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J5 H /Ttem #i#%/Specification 43 #1 5 2/ Analysis! Method
7K 43 /Moisture 6.0% max Loss on Drying
EE/3/Salt 15.0%%3.0% In house method modified from AOAC
4B #/Total Plate Count 2.4%%0.5% Kjeldahl method (based on AOAC)
4 /Total Plate Count 3,000 cfu/g max Based on FDA BAM online
KIGHRE/Coliforms Negative Based on FDA BAM online
B &R Yeast&Mold 200 cfu/g max Based on FDA BAM online
VPP E/Salmonella Not detected Based on FDA BAM online
St E &K E S auerus 100 cfu/g max Based on FDA BAM online
EBLINEV.cholerae Not detected Based on FDA BAM online
$FCadmium(ppm) <0.1 In house method based on AOAC
#5/Lead(ppm) <0.3 In house method based on AOAC
fHEFA A Inorganic Arsenic(ppm) 2.0 In house method based on AOAC
ZKMercury(ppm) <0.4 In house method based on Food USEPA and ASTM
# Tin(ppm) <250 In house method based on AOAC
$EZinc(ppm) <100 In house method based on AOAC
#iCopper(ppm) <20.0 In house method based on AOAC
= e 2% Afatoxin(B )(ppb) <10 In house method SOP based on QUECHERS method
ZKHi%(Benzoic acid) <200 In house method SOP based on QUECHERS method
4H 45 % (Histamine) 2.0 In house method SOP based on QUECHERS method
TKE M (Water Activity) <0.7 In house method based on AOAC
J&UE Hzt/Sensory Test Proper to key sample Sensory Test
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