAIIYDIDIMISHALNTD FIazvintmnanisUulausaly
1a Usgnnanumiziielaguansfiagaivinn1sguaieg1998197nian 111 uimislioLdng vaiie
(Incubator) m:uLﬁuaﬁumvmaammmmm%ﬁlm (Corrective action) Lwaﬁmﬂumaamﬂsmmmiﬂuwau

a

ﬁﬁ] LﬂWU‘L!’e)ﬂLLau/'DwG]?Jﬂllﬂ’ﬁ‘U‘u‘VIﬂﬂ?ﬁ%?i&’]ﬂiﬂiﬁﬂ%ﬂ?ﬂﬂﬁﬂ
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Aaszranunvasdyinisiiudiegne waznsdediegng

dounmduszdnlssnududrivauiiugualssnugudnonmmsasuddadidiunflsauendn’

[

=2 @ a o L3 o < 1 a & [y = o
iudundnduriemnsduasaguneuuiing aviuaiulasnieniuems (Food safety) In1udnesy

>
[y 1

wazdnueghann dnuwmdUsslsnuiodanug anudilalugenswrulsenioonns Jleud Ao

<

Auslan mnensliazenaviselivasnsdefvzeliiiatymisng 4 deaunn

a

dgl’ d’lj N 6 gj 1 Y a ¥ U ¥ v ! dy
msUuloudeaduniduu aunsaneliiinlamaumuvasndevesomsla annizasnaiail

q

aun anmevhlidunidnelsranunsaniafiuln viseadisasarsiiy (Toxin) Weiundndueienmsly

Tugaumginlimnzautunaiu

o—

FoAuvsgndanuddguazanudnduiifeaihsziawazaiuny Wy Aerobic  Plates  Count,
Coliform, Escherichia coli, Enterococcus sp., Staphylococcus aureus, Salmonella spp., Clostridium
perfrigens, Listeria monocytogenes, Yeasts and Molds, Campylobacter spp. Jueu

NN9EFI0E 19 URNUNISAUMIBE1T8INIASE Nsudadnd dmunnduszdlssanu szfeadinig
MUADUITUUNISNUMBEN N1sUshwidedafiodsluesufifinig Inenisdsinagnsainlssanue
o  6al | 1 £ 1 d’lj v 6] LY ! d’ll a .Y (3 dy v 6
dn3Un 15sa1usigns lssnusile IsanudausailedniUn 1ssnudaussilagns lssnundadusiilodn’
UnUgsan uaglsesnulloansussan Wenisdseen seesilhuuUsslivaniniiegwdwmsiaviosuinnig

v ¢ 4 a wva Y [l [~ v o a 1% (%
nsudadnd vnviesdfuRnisnudymimegnslilulumutenvunizgnufias wasudmaunauluiuy
UsZiuanInA0e19

e deyankuUUsERvan e W TIavios UAns Ture nanau 2561 - figuneu 2562
TIVTIW LAZIATIZH WU

1. fegegnufias wazwdsmaunauluwuuyseiliuanneiogia
2. HAMTIATIToYaNLUUUTHEIUANINII0E19dIn 519U UANTS
3. awwgnswisnaunaulusuuyssiivan e sdm e junns
3.1 MyTryTgaziden aanmiulinswselignees
3.2 Usana lnsannunasiunnsgiunivue
3.3 MIULUIIYFIENT130 Lilnatin limanzay
3.4 shogsliogluanmeumgiifidmun
3.5 fegradenanin iiunan neufesufiRnis
3.6 F0g9lUNTINUUKUAITUA
Isthdeya wadisest umsuwmuilodunumsdesiuliyviedisgnufias uazudsmoundu
TuwuudssdivanimiegdansiaviesdfiAnisnsudadnd
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Ugymannmsiiudiegislulsssugihdnddniln wazlssnundndueiilodnilUnussan weanisdsaan

ymmsuiasuasndu Tuwuudsslivanmiegwdwsiaviesliinisnsudadnd vaiieg1eain
1 a wa [ < o ° a ¢ % A Y a o o dl' v
Wosluin1s Wudgymmilsifeuiiuniasied uazAumawniuase ianusuugwnluiiownTamn
N15ULEsIINAUTDIII0E1991NTRIURURNS

a

WeulainisnwilaenisldisnisiiuuudselivanindlegadensiaiesujiAn1snsuadn

o e

wazthulaszviveyan1eaia
1. T nsduuulssilivanmiiegisdin siaviesl Juinisnsudadad wazihuniiaseideyanis
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wIUiTRnsiusegdmulsendn’ walssnundnsaridedniiienisdseen atuil
ThduuwmaiRlunmsfiviedisdmsudmumedsyslsmu wihouenaie nutadmihili
fheehwesfUszneunsmatenyu Wieslimsuftansiusesgndesnainasidermuamasy nsudadnd
vidomunasivorivuavesUsmag waziiieaniyvnnisinduietsantiesufiRnig

nstiudegdlulssnunisesnidu 2 Ussanudn o fis maiuieg anudeiivunuesninsy
nsuUAdsd (Official Sample) wagnisinusegwmuderimunveslssmedind1m3agnaA (Company
own check) silavassiegns Official sample azuUsmenauUszLanvadlssnuiildsunssuses Toun
Tsaueindnitn (In D) Tssnusigns Tssnusile Tseudausadedn iUn Taaudauwsadogns T
wAnSusdodn Unussan waglsanundndueiidoansussan tenisdsoan dwusiedna Company
own check unsiiuiietnswesiUsznaumsies daeaiushesaufiRmussidovvesustimagd uas
LﬁaL“ﬁlumfﬁmuaaumvmuwﬁm%mw‘ﬂulﬂmmmmmu Wy maduiegmileedniUnienmaliae
{0 Salmonella spp. Wag Campylobacter nsviushegnailonuld Fresh poultry meat MSNUAIBENS
Luaiﬂmﬂamﬂaamwwa Salmonella spp. mim‘umamqLualﬂmﬂaﬂmaams’msaa E-coli n13#8819
ihéemnifionsaiinsziide E-coli mafuiediaiildvedlssnuy mafviudauionsanenienn
voetiuds nafiufogmasounisiuteuresydunid (Swab test) malfuiegmnadeuuaiise
Tuenia (Air test) 1Wudu

1. Usglewiiftolfidundninainuimnsnsujuanisiiudiedne uagisnsduiiviiegis
Tdulumunasideaimvuangseidevvensudednd uazngszdeuvesssmaga

Uszwalnedulsenagndnndndusiiudadnd lnsangndndnmiaindnitn (n 1Wa)desn
Huiuitdsiu q vedlan Hadederitndu iWederiTnfunininde eans el vafwdndasidednidn
Usean wdndfasiideansuzean Fadmnlilumsdwangsdudon 4 ot wiaiiies Ineussmelne nsuadod
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3. Usglovilieuinaiiasnesnliusuuesiugueundelun1sudn Wansiunadnsiewnig
el URnas Aldidulumuuesgiuniofuunasgiuiivun dnaunduniane n1sandunisuily
waznsUesiudymnsiied Wwednduluuiulanssuiunsuaslviazoinuaziiniulasnsie

4. Usglewilon1susenaumsdnauginitwnzaudenisusiaa e id@miwnme wiinau

A5l Usea115997u 19Yi1n15m599 Ante-mortem, Post-mortem wa7 wagsliaiuisadnduwnle
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1. wnadinsudadnd Yszmalne
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mulsEnensuUAdn Seanaein et inewesdunUAdndivenisdioan Jui 30 Sunaw 2551

WINSFIUAIURATIIN VR lFR TuY T ULAZL YD

Aerobic Plat Count | Coliform | E.coli | Staphy | Enteroco | Salmonella | Yeasts/ | Listeria Campylob
At 35°C/48 h (org/e) | (org/g) | lococc | ccisp. spp. Molds | monocyto acter
Or 30°C/72h us (cfu/g) (in25¢) | (cfu) genes Jejuni/coli

(cfu/g) aureus (in25¢) (in25¢)
(cfu/e)
<5.0x10° <5,000 <100 <100 <1000 N * * *

d' o ¢ A ¢ v A a a v v ¢ A !
N Uizmﬂﬂiuﬂﬁam SN Lﬂmeﬂﬂqu(\!asﬁ'}'ﬂﬂﬂqmaﬂaUﬁqﬂﬂﬁmjLW@ﬂ"Iiﬁﬂ@@ﬂ W.A. 2551

14 S a a v v d
UINTFIUANUIAYMINYIVBIAUAIUATNIUFIEN

1FEN Aerobic Plat Coliform” | E.coli® | Clostridi Stap.a | Enteroc | Salmonella | Yeasts Listeria Campylo
Count (org/9) (org/9) um’ ureus” | occi sp. spp. /Molds | monocyto bacter
At 35°C/48 h perfringe (cfu/g) (in 25 ¢) (cfu/e) genes Jejuni/coli
(or32°C/48h ns (in25¢) | (in25¢)
For Milk
Product)
(cfu/g)
Heat- <1.0x10° N N N N <100 N <100 N N**
Treated
meat
products
and reheat
after
packing
Heat- <1.0x10° <100 N N N <100 N <100 N N**
Treated
meat
products
Cooked <1.0x10° <500 N * N <100 N * N N**
meat with
non-heat
coating

= o ¢ A v a a a v v & A )
N : Ui%ﬂ']ﬂfﬁilﬂﬂ‘agn SN Lﬂm%ﬂ’]u%ﬁasﬁﬁfl‘ﬂEJ']sUaQﬁu@']Uﬁa@'JL‘W@ﬂ'ﬁaﬂa@ﬂ W.A. 2551

NNIFIUAILYTINE Ve e lElulssnu

Yaziuga

MPN Colﬁformse E.coli’ Clostridium’ Enterococci spp.
(org/100 ml) (org/100 ml) perfringens (cfu/100 ml)
(org/100 ml)
N N N N




VB0
N= n539kiny
*= lyifiinai/aesguimuausinsudgdadagyinisise e

= nsuledniviinisesavaeulaniinse i uaglssnuinsduasiadusseey

a= limit of Detection = 10 org/¢
b= limit of Detection = 5 org/g

10 org/g

c= limit of Detection
e= limit of Detection = 1.1 org/100ml

f= Water originates from or influenced by surface water only

11 Usgmansudadn 1389 inaeianugatiinevesduiUadndiionsdseen w.e. 2551

2. inuainguannInglsy

[

AMVUALATTIUNATUNNLTY Al

a

NINTFIUAIUATIINYNVDIVBLURER IR
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separated meat

meat Salmonella spp. Salmonella’ Listeria
(in25¢) (in 25 ¢) monocytogenes
(n=5c¢c=0) (n=5¢c=0) (in 25 ¢)
(n=5c¢c=0)
Fresh poultry meat - N N
Minced meat and meat N - N
preparation made from
poultry meat
Mechanically N - N

Salmonella' = Salmonella Typhimurium, Salmonella Enteritidis

MNeWs n = MUINFIBENNdUIN ¢ = e inue N = asialiny

717 - EU 1 Commission Regulation (EC) 2073/2005
2 Commission Regulations (EC) 1441/2007
3 Commission Regulations (EC) 365/2010
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¥ S a dy v
UATFIUANUIATIINY VDU UBANIUTIEN

Food Total MPN E coli | Closti Faecal Salmone Listeria Yeasts/
Plate | Colifor | (n03¢) | dium | Streptococcus | la spp. | monocytogenes | Molds
Count m perfrin | (in 0.01¢) | (in25¢) (in 25 ¢) (cfu/e)
(cfu/g) | (org/g) gens
(in0.2
9)
Poulthy | <1.0x10 | <500 N N N N <100
meat
products
(Cooked)

Mews N= n539kiny

#i11 - EU 1 Commission Regulation (EC) 2073/2005
2 Commission Regulations (EC) 1441/2007
3 Commission Regulations (EC) 365/2010

3. inauaiuszmagiUu

'
a

Usenegy

U

YUAMUANIATFIUTTLRNTY fadl

(%

& o eay 1 A | Y PV ! a v a
Lu@ﬁ@nﬂﬂa\‘]mqum@\ﬂllllﬂqiiquﬂmaﬂiiﬂlmﬁUWUﬂ ﬂ']EJIu 90 MUNBUAIDDNFUAT KINUNTITIZUIA

fe95ziuNIsaseanNIiuT]

UINTFIUAULATIINYT

food Escherich Clostridium Staphylococc | Salmonella
ia coli perfringens us aureus spp.
cfu/g (cfu/e) (cfu/e)
Dried meat products N - - N
Unheated meat products <1x10” <1x10° N
Special heated meat products <1x10° <1x10° <1x10° N
Heated meat products N <1x10° - N
(Sterilized after being packed in
package)
Heated meat products (packed N - <1x10° N
in package after being heat-
sterilized)

mnews N= a53aliny
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i - Japan Notification “Specifications and Standards for Food and Food Additives, etc.”
Ministry of Health and Welfare Notification No.370, 1959
Lastest revision: MHLW Notification No. 336, 2010

4. NUNUTNALAUIAT

NATUTHNALALINT MVUANIATFIUAI T NTANTY A3l

HanAauLledn IWnemsusean fewmsialinue Salmonella spp. Tusiieene 25 ¢ uagdiod
A5UNULD Listeria monocytogenes Tudoeng 25 g

UINTFIUAUYATIINYT

Food Salmonella spp. Listeria monocytogenes
(in 25 ¢) (in 25 ¢g)
Poulthy meat products N N
(Cooked)

mnews N = asaliny

7117 : Health Products and Food Branch (HPFB) Standards and Guidelines for Microbiological Safety
of Food. (Health Products and Food Branch, 2008).

5. inaUalEuN UGS 3L

WNUEITUESFI ARy MUUANIATFIURITUNLTY Fail

Technical Regulation on Food Safety (CU TR 021/2011) ﬁ’mu@mm%m&ﬁ’mqﬁ%’fmm
LNUTETANAY IaAasANTURSIE Tsaszuindainazvanvuanuguoudoiladniinaeiniinga

a I3 a a i LYY v a Y 3 =) .
AATICANNYIAYIINYT d@1IRNANLATEAITNUNURAINE G]ENLiJUl‘UGﬂlJﬂQ’i%LUEJU“UEN Customs Union

ans

- A9UapnaNLsA African swine fever, Vesicular disease, Classical swine fever, Aujeszky’s
disease, Teschen disease, Trichinellosis, PRRS

- #9739 post-mortem folunuInisued murrain, plague, anaerobic infections, tuberculosis,
leucosis and other contagious diseases, affection by helmints (cysticercosis, trichinellosis, sarcosporidiosis,

onchocercosis, echinococcosis, etc.) BspUuUauasiy

- ededlifinsuudewde Salmonella spp.vissuwunilisunslsa

dndUn

- aeaUasmanlsa Notifiable Al, other Al, ND, Ornithosis (Psittacosis)
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Jndoalasnainlsa viral enteritis, Viral hepatitis of green ducks, Plague of ducks
feaunanisuiivasn Salmonellosis asl OIE Code

M529 post-mortem AvlinuInisueslsaseuin wesusen sULUauaTY

[
= %

Wedeslulinmsuwdewda Salmonella spp.

[
IS 4

Wedeslifinisuwdeulde L.monocytogenes

Lﬁaﬁaﬂlﬁmﬂﬁmﬁﬂﬁlﬂﬁmﬂ%&’ﬂumjm Natural or synthetically estrogenic, Hormonal

substances, Thyreostatics, Antibiotics, Other drugs Wag Pesticides nouLt1Laon L”quLLﬁiﬁmsmumJ

nsldeuazszesngneNvunzay

UINTFIUAUYATIINYT

Meat,
Meat
product

APC | Coliform | Clostricium | Staphytococcus | Enterococa | Salmonella Listeria
cfu/g perfringens | dureus spp. spp. monocytogenes
(n0.1g | (n0.1g) cfu/g (in 25 g) (in 25¢)

Smoked
/ baked
and
roasted
meat

products

< 1x10° N N ; ; N N
(inlg)

Meat
dishes,
cooked,
quick
frozen:
portions
of meat
of all
kinds of
slaughter
animals
(without
sauce),
fried and
boiled

< 1x10" N ; N < 1x10° N N
(in0.019)

WHYLYAG

N = as2alanu
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#1171 : Russia Custom Union Decision 299 (as amended by Custom Union Decision 341 (Aug 17,

2010), Sanpin 2.3.2 1078-01

NUINININTFIUNRATIING 150NAATETINNAUNTIEVDS Frozen poultry meat (Customs
Union Decision 299 upd 5-9-2014)
The permissible levels of radionuclides cesium-137 and strontium-90

CU HS codes: Group 02-20

Food products The specific activity of The specific activity of
cesium-137, Bg/ks(l) strontium-90, Bg/ke(l)
Meat, < 200 -
meat products and edible
offal

1'71|3J’1 : Russia Custom Union Decision 299 (as amended by Custom Union Decision 341 (Aug 17,

2010), Sanpin 2.3.2 1078-01

agu aniussgsadeimunilodnidewenludiseimenguialsazdalinuiegaunsd lnawiu
\Wo Salmonella spp. AuarTuES 15eausindnd waglssuudssuiledndUsean audedsoan
VNITUIUNTNER UazApalin1snsaansiudiunnm$ed Cesium -137 uag Strontium -90 ageeyy

ay 1 as9 1Wudu

6. inauinguUsEInATINTRE1991MTU
(3 ! 1 A ! [ v a A a <
nainguUsEwATINGRg 0 mMTU Usenaumeaindn 6 Ussne fe ¥1afenseily ann launu
ansgomTueiisnd N1n13 Lazursisy WeLESNaTIANNENTUSAITNITYA LATYTNT N1SAN NI
meldvannassiuiu Gulf Cooperation Council (GCO) Anliunudaulvvesnnenssunisydsesn
¥ =) 12 1 a = 13 £

elaseiloured0aAnIsomsuasinenswitanlsesvd  (FAO) wasseileuvatasdanisaundelan
(WHO)  wagldszidovanaimglsudsenau angldnseusasiinunsentnuazussadadmuneniy

gvsenansiuainetesaridiuiulunsdunsasnulasndemuemisiveysylevilag sy
Ingspydn fewinsnsinaeuuailiiimsnsaamunsssuinvethalininunguuss Avian  Influenza
HPAI Tudsewe NiinsdseandniUnluyie 12 Wweuikiuu lngagdesiiuinsnisandunisiiseislse

' = Y o B s v i Y ag W
agNazduanuTeiuawasieulvesdnslInssuIndniseninsseina (OIF) wavassalilususanis

ATIRERUNIIUfURANITMIIANedans MaedslanuReulvreissnnslsnssuindaiseninaseme

'
== v IS v 1

(OIF) F9fo9duduindudrutdodniUnludszine 32d9Us1@91n15AdnIUNASN1ITASIVEBUNY

WosUfuRnIs 1Wusu
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NINTFIUAUATIINEN

Meat and meat APC Staphylococcus | Salmonella spp. Shigella spp.
product cfu/g aureus (in1g) (inlg
(n=5, c=3) cfu/g (n=5, c=0) (n=5, c=0)
(n=5, c=3)

Poultry meat 10" (M) - N -
(Chilled/Frozen) 10° (m)
Cooked poultry - 10" (M) N N

meat 10° (m)

VANEWA N = S1uLieNTdNN ¢ = Snnufegisiinuide N = nsaalsiny
11 : GCC Gulf Standard 1016/2002 Microbiological criteria for food stuffs

7. inuaiansnsausguansnala

[

NAUAENSITUSTHENINT MUUANIRSEIURAITUNLTY Fail

UINTFIUAUYATIINYT

Meat APC | Coliform | Escherichia | Staphylococcus | Salmonella | Salmonella | E.coli
cfu/g | cfu/e coli aureus spp. 0157:H

cfu/g cfu/g (in 25¢) 7

Poulthy meat - - - - - N -
(S.Enteriticlis)

Poulthy meat | <1x10° | <1x10° | <1x10’ <1x10° N N N
(mechanically (S.Enteritidlis,

recovered S.Typhi)

meat or meat
in form of

anatomically

unrecognizab

le cuts e.q.

trimmings)

MELYe) N= m333lainy

fi1n: South Africa Official certificate for the exportation of poultry meat from Thailand to the
Republic of South Africa




8. inauaiuseimagiaalus

NUIIUIEINARIALUS MUUANINSFIURANTULANTY Fad)
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UszinadanlusszydniUnunanmisudedinisnsiadoldniaun Avian Influenza (A) 1ag3s

Egg inoculation %#30#3719A78 Reverse transcription polymerase chain reaction (RT-PCR) Wag

a % 1 1 ¥ v} < a [y} a f @ %
AUALARLDE199EADIVDSUTRNTUS18Tdn (Item) AuUsEmAgealds Wuny

Microbiological specification for meat and meat products (5 samples)

Group of Total Plate E.coli Staphylococcus Samonella VTEC
food Count MPN/g aureus S.Typhi, (in 25 ¢)
products (org/9) N=5,C=2 (org/9) S.Paratyphi N=5,C=0
(48 hrs@ N=5,C=2 S.Enteritidis
35°C) (in 25 ¢) N=5,C=1
N=5,C=3
Chilled meat |  1x10" (M) 500 (M) 500 (M) N N
cuts/offals 1x10° (m) 100 (m) 100 (m)
Frozen meat |  1x10' (M) 500 (M) 500 (M) N N
cuts/offals | 5x10” (m) 100 (m) 100 (m)
Frozen 110" (M) 500 (M) 1000 (M) N N
comminuted |  1x10° (m) 100 (m) 100 (m)
meat

i1 : Circular/ Directive No: 2000/1 “AVA microbiological specifications for imported meat”

Microbiological specification for meat and meat products (3 samples)

Group of Total Plate E.coli Staphylococcus | Samonella VTEC
food Count MPN/g aureus S.Typhi (in25¢)
products (org/e) N=3,C=1 (org/g) S.Paratyphi N=3,C=0
(48 hrs@ N=3C=1 S.Enteritidis
35°C) (in 25 ¢)
N=3,C=1 N=3,C=0
Chilled meat |  1x10" (M) 500 (M) 500 (M) N N
cuts/offals 1x10° (m) 100 (m) 100 (m)
Frozen meat 1x10" (M) 500 (M) 500 (M) N N
cuts/offals 5x10° (m) 100 (m) 100 (m)
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1x10" (M)
1x10° (m)

500 (M)
100 (m)

1000 (M) N N
100 (m)

Frozen
comminuted

meat

VMG N = FIUIUFAIRYNTFUNN ¢ = IUIUFBENANULE N = aTrakiny

#i111 : Circular/ Directive No: 2000/1 “AVA microbiological specifications for imported meat”

'
= v o

Fevonvunvesusenadenluslunis Monitoring @ usunsiniledniUnuaznaniuaiilods
= g Y @ Y I LY ' a a 14 1 . o < Y 1 ]
Unuu Iriiusiegne 1 feg1y/vlindua (item) d1un1sAuau Surveillance MvuAIU 5 FeE19e
lnduA wavarnsaRasaandunu 3 fredrseriadumlamniinaiinsizilulunanfduedis
1 d‘

PRDLN

9. NUIENFITUTFNE

[

NUITENFISUSTNINE MUUANIATFIUAIITULANLTY 38

Tnenlanpananmisunlufinisszuinuedlsa Fowl cholera, Pullurom, Fowl typhoid, Infectious

bursal disease, Marek’s disease, Duck viral hepatitis, Duck viral enteritis Lﬁu&amﬁﬂ

UINTFIUAURATIINYT

Food | Clostridium | Staphylococcus | Salmonella Listeria Vibrio E.coli
perfringens aureus spp. monocytogenes | parahemolyti | O157:H
(in0.1¢9) (in0.1¢) (in 25 ¢) (in 25 ¢) cus 7
Poulthy N N N N N N
products
treated
by heat

e N = as3alainy

i1 : South Korea: MAF’s Public Notification No. 2004-14, Thai Import Sanitation Condition on

poultry products treated by heat
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10. NEUNUSTINAULALTY

NUIIUIHNANNALT IMTUALIATFIUTITUNNLTY F9i]

WINTFIUAUATIINEN

Food Total Plate Count | Coliform Count | Escherichia
at 37°C for 48 hr. at coli
37°C for 48 hr. count
Meat and meat product ready for 10° per g 5x10 per g -

consumption, excluding meat and meat

product in hermetically sealed

containers.
Liquid egg, Liquid egg yolk and liquid 5x10° per g 5x10 per ¢ -
egg white.
Dried liquid egg, dried liquid egg yolk 5x10° per g 5x10 per ¢ -

and dried liquid egg white.

i - Microbiological standard (Malaysia) fifteenth & Schedule (Regulation 39)

11. nauaians1sasgUsEYIvuIY

[

LNAUIANSITUSTUTEVIVUIUAMUANINTFIUNTALANTY il

unumafuieguazaiafisinuadmiunansasouidoqdunds  aensdidunsiu
fegdlivinsifusiogisandiuin 5 ndewsesetnaandnlvgifieitnsdudsiiogisdiesgniiy
Dndausa q fMiluusasussgfasinuanruiudu 1 dogaimdnegatis 500 n¥u

milﬁu%’ﬂmé]’aasmLLazmisuuziqéhashwzéfaqgﬂﬁuiuﬂwuzﬁLLaﬂgmmmLazﬁﬂfwLL%W‘%@%&@;W
arunduinedsazdadlignuindmiedutalnenseuiudmie Tanliaubuioisagdesgniiings
noaouluiesufiinsldiiu 1 Hlumdgnifuiegfidutiuiossdogniuinunionmgd
0 - 4 psmuwaidvalsiiiu 24 $2lu

MsudanavinaansnaaosuisuduvIsliiAumifvuadsmneiaduiimelanud
yoanmafufegannsaanadldnumasiiiruammmuihdinuidesdunisitumiitmun gt
Lifuivmelansinisufos i

1. praeundeyavieawin q fignmuasluusisdumoudugamnd megniue vieruiaung
dulaiilorumimauesiiym
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NINTFIUAUATIINEN

Meat APC Coliform Escherichia coli Salmonella spp.
cfu/g MPN/100g cfu/g (n=50, c=5)
(n=5, c=2) (**) (n=5, c=2) (in 25 g)
Frozen poultry meat
Edible frozen by-product m:5x105, < 5><1O3 m:5x101, N
(including viscera) M=5x10° M=5x10" 5 /week

AoLleg 10 weeks

WNEWR : N = 3IIUMBETIdNIN ¢ = IUIUFAIBENANULE N= aialiny

#i11 : China Protocol between the Ministry of Agriculture and Cooperatives of the Kingdom of
Thailand and the General administration of customs of the People’s Republic of China on
inspection, quarantine and veterinary sanitary requirements for frozen poultry meat and
by-products to be exported from Thailand to China

12. NUNUAUSAITNLAYTING

[

NAINUAUIITILAYEDING MVUANIRTFIURINTALALTY 73T

\edniUndaaliifiansnnAng Dienoestrol, Diethystiboestrol, Hexoestrol, Oestradiol, egns
innsunliinelsauinuazwiniles (Foot and Mouth Disease), Swine Fever, Rinderpest Tuszeziian
12 oy lufiasmnAanguansisaiionns wazeingudan iWudu

WINTFIUAUYTIINYT 9 mnsnTausuuszniy (Ready-to-eat food)

Clostridiu )
Listeria  |Campyloba Vibrio E. coli

Escherichl m  [Staphylococ| Enterococci|Salmonellq T Shigella
APC ) ) ) monocytosge| cterjejuni / joarahemolyti O157:
ia coli |perfringe| cus aureus spp. spp. ) spp.
nes C. coli cus H7
ns

Class A | Class A | Class A Class A Class A Class A Class A Class A [Class A < 20,|Class A| Class A
<10°, | <20, | <10, < 20, < 10°, N < 10, N ClassB20-<| N N
Class B | Class B | ClassB | Class B Class B (in 25 g), Class B (in259), 103, (in 25 g, (in 25 9),

100-<| 20-< | 10-< |20-<10" |10°-<10"| ClassB | 10-<10°, | ClassB |ClassC> 10°|Class B| Class B

7

10, 102, Claslea, Class] Class C Class C Not Class C Not cfu/g Not Not




12

Class C C C > 104, > 104, applicable, > 102
> 10" | > 102, > 10° cfu/e cfu/g Class C cfu/g
cfu/g cfu/g cfu/g Detected in

at 30 ¢/ 25¢
48h

applicable,
Class C
Detected in
25¢

V. cholerae |applica
Class A ble,
N Class C

(in 25 ¢g), |Detecte
ClassB  |din25¢
Not
applicable,
Class C
Detected in
25¢

applicable
, Class C

Detected
in25g¢

i - Hongkong Microbiological guidelines for ready-to-eat food, August 2014 (revised), Centre

for food safety Class A = Satisfactory, Class B = Borderline, Class C = Unsatisfactory

13. inauaiansnssgdnutieuisnuny

NUITENF1IUSTAIAUTENIEAUINAAUANINTFIURNTUWALTY A9l

UINTFIUAIURATIINYT

[

Meat and meat products APC Escherichia Salmonella
cfu/g coli spp.
(n=5,c=2) cfu/g (in259)
(n=5,c=2) (n=5,c=0)
Meat preparations - 5x10° (M) N
5x10° (m)
Minced meat or meat preparation made form - - N
poultry meat intended to be eaten cooked
Meat products made form poultry meat - - N
intended to be eaten cooked
Edible offal of cattle and poultry 5x10° (M) 5x10° (M) N
5x10°(m) | 5x10(m)

VEME N = FIUIUFAIDENNFUNN ¢ = TIWIUFBENANULE N = asraliny

717 : Vietnam: Circular No. 29/2010/TT-BNNPTNT: Promulgating the lists of food safety criteria

and maximum levels thereof in certain domestically-produced or imported foodstuffs of animal

origin under the management of the Ministry of Agriculture and Rural Development
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anrmealed Aerobic Flate Count | califasms E. cof® Flat Sour Cle Ci Staphytococou spp. | Yeasts / Mokds
Canned Food & Pouch|  a135°C /481 Bacleria * perfringens © botulinum " aureus © {in 25 g) (cfulg)
als5°c/a8h”
{cufg)
Incubation Aerobe | Anaerobe
Temp (°C)
37 N N N N N N N N N N
Room Temp N M N N N N N N N M
55 N M N N N M N N N N
1 uazn MPN Coliforms E. coli * Clostridium perfringsns | Enterococci spp.
Water & lce {org/ 100 ml) {orgy'100 mi} {org /1100 ml) (eful100 mi)
N N N N
mm;ﬁgﬁ‘w}_ﬁn Agrobic Plate Count E.eol® Spp. Clostridium perfingens b Staphylococcus aureus 2 Yaasls / Molds
al35°C /48 h {orey/g) (in 25 g) {efule)
{orat 30°C /72 h)
(efuig)
uruitadn dag) <10 x10° N N N N <100
ettt | doudu £3.0%10° N N N N 100
il
.n?mﬂ:q <5.0%10° N N N N < 500
mn“wrnnnm\{aﬁm‘\‘]r
L Aarobic Plate Count Coliforms” E. cob Salmonefia spp. Staphylococcus aursus 2 Yeasls / Malds
al35°C /48 h (ora'a) {in 25 g) (efulg)
forat 30°C /72 h)
(efufg)
Mo pasteurized <1.0%10° < 1,000 N N ’ ¥
Pasteurized <50%10 <10 N N N < 100
Powdered eqgg. (1ua) <5.0x10° N N N N <100
wmme N o= asralinyg

+ =il vnasd £ anmsgu dsuausnsnlgdndasiinisihseh waslsanussiimagunsaniuszes 9
* = nauladniiinsasaaunaziiheedy uaslsanimaduasoadusees 4

a T o
[

= Lima of Detection = 10 orglg (Solid sample), 1 org/ml (liquid sample}
= Lim# of Detection = 5 org/g (Solid sample), 1 arg/mi (liquid sample)
Limit of Detection = 10 org/g (Solid sample), 1 org/mi (liquid sample)
For canned food undergone incubation test at 55°C only

Limit of Detection = 1.1 orgM00m|

Water cnginates from or influenced by surface water only

g

83



d72U19MT dnimiennsruuasiusoermsgnaudurded Enemsasu . o - bodm - daae 71D modn)
= w o
i nwovee/(? 2204 Ui P10 nsngiau beed

=i v o u A v o o ) i
13949 _ wihim usuiintauraad miniidgniunmvg wastndnemans

Fou Wmihndmuwg wazdninendans

dwnsulgdnidumbsnugiidnnaniiinunguang (Competent Authority) lums
AvIvdsLaLAIUANAMN MDA Tuar kAR aslfionsdiean AAELARMEITUURT NOVITY uaY
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Officer) way/m3a L wmiiidmunneg (Veterinary Inspector) ﬂuwm{lwwmsmeamanmﬁusmmi
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(@) WiFhuusl1 Uszanunuifunaensunasmisnusisnisiientes ey
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BIANTTENI N STINA 'rmmﬂuuanwmamwmHwaa‘lum3aqLasum‘smaanua«msuﬁ"l%ﬂtym
msesenn

(0=) Uszyu Huas Anousy uavdromendade ny suiioy ludagsynaunis
dmuwndasiaide uavininemand

(o) I¥NTIBUHAN FUS TR

(o) UiRnudunuiliuseuane

oo dmaunmdaiaie (Veterinary Meat Inspector) Hugf4ae Veterinary In
charge Tumaufjiieulude b.e wasduimuaumsufifinuvesininetmans uasimind il

(@) Wugdndunismsrsaiadnmdnd (Animal welfare)
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ORIGINAL
No. AC

DEPARTMENT OF LIVESTOCK DEVELOPMENT
MINISTRY OF AGRICULTURE AND COOPERATIVES, THAILAND
OFFICIAL CERTIFICATE FOR THE EXPORTATION OF POULTRY MEAT
FROM THAILAND TO THE REPUBLIC OF SOUTH AFRICA

Date South Africa Veterinary Import Permit No.

Consignor : Country of origin : Sea/Air port of loading :
Destination : Ship / Air line :
Producer :

Consignee & Notily party : Slaughterhouse (Name, address and approval number) :

Cutting plant (Name, address and approval number) :

Cold store (Name, address and approval number) :

Date of slaughter/ manufacture :

Date of departure : Date of inspection :
Marks Meat of (species) Number of pieces or units of package Nature of cuts/products Net weight (kg)
Container No. DLD Seal No. Date Containerised

1, the undersigned official veterinarian, certify that :
a) the above-mentioned materials were derived from export-approved slaughterhouses under veterinary supervision.
b) the materials came from animals, which were inspected ante-and post-mortem and did not show any sign of infectious disease.

for di and i rendered Injurious to health and found at the time

¢} the materials were subject to an

of examination to be fit for { X ) Human Consumption 1 bPet Fond



Remarks :

Thailand is free. and has been free from highly pathogenic avian influenza for the last 3 months.

=]

The meat described herein was obtained from poultry :

a) found to be free of any chinical signs of infectious or contagious diseases to which the species is susceptible,
b) hatched, reared and slwghtered in Thailand.

¢) originating from focks which were not slaughtered o control or eradicate a discase.

d) which were slaughtered after the 11 February 2009,

i

. The birds emanate from premises where no cases of Newcastle disease have occurred during the past six months.

&

. The meat was derived from birds, which come from establishments (premises) that have been regularly monitored for the presence of

Samonella spp. And no evidence of Salmonella enteritidis and Salmonella tvphimurinm have been found on routine bacteriological culture.

g

The abattoir and cutting plant are not siwated in a Newcastle disease infected zone,

-

The meat was obtained from poultry slaughtered at an abattoir authorized by the National Executive Officer of South Africa. to export meat 1o South Africa.

=

. The meat has been handled’ cut/ processed and packed, at an abattoir and cutting plant approved for the export to the Republic of South Africa.
All packages have been marked with the approval number of the establishment.

o

The meat was obtained in accordance with the conditions governing the slaughter and handling of meat, contained in the Meat Safety Act.2000

(Act no. 40 of 2000) of South Africa, and the regulations promulgated in terms of this Act.

o

. On the basis of legislation currently in force in Thailand, it can be considered that the meat does not contain levels exceeding the limits permitted in Thailand
of any veterinary medicinal product. antiparasitic agent, or heavy metal contaminant: nor any beta-agonist: or any substances having a thyrostatic,

ic.androgenic or ic action, which do not eccur naturally in the meat.

10. The meat was bacteriologically tested and found to be free from Sulfmonella enteritidis.

11. The meat was not subject to ionizing irradiation.

12. No substances derived from other species (e.g. hovine. ovine or porcine proteins) have been added to this product.
13. At loading the temperature of the meat was -12° € or less.

14. The approval number of the plant. brand names and date of slaughter’ packaging appear on the outer packaging.

15. The reefer container conforms to aceepled standards of cleanli construction, mai e and ion; and is equipped with a

continuously registering thermograph,

16. Pre-shipment samples of mechanically recovered meat or meat in the form of ically cuts (e.g. trimmings)

did not exceed the following microbiological limits,

Standard plate count Lx 107e  |Staphylocacens aurew | x 10 e
Coliforms I x [0‘_,.2 Salmonella enteritidis Zero
Other than zoonotic £.coli 5y 107e  |Satmonella niphi Zero
Zoonotic £.coli (e.g. E.coli 0157) Zero Safmonella spp. Absentin 25 g
17. The meat was incrised and sealed § diately after loading under official supervision.

Done at : Bangkok, Thailand On

(Signature of the OfMicial Veterinarian)

(Name in Capital letters)



Agri-food and Veterinary Authority
MINISTRY OF NATIONAL DEVELOPMENT
5 Maxwell Road #02/03-00 Tower Block

‘ National Development Building
Singapore 069110
A V A Republic of Singapore
VPHFS/030711 Circular/Directive No: 2000/1
CR CAL IFIC OR _IMPORT MEAT
itorin

(@  If the microbiological results exceed ‘m', the consignment may be -

released but future consignments from the establishment shall be placed
under surveillance.

(b) If the microbiological results exceed ‘M’', the consignment shall be
rejected and future consignments from the establishment shall be placed
under surveillance,

Surveillance

FIVE (8) samples per tem shall be drawn for laboratory testing from consignments that
are from new sources; placed under the surveillance programme, and detained for
problems detected during port meat inspection.

Under certain circumstances, the sampling may be reduced to THREE (3) samples per
item. Should the microblological results exceed the tolerance for any item in a
consignment, two (2) additional samples shall be collected from the affected item of that
consignment for testing. The results will be incorporated with that of the previous 3
samples. Specifications for 5-sample plan will apply. However, if the results of any
item tested in the 3-sample plan exceed the tolerance of the S-sample plan, the
consignment will be rejected without the need for further sampling and testing.

AVA Microbiological Specs For Meat Pg 1
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Agri-food and Veterinary Authority
MINISTRY OF NATIONAL DEVELOPMENT
5 Maxwell Road #02/03-00 Tower Block

‘ National Development Building

A v A Slngapore 069110

Republic of Singapore

VPHFS/030711 Circular/Directive No: 2000/1

Imported Meat Sampling & Testing Programme

LArﬁval of Consignment '

I'nspection {
e
Regular Source New Source & Suspect
Consignment
. i Detained
Monitoring & Sampling
Failed "M*
Passed
RELEASE

RELEASE

Future Consignments
Placed On Surveillance

* Under certain circumstances, three samples are collected for testing, If
results exceed limits of 5-sample plan, the consignment will be rejected.
If resuits exceed tolerance fimits of 3-sample plan, two addition samples
will be collected & tested, Decision will then be based on 5-sample plan,

AVA Microbiological Specs For Meat Pg2
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Agri-food and Veterinary Authority
MINISTRY OF NATIONAL DEVELOPMENT
5 Maxwell Road #02/03-00 Tower Block

‘ National Development Building
Singapore 069110
A V A Republic of Singapore
VPHFS/030711 Circular/Directive No: 2000/
AVA MICROBIOLOGICAL SPEC FICATIONS FOR MEAT & M ODUCTS
FIVE (5) SAMPLES
€ m M
1. Chilled Meat Cuts/Offals
Total Plate Count@8 hrs @ 35°C) 5 3 1x10° 1X 107 orglg
Faecal E. coli Count 5 2 100 500 MPN/g
Coagulase +ve Staph
aureus Count 5 2 100 500 org/g
Salmonella (in 25 g) 5 1 Not Detected S fyphi
S. paratyphi or
S. enteritidis
VTEC (in 25 g) 5 0 Not Detected
2. Frozen Meat Cuts/Offals
Total Plate Count(48 hrs @ 35°C) 5 3 5x10° 1X 107 org/g
Faecal E. coli Count 5 2 100 500 MPN/g
Coagulase +ve Staph
aureus Count 5 2 100 500 orgl/g
Salmonella (in 25 g) 5 1 Not Detected S typhi
S. paratyphi or
S. enteritidis
VTEC (in 25 g) 5 0 Not Detected

3. Frozen Comminuted Meat (Not Ready-to-eat

) (including minced meat, paste,

pate, patties, burgers, western Sausages and similar products)

Total Plate Count(48 hrs @ 35°C) 5
Faecal E. coli Count 5
Coagulase +ve Staph

aureus Count 5
Salmonella (in 25 g) 5
VTEC (in 25 g) 5

3
2

2

Y

1x10° 1X 10" orglg

100 500 MPN/g

100 1000 org/g

Not Detected S fyphi .
S. paratyphi or
S. enteritidis

Not Detected

AVA Micrabiological Specs For Meat

Pg3



Agri-food and Veterinary Authority
MINISTRY OF NATIONAL DEVELOPMENT
5 Maxwell Road #02/03-00 Tower Block

‘ National Development Building
Singapore 069110
A V A Republic of Singapore

VPHFS/030711
AVA MICROBIOLOGICAL SPECIFICATIONS FO

THREE (3) SAMPLES
e
Chilled Meat Cuts/Offals
Total Plate Count(48 hrs @ 35°C) 3 1
Faecal E. coli Count 3 1
Coagulase +ve Staph
aureus Count 3 1
Salmonella (in 25 g) 3 0
VTEC (in 25 g) 3 0
Frozen Meat Cuts/Offals
Total Plate Count(48 hrs @ 35°C) 3 1
Faecal E. coll Count 3 1
Coagulase +ve Staph
aureus Count 3 1
Salmenella (in 25 g) 3 0
VTEC (in 25 g) 3 0

Circular/Directive No: 2000/1

EAT & MEAT PRO TS

m M
1x10° 1X 107 orglg
100 500 MPN/g
100 500 org/g
Not Detected S typhi
S. paratyphi or
S. enteritidis

Not Detected

5x10° 1 X 107 org/g
100 500 MPN/g
100 500 org/g
Not Detected S typhi
S. paratyphi or
S. ententidis

Not Detected

Frozen Comminuted Meat (Not Ready-to-eat) (including minced meat, paste,
pate, patties, burgers, westem sausages and similar products)

Total Plate Count(48 hrs @ 35°C) 3

Faecal E. colf Count 3
Coagulase +ve Staph

aureus Count 3
Salmonella (in 25 g) 3
VTEC (in 25 g) ' 3

1
1

1

AVA Microbiological Specs For Meat

1x10° 1 X 10 org/g

100 500 MPN/g
100 1000 orglg
Not Detected S typhi
S. paratyphi or
S. enteritidis -

Not Detected

Pg 4
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Agri-food and Veterinary Authority
MINISTRY OF NATIONAL DEVELOPMENT
S Maxwell Road #02/03-00 Tower Block

‘ . National Development Building
Singapore 069110
A v A Republic of Singapore
VPHFS/030711 ' ' Circular/Directive No: 2000/1
AV, ROBIOLOGIC, L SPECIFICATIONS FOR MEAT & PR c

ONE (1) SAMPLE

Future consignments

To be placed under Consignments
urveil To be rejected
(m) (M)
¥ 7 Chilled Meat Cuts/Offals
Total Plate Count(48 hrs @ 35°C) 1X10° orgig 1 X 107 org/g
Faecal E. coli Count 100 MPN/g 500 MPN/g
Coagulase +ve Staph
aureus Count 100 org/g 500 org/g
Salmonella (in 25 Q) Not Detected S typhi
S. paratyphi or
S. enteritidis
VTEC (in 25 g) Not Detected Not Detected
2. Frozen Meat Cuts/Offais
Total Plate Count(48 hrs @ 35°C) 5 X 10° org/g 1X 107 org/g
Faecal E. colj Count 100 MPN/g 500 MPN/g
Coagulase +ve Staph
aureus Count 100 orglg 500
Salmonella (in 25 a) Not Detected S typhi
S. paratyphi or
S. enteritidis
VTEC (in 25 a) Not Detected Not Detected
AVA Microbiological Specs For Meat Pg 5
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Agri-food and Veterinary Authority
MINISTRY OF NATIONAL DEVELOPMENT
5 Maxwell Road #02/03-00 Tower Block

‘ National Development Building
Singapore 069110
A V A Republic of Singapore
VPHFS/030711 Circular/Directive No: 2000/1
AVA MICROBIOLOGICAL SPECIFIC NS FO AT T PRODUCTS
ONE (1) SAMPLE
Future consignments
To be placed under Consignments
Suvellance Yo be rejected
(m) (M)

3. Frozen Gomminuted Meat (Not Ready-to-eat)
(including minced meat, paste, pate, patties, burgers, western sausages and

similar products)
Total Plate Count(48 hrs @ 35°C) 1 X 10° orglg 1X 107 orglg
Faecal E. coli Count 100 MPN/g 500 MPN/g
Coagulase +ve Staph
aureus Count 100 org/g 1.000 org/g
Salmonella (in 25 g) Not Detected S typhi
S. paratyphi or
S. ententidis
VTEC (in25 g) Not Detected Not Detected
AVA Microbiological Specs For Meat Pg6

17 g
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Agri-food and Veterinary Authority
MINISTRY OF NATIONAL DEVELOPMENT
S Maxwell Road #02/03-0g Tower Block

‘ National Development Building
Singapore 069110
A V A Republic of Singapore
VPHFS/030711 Circular/Directive No: 2000/1
AVA MICROBIOLOGICAL SPEC ICATIONS FOR MEAT T CTS

RAW PROCESSED (NOT READY-TO-EAT) MEAT PRODUCTS
(including Chinese Sausage, waxed duck, Jinhua ham)

n £ m M
1. Five (5) Samples
Total Plate Count(48 hrs @ 35°C) 5 2 5x10° 1 X 107 org/g
Faecal E. coli Count 5 2 20 100 MPN/g
Coagulase +ve Staph
* aureus Count 5 2 100 250 orglg
Salmonella (in 25 g) 5 0 Not Detected s typhi
S. paratyphi or
S. enteritidis
VTEC (in 25 g) 5 0 Not Detected
Staphylococcal Enterotoxin 5 0 Not Detected
2. Three (3) Samples
Total Plate Count(48 hrs @ 35°C) 3 1 5x10° 1 X 107 orglg
Faecal E. coli Count 3 1 20 100 MPN/g
Coagulase +ve Staph
aureus Count 3 1 100 250 org/g
Salmonella (in 25 g) 3 0 Not Detected S typhi
. S. paratyphi or
S. enteritidis
VTEC (in 25 g) _ 3 0 Not Detected
Staphylococeal Enterotoxin 3 0 Not Detected
AVA Microbiological Specs For Meat : Pg 7
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- Agri-food and Veterinary Authority
MINISTRY OF NATIONAL DEVELOPMENT
§ Maxwell Road #02/03-00 Tower Block
National Development Building

Singapore 069110
A v A Republic of Singapore
VPHFS/030711 Circular/Directive No: 2000/
AVA MICROBI L SPECIFICATIO T&M uc

RAW PROCESSED (NOT READY-TO-EAT) MEAT PRODUCTS
(including Chinese sausage, waxed duck, Jinhua ham)

—

3. One (1) Sample

Future consignments
To be placed under Consignments
n To be rejected
_ (m) M)
Total Plate Count(48 hrs @ 35°C) 5 X 10° orglg 1 X107 orglg
Faecal E. coli Count 20 MPN/g 100 MPN/g
Coagulase +ve Sfaph
aureus Count 100 orglg 250 org/g
Salmonella (in 25 g) Not Detected S typhi 3
S. paratyphi or
S. enteritidis
VTEC (in 25 g) Not Detected Not Detected
Staphylococcal Enterotoxin Not Detected Not Detected

AVA Microbiological Specs For Meat Pg8
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Agri-food and Veterinary Authority
MINISTRY OF NATIONAL DEVELOPMENT
5 Maxwell Road #02/03-00 Tower Block
National Development Building

V Singapore 069110

A A Republic of Singapore

VPHFS/030711 Circular/Directive No: 2000/
AVA MICROBIOLOGIC SPECIFICATIONS FOR M ODUCTS

COOKED / READY-TO-EAT MEAT PRODUCTS

1. Five (§) Samples

Total Plate Count(48 hrs @ 35°%) 5

Faecal E, coli Count
Coagulase +ve Staph
aureus Count
Clostridium perfringens
Salmonella (in 25 g)

Listeria monocytogenes (in
VTEC (in 25 g)
Staphylococcal Enterotoxin

2. Three (3) Samples

Total Plate Count(48 hrs @
Faecal E. colf Count
Coagulase +ve Staph
aureus Count
Clostridium perfringens
Salmonelia (in 25 g)

Listeria monocytogenes (in
VIEC(in25¢g)
Staphylococeal Ente:otoxh

n c m M

AVA Microbiological Specs For M

2 1x 10 1 X 10% org/g
5 2 20 100 MPN/g
5 2 20 100 org/g
5 2 10 50 org/g
5 o0 Not Detected S fyphi
S. paratyphi or
S. entenitidis
25g) 5 0 Not Detected
5 0 Not Detected
5 0 Not Detected
35°%C) 3 1 1x 10* 1 X 10° org/,
3 1 20 100 MPN/g
3 1 20 100 org/g
3 1 10 50 org/g
3 0 Not Detected S typhi
S. paratyphi or
S. enferitidis
25g) 3 0 Not Detected
3 0 Not Detected
3 0 Not Detected
eat Pg 9



'AVA

Agri-food and Veterinary Authority
MINISTRY OF NATIONAL DEVELOPMENT
§ Maxwell Road #02/03-00 Tower Block
National Development Building

Singapore 069110

Republic of Singapore

VPHFS/030711

VA MICROBIOLOGICAL

Circular/Directive No: 2000/1

CIFIC S FO T & MEAT PRODUCTS

COOKED / READY-TO-EAT MEAT PRODUCTS

3. One (1) Sample

Future consignments
To be placed under Consignments
Surveillance To be rejected
(m) (M)
Total Plate Count(48 hrs @ 35°C) 1 X 10° orglg 1X10% org/lg
Faecal E. coli Count " 20 MPN/g 100 MPN/g
Coagulase +ve Staph
aureus Count 20 org/g 100 org/g
Clostridium perfringens 10 org/g 50 org/g
Salmonella (in 25 g) Not Detected S typhi
S. paratyphi or
S. enleritidis
Listeria monocytogenes (in 25 g) Not Detected Not Detected
VTEC (in 25 g) Not Detected Not Detected
Staphylococcal Enterotoxin Not Detected Not Detected
CSBUmport\MeatStds\kb\June2000
AVA Microbiological Specs For Meat Pg 10
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. * Government of Canada  Gouvernement du Canada

Interpretive Summary
April 2008

HEALTH PRODUCTS AND FOOD BRANCH

Still in effect as of
October 2011

OTTAWA

HEALTH PRODUCTS AND FOOD BRANCH (HPFB)
STANDARDS AND GUIDELINES FOR MICROBIOLOGICAL SAFETY OF FOOD

- AN INTERPRETIVE SUMMARY

Evaluation Division,
Bureau of Microbial Hazards,
Food Directorate,
Health Products and Food Branch,
Sir Frederick G. Banting Research Centre [PL 2204E]
Ottawa, Ontario, K1A 0K9

INTRODUCTION

The purpose of this document is to provide the Canadian Food Inspection Agency (CFIA) and all interested parties
a reference of the current regulatory standards, guidelines and their associated methods developed and/or
evaluated by the Health Products and Food Branch (HPFB)in consultation with regional staff of HPFB, CFIA and
other agencies, regarding foods following identification of a microbiological health and safety concern. These
methods may have originated from the HPFB, CFIA or other internationally recognized agencies, and have been
approved for inclusion in the Compendium of Analytical Methods by the Microbiological Methods Committee. This
document should be of assistance to the Canadian Food Inspection Agency in determining the appropriate
compliance action. Recommended actions are to be based on the risk posed by the microbiological hazard found
in a food including consideration of the severity of the hazard and the potential exposure e.g. if the food is to be
sold to a sensitive population. Note: this revised document replaces the one entitled “Health Protection
Branch Standards and Guidelines for Microbiological Safety of Food - an Interpretive Summary”, dated
July 2006.

With this guidance the CFIA can respond to situations which contravene existing standards and guidelines. Where
no standards or guidelines exist the CFIA must consult Health Canada (HC) for determining the appropriate product
action.

The classification of the nature of concern (risk) associated with contravention of the standard and guideline listed
may be impacted by additional factors. Inthese situations it is appropriate for the CFIA to consult HC to determine
the appropriate response to the specific situation.

STANDARDS

Food offered for sale in Canada is required to be manufactured, stored, transported and otherwise handled under
conditions that provide for its microbiological safety and general cleanliness. For certain foods, microbiological
standards have been established. These standards, which have legal status and are defined in the Regulations
under the Food and Drugs Act, have been developed on the basis of survey data over the years as an aid to the
administration of those sections of the Act and relate to the microbiological safety and general cleanliness of food.

Published on the Food Directorate's (Health Canada’s) website at
http:/iwww.hc-sc.ge.calfn-an/res-rech/analy-meth/microbiofindex_e.html



TABLE 3c. Foods for which Microbiclogical Guidelines have been established.

12

Interpretive Summary
April 2008

FOOD METHOD OR GUIDELINE NATURE OF SAMPLING PARAMETERS
CATEGORY | EQUIVALENT CONCERN
ol c ! o 1

Heat Treated MFHPB-20 Salmonella HR 2 5 0 0 --

Sausage,

Raw MFLP-46 Campylobacter coli | HR 2 5 0 0 --

Fermented or C. jejun

Sausage and

Nar- MFLP-48 Yersinia HR 2 5 {0 0 i

fermented enterocolitica

Sauecge MFLP-80 E. coli 0157 HR 1 5 0 0 i

Deboned MFHPB-18 ACC HR 3 5 13 1074 1076

Poultry . B A =

Bracieié MFHPB-19 E_coli HR 2 5 1o 10M 10°3

(Precooked) [ yrpp 21 S. aureus HR 2 5 11 1072 1074
MFHPB-20 Salmonelia HR 2 5 lo 0 5
MFLP-46 C. jejunior C. col® | HR 2 5 10 0 -
MFLP-48 Y. enterocolitica”™ HR 2 5] 0 0] -

Dry Mixes MFHPB-18 ACC HR 3 5 13 1074 1076

Gravy,

gaugg Soup) | MFHPB-19 Coliforms HR 3 5 13 10M 1013

gzra::”d MFHPB-22 Yeast and Moulds | HR 3 5 {3 5%1012 1074
MFHPB-19 E_ coli HR 28 5 1o 10M 1073
MFHPB-21 S aureus HR 2 5 {2 10/ 1074
MFHPB-23 C. perfringens HR 2 5 lo 1072 1073
MFHPB-20 Salmonelia HR 2 5 0 0 ?

This becomes a HR 1 concern if verotoxin-producing strains are found.

Designates an optional analysis. It is not expected that these determinations will be done routinely but possibly during
an investigation of iliness or consumer complaints.
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GULF STANDARD GS 1016/2000

FOREWORD

This Gulf standard is concerned with the microbiological criteria for some foodstuffs and
food ingredients used as raw materials in food processing. These limits are based on those
proposed by the international commission of microbiological specifications for foods
(ICMSF). Components of microbiological criterion in particular food are chosen according
to the following factors:

1)
2)

3)
4)

The seriousness of the type of health hazard on consuming a contaminated food.

Available information on treatments the food products was subjected to, and the
conditions of its handling and storage expected.

Type of changes or spoilage to the foodstuffs.

The environmental conditions within which the food product was produced or
circulated.

These limits were formulated in the form of a system known as working of sample,
including levels of acceptance and the number of samples to be analyzed.

This system shows stringency according to the type of food product, and the purpose
for which it is used; for instance, the food products intended for consumer groups
with increased susceptibility e.g. children, infants, aged people, or dietetic foods and
relief foods, such as low sugar foods low fat, in such cases the microbial sampling
plans employed are more siringent. Precautions are being taken that these limits be
within attainable limits in production units by following good manufacturing
practice.
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GULF STANDARD GS 1016/2000

Z1
22
23

3.1

32

3.3

MICROBIOLOGICAL CRITERIA FOR
FOODSTUFFS-PART 1

SCOPE AND FIELD OF APPLICATION

This Gulf standard is concemed with microbiological limits for some
foodstuffs intended for human consumption and for some food ingredients used
in food industry.

COMPLEMENTARY REFERENCES

GS concerned with microbiological methods for food examination.
GS concerned with sampling.

GS concerned with the foods and food ingredients specified in this standard.

DEFINITIONS

Sampling plan

A laboratory plan defining the number of product sample units “n” that should
be examined and acceptance or rejection levels and tolerance values. It
comprises the following:

n =  Number of sample units to be examined.

m = Value or level of microbiological criterion to be met in the food
product.

c The maximum number of sample units allowed to have a
microbiological criterion value greater than m and below the value of
M.

M The maximum criterion value that should not achieved or exceeded

any of n units.

Sample unit = A sample from the food product examined as one unit from “n”.
It 1s either a single or a part of a package or a mixed compound of the product.

Defect sample

The Sample unit that gives a microbiological criterion value equal to or higher
than value of “M™.

Marginally acceptable

Sample have a value in excess of “m™ but less than M.
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GULF STANDARD GS 1016/2000

3.4 Staphylococcus aureus bacteria
When mentioned it means that it 1s (coagulase + ve).

3.5 Ropiness bacteria in bread and some other bakery products
Spore-forming bacteria belonging to genus bacillus, sticky disintegration of the
gread caused by hydrolysis of bread proteins or carbohydrates or both.

36 “Flat-sour” bacteria in canned foods
Spore-forming bacteria are capable of growing on food inside can and
produces acid and no gas, spoiled cans do not swell and the contents are
deteriorated.

4- REQUIREMENTS
4.1Microbiological criteria for foodstuffs and food ingredients shall be as
indicated against each in the table.

5-  CRITERIA OF TECHNICAL CONFORMITY

5.1 Sample are considered unacceptable in the following cases

5:1.1 When the microbiological criterion value exceeds M in one or more sample
units n.

512 If the number of marginally acceptable samples is higher than ¢ value set in the
sampling plan.

S52 Test shall be carried out on one sample and if the microbiological criterion

showed 80% form the maximum allowable level (M) the test shall be carried
out again according to the number of the samples stated in the standard.

P
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GULF STANDARD

3. Meat, poultry and its products

GS 1016/2000

Item Microorganisms Limit per ml or gram
n c m M
Frozen meat; whole or Aerobic plate count 5 0 10° -
half carcasses; pieces Salmonella 5 0 0 -
with or without bones Escherichia coli 0157 5 0 0 -
Fresh meat, chilled. Acrobic plate count 5 3 10° 107
whole or half carcasses Salmonella 3 0 0
pieces with or without
bones
Raw minced meat, Aerobic plate count 5 3 10° 107
chilled Staphylococcuss aureus 5 2 5x10? 10%
Salmonella 5 0 0
Frozen minced meat Salmonella 5 0 0
Escherichia coli 0157 ) 0 0
(25 g for sample)
Un-cooked chilled and
frozen meat
Raw minced meat with Staphylococcuss aureus ) 2 5x10° 10°
soy; kubba; beef meat Aerobic plate count 5 3 10° 107
balls, fresh sausage, Salmonella 5 0 0 -
meat
burgers Escherichia coli 0157 5 0 0 B
Edible ofTal: Liver, Aerobic plate count 5 3 5x10° 107
testes, kidney, gizzard Salmonella ! 0 0 -
Frozen
Cured and/or smoked Staphylococeus aureus 10 2 10° 10*
meat; mortadella; Salmonella 10 0 0
luncheon, pastevma Escherichia coli 0157 5 0 0
Dehydrated meat or meat Clostridium perfringens 5 1 10° 10°
components; protein Staphylococcus aureus 1 10° 10°
concentrates from meat Salmonella 10 0 0
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GULF STANDARD GS 1016/2000
Item Microorganisms Limit per ml or gram
n C m M
Meat soups Aerobic plate count 5 1 10" 10°
Coliforms 5 2 10 107
Clostridium perfringens 5 0 10 -
Salmonella 10 0 0 -
Poultry; frozen or chilled Acgrobic plate count 5 0 10°
Salmonella 5 1 0
Cured and/or smoked Staphylococeus aureus 10 1 10 10
poultry meat; mortadella,
frankfurters. turkey,
pastrami, smoked turkey Salmonella 10 0 0
breast
Cooked poultry meat,
frozen to be reheated Staphylococcus aureus 5 1 10° 10*
before eating (e.g.
Prepared frozen meals; Salmonella 5 0 0 -
chicken burgers; chicken
liver pate: chicken loaf) Escherichia coli 0157 5 0 0 E
Cooked poultry meat, Aerobic plate count 5 3 10* 10°
frozen; ready-to-eat
(e.g. Turkey rolls and Staphylococcus aureus 10 1 10 10°
chicken) Salmonella 10 0 0 -
Dehydrated poultry Salmonella 10 0 0 -
products
* aptional
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Annex 1
MICROBIOLOGICAL CRITERIA
Food Safety Criteria

Sampling
plan (')

Micro-organisms/
Food Category their toxins,
metabolites

Minced meat and meat
preparations / meat
products made from Salmonella 3 0
poultry meat intended to
be eaten cooked

(") n =number of units comprising the sample; ¢ = number
() The most recent edition of the standard shall be used

Interpretation of the test results
The test results demonstrate the microbiological quality ¢
demonstrating the effectiveness of the HACCP or good hygi

Salmonella:
" | - Satisfactory, if all the values observed indicate the ¢
- Unsatisfactory, if the presence of the bacterium is ¢
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Limits i /\nalv’mai .+ Stage where the
reference method TSR A
@ criterion applies
A:t;g;nn;';if?g% Products placed
EN/ISO 6579 on the market
during their
From 1.1.2010 shelf life

Absence in 25 g

f sample units giving values over m or between m and M

“the batch tested (the test results can be used also for
sne procedure of the process).

osence of bacterium
stected in any of the sample units

1Rl Buissasnld Annog u) uondadsul 1eap | 7 1ed



Food
Category

Micro-
organisms

Sampling
Plan ()

Poultry Absence in 25
carcases of g of a pooled
broilers and telinels SO0 (40 sample of neck
turkeys skin
Aerobic colony 5 5 5x10° | 5x10°
count (7) cfu/g | cfug
Minced meat = e
E.coli (8 5 2 ofufg | cofug
: Aerobic colony 5x10% | 5x10°
Mechanically 5 2
separated count cfu/g cfu/g
meat (MSM) ' 50 500
0 E.coli (8 5 2 ofifg | ol
500 5000
Meat ;
; E. colf 5 2 cfu/ cfu/
preparations © o Crgg o crﬁz
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Analytical

reference
method (®)

Stage where
the criterion
applies

Action in case of
unsatisfactory
results

Improvements in
slaughter hygiene
and review of

Carcasses
ENISO 6579 il rocess controls,
after ohilling grigin of animals and
biosecurity measures
in the farms of origin
Improvements in
1504833 End of the production hygiene
manufacturing | and improvements in
180 16649-1 or 2 | Process selection and/or origin
of raw materials
Improvements in
e End of the production hygiene
manufacturing | and improvements in
180 16649-1 or 2 | Process selection and/or origin
of raw materials
Improvements in
End of the production hygiene
180 16649-1 or 2 | manufacturing | and improvements in
process selection and/or origin

of raw materials

o

1UB|d Buissannig Aninogd 104 8219814 ARuLa1aA Jo apog)
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() n=number of units comprising the sample; ¢ = number
() The most recent edition of the standard shall be used

() The 50 samples are derived from 10 consecutive samj
frequencies laid down in this Regulation.

(® The number of samples where the presence of salmone
take into account the progress made in reducing the s
lower ¢ values may be used.

() This criterion does not apply to minced meat produced
24 hours.

(®) E.coliis used here as an indicator of faecal contaminatic

Interpretation of the test results

The limits given refer to each sample unit tested, excluding 1
samples.

The test results demonstrate the microbiological quality of tr

Salmonella in carcasses:
- Satisfactory, if the presence of Salmonella is detect
- Unsatisfactory, if the presence of Salmonella is dete

E.coli and aerobic colony count in minced meat, meat prep:
- Satisfactory, if all the values observed are < m
- Acceptable, if maximum of ¢/n values are between
Unsatisfactory, if one or more of the values observe
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>f sample units giving values over m or between m and M

ling sessions in accordance with the sampling rules and

la is detected. The ¢ value is subject to review in order to
amonella prevalence. Where salmonella prevalence is low,

at retail level when the shelf-life of the product is less than

ssting of carcasses where the limits refer to pooled

e process tested.

:d in a maximum of ¢/n samples
cted in more than ¢/n samples

rations and mechanically separated meat (MSM):

M and M, and the rest of the values observed are < m
dare > M or more than ¢/n values are between mand M

1|4 Buissaa0id Alynod uj uonosadsul yea | ¥ 1ed
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Unofficial translation

MINISTRY OF AGRICULTURE SOCIALIST REPUBLIC OF VIET NAM
AND RURAL DEVELOPMENT Independence - Freedom — Happiness

No. 29/2010/TT-BNNPTNT Hanoi, May 6, 2010
CIRCULAR

Promulgating the lists of food safety criteria and maximum levels thereof in certain
domestically-produced or imported foodstuffs of animal origin under the management
of the Ministry of Agriculture and Rural Development

Pursuant to the Decrees No. 01/2008/ND-CP of January 3. 2008 defining the
functions, tasks, powers and organizational structure of the Ministry of Agriculture and
Rural Development; No. 75/2009/ND-CP of September 10, 2009 amending Article 3 of the
Decree No. 01/2008/ND-CP of January 3, 2008 defining the functions, tasks, powers and
organizational structure of the Ministry of Agriculture and Rural Development;

Pursuant to the Ordinance No. 12/2003/PL-UBTVQH of July 26. 2003 by
Vietnamese Standing Committee of National Assembly on Food Hygiene and Safety.

Pursuant to the Decree No. 163/2004/ND-CP of September 7, 2004 detailing some
provisions of the Ordinance on Food Hygiene and Safety.

The Ministry of Agriculture and Rural Development promulgates the lists of food
safety criteria and maximum levels thereof in certain domestically-produced or imported
foodstutts of animal origin.

Article 1. This Circular includes:

1. The list of food safety criteria and maximum levels thereof in certain foodstuffs of
terrestrial animal origin (Appendix 1);

2. The list of food safety criteria and maximum levels thereof in certain foodstuffs of
aquatic animal origin (Appendix 2);

Article 2. These lists are legal basis for inspecting bodies to make decision on
criteria to be analyzed. The decision on criteria to be analyzed shall be based on the lists
above and the following informations:

1. Compliance history of producers and importers;

2. Current situation of food safety risks in production area or country of origin;
3. Status of consignments and their accompanying documents:
4

. Criteria to be analyzed shall be approved by leaders of inspecting bodies in
compliance with guidelines of higher authorities.

Article 3. This Circular takes effect as of July 1. 2010.
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Article 4. These lists shall be reviewed. modified and supplemented as necessary to
meet management requirements. Any problems arising in the course of implementation
should be promptly reported to the Ministry of Agriculture and Rural Development for
settlement.

Article 5. The Chiel of the Ministry’s Office, the Director General of the National
Agro-Forestry-Fisheries Quality Assurance Department, Heads of units under the Ministry,
involved individuals and organizations are responsible for the implementation of this
Circular.

FOR THE MINISTER
VICE MINISTER
(Signed and sealed)

Luong Le Phuong
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APPENDIX 1

LIST OF FOOD SAFETY CRITERIA AND MAXIMUM LEVELS THEREOF IN

CERTAIN FOODSTUFFS OF TERRESTRIAL ANIMAL ORIGIN

L LIVESTOCK MEAT

1. Microbiological criteria

1.1. Products at the end of the manufacturing process (for products produced in Vietnam) or

at border inspection posts (for imported products)

Foodstuff of terrestrial animal
origin — Criteria Maximum level ()

Food category Code = = s M
Minced meat and 0201, | Total of aerobic ) 2 | 5x10° cfu/g | 5x10°cf/g
mechanically separated | 0202, | colony count
meat 0203, | Escherichiacoli | 3 2 | 5x10" cfu/g | 5x10° cfg

0204,
Meat preparations 0207, | Escherichia coli 5 2 | 5x10%cfu/g | 5x10° cfw/g
0208 hodc cm’ hogc cm?

1.2. Products placed on the markets (during their shelf-life):

Foodstuff of terrestrial animal origin
Criteria

Maximum level (‘)

Food category HS Code n

S

m | M

Minced meat or meat 0201,0202,
preparations intended to be | 0203,0204, | Salmonella 5
eaten raw 0207.0208

0

Absence in25 g

Minced meat or meat
preparations made from
poultry meat intended to be
eaten cooked

Salmonella 5

Absence n 25 g

Minced meat or meat
preparations made from other
species than poultry intended
to be caten cooked

Salmonella 5

0

Absence in 10 g

Mechanically separated meat Salmonella 3

Absence in 10 g

Meat produets made from
poultry meat intended to be Salmonella 5
eaten cooked

Absence in25 g

Gelatin and collagen Salmonella 5

Absence in25 g

¥ - n: number of units comprising the sample,

- ¢ number of sample units giving values between m and M. total number of the samples giving the value

between m and M which exceeds ¢ is considered unsatisfactory,
-m: limit below which all results are considered satisfactory,

- M: acceptability limit beyond which the results are considered unsatisfactory,

- cfu/g: colony-forming unit per gram

122



123

MAF’s Public Notification No.2004-14

According to the Article 34 of the Domestic Animal Epidemic Prevention Act and the Article 35 of
the Domestic Animal Epidemic Prevention Act’s Enforcement Regulation, Import Sanitation
Conditions on Thai Poultry Products Treated by Heat are established & announced publically as
follows.

April 1, 2004
Minister of the MAF

Import Sanitation Conditions on Thai Poultry Products Treated by Heat

1.

2

These import sanitation are applied to eatable poultry products treated by heat (hereinafter
referred as exporting livestock produets) and exported from Thailand (hereinafter referred
as exporting country) to Korea.

Exporting country must manage Highly Pathogenic Avian Influenza and Velogenic
Viscerotropic Newcastle Disease as compulsory report diseases, and must guess the same
disease beforehand periodically, and must enforce preventive policies against the same
epidemics like taking slaughtering action on chickens & ducks. movement limit &
disinfection when the same disease oceur in exporting country.

Pouliry which is produced for exporting livestock product must be hatched and raised in
exporling country.

Exporting livestock products must coincide with the following standards:

a. Farms in which poultry produced for exporting livestock products was raised must
be located within a region in a radius of 10 K from the center of those farms in
which Highly Pathogenic Avian Influenza and Velogenic Viscerotropic Newcastle
Disease didn’t occur for at least 30 days before buichering.

b. Slaughterhouses, processing plans & processing plants for heat-treatment where
poultry produced for exporting livestock product must be located within a region in
a radius of 3 Km from the center of those facilities in which Highly Pathogenic
Avian Influenza and Velogenic Viscerotropic Newcastle Disease didn’t occur for at
least 30 days before butchering, processing & heat-treatment.

Slaughterhouses. processing plants & processing plants for heat-treatment where
poultry produced for exporting livestock product must be in proper places selected
by exporting country’s government after that government inspection for sanitation.
and processing plants for heat-treatment must be satisfied with the No.5 °s standards
for heat-treatment facilities and exporting country’s government must select them
and then must inform Korean government of these proper plants, and these proper
plants must be plants that Korean government must check them by the spot
inspection or other ways and then must recognize them.

]

d. Poultry materials which are produced for exporting livestock products must be produced
from healthy poultry in result that exporting country’s government velerinary
officers inspect in ways of living-body & dissection.

e. Exporting livestock products must be treated by heat at the 70°C that their centural
parts temperature is kept up the lowest for 30 minutes, at the 75°C that their
centural parts’ temperature is kept up the lowest for 5 minutes, or at the 80°C that
their centural parts” temperature is kept up the lowest for 1 minute, and must be also



treated by heat in order to get rid of Highly Pathogenic Avian Influenza virus and
Velogenic Viscerotropic Newcastle Disease’s virus completely.

Packing of exporting livestock products must have a mark of pass-the-test that those
exporting livestock products were treated in a safe way on the public sanitation, and
those competent mark of pass-the-test must be informed to Korean government in
advance.

Exporting livestock products must not excess the permissible standards (which must
follow the Korean government relative regulations) that residue such as anfibiotic,
synthetic, antibiotic substance, agricultural chemical. hormone, heavy metal,
radioactivity, etc. causes harm on the public sanitation, and must not have food
poisoning virus like salmonella, staphylococcus aureus, vibire parahaemolyticus,
clostridium perfringens, listeria monocytogenes, escherichia ¢coli 01537:H7, ete., and
must not be medicated by the ingredients like ionizing radiation, ultraviolet
treatment & meat tenderizer which have reverse effect on those poultry meat’s
composition or characteristic.

Packing paper of exporting livestock products must get a permission from exporting
country, and must be harmless to human body, and must be made of good materials
which don’t cause the environmental pollution.

5. The standards for heat-treatment facilities are as follow:

Heat-treatment facilitics must be designed by before-heating handling facilities like
raw materials’ handling, and after-heating handling facilities such as heating
handling and product packing.etc. separately.

Both before-heating handling facilities & after-heating handling facilities of heat-
treatment must be isolated completely except passageways that can be opened or
closed.

Before-heating handling facilities of heat-treatment must have facilities that keep
raw materials, treat and inspect.

after-heating handling facilities of heat-treatment must be shut off from outside
completely, and the same facilities must have heating facilities with inspection tools
like temperature recording machine, etc., and must have facilities or apparatus for
inspection, cooling-keeping & packing after-heating handling.

Both before-heating handling facilities & after-heating handling facilities of heat-
freatment must be classified & managed by operator per each facilities in order to
prevent re-pollution, and each facilities must have facilities such as entrance,
dressing room and toilet. respectively.

Heat-treatment facilities” ground, wall & ceiling must be made of NON-0sMosis
materials which is easy 1o clean them, its ground must be inclined properly, its must
have water facilities. and can be disinfected, either.

6. When exporting livestock products are exported, exporting country’s government
velerinary officers must issue export Inspection certificates described in English in detail
before shipments as the following cach details:

(1) Above mentioned details in No.2 or No.4
(2) Produet name. packing type, packing volume & weight
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(3) Name and address of slaughterhouses. processing plants
(or processing plants for heat-treatment) & depository
(4) Date/Month/Year of slaughtering, processing & heat-treatment, handling way,
container’s sealing No.
(5) Vessel's name or flight’s name, shipment place’s name
(6) Address and name (or company name) of exporter & importer
(7) Issuing date & place of inspection certification, issuer’s belonging, position, name
& signature
In case that poultry’s major diseases like Highly Pathogenic Avian Influenza and Velogenic
Viscerotropic Newcastle Disease occurred or were confirmed under suspicion of
occurrence, exporting country’s veterinary authorities must inform Korean veterinary
authorities of these facts within 24 hours by fax or e-mail, etc.
While import inspection on exporting poultry products, in case that Korean veterinary
authorities find improper items on these import sanitation conditions. Korean veterinary
authorities can order the owner of competent exporting poultry products to send back to
exporting country, and can cancel relevant workplaces.
Korean veterinary officers can have a right to study the question on the spot & to
investigate into production records of exporting workplaces, in case that the spot survey or
investigation are improper Korean veterinary officers can stop exporting to Korea.

< Additional Clauses >
(Enforcement Date) These import sanitations go into effect from April 1. 2004,

(Application Time) These import sanitation conditions are applied are applied to shipments
for exporting to Korea after April 1, 2004.

(Passage Management) According to the Article 5°s regulation of MAF’s Public Announcement
No.2000-34(May 2,2000). At present, as of March 9, 2004. thosc workplaces of which
have been approved by Korean government are recognized as getting approvals from
Korean government already, However, processing plans for heat-treatment(including
cases of heat-treatment facilities set up in processing plants) are not recognized as getting
approvals from Korean government already.

Translated by Lee, Hoon-shik.
Thai Trade Center, Seoul
(OFFICE OF COMMERCIAL AFFAIRS)
ROYAL THAI EMBASSY, Seoul)
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Introduction to Microbiological Guidelines for Food

- Recommendations for Food Safety Monitoring in Hong Kong-

Food safety control aims to safeguard public health and provide
assurance on food safety. To this end, microbiological analyses are useful
ways to assess the safety and quality of food involved. This set of Guidelines
presents the recommended microbiological criteria for (1) ready-to-eat food in
general and (2) specific food items.

Purpose of the Guidelines

2. In the Hong Kong Special Administrative Region, the legal powers
and instruments for the enforcement of microbiological safety of food are
provided for in the Public Health and Municipal Services Ordinance, Chapter
132 (the Ordinance). Section 54 of the Ordinance stipulates that it is an
offence to sell food that is unfit for human consumption. General protection
for purchasers of food is provided in Section 52 of the Ordinance when a
person may be guilty for selling to the prejudice of a purchaser any food which
is not of the nature, substance or quality demanded by the purchaser. Legal
microbiological standards for some specified foods are stipulated in its
subsidiary legislations.

3. Microbiological Guidelines are criteria indicating the microbiological
condition of the food items when there are no established microbiological
standards. They also supplement any existing legislative microbiological
standards so as to reflect the safety and hygienic quality of the food. The
purpose of this set of Guidelines is to provide assistance to officers in the
interpretation of microbiological analyses of foods and give recommendations
on the appropriate follow-up action to menitor and control food safety. It also
serves to facilitate the trade in devising measures to improve their food safety
practices.

Use of the Guidelines

4. The microbiological criteria for (i) ready-to-eat food in general -
Aerobic colony count (ACC) and Hygiene indicator organisms, (ii) ready-to-eat
food in general — specific foodborne pathogens and (iii) specific food items are

e I
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listed in Chapters I to IIT respectively.

5 Microbiological methods are appended to some microbiclogical
criteria which are given in the relevant Codex standards and code of hygienic
practices. Other equivalent methods that have been validated to provide
appropriate sensitivity, reproducibility, reliability etc. could be employed.
Preference should be given to methods which have been validated for the
commodity concerned especially in relation to reference methods elaborated by
international organisations. This is also applicable to other microbiological
criteria in this set of Guidelines, which have no microbiological method
appended.

6. Additional information on the Common Foodbormme Pathogens
(Appendix [) and the Guidance Notes on Sampling Plan for Microbiological
Analysis (Appendix II) are supplemented to this set of Guidelines for reference.
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Chapter 1. Microbiological Criteria for Ready-to-eat Food in General
- Aerobic Colony Count (ACC) and Hygiene Indicator Organisms

Introduction

Microbiological criteria in Chapters [ and II are intended for
assessing the microbiological quality of ready-to-eat food in general. These
criteria are based on the local “Microbiological Guidelines for Ready-to-eat
Food (May 2007 Revised)” and are revised with reference to the “Guidelines
for Assessing the Microbiological Safety of Ready-to-Eat Foods Placed on the
Market™ published by the Health Protection Agency in the United Kingdom in
November 2009 and the advice from the Ad Hoc Working Group on
Microbiological Safety of Food 2011 after taking local situation into
consideration.

2. The criteria stated in Chapters I and IT apply to ready-to-eat food in
general. “Ready-to-eat food” means foed intended by the producer or the
manufacturer for direct human consumption without the need for cooking or
other processing effective to eliminate or reduce to an acceptable level the
microorganisms of concern.'

3. However. some microbiological criteria set out in Chapter III apply to
certain food items which may not be ready-to-eat. Chapters I, II and III
should be read together for the microbiological criteria of specified food. For
example, for live or raw bivalve molluscs intended for direct consumption, the
relevant Escherichia coli and Salmonella spp. criteria are stipulated in Chapter
III. As regards other microbiological criteria. they are set out in Chapters 1
and IT.

Components of Microbiological Criteria for Ready-to-eat Food in General

4, The microbiological limits for ready-to-eat food in general consist of
three components:

€ Acrobic colony count (ACC);
€ [Ilygiene indicator organisms — . coli and Enterobacteriaceae;
@ Specific foodborne pathogens — ten specific bacterial pathogens.
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5. The microbiological criteria for ACC and hygiene indicator organisms
are covered in this Chapter while those for specific foodborne pathogens are
included in Chapter II.

Classification of Microbiological Quality

6. The microbiological assessment of ready-to-eat food on the above
three components will lead to the classification of microbiological quality into
one of the following three classes’:

(a) Satisfactory: test results indicating good microbiological quality.

(b) Borderline: test resulis that are not unsatisfactory but are also not
satisfactory, are on the upper limit of acceptability and which indicate the
potential for development of public health problems and of unacceptable
risk.

(c) Unsatisfactory: For ACC, test results which indicate investigating
reasons for high count may be considered. For hygiene indicator
organisms, test results that require remedial action. For pathogens, test
results at levels which indicate a product that is potentially injurious to
health and/or unfit for human consumption and require immediate
remedial action.

7. Suggested actions to be taken by officers for each class i.e.
satisfactory, borderline and unsatisfactory in response to the results of ACC,
hygiene indicator organisms and specific foodborne pathogens in ready-to-eat
food in general are summarised in Table 1.1.
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Table 1.1 Summary on suggested actions (not exclusive) to be taken
by officers for each class in response to the results of ACC, hygiene
indicator organisms and specific foodborne pathogens in ready-to-eat
food in general

ACC

Hygiene indicator

organisms

Specific foodborne
pathogens
(NB: Perform risk

assessment before any

further action)

Satisfactory No action required.

Borderline Consider the source | Parties concerned (e.g. | Risk  will  increase
of the food | vendors) should  be | proportional to the levels
(producer/  retailer | advised to  review | detected. Parties
etc.) and the stage of | cooking and all hygiene | concerned (e.g. vendors)
shelf life before | procedures  including [ should be advised to
determining action. | cleaning. Consider | investigate and find out
If  other samples | taking investigative | the causes and to adopt
from the same | food samples. Action | measures to improve the
source are also of | should be proportional | situation. Consider
borderline  quality, | to the levels detected. taking investigative food
further investigation samples.
may be appropriate.

Unsatisfactory | Consider Parties concerned (e.g. | Immediate investigation;

investigating reasons

for high count.

should be

advised to

vendors)
review

cooking and all hygiene

procedures  including
cleaning. Take
investigative food
samples.

Parties concerned (e.g.
vendors)  should Dbe
instructed to stop sale of
food item in question,
investigate immediately
and find out the causes
and to adopt measures (o
improve the situation.
Take investigative food
samples.  In addition,
warning letters, source
tracing and other
enforcement actions

should be considered.
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Aerobic Colony Count (ACC)

“Aerobic colony count (ACC)”, also known as the total viable count
or standard plate count. is the total number of bacteria able to grow in an
aerobic environment in moderate temperature. It is an indicator of quality, not
safety, and cannot directly contribute towards a safety assessment of
ready-to-eat food. In addition, ACCs can provide useful information about
the general quality and remaining shelf life of the food in question, and thus
highlight potential problems of storage and handling since production; however
they are not deemed a priority in a risk based analysis."

2 In general, immediate action in response to high ACCs is not usually
warranted except for shelf-stable canned or bottled food products immediately
after opening (Food Category 1, Table 1.2). The ACC level in ready-to-eat
foods will depend initially on the type and duration of processing that the food
has received during production. Thereafter the level will depend on how it is
handled and stored.'

3. Guidance on the interpretation of results for ACC levels in various
ready-to-eat foods is provided in Table 1.2.
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Table 1.2 Guidance on the interpretation of results for ACC levels [30°C/48 hours] in various ready-to-eat foods

Food Category * Examples Result (colony-forming unit (cfu)/z)
Satisfactory | Borderline | Unsatisfactory
1. Ambient stable canned, bottled. Canned products such as tuna, salmon, corned beef, soups, stews. desserts
1 and pouched foods i liately [and fruit; ultra-high-temperature (UHT) products =10 NIA Note ©
after removal from .
2. Foods cooked immediately prior to  [Takeaway food, burgers, kebabs, sausages, pizza , ready meals {cook/chill <10° 10-<10° S10°
sale or pli and cook/freeze) after dim sum, rice. noodles =
3. Cooked foods chilled but with ‘Whole pies. ge rolls, flans, quiches, chicken portions:
minimum handling prior to sale or canned ham requiring refrigeration, pasteurised foods including fruit juice “10* 10'-<107 =107
consumption: canned pasteurised foods  |and soups: desserts .
4. Bakery and confectionery products  |Cakes without dairy cream. soup powders, milk powder, powdered dairy
without dairy eream, powdered foods  [products, other reconstituted powdered foods ready to eat after <10* 10'-<10° =10°
or warming
5. Cooked foods chilled but with some  |Sliced meats, cut pies, paté, sandwiches without salad, hot smoked fish
handling pricr to sale or ption kerel, etc.). moll or and other shellfish out of shell, <10° 105-<107 =107
non-prepackaged cold beverages with solid ingredients but without dairy
comy (iced green tea with red bean. etc.)
6. Non-fermented dairy produets and Maost butter, fresh cheese (mascarpone, paneer), trifle with dairy eream,
dairy desserts, mayonnaise and satay. cakes with dairy cream. non-prepackaged cold beverages with solid <10° 10%-<107 107
A based d cooked ingredi and dairy (iced milk tea with pearl tapicca, ete.)
sauces
;asrtgc:l mixed with dressings, dips, Coleslaw, dips, taramasalata, houmous <10 105-<107 =107
8. Extended shelf life food products Modified ph kaging (MAP) or packed p . e <0 10°-<10° 10t
quiring refrigeration meat, fish, fruit and vegetables
9. Raw nﬁad}'-lo—ea{ meat and fish, cold [Sushi, sashimi, smoked salmon, gravalax <10° 10°-<107 107
smoked fish
10. Preserved food products — pickled.  [Pickled or salted fish, cooked shellfish in vinegar. vegetables in vinegar or N/
i 3 . A N/A MNiA
marinated or salted oil, herbs, spices
11. Dried foods Fruits, berries. vine fruits, nuts, sunflower seeds, herbs, spices, dried fish N/A N/A N/A
12. Fresh fruit and vegetables, products  [Whole fruit, pre-prepared fruit salads, vegetabl dités, salads,
f ining raw 1 sandwiches with salad, mixed commodity salads containing raw
bl Kaged cold b with solid and fresh fruit A g bt

ingredients (chilled fresh man

juice with pomelo and sago, etc.)

e
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fermented vegetables, ripened cheeses  [cheddar, stilton, brie, fermented milk drinks and butter. vo L ele
14. Cooked meat pro

o

Food Category * Examples Result (colony-forming unit (cfu)/g)
Satisfactory | Borderline | Unsatisfactory
13. Fermented, cured and dried meats,  |Continental sausages/salamis, jerky, sauerkraut, olives, bean curd, N/A NIA N/A

Chinese peached chickens, roasted ducks and roasted pork

played for sale at
for a limited period of time ¢.g. sit-mei

i <10° 10%-<10° =10°

and lo-mei

N/A denotes “Not applicable™

Notes:

a. For food items that are not included in these food categories, their ACC level should be interpreted taking into account the raw ingredients used, and the
nature and degree of processing before sale.

b. Most products are normally sterile when sampled from the container but if they are d after subseq further preparation then assess them as
Category 5.

¢. These products are “Unsatisf: v' if spore formi bes are present but these require special tests for detection and enumeration. Spore forming
acro’a.s are also usually absent in rocds that have been cooked in their container but low levels may oceur in canned fish prcdmts

d.  Check for signs of speilage. Lactic acid bacteria can grow well at refrigeration temperatures and do not grow well bically. ",_ ilage will il
oceur at a level of around 10° cfu/'g due to the production of lactic acid.  If the predomi ganisms are Gr. ive b poilage is likely to he
noticeable at 107 to 10° efu/g, e.g. taints, discol ion, and slime produced by pseud, ds, slime produced by ather Gram-negative bacteria.
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Hygiene Indicator Organisms

“Hygiene indicator organisms™ refers to the selected surrogate
markers. The main objective of using bacteria as indicators is to reflect the
hygienic quality of food.

2 E. coli is a commonly used faecal indicator organism. [ts presence
in food generally indicates direct or indirect faecal contamination.
Substantial number of E. coli in food suggests a general lack of cleanliness in
handling and improper storage.

3. Enterobacteriaceae is a large group of biochemically and genetically
related bacteria used to assess the general hygiene status of a food product.
Their presence in heat treated food indicates inadequate cooking or
post-processing  contamination. In addition, some members of
Enterobacteriaceae can contribute to the formation of histamine
(scombrotoxin) in foods such as scombroid fish and occasionally some
cheeses if these are not processed properly and/or stored at an adequate
refrigeration temperature. '

4. Guidance on the interpretation of results for hygiene indicator
organisms in ready-to-eat food in general is provided in Table 1.3.
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Table 1.3 Guidance on the interpretation of results for hygiene indicator organisms in ready-to-eat food in general

b A 2 Result (colony-forming unit (cfu)/g)
Hygiene indicator organism T - Borderline Unsatiof -
“Enterobacteriaceac” <10 10°- <10° > 10"
Escherichia coli® <20 20 -<10° > 10"

To be implemented when the testing capacity for this criterion is ready.

Notes:

a.  The criterion listed for Enterobacteriaceae applies o heat wreated food, fishes, and cheeses (excluding cheeses ripened using a culture of Hafiia alvei or
Prateus vuigaris). It does not apply to fresh fruit and vegetables or foed that contains fresh fruit and vegetables as ingredients e.g. sandwiches with

salad, because these food types can contain high levels of Enterobacteriaceae as part of their normal micro-flora,

b. Criterion does not apply to cheeses made from raw milk.

-10-
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Chapter II. Microbiological Criteria for Ready-to-eat Food in General —

Specific Foodborne Pathogens

Specific Foodborne Pathogens

Examination for foodborne pathogens (bacteria that may cause food
poisoning) in ready-to-eat food contributes to food safety.

2 The symptoms of food poisening vary from nausea and vomiting (e.g.
caused by Staphylococcus aureus enterotoxin), through diarrhoea and
dehydration (e.g. caused by Salmonella spp. and Campylobacter spp.) to
severe conditions such as septicaemia, meningitis, paralysis and death (e.g.
caused by invasive Listeria monocytogenes and in the rare cases of botulism
caused by Clostridium botulinum toxin). The infective doses of different
foodborne pathogens vary from less than ten to more than 108 organisms.
General information on the common foodborne pathogens included in this set
of guidelines is provided in Appendix I.

3. Guidance on the interpretation of results for specific foodborne
pathogens in ready-to-eat food in general is provided in Table 2.1.

=11 -
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Table 2.1 Guidance on the interpretation of results for specific foodborne pathogens in ready-to-eat food in general

(Criterion

Result (colony-forming unit (cfu)/g unless otherwise specified)

Unsatisfactory:

Satisfactory Borderline potentially injurious to health and/or
unfit for human consumption

Campylobacter spp. {thermotolerant) n.d. in 23g N/A Detected in 25g
Escherichia coli 0157 (and "other Shiga n.d. in 25g N/A Detected in 25g
toxin-producing E coli (STEC))
Salmonella spp. n.d. in 25g N/A Detected in 25g
Vibrio cholerae (O] and 0139) nd. in 25g N/A Detected in 25g
|Shigella spp. * n.d. in 25g N/A Detected in 25g
Listeria monocytogenes

® For refrigerated food © (excluding frozen n.d. in25g° N/A Detected in 25g ©

food) or food intended for infants

® Far other ready-to-eat food <10" 10-<100" > 1007
Vibrio parak Iticus <20 20-=10° > 10°
Staphylococcus aureus and other <20 20 - <107 =107
coagulase-positive staphyl i
Clostridium perfringens =10 10-<10" > 107
Bacillus cereus <10’ 10° - < 10° > 107
n.d. = not detected: N/A = not applicabl
" To be implemented when the testing capacity for this criterion is ready.
Notes:
a. Shigella spp. would be tested in the cases of food poisoning investig plaint if the org; is implicated but not led for routine

surveillance.

b, This eriterion applies to all refrigerated food (excluding frozen food) unless there is scientific evidence supporting that the food concerned does not

support the growth of Listeria monoc

under refrig

can be made to the Codex Guideli

on the Application of General
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Principles of Food Hygiene to the Control of Listeria monocytogenes in Food (CAC/GL 61-2007).

IS0 11290-1:1996/Amd 1:2004,  Other methods that provide equivalent sensitivity. reproducibility, and reliability can be employed if they have been
appropriately validated.

150 11290-2:1998/Amd 1:2004.  Other methods that provide equivalent sensitivity, reproducibility, and reliability can be employed if they have been
appropriately validated.

=13=
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\ Chapter II1. Microbiological Criteria for Specific Food Items |

Introduction

This chapter contains microbiological criteria for specific food items,
including ready-to-eat food.

2. The microbiclogical criteria for bottled waters, edible ice and
non-bottled drinks included in the Supplementary Information to
Microbiological Guidelines for Ready-to-eat Food (February 2009) were
established and adopted by an Ad Hoc Working Group on Microbiological
Safety of Food formed under the Expert Committee on Food Safety in 2008.
These criteria are incorporated in this chapter while the microbiclogical
criteria for natural mineral waters are revised in accordance with the latest
version of the Codex Code of Hygienic Practice for Collecting, Processing
and Marketing of Natural Mineral Waters (CAC/RCP 33-1985, revised 2011 e
On the other hand. with consideration of local situation and expert opinion,
the microbiological criteria for powdered formulae for infants and young
children, treated, ready-to-eat spices as well as live or raw bivalve molluscs
intended for direct consumption are adopted with reference to the respective
Codex Code of Hygienic Practices and standard i.e. Code of Hygienic Practice
for Powdered Formulae for Infants and Young Children (CAC/RCP 66-2008,
revised 2009), Code of Hygienic Practice for Spices and Dried Aromatic
Plants (CAC/RCP 42-1995), Standard for Live and Raw Bivalve Molluscs
(CODEX STAN 292-2008, amendment 2013) and Code of Practice for Fish
and Fishery Products (CAC/RCP 52-2003, amendment 2013).3%%¢

3. Some food items that are included in Chapter IIT (such as bottled
waters, edible ice. non-bottled drinks, ready-to-eat spices and live or raw
bivalve molluscs intended for direct consumption} also belong to ready-to-eat
food. Hence. the microbiological criteria stipulated in Chapters I and II are
applicable to these ready-to-eat food as well except for criteria that are laid
down in this chapter.

Definition

4. “Natural mineral water” is clearly distinguishable from ordinary
drinking water. The former is characterised by its content of certain mineral
salts, trace elements or other constituents. Natural mineral water is collected

-14-
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directly from natural or drilled sources from underground water in which the
original microbiological purity and chemical components are guaranteed. It
is also packaged close to the point of emergence of the source under hygienic
condition and not subjected to any treatment other than those permitted.”

5 “Non-bottled drinks™ are classified as restricted food specified in
Schedule 2 to the Food Business Regulation (Cap. 132X). Save with the
permission of the Director of Food and Environmental Hygiene. no person
shall sell non-bottled drinks. In this connection, a restricted food permit or a
relevant permission on a food business licence is required for selling
non-bottled drinks. Permittees / Licensees shall take all necessary steps to
ensure that the non-bottled drinks are free from contamination. In order to
monitor the hygiene condition under which the non-bottled drinks are
prepared, there is a licensing condition on bacteriological standards for
non-bottled drinks imposed on the concerned restricted food permits and food
business licences.

6. “Infant formula” means a breast milk substitute specially
manufactured to satisfy, by itself, the nutritional requirements of infants
during the first months of life up to the introduction of appropriate
complementary feeding.’

7. “Follow-up formula” means a food intended for use as a liquid part
of the weaning diet for the infant from the 6" month on and for young
children.®

8. “Spices” include dried aromatic plants. relate to natural dried
components or mixtures thereof, used in foods for flavouring, seasoning and
imparting aroma. The term applies equally to spices in the whole, broken or
ground form.*

9. “Live bivalve molluscs (intended for direct consumption)” are
products that are alive immediately prior to direct consumption. Presentation
includes the shell.’

10. “Raw bivalve molluses (intended for direct consumption)” are
products that were alive immediately prior to the commencement of
processing for direct consumption. They have been shucked and/or frozen
and/or processed to reduce or limit target organisms while essentially retaining

=15«
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the sensory characteristics of live bivalve molluscs. Raw bivalve molluscs
are marketed in a frozen or chilled state.’

Some Specific Microbiological Parameters Included in Chapter 111

11. Coliform bacteria can originate from faecal contamination or from
the environment. Coliform bacteria are normally not present in natural
mineral water sources. They are considered as an indicator of contamination
of the water at source or during the packaging process.” In addition, coliform
bacteria should be absent immediately after disinfection, and the presence of
these organisms in water indicates inadequate treatment.

12. Enterococci are a sub-group of faecal streptococci.  Compared to E.

coli and coliforms, they tend to survive longer in the water environment and
] M » - & . 2

are therefore used as an additional indicator of faecal contamination. ©

13. The spores of spore-forming sulphite-reducing anaerobes are very
resistant towards various kinds of environmental stresses. These bacteria can
originate from faecal contamination and due to the length of their survival in
unfavourable environments, they are usually used as an indicator of faecal
contamination. >

14. Pseudomonas  aeruginosa is a common  environmental
microorganism and can be found in faeces, seil, water and sewage. It can
multiply in water environments and also on the surface of suitable organic
materials in contact with water. Pseudomonas aeruginosa is not a normal
component of the natural flora of natural mineral waters. Its presence is
considered as an indicator of contamination of the water at source or during
the packaging process. *

15. Enterobacter sakazakii (Cronobacter spp.) is a pathogen that
generally causes disease only in people with weakened immune systems.
The bacterium can cause invasive infections (e.g. sepsis or meningitis) in
infant. Neonates (= 28 days old) and infants less than 2 months of age. in
particular those that are pre-term, low-birth-weight (<2.5 kg) and
immunocompromised, are at greatest risk. Powdered infant formulae were
established as the source of E. sakazakii (Cronobacter spp.). 3

-16 -
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Interpretation of Microbiological Results

16. Any food samples failing any of the microbiological criteria
stipulated in this chapter will be considered as “Unsatisfactory: Potentially
injurious to health and/or unfit for human consumption™. In other words, the
affected products should be prevented from being released for human
consumption. In such cases, appropriate actions (not exclusive) should be
taken i.e. immediate investigation; parties concerned (e.g. vendors) should be
instructed to stop sale of food item in question, investigate immediately and
find out the causes and to adopt measures to improve the situation. Take
investigative samples. In addition, warning letters, source tracing and other
enforcement actions should be considered.

% &7 I
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1. Microbiological Criteria for Bottled Waters

Table 3.1 Microbiological criteria for natural mineral waters

Parameters m Method*

E. coli n.d. in 250ml ISO 9308-1

Coliform bacteria n.d. in 250ml ISO 9308-1

Enterococci n.d. in 250ml ISO 7899-2

b=
ol ol e B} ool N ]

Spore-forming sulphite- n.d. in 50ml ISO 6461-2

reducing anaerobes

Pseudomonas aeruginosa | 5 | 0 | nd.in250ml | [SO 16266:2006

Where ‘n’ = number of samples that must conform to the criteria; ‘¢’ = the maximum allowable
number of defective sample units in a 2-class plan; ‘m’ = a microbiological limit which, in a 2-class
plan separates good quality from defective quality.

* Other methods that provide equivalent sensitivity, reproducibility, and reliability can be employed if
they have been appropriately validated.

n.d. = not detected

Table 3.2 Microbiological criteria for bottled/packaged drinking waters
(other than natural mineral waters)

Parameters Limits

E. coli n.d. in 100ml
Coliform bacteria n.d. in 100ml
Pseudomonas aeruginosa n.d. in 250ml

n.d. = not detected

=18 -
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2. Microbiological Criteria for Edible Ice

Table 3.3 Microbiological criteria for ice from ice manufacturing plants
and packaged ice from retail outlets

Parameters Limits

ACC [37°C/48 hours] <500 cfu/ml
E. coli n.d. in 100ml
Coliform bacteria n.d. in 100ml

efin = colony-forming unit

n.d. = not detected

Table 3.4 Microbiological criteria for loose ice from retail outlets

Parameters Limits
ACC [37°C/48 hours] <1,000 cfu/ml
E. coli n.d. in 100ml
Coliform bacteria <100 cfu/100ml

cfit = colony-forming unit

n.d. = not detected

3. Microbiological Criteria for Non-bottled Drinks
These criteria are included in the licensing condition for non-bottled

drinks.

Table 3.5 Microbiological criteria for non-bottled drinks

Parameters Limits

E. eoli <100 efu/ml
Salmonella spp. n.d. in 25ml
Staphylococcus aureus <100 cfu/ml
Clostridium perfringens <100 cfu/ml

¢fi = colony-forming unit

n.d. = not detected
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4. Microbiological Criteria for Powdered Formulae for Infants and
Young Children

These products are to be distinguished from ready-to-feed liquid
formulae. Ready-to-feed liquid formulae for infants and young
children shall be a commercially sterile product.

Table 3.6 Microbiological criteria for powdered infant formulae and
formulae for special medical purposes} and human milk fortifiers

Microorganisms n c m Method*
Enterobacter sakazakii | 30 0 n.d. in 10g ISO/TS
(Cronobacter spp.) 22964:2006
Salmonella spp. 60 0 n.d. in 25g ISO 6579

T This eategory includes formula for special medical purposes intended for infants as the sole source
of nuirition and formula for special medical purposes for infants, intended to partially replace or
supplement breast-milk or infant formula.

Where ‘n’ = number of samples that must conform to the criteria; ‘¢’ = the maximum allowable
number of defective sample units in a 2-class plan; ‘m’ = a microbiological limit which, in a 2-class
plan separates good quality from defective quality.

* Other methods that provide equivalent sensitivity, reproducibility, and reliability can be employed if
they have been appropriately validated.

n.d. = not detected

Table 3.7 Microbiological criterion for powdered follow-up formulae
and formulae for special medical purposes for young children

Microorganisms n ¢ m Method*

Salmonella spp. 60 0 n.d. in 25g ISO 6579

Where ‘n’ = number of samples that must conform to the criteria; ‘¢’ = the maximum allowable
number of defective sample units in a 2-class plan: ‘m’ = a microbiological limit which, in a 2-class
plan separates good quality from defective quality.

* Other methods that provide equivalent sensifivity, reproducibility, and reliability can be emploved if
they have been appropriately validated.

n.d. = not detected
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5. Microbiological Criterion for Treated, Ready-to-eat Spices

Table 3.8 Microbiological criterion for treated, ready-to-eat spices

Microorganisms n c m

Salmonella spp. 10 0 n.d. in 25¢g

Where ‘n’ = number of samples that must conform to the criferia; ‘¢’ = the maximum allowable
number of defective sample units in a 2-class plan; ‘m’ = a microbiological limit which, in a 2-class
plan separates good quality from defective quality.

n.d. = not detected

6. Microbiological criteria for live or raw bivalve molluscs
intended for direct consumption

These criteria do not apply to scallops when the final product is the
adductor muscle only.

Table 3.9 E. coli criterion for live or raw bivalve molluscs

Microorganisms | n | ¢ m M Method*

E. coli 51 1 [230 MPN/100g|700 MPN/100g| ISO 16649-3

Where ‘n’= the number of sample units; ‘¢’= the number of sample units that may exceed the limit ‘m’,
and ‘M is the limit which no sample unit may exceed.

* Other methods that provide equivalent sensifivity, reproducibility, and reliability can be employed if
they have been appropriately validated.

MPN = most probable number

Table 3.10 Salmonella spp. criteriont for live or raw bivalve molluscs

Microorganisms n ¢ m

Salmonella spp. 5 0 n.d. in 25¢g

‘f' This criterion will not be included in routine surveillance unless for products with considerable
manual handling.

Where ‘n’ = number of samples that must conform to the criteria; ‘¢’ = the maxinmmm allowable
number of defective sample units in a 2-class plan; ‘'m’ = a microbiological limit which, in a 2-class

plan separates good quality from defective quality.
n.d. = not detected
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PROTOCOL
BETWEEN
THE MINISTRY OF AGRICULTURE
AND COOPERATIVES OF THE KINGDOM OF THAILAND
AND
THE GENERAL ADMINISTRATION OF CUSTOMS OF THE
PEOPLE'S REPUBLIC OF CHINA
ON INSPECTION, QUARANTINE AND VETERINARY SANITARY
REQUIREMENTS FOR FROZEN POULTRY MEAT
AND BY-PRODUCTS
TO BE EXPORTED FROM THAILAND TO CHINA

The Ministry of Agriculture and Cooperatives of the Kingdom of Thailand
(hereinafter referred to as “the Thai side™) and Gereral Administration of
Customs of the People's Republic of China (hercinafter referred to as
“the Chinese side”) through friendly negotiations, have agreed on the
following inspection, quarantine and veterinary sanitary requirements for
frozen poultry meat and by-products to be exported from Thailand to China.

Article 1
The Thai side shall be responsible for the inspection and quarantine
of the frozen poultry meat and by-products to be exported to China and
the issuance of the health certificates.

Article 2
1. The Thai side shall provide the Chinese side with the following documents:
laws and regulations with regard to the slaughtering, processing and storing of
the frozen poultry meat and by-products exported to China, as well as
the inspection and quarantine programs which consist of the analytic items
and methods, the administrative process, the quarantine stamps and relevant
standards.
2. The Thai side shall provide information on the monitoring and surveillance
of residues, epidemic diseases, contaminants (such as Dioxin, PCBs) and
pathogenic microbiological agents each year with annual test reports.
3. The Thai side shall offer details about the prevention and control system on
animal diseases listed on Articles 3 and 4 as the Chinese side requires, as well
as regional disease control measures and inform the Chinese side regularly.
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4. Upon risk analysis, the Chinese side will delegate experts to Thailand to
conduct an on-site retrospective inspection to ensure the efficacy of the food
safety administrative systems therein at set or irregular intervals.
The Thai side shall offer necessary assistance to the Chinese side as
appropriate,
The Thai side shall provide the Chinese side with dynamic information on
production and exportation of the producers intended for exportation as well
as the sanitary and safety supervision situations of the veterinary authority. An
Efficient information reporting mechanism shall be established with regard to
investigate and settle the emerging issues cooperatively. Upon this, both sides
will take corrective action and apply preventive measures to ensure
the establishments meet the requirements of the People’s Republic of China.
Article 3 :

The Thai side officially self-declares freedom from Highly

Pathogenic Avian Influenza and New Castle Disease in Thailand territory.

Article 4
The live birds from which the exported frozen poultry meat and by-products
are derived shall:
1. be born, raised and slaughtered in Thailand since birth;
2. originate from farms with no infectious bursal disease, fowl typhoid,
infectious laryngotracheitis, infectious bronchitis, pullorum disease,
and Mycopl synoviae)

avian mycoplasma (Mycopl, galliser

and psittacosis during the past 12 months;

3. originate from farms where no restriction or surveillance zone has been
established due to poultry diseases which should be reported in accordance
with the relevant Thai, Chinese and/or OIE animal health regulations during
the past 6 months; and

4. originate from farm free from avian mycoplasmosis which should satisfy
the following requirements that:

(1} under official veterinary control.

2) containing no bird which has been vaccinated against avian

mycoplassmosis; and
(3) birds having been tested with negative results by sero-surveillance, and no
symptoms of avian mycoplasma having been found through ante- and
post-mortem inspections.
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Article 5
The manufacturing (including slaughtering, processing and storing)
establishments intended for exporting frozen poultry meat and by-products to
China shall be supervised by the Thai side in compliance with Thai and
Chinese laws and regulations on veterinary health and public health.

The manufacturing establishments intended for export of frozen
poultry meat and by-products will be registered with the Chinese side
according to the Food Safety Law of the People’s Republic of China.
Manufacturing establishments that have not registered will not be allowed to
import into the People’s Republic of China.

Article 6
The Thai official veterinarians shall perform the following functions:
1. to certify that the frozen poultry meat and by-products have been
slaughtered, processed and stored at slaughterhouses, processing
establishments and cold stores approved by the Chinese side;
2. to certify that veterinary medicines and feed additives prohibited by Thai
and Chinese regulations have never been utilized on the live birds from which
the frozen poultry meat and by-products intended for exportation are derived;
3. to certify that the live birds intended for slaughter originate from the farms
in conformity with article 4 of this Protocol, which are subject to ante- and
post-mortem inspections in accordance with relevant Thai and Chinese laws
and regulations; to certify that all the live birds intended for slaughter are
healthy exhibiting no clinical signs of epidemic disease and gross lesions on
the carcasses and viscera;
4. to carry out the annual national residue monitoring program; to ensure that
the residue level of the veterinary medicine, pesticides and environmental
pollutants (such as Dioxin, PCBs and heavy metals), as well as other harmful
substances contaminated is below the limits stipulated by Thai and Chinese
laws and regulations;
5. to certify that the frozen poultry meat and by-products are free from
the contamination of pathogenic microbiological agents in conformity with
the Thai and Chinese laws and regulations;
6. to certify that the frozen poultry meat and by-products are sanitary, safe,

and fit for human consumption; and
7. to ensure that for trace back, an effective identification system, which
H relates to frozen poultry meat and by-products intended for export in
the slaughterhouses or establishments to their farms of origin, has been
implemented in the farms, slaughterhouses and establishments.




Article 7
The live birds intended for producing exporting poultry meat and
by-products shall not come into contact with any live birds or animals which
are complying with neither the requirements in Articles 3 and 4 nor
the registration requirements in Article 5 of this Protocol during the period of
delivery from the farms to the slaughterhouses (including lairage in
the slaughterhouses). Exported frozen poultry meat and by-products shall not
be processed at the same time with other products which are not in compliance
with the requirements in Articles 3and4 of this Protocol or other products
which are not produced by this registered establishment, or products of other
species of this registered establishment.
A specific area identified clearly within the cold store shall be
available exclusively for the storage of frozen poultry meat and by-products
intended for exportation. :

Article 8

The frozen poultry meat and by-products to be exported to China
must be packed with new packaging materials in compliance with the
international hygienic and sanitary standards.

The frozen poultry meat and by-products exported to China should
be labeled with country of origin, the name of the product, establishment
registration number and the lot/batch numbers on the inner package. Country
of origin, the name of the product, specifications, place of origin
(state/province/city), establishment registration number, lot/batch numbers,
destination(should be “The People’s Republic of China” only), production
date(year/month/day), shelf life and storage temperature should be labeled on
the outside package in Chinese. The inspection and quarantine mark/stamp of
the Thailand competent authority should be present as well.

The labels of prepackaged frozen poultry meat and by-products
should comply with the standards and regulatory requirements of China on
pre-packaged food labeling.

Article 9

To prevent contamination of harmful substances, during the package,

storage and transportation, the frozen pouitry meat and by-products to be
exported to China shall meet the sanitary and hygienic requirements of
Thailand and China. To keep the core temperature of the frozen poultry meat
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and by-products not higher than -15'C, the storage and transportation should
be carried out under suitable temperatures.

Prior to shipment, the container should be sealed under the
supervision of the DLD veterinary officer. The seal number should be
indicated in the health certificate. During transportation, the package of
the products should not be unwrapped or changed.

Article 10

Each consignment/container of frozen poultry meat or by products
exported from Thailand to China should be accompanied by an original health
certificate attesting that the products are in compliance with the veterinarian
and public health rules and regulations of Thailand and China and provisions
of this Protocol.

The health certificate should be written in Chinese, Thai and
English. The format and content of the certificate should be mutually agreed
in advance by both sides.

To put on record, the Thai side shall provide to the Chinese side
with the samples of the official guarantine and inspection mark/stamp,
the model of health certificate, a list of authorized veterinarians with their
corresponding signatures, instructions on the anti-fake label and the email
address through which the electronic certificates shall be delivered. If there are
any modification and changes of the above, the Thai side shall notify
the Chinese side at least one month prior to the changes coming into effect.

To facilitate the border inspection by the Chinese side, the Thai side
shall deliver to the Chinese side the electronic information of each veterinary
health certificate issued through official channels in a timely manner.
The Thai side shall ensure the accuracy and security of the electronic
information.

Article 11

When there are outbreaks of epidemic diseases which are defined as

the list A diseases of List of Quarantine Diseases for the Animals Imported to
the People s Republic of China (see Annex 1 )by Chinese laws and regulations or
stipulated in Article 3 of this Protocol, the Thai side shall inform the Chinese side
and stop the exportation of the relevant frozen poultry meat and by-products to
China, recall of the products and other products with potential risk, inform
the Chinese side and provide the Chinese side with information on how
the incidence has occurred, and how it has been investigated and controlled.
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When there are any occurrences in Thailand of the epidemic or
parasitic diseases, listed in Article 4 of this Protocol or defined as list B diseases
of List of Quarantine Diseases for the Animals Imported to the Peoples Republic

of China(see Annex 1 ) by Chinese laws and regulations, or any other significant

food contamination which may affect the frozen poultry meat and by-products
for exportation, the Thai side shall stop the exportation of the frozen poultry meat
and by-products in relevant regions immediately, recall the products and other
products with potential risk, inform the Chinese side and provide information on
how the outbreak and contamination incidence have occurred, and how they have
been investigated and controlled.

After the outbreaks have been eliminated and contamination
incidences have been contained, based on international practice, technical
consultation between both sides should be conducted in order to resume
the market.

List A and list B (Annex 1) are subjected to change based on
the Chinese regulation.

Article 12
If the Chinese side finds that the frozen poultry meat and
by-products do not comply with the requirements of the Protocol, the Chinese
side shall notify the Thai side in a timely manner of the return, destruction or
other disposals of the products. Both sides shall cooperate with each other to
investigate the cause and take corrective actions and rectifications to prevent
recurrence of the non-compliance.

Article 13
For the purposes of this Protocol, by-products refer to any edible
parts as described in Annex IL.The hygienic and sanitary requirements of
by-products shall be in compliance with Annex I11.

Article 14
This Protocol can be amended by mutual consent of both sides.
Any side may terminate this Protocol by notifying the other side by a written
notice 6 months in advance,

L
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Article 15

The Protocol is done in duplicate at Bangkok, Thailand on 24"
August 2018 in Thai, Chinese and English languages, all texts being equally
authentic. Should there be any divergences of interpretation, the English text
shall prevail. This Protocol shall enter to force from the date of signing.

The Ministry of Agriculture and
Cooperatives of the Kingdom
of Thailand

(Mr. Luck Wajananawat)
Deputy Minister of Agriculture
and Cooperatives

The General Administration of Customs
of the People's Republic of China

59N

(Mr. Zou Zhiwu)
Vice Minister of the General
Administration of Customs of China
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Annex |

Poultry Diseases in the List of Quarantine Diseases for the Animals
Imported to the People’s Republic of China

List A Diseases
Highly Pathogenic Avian Influenza
MNewcastle Disease

List B Diseases-Avian Diseases
Duck Virus Enteritis

Avian Infectious Laryngotracheitis
Avian Infectious Bronchitis
Infectious Bursal Disease
Marek’s Disease

Avian Egg Drop Syndrome
Avian Leukosis

Fowl Pox

Duck Virus Hepatitis

Goose Parvovirus Infection
Pullorum Disease

Fowl Typhoid

Avian Mycoplasmosis (Myvcoplasma gallisepticum, M. synoviae)
Low Pathogenic Avian Influenza

Reticuloendotheliosis

Avian Chlamydiosis

Avian Viral Arthritis

Avian Spirochaetosis

Leucocytozoonosis

Avian Paratyphoid

Note: List A and List B diseases (Annex I) are subject to change based on
Chinese regulation.
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Annex 11

A list of edible frozen by-products (including viscera) of poultry allowed to
be exported from Thailand to China

chicken bone
chicken gizzard
chicken claws
chicken liver
chicken heart
chicken joint wing
chicken middle wing
chicken wing tip
chicken cartilage
chicken neck
chicken tendon
chicken fat.
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Annex 111

Inspection, quarantine, hygienic and sanitary requirements on edible frozen
by-product (including viscera) of poultry exported from Thailand to China

1. Scope

For the purposes of these requirements, the products refer to the list in Annex I
of this protocol.

2. General requirements

(1) These requirements arc based on Protocol between the Ministry of
Agriculture and Cooperatives of the Kingdom of Thailand and the General
Administration of Customs of the People’s Republic of China on Inspection,
Quarantine and Veterinary Sanitary Requirements for Frozen Poultry Meat and
By-products to be Exported from Thailand to Chifa. This Annex 1II is
an indispensable part of this Protocol.

(2) The Thai side shall establish an inspection, quarantine, hygienic and sanitary
management system on edible frozen by-products (including viscera) of poultry
exported from Thailand to China.

(3) The edible by-products (including viscera) to be exported to China shall come
from the farms, slaughterhouses and establishments which have established
the traceability system to ensure that products of concern can be traced back to
the farm of origin.

(4} Only slaughterhouses and establishments that have been registered with
China are allowed to export edible by-products (including viscera) to China,
and their processing workshop shall be registered with China as well.

(5) The monitoring and surveillance program of the Thai side for harmful
substances such as residues and microorganisms in Thailand shall cover
the edible by-products (including viscera) to be exported to China. The annual
plans and test reports shall be provided to the Chinese side regularly according to
Article 2 of the Protocol.

(6) The edible by-products (including viscera) exported to China shall be
processed and handled according to the food safety administrative regulations
intended for human consumption. Quality management system such as HACCP
shall be established to ensure the safety, quality and sanitation of the by-products
to be exported to China.

3. Edible by-products (including viscera) processing requirements

Q (1) Processing sites, facilities and equipment

(@ The edible by-products (see Annex II, except for frozen poultry bone,




frozen poultry cartilage, frozen unrefined poultry fat) exported to China should
be processed in a workshop separately from the carcass processing. The
processing workshop and its sanitary conditions shall be in compliance with the
design, construction, sanitary and processing standards prescribed for edible meat
products in Thailand.

@ The area size of the edible by-products (including viscera) processing
workshop shall be patible with the prc ing ability with hygienic
equipment and facilities. The dirty or clean processing workshop shall be
separated with reasonable flow to avoid cross contamination.

@ The design, installation and operation for gizzard processing shall prevent
contamination of the products effectively. There is to be suitable and sufficient
means of natural or mechanical ventilation, airflow from a contaminated area to
a clean area is to be avoided. Ventilation systems are to be so constructed as to
enable filters and other parts requiring cleaning or replacement to be readily
accessible. Ventilation system shall be installed to prevent and eliminate the odor
and vapor. The device that discharges the gizzard contents and waste water into
the waste disposal system in a closed manner shall be available as well.

@ On the occasion of gizzard emptying and cleaning in the same room,
the emptying gizzard area shall set up an effective physical shielding with good
ventilation to discharge the spatters, air suspension, odor, etc. out of the building
in time.

® All types of edible by-products (including viscera) shall be processed with
the dedicated pre-cooling facilities and packaging room.

(2) Personnel hygiene requirements

The establishments should be equipped with the corresponding personnel
according to the processing procedure of edible by-products (including viscera).
The personnel who work in different area such as between the processing area of
poultry and edible by-products (including viscera), and/or between the dirty
processing areas and clean areas may not be allowed to shift the post.

(3) Temperature requirement

@ The temperature of the processing workshop for edible by-products (including
viscera) should be maintained at not higher than 12°C. The temperature of
the quick-freeze store should not be higher than -28°C. The cold store
temperature should not be higher than -18°C.

@The freezing time and the core temperature of the final edible by-products
(including viscera) should be consistent with the same variety of poultry products.
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(3@ The means of transportation shall be in conformity with the hygienic

requirements with facility of cooling to maintain cold chain and temperature
preservation depending on the characteristics of the products.
(4) Requirements for products after processing

(DThe processed gizzard products should be emptied and cleaned without and

visible gastric contents. Water for washing and for treatment of finished products
should be fully drained.

@The edible by-products (including viscera) should be cleaned and trimmed

before chilling (not higher than 4°C) and packing. Any lesions, scar, pustule,
lymph node, blood, feces, bile and other foreign objects (such as plastic, metal
and feeds residues, etc.) should not be found on the edible by-products (including
viscera). The cleaned and trimmed edible by-products (including viscera) should
not be processed with non-edible products in the same area.

(@The slaughter process shall ensure that the claw and neck are free from feather
and dirt.

@The edible by-products (including viscera) to be exported to China must be
packed separately according to the type of products and stored in the specific area
with identifiable marking.

(5) The hygienic and sanitary control of processing and finished products

The establishments should implement the microbial monitoring plans depending
on different processes of the edible by-products (including viscera) exported to
China, which include statistical analysis to evaluate the microbiological
monitoring results in each stage to establish a baseline database. The hygienic
requirements on processing and the finished products of the edible by-products
(including viscera) shall conform to the following table.
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Table: sampling plans and limits for microbial monitoring

Sampling - . . Stage where
Limi Sampl
s it pling frequency Ry
i i should be
Microonganism The frequency can be &
n e m M Original frequency reduced if the results
are satisfied.
Aebicplate | 5 [ 2 | S<I0CFU [ SA0'CFUg | Foreachcatogory, | Lo End of the
count collect § samples from | lesb processing
( APC) the same ot per week, from the ot
for 6 consecutive
2 weeks
weeks. e
Salmonella 50 5 1] 0 For cach category, Before

collecting 5 samples For each category, | freezing

from the same lot per collect 5 samples

week for 10 from the same lot
conseciive weeks o every 2 weeks
o fotal of 30 weeks”
E. coli 5 2 S0cfu'g 500 cfu'g For each category, Vick esich i ; Emiurlll:
collect 5 samples from g processing
collect 5 samples
the same lot per week
from the same lot
for 6 consecutive every 2
weeks L e
Coliforms sx10° For each category, For each category, | Before
MPN/100g collect 5 samples from | collect 5 samples | freezing
per week, for 6 from the same ot
consecutive woeks every 2 weeks

(@ Sampling operation: 5 packing boxes or bulk samples should be collected
randomly by cutting. The samples shall be collected from different part of
the package, mixed thoroughly, and then merged into one portion weight of at
least 500 grams.

@ Sample storage and transportation: The samples shall be placed in the
insulation containers with ice packs or ice water. The sample shall not be frozen
or direct contact with the ice pack. After sampling, the test shall be carried out in
the laboratory within 1 hour, otherwise the sample should be stored at 2°C + 2°C
for no more than 24 hours.

(3 Results interpret: If the test results meet the limit, which means “satisfactory”,
the sampling frequency can be reduced according to the relevant provisions;
If the sample test results in excess of the limit, which means “unsatisfactory”,
the following actions should be taken:

I. Checking processing control data (such as temperature, sanitary and other
anomalies) to find out the reason.
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1I1. When “unsatisfactory” results appear, the establishments should implement 2
the product recall or / and harmless treatment if necessary. 1
IX. The cause of the problem and the corrective actions should be recorded,
and the relevant records shall be kept for at least 2 years.

A
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