Meat TC Systematic review 2026-2027
KS CAC/GL 78:2011	Guidelines for control of campylobacter and salmonella in chicken meat
KS 2722:2017	Rabbit meat - Specification
KS 2723:2017	Dried meat - Specification
KS CODEX STAN 96:1991	Standard for cooked cured ham
KS ISO 11290-2:2017	Listeria detection - Part 2: Enumeration method
KS ISO 21528-1:2017	Enterobacteriaceae - Part 1: Detection
KS ISO 21528-2:2017	Enterobacteriaceae - Part 2: Colony count
KS 791:1990	Detection of salmonellae in meat products
KS 792:1991	Enterobacteriaceae in meat products
KS CODEX STAN 89:1981	Standard for luncheon meat
KS 1172:1995	Grading chicken eggs
KS 166:2000	Chemical analysis of meat products
KS 2844:2021	Fresh coarsely ground meat products - Specification
KS 2845:2021	Fermented sausages (salami) - Specification
KS ISO 17604:2015	Microbiology - Carcass sampling for microbiological analysis
KS EAS 1026:2021	Minced meat - Specification
KS EAS 1027:2021	Bacon - Specification
KS EAS 1028:2021	Ham - Specification
KS EAS 1029:2021	Rabbit meat (carcass and cuts) - Specification
KS EAS 84-2:2022	Meat grades and meat cuts - Part 2: Ovine
KS EAS 84-3:2022	Meat grades and meat cuts - Part 3: Pork
KS EAS 1063:2022	Dried meat - Specification
KS ISO 23776:2021	Meat and meat products - Total phosphorous content
KS ISO 4134:2021	Meat and meat products - L-(+)-glutamic acid content
KS CAC/GL 85:2014	Guidelines for the control of taenia saginata in meat of domestic cattle
