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Microorganisms n c m M Class Plan
Cronobacter spp.* 30 0 0/10 g N/A 2
Salmonella 60 0 0/25 g N/A 2
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* & FIEnterobacter sakazakiiESN TLV=HS, BMIE D FEZFHIIZ[E Cronobacter spp.

il

| Microorganisms n c m M Class Plan
Mesophilic Aerobic Bacteria 5 2 500/g | 5000/g 3
Enterobacteriaceae 10 2 0/10 g NA 2

Class plan : Microorganisms in Foods 7 (ICMSF,2002) [Z&%
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