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1. |- unaaudasdmiumsn 1. Moisture AOAC (2023) 927.05
- undautlasgasaeriios 2. Protein AOAC (2023) 991.20
dmsumsnuazfinidn 3. Fat AOAC (2023) 932.06
- unla 4. Ash AOAC (2023) 930.30
- uuﬂ;ﬂllﬁi\i 5. Cholesterol AOAC (2023) 994.10
- wanduRveILY 6. Vitamin B1 In-house method INMU-FCH-08

based on AOAC (2023) 942.23 and
Journal of Chromatography (1985)
318,412-416.

7. Vitamin B2 In-house method INMU-FCH-08
based on AOAC (2023) 970.65 and

Journal of Chromatography (1985)

318,412-416.
8. Total sugar AOAC (2023) 980.13
9. Glucose
10. Sucrose
11. Lactose
12. Fructose
13. Calcium (Ca) AOAC (2023) 985.35
dninanasguiestjunnms Wi 1 vesrianum 4 Hin

HINRUNZAILY 1131/51
s v '
ud luasan 00 1913 s Tun 28 a9vAN 2569

o o a 2] o d' a
’JN‘V]LLfﬂ‘\J 28 TR 2569 O3IUN 27 NN 2573

¥ @ t) 1 e £ a wa ad o
A329e0UAMNYNAeY lag Homihnguivsesdeiams 2. (h‘% ______ (unEEilg 815udgY)



4 a wa % o s a Yo (%)
#eal §iams aamiulavinms aInendeniiaa lasumsSusesnnummnsaly

[ ] g
MINATDUDIHT msmmsm‘lﬂu

ey | yrawansuaied S1IEMINATBL FEnageu
1. - uueaudasdmiumsn 14. Total carbohydrate In-house method INMU-TM-FCH-11
- undautasgasdeiiios based on AOAC (2023) 927.05,
dmdumsnuazfingn 990.19, 991.20, 932.06, 989.05 and
- unln 930.30
- umJg WA 15. Energy In-house method INMU-TM-FCH-12
- WARAUN VB in connection with
- AOAC (2023) 991.20, 932.06 and
989.05
- INMU-TM-FCH-11
16. Sodium (Na) In-house method INMU-TM-FCH-13
based on AOAC (2023) 985.35
17. Potassium (K) In-house method INMU-TM-FCH-15
based on AOAC (2023) 985.35
18. Saturated fatty acid In-house method INMU-TM-FCH-14
19. Monounsaturated fatty acid | based on AOAC (2023) 996.06
20. Polyunsaturated fatty acid
2. |- unla 21. Total solids AOAC (2023) 990.19
- wlgauaa 22. Protein AOAC (2023) 991.20
- AR uIYDIUY 23. Fat AOAC (2023) 989.05
24. Ash AOAC (2023) 945.46
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3. | uwnfio 25. Titratable acidity ISO/TS 11869:2012 |
IDF/RM 150:2012

4, ﬁww’%ﬂﬁu‘s‘ﬂgﬂ 26. Water Activity AOAC (2023) 978.18

5. | d3lan 27. pH ISO 10523:2008

6. |-vislan 28. Cadmium (Cd) In-house method INMU-TM-FTO-02

- £1Qﬂ1ﬂﬂ 29. Lead (Pb) based on EPA, 1994, Revision 2.2,

Method 200.9

7. | dwalsd 30. Benzoic acid In-house method INMU-TM-FTO-01

31. Sorbic acid based on Kiippers, F and Jans, J.
(1988). J AOAC Int, 71: 1068-1071.
& Can, N. O., Arli, G. and Lafci, Y.
(2011), J. Sep. Science, 34: 2214-2222
8. |- FTaiwuazndadu 32. Total dietary fiber AOAC (2023) 985.29
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9. - uuln 33. Aerobic Plate Count FDA BAM Online, 2026 (Chapter 3)
- HARSUAVRIUY (CFU)
- BIMIT*
10. DINT* 34. Coliform FDA BAM Online, 2020 (Chapter 4)
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35. Escherichia coli
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