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1. ARunIdTIN/g $asnin 1x10° CFU/g
2. MPN Coliform/g %oanin 500 MPN
3. MPN E.coli/g %aanIn 3 MPN
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5. Bacillus cereus/g %oanin 100 MPN
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Fahanuilne (Wl g3usd, 2539)
wied o 1 Feslnd (2530) ldutiamazesmaialiafifiaanamaniuge ad
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3. MmIkanuseunnamsiewnsuIlnaluifaswa (Improper reheating)
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6. Fwadantliizelinfinaliiialinaiguwinutldd uazlddusatalia
d' 1 o v Aa Al Y A % 6 g; dg/ d' 1A :‘!vnﬁ 1 > 6 1l %
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a a v A @ A A I o .. A Y a
1. mafaRsuinularsaRmAsunan (Acute toxicity) AanTLASUFITA
{ Q{‘: v A€ Y 1 " Y Y U > g; Qs
feangntidyr  Mgndliousienslifioens wddoussenaneld asnunT ey
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ﬁaa‘inama;mmmﬂu 2-3 Tlug LWS’]zmuu?‘mﬁ']mﬁfuﬁL%aBﬂﬂuagmﬂﬁamuu
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