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2. Foods*

- Seafood and Seafood
Product

(Raw, Process, Chill,

Frozen)

Enterococci

In-house method TM-05 based on
Merck Manual : 2005

Enterobacteriaceae

In-house method TM-28 based on
ISO 21528-2 : 2004

Salmonella spp.

ISO 6579 : 2002 /Cor.1 : 2004

Clostridium perfringens

ISO 7937 : 2004

Listeria monocytogenes

EUROFINS IPL Nord. Certificate No. BRD
07/16 — 01/09

Staphylococcus aureus

- AOAC® Performance TestedSM
Certificate No. 081001
- MicroVal Certificate No. 2008-LR14

Coliforms

- AOAC (2016) 998.08
- AOAC (2016) 991.14

Escherichia coli

- AOAC (2016) 998.08
- AOAC (2016) 991.14

Total Aerobic Plate

count

In-house method TM-32 based on FDA
BAM Online, 2001 (Chapter 3)

Yeasts & Moulds

- In-house method TM-10 based on ISO
21527-1 : 2008
- AOAC (2016) 2002.11




