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®. AMNTNNIYATIINYT

dadudl 578015 ATz 5701 (UMW)
® Salmonella spp.
- Processed foods (In 25 ¢) ISO 6579 ®,&&0
- Fresh fruits and vegetables AFNOR ®,&&0o
(In 125 @)
& E. coli
- Processed foods USFDA (BAM) o&o
(MPN or Detection)
- Fresh fruits and vegetables
- Petrifilm (CFU) AOAC 991.14 al&o
- Compact Dry (CFU) Microval al&o
) Coliforms USFDA (BAM) &oo
- Processed foods
(MPN or Detection)
- Fresh fruits and vegetables
- Petrifilm (CFU) AOAC 991.14 oo
- Compact Dry (CFU) Microval @&o
& Fecal Coliforms (MPN or USFDA (BAM) &oo
Detection)
& Aerobic Plate Count or USFDA (BAM) @oo
Total Plate Count (CFU)
) Total Bacteria Count (CFU) USFDA (BAM) @oo
o Aerobic Plate Count or AOAC 2015.13 ®OO
Total Plate Count Petrifilm (CFU)
@ Total Yeast & Mold Count USFDA (BAM) b&o
(CFU or Detection)
o Total Mold Count USFDA (BAM) b&o

(CFU or Detection)




. AMNINNIYATIINYI (6iB)

YN

318019 AN 5181 (Um)
@o | Total Yeasts Count USFDA (BAM) b&o
(CFU or Detection)
®6 Total Yeasts & Molds Count AOAC 2014.05 ®,000
Petrifilm (CFU or Detection)
15 Total Molds Count Petrifilm AOAC 2014.05 ®,®00
(CFU or Detection)
®en Total Yeasts Count Petrifilm AOAC 2014.05 ®,®00
(CFU or Detection)
e« | Staphylococcus aureus USFDA (BAM) ®,&00
(MPN or Detection)
o& | Staphylococcus aureus Petrifilm AOAC 2003.07 ®,&00
(CFU or Detection)
@o | Vibrio cholerae (In 25 ¢) USFDA (BAM) ele)
e | Bacillus cereus (CFU) USFDA (BAM) ©,moo
ew | Clostridium perfringens USFDA (BAM) fele)
(CFU or Detection)
e | Listeria monocytogenes (In 25 g) USFDA (BAM) ®,&00
wo | Listeria spp. (In 25 g) USFDA (BAM) ®,&00
be | Enterobacteriaceae (CFU) ISO 21528-2 b&o
bl | Shigella spp. (In 25 g) ISO 21567 ®,&00
wen | Acid Canned food USFDA (BAM)
- pH
- Incubation Test
- Flat Sour Mesophile
- Flat Sour Thermophile
- Yeast and Mold
-1 can eoo
- 6 cans ®,000
- 13 cans ®,&00
- 21 cans ®,00
- 29 cans b,woo
- 38 cans v,6o0
- 48 cans m,oo
- 60 cans Mn,K00




. AMNINNIYATIINYI (6iB)

GUIANT

318013 "NATITN 31A1 (V)
& | Low-acid Canned Food USFDA (BAM)
- pH
- Incubation Test
- Flat Sour Mesophile
- Flat Sour Thermophile
- Putrefactive Anaerobe
- Thermophilic Anaerobe
-1 can [<JeYe)
- 6 cans ®,&o00
- 13 cans o,&o00
- 21 cans m,&00
- 29 cans &,&oo
- 38 cans & ooo
- 48 cans 0,000
- 60 cans =&,&o0
& Howard Mold Count APHA, C. 4 Moo
o, @zumwvmimmms
arudi 318013 WNATITR 511 (UM)
® Moisture AOAC 941.08, 925.10, @oo
979.12,
934.06, 920.151, 925.45,
990.20, 925.40, I1SO 6731
[5) Protein Kjeldahl Method ISO oo
20483
on Fat AOAC 932.06; 948.15; ®OO
922.06; 989.05; I1SO 1211
& Ash AOAC 923.03; 940.26; &oo
900.02; 938.08
& Crude fiber Weende Method With &oo
Fibertec System M.
) Carbohydrate (Excrude fiber)/ Calculation ,200
Energy




. AMAINNNLATUINIG (5iD)

ardudi 318013 WNATITR 511 (UM)
Carbohydrate (Incrude fiber)/ Calculation ©,0n00
Energy
® Dietary fiber AOAC 985.29 &,000
& Total sugar AOAC 939.03; 925.36; Doo
930.28;
a. d199aUuluams
fauii 318019 WNATITR 511 (UM)

® Sulfur dioxide AOAC 990.28 ®,®00

© Synthetic food colors
(Quantitative) In-House Method based ©,0n00

on TIS 696 - 2530

on Sudan I, Il, I, IV and Para red In-House Method based v,600
Sudan | on European Commission ®,000
Sudan |l NEWS notification 03/99 ®,000
Sudan I ®,000
Sudan IV ®,000
Para red ®,000

Id Benzoic acid, Sorbic acid NMKL No. 124, 1997 ©,000
Benzoic acid ®,600
Sorbic acid ®,00

& Saccharin, Caffeine, In-House Method based ,®@00
Acesulframe potassium on J. AOAC Vol. 76, No.2,

(1993)

Saccharin ®,000
Caffeine ®,000
Acesulframe potassium ®,000

> Nitrate In-House Method based v,000

on National Institute
of Health kobe
(NIH, Kobe) Japan




<. arsiduilauluainig

aeudi 318019 AT 3781 (UM)
® Lead AOAC 999.10 ®,&00
Cadmium AOAC 999.10 ®,&00
o Mercury In-house Method based on ®,000
US EPA Method 7473
c4 Arsenic In-house Method based on ®oO
AOAC 2015.01
& Inorganic arsenic In-house method based M,000
on FDA Section
4.11, Version 1.1
D Selenium In-house Method based on ®OO
AOAC 2015.01
o Copper In-house Method based on ®,wo0o
AOAC 999.10
& Zinc In-house Method based on ®,000
AOAC 999.10
& lron In-house Method based on ®,woo
AOAC 999.10
®0 Tin ISO 17240 ®,000
@6 Aluminium In-house Method based on ®,woo
AOAC 999.10
&. msﬁwmm%’aiﬂumms
aeuil 318113 3IATZN 511 (UM)
® Aflatoxin B1,B2,G1,G2
- Cereal, Cereal products, Oil In-house method based mn,&oo
seed and Oil seed products on AOAC 991.31, 994.08
- Dried chilli and Dried chilli In-house method based n,&oo
products on AOAC 999.07, 994.08
[3) Ochratoxin A
- Cereal and Cereal products In-house method based &,000
on AOAC 2000.03
- Dried chilli and Dried chilli In-house method based &,000
products on AOAC 2008.02
- Green coffee In-house method based &,000

on Food Additives and
Contaminants, Vol. 21, No.
11 (November 2004), pp.
1107-1114.




&. @15NENLTBI U MIS (Aa)

dduil 318113 BRI 5981 (UM)
en Zearalenone In-house method based & 000
on World Mycotoxin
Journal, November 2008;
1(4): 429-435.
& Deoxynivalenol In-house method based &,000
on Mycotoxin Research,
March 2003, Volume 19,
Issue 1, pp 31-34.
& Patulin In-house method based ©,000
on AOAC 995.10
5. AMATNBMNTNNNEANWLATUTEAMAUAE
fduii 31819 35ATZH 3101 (Um)
Sensory test TIS (Depend on product) n&o
G Total soluble solid AOAC 932.1 &&o
on pH AOAC 981.12 mn&o
& Acidity AOAC 940.15 oo
& Color (Munsell) Munsell Book Mmoo
) Color (Hunter Lab) Hunter Lab @&o
o Drained weight AOAC 968.30 moo
& Net weight TIS (Depend on product) Mmoo
o Fill of container TIS (Depend on product) Moo
@o | Vacuum/Headspace Codex (2009) /USFDA (1998) Moo
e® | Foreign matter Codex (2009) Moo
e | Absence of defect TIS (Depend on product) Mmoo
@ | Water activity APHA (2015), Chapter 68 &&o
V. @zumwwmmﬁmaamwwssq
fduil 318M15 BATIN 5181 (UM)
® Type of plastic TIS 656-2556 ®,000
Material test
© Lead TIS 656-2556 o,000
on Cadmium TIS 656-2556 v,000

Migration test




o, AMAINNINLATIYDINIYULUTTY (D)

aauii 318113 BIATZA 31A1 (UMW)
< Consumption of potassium TIS 656-2556 ¢oo
permanganate
& Heavy metals (as lead) TIS 656-2556 sloo
5} Germanium TIS 656-2556 ©,moo
) Antimony TIS 656-2556 ©,noo
© Residues after evaporation in TIS 656-2556 ,000
- water
- 4% acetic acid
- 20% ethanol
- n-heptane
® Migration of color extracted by TIS 655 Vol.1-2553 ¢oo
- water TIS 655 Vol.2-2554
- 4% acetic acid
- 20% ethanol
- n-heptane
[~ @mmwsuamszﬂawiiqwﬁmﬁmeﬁ
aauii 378113 BIATZA 31A1 (UN)
® Visual inspection T1S 90 - 2530 b&o
[ Leakage test TIS 90 - 2530 &&o
on Quality of lacquer coating Waco enamel rater |I &&o
& Can integrity TIS 90 -2530 woo
«. Hevutaealuemis
feuil 318113 BIATZU 51A1 (U)
® Filth
- Corn (canned, whole, cream style) AOAC 973.61 ®,®00
- Mushrooms (canned, fresh, freeze- AOAC (2019) 967.24 v,000
dried, dehydrated)
- Fruits (canned) MPM V-51 (2017) ,000
- Whole tamarind pulp AOAC (2019) 945.87 ©,000
- Sugar AOAC (2019) 945.80 ®,&00
- Syrups, Molasses and honey AOAC (2019) 945.79 ®,&00




«. Asuvasulusmis (de)

]
v

a1aun 378013 EhRIGERRA] 31A1 (UN)
Light filth
- Green leafy vegetables (canned, frozen) AOAC (2019) 974.33 ®,&00
- Tomatoes (canned, comminuted) AOAC (2019) 955.46 ©»,000
- Citrus and Pineapple juice AOAC (2019) 970.72 ©,000
- Rice flours (powder) AOAC (2019) 982.32 ©,000
A(a) B.(a)
- Rice paper, Rice stick, Rice vermicelli | AOAC (2019) 982.32 9,000
A.(b) B.(b)

- Macaroni, Spaghetti, Instant noodle AOAC (2019) 969.41 n,000
- Chili pods AOAC (2019) 965.40 v,000
- Chili powder (ground) LIB 2866 (1985) ©,000
- Pepper (ground black) AOAC (2019) 972.40 ,000
- Pepper powder (ground white) AOAC (2019) 977.24 v,000
- Sauce LIB 3204 (1985) ©,&o0
_ Curry paste LIB 2865 (1985) o, &00
- Chili sauce AOAC (2019) 992.12 ,&oo
- Wheat flour AOAC (2019) 993.26 b,&o0
_ Corn flour AOAC (2019) 965.39 ©,000
- Starch AOAC (2019) 972.35 b,&oo

o Light filth (External)
- Rice grain AOAC (2019) 950.86 ®,&00

@o. AITNEANAY
aduil 318113 33ATZH 51A1 (UMW)
® Organochlorine group In-house method on,&oo
based on
Steinwandter H.
1985 Fresenius Z.
Chem 322:752-754.
© Organophosphate group In-house method on,&oo

based on
Steinwandter H.
1985 Fresenius Z.
Chem 322:752-754.




eo. A15NEANA9 (#d)

AAuUN $19N135

ORI ERA ]

5101 (UMW)

on Pyrethroid group

c4 Carbamate group

& Multiresidue

o) Paraquat

o Glyphosate

In-house method
based on
Steinwandter H.
1985 Fresenius Z.
Chem 322:752-754.
In-house method
based on
Steinwandter H.
1985 Fresenius Z.
Chem 322:752-754.
In-house method
based on
EN 15662
In-house method
based on Journal
of AOAC
International
Vol. 98, No. 2
(2015), 512-516.
In-house method
based on Journal of
Chromatography A
Vol. 886 (2000),
207-216.
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51A1 (U)

AMENUANIGLAL
Free fatty acid

Acid value

AOCS Ca 5a-40
AOCS Ca 5a-40

oo

oo

ol. NMIAIATIVNBUATHAnANYNlAFUNIRsREIWUSN T

[y

BRI 19013

ada (4
ITIATINEN

5101 (V)

AMENUANILAL

® 35S CaMV promoter, NOS terminator

& Papaya ringspot

PCR/Real Timer-
PCR
PCR/Real Timer-
PCR

m,000

Mm,000




ea. NIATIVFDULALZDDN IUTUTDI

NI
fdui 398N13 A5
(U)
® luSusesguawdoduAinunsuusguauiy (Health Certificate) ®00
© lufusesaveudedunnunsulssuauiy (Health Certificate) &o
wnuluidy)
o lususesguawndoduAnunsuussuauity (Health Certificate) &o
(@)
< lususaanisuy (Certificate of Free Sale) ®00
& F8UNANITNAFDU (Report of Analysis) atunwiiaes ®00
(Imew3adingw)
5 FIEUNAN1INAFDU (Report of Analysis) atuaiuiiaatu &o

wnulusdy (aUuay)




