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CONG HOA XA HQT CHU NGHIA VIET NAM
Poc lap - Tu do - Hanh phuc

B

BAN TU CONG BO SAN PHAM

S$6: 27/DKSH VN/2021
L. Thong tin vé to chirc, ¢& nhin tw cong b6 sin phim
Tén t6 chike, ¢4 nhéin: CONG TY TNHH DKSH VIET NAM
Pia chi: 23 Pai Lo Poc Lap, Khu Cong Nghiép Viét Nam Singapore, phuong Binh Hoa, thanh
phé Thuin An, tinh Binh Duong.
Pién thoai: 0274- 3756312 Fax; 0274- 3756313
E-mail: yen.thimy.huynh@dksh.com
M3 s doanh nghiép: 3700303206
S6 Gidy chirng nhén co s dii didu kign ATTP: duge mién cép.
11. Théng tin vé sin phim
1. Tén sin phim: THU'C PHAM BO SUNG
SAN PHAM DINH DUONG WAKODO MOM Cho ba me mang thai va cho con bit
2. Thanh phz"in: Si rd glucose, sita bt tach béo, hdn hop dau thuc vat (dé“lu co, ddu hat co, diu
dau nanh), lactose, cht xo (galacto-oligosaccharides (GOS)), calci carbonat, dikali phosphat,
dinatri phosphat, acid docosahexaenoic (DHA) tu diu c4, chit nhii héa (lecithin ddu nanh INS

322(i)), natri-L-ascorbat, magnesi clorid, ferric diphosphat, chét chdng oxy hoa (ascorbyl palmitat
INS 304, hdn hop tocopherol ty nhién INS 307b), k&m sulphat, D-alpha-tocopherol, nicotinamid,
calci-D-pantothenat, pyridoxin hydroclorid, retinyl palmitat, thiaminclorid hydroclorid, Acid
Folic (N-Pteroyl-L-glutamic acid), riboflavin, kali iodid, natri selenit, phylloquinon, D-biotin,
cholecalciferol, cyanocobalamin.
3. Théri han st dung sén phim:
Lon: 24 thang ké tir ngay sin xuét.
Goi: 18 thang k& tir ngay sén xuét
4. Quy cach dong géi va chit li¢u bao bi:
- Qui cach déng goi: Lon 300 g.

Lon 830 g.

Goi 14 g.

CONG BO SAN PHAM 27/DKSH VN/2021



- Chét liéu bao bi:

Lon: San pham duge dong goi trong lon st trang thiée, trong diéu kién dam bao vé sinh an toan
thyc phém.

Got: San phém duoe déng goi trong bao bi PE trang nhom, trong diéu kién dam bao vé sinh an
todn thue phim.

5. Tén va dia chi co s& san xut san phim:

Nha san xudt: ASAHI GROUP FOODS, LTD.

Dia chi: Tochigi Sakura Factory 286 Tominooka Sakura-shi, Tochigi Japan.

XuAt xi: Nhit Ban.

I1I. MAu nhin sén pham:

Xem ndi dung nhén san phim dinh kém.

IV. Yéu ciu vé an toan thue phim:
San phim dat yéu cAu vé an toan thuc pham theo:

1. Théng tu sb 43/2014/TT-BYT ngay 24/11/2014 Théng tw qui dinh vé& Quéan Ly Thuc Pham
Chiic Nang.

2. QCVN 8-1:2011/BYT — Quy chudn k¥ thudt quéc gia dbi véi gioi han 6 nhidm doc tb vi
ndm trong thuc pham.

3. QCVN 8-2:2011/BYT - Quy chuln k§ thudt qubc gia dbi voi gii han 6 nhiém kim loai

ning trong thuc phém.
4, QCVN 8-3:2012/BYT - Quy chudn k§ thuat qudc gia dbi voi gici han b nhiém vi smg-jVatdC
3 3
trong thyc phim. nC" :; y

5. Du lwong thubc thi y: phi hop theo thong tu 6 24/2013/TT-BYT.
6. Du lugng thube bao vé thuc vat: phit hop theo théng tu s6 50/2016/TT-BYT.
7. Tiéu chuén Nha san xuat dinh kém.

Chting t6i xin cam két thuc hién dly da cac quy dinh ctia phép luat v& an toan thyc phdm va hoan
toan chiu trach nhiém vé& tinh phép 1y clia hd so cong bb va chét luong, an toan thyc phdm d6i véi
san phidm d4 cong bd.

HUYNH THI MY YEN
QUAN LY DANG KY SAN PHAM
NGANH HANG TIEU DUNG

CONG BO SAN PHAM 27/DESH VN/2021



Asahi Group Foods, Ltd.
Office: 1-23-1 Azumabashi, Sumida-Ku, Tokyo, Japan

Factory: Tochigi Sakura Factory 286 Tominooka Sakura-shi, Tochigi, Japan.

No. Document:
F]NISH]EID PRO]?UCT S‘PEQIFICATION S6 tiéu chudn: GEHE DRSSl
TIEU CH UA‘N NHA §AN XUAT Effected Date: 20/01/2021
THANH PHAM Neay hiéu lyc:

Product Name /
Tén sdn phim

WAKODO MOM )
SAN PHAM DINH DUONG WAKODO MOM
Cho ba mg mang thai va cho con bi

Manufacturer/
Nha sdan xudt

ASAHI GROUP FOODS, LTD.
Office: 1-23-1 Azumabashi, Sumida-Ku, Tokyo, Japan
Factory: Tochigi Sakura Factory 286 Tominooka Sakura-shi, Tochigi, Japan.

Appearance/ Mé | Powder with light creamy white color.
td sdn phém Dang bét mau !r@g sika dén mau kem nhat.
Net weight/ Khoi | Tin 830 g/ Lon 830 ¢
lwegng tinh Tin300 g/ Lon 300 g
Sachet 14 g/ Goi 14 g
Ingredient/ Glucose syrup, skimmed milk powder, vegetable oil blend (palm oil, palm kernel

Thanh phén cdu
fao

oil, soybean oil), lactose, dietary fiber (galacto-oligosaccharides (GOS)), calcium
carbonate, potassium phosphate dibasic, sodium phosphate dibasic,
docosahexaenoic acid (DHA) from fish oil, emulsifier (soy lecithin), sodium-L-
ascorbate, magnesium chloride, ferric diphosphate, antioxidants (ascorbyl
palmitate, natural mixed tocopherols), zinc sulphate, D-alpha-tocopherol,
nicotinamide, calcium-D-pantothenate, pyridoxine hydrochloride, retinyl
palmitate, thiaminchloride hydrochloride, N-Pteroyl-L-glutamic acid, riboflavin,
potassium iodide, sodium selenite, phylloquinone, D-biotin, cholecalciferol,
cyanocobalamin.

Si v6 glucose, sita bot tdach béo, hén hop déu thuee vt (défu co, déu hat co, déu ddu
nanh), lactose, chit xo (galacto-oligosaccharides (GOS)), calci carbonat, dikali
phosphat, dinatri phosphat, acid docosahexaenoic (DHA) tir ddu cd, chdt nhil héa
(lecithin ddu nanh INS 322(i)), natri-L-ascorbat, magnesi clorid, ferric diphosphat,
chdt chdng oxy hoa (ascorbyl palmitat INS 304, hén hop tocopherol tw nhién INS
307b), kém sulphat, D-alpha-tocopherol, mnicotinamid, calci-D-pantothenat,
pyridoxin hydroclorid, retinvl palmitat, thiaminclorid hydroclorid, Acid Folic (N-
Pteroyl-L-glutamic acid), riboflavin, kali iodid, natri selenit, phylloguinon, D-
biotin, cholecalciferol, cyanocobalamin,




Asahi Group Foods, Ltd.
Office: 1-23-1 Azumabashi, Sumida-Ku, Tokyo, Japan

Factory: Tochigi Sakura Factory 286 Tominooka Sakura-shi, Tochigi, Japan.

Tins: Products in tins, packaging is suitable for foodstuft.
Pri Lon: San phdm duwgc déng gbi trong lon sit trdng thiéc, trong diéu kién dim
rimary oo s moar \ Z
Packaging bao vé sinh an toc_m thuc Pham. _ _ o
- . | Sachet: Products in aluminum laminated film (inner material is PE),
material/ Bao bi o
mpciigy | Peskegine s suable for foodstatt.
: Goi: San pham dupc déng géi trong bao bi PE trdng nhom, trong diéu kién
ddm bdo vé sinh an toan thiec phim.
Tins: 24 months calculated from manufacturing date/ 24 thdng ké tir ngay sdan
Shelf life/ Han | xudt
ditng Sachet: 18 months calculated from manufacturing date/ 18 thdang ké tiv ngay
sdn xudt
Allergen Contains milk, emulsifier soy lecithin extracted from soya.
information/ Cé chita sika, chika chdt nhit héa chiét xudt tir dgu némh.
Théong tin di ing
Storage/ Bio Store in a dry, cool place before opening/ Trwde khi mé bao bi, bdo quan noi
qudn kho rao, thodng mat.
After opening, attach the lid firmly and store in a dry, cool, and clean place.
Use the content before expired date and as soon as possible (within 1 month)/
Sau khi sir dung, dong kin nd'p lon va dé noi khé réo, thodng mdt, sach sé. Nén
diing san phdm truée han sie dung va sir dung sém nhot cé thé (trong vong I
thang) sau khi mé ndp lon.
Do not this product in a refrigerator/ Khéng heu trit trong tii lanh.

SAFETY CRITERIA/ Chi tiéu an toan:

Microbiology level! Gidi han vi sinh vdt:

No./ Parameters/ Tén chi tiéu Unit/ Maximum levels/
STT Don vi tinh Mike t5i da
1 | Enterobacteriaceae cfu/g 10
Coagulase positive Staphylococci/
2 | Staphylococci dwong tinh véi cfu/g 10
coagulase
3 | Staphylococcal enterotoxin/ Noi dc 125g Not detected/ Khdng phat hién
16 cua Staphylococcus
4 | Listeria monocytogenes cfu/g 100
Not detected/ Khdng phdt hié
5 | Salmonella 125¢ = s o
Heavy metal level! Giéi han kim loai nang:
No./ Parameters/ Tén chi tidu Unit/ Maximum levels/
STT Don vi tinh Mk thi da
1 | Lead/ Chi (Pb) (*) mg/L. 0,02
2 | Arsenic/ Arsen (As) mg/kg 0,5
3 | Mercury/ Thuy ngdn (Hg) mg/kg 0,05
4 | Cadmium/ Cadmi (Cd) mg/kg 1,0




Asahi Group Foods, Ltd.
Office: 1-23-1 Azumabashi, Sumida-Ku, Tokyo, Japan
Factory: Tochigi Sakura Factory 286 Tominooka Sakura-shi, Tochigi, Japan.

No./ p ters/ Tén chi tié Unit/ Maximum levels/
STT AT cn o ik Don vi tinh Mizc t4i da

Tins (only apply for product in tins)
Thiéc (Swn) (Chi ap dung cho san
> phdm dang lon thiéc) meg/kg 20

(*) Calculated based on 1000 ml diluted milk as manufacturer’s instruction/ tinh theo 1000 m!
san pham pha chudn theo hwong dan ciia nha san xuat.

Mycotoxin level/ Pdc 16 vi ndm

No./ p ters/ Tén chi tié Unit/ Maximum levels/
N o e R S Don vi tinh Miec téi da

1 Aflatoxin M1 ng/kg 0,5

Melamine/ Melamin:
n - gum s ur , As )
No/STT Tén chi tidu/ Pon vi .tmh/ Mike toi da/ Maximum
Parameters Unit levels
1 Melamin mg/kg 2.5

Veterinary residue levels: comply with No. 24/2013/TT-BYT date 14/8/2013: Dur luwong thudc
thit y: phit hop theo thong tir s6 24/2013/TT-BYT ngay 14/8/2013.

Pesticides residue levels: comply with No. 50/2016/TT-BYT date 30/12/2016/ Dur heomg thudc
bdo vé thiee vat: phit hop theo théng tu 56 50/2016/TT-BYT ngay 30/12/2016.

ASAHI GROUP FOODS, LTD.
GENERAL MANAGER OF OVERSEAS BUSINESS OFFICE

Wé«@\
NORI ZU HIDA
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ng SAN PHAM DINH DUONG WAKODO MOM

Cho ba me mang thai va cho con b

Thanh phé’in: Si 6 glucose, sita bot tch béo, hén hop dau thue vt (déu co, dau hat co, dau dau
nanh), lactose, chét xo (galacto-oligosaccharides (GOS)), calci carbonat, dikali phosphat, dinatri
phosphat, acid docosahexaenoic (DHA) tir dAu c4, chit nhii hoa (lecithin dau nanh INS 322(1)),
natri-L-ascorbat, magnesi clorid, ferric diphosphat, chét chdng oxy héa (ascorbyl palmitat INS
304, hdn hop tocopherol ty nhién INS 307b), kém sulphat, D-alpha-tocopherol, nicotinamid,
calci-D-pantothenat, pyridoxin hydroclorid, retinyl palmitat, thiaminclorid hydroclorid, Acid
Folic (N-Pteroyl-L-glutamic acid), riboflavin, kali iodid, natri selenit, phylloquinon, D-biotin,
cholecalciferol, cyanocobalamin.

Hwéng din siv dung: Ludn pha & noi sach s&. Rira tay va dung cu thit sach trude khi pha. Su
dung nudc sach dé pha. 200 ml san phdm cAn 5 mudng luong (tuong duong 35 g).

Budéce 1: Cho 180 ml nuée chin hodc nude chin Am vao ly.

Bude 2: Cho 5 mudng bot gat ngang vao ly.

Buée 3: Khudy d&u cho tan hoa toan.

Khuyén nghi st dung 2 -3 ly mbi ngay dé dap (mg nhu cau dinh dudng gia ting trong giai dogn
mang thai va cho con bu. Ty chinh luong udng va s6 14n udng theo ché d6 dinh dudng cta ban.
Str dung san phém nhu mdt phﬁn ciia ché dd dinh dudng hop 1y.

Chi ¥: Khong phit hop cho tré so sinh.

Bao quan: Trude khi sir dung, bio quan noi kho réo, thodng mat. Sau khi sir dung, déng kin nép
lon va dé noi khd rdo, thoang mat, sach s&. Dimg san pham trude han st dyng va su dung sém
nhét co thé (trong vong 1 thdng) sau khi mo nép lon. Khéng luu trit trong t lanh.

Canb bio: C6 chia sita, chita chét nhfi hoa chiét xudt tir Gau nanh.

Thén trong: St dung san phim ngay sau khi pha. Ludn sit dung mudng luwong bén trong lon. Rira
sach va lau kho mudng ludng sau khi st dung va 8 1ai trong lon. Can than khong dé pudc roi vao
trong Ion, bt co thé bi vén cuc khi tiép xtc v6i nude.

Sin xuét va nbwong quyén nhin hi¢u béi: ASAHI GROUP FOODS, LTD.

Dia chi: Tochigi Sakura Factory 286 Tominooka Sakura-shi, Tochigi Japan.

Xuéit xir: Nhat Ban.




Nhip khéu, phin phdi va chin trach nhi¢m sin pham: Cong ty TNIIH DKSH Vi¢t Nam, sb
23, Dai 16 Boc Lap, Khu Céng Nghiép Viét Nam - Singapore, phuong Binh Hoa, thanh phé Thusn
An, tinh Binh Duong. Hotline: 1800 545405.
S6 ban tw CBSP: 27/DKSH VN/2021.
Khéi lwong tinh: 830 g.

300 g.

14 g.

NSX va HSD: xem MFG va EXP (ngay/thdng/nam) trén bao bi.

NHAP KHAU NGUYEN LON TU' NHAT BAN
PHU HOP THE TRANG NGUOI VIET NAM
HO TRQ HE TIEU HOA KHOE MANH:

Chét xo GOS: thic ddy sy phat trién cua vi khuan ¢6 1o trong dudng rudt, gidp cai thién hé tiéu
hoéa va 1am mém phén.

HO TRQ PIHAT TRIEN NAO BQ VA THI GIAC:

DHA: hd tro phat trién nfo bd va thi giac cho thai nhi

HO TRQ THAI KY KHOE MANI:

Axit folic: hd trg hinh thanh cac té bao hdng cdu, gitip thai nhi phat trién khoe manh.
Sét: cin thiét dé tao ra cac té bao hdng cau.

Canxi: gitp hd tro hinh thanh va phat trién xwong va ring.

HO TRQ TANG CUONG SUC DE KHANG:

Vitamin A, C, E: giup tdng cudng suc d& khang.

Dong sén phdm cao cap duge san xuét va nhdp khéu nguyén lon tir Nhét Ban, do céc ¢ S

dinh dutng va chim séc tré em WAKODO, thuong hi¢u c6 hon 100 nam kinh nghiém nghién
cliu - sAn xudt sita bt va thire an cao cip danh cho tré em Nhét Ban xay dyng cong thuc phirhop.
SAN PHAM DINH DUGNG WAKODO MOM cho ba me mang thai va cho con b, hd tro hé
tiéu hoa khoe manh, gitip tré tang trudng va phat trién hop 1y. Me ludn an tim va ty hao di chon

duge san pham phit hop cho con.
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iy Japan Food Research Laboratories
I F R I Accredited by the Japanese Government
52-1 Motoyoyogi~cho, Shibuya-ku, Tokyo 151-0062, Japan
http:/Avww L or.ip/

No. 20056982001-0901 1/2
Date issued: September 09, 2020

CERTIFICATE OF ANALYSIS

Client: ASAHI GROUP FOODS, LTD.
2-4-1, Ebisuminami, Shibuya—ku, Tokyo 150-0022, Japan

Sample name:  WAKODO MOM Vietnam

Received date:  June 15, 2020

This is to certify that the following result(s) have been obtained from our analysis on the above-mentioned sample(s) submitted

by the client.
Test Result(s)
Test Item Result gL N M
Fatty acid composition i
6:0 0.1 %
8:0 1.6 %
10:0 .3% e
12:0 %2 -
14:0 4.7 %
16:0 23.6 %
161 03 e
17:0 0.1%
18:0 4.0 %
18:1 29.7 %
18:2n-6 17.8 %
18:3n-3 1.6 %
20:0 - 0.3 %
20:1 0.2 %
20:5n-3 0.2 %
22:0 0.2 %
22:6n-3 0.9 %
24:0 o1% e
Unknown 0.1%

Trans fatty acids Not detected 0.05 g/100g 11
~ Cholesterol 9 mg/100¢e - 1
Bacterial count Not more than 300/¢g = - 2
Coliforms Negative e 2

Arsenic {(as As) Not detected 0. 01 ppm 2
Heavy metals (as Ph) Not detected 5 ppm 3
Lead Not detected 0. 01 ppm 2
Cadmium - 0.02ppm e 4
Mercury Not detected 0.01 ppm 5
Tin Not detected 1 ppm 6

QL: Quantitation limit N: Notes M: Method

Notes

1:The contents of mono-trans fatty acids with 14 to 22 carbon numbers and di- and tri—trans fatty acids with
18 carbon number were measured. References: “ADAC 996. 06, ADCS Ce 1h—-05" and "The Standard Methads for the
Analysis of Fats, Oils and Related Materials, 2.4.4 3-2013.7
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Japan Food Research Laboratories

I F R I Accredited by the Japanese Government
32-1 Moatoyoyagi-cho, Shibuya-ku, Tokye 151-0062, Japan

hitp:/Awww.ifrl or. jp/
No. 20056982001-0901 2/2

Date issued: September 09, 2020

CERTIFICATE OF ANAILYSIS

Notes
2:Formslated Milk Powder, Compositional Standards and Standards of Manufacturing Process and Storing
Condition of Milk Products, Ministerial Ordinance No. 52 (1951) “Ministerial Ordinance on Milk and Milk

Products Concerning Compositional Standards, etc.,” issued by the Ministry of Health and Welfare

Method

1:Gas chromatography 2:Inductively coupled plasma mass spectrometry
3:Sodium sulfide coforimetric method 4. Atomic absorption spectraometry

5:Cold vapar atomic absorption spectrometry 6:1CP Atomic emission spectrometry

Signed for and on behalf of JFRL.

‘: @wu/ S\a/;.()?, 2020
Takeko Arai Date
Section of Analysis Documentation
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- Japan Food Research Laboratories
‘b ; I F R I Aceredited by the Japanese Government
52-1 Motoyoyogi-cho, Shibuya-ku, Tokyo 1510062, Japan
hitp: Swwew jfil or jp/

No. 20056982001-1001 1/9
Date issued: September 09, 2020

CERTIFICATE OF ANALYSIS

Client: ASAHI GROUP FOODS, LTD.
2-4-1, Ebisuminami, Shibuya—ku, Tokyo 150-0022, dJapan

Sample name:  WAKODO MOM Vietnam

Received date:  June 15, 2020

This is to certify that the following result(s) have been obtained from our analysis on the above-mentioned sample(s) submitted

by the client.
Test Result(s)
Test Item Result aL NN
Antimony Not detected 0.05 ppm 1
Total aflatoxins Not detected - 1
Aflatoxin By Not detected 1.0 ng/ke 2
Aflatoxin Bs Not detected 1.0 ne/kg 2
Afiatoxin G, Not detected 1.0 ug/ks 2
Aflatoxin Go Not detected ' 1.0 ug/kg 2
~ Aflatoxin M Not detected 0.5 ng/ke 2
Melamine Not detected 0.5 mg/ke 3
Coagulase positive staphylococci MNegative/0.01¢ o 4
Staphylococecal enterotoxins e
Test 1 Negative - 2 5
Test 2 Negative - 2 5
Test 3 Negative o 2 5
Test 4 Negative e 2 5
Test B Negative = 2 b
Salmonel | a - o
Test 1 Negative/2bg s 3
Test 2 Negative/26g = 3
Test 3 Megative/26¢ - 3
Test 4 Negative/25¢ o 3
Test 5 Negative/2bg - 3
Presumptive Bacillus cereus Less than 100/g e 4
QL: Quantitation limit N: Notes M. Methad
Notes

{:Calculated as the sum of aflatoxins B, ,Bs ,G: and G» . The measurement values were rounded off according
to the method described in Notification Shokuanhatsu 0816-No. 2 (2011}, issued by the Ministry of Health,
Labour and Welfare.

2:VIDAS Staph enterotoxini (SET2) [bioMerieux] was used for the test.

3:1S0 6579-1:2017/AMENDMENT 1:2020 “Microbiolcgy of the food chain - Horizontal method for the detection
enumeration and serotyping of Salmonella - Part 1: Detection of Salmonella spp.”

4:150 7932:2004 “Microbiology of food and animal feeding stuffs — Horizontal method for the enumeration of
presumptive Bacillus cereus — Golony-count technique at 30 °C.”

Method
1:Atomic ahbsorption spectrometry 2:HPLG
3:Liguid chromatography-mass spectrometry 4:8urface spread plating method

—RHEZEL RCADZ17-06
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Japan Food Research Laboratories

I, -.-. -
; '; I F R I Accredited by the Japanese Government

52-1 Motoyoyagi-cho, Shibuya-ku, Tokyo $51-0062, Japan
hitp:/Awaw jfrlor.jp/

No. 20056982001-1001 2,/2
Date issued: September 09, 2020

CERTIFICATE OF ANALYSIS

Method
5:ELISA method

Signed for and on behalf of JFRL

N @Cg/(, Sep. 09, 2020

Takeko Arai Date '
Section of Analysis Documentation
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= m Japan Food Research Laboratories
h I F RI Accredited by the Japanese Government
52-1 Motoyoyogi-cho, Shibuya-ku, Tokyo 151-0062, Japan
Lnttp: A iftl.orgp/

No. 20056982001~1101 1/1
Date issued: September 09, 2020

CERTIFICATE OF ANALYSIS

Client: ASAHI GROUP FOODS, LTD.
2-4-1, Ebisuminami, Shibuya—ku, Tokyo 150-0022, Japan

Sample name:  WAKODO MOM Vietnam

Received date:  June 15, 2020

This is to certify that the following result(s) have been obtained trom our analysis on the above-mentioned sample(s) submitted

by the client.

Test Result(s)
Test Item Result oL N M
Enterobacter iaceae e e f47
Test 1 Less than 0.30/g - [
Test 2 Less than 0.30/¢ - i
~ Test 3 Less than 0.30/g =~ 1
Test 4 Less than 0.30/g - 1
Test 5 Less than 0.30/g - i
Listeria monocytogenes —_—
- Test 1 Less than 100/¢ - 2
Test 2 Less than 100/g e 2
Test 3 Less than 100/g 2
Test 4 Less than 100/g 2
~ Test b Less than 100/g 2
Coagulase-positive staphylococci — e
Test 1 Less than 106/g¢ o 3
Test 2 Less than 10/¢ - 3
Test 3 Less than 10/g - 3
Test 4 Less than 10/g - 2
Test b Less than 10/g - 2
OL: Quantitation limit N: Notes M: Method
Notes

11180 21528-1:2017 “Microbiology of the food chain - Horizental methad for the detection and enumeration of
Enterobacteriaceae — Part 1: Detection of Enterobacteriaceae.” Incubation conditions: 37 °C.

2:180 11290-2:2017 “Microbiology of the food chain — Horizontal method for the detection and enumeration of
Listeria monocytogenes and of Listeria spp. — Part 2: Enumeration method.”

3:150 6888-1:1999 “Microbiclogy of food and animal feeding stuffs -~ Horizental method for the enumeration of
coagulase-positive staphylococai (Staphylococcus aureus and other species) - Part 1: Technique using
Baird-Parker agar medium.” Incubation conditions: 37 °C.

Signed for and on behalf of JFRL

74 @za/c S“gp. 09 2020

Takeko Arai Date
Section of Analysis Documentation
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