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Descriptors:
meat, meat products, food products, animal products, food testing, food technology,
determination of content.

[?ND nIMd>TY

.N705001 YTAN DINNSNINY DA'RNNYT 1) ,0Y WNnY NNX NIND'Y,[ATY7 [ATA N7 TAY7 DTN DY7RYD DI7NN
A9 17 D0 DA 7Y [pDn 7Y NDTYAR QTINN DA'TAY m‘ru"n'a,'mn D'Ynnenn

7N 27WNA 1PN IR TI0 17N (1172 AT 710 17D (11730 NINIYA] DO9NNN 10N

[i™ha 9

.INIYI2 NI0YD TVINN 7NN GRIMY 0121 17DTY Y 7MW [N

q7inY7 0'0121 (DF'7NA IXN DNITND) AW 17N 172 IN QY [N .0"AYD 1101 D720 0K IX MUY P00 DX PImY v
9IN7 DO NI WNIXN TYM YA AYTINA DX XX, NINIYID QYT Dio1on ol 60

[ 1Im jmro
A1V 0NN DINYN 0IFDN RIYNT? O'RNINN XN Rmn D
I 1IN 1110Y7 7KW DIPNN [1DN0 N0 197 'ReN

IYLEEY

Il

WS 09PN DN

DX Nt

XY DIPNN |IDAN ANDAE YKIN NIYY K77 ,100 D0 IX DT [N XINY 'WXNX 721 ,00197 IX #*'Iyn? 077 'R ©



(2016) 497 N9 NVLPV

0392397 199N
.............................................................................................................. antpn

0595 02”%IY — X P9

................................................................................................ Wwhrnmon 1.1
................................................................................... D»VNIN O¥IOIN 1.2
......................................................................................... MM onn 1.3

NPT MOV -2 D99

NPYTAD NINNT NI NOT. 2.1

NP MPITA 2.2

............................................................................... NPMIDYNIPIE MPYTA 2.3



{2016) 497 >"nY POV

nl Rirh)
VAPV, TINY NPT MWD 9N 1PNN IV NN YWY WA Y MPITI3 YT 1Y PN
AOAC INTERNATIONAL 1IN ¥ n1Ipnn np>1an morvs) (IS0 Yv 010nIND-Pa 0)pnY

MO ININND DRANTAN - DIDININD KD D¥IN0NY DNPN) MY 1PN DMOIINA DONVA

ISO 936: 1998
ISO 937: 1978

0555 029y — N P9

PN mon 1.1
123001 TYA0 RPNZIPIIIPIN RPDID OPITI MOOVW YIP N PN

DVHNY OINNN 1.2

i

2130 5980D NPIOVPDIPIN APITI MDY - |

DIINIYY 02910
YINITY DY ,1964-T1OWNN ,(MNN HOINY

JINOTY DY ,1960-77wnn ,(3“91}"7 ﬂ\?’ﬂ\’)-’ﬁgg

method)
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method) |
ISO 1443: 1973 Meat and meat prod
ISO 1871: 2009 Food and feed product
by the Kjeldahl method
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1SO 2918: 1975
ISO 3091: 1975 rmination of nitrate content (Reference method)
ISO 3496: 1994 ggt products — Determination of hydroxyproline content
I1SO 5554: 1978 = Determination of starch content (Reference method)
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ISO 17604: 2015

Meat and meat products — Determination of total phosphorus content —
Spectrometric method
Microbiology of the food chain - Carcass sampling for microbiological

analysis
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Soybean Flour in Meat — Qualitative Test Procedure
Lactose in Meat — Benedict Solution Method
Loss on Drying (Moisture) in Meat
Meat and meat products — Preparation of Sample Procedure
Calcium in Mechanically Separated Poultry and Beef — Titrimetric Method
Moisture in Meat and poultry Products — Rapid Microwave Drying Method
Soy Protein in Raw and Heat-Processed Meat Products — Enzyme-Linked
Immunosorbent Assay
Phosphorus (Total) in Foods
Phosphorus (Total) in Meat
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