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Test Article Name turban shellsProton Freezing
Refrigerated after defrostingl2 hours later
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|We report the results of testing the test articles as follows
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General viable count: 40,000/g
Inspection Method: Food Hygiene Inspection Guidelines 2018,
MicroorganismsStandard Plate Counting Method

1 I

Escherichia coli Negative
Inspection Method: Food Hygiene Inspection Guidelines 2018,

MicroorganismseG fermentation tube method
| I
Vibrio parahaemolyticus: less than 3/g

Inspection Method: Food Hygiene Inspection Guidelines 2018,
MicroorganismsAlkaline peptone water enhanced TCBS medium method
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Note: After thawing at 10° C, store at 10° C
The specimen was assumed to be turban meat + seaweed.
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Test Article Name：turban shellsProton Freezing
Refrigerated after defrosting12 hours later
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We report the results of testing the test articles as follows
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General viable count: 40,000/g
Inspection Method: Food Hygiene Inspection Guidelines 2018, MicroorganismsStandard Plate Counting Method
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Escherichia coli：Negative
Inspection Method: Food Hygiene Inspection Guidelines 2018, MicroorganismsEG fermentation tube method
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Vibrio parahaemolyticus: less than 3/g
Inspection Method: Food Hygiene Inspection Guidelines 2018, MicroorganismsAlkaline peptone water enhanced TCBS medium method
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Note: After thawing at 10°C, store at 10°C
The specimen was assumed to be turban meat + seaweed.
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Test Article Name turban shellsProton Freezing
After 1 hour of natural defrosting
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The results of the test articles are reported below.
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General viable count: 17,000/g
Inspection Method: Food Hygiene Inspection Guidelines 2018,
MicroorganismsStandard Plate Counting Method

l |
IE. coli: negative
I Inspection Method: Food Hygiene Inspection Guidelines
2018, MicroorganismseC Fermentation Tube Method

l x
Vibrio parahaemolyticus: less than 3/g

Inspection Method: Food Hygiene Inspection Guidelines 2018,
MicroorganismsAlkaline peptone water enhanced TCBS medium method
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Note: After thawing at 25° C, store at 25° C
The specimens were turban shell meat + seaweed.
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Test Article Name：turban shellsProton Freezing
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The results of the test articles are reported below.
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General viable count: 17,000/g
Inspection Method: Food Hygiene Inspection Guidelines 2018, MicroorganismsStandard Plate Counting Method
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E. coli: negative
Inspection Method: Food Hygiene Inspection Guidelines 2018, MicroorganismsEC Fermentation Tube Method
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Vibrio parahaemolyticus: less than 3/g
Inspection Method: Food Hygiene Inspection Guidelines 2018, MicroorganismsAlkaline peptone water enhanced TCBS medium method
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Note: After thawing at 25°C, store at 25°C
The specimens were turban shell meat + seaweed.




