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Descriptors:
meat, meat products, food products, animal products, food testing, food technology, determination of
content.
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ISO 936: 1998 - Meat and meat products - Determination of total ash

ISO 937: 1978 - Meat and meat products - Determination of nitrogen content (Reference
method)

ISO 1442: 1997 - Meat and meat products - Determination of moisture content (Reference
method)

ISO 1443: 1973 - Meat and meat products - Determination of total fat content

ISO 1871: 2009 - Agricultural food products - General directions for the determination of nitrogen

by the Kjeldahl method
ISO 2294: 1974 - Meat and meat products - Determination of total phosphorus content
(Reference method)

ISO 2917: 1999 - Meat and meat products - Measurement of pH - Reference method

ISO 2918: 1975 - Meat and meat products - Determination of nitrite content (Reference method)
ISO 3091: 1975 - Meat and meat products - Determination of nitrate content (Reference method)
ISO 6887-2:2003 - Microbiology of food and animal feeding stuffs --

Preparation of test samples, initial suspension and
decimal dilutions for microbiological examination --
Part 2: Specific rules for the preparation of meat and

meat products

ISO - International Organization for Standardization 1
USDA/FSIS - United States Department of Agriculture/Food Safety and Inspection Service.
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- Microbiology of food and animal feeding stuffs --

ISO 17604:2003/Amd1:2009 - Carcass sampling for microbiological analysis

ISO 3496: 1994 - Meat and meat products - Determination of hydroxyproline content

ISO 5553: 1980 - Meat and meat products - Detection of polyphosphates

ISO 5554: 1978 - Meat products - Determination of starch content (Reference method)
ISO 13496: 2000 -Meat and meat products - Detection of colouring agents - Method using thin-

layer chromatography

ISO 13730: 1996 - Meat and meat products - Determination of total phosphorus content -

Spectrometric method

097 02210 N

AOAC - Official methods of Analysis of AOAC INTERNATIONAL, 19th ed, 2012
USDA/FSIS - Microbiology laboratory guidebook, 3¢ Edition, 1998

CHAPTER 8: Isolation and identification of Listeria monocytogenes from red
meat, poultry, egg and environmental samples (revision may, 2013)

available: http://www.fsis. usda.gov/ophs/microlab/mlgehp8.pdf
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Meat and Meat Products
Preparation of Test Sample

Procedure

nIDIIPIN NPITaAY NPT NN L2.1.4

YNIND-1AN PN VIVND NINVPIPIN NPITAY NHNT OION
ISO 6887-:2003

nYNRYO MPr1a 2.2

99NN NYIN  L2.2.1

YNIND-PAN 1PN VIVND IINN NYION NN OXPTIA
ISO 936-1998

PAYN NIIM 1PN NN .2.2.2

nPrTa MLVKY .2.2.2.1
DIN NVOY N
YNIND-P2N 1PN VNVND JPINT NION NN DIPTIA
ISO 937-1978
YUMIVIN IN YVNIVIN INN PYINI NPT NVOY .2
1PNN DY MONN DINNA NRNNIN NPITI NVOY DO MYNNINI JPIND NN NN PITAD 1NN
MPPY PN DY PYD 29 HY MYSIANN NP>Tan MIRNN .ISO 1871-1975 »»IrY-yan
JDO0W N2.2.2 9°¥D2 V9N DINMT NVIYA NPITIN MYAPNNN NINXIND

nyPN oYW .2.2.2.2
APINND NN DY AP TNY NYAIPN NVIWA XN DINHN NVIYW MIYT XPIN YW NIPNa

NINTY AIWIN - Padn NN .2.2.2.3
PINY 125N NIOND NNNTH JPINT NDIDN Y NIPN 9521 DPYY MIITINNDD MVIVN YNV 12)D
.NAYNN NYIdN 2IWIN DYDY JPIND NYYION NY9IN 1Y DTPNN

mMaru9n AN .2.2.3
DIN NV N
YNIND-PAN PN VDN NIVIAN NYIDN NN OPPTIA
ISO 1442-1997
IPIN-2) INVNA NPPTANVOY A
: ININIOY NVIYI VLIVND MAXVIN NAON NN DIPTIA
AOAC Official Method 985.14
Moisture in Meat and poultry Products
Rapid Microwave Drying Method
First Action 1985, Final Action 1991
.DINMN NVIY XX MXOIN NN NYIAP TNXY NYIPN NOXVN ,MYTINN YV NIPHna D

99 1Y NYIan  .2.2.4
YNIND-PAN 1PN VINBND PHYON YN NYIDN NN DXPTIA

ISO 1443-1973



(2015) 497 >N NVLIYV

1N9% Y NYIS NY1an  L2.2.5
DI NVOY N
MNIND-)AN PN VNN NI DY NYIIDN NIIDNN AN 0P
ISO 2294-1974
NIVMILPID NVIY .2
MNIND-1AN PN VNN NI DY NYIIDN NIDNN AN 0P
ISO 13730-1996
NVYY NN INITN DY NOJION NOIDNN NYIAP TNND NYANIPN NOVYN ,MYTIPIDN DY NIPNa )
.0INMN

V9% NYIN  .2.2.6
MNIND-1P2N PN LIIVND DIVITVIN NDION NX DIPTIA
ISO 2918-1975

'V9V% AN .2.2.7
ININD-1P2N PN LIIVHNI DIVIVIN NYION NX DIPTIA
ISO 3091-1975

1919929999700 NN .2.2.8
YNIND-1IAN PN VINND PIIDDPITTINN NYIDN NN OOPTIa
ISO 3496-1994

19y AYIan  .2.2.9
YNIND-PAN 1PN VINVND IPINYN NYIdN AN DIPTIA
ISO 5554-1978
PNV TYaa DY9NYN D90 AYIIN .2.2.10
NV YA DYXVIANIDIY DIVIAND ,DXVNINA ,DOVANPON NYIAPY NNIY NVIWN
:NNIMOY NVIVYIL VITND PNV IYID DINYND DXIMIND nYId>N NN 0P
AOAC Official Method 980.17
Preservatives in Ground Beef
Spectrophotometric Method
First Action 1980
NOPY NYIN L2.2.11
: ININOY NVLIVI VIVND NVPIN NYIDN NN DXPTIA
AOAC Official Method 927.07
Lactose in Meat
Benedict Solution Method
First Action 1927, Final action 1996

0°V99Y0N NN .2.2.12
MINSIND DNNNA ADW-1T IN 22AYV-TN NP NP> Tan TN
NN NPT - R IOV N
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:NNIMOY NVLIVYL VINID DOPTIA
AOAC Official Method 961.09
Sulfites in Meats
Qualitative test
First Action 1961, Final Action 1963
MNO NPP>TA-2125v A
avn - (OYow N2.2.12 9PPYD) NXMIDONN NPITAN NXRNIN ON T NPT OIDNY
:INIMOY NVIYI VNN DIVIIVIDN NYION NN OIPTIA
AOAC Official Method 962.16
Sulfurous Acid (Total) in Food
Modified Monier - Williams Method
First Action 1962, Final Action 1965

0'V9D12°919N AYIGN .2.2.13
DNIND-PAN PN VINVND DIVIVINDIAN NN NX DIPTIA
ISO 5553:1980

(Aw) oon MHsrys .2.2.14
LAOAC 934.06 np>7an NVOW Y95 DYNN MYIYS AN DXPTIA

(FPMOINR NVIY) NMD NNP NINYNID .2.2.15
:NNIMOY NVIVYIL VIFND N0 NHNP NINXNDN DOXPTIA
AOAC Official Method 913.01
Soybean Flour in Meat
Qualitative test

Procedure

190 1Iavn NINSNIN L2.2.16
: DNIANIDOY NVIVYI VNI NN ]135!’\ MIRINDD OYPT2

AOAC Official Method 988.10
Soy Protein in Raw
and Heat-Processed Meat Products
Enzyme-Linked Immunosorbent Assay
First Action 1988, Final action 1996

TR0 91T YY MI12INN Enzyme linked immune Assay N10wa IN

0991 YY123 1770 nYIon .2.2.17
:NNINMDOY NVIYI VIN9ND DINNND IVID JTON nYIdN NN OPT2
AOAC Official Method 983.19
Calcium in Mechanically
Separated Poultry and Beef
Titrimetric Method
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First Action 1983, Final Action 1985
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