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Escherichia 5 2 10° cfu/g | 10° cfu/g | ISO 16649-1
coli 1SO 16649-2
(KIEE)
Salmonella 5 0 Not IS0 6579-1
Spp. detected
(FILEXTH) in 25g

(H#h) #5 for E coli and #14 for Salmonella spp. in Table 2 of paragraph 5.1 of
PNS/BAFS 372:2023  ‘Primary and Postharvest Food and Feed — Product
Standard — Microbiological Criteria’ )
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URL : https://www. maff. go. jp/j/shokusan/export/zannou_kisei.html
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URL : https://fpa. da. gov. ph/resources/reports/list—of-banned—and—
restricted—pesticides/
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PESTICIDE MANAGEMENT MANUAL
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Exporter:
Address:
Crop: Variety:

. Procedure . Active Ingredient . Target Responsible
Date of Application (Growth Stage) Chemical Used (AD) Applied Dosage Pest/Diseases Person
Name of Grower Farm Manager/Supervisor

(Signature over printed name)

(Signature over printed name)




