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Test Article Name Frozen Dblackthroat seaperch
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|Reception Date September 3, 2019
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|We will report the test product test results as follows
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Common bacterial count: 68,000/g
Test method: Food Hygiene Guidelines 2015 Microbiology
Standard Plate Count Method

| [
Coliforms: negative
Test method: Food Hygiene Guidelines 2015, Microorganisms Edition,
Desoxycorate flat-plate medium method

I [
Salmonella: Negative
Test method: DHL-ES Salmonella 11 medium method after pre-culture and
bacterial growth in Food Hygiene Guidelines 2015 Microorganisms
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Coliforms: negative
Test method: Food Hygiene Guidelines 2015, Microorganisms Edition, Desoxycorate flat-plate medium method
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Salmonella: Negative
Test method: DHL-ES Salmonella II medium method after pre-culture and bacterial growth in Food Hygiene Guidelines 2015 Microorganisms
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Test Article Name:Frozen blackthroat seaperch
Refrigerated after defrosting, 24 hours later
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Reception date: September 3, 2019
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We will report the test product test results as follows
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Test items: general viable organism count
Result: 170,000/g

Inspection Method: Food Hygiene Guidelines 2015,
MicroorganismsStandard Plate Counting Method
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Shelf Life: September 3, 2019 - September 4, 2019Storage temperature: 10° C
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Test items: general viable organism count
Result: 170,000/g
Inspection Method: Food Hygiene Guidelines 2015, MicroorganismsStandard Plate Counting Method
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Shelf Life: September 3, 2019 - September 4, 2019Storage temperature: 10°C




