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7K 43 /Moisture 5% max Loss on Drying
E&/Salt 9.5+2.0% max Potentimoetric Titration Method
YL B S/ Total Plate Count 3,000 cfu/g max Standard Agar Cultivation Method
KGR E /Coliforms Negative Desoxycholate Agar Cultivation Method
YOG Ei/Salmonella Negative Peptone Water—Rappaport—MLCB
S5 0 8 & BRI /Staphylococcus aureus 100 g/g max Dry medium Method
E < /B /Heavy Metals (as Pb) 200 g/g max Sodium Sulfide Colorimetric Method
T/ Arsenic 24 g/g max Atomic Absorption Spectrometry Method
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