a ey Aa £ |
51ﬂd1uﬂ]‘§ﬂgﬂﬂﬁ]uﬁﬂﬂ*ﬂﬂﬁﬂ1

“139ASZVVNISHAANARN YN EASY MEAL

s d a ) d d :!.v
!!i.'l::ﬂ"ﬁ‘ﬂﬁ'll‘l-ﬂ1ﬁ1—!ﬂ'liﬂﬂﬂﬂﬁﬂﬂﬂ!‘l’l‘ljﬂ1ﬂ)‘i‘iﬂllﬁ$lﬂﬂ']‘1.|ﬁ1 2
(The Setting of Easy Meal Production System

and The Improving of Fish Roll and Wanton Production Line)

laa

¢ it
HNANMININE  UNINULEAY

sHa B3953204

J 7 ci =Y a £
senuiludiuniavednannafnm
a =
muvunaluladerms
dninmalulagnisneas umInendamaluladgsmns

Fun 9 FUIAN WA, 2542



oy L
ﬂﬁx‘i“ﬁ%ﬂﬁﬁﬁ‘i}ﬂ%uﬁ%ﬂ@ﬁﬂ‘ﬁ"ﬁ

“AISERATZULAISHEANARAN EASY MEAL

ur d oy LY o o :;'
paza1Ia leunTIRaeran famtaiaIssanagea »
{The Setting of Easy Meal Production System

ang The Lmproving of Fish Roll and Wanten Produstion Line)

Ine

WHNEINAHE  ufae ey

SUE B3953204

SIEVIEEITRY

widhgsnatiaddiia @enw)
{Surapon Food Public Company Limited)
247 8. wn¥nd o, iiioa aumsdsints 16276

Tel. 38530358-54 FAX. 385-3180



Fun © Tunan v, 2542

‘;! r [ oy
38 YBHNT 1ﬂﬂ1%ﬂ1‘§ﬁ§]ﬂﬁﬂ‘%-§ﬂﬁﬂ%ﬁﬂ‘hﬂ

a8 ool ped o o8 - =1 o
138U 31@13ﬂﬂﬂ3ﬁﬁ?ﬁﬁﬂﬂﬁﬁﬁ1 ’c’fﬁi'l’&%i‘i’iﬂiﬂﬁ&ﬁ]?ﬂﬁ (8.913, ﬁﬂmﬁm Aan)

ammdmdt weanmedld ufaduey TadnrviardrmaTuladems dnindn
malulaimsnuas yudnndsmaluledgsud 18 ldfidauruiednu  dadn
305499) Fen31eUR 31 Aueneu 89 9 Funay wa. 2542 Tudwmistamdhlafosnda o
uFngsnaadeie nwy) ez 185uueunINEaIn Job supervisor T 1saiSee as
Saszuumsntaafatael EASY MEAL uazmswenn laednsndandadudhlaraassduas
1§ﬂ’4ﬂﬁ1 (The Setting of Easy Meal Production System and The Improving of Fish Roll and

Wanton Production Line)

o g oy asm = 28 v g at 2 + o T o
tadl msdfidauaniednn Mavgeawds i tweduwenudnanumies

13 "
#1310 1 @y evesudinlSnude i
& A é Y
Teuy e TdsaRnsan

yanaasmnniude

Mo I
-
arasvedid pdad e




==y
anAnssniszaa

{Acknowledgment)

I as

¥ F1
auddmd IdumifiRouamiedine o uFingswalladiiia @msu) ey

i

W

31 Aumen 89 9 funau e, 2542 desaldtmidr]dsuanuduazlszaunisaidie Al

ar

B

Py

o ar = =] ar c:iv a & 1 T 24
tseTostiuinwe  dmiunesidmaniednymind dufalddednmanusulouay
aduayuanuaeihe Teemmeihenda tszneude aadud Adenns Job Supervisor)

ar o A 3 . 1 A‘:l e o Yoo =9 A
Auesyona AuInIngual V18U AneAYIS Supervisor Miudue Alvarug uasliduliowm
fhuilsz Tostdaedhmdwaue

¥ %

drudiladvenswveuns zandidiunodewain Alidsumiuauulisieanu

G ]

4
= v =X
atfufidus egans 1fae@

a9 g
UNATVIRVHY BAITUAU

Afaiiiseau

]
ook s

AUN O FUNRD W8, 2542



4RI

s

or

3 o oo ow & ;
ehudl 1 nsdassunIRaRRAanUs Kasy Meal

o o @ - P
Ardfianny uazriiausaHEafnE Easy Meal
=S - o
TsamAneAasiam Tasy Meal (Basy Meal Plant)
ASEUTUMTHAR Hasy Meal (Basy Meal Process)
Sasmanae Fasy Meal (Productivity of Easy Meal Production)
¥ 1 oo B ok o =
fonmwiaaih llfiwnlulandniadia Basy Mea
aplwannlSsunfuuduypuazdsedninmmndn
sernen 1599 LINE BALANCING (Line Balancing Plan)
Fambrzmad
oned
Fhns
- o . . . o -
FUABUMTHER Easy Meal sasnm st muadnauwilnenmdastunoumsia
115 Balance Line
PRI MRS SR Basy Meal
seusaEIIeUds s AT ST eniin g

MTA TR ST (Work Scheduling)

haudt 2 psal§ualyededimisntsnta 00599 (The Improving of Fish Roil Production Linc)

Anvas fidhdnme i fast
Thivifrnden sfanaiions
v e Tlsiudiorhusid
{Freaze Deterioration)
arinldumaiaaiiofia Freeze Denaturation
msiloy
ﬂ'l‘I‘lE'iJ‘lE';ﬁtlﬂﬁﬂ wswamlanasss (fhe Improving of Fish Roll Production Line)
misinszuunIuguRan lulainiian
{Quatity Control, Q, System in Line Produetion )
HHUMTTA Ling Balancing (Line Balancing Plan)
Productivity SHEn @558

AT ‘msgmmsﬁmmamxmﬁ Balance Line

LA w & o K
dad 3 msdiuilse laimsnaninuaalat (The mproving of Wanton Production Line)

w51l

A58

mmmmﬁﬁﬁmﬁ?ﬂ'silm{v,'anwn Process)
ﬂ'!Sﬁﬂ‘ﬂﬁ'ﬁﬂ'liﬁﬂuﬁ‘luﬁ“ﬂ’}‘ﬂﬁ't

san iRy Inofal

A ly

sz Toriimadng 145

o
159521 QC in Hne tennfonda

12

18

20

30
30
31

31

35
35
36

30
39
40
42
43
43
44
45



Esd
.

=T R -2

10
i1

=

astiggilam

R ETaN Tramfia EasyMeal (Fasy Meal Plant Layout)

MR AMIHEALNS TasyMeal tnzidimnams Travosiagiua:

Finished Products

ATLIUMITHAR Hasy Meal

AsTHUEA IR UFHWLT T390 Productivity fzﬁ]jﬁmﬂ’i’nﬁuéﬁaﬁwﬁﬁ UEUn Basy Meal
AsluEman TS T2 319 Productivity Total ifaowniash] Tun1asda Basy Meat
(FonAUmOU WA, 2542

MINAaBIIA laIHER NEUA KasyMeal

Filow charé ﬂ'l‘iﬁ1%Hﬂﬂ1?’lﬁﬂ'l‘i‘ﬁ'tﬂu HHUR l]iasy Meal

AszuauatIHEn la e Ta

SnumensBodvandnniona

ARV YRR o1

ARUVNIUTAITNDIZNIFEUITIVBY Actin, Myosin

[ t ¥
12. msnlaswnlaatfinaes lstufiazae id liniupdove saviing 199 nowdy

13

14
15
16
17

15018 (Post-mottem changes) i F2UIIA1A 199

1153101994 Salt extractable protein W0 TRImIA | ioimaudeiigamg -196°C
s igama i

nssumsHaAR AT

alnssimadauifonia

voumstanrfomla

ey o 1 :51*
TEmsieursfolm

17
19
26
28
28

29

30

40

42
42



AT

[,y

W o= th W B W W

10

12
13
14
15
16
17
]
19
20
21
22
23
24
25
26

G FHGTEREAL

=h.

Productivity 71510303 FagA V5 sAAMAR URUA Basy Meal
Productivity ﬂ1m’i‘au"a“mqﬁuﬂszmmif@ﬁm§smza‘m1mzm 1N Easy Meal
Productivity 1117 Cooking URUA Basy Meal
Productivity ATUTEY IWUA Basy Meal
ﬁ.;ﬂﬁ'[ Productivity M0 Easy Meal
’d‘,iﬂF'H Productivity Total UNUA Easy Meal
ayldunuuaztlseAnSamnandafus1 Basy Meal ifoufiumeuasngr@nion W, 2542
Productivity Basy Meal
119 Balance Line #NUA Easy Meal
nmmsﬁmummﬁm UAHUD Easy Meal (Staodard Efficiency)
ﬁ"mzimumﬁas'nﬂWﬂm%;ﬁmmmmﬁqegaﬁmﬁmmnﬂwﬁmu‘hi Bulance
usun1snan Tasl Basy Meat T 1 §u
arsramsnanlay Basy Meal
Specification VaanARSaE w5
et muagemgiTagAu ueumlatr s
WSinamsdudiedursnasinsuoniy
AR (Action) aiwndmsasievuTngfullqamalige
Fmafudoye Productiviy unuplaressd
wanafnudoys Productivity
AWIRTIUAITIGY (Standard Bfficicncy) tpuntaimissd
1% Balancing Line peunilmaassd
nnawhalarfinndnshldansgudotoige
Specification Va4HBASAUIIAT
warifmuagamgifagiy wwunifenian
Wnangdudledasnsminissousy

MTiAn1s (Action) arwndsnisarenn Tagfuiigamyiige

10
11
18
21
2}
22
23
24
5
32
33
33
34
36
37
36
38
41

45
46



SILERTR

o ar o o w oo ok W ~

eanfSivgswadadiin amny Treoumming Srwliraedfisgfinindnyuinlfia
ar o 4 cf; oA
s Tassmsanfeingm vudnodomaTuladaou’ Mt dieruaulauiivedwts uaniiuTema
.4 or o 2 £ G oo ot: ror o o o
FafdmildrunafadonIdnififon a v5indenan dwniufi 31 Fwau wudle o unau we
R Ao o A o ar nwd  w W = Y-y P
2542 Fignen Tasnuffuiavo umafiudima suy e dnihonte Gedlguiud Afannms it Job
Supervisor

awildHmermnussnivesl§ideuidun msfnnanumasis uagsmnunumanaady

g v oA W o o o . o &4 T g r # & roy " U o
Flundududfiies (1 Supervisor tszdumun Fuaihomluduvoslmimanan Basy Meal, lavints

= o 1 a* =3 : 15 5t 4 @ Iy oo o

uamlataassd vagladnsnBafenta Tavldtidmswlumstassamsnoniaing Easy Meal ung
ar 111 o £y =oa + a* r:' -cé ] = S mw 1] ar o
msl§mlgelainssianiadusilnmssd sosneanlar Jend1itedo i uessnithugas 2 Hilamd

gy o = o o 4 o o !
gamoveamaiidaussiiussfnnesunmahourewmumlssiugaam Fdinrudagundu

oA et M o o L A i w P

witehua B8 fmiuTsenuonns violssnmudug Adesmaniuny uazdszdugmamiudiveenn i

F [ L
Tiganm uazilneadedoquiinn



]

FIENUERADANY
A
589
Snwacenisdizaeumsvesaonlsznsunis

s d =4 o
Egﬁgﬁﬂq‘ﬂﬁgﬁﬁﬂﬂ§§ﬁﬂu§

unit 1

YT

5 oo da  ar
Feaanudssooums - vSEwgsnaaditte Gurew)
(Surapon Food Public Company Limited)
-:‘i-'g; w o 24
Aesaarlszaeums : 247 0. myind o, fes aynslsnig 10270

Tel. 3853038-54 Tlax. 385-3180

fnsaeminliasuna
oo do  ar o moA (=) o A [} )
viinganafadiig e fuiluBmsemisnseusionuluiionsdeesn Bunliznoums
o ’ i A 1 o1 s T e | i ar o Pl w A o
iszauanuduSiotinadios dea lvameninninamialssme nssouSunSdnludl 2532 Thatfuniina
ﬁ']ya 1 [R=] o o red 2 g £ W Yar @ ., )
Wudrdauasdesonemisnzaundonuiniluaigasoninholramalne 1850519% Prme Minister’s
Export Award 990 Wt vivsngndguued ey winde Tupusddsenfidundsdl 2537 uagldifann
» B
el 3 1 o o l g ] R = g o
gsivveadhgoamunssuem el unnnegs nelugnednia ddwes fladmine AduBemdsduas
>
asadus Inn asaupguicduilszme uasaalszmalunasen
F) i o~ oo ~ ' S . . A *as
FudriudaTaouSima  Binnuenaiwsile udnseiielival Specification Fuegfiuanudesns
. . o ' G ¥ t A o ]
(requirement) woagndn ua Tauia lilamsambsiudresnihs 2 Uszianings fe
1. Conventional Products
s o w o’e’: 1o o @ g 3 1 - [
ustiafamnufyithse dvan it Tud fa nazilaminusitonads
2. TFurther Products
w ) ~ow & e [ & e E:) L3 g 1
Jatfundasusifinyant (Value Added Products) Mdnoremanziann wioomnsnziaudionuieiu
t . o] oo o o
#IUY04 Conventional products MualsJiTumdafamiomisnsonlse (ready- to-cook products) ayHAafa
g/ w o o G = U o ot Iy 1 oSow
amEnTouF ST (ready-to-eat products) mud iy ThatfuiFdna Ivewddensningaaanindost
! dy v ~ ] _y
nquil TestlamanAaoeniiu s doudedl
2.1 winsfastguudls (Breaded products) T da uazalaminauuiie Hludy
s G .
2.2 woanments (Shoshi)
23 windeaiAngt (Dimsum) drznouhsendy, vaduds, anawh ldedy, aramhldnyues, day

o o
&, wwm3wdaldie, dsiluvde, Roafmen, o1 Tusdt uazvuthmidumidonnde dludy



o o o W [ L3 oo o 1
2.4 WAAHA Easy Meal undadae lnldgavesusng sndlusmstlsznnd et 018

ot o o d w o Y @ e g @
Indeanindeds, dndafiedind, frdadialngn, dndanszveds, fodadsld vastnda

£ e )
aussfing Tludu

A oW -4 o
2.5 WAafmTmerlamaztangnssd

FwmFunsndatazmsaueefudwnidldimu 2 Sounsfe Sud indeunzirusvieneld Brand

Qe ¥ o Y PR - e B}
name VONLTHND tazFuMT U HNE fidaven1o’le Brand name YOAUFHNPNMN

msﬁ'ﬂasﬁfﬂﬁsmsﬂuﬁm*&mu {Organization chart):

H5EEIUNTIHMI

[ [V
- dians Tseon (raenunmnsing

L4

Ydaanans il

-

&y

@g

wddmn s fhemiweInIyanauasEIns

G

ansthevie (peluilszme)

&

amsreve Gesznem

iPle|

gt}

[

@

F o Jﬂgl o ~
amsiheiadiongau

e oTe aﬁe AT &

<2

1y

34
e

1) o
Juisanisd o

o

eI Rn1IH eI AR

=

I8

=

ansridsziuguaim

[

[y o [ a0 o
ansthaitouagAB maniam

v gme afe &ie &Ee fXw éEe aXe
e S A 6%

5
<

Pl

iamsrhexan

2By &
ity
&5

gt
- Supervisor 3¥#A1) 4 (S4)
- Supervisor 32AU 3 (S3)

- Supervisor 3¥A1 2 (S2)

Supervisor 52911 1 (S1)

o T W &
Awndesthuazadua e iuiinyey (Job Description):

AL

winihauthenan dseddenda 3 Further products)

1H1A Easy Meal, fentlat uazilanassd

«u'w oy £ ar T ) ot ' ar ;
NURTHRRYe L: MuhTeiaro i siafudvsonaaiaa i 3 unun d9l

L

{HHUN Easy Meal

A 1 s ) =& a e o v a T & w o 1 ot
vindt leinawdiedudn Fudt Basy Meal iifufud nionnduailng asndnegluduian uaxdel

=% o i} a Y 1 [ o» 5 W Y o . =& el
1Jﬂ'l‘itﬂ’ijﬁ')ﬂ'i'lll‘lﬁ‘ﬁHﬁﬂ’lﬁwﬂﬂq’lﬂﬂﬁ‘ﬂﬂﬁu FRUNDINHAUIITUN 153‘1]3&11]??3”35]“’1 Job Supervisor utluns

= ] a A& g o a o EREL R
wususwdoyamsnda e lflumsiaszuunisuda Taofnvazeunliausaii

c - @ a = 1 3
mfudeya Productivity #3e “daswandan” veen1sniaudazdunou
M5ia Line Balancing (nsfAmmuasuminauluudaziureumssdaldimumzanduifunenuas
HANIIAN DINAITATUINDINAT Productivity 1aza? Standard Efficiency 1Winlsedninmnsiiam)

» ¥
MR % Yield vounmaSoningdu e Miiludeyalunsnaumsumsdodngi



- AEAILANAITHER LOZMITAMTAIHAA 4
o LY
- madalminndn
. asfRrdunumssin (Basy Meal Cost)
- madsznamsdearodngAu uazmsvenludein
3 a A a ar a o a
- msdwilgmiinulumsedadie unsdiudsimssda uag ladmanga
& & a4 W 2 R a Y o4 oy o
Tisudue fifeades miiewdh Supervisor Wambwrunaunils sdwlsfiow msdfifeu uay

£l
o ] g} t o g L . T o [ =) [
mmﬂﬁu%szf’fﬂﬂgmmm ﬂﬂmgiummg}ua HASA0ET 104U Supervisor ﬂﬂuﬁiﬁwﬂﬁ-ﬂﬂ’liﬂgﬁﬂﬂﬂﬂ'ﬁ

o
2. uwunyaresse
{ o [ T o . o a & i opa o 1
mffuAayouRo madfulyelmimandad ey Supervisor Uszdrlasinswfa ssnilfiauaiy
- myiSuilga509 Sanitation
- mstaszrumuguaunmtulatiniseia QC in line)
w R A A A a 5
~  A159 Line Balancing thoifAnseanimmnisiiny
o w  J ¢ A& a w  Jdw . oy =
- AIINARNNEDANLUMS UTsINAnfuRUmmssAeudlapm wdndundowiudumnniiuhlvu@eginse
= = o” c @ = =]
uazdtlymimafendadudenismsudonnde
L a1 A Al Yo o ) o ' ° o A s
- yufandesdus WldSumeumunwamdmiwsunlateassd wu asdnoadununanaa (costing),

& df o a = a)
mstfrgamsdege Tagdu uasmsasdswammstszoonnis ludu

L
3. ununifsilan
Aw o ¥ o 1Y
nuiTuiaveuadwiuusunlaiassa 1dun
& é . .
- nsdiulgases Sanitation
- MIIRIEUN QC in line
- n13%% Line Balancing
. 3 L
- mrffulsimssBaiiomin % Yield voemswanunufoa
- pisveaseonuuumsuTyReda lumruzus s Ind

- msAnnadunuasean uesaen i RS uveumuenniuiumunfisa s

@

Co-up Supervisor : quidudl Afanns dudefmihithendn 3 58d 4 @rodianmathenin

1 14 1
ssommaliioy : szeznamsd§iRnuGudumui 51 fome 8 9 fua wiaihy
Ll o ] T J I o o o { < 1]

1 TeiimsnBa Basy Meal sevznamsiem hinivoutuegfunisfmuatufings Order udaz

& A o o TR R v w 1 &

@9y 1189910 avsana1deLaill Order dotiios fengluduiam

o = P Yol A o =

2. lasimsndailaressd SufwaSuil 26 fueisu B 23 gaay

¥ o o & 4 & v =2 g
3. larinsnBadionlar Sufaudiui 24 anien 59 21 waadnisy

» )

4, msﬁmnﬁmmmsﬁmudwﬂszf‘fuammw (Quality Assurance, QA) fluniuil 22 wariniey

2w
64 9 fua



) 5

QU

d 2f kg
ngiszasnvesniaEau]

]

[ 283\ Ve o o = A or t:’
Nndprasani AT b umne wunsodmuainglszadveanisioug laaed
o ar o o . ) o . A 2 e
1. aunsedfidnusuygananaioseiniuain Job Supervisor TaldunivgIgantzAolfifay
A1, Supervisor Waniwmun, Supervisor Uszirlaindn uaswinnululatnsnga Ideds
weTy
A A Y ¥y o a v o A A
3. awsedsmineveunnsnuswinoululaimseda ldodwlisednam
3. WWIINIEN (Presenting) Ty wamsififay uazmmﬁmﬁusiuﬂm15%@;11191'3 Job
Supervisor Taatharngu
4. wwsolfiRenidailowiy supervisor dszdwsmnldoswasud uazlissdnsam
=3 g 3 = . @ =% R w A Yy
5. Boudnmsiermdonnd Supervisor sedwmunsiuie Supervisor seAUBu Tdodnasuday
6. Anurzuumasthamaessihe QA

o w o r Q ' oA a1 r o
7. ﬁﬂ'ﬂ1ﬂ'31ﬂﬁll'i‘iﬁ§5§$ﬁ'J"I\?ﬂ'ii’i’l"l\i"m‘l}ﬁ\ﬁ'!'lﬂﬂﬁﬂ ﬂﬂFhUﬁ'N"} ‘Ykmt’J‘J"ﬁlﬂ\i

undl 3

LA

& ﬁ:t )
Sruwnsalnsamsnl i

anffiRaunaomiesmiu 3 daulng fo
1 ATIIATEULMTHERN Basy Meal
2. malfumlssladinsnindaimassa
3. maﬂ%’uﬂg&"ﬁaﬁwﬁmﬁmﬂm

a =) a o woa v Buy o
VTSSO YTIR N HUSM I NN IUSINNG T Hmmu

YN 4

agtlwamalfiany

vnmsinimshouazd§ifete s uundeindn ﬁﬁy’ammi’ naedlaprdes Famedneingdu iae
msdants A8y dmizaty Supervisor sednumn Fufadiudssaunsalianiudiugmsuns i Sai
Bohldfusmsay wisdnusesmsiemveshonfin e QA uashy R&D fa uaznnSngilseadilg
fmuniuded dalngjoghuszdufinels uiitteunnsositdoudiaio menefaduminamluladasnia
Fosfimmugiunnah] d w185 ueuninesn Job Supervisor TUFTRRs udMmLA IS0 w0 1Ay

g & = o wa o
s Beausanatudfionlumabzdumemslfifounmum i



I
IBNETIDINeY

2
1719 TuWY. (2542), gaamasTunyas: ndsnTdsRuiiodafumes. vii 45-s0,

Is¥anl wenfadqa. @s41). whowa. duinmaluleBmanouns wwvinodomaTulsigsus:

UATT AN, 89 Wil

9 W o o it ar £ o
wiend Fown. (2540, msdamslisegarunsuens. dninmaTuladfeer winmdy

san TuTaBgsus: uassrdn. 45 nilh.
Trickson, M. C. and Hung, Y. C. 1997, Qualily in Frozen Food. New York: Chapman & Hall.
Harris, P. 1990, Food Gels. Loadon; Flsevier Applied Science.

Paine, F. A. and Paine, H. Y. 1992, Hand Book of Food Packaging, 2KEd. London: Blackie Academic &

Professional.







d9U5 1 N1STRIZULNNTBARRRNTUT EASY MEAL

(The Setting of Production System of Easy Meal Producis)

HERA Easy Meal Wun@ndtust vl lugaurew@nisifaysdAn (Value Added Products)
P g0 g O o 0w P A ar  @ar s 2 o
ingsnadadandn Gmmy Arddliaouale illlewmrdniosinmaniivabinlumaime
I§lurABngs vanwileanudasudt lunguBudnsnmsgu wiie Conventional Products usteeinglsi

5 4

AN NTEER Fasy Meal TaTaUE NEYLIUNTEaaR, Product Specification, gms (Formulation) maamyia

o £=) : ar o 2» o o ?, | kg ] :::i 13 [ 5 d’
aedmnisnnsEEnene feeg i duhRdansduiluariadneussfudeyaniesdn e

& ” = = A |
Wiindayanugnilunelfindgs wils masfaldflss@ninmanniiv

o &8 At o = ar 4
1. ARMNARTTH LAETUANRINARNIS Easy Meal
(Definition and kinds of Easy Meal Products)
pARAo Easy Meal dpiilundssinmiaenianifislizniy (ready-to-eat product) fRean
. ot P v 3 o ] ' o 2 T
nsdnandngaufiiiludeutlsznansndeinanuazenn fnusls sasdunisdgdaaranuien aimhits
é’ N bdl o o o~ - wr L ]
drmmissgaslumawlusnzlnenia (aseptic condition) kagvinniauiuinusnllugtlae ssdmsinsiug
! o o o i
udls (frozen product) fignenl ~18°C visamindn
H@s Tl Easy Meal anaulsnudnuniznisnesaifidh 2 dszinvlngj Aa
1. dstnniiud
nzussef dasidlwriiafgnsnsoldlémaszaclulnsey  (Microwavable package) @i
. NPT A oo
Anwauzuansiaiul e furiinoasw@ngingg
2. szvdhauaziudng
3o o o T o . e
unsussrisdnauaziudnliunausussgiioniy efinmuenusgiidalundass
e al o d - ar i P P
mnadnfawnasimMsusiaadiunantlu (nner cartor) sasiudioscy Mozl Whatled
o . >
ananen diuwesasladason (Microwavable package) @i
o
AUTUIINNIUELITI I aHARTE Easy Meal lavamazaanuimun Wivsnzaniunsléiu
o o) gt ; - N
wiradlulananineanz Miktennsididsedalanoiifmy@enienadanididngaiiazdonei
o w
sazmneinWiedaiueau (reheating) Aeuntsuflng ndeflaznanaune uarlsildunaugeenn
LY or ‘Z, & =y s o . . n}w fod B
LU muummmmwmmmmnmm“l,mmu premium qualily i,La::mﬂ&iﬂ:m’mﬁu*&a%ﬂgu@bﬂlﬂm

o 1 ] ot = - ‘g
wamTnuaTlungu Easy Meal Asiuwnliindrazléfueminumnfuilnaunni

iinAuA Easy Meal

=3 e ] = ar <« axf ¢ o or o s = gfed . s
ﬂuﬂﬂuﬂ@&maﬁmmm Easy Meal NagiReNUua g mle LRazITUANdgns (Formulation) 98013

a

] ez P ] o -5 | ar = oW o o ] = e '
wiven  waddEnisussiuansineiull Avegfuatineasdudhmdn fedredadosilungy Easy

1 ar o

Meal ldun unitRasandimenzie, unildaln, dudnde, dudnfending, una@eowanian, dewindidln,

fowdmnslagn, fowfindded, danszwends, Sudemlsn, Snfpewsdiu ussdhofawdndaln hihs



aginalefienu 9nRudn, Product Specification wAZN3LITIY anafimeuiAenmlasls %uﬂgjﬁ’uﬁ
ARNAUNNTEN Tt TreineRdeuas i {Research and Development Department) az9innng
NEGBY u@:ﬂ&fuﬁqqﬁuﬁﬁLs&iﬁzﬂﬂﬁﬁlﬁﬁamwﬁ%u aungnpanar lwlminndn Wed iU ssBndnw
nsRARmARA g Easy Meal @nangnduunmaninldnup i ez aas@nsug
{classification by product specification) 1At 2 vlszirmaad
1. niss@nmadtdeda (production to order) vileBananasihednit "nesudrenin” Inegndn
auihifinnus product specification Frwasdiane uaddaimmiildomnyanmian s Saradl
nsUFlfeutd emadmanliounlreganiednalzneuunaia derfinlquesanBiBednens
dlnduia (lexture) Windiu f&'fauimgmfméﬁiuﬁﬂwmﬁ%Lﬂumwfﬁm%uﬁnﬁ'ﬂm?ﬁa@ﬂﬂ waxld Brand
neme 89iFENgNAN
2. manfafiesediniig dnduntmrdsisasnnaludszme et praduct

specification uazdfainisnisnas uszdineamhenials brand name 2891550

2. TsanARNARS R Easy Meal
(Easy Meal Plant)

Tsan@amaauann Easy Meal dagifulinssaiueinnaiefulufeutsna wa. 2542 meluga
- - , .
Tranfnananrauisiuildaasaand 4 dadlunj Ae
1) daus1adnniy (Washing or cleaning)
& P} t 4:4« k 8 o 2r ! 2 @ A!’ o P k4 <2
mnpusiney Afdhandelfhamds sefasiunedsienuszenndedi Weandiwmued
e o o o W0y . LR . W) . . :
el uilmanfiiu dus MiReguuRuRsesiagRuusacailnann sovisdaiunedauen foreign
. i ﬂl 9 ar Ry o 1 & e - 3 % d & ar o
materials sanfeudazihirgiusndausl vreiuinmluies chil feilifiediaeamaiuinuaesing
= 2 - = o g - 3 o g
Ay uazilunstisstuniasiyifulnaasaegfiuidioe
2) drupTaaIngfy (Preparation)
= ar & s = 1 2 1 ur ) ome End <§ a Iw
nisInMsEpsusranadngiuusazaiiauge  daldaziilunisinusdsingiuafieringnmsy
2
LI asr b L= A a N .
Uszymulaildeanhl sawiailunsssansdaguliflnnauensassafitmm iy work instruction
o
Aael
3) #auilga (Cooking )
L L ol ;. .
Huigadlazgnldlunmsfesauan (ngredients) uaznmsysdisudieialdannsgn daflu care area
iy . I ¥
AfasdannGanruaren useguewnEramineuil iRl
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3. NIEUIUNISHAR Easy Meal

(Easy Meal Process)
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Raw Materials
Receiving
Cleaning or Washing
Chilling
Preparing <—l
Washing with colkd water
Soaking with disinfectant
Weighting
Cooking
Packaging
Freézing
Storage at -180C or below
Distribution
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i BASINARAR Easy Meal
(Productivity of Easy Meal Production)

4.4 Qs (Definition)

FHTINRHAR TR Productvity Ae dmsndnuaannbenisudnfavdeaninainsd Mlunns@s
[ fen y PR 4 e d oy or <5 '
Pty FernnBeTiin Rerlgnatne Shmiy weivesdng wieslla uazusesni (NAnG, 2541) Tneanadieueg]
v &
Tugilaesaunisdai
Productivity = Output / Input 1)
ot 2’; o L8 [ 14 v = 2 ar =3 as ar dJ cJa’i}’ ot = d
foudnsuanfsenads et lug ey Sugu wWeairgAudld G o 7 Sasmandan
| =] 2 o iy g [ o o ¥ ] 2 3 o
nanefeasldiammetinenBuineudls wsdaedalismsinemsivasigusiediusmeingm
w . ) . dny
(Man-hour) &xN"571 2 Lanegaslun1eduansnan productivity 114

Productivity = Total worker )

Persen X Time {(hour)

Aufudoess Productivity azumnsnafuly %u@g’ﬁ'umeﬁmﬂ%’m
4.2 M31m Productivity S8WIMeMsHAan LUHauRueanay WA, 2542

Productivity L‘f]m"j'aHaﬁLmmﬁqﬂs:am%mwajmm?ﬁmu a4 mmuﬂﬂ Fevhufathen productivity
fifinandagsnssdnluduseusie wuels fiazl@ildudalssBvanmnsienanmsguilid
inuaunsdanieninda s Avanmerlusiuiiiueidues adhdlafauadasiuledoedain
smsguene AdThusunmdeysiiffan

upm§L Productivity Tesuyn Easy Meal azidanfudeysiusdfl 14-16 uay 18-21 fugnens

r k4
BafiREnniudesaisil

Aimsifiudays Productivity
1) ifudayaszndnansafngd Taensinme Bunasmilduimhehutasduseunisdn Tae
wiismaiudaysasnds 3 dou fe
1.9) nswReningsiu
1.2) 3 Cooking
1.3) nHaueeq
2) fumlumnemdldfometunsineusssdunaunss@n
3 shitndmaumineuivhousissdumeumsnae hudosaansngg

L3 [} . . i:} = 1 [
4)  Aatuan Productivity manasnnigi 2) 1eansudmn uaasdis
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HaN15IRAT Productivity

nanedeAT Productivity wiladlu 3 el
1. mawisaudnghy (Preparing)

@1 Productivity Tugoniiasulmsafisres Raw Materials %\11"':Lﬁm@ﬂnﬁ%u@@mmﬁ%mﬂm?ﬂuﬁ
LAAFANAY ANMIHER Fasy Meal Tudosdufl 14 - 21 fuenewleidudays productivity utjaflu
productivity 989n3wEEN Raw Material Aulludin uncdeuasiledniuazemamza Fnmai 1 usy 2
ANAIHL
A1519% 1 Productivity nsieNdngRuLszLAvEN LN Easy Meal

_IM DATE] WORK ! QUANTITY (Kgs) | TIME (hrs) | WORKER (pr) | P4
e EY| 15/9 {16im 7.5 1.38 2 2.71
nastieg 20/9 funsiddan 1.9 117 2. 0.81
widawisy | 150 [dadh 1.5 0.58 2 9.86
16/ \ifinda 15 0.92 1 16.36 §
Favian 15 0.67 1 2250
WEnafuag § 15/9 Liiadn 15 0.25 1 6.00
500l 0.62 1.40 1 0.44
20/9 farns) 0.22 0.33 2 0.33
Tusznge 18/9 |15 0.4 0.53 1 0.75
oy | 2000 imusasiis 7.56 0.83 2 4.53
Fuves 5009 g 1.02 0.33 2 1.53

WAAUE 1 P1 = Productivity; Pave = Productivity mgm; Productivity Hvniaenthu Kgs/ pr.iw

= . & P & w
AT 2 PrOdUCthIty ﬂﬁﬁ‘m‘?ﬂNQWE}@‘U%J?ZLRWLWBJE%WJLL@%@’]‘VE’]W&@ LRI Easy Meal

RiM DATE] WORK | QUANTITY (Kgs) | TIME (hrs) | WORKER (pr)
G 18/9 IAnagan 11 0.80 1
16/9 {An 40 1.50 2
1 20/9 |9 227 0.50 5
0.17 3
Idnsan 2119 {aan&sin 262 0.33 3
385 0.50 2
tamiln 16/9 |§iAusta 11 0.58 1

ARELAR ¢ P1 = Productivity; Pave = Productivity La?q‘f;; Produciivity Hvmdoently Kags/ pr.hr
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2. 1% Cooking
anfiudau Cooking azwisaanithy 3 wihiivan laun nedamdaslss (Premix), Armgedng uaeng

e vy o
cooking Tmel productivity e lduamnaiannaeh 3

m’a"td‘ﬁl 3 Productivity ns Cooking Lelun Easy Meal

[rm DATE | WORK | QUANTITY (Batch) | TIME (hrs) | WORKER (pr) | P1
il | 15/ [ 8 0.67 2 6.00
169 it 8 0.67 2 6.00
18/9 154 5 1.08 1 4.62
Cooking | 15/9 8 5.25 1 1.62
16/9 2 0.83 1 2.41
18/9 16 1.37 1 11.71
1padn 15/9 8 3.83 1 2.09
18/9 1 0.47 1 2.14

. o e
RAENE 1 P1 = Productivity; Pave = Productivity 1a@e; Productivity ludaenili Batoh/ pr.hr

lunse@in Easy Meal wilnauivinutihfinedng uwas cooker aziiuinanis cooking TWflmsnyauiu
] L < ] or 7| & = @ e o ot - ar a tr 1.5
NOTLSTY NENAR ... avidntiyudnawiaaudadipoadAnydvsunansdou Easy Meal ¥iafl
rdi ] = 3 G e =i nl'al ' i " r-‘!' =
diasanlunszusuntsuddianidazis HiiaaraniewefiFandt "Freeze Burmn® Safimennissvive
b4 1
(dehydration) 4asinasnanu@nineiiiesannnisfuladumonudubn (Paine, F. A, and Paine, £, A,
8 ] 1
1992) I liEnhaes@ndusildneneuts 8sann Ankudieiall re-heating daendFaslsdasnan
o an 3 a el o o= =4 2 ] wd el ] o
dasananfasiidneorudaniiaunmsyedaldgnuasiidligniasoe
3. m9u999 (Packaging)
Productivity %2991l uaM415559 URSSFTIBNTIET 4
< 3 v . a! o o o et 4 1 9 ] E=3 ' «2{
aziitd Productivity fiAnuwsndlduanemenistialmmeudnemifalunats ueiiaennmausaun
.k . ¥, ¥ <. 3 o o
Easy Meal delaifimaiivdagalinawmiil fak productivity 7it8 usfazlaildAmmeg B findige

wsinananen M hanoeilunnsn Bauiaudssfn i nmnnsinauzesingld

ar e . <l 1 .. =

Hadufduasianislfaunilaa Productivity Tun1su@s Easy Meal

annAneuEn Easy Meal lwhauiienedinen annsnapiladeddnsdaninnfouulaemasen

&

Productivity vz Efficiency Tunnse@r ldssil

1. Anadiunaasntnay aziivdlunisu@s Easy Meal luilastiuazs@mmiy order s7el

S @
o + o et D ‘31 -t ol £ em ) 1 1

\hau isaReuazlsranng 4 - 6 Fumitiu sathdanafindnamarfalfifonldldesamwag vievas
- = - ' ' = I
AusILRTIBEAMIHAALNBEaeiRnTig T

«d .
ANEI9H 4 Productivity N31939 wiun Easy Meal
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WORK DATE | TOTAL HOUR | TOTAL MANHOUR | PRODUCT (INNERS) | P1
1599112 14/9 2.09 5.92 286 44,93
15/9 7.00 14.50 632 4359
16/9 3.42 6.83 317 46.41
20/9 3.00 5.58 379 67.92
fussqiine
Liensomende | 14/9 1.83 3.67 216 58.86
Frodaiamlangn | 15/9 5.25 11.58 420 36.27
dnadndedind | 16/9 3.40 8.80 291 42.79
Fafndaln 20/9 317 6.33 375 59.24
Sealing 20/9 1.00 1.00 171 171.00
21/9 5.00 5.00 a73 74.60
Sealing & Freeze | 15/9 6.83 13.67 632 46.23
18/9 3.17 6.34 370 58.36
20/9 0.83 0.83 208 250.60
A 15/9 155 155 632 407.74
18/9 1.47 1.47 370 316.24
20/9 0.67 0.67 358 549 25
21/9 0.83 0.83 202 242 40
FnaRnmnal 15/9 2.25 2.25 632 280.89
ngay dh 21/9 0.27 0.27 548 2055.00

o . .
Wanewe ¢ P1 = Productivity; Pave = Productivity L1@ae; Productivity ety inners/ pr.hr

o=l o o =] o Q .:;.%’ Qe = or 3
AMNNITHRRARIUNT aziuiveinauimesieram it uaiy oo Basdeuiusn
oo & ‘-“; »ow 1 L 27 = wr g d
productivity n1sussqEnaanenIndl 5 uamsbiviudy dssBvEnmlunisussqdnafivaingeiniben
e e i I . Codd X
B uiuiviinnazda gUR 4 azdlunswussaniaaFeuiensn productivity fldsdusuidingn
=y i ar = a CJ By
2. meudnngATzin avafinanniezes Sealer e, Sanpusna, gunsallifindige sdensdifife
1 : o T ) o u L Ay 0w, L. o
tysauszwireansu@e wu Sniinfunsesu i msridewinbian productivity Frasdae
Qs 2 [ a o o ar oy o o
3. nunniumamsnssAubiRug lunsi axfluainlilsdvinmaasmsinausingg
BELLle TS
a o ale L oal Yo & o o o e o
4. AMIMMHUMIREANTR  WuiinsdszanaumsdTmauiimmnean, Snnsaaugningiulils
A spec. waziinrsuumaieiilacusadiadiifiods dsacliieliRansmegnasinszuing
NITHER

meedl 5 #311A" Productivity seun Easy Meal
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FruFumned 5 aziflunizazildn Productivity Total 9@ 19e@sl Fasy Meal IAauUiUane W.a.
2542 Zaanin plot Asnluansnsufaufiaust productivity total ‘iﬁﬁqgﬂff‘; 5 Saauiugv s AnEnm
mﬁﬁﬂmu“zuamﬁuﬁauﬁwﬁmmﬂa’ﬁuﬂ,ﬂm Taanesdeluiud 189 sziflszAvdnwlunisrinaisin
ﬁﬁﬁm Wi 2.43 innerfmydalie Foilusudenste Fnaneiiilyun FeaBaanlnnsBeaunszudle
dlszangs 1 alue saaefe i lunendindl size Twajndnilthe R&D Auus v i liiaenaiuns
HBR HAZAMIEUNBHARWLY P RRA SN a S e RuonLlIzin 15.30 — 16.00 . W
iflaemindinig repackaging 8udtunemenns TaidResienseauianat 21.00 . dawiuen

. o
Productivity Total ananzagglsisamaiedh 6
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P2 o o : ' . [ o ar sl e
g 4 naluapspuduiidazudieat Productivity nsussednafiuiuiisdin wawn Easy Meal

med 6 @311 Productivity Leun Easy Meal
o o e @ : ' B < i =
i 5 nemluansmoaduiugszwdnesn Productivity Totat FlReninleslsl Tunnse@im Easy

Meal FaTuene vi.¢. 2542

aavnwsasinlifinululatdnsudin Easy Meal

AN UEH AT RN N AR ﬂs’:ﬁﬁLﬁ'@uﬁuﬂﬂwquﬁ‘%mw WA, 2542 annsneusaadieaun
ias viratloyusiine Fuszuinamandn (e lsndusamsaregeniiialss s usRndng
frustiBanuds nantlezas) 14He

o 1 = <l I ar
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£.1) IRUNNTaIus aﬂsymﬁwﬂummam WA UN YRS 6. 2542

£.2) ?]“aﬂﬂWﬁ‘ﬁQﬁi‘Eﬂtﬁw%’!ﬂﬁﬁiuﬂTﬁNaﬂ WA URGARNIEY W.F, 2542

aqtuamanBauiisuauquuaslssAngninnisada

SIMNEHAR Easy Meal muluun sHARBETUE e UasBauRgARnIe w.e. 2542 ansnsang

Y =, ar -=l
FrmuuaslszBnEnmmnenEnlisenmed 7

mzed 7 aplfwquussilsBvEnmnendnAudn Easy Meal PRUTIEEAE N ARNNE WAL 2542

5, UHUN1306 LINE BALANCING

{Line Balancing Plan)

o . . 2, o Ao v A [ Y=Y L a o o
M99 Line Balancing Aomsdaniananlidolied uazihlyz@niom Taonmssmuasmmiine

v & o oq oy @ Ay ww A g o s W oyw A oy "
1ullﬂﬂ$ﬂuﬂﬂuﬂ1ﬁNamiﬁiﬁlﬂ'}gﬁuﬂ'U'iJS?J’]m\nu“ I?"S'U &Wﬂiﬁq'iuﬂ'}luu lﬂ@}’mﬂﬂiﬁﬂi'ju lﬂﬂqﬂ‘b’z@ﬂ

o o . . 1 & Py g 4
wisifingarovin Taun13ia Line Balancing Byajsvnefifenswasdununisendiseni i

Mg

71999 Line Balancing tasfsdssiniam

Saguszasd

4 : .
1) e Timsuia Easy Meal Tniusoriog

2 mmwmhmmmvﬂumﬁmqm HpE ﬁm’m'zmsﬂnﬂumﬁmdm

5}

i1 Productivity 11n@1516% 5 uag 6 ’mmaﬂumiﬁmummsgmmmmiax%uﬂBumﬁwﬁm
§AR1519 Batance Line nonmutimot unzaiindudn
wRuAvsnauYodaT Ao Seseldfiudumlumssa Line 154
%’ﬂmﬁ'mmﬁmwﬁa1:mmm?imﬁ"m§mMﬂmﬁﬁmu‘lﬂ Balance AUgg (§1984 ﬂmqmm%’
i1 Conventional Line)

narfigade = paitldl Line Wovun - et uudasfunoy + 100 .0)
TaumumsnsrameudssAninmmatouesineuhudasfuneunisnda ioldlums
asnmsutlizAnEnunmheusinanudazay o Wminawhanetiadilszingam

ATOALTINT

& . . b a
FUABUNINDS Easy Meal HR2A 150 1HURS M IMTIROIMURASHABHNSHAR

& a 1 ¥ o ¢ a A o o g . &
FuasuUMHAn Fasy Meal fldThunasimstmusmi® uagdwnminouluudasiunoums

WA uerAediegtin 7

JUH 7 Flow chant nsfivuai 1AM sshan wein Fasy Meal
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31091 Productivity W14 TIM150WING Balance line Toedmusiumeninanusasfunoumsnia

NI IERa13 197 8 uaz o
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wnanumgazia videnat 60 il udgadisliinaeuiismus A ldThnamesginaihelu
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T FIAENOIMIMIeT FRIV0NISBANTUMT UMY 22.2 A Product vt 1 Ke (6037#/

LY o o A o 4 4
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Sty 22.2 wil fhudu AEAMUROAIIATTIUM TN IIZT UG A NNEEAINRD MIAILNN
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ardms 19t Productivity Taonsa
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UMY NTo ulssTninmmaiinuvedning i BTmaaell
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4)
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SauuesuaTIEBY Lfficiency vowwiinam lundaziunsumsnan (3R 1)

asngelsz@nimumsiauemiinny Inefvunnuas g Poductivity 130 Standard

. A o : o a
Efficiency todmanisium luudazfuaaunsnia

¥ o Pl = © A ] e o Y e P
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. 1w A - I L =) o o 1 ' o iy
a3l Productivity smdeu thenffoumiionisedniammshenvosTudous Jnldvumbadhl
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wu'ls uazaseeeuilymfifaty wdoiwuuamendle denuhilszRniamms hawm

Ll
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a151eh 10 nmmsﬁ"mummgm URUA Easy Meal (Standard Ffficiency)

3 o 1 4 4 & o 4
M 11 shehwuudefunsasmaorvinmiigadedosnnnsiinu'l Baance

MNIMIPIDEBY Efficiency YBINUAIRILR Easy Meal Efn“?;
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MR IUAEHEN 59U (Work Scheduling)

5 o o] A& oA 1 : & w o
[{iB99NENHBILAITANTUYDWMIA Easy Meal (Hhuuidoiios nafe...... Fadnuewmsfhom
b
3 ¥ oo o/ o o 1 ﬂé 1 1] o f
swdriTimdaarh Fafulmeassianmmahouvesminauusassn Femadinieeild
~ A 5 o .—5
guilarwiaitesasiiseEniawuinty
wamaed 12 smfiudt dwmitanen 3 suresdwaumineufiddiemlishan
' 5 1 A o we = J LI - | a P
e Tnefigasievnorie THlmyussg§avu odn lsfimmmunsdoutumand 12 uay 13 sumnga

= 9t . A4 ~ & ‘ o 2 4
RUETHRATN Order 11O ... 81153 Order snnadniy Adsedinsilfunatmssuan s 9usn
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(The Improving of Fish Roll Production Line)

v o & m e o & Ay & o v e s
araasan (Fish Roll) 1Thiwdaiusiomisulsgnndiodar AidesdiufnmTnonsushiufioamgl
o ) as A A ow o o S o
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[-1) o~ 1 = 1 . ‘é : = 1 & L] -
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m(_‘lwﬂ o r ygyn o ar w&’;’ o e Y] wed wr a &

gitalilowamtuaouiady devihmsniaiude¥u duiuilipfuiyidlngiannmenanilatassdus
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¥ vsndilymdang 1

1

a o - - o L] 9 % T
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s vy mudamfgungiivnn i s°c uasivtegnd awd iy
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angaEmMmInNYDINaAIUN
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ANNEX I

LIST OF PARAMETERS

36

A ORGANOLEFTIC PARAMETERS

E Maximuem
xpreshnen Gusde feve! . adatisible
Paramctens of the (cu concentacion Conmuments
eesults ) (MACH
1 Colour my/t Pu/Cu seale 1 20
2 Tuebidiry mg/! S0, ! 10
Jacksou unity 04 4 — Replaced an certain circumstanees by 2
resmparency test, with a Sevchr dise reading
it meters:
Gl:&m
MAL: I m
3 Qdour Dilugen number 0 2ar§2°C — To be gelared 10 the taste tan.
Jag25°C
4 Taste Dilutidn number] 0 2z2012°C — To be related 1o the odour (o
Jar25°C

)

Y 1f, on the basis of Dirccnive 71IS4/EEC ag |35t amended, 2 Member State uses in iy nationsl legislanion, adopted i aveordance
with this Direaive, unis of measurement wiher than these indicated in this Anncx, the vafuss thus indicated must have the same

degres of precision,

B. PHYSICO-CHEMICAL PARAMETERS (in rclztion to the waiee's narural structuse)

£ Aaxmum
P . -lP?fJ_-“W Curke fevel ademsble Conrmenn
HAmeen n, - {GL) concentration
readin ) MAD)
5 Teamperature *C 1 23
& Hydrogen fon | pH uni 63 S pH &5 — The water shuuld not be agpiomve.
unicniration w— The pHl values do noe apply o water in
closed congainers,
— Maxmum admsible value, 95,
.
7 Conductiviry gSs emt 40) e Corresponding 10 the mincshizanon of the
waiel.
at 20 °C — Curraapendiy relstivity valuo in chm/cnn
2 5040,




37

Erpr"silon G dc )‘é’x‘imum
- uide level sdmuanble .
Parameicny :i;li‘:‘ [ ) Qncenirzton Cnmmenis
MAC)
g Chlondes Cl mgh 25 — Approximate congentranion above which
cffecs might oecur: 200 mp/l.
$ | Sulphates SO mghi 25 50
10 | Siliea 5Oy mph - Sce Article 8.
il Calgium Ca mg/ 100
12 Miagncsium Mg mg/l 30 50
13 | Sedwm Na mg/l 0 175 The values of this parameter take account
{as from of the recommendanens of 2 WHO werl.
1984 and ing parry {The Hapee, May 1978, on the
with 3 prograssive reduchion of the current gtal
pereennie daily salt intake 1o 6 5. )
of 90}
150 Ay {etm 1 January 1984 the Commission
{35 {rom will submit ta the Coundi! reports an rrends
1987 and tn the toral daly inrake of salt per popu-
with 2 ladan.
pereennle
of 80) In thase tepons the Commission wall
examine to what cxrent the 120 mp/t MaC
{thase suggested by the WHO working party 1s
percentiles necessary to achieve s sanshacory 1ol salk
should be intake fevel, and, il appropriate. will suggest
caleulated 2 pew ralt MAC value 10 the Counal and a
over 3 desdiine for compliznce with ther valuc,
reference . - )
penod of Bc,orf: 1 Januaey 1954 the Commissinn will
three years) submit to the Co‘u:\::l a repett on v'.‘ht:hcr
the refecence period of three years for cal-
culating these peegentiles is soennficaily
well founded.
14 Potassivin N omg/l . 10 12
15 | Aluminium Al mg/d 0-05 02
16 | Total hardness See Table Flopage 14,
17 | Dy ressdues mgfl sfier 13560
drying at 180°C
18 Dissolved % Orysaturation Szturation value 2 75 % except for under-
oxygen ground watct.
19 | Frec carbon CO, mgft — The water should not be aggressive.

dioxide




C. PARAMETERS CONCERNING SUBSTANCES UNDESIRABLE [N FEXCESSIVE AMOUNIM (1) 38

Ex . . Maximum
prEroan Gusde lovel adrsble
Paramcters of the G . . Curnenents
esides (1] (Gl condentanon
= MAQ
20 | Mrawes NO, mg/l 15 50
z1 Nitdires NO; mg/l 01
22 | Ammonium NH, mg/t 60s oS
23 | Kjeldahl M mg/t 1
MNitrogen
{excluding N
in NQy and
NOj)
24 [ (K Mn Q) Q; mg/i 2 5 —— Measured when heated 10 30d medium,
Oxidizabiliry
25 | Toual organic C my/l — The reason lor any increase in the ususl
carben concentrsnon must be mvn:lxucd.
{TOQ
26 | Hydrogen Spe/l undeteciable
sulphide organolcprically
47 | Substances mg/t doy o1
extractable in texiduc
zhloroform
28 Dissolved or pedd 10
emulsified
hydrocarbons
{afrer
exfraction
- by petroleum
cther});
Mineral oils
1% | Phenols CHOH g 133 — Excluding narural phenuls which do not
{phenal index) reac ro chleriac.
30 | Boren B pg/l 1000
31} Surfactans pgfl {f2uryl 200
{reacing with sulplhate)

methylene blue)

(") Cerain of these substances may even he soxic when prasent in very subsrandial quantitics.




/
Parmeiens

Exprzssion
ol the
ravla

GCurde Jevel
{GL}

Maamum
adraissible
congcentaton

MAQ

39

Cornments

32

Other

organechlariae

compounds not
covered by
parameter

No 55

US/I

e Halnform concentranons must be 3t low

as possibile.

33

[ron

FeyppA

56

100

34

Manganese

Mo pg/l

Al

50

33

Copper

Cu pg/l

100

— at outlers
of pump-
ing and/or
treatment
works 2nd
their sub-
sranons

3000

wen 2frer the
water has
been
standing
for
12 hours
in the
piping and
z1 the
point
where the
w2l s
made
avaifable
to the
consumer

— Above 3 000 pig/l astringent 123t dincolour.
aunn 4+ CoresIon May oour.

36

Zing

Znpg/l

100

— at outiets

of pump-
ing and/oe
treatment
works and
their seb-
stations
5000

— afrer the

watcr has
been
standing
for

12 hours
in the
piping and
at the
point
where the
warer is
made
available
to the
consumer

e Above § 000 pgfl astringent taste, opalescens
and sand-hike depotits may ocour,

37

I'hosphorus

PO, pgh

400

5 GO0




) E Maximun
p ‘ .xp«{'ﬂsun Gusde level adrmissible
amamatess of the (CLy e tion Comments
relu {MLAC)
33 Flaonde Fug/l — MAC varices according to aserage tempera.
g — 12°C t 500 ture in gnﬁguphlcnf area voncernedd.
15 — utC 700
39 | Cebak Copp/it
40 { Suspended None
subdy
4t | Residusl Clpypfl — $ec Arucle 8.
Chlunne
41 Banum Ba pp/l 100
43 Stlver Agpyl 10 I, excepnunally, silver s used non s semarts.
L'.l“.v 0 proess the water, o MAC aTue of
K1 p}:ﬂ 13y B .lulhufih.’lq.
D. PARAMETERS CONCERNING TOXIC SUBSTANCES
£ . Liadnem
rpresson Guide fevel adnusnble
Pammeten arf the Gl conc = Conmients
rouls [MAT)
44 | Arsenic “As pp/l 50
45 | Beryllium Be pp/l
46 1 Cadmium Cd ygh 5
47 | Cyanides CN g 50
48 Chromium Cr g/l 50
49 | Mercury Hy pg/l 1
50 Nickel Nipg/l 50
351 1§ Llead Pb pg/l £0 Where lead pipes acc present, the dead contenr
(in runming should put exceed 5O pp/l 1 a sample raken
water) aficr Dushing, Il the sample is 1aken ather dic

realy ve after fushing snd the fead content
ather [reguenily of to an appreciable extens
cxceeds 100yl sustable measures muse be
taken to reduce the exposure to lead on the part
of the cunsumer.




o
Expresnion e Teel .\E.\umn—ml T
R T S I -
reulty AL
52 Anamony 5 pgﬂ i0
53 Selenium Se pp/t 10
54 Vanadium Vgl
55 Pesricides and pedl ‘Postiades and related producs’ means:
relared
pr{)\jUﬂS
— whytances o1 insecricides:
conudered — persistent organochlunne compounds
separately — organaphosphutouy compoundy
— carbamates
— wral 05 herbicides
Jungicida
MCBs and PCTs
56 | Polycyehe peht 02 refercnee substances:
;;’:‘:cl;bom — fluoranthene/hensa 3+
— flworanthenc/benzo 1112
e fluwranthene/benrn 34
— pyrene/benzo 111
— perylenedindenn (1, 2.3 - ¢dj pyrene




£ MICROBIOLOGICAL PARAMETERS

37
Raulu: Masunem admuasbic concentmanon {MAQ)
Pamarneters volurne of Gude level
’ the sample GL) Muluple
i Membeane Rlier nethod asbe method (M)
57 Total
“coldorms (3} 100 —_— 0 MPN <
58 Fecal colifeerms 100 — 0 MPN <
59 | Feeal stepiococd 100° — Q MPN<1:
60 Sulphite-reducing
Closuidiz 20 — — MPN

Water intended for human coasumptiun should not contain pathogenic organizms.

¥ it i3 necessary to supplement the microbiological analysis of water intended for humian coasumption, the samples should b
examined pot only for the bacierda referred 1o in Table E but also for patbogens induding:
—- salmonclla,

— pathogenic staphylococd,

—— fecal bacedophages,

mrem ELETO-YIGISTS;

nor should such water contain:

— parasites,

— algas,

— other organismu such as anmaleules.

7
{*) Provided a sufficicnt number of samples is examined (95 % consistent results).

Roulis: - KMazimum

Pamameiers size ol Guide level J-LJ..'TKESSEbi.C Comricnts
mple {GL) concenirztion
{in ml) {MAC

61 | Totl bacters counss 37°C 1 19 ({7} —
for water supplied for
human consump:icm 22 ‘C 1 100 (l) (:) —

62 | Toul bacteria counts 37 C, i § 20 On ther ows respoanibubiy and
for water in Joscd where parariciers 57, 5% 5% and 60
contitness 21 °C 1 20 100 arr compled with, and whese the

organisms  fivea  on

" sample

prathogen
page 22 arc zbsent, Member States
may process water for their an-
ternal use the wral bacteas count
of which exceeds the MAC values
I2id down for parameter 61,

MAC values should be measured
within 12 howss of beang put
wie dosed conwminen with the
water being kept a3t 3
constant femperaiure Jdunng that
12-hour period.

[%) For disinfected water the corrmspanding values should be considerably lower at the peint where it lzaves the protesmag plant.
(3} U, during successive sampling, any of these values & cansistently exceeded a check shouid be carricd out,
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1%

20
1
2
23
14

s

Colour
Turbidiny
Odour

Taste

Temperature

Hyd:rogen ton
conceniraion

Conductvuy
Chlorides
Sulphates
Silica

Calcium
Magnesium
Sodium
Potassium
Aluminium
Tortal hardnews
Dry residus
Dissolved oxygen

Free carbog dioxide

ANNEX I

REFERENCE METHODS OF ANALYSIS

A, ORGANOLEPTIC PARAMETERS
Photometne method clibrated on the Pu/co scale.
Silica nacthod — Formaring test — Scechi®s method,
Successive dilusions, tested at 12 *C ar 25 L.

Succomive difutdons, tasted 2t [2°C or 25 °C

B. PHYSICO-CHEMICAL PARAMETERS

Thermometry.

Electrometry.

Electronicrry.

Titrimerry — Mohr's method.

Gravimetry — corr..picxomc:ry — specirophotometry.
Absorpiion specirophotometry.

Atomic absorprion — complexometry-

Atomic absorption.

Awomic zbsorption.

Atomic absorpdon.

Atoinic absocption — sbsorpaon spectrophatomatry.
Complexomerry.

Dessicarion at 180 °C and waghing.

Winkler's method — Specific clectrode method.

Acdimziry.

C. PARAMETERS CONCERMNING UNDESIRABLE SUBSTANCES

Nitaia

MNitrtes
Ammonium
Kieldahl Nitrogen
Oxidizabilicy

Towu! orgare carbon
{T1oq}

Absorpton spectrophotamercy — Spegific cdlectrode methad.
Absorptian specirophotometry.

Absorpuon spccirophotometry,

Oxidzgonwith Tirmetry or Absomption specirophatomeiy.

Boiling for 10 minutes with KMnOy in 26d mediun

38



26

17

1%

3a

M

3z

33
34
35
36
37
38
39

40

4

—

42

43

44

43

48

47

49

SG

51

52

Hydrogen sulphide

Substaness extracable
in chloroform

Hydrocarbons [dinolvad
or in emulsion);
Muneral oils’

Phenols (phenol index)

Boron

Surfaczants (rcacdng
with merylene blug)

Other organcechloring
compounds

iron
Manganesc
Copper
Zinc
Phosphorus
Fluoride
Cobalt

Suspended solids

Residual chlonne

Barjum

Abserption spectrophemmety.

Ligumd/liquid ¢xtraction using punfied chlorolomm ar neusral pH,
weighing the rasiduc.

Iafza-red absorption spectrophotomerry.

Absorption spectrophotometry, pacanitrozniline mothed  and
4-zminoantpynne method,

Atomic zbsorption — Absorpton spearophotometry.

Abserption spectrophotometry with methylens blue,

Gns-pha.sc or liquid-phase chromatography alter cxrraction by
sppropaste solveans and purification — Identification of the
consdtuents of mixtures if necassary. Quandrative detcmsation,

Atomic absorptan — Ahsomtion spectrephotomerry,
Allomic absorption ~ Absarption spcctrophotomiéury.
Atomic absarpOon ~ Absorpdon spectrophotemetry.
Atemic absorptan ~— Absorpdon spectrophotemary.
Absorption specrophotometry.

Absorpdon spectrophatometry — Specific elacirede method.

Method of fliracion on to B 045 porous membrane or
centrifuging {for at least 1§ minutes with an average acecleranon
of 2 800 to 3 200 g) dried ar 105 "C and waghed.

Titrimewy — Absorpdon specirophotomeiry.

Aromic absorption.

D. PARAMETERS CONCERNING TOXIC SUBSTANCES

Silver
Arscric
Beryllium
Cadmium
Cysnides
Chearmium
Mercury
MNickel
Lead

Antimony

Atomic absorption.

Absorption spectrophotomerry — Atomic abserption.

Atomic absorprion.

Absompidon spectrophotometry.

Atomic sbsorpion — Absorpdon spearophotometry.
Atomic sbsarprion.

Atomic zbsorpdon.

Atamic absorpson.

Absorption specirophotometry.

39
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nasqruwansumilssudulasanisenssiu A, B

Sheetl

siaraafae TvC/g E coli (MPN) |8 aurens (MPN) |Salmonella sp.| V. cholerae swmsf‘smswﬁsﬁmﬁummmﬁa GAYGH
vﬂ‘i‘ﬁ?ﬁﬂ n=5 ¢g=2 n=35 ¢=2 n=5 ¢=2 ND ND Antibiotic m?n::r’fa DOF 1997
m = 1.ox10’ n=10 m =100 125 g 125 ¢ wnsgidmsugmlszimn sncdullsemai@uaud
M= 5.0x10" M = 100 M = 1,000
fafiin, n=5 c=2 | n=5 c=1 | n=5 c=1 ND ND  [Antibiotic : inwzTuffedn DOF 1997
Uﬁuu, m= 5.0)(]0‘4 m=10 m= {00 25p 25p Listeria monocytogenes : mwwﬁ}!ﬁ'mmmjlﬁuu
Ready to eat M =5.0x10" M =100 M =1,000 wnspudmiunmissme sndudssmatizFuaua
nazUszimaeomnsiie
Marinara Mix n=5 ¢=2 n=5 c=2 n=5 ¢=2 ND ND nasgrudmsummlssma snidulszmeeemasi@n ] DOF 1997
{require cooking){ m= 5.0x10° m= 10 1;n= 100 25g /25 g
M =5.0x10" M = 100 M = 1,000
Surimi n=5 c=2 a=5 ¢=2 | n=5 c=2 ND ND DOF 1997
m=1.0x10" m=10 m =100 25 ¢ 25 g
M =5.0x10" M =100 M = 1,000
Tuna Loin n=5 c¢=2 n=5 ¢=2 n=5 ¢=2 ND ND
m=5.0x10" m=10 m =100 25 ¢ 25 1 DOF 1997
M= 1.0x10" M = 100 M = 1,000
Aapunily, | n=5 e=2 | a=5 e=2 | n=5 c=2 ND ND  |Antibiotic mwizda DOF 1997
tan, Spring roll, m=5.0x105 m=[{ m= 100 25¢ /25 ¢
Ready to cooked M= .‘S.OxlO|s M= 100 M= 1,000

FISH INSPECTION AND QUALITY CONTROL DIVISION, DOF
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nasgusdnfuaidudiiuiies
waafns TVClg | B coli (MPN)| S. aurens ur) | Yeast & Mold/g | Salmonella sp. |C. perfringens | C. botulinum #1484
1‘?11«:%, yhwinun <1.0x10" <3 <100 <10 ND ND ND BN.1176-2536, WON.1152-2536
25p n=5 n=5 DOF 1997
o, il thyg <1.0x10° <3 <100 <200 ND ND ND DOF 1997
25g n=5 n=¥
nzll <1.0x10° Coliform ND/0.1g <50 ND ND/0.01g ND 19A.1080-2535
<3 258 n=5 n=s DOF 1997
lanfly : anduns <1.0x10° <10 <100 <200 ND ND . 1DN.1204-2536
/25 g DOF 1997
G E <1.0x10" <10 <100 <200 ND ND/0.1g - 1BA.1003-2533
25g
withuita <1.0x10" <10 <100 <200 ND ND/0.1g - 1DN.972:2533
25 g
witufalgasa <5.0x10" < <100 <1000 ND ND - 180.323-2522
25 g
Yamuwoanlaundaalouniah <1.0x10° <3 ND 100 ND ND/1g - 381,700-2530
25
siihinten - <3 <160 <200 ND ND - DOF 1997
25¢g

Issue No. : 1, December 1997, mstd.xls.
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MATGPIHHAN N TUMIN LB

Ftaﬂﬁmf-ﬁ TVClg E. coli (MPN)| S. aureus ;o) | Yeast & Mold/g | Salmonella sp. |C. perfringens | C. botulinum #1484
shay, s <vox10" <3 <100 <10 ND ND ND DOF 1997
25 n=3 n=5
YaumMniis <t.ox10’ <10 <100 <200 ND ND ND DOF 1997
25g n=5 n=5
lanseu <1.0x10° <10 <100 <200 ND ND ; DOF 1997
25g
pyzvizta <1.0x10° <10 <100 <200 ND ND - DOF 1997
Yiflas, waranazmyu 25g
vl - <3 <100 <200 ND ND ND DOF 1997
25g n= n=

o
S

Issue No. : 1, December 1997, mstd.xls.
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sz TVC E. coli S. aureus | Sale rae | V. para |Listeria mono swmsfimswﬁuﬁmﬁn/wmmmg fda
n=5% ¢=21n=5 c=2jn=5 ¢=2 ND Antibiotic mng”a Inspection Services
[
CANADA mo= 10x10 m=4/g m = 1,000/g 25 - - - Direction, Feb 91
]
M= 5.0x10 M = 40/g M = 10,000/ DOF 1997
CYPRUS L.ox10° 10 10 ND/25g | ND/25g - - Antibiotic 1BV From Client, DOF 1997
[
CHINA 1.0x10 10 10 ND/25g ND/25g - - Antibiotic Jﬂ?ﬂ&’rj,d From Client, DOF 1997
[
SWITZERLAND 1.0x10 1G 10 N;, ND/25g ND/25¢g - - Antibiotic 1AW From Client, DOF 1997
\_,;’. -
,s o o ) —
SOUTH AFRICA 1.0x10 (0 )@0’ ND/25g | ND/25g | ND/25g - Antibiotic 1AWIZ) From Client, DOF 1997
n=3 ¢=2 |n=5 c=2|n=5 c¢=2 ND - ND Antibiotic WMWY DoOF1997 !
4 8
tszmabug m=10x10 |m=10 MPN/g lm =100 MPN/g f5g /25 g - -
]
M=5.0xI0 M=100 M= 1,000

FISH INSPECTION AND QUALITY CONTROL DIVISION, DOF
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Uszine TVC E. coli S. aureus  |Salmonella sp.|V. cholerae | V.para |Listeriamono | TWMSAUASMNURANMINGTG #1984
n=5 e¢=2 } n=5 ¢=1 | n=5 c=1 Antibiotic 19W1Z(3A3 Inspection Services
F3
CANADA m=50x10 m=4/g m = },000/g ND/25g - - ND/25g Direction, Feb 91
5
M=5.0x10 M=40/g | M= 10,000/g DOF 1997
EU. n=5 ¢=2
4
Whole product m= 1.0x10
5
M= 1.0x10
Sheil or 1=5 ¢c=2 | n=5 c¢=||n=5 ¢=2 Commission
4
Shucked product | m = 5.0x10 m = 10/g m = 100/p ND/25g | NDARSg . -  Antibiotic IAWIZHIASI decision
5
M= 50x10 M = 100/g M= 1,000/g 93/51/EEC
n=35 ¢=12 DOF 1997
Crab meat m= 1.0)(]05
M = 1.0x10’
4 . .
SOUTH AFRICA 2.0x10 nil nil ND/25g ND/25g | ND/25g - Fecal coliform 100MPN/g. From client
Antibiotic IIW1Z{ A% DOF 1997
n=5 ¢=2 jn=5 c¢c=1 | n=5 c=1
y 4
szmanu m=5.0x10 |m=10 MPN/g \m = 100 MPN/g| ND /25 ND /25 - - |Antibiotic tawizHafu DOR1997
£4 £ £ A
$
M=50xl0 M=100 M= 1,000

FISH INSPECTION AND QUALITY CONTROL DIVISION, DOF
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nanfue TVC E. coli MPN/g |S. aureus MPN/g| Salmonella sp.| V. cholerae | V.para | Listeria swmsiiasieimAumneme B4
n=5 ¢=2 | n=5 c¢=2 |n=5 c=2 | DOF 1997
dayundle m=>5.0x10" m=10 m=100 ND/25g | ND/25g - - Antibiotic
M=50x10" | M=100 M=1,000
Mollusea
Scaliop 1;%}!!{]&
n=35 ¢=2 | n=5 ¢=2 | n=5 c=2
vawunilewnila| m=sox10” | m=10 m =100 ND/25g | ND/25g - - - DOF 1997
M=50c10" | M=100 M=1,000
AN
Ready to cooked
N3G ﬁmaﬁﬁﬂﬁﬁ Marinara Mix , Seafood Mix (Require cooking)
szine TVCig E. coli MPN/g (S. aureus MPN/g| Salmonella sp. | V. cholerae | V. para Listeria 'swﬂﬁfil.ﬂﬂ:ﬁzﬁmﬁummﬂma 1384
n=5 ¢=2 | n=5 =2 | n=5 c=2 DOF 1997
Uszmasing m = 5.0x10° =10 m =100 ND/25g | ND/25g - - -
M=50x10" M =100 M= 1,000

~
~

FISH INSPECTION AND QUALlITY CONTROL DIVISION, DOF Issue No. : 3, December 1997, mstd xls.
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wanfoe TVCig E. coli MPN/g |S. aureus MPN/g| Salmonella sp.| V. cholerae | Y. para | Listeria MRS HUT0INR/619D4
n=5 ¢=2 | n=5 ¢=2 | n=5 c=2 DOF 1997
3
SURIMI m = 1.0x10 m=10 m =100 ND/25g | ND/25g - - -
5
M=5.0x10 M=100 M=1,000
n=5% ¢=2 | n=5 c¢=2 i n=§5 =2 DOF 1997
5
TUNA LOIN | m=50x10 m=10 m= 160 ND/25g | ND/25g . - -
[
M=10xI0 M= 100 M=1000
o oar d 2 o or gr ¢
HITHIUHNAANDNVBHUIITTHIVAG (ﬂﬁ’i!iﬁﬁ)
Uszinst TVClg | E coli MPNIg |S. aureus MPN/g| Salmonella sp.| V. cholerae | V.para | Listeria FWMTARTHRNANM IS 31984
! 3
szimmdue sox10” 100 1,000 ND /25g ND /25g - - Yeast and Mold = 1.0x10 DOF 1997
.
[45]

FISH INSPECTION AND QUALITY CONTROL DIVISION, DOF
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Antibiotic /DOF 1997

waRnw TVClg | Faecal coliform /g | . aureus Ig | Salmonella sp.| L. mono TWMTIATEHIREY / Mo LaerX]

Frozen Raw, Breaded n=5 c¢=2 n=5 =2 n=35 ¢c=2 1Min, of Health

FISH m=1.0x10" m=100 m =100 ND/25g - - Version 1, Oct 1994
M=10x10’ M=1,000 M= 1,000

SHELLFISH : n=5 c¢=2 n=5 c=2 n=5 ¢=2 Min. of Health

mussels, scallops m=5.0x10" m=100 m=100 | ND/25g - - Version 1, Oct 1994

requiring cooking > 70C M = 5.0x1 06 M=1,000 M= 1,000

Frozen Raw n=5 c¢=2 n=35 ¢=2 n=5 c¢=2 Vibrio cholerae = ND/25g Min. of Health

PRAWN and SHRIMP m= 5-0x105 m=100¢ m = 100 ND/25¢ ND /25 g* |Antibiotic/ DOF 1997 Version 1, Oct 1994 and
M= 5.0);106 M=1,000 M =1,060 *Version 2, 10 Oct 1997

Ready To Eat Product n=5 c=2 n=5 ¢=2 n=5 ¢=2 Vibrie parahaemolyticus Min. of Health

SHELLFISH : m=I.0x104 m=10 m= 100 ND/25g ND/25g in=5 c=2 m=100 M=1,000 Version 1, Oct 1994

mussels, scallops M= 1.0x10° M=100 M = 1,000

Frozen cooked n=5 ¢=2 n=5 c=2 n=5 ¢=2 Vibrio cholerae = ND/25g Min. of Health

PRAWN and SHRIMP | m** = 1.0x10° m=10 m= 100 ND /25 NB/25¢ |Vibrio parahaemolyticus : Version 1, Oct 1994
M=*=1.0x10" M =100 M = 1,000 n=5 ¢=2 m=100 M=1,000 **Public Health Protection

19-Jun-96

Bk

** Auckland Healthcare Services Ltd, Import Foods Manual (10 March 98)

FISH INSPECTION AND QUALITY CONTROL DIVISION, DOF
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nanfHnal TVC/g | Faccal coliform /g | S aureus /g | Salmonella sp. | L.mono ﬂumﬁmﬂ:ﬁzﬁmﬁnmuwmq f1adq
Frozen cooked n=5 c¢=2 n=5 c¢=2 n=35% c=2 Min. of Health
Rock Lobster/Crayfish m=1.0x10" m=10 m=100 ND/25¢g ND /25 g* Version'l, Oct1994 and
(Aaians/crayfish) M =1.0x10" M =100 M = 1,000 *Version 2, 10 Oct 1997
Live, Fresh, Chilled, n=5 ¢=2 n=5 c= n=3% c¢=2 Raw scallops not be tested for Listeria Min. of Health
Frozen and Canned: | m=5.0x]0 m=100 m=100 | ND/25g | ND/25g Version 2, 10 Oct 1997
MOLLUSCS ( mussels, | M= 5.0?(106 M=1,000 M= 1,000

cockles, clams etc. )

FISH INSPECTION AND QUALITY CONTROL DIVISION, DOF
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aafual TVC/g | E. coli MPN/g |S. aureus MPN/g{ Salmonella sp.| V.cholerae | L.mono swmsinrEiRminanemeg 87989
F/Z Pre-Cooked Food n=5 ¢=2| n=5 c=3 |[n=5 c=1 SET=ND Standard S2
(COOKED) m=1.0x10" m=9 m=100 ND/25g - ND /252 |S. aureus §W5U Pre-Cooked Prawn fi1 du [100ct 97
M= 1.0x10° M =70 M= 1,000 n=5 c=3 m=500 M=1,000 - |DOF 1997
Antibiotic 10Nz
Smoke Fish, Standard D1
Marinated Smoked- - - - - - ND/25g - 10 Oct. 97
Mussels,
Bivalve Molluses n=5 ¢=3} n=5 ¢=3 - g - - Standard D1
other than Scallops m = 1.0){105 m=23 - 10 Oct. 97
M=5.0x10 M=7
n=5 c¢=2| n=5 c=2]|n=5 ¢=2 Notice No. 16/97
Marinara Mix m= 5.0);105 me=T1 m =100 ND/25¢ - WD /25g - Dec-97
M=1.0x10' M =500 M=1,000 DOF 1997
Immitation Crabmeat n=5 c¢=2 |n=5 ¢=1 |[n=5 c=1 - AQLS.
m=5.0xI0 ! m=10 m=100 ND/25g - ND/25¢g |/ Au%traiian Quarantine Dept. DOF 1997 o
M=s50c10” |  M=100 M=1,000 A.Q.LS. Additional Requirments for Import

entry into Australia




Shect§’

mﬂsﬁmwﬁm.ﬁmﬁmmﬁm USA (FDA Laws, Regulation and Guidelines Fishery Products 11/96)

nansna TVClg E coli S aureus | Salmonella sp.| V.cholerae | V. para MRS IEHRYRY / mnong 81989
Frozen Crabrmeat - 3.6 MPN/g - ND/25g - - -
Raw Breaded Shrimp 1.0x10" 3.6 MPN/g 100/ ND/25 g . - -
Processed Seafood - ETEC = IO4 MPN/g ND/25¢g ND 104 fe V. vulnificus , L. monocytogenes =ND
(none to minimal 10° /g SET =ND and ND; |C. botulinum spore-toxin type "E" = ND
processing by consumer) Kanagawa
Food Product, - - - ND/25g S - -
Except dairg products

FISH INSPECTION AND QUALITY CONTROL DIVISION, DOF
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NATURERH UM MIHT s smay
nanian TVC /g Coliform organism E. coli S. aureus Salmenella sp. V. parahaemolticus
/0.01g /0.01g 70.01g /g /0.01g
edlg 1 o 5
amsgnf Tiyeduneumsys Inn < 1.0x10 ND - ND ND -
pmsgnfinadunenntsus Ion <1.0x10° ND - ND ND -
(oudanounIsuTuTa)
P + o [
pmsiaAuneunsys inn <3.0x10 - ND ND ND -
(GaAuRBUMTLYIT)
a W = a 5
saafuamnsven (U5 Tnadu) < 1.0x10 ND - - - ND
=3 1 5
HUNFIWHNUR < 1.0x10 ND : - - -
= & 4
NBHUNTY (U5 InRay) <5.0x10 - < 230 MPN/100g - - -
alq o 6
randunUamaz o < 5.0x10 ND - - - ND

©

o 3 ] [ =)
TJF]E’NU']1'1.’N’!1!ﬂi$'1]'luﬂ'l‘iﬂﬁﬂf}ﬂ

The Japanese Government Bacteriology Standard and The Tokyo Metropolitan Governmental Bacteriological Guideiines for Frozen Foods.

Frozen Foods means the producted or processed foods and fresh fillets or stripped fish, or sheilfish which are frozen and packaged.

This standard does not apply to meat products, whale meat product, fish sausages and raw oyster.
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