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MU UANT:  NY oxlocole

YUAAIDE F1YNITNAFDY INAdIY
Knuagnald Total Plate Count AOAC Official Methods of Analysis,
- an 22" ed, 2023, method 990.12
- uu FDA Bacteriological Analytical Manual
N Online, 2001, Chapter 3
- HUNTINAD Coliforms AOAC Official Methods of Analysis,

22™ ed, 2023, method 991.14

FDA Bacteriological Analytical Manual
Online, 2020, Chapter 4

Escherichia coli

AOAC Official Methods of Analysis,
22" ed, 2023, method 991.14

FDA Bacteriological Analytical Manual
Online, 2020, Chapter 4

Yeast and mold

AOAC Official Methods of Analysis,
22" ed, 2023, method 2014.05

FDA Bacteriological Analytical Manual
Online, 2001, Chapter 18

Staphylococcus aureus

AOAC Official Methods of Analysis,
22" ed, 2023, method 2003.07

FDA Bacteriological Analytical Manual
Online, 2016, Chapter 12
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YUAAIDE F1YNITNAFDY FoNagau

Hnuaznall Salmonella spp. ISO 6579-1:2017/Amd.1:2020

- @0 3M Molecular Detection Assay 2

- uifiu MDA2SAL96

- wuda Listeria spp. ISO 11290-1:2017

- l1UNTINTT Listeria monocytogenes ISO 11290-1:2017
3M Molecular Detection Assay 2
MDA2LMO9%6

NS T VUNBU Total Plate Count AOAC Official Methods of Analysis,

22" ed, 2023, method 990.12

FDA Bacteriological Analytical Manual
Online, 2001, Chapter 3

Coliforms

AOAC Official Methods of Analysis,
22" ed, 2023, method 991.14

Escherichia coli

AOAC Official Methods of Analysis,
22" ed, 2023, method 991.14

FDA Bacteriological Analytical Manual
Online, 2020, Chapter 4

Yeast and mold

AOAC Official Methods of Analysis,
22" ed, 2023, method 2014.05
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HANA T VUNBU Staphylococcus aureus AOAC Official Methods of Analysis,
22" ed, 2023, method 2003.07
FDA Bacteriological Analytical Manual
Online, 2016, Chapter 12
Salmonella spp. ISO 6579-1:2017/Amd.1:2020
3M Molecular Detection Assay 2
MDA2SAL96
Clostridium perfringens FDA Bacteriological Analytical Manual
Online, 2001, Chapter 16
Bacillus cereus FDA Bacteriological Analytical Manual
Online, 2020, Chapter 14
\A3DIAY Coliforms AOAC Official Methods of Analysis,

22" ed. 2023, method 991.14

Escherichia coli

AOAC Official Methods of Analysis,
22" ed, 2023, method 991.14

Yeast and mold

AOAC Official Methods of Analysis,
22" ed, 2023, method 2014.05

Staphylococcus aureus

FDA Bacteriological Analytical Manual
Online, 2016, Chapter 12

Salmonella spp.

ISO 6579-1:2017/Amd.1:2020
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YUAAIDE F1YNITNAFDY FoNagau
RN Clostridium perfringens FDA Bacteriological Analytical Manual
Online, 2001, Chapter 16
Bacillus cereus FDA Bacteriological Analytical Manual
Online, 2020, Chapter 14
DIMNITNIDUUSLAA Total Plate Count AOAC Official Methods of Analysis,

22" ed, 2023, method 990.12

FDA Bacteriological Analytical Manual
Online, 2001, Chapter 3

Escherichia coli FDA Bacteriological Analytical Manual
Online, 2020, Chapter 4
Staphylococcus aureus AOAC Official Methods of Analysis,

22" ed, 2023, method 2003.07

FDA Bacteriological Analytical Manual
Online, 2016, Chapter 12

Salmonella spp. ISO 6579-1:2017/Amd.1:2020

Listeria monocytogenes ISO 11290-1:2017

Listeria spp. ISO 11290-1:2017

Clostridium perfringens FDA Bacteriological Analytical Manual

Online, 2001, Chapter 16
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YUAAIDE 318YNIINAFDU FoNagau
M TNTaUUILNA Bacillus cereus FDA Bacteriological Analytical Manual
Online, 2020, Chapter 14
Vibrio cholerae FDA Bacteriological Analytical Manual
Online, 2004, Chapter 9
Vibrio parahaemolyticus ISO 21872-1:2017
Fod Salmonella spp. 1ISO6579-1:2017/Amd.1:2020
Staphylococcus aureus FDA Bacteriological Analytical Manual
Online, 2016, Chapter 12
Bacillus cereus FDA Bacteriological Analytical Manual
Online, 2020, Chapter 14
Clostridium perfringens FDA Bacteriological Analytical Manual
Online, 2001, Chapter 16
Total Plate Count FDA Bacteriological Analytical Manual
Online, 2001, Chapter 3
AOAC Official Methods of Analysis,
22" ed, 2023, method 990.12
Yeast and mold FDA Bacteriological Analytical Manual
Online, 2001, Chapter 18
AOAC Official Methods of Analysis,
22" ed, 2023, method 2014.05
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YUAAIDE F1YNITNAFDY FoNagau
YO Escherichia coli FDA Bacteriological Analytical Manual
Online, 2020, Chapter 4
AOAC Official Methods of Analysis,
22" ed, 2023, method 991.14
9IUNT Ash AOAC Official Methods of Analysis

- SIAUATHANA B YR
- 0 nalilwasnan s
= =
- LATD9RY
a % '3
- wlaaznaniun
- YUUYULTY
- NARAUgIvULEY
- fuazdnsen
- AL WLLAZYN
- TS menuda
- InlAwazedansuan
SGEON PN LRI

22™ ed., 2023, method 945.18,
940.26, 923.03, 950.49, 920.93,
920.100, 925.51, 972.15,
941.12(A),945.398, 900.02
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YUAAIDES 31UNITNAGDU INAdaU

9119 Moisture AOAC Official Methods of Analysis,
- SumRuasnanaeisyand 22" ed., 2023, method 925.10,
- 1N walilazndndau 920.151, 925.40, 968.11, 925.19,
- \A3ReRY 984.25, 931.04, 925.458, 964.22,
- wtakasnannue 930.04, 934.06
- QUL
- HARA T VUNBU
- fuaznansouel
- MLWLLAZYN
- ffuslSvonuuds
-Inlnuasnansu
- |A3esUsauaTHAR S
9IUNT Fat AOAC Official Methods of Analysis,
- SUVIAUATHAN AU YR 22" ed., 2023, method 922.06, 938.06,
- utluanansum 963.15
- shsfunaglusfunas Calories from fat Method of Analysis for Nutrition

AR DTaT (By calculation) Labeling, 1993, AOAC, Chapter 6
-InlAuasnansua
- HARA T VUNBU
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YUARIDEI9

318N1INAEDU

ASnadau

913

- dsfunarlosunes
AR ST B Tady

- wald 70 1 waziudn

- gnnA gnex Jenlnuan

- SR ALASNAN A NS YV

- HARAUNVUNBU

- o

- 0nsNRngUszasAlamE
NAULAYUINTS

BT R

- ulanavuan e

- JULULAEN

- wnsmseudSa

- Sagiilfidudrudszneuly
pnsiaglulaiiunuslag
JRHIRR

Protein

In-house method: TM-08-CHE-008
based on Official Methods of Analysis
22" ed., 2023, method 991.22,
920.152, 950.48, 979.09, 950.36,
920.103, 920.87
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YUAAIDES 31UNITNAGDU INAdaU
9INNT Dietary fiber In-house method: TM-08-CHE-009

- dsfunarlosunes
AR ST B Tady
- Haldl /40 Wuaviude
-gnnaa gnau Fonlnuan
- Sy fuaznaninuSyA
- NARSugIIULEY
- 908
- mmiﬁﬁi’mqﬂizmﬁ
RN AULATUINT
PRI
 PULVULAEN
- gnamseNdusa

based on Official Methods of Analysis
22" ed., 2023, method 985.29
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YUARIDEI9

318N1INAEDU

ASnadau

913
- SUALATHANT NS YA
- ulanavuan e
- dsfunarlosunes
AR ST Tady
- 6in walduaskande
BT R
- HARAUNVUNBU
- AL
- JULULAEN

Cholesterol

In-house method: TM-08-CHE-015
based on Official Methods of Analysis,
22™ ed. 2023, method 994.10

913
- SRR WazNAnS U

- Carbohydrate

(By calculation)

Method of Analysis for Nutrition
Labeling, AOAC, 1993, Chapter 6

- wtlakasnannue - Total calories
(By calculation)
LASDIR Vitamin A In-house method: TM-08-CHE-006

based on AOAC Official Methods of
Analysis, 22™ ed. 2023, method
2001.13
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FUARIBEY S18N15NAEBU ASnadau

RN Vitamin B1 In-house method: TM-08-CHE-012
based on AOAC Official Methods of
Analysis, 22" ed. 2023, method
986.27

Vitamin B2 In-house method: TM-08-CHE-002
based on AOAC Official Methods of
Analysis, 22md ed. 2023, method
970.65

Vitamin C In-house method: TM-08-CHE-011
based on Journal of Chromatography
A, 2016, vol.1369 (2014), P.2-17

Total Sugar In-house method: TM-08-CHE-014
(Fructose, Glucose, Sucrose, based on AOAC S!\/\PR® 2018.001, 2018
Maltose, Lactose)

Salt (Calculated as NaCl) In-house method: TM-08-CHE-010

based on AOAC Official Methods of
Analysis 22" ed. 2023, method
999.10, 984.27
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RN - Benzoic acid (Calculated as In-house method: TM-08-CHE-013
- ‘1311%91’1 sodium benzoate) based on US ISO 22855:2008
~shdnwaznals! - Sorbic acid (Calculated as
potassium sorbate)

- Saccharin

- Caffeine

- Acesulfame-K
\T0aR - Calcium (Ca) In-house method: TM-08-CHE-010

- Copper (Cu)

- Iron (Fe)

- Potassium (K)

- Magnesium (Mg)
- Zinc (Zn)

- Manganese (Mn)
- Sodium (Na)

based on AOAC Official Methods of
Analysis, 22nd ed. 2023, method
999.10, 984.27
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