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1. Seafood 1. Total plate count FDA BAM Online, 2001 (Chapter 3)
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. Staphylococcus aureus

FDA BAM online, 2016 (Chapter 12)

. Salmonella spp.

ISO 6579:2001/Cor.1:2004(E)

. Vibrio cholerae

. Vibrio parahaemolyticus

FDA BAM Online, 2004 (Chapter 9)

. MPN Coliforms

. MPN Escherichia coli

FDA BAM onlinr, 2013 (Chapter 4)

(el NI e N IS, I B = N B U I

. Enterococcus spp.

Standard Method of Nordic Committee on
Food Analysis. NMKL Method No. 68, 5%
Edition, 2011

9. Listeria Monocytogenes

FDA BAM Online, 2016 (Chapter 10)

10. Clostridium perfringens

FDA BAM Online, 2001 (Chapter 16)

11. Bacillus cereus

FDA BAM Online, 2012 (Chapter14)




