
USDC ANALTICAL LABORATORY SERVICES SAMPLING PROGRAM AND ANALYSES FY2012  
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1 Ready-To-Eat Fish And Fishery Products includes all ready-to-eat (fully cooked, pasteurized, pickled or smoked)  fish and fishery products (excluding canned products but including fully cooked battered/breaded products). 
2 Histamine Producers includes all raw or canned histamine-forming species. 
3 Battered/Breaded Shrimp includes all battered/breaded shrimp (excluding fully cooked shrimp). 
4 Raw Shrimp includes all raw shrimp. 
5 If positive for Listeria, the AFNOR Performance Tested Certificate #CHR-21/1-12/01 Bio-Chrome Listeria Plate Method is used for Listeria and Listeria monocytogenes confirmation. 
6 If positive for Salmonella, the FDA BAM Bio-Chrome Salmonella Rambach Plate Method is used for Salmonella confirmation. 
7Shrimp will be analyzed for sulfite if it is not declared on label. 
8 For Ready-To-Eat Fish And Fishery Products and Battered/Breaded Fish and Fishery Products, 1-8 oz. sample will be used by laboratory personnel to take a temperature reading upon arrival. 
9 Collect 6 samples per lot for product destined to remain in United States commerce and 9 samples per lot for product destined for shipment to the European Union. 


