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Ajalady) Aalll ddalgall olgic dpal) AUl ddalgal) Glgis dialgall a3, 8,0
Methods of Sampling for A0aal cland) cilue 31 G5)h
) GSO 1000:2024 )
Prepackaged Food Products slaadll
Vitamins and Minerals g0 wal) ol aally el il il
< GSO 2539:2024 | ¥
Permitted in Food Products 401l claaiall 3 lgaladinly
Requirements of Meals with | 4350 4280320 claagll calallaia
Balanced Nutrients Served in | clag 4@ 8 45130, aliall
. . GSO 2772:2024 ¥
Food Establishments Away aladall angn ) 4)ael) ol gl
from Home Jiadl ol ellgiuall
Requirements of Food Fedl) ) slaaddl L2 clillig
Products with High Nutritional Al 81l | GSO 2773:2024 ¢
Value
Nutritional Guidelines for Ladiall L2 gl clali )
: GSO 2774:2024 o
School Canteens Lopral) Coalad)
Processed Kombucha Tea Flaal) LiisualSN sl | GSO 2775:2024 1
Food Catering Hygienic sl Ads ) iy aY)
) - GSO 2776:2024 %
Requirements Sl
Essential oils — General Lalall lalliall — FslaY) g3l
requirements and guidelines | aalls Ll dalall cilaliyylg GSO 1SO
A
for packaging, conditioning 210:2024
and storage
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Lalady) A2l ddalsall olgie Lupal) Aalll ddalgall olgic dalgall 28, adl)
Oilseed meals — Ot —— gl el &
Determination of oil content | =dlanuy) dasyha —— cuill (geina GSO I1SO
q
— Extraction method with (caaaad) Laiill of) LSl 734:2024
hexane (or light petroleum)
Food and feed products — — del)ll A3 2l clanial)
General guidelines for the Omg il jual dale Glgag GSO ISO
Yo
determination of nitrogen by BINECR YN 1871:2024
the Kjeldahl method
Cereals, pulses and by- — Lagilatiag cldsilly cagall
7 7 GSO ISO
products — Determination of Al Gk oo ala)ll i N
i 2171:2024
ash yield by incineration
Gilual) 317 - SR g GSO ISO
Cocoa beans — Sampling VY
2292:2024
Cocoa beans — Specification | cuile algall = LSLSI Cigas GSO I1SO
'Y
and quality requirements agad) calillaiag 2451:2024
Animal and vegetable fats — anlally dnlgall Cigailly yeaall
7 =7 GSO IS0
and oils — Determination of Ol o yaad Ak
3657:2024
saponification value
Dried milk and dried milk bl il sty cabaall sl
products — Determination of | isha)ll (sgiaa pa& — Casadl GSO ISO
Yo
moisture content (reference (Leaayall daylall) 5537:2024
method)




w
* / Z

B 2025 oyl 17 paaosdl - 3806 sasll G>lo

(Foeniculum vulgare var.

panmorium)

(Panmorium

Ajalad¥) ARUL Ahalsal) Olsis | Auall ARl Ahalsal) olsis dhalsall by | A
Spices and condiments — el gl = &gy Jlgll
Dried chive (Allium Osalaally adaidl) Catadl) GSO IS0
schoenoprasum L.), cut and 5671:2024 "
ground
Eggs and egg products — 1a1 — el alaticg )
Determination of fipronil and | da ks — cilds g g pall Liss
metabolites residues — skl Aol Jildl b gilag S GSO I1SO
Liquid chromatography SN calal 7124:2024 W
tandem mass spectrometry
method
Spices and condiments — e aall edy — clylgadly Jalgl)
Fennel seed, whole or D ogall - Al o ALLS
ground — Part 1: Bitter Bpall o &l Hedy claalge | GSO ISO 7927-
fennel seed specification Foeniculum vulgare P.) 1:2024 !
(Foeniculum vulgare P. Miller (vulgare .Miller var
var. vulgare)
Spices and condiments — el ey — al)lgdly Jalgl)
Fennel seed, whole or (Y eall - dsadae o ALlS
ground — Part 2: Sweet Bolall e &l yedy e alga | GSO ISO 7927-
fennel seed specification Foeniculum vulgare var. ) 2:2024 "
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Olive oils and olive-pomace | ——¢sujll oo cuyy gl <)
oils — Determination of the L_;;LJ dipale =Y (ggina pas GSO ISO
2—-glyceryl monopalmitate cliyl) 12872:2024 "
content
Sensory analysis — — daagidl — Al Jllasl)
Methodology — General cile ey daladl clal_ayy) GSO I1SO
guidance for establishing a el il 13299:2024 "
sensory profile
Sensory anaIyS|s. — | —— Gyl —— wg\.d_ga.‘d\ 50 1SO
Apparatus — Olive oil Gyl cusl el (€ 16657:2024 Yy
tasting glass
Tea — Classification of tea sl t‘ﬁj it — gl GSO I1SO o
types 20715:2024
Oolong tea — Definition and | clallially Cauyeil) — aighsl (sl GSO I1SO .
basic requirements Gl 20716:2024
Food safety — Part 2: Glllia 1Y giall = 2l Al
Requirements for bodies ey pdill aa @ Al Gl gl
providing evaluation and Glaleally calamiall calalg &l

GSO I1SO

certification of products, plad daalye @l 8 Lo ccleasdly Yo

processes and services,
including an audit of the food

safety system

Y Aol

22003-2:2024
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Food safety — Part 1: Gliblie 1) gall = olaall Al w
Requirements for bodies ey il aa @ Al gl
= o GSO IS0
providing audit and Ll 3yla) dabaty calalg &l v1
. 22003-1:2024
certification of food safety LAy
management systems
Milk and milk products — dalaill — L) claiey cadal)
Sensory analysis — Part 1: | cilags :Jg¥) gall = sl
e GSO IS0
Recruitment, selection, Cpaitall d8)pag g Ly Yv
i 22935-1:2024
training and monitoring of
assessors
Milk and milk products — el dalaill — ol by culal)
Sensory analysis — Part 2: o) anill @3k 1 SEN ) - GSO I1SO
) ) YA
Methods for sensory 22935-2:2024
evaluation
Milk and milk products — dabaill — L) laieg candal)
Sensory analysis — Part 3: | sl 22l iV giall = —ual)
Method for evaluation of C—‘-‘-“J‘ aléalgel JLE3QY) GSO ISO
¥4
compliance with product Gob oo wall il | 22935-3:2024
specifications for sensory aaoall

properties by scoring
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Lalady) A2l ddalsall olgie Lupal) Aalll ddalgall olgic dalgall 28, adl)
Determination of oyl (—Sg)un (Sgina s
hydroxytyrosol and tyrosol DSl Ogull sy (A Js—g il
content in extra virgin olive calye gl ag <IN ARyl — jliadll
N GSO ISO
oils — Reverse phase high —Sall Hehall cla¥) e JiL ) ¥
i y 23942:2024
performance liquid (RP-HPLC)
chromatography (RP-HPLC)
method
Determination of fatty acid oalaal) Jfie cilp )
methyl esters (cis and trans) | (i3)1aally 45y154l) A oiaa )
GSO I1SO
and squalene in olive oil and | cagilly Heudll cuy 4 ol il ™)
i ) ST 24363:2024
other vegetable oils by gas Ld)ye gilag S ddaulgr (5)aY) Al
chromatography )
Quantitative nuclear magnetic | (13, oSU apdall Jolasl)
resonance spectroscopy — elah 2aat — (594l r.u.\.\.LaL\xAl\
Purity determination of o A2t il dig iaall LS
organic compounds used for | — il sl clasially A sk GSO ISO
Yy
foods and food products — | jLusall 4kl dalall okl 24583:2024

General requirements for 1H
NMR internal standard

method

H NMRY
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Lalady) A2l ddalsall olgie Lupal) Aalll ddalgall olgic dalgall 28, adl)
Cereals and cereal products | — ALl madll = lgilatiiag gl
— Common wheat (Triticum | vic Cpaall Caljagill (algd pad
aestivum L.) — Sl aall e ol gl
Determination of Alveograph | ;ahll & agiag HLal) a8 GSO I1SO
vy
properties of dough at do)Lady) 27971:2024
constant hydration from
commercial or test flours and
test milling methodology
Cheese — Determination of | lsdll (il ad & —— (sl
rheological properties by Jaza die Hgal) éabii\wtg GSO ISO/TS
Ye
uniaxial compression at s cada 17996:2024
constant displacement rate
Quick frozen raspberries Yo
STAN 69:2024
Sl | GSO CODEX
Kimchi ) 1
STAN 223:2024
_ #lagiie dala| GSO CODEX
Gochujang Sauce vy
STAN 294:2024
(Asby) Jamlall GSO CXS
Chanterelles i YA
40R:2024
Gl Sy Juard) GSO CXS
Onions and shallots )
348:2024
dngll Hlal GSO CXS

Berry fruits

349:2024
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ediall gl 4gSUE jiac GSO CXS
fermented noni fruit juice . ¢
356R:2024
Declaration of food allergens & alall Sl e 7 Lady)
in Food Establishment ) Al il diall cilag 48 | GSO 2605:2024 Y
Menu's Jiall s lgivall alakall axi
Prepacked Foodstuffs sl 533 Slgall cilEl L
Labelling via Electronic dng XY abidl | GSO 2777:2024 ¢y
Commerce Store
Guidelines for Applying Jaly dad udal dngaa gl aglaal)
Braille Language to ailsig sleeall A 81380 cilanial e
Prepackaged Food Products | _all 4813l cil_duall & aladal)
- - GSO 2778:2024 | ¢¢

and Food Menus of Food Joall o gl et.d:l\ P
Establishments Selling
Away-From—-Home Foods
Microbiology of the food — 3l Al ) oaglsng S
chain — Preparation of test “;ﬂ\ Glaally Glinall jagas
samples, initial suspension GhHLaad Ao, fall calasanll
and decimal dilutions for :d{y\ ol — A aagleng )<l S0 ISO 6887
microbiological examination | Jdg¥) Glaall i iasil dale o 12024 ¢o

— Part 1: General rules for
the preparation of the initial
suspension and decimal

dilutions

$ral) Canaanll
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Ajalad¥) ARUL Ahalsal) Olsis | Auall ARl Ahalsal) olsis dhalsall by | A
Microbiology of the food — A0l ALl oasleng S
chain — Preparation of test ‘?J}‘\J\ Glaadly Glisell jagan
samples, initial suspension hladdl Aoy dall Gilawdanll
and decimal dilutions for el tabll eall — duaglans Sl | GSO ISO 6887-
microbiological examination Ao gtia cilatiia jgail Lald 4:2024 o
— Part 4: Specific rules for
the preparation of
miscellaneous products
Microbiology of the food — &l ALl ) oaglsng S
chain — Preparation of test ‘?Jj\]\ Glaally Gliiall jigan
samples, initial suspension hladdl Aoy dall Gilawanll
and decimal dilutions for LA ehall — daglsng Sl | GSO ISO 6887-
microbiological examination | Jle ) jugail i als acls 3:2024 -
— Part 3: Specific rules for lgilatiiag
the preparation of fish and
fishery products
Microbiology of the food — &8l ALl ) oaglsng S
chain — Preparation of test L_,Jjﬁ\ Glaally Gliall jagan
samples, initial suspension ChHLaadl Ao, gall calawanll
and decimal dilutions for aclgd 10 gl — Laslens Sl | GSO ISO 6887-
microbiological examination | cilaiieg cadall dlacy 4 ala 5:2024 o

— Part 5: Specific rules for
the preparation of milk and

milk products

cudal
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Microbiology of the food — A0l ALl oasleng S
chain — Preparation of test %Jj\J\ Glaadly Glisell jagan
samples, initial suspension hladdl Aoy dall Gilawdanll
and decimal dilutions for i SLAN all — A agleng Kiall | GSO ISO 6887~
microbiological examination | asalll jganl & Al & 2 cled 2:2024 -
— Part 2: Specific rules for lgilatiiag
the preparation of meat and
meat products
Microbiology of the food == L8000 ALl ) aslong Sae
chain — Horizontal method | culysSall el_asy 4 44k
for the enumeration of Al ay A aniell A asaial)
coagulase—pc.)smve ——.‘(Lg);\ &\y.b; mﬁ\uq}uﬂ\) S0 1SO 6888
staphylococci D) g a2 i A Y ehall 52024 oL

(Staphylococcus aureus and
other species) — Part 2:
Method using rabbit plasma

fibrinogen agar medium

Y po Lol (gl b
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Microbiology of the food —= A0 Al bl aglsng i
chain — Horizontal method | <5<l elasy 4 44k
for the enumeration of Aaal) ayy A anial) A oaskiall
coagulase—positive —— (AT lgils Ll dagaial)
(@rle | 650 150 6888-
staphylococci Dla) g aladid dayla 1) ekl o)
) 1:2024
(Staphylococcus aureus and SHb
other species) — Part 1:
Method using Baird—Parker
agar medium
Starch acetates — Gohy Cilialgall — Ll ity
GSO ISO
Specifications and test Sady) oy
8355:2024
methods
Microbiology of the food Al ) aRE claY) Ko
chain — Enumeration of LS clpant s 2o = 45134 GSO ISO
oy
Brochothrix spp. — Colony— | 4 — 8)hall Ll (K565 5 13722:2024
count technique RGHFVPLIPIN IRV
Microbiology of the food = a0l Al ) s glsng i
chain — Horizontal method | Lyya<s aey o o<1 Al 4ok
for the detection and ae ) gall - apaapn Ll
enumeration of Clostridium Jrdall agar i LglQl Loy, GSO I1SO
o¢

spp. — Part 1: Enumeration
of sulfite-reducing
Clostridium spp. by colony—

count technique

1o Al Gub ge il

) yartiall

15213-1:2024
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Microbiology of the food Al aRE claY) Ko
chain — Method validation — | dakall daa (e (8a3ll — 4351320)
Part 6: Protocol for the wd@xﬂ JsSsigpm 1 exall — 5SO IS0
validation of alternative Al (ll) Al Gykal) daia oo
(proprietary) methods for CALSH Slebaly oaslsng Sual) 16140-6:2024
microbiological confirmation
and typing procedures
Microbiology of the food == &80 ALl ) aslong Sae
chain — Method validation el — daphll Adeld (o (38l
— Part 5: Protocol for On Jalall gaanll JeSqig 5 :0 GSO I1SO
factorial interlaboratory sl e @ylll aladdl | 16140-5:2024 .
validation for non—proprietary L)
methods
Microbiology of the food —= &l ALl ) aslong S
chain — Method validation gl — daplall Lleld (e (aail) 550 1SO
— Part 4: Protocol for ileld e el JSqigp oy

method validation in a single

laboratory

aly yide & dalll

16140-4:2024
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Ajalad¥) ARUL Ahalsal) Olsis | Auall ARl Ahalsal) olsis dalsall B, | A
Microbiology of the food —= A0 Al bl aglsng i
chain — Method validation gl —— daphall Lleld (e (32anl)
— Part 3: Protocol for the cull Y e il JoSgig y 1Y 5SO IS0
verification of reference Ba—aall dbadl (3)kallg does yal) oA
methods and validated aly it A lgle 16140-3:2024
alternative methods in a
single laboratory
Microbiology of the food = Al ALl ) asleng Sae
chain — Horizontal method | —Luull sL__asy 488Y) 4kl
for the enumeration of beta— | <L dujy & jlang )eSls
glucuronidase—positive elas) Aoyl 1) giall — dagdl
Escherichia coli — Part 1: €€ 5 dayd die Gljeat ) GSO I1SO
Colony—count technique at = gag 0 Aadiulb Lgia dan | 16649-1:2024 >
44 degrees C using —r Loy dala)-¥— 5 )5l<
membranes and 5-bromo- 2l )Sola
4~-chloro—3-indolyl beta-D-
glucuronide
Microbiology of food and ey 401321 dgall Linglong <oa
animal feeding stuffs — oo Sl Al Aok — Glilgal) 50 1SO
Horizontal method for the Escherichia coli 0157 T

16654:2024

detection of Escherichia coli

0157
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Lalady) A2l ddalsall olgie Lupal) Aalll ddalgall olgic dalgall 28, adl)
Microbiology of the food = a0l Al ) aglsng i
chain — Horizontal method | d&@all el aal 4840 4o,k
) GSO ISO
for the enumeration of daraial 5y all calsjal Al 1)
17410:2024
psychrotrophic
microorganisms
Microbiology of the food — 40 ALl ) adeng Sie
. . T GSO I1SO
chain — Horizontal methods | 4% d.28¥) 4okl — 4.a8) 4oyl 1Y
. i 18593:2024
for surface sampling chwd) (e Gl
Microbiology of the food = LA Al ) asleng S
chain — Horizontal method | a3y e iU A adl 44,k
= ) GSO I1SO
for the immunoenzymatic GlysSall Ligrall aga—udl clial 1y
- f : 19020:2024
detection of staphylococcal L0120 dgall A A saial)
enterotoxins in foodstuffs
Microbiology of the food == L8000 ALl ) aslong Sae
chain — Estimation of Glaaanll elall 8 Gl pas GSO ISO
i ¢
measurement uncertainty for L) 19036:2024
quantitative determinations
Microbiology of the food — LAl ALl ) aslong S
chain — Detection and & Ol patig e o asll
- ) GSO ISO
quantification of histamine in | da,k — 4Saudl cilaiially lanY) 1o
i 19343:2024

fish and fishery products —
HPLC method

HPLC
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Microbiology of the food —= A0 Al bl aglsng i
chain — Polymerase chain (PCR) Dl il 5yalil) Jeli
reaction (PCR) for the — Lajyeddl @l Sl (e iU GSO I1SO
detection of microorganisms | cilya W gyl oY) jLanal|  20836:2024 h
— Thermal performance d)) )
testing of thermal cyclers
Microbiology of the food —= LAl ALl ) astong S
chain — Requirements and | chay bl &)Y, cl il
guidelines for conducting L)) el gaail) clad)
challenge tests of food and Shlaial oY gl — GVl GSO ISO
feed products — Part 2: Jabail) LIS A uhal gasall | 20976-2:2024 Y
Challenge tests to study A<l agaally
inactivation potential and
kinetic parameters
Microbiology of the food —= &l ALl ) aslong Sae
chain — Specific DY alaldny)y dals calillai,

’ GSO ISO
requirements and guidance Glidal o &)l 5L TA
for proficiency testing by 22117:2024
interlaboratory comparison
Guidelines on the eVl pla) Gl galayy) Jalal)

o e A GSO CXG
management of biological LAY Agaiall danglgull dal) 06:2024 14

foodborne outbreaks
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Lalady) A2l ddalsall olgie Lupal) Aalll ddalgall olgic dalgall 28, adl)
Guidelines for the recognition | e <l Ly iy )
of active substances or Glaazi W1 dda izl slgall
authorized uses of active doial) Ao &l dgall Lgs = gasnal)
substances of low public i)y daladl sl 5ygkasll
a e GSO CXG
health concern that are (Sad 2938 aiing (pa dphaa iial Vo
) . 97:2024
considered exempted from ¢l e oy sl Lalala ol
the establishment of Glalia
maximum residue limits or do
not give rise to residues
Code of practice for the Gaglil) aial ljlaall A5924
prevention and reduction of o (A aie aally aseal Iy GSO CXC
) \A
cadmium contamination in S 81:2024
cocoa beans
Standard Guide for psalll g la Y bl Jlal)
Irradiation of Fresh, Frozen | s saeadl of dajlhll calsalls
GSO ASTM
or Processed Meat and Glnwe Ao 5yl wll dasadll vy
. . F1356:2024
Poultry to Control Pathogens WAY! dgdal) Glbllly ) weY)
and Other Microorganisms
Halal Supply Chain = Dl aysll Al 5yl aUas
Management System — Part | cllldll — J &l :Js¥) ¢all | GSO OIC/SMIIC
VY
1: Transportation — General Aalall 17-1:2024

Requirements
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Talaiy) Al dbalpall olgie | dawall Al daalsall lgie ddalgal B, | Bl
Halal Supply Chain = Pl gl Al gyla) alas
Management System — Part | clolladdl : SLAH gall guiaall | GSO OIC/SMIIC
2: Warehousing — General Laladl 17-2:2024 v
Requirements
Halal profession — General Lale cllling — Plall daga

GSO 2780:2024 | ve

requirements
Halal Edible Gelatine — — Plall IS Il )
Requirements and Test DOWAY) @yl ol | GSO 2781:2024 | va
Methods
Chemicals for use in potable | & dcaat all L 8Lws ol
water treatment — Halal Glliall = Gyl sl dallas | GSO 2782:2024 vy
requirements Dl
Halal Supply Chain = Phadl aygll Al sl alas
Management System — Part | — iS5l aall :& LA 1l | GSO OIC/SMIIC
3: Retailing — General Aalad) olldaidl) 17-3:2024 v

Requirements
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Yeve il (Y4) o3, 0,80 () Go e
Qi) g () Galaal) (e Bainal) Ao 3lly o) g Uy Al Lnlild) Lpnalydl) ilealsal) Aall
ik g Gauald clbaalgaS WaLoY Aialsa (Y1) Bassy sde S Aslaia) b dldl)

Z\:U'glg\}\ Aalll ddalgal) (lgis 4,.., yad) Al ddalgall (ylgis daalgal) A, PO
Spices and condiment- GSO ISO
o _ gl s — el sl \
determination of filth 927:2007
Spices and condiments — GSO ISO
S sl sl — ileally il
Determination of total ash 928:2007 )
Spices and condiments —
e Aoyl juad — @lylglly Jalgall GSO ISO
Determination of acid v
saeall & olbgall Jilal) 930:2007
insoluble ash )
Spices and condiments —
oaldn wall o — clylgally Jalgall GSO I1SO
Determination of cold water— ¢
DU el & LAl (Lall 941:2007
soluble extract T
Spices and condiments — . GSO I1sO
Slagall 387 — Sleally sl 5
sampling 948:2007
Fruits and vegetable
i — lgilaniag yadlly dgSLa) GSO ISO
products — Determination of "
: ealll (geina 2447:2007
tin content.
Spices and condiment-
due ypwaat — clyladly gl GSO I1SO
preparation of a ground v
Jalaill digataa 2825:2007
sample for analysis
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Apalady) AL ddalgal) Olgis Lapadl dalily ddalgall (lgie daalgall 2, ad )
Tobacco and tobacco .
Sl gl — 4l anieg gl GSO ISO
products — Atmosphere for A
okaaYly 3402:2007
conditioning and testing
Coffee and coffee products - GSO ISO
— Vocabulary = 3509:2007 }
Green coffee — Olfactory and
visual examination and Dhilly a8l asall — =dY) ol GSO ISO
determination of foreign Gasanlly du ) dlgall juadig 4149:2007 '
matter and defects
Cheese and processed
cheese products — 81 —Fgalaall Cpally cpall cilatig
< GSO IS0
Determination of chloride Balaall Ayl — 2yl (gina
‘ ‘ 5943:2007 |
content — potentiometric agall (bl
titration method
Animal feeding stuffs —
Determination of nitrogen Gsine pa & —dilgal) CEY)
GSO ISO 5983-
content and calculation of Ofigall (sgine al—ag Caag yinil) \Y
1:2007

crude protein content — Part

1: Kjeldahl method

JalalS dayyla 1 Jg¥) giall — Llal)
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Apalady) AalL dialgal) Olgis Lopadl dalily ddalgall (lgie daalgall A, ad)l)
Animal feeding stuffs —
Determination of nitrogen Geina @ —dilgall CY)
content and calculation of Oigoal) (gina bl —wag cpagyiall | GSO ISO 5983-
crude protein content — Part | jhall 4,k SU gl — LA 2:2007 '
2: Block digestion/steam A aan/ Al
distillation method
Instant tea in solid form —
Determination of moisture ot il e GSO ISO
, | b ) " Akl (s s - Ve
content (loss in mass at 103 7513:2007
T )oY die )
©)
Instant tea in solid form — cla S8 e Ll ayes LA GSO ISO
Determination of total ash SSU ol s — 7514:2007 ve
Green coffee — Guidelines on | Gl cilal_d)) — ,cad¥l ol GSO ISO
method of specification Chaagil) 9116:2007 "
Tea sack-specification—part .
2: performance specification . ) GSO ISO 9884~
for sacks for palletized and 2:2007
colal) Jail sasdl)
containerized transport of tea )
Tobacco and tobacco GSO ISO
products vocabulary 10185:2007
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Apalady) AL ddalgal) Olgis Lapadl dalily ddalgall (lgie daalgall 2, ad )
Tea and instant tea in solid
IS e LAl aupu slally glad)
form— Determination of
dayyla— il (ggina ot —al a GSO I1SO
caffeine content — method ) \a
Sl L) Calagilag SU alass 10727:2007
using high performance - .
clay)
liquid chromatography
Animal and vegetable fats
—4lgaadly Anlall saatly cigl
and oils — Determination of )
gl i PSR Y PO SN PR Y:
stigmastadienes in vegetable T GSO ISO
iyl 1Y) gpad) —Aaladl Y.
oil = Part 1 : method using 15788-1:2007
dpandl 3 (gl Calpagilag <)
capillary — column gas chrom )
Laanye dyba) (g
(Reference method) ( )
Animal and vegetable fats — Aoilgaally Anlall Geanlly cugl)
and oils — Determination of | cig3ll & (ol v leait Wl pags
b GSO I1SO
stigmastadienes in vegetable | i,k — LA gall — 4oLl R
i - 15788-2:2007
oil Part 2 : method using L) Gilbagisas KU Glga aladsial
HPLC (o 2 ) ) e
Food stuffs— Methods of
analysis for the detection of | Jolsall 3yl — 481320 calanl)
genetically modified Lalye ddaeal) oLl e ol GSO ISO
organisms and derived el clllad) — Lgnlaniag 24276:2007 A

products— General

requirements and definitions.

aylaally
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Apalady) AL ddalgal) Olgis Lapadl dalily ddalgall (lgie daalgall 2, ad )
Food safety management
systems — Guidance on the | Juls — .3eY1 4w 5] aki|  GSO ISO/TS
Application of 1ISO 22000 : aYeeo/YYeus g3 aladaal | 22004:2007 '
2005
GENERAL METHODS OF
GSO CODEX
ANALYSIS FOR Glglall Julanl dalal) 3,k v
STAN 228:2007
CONTAMINANTS
Guidelines levels for methyl— | & &3l diiad dal &) @b we | GSO CAC/GL
mercury in fish. cladd) 7:2007 ve
Guidelines procedures for
R 0P ) Gl il ogli
the visual inspection of lots GSO CAC/GL
Glin & 4 ddekdl e gl
of canned foods for . 17:2007 A
Adadl) 22 Y)
unacceptable defects
Principles for food import and
Syl e iaiasll alaa| GSO CAC/GL
export inspection and Yy
lalgall laals 38030 @ jalallg 20:2007
certification ’
Guidelines for food import At ) dadlpe alail dugaagil) Jagladll | GSO CAC/GL
control systems. 30y 47:2007 "
Code of practice for the
prevention and reduction of | &shll Juliy aial dukeall Bkl Jils | GSO CAC/GL
inorganic tin contamination in Aaleall 232V &b il 60:2007 v
canned foods
Code of hygienic practice for GSO CAC/RCP

meat

58:2007
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Ye.Yo M(**) eé) me (?‘) déJA
) Aiagd ) (pulaall (pa Bacinal) Aoy ol g sl Aualil Fandil Tl ) Cilialsal Aall
Ay Al CliualgaS Laldey dialga (A) Lassy yde I Asls) 8 danld)

Alai¥) AAMG dbalpal) olgie | daal) A0l Adaalsall olsie Liualpall a3 et

Processed Edible Animal V| K | W P PP |
: GSO 1860:2008 \
Tallaw daadll

Fish products determination
i — Lglatiag e )
of histamine (reference GSO 1861:2008 v
Lanye dipl — (aling!
method)

Fresh pineapples — Storage .
Jaally cpsaall = z5lall Wby GSO 1862:2008 v
and transport )

Meat and meat products —
gine il — lglatiag agall
Determination of moisture : GSO ISO 1442:2007 | ¢
(Bannye diyk) dusha)l

content (Reference method)

Fire protection — vocabulary | =gy~ 1l 4« 4 Laa
— Part 6: Evacuation and tombadl giall — cilall adll | GSO ISO 8421-6:2008 | 4

means of escape el Bilgy £MAY)
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Z:gg;.]\l\ dalll ddalgall Olgis 3.u sad) AUl ddualgal) olgie daa)gall Py PCR
Foodstuffs — Methods of
dalas Gyl — A8l gl
analysis for the detection of
Byl elaall e aakll
genetically modified
— lgie A dall ciladially Lia | GSO ISO 21569:2008 |
organisms and derived
o paaall e dnie (i Gk
products — Qualitative
o Sssil
nucleic acid based methods
Foodstuffs — Methods of
analysis for the detection of | Juai 3k — 481321 sl
genetically modified Sionall el e o il
] GSO ISO 21571:2008 |
organisms and derived — L A Gl calaially Lina
products — Nucleic acid el Laaall adlan
extraction
General guideline on .
Gliall 33Y dle @il | GSO CAC/GL 50:2008 | A

sampling
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Yoo Al (Y4) ad LAl (¢) Gds
Crunll) Augl ARY (udaall (e Baaiaal) Aoy o)3a)) ¢ Unds Aalid) dualdl) duulidl) Ciliualgal) daild
daihg dauld clialgaS aladieY diualga (00) aeg sde il dcladial B danldl)

Agplaiy) ARl Ahalgal) lgie | Laad) ARl dhualgal) olgie Lialgall 3, a0

Methods of sampling fish, )
Al clae 2a] Gl
shell fish,and their GSO 1881:2008 \
Llatiey byl
products

Methods for physical and

8l aslly 8Lyl (3Ll

chemical analysis of meat i GSO 1882:2008 ¥
lgilatiiag agalll jlasy

and meat products

Animal and vegetable fats
— dalally Al Geanll
and oils — Preparation of GSO ISO 661:2008 v
LY Glie jgad
test sample

Animal and vegetable fats

ilsaadl il Gsaal
and oils — Determination )

Gyina yuaa — bl GSO ISO 663:2008 ¢

of insoluble impurities
A0 e Calsall

content
Agricultural food products
— General directions for | — dely3ll 40130 cilanill
the determination of sl A ale cilgiags GSO I1SO 1871:2008 o
nitrogen by the Kjeldahl Jlalag dasylay g il

method
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Alasy) AaML dbalsall Glsie | Luall AL Adaalsall olsic Lialsall o, |

Animal and vegetable fats
Aglpaad Gsaatly Sisd
e s - Al
peroxide value—lodometric GSO ISO 3960:2008 "
Gl ol —a Sy 5l

A fiaga ) gl dkaail

and oils—Determination of

(visual) endpoint

determination

Water quality —

Determination of Dl pas —sliall Baga
biochemical oxygen (0) 12 sl sV
GSO ISO 5815-2:2008 v
demand after n days Lyl LA gall —as
(bodn) — Part 2: Method daaddl) e cilial)

for undiluted samples

Animal feeding stuffs — .
@liie jagas — ke
Preparation of test GSO ISO 6498:2008 A
sy
samples

Fruit and vegetable and
derived products— —lgilatiiag y—uadlly 4gSLall
Determination of cadmium | gjall —asmal&ll (ggina juad
content- part]: Method Olea aadiul Ayl i Y1 | GSO ISO 6561-1:2008 | 4
using graphite furnace WAl A el aial)
atomic absorption bl

spectrometry
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Z:U':A;J‘g\ dalll ddalgall ylgis R.u sad) il ddalgal) oylgie ddalgal) a3, a8l
Fruit and vegetable and
_ ~lLglatiey ,—adlly 4gSAl
derived products—
gal) —asuadl SV (ggine yal
Determination of cadmium
Alian ) A el alAN | GSO ISO 6561-2:2008 |,
content- part2: Method ) -
_ . oal—aia¥) jiiag i
using flame atomic
Gelll 53 (5
absorption spectrometry )
Cereal and pulses—
ilsl) - Jeanlly cagaaldl
Fenugreek, whole or )
- 2\_'19;L|.AJ\ _5\ all.l <y GSO ISO 65752008 (K]
ground (powdered) —
specification
Animal and vegetable fats | islgaall (gaally Cigaill
and oils — Determination | i_ad o aan — i glully|  GSO ISO 6885:2008 | 4y

of anisidine value

u.:m‘}( |
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a:gg;sg\ dalll ddalgall oylgis Z.u sad) il ddalgal) oylgie ddalgal) a3, a8l
Microbiology of food and
animal feeding stuffs -
Preparation of test .
DTl I3 aslon Ko
samples, initial - ’
Sleally Zliall Gagas -
suspension and decimal .
oy dall cilawaslly gV
dilutions for i . GSO ISO 6887-2:2008 | y
— Lmslsns Sl clylaadl)
microbiological '
Lald iy 1 S8 gal)
examination — Part 2: i
- latiag agalll jagail
Specific rules for the
preparation of meat and
meat products
Microbiology of food and
animal feeding stuffs -
Preparation of test .
Yy 33 alsn ua
samples, initial i )
Blaally Clined) Sagas —
suspension and decimal .
oy dall cilawaslly JgY)
dilutions for ) " GSO ISO 6887-3:2008 | ¢

microbiological
examination — Part 3:
Specific rules for the
preparation of fish and

fishery products

~ daasleng Sl sl
Lals il sl gl
Lelatieg e ugail
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Z:U':A;J‘g\ dalil dalgall Glgie | duall Al dialgall oylgic ddalgal) a3, a8l
Microbiology of food and
animal feeding stuffs -
Preparation of test
samples, initial ey elaal) aslsng S
suspension and decimal Glaally Gl iell jagan —
dilutions for oyl claaailly S5
microbiological — agleng )Suall cufylaadd
’ GSO ISO 6887-4:2008 |y,

examination — Part 4: ald chldy) talll eyl
Specific rules for the V) wal alasie jganl
preparation of products poallly cailatiiag culall Jods
other than milk and milk | (Lgilaiies SllawYls «\gilatiag
products, meat and meat
products, and fish and
fishery products
Microbiology of food and
animal feeding stuffs —

A PSS PR PR
Horizontal method for the s )

as,hll A ulgadl CdeY;
enumeration of ) ) )

GlSsSohaln W) el 4008Y)
coagulase—positive i .

oSsSsbilind) il dmgall | GSO ISO 6888-3:2008 | 4 4

staphylococci
(Staphylococcus aureus
and other species) — Part
3: Detection and MPN

technique for low numbers

(V) plaally Gyl
i€ daph ¢ Gl gl
ALY Ylaal SSY) sl
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Agjalady) Gl dbaalgall Olsis | Aaall AU dbalsall olsic diualsall b, A
Water quality —

Determination of

polycyclic aromatic el s —olaall Basa

hydrocarbons (PAH) — Badatie duylaall liga Kg 0l

Part 1: Determination of | :Jg¥! ¢jall —=(PAH) cilalall

six PAH by high- Ao uls PAH aw s GSO ISO 7981-1:2008 |y
performance thin—layer Gl Jil ) Calyagilag <)

chromatography with Gl caasll ey e

fluorescence detection il Bl (adlinin) aey

after liquid-liquid

extraction

Water quality —

Determination of

polycyclic aromatic 22 —sla o) Baga

hydrocarbons (PAH) — Badatia duyhaall ilig S y0gl)

Part 2: Determination of gadl —(PAH) clalal

six PAH by high— PAH = —wlaw jos: gl | GSO ISO 7981-2:2008 | 5

performance liquid
chromatography with
fluorescence detection
after liquid-liquid

extraction

S Cilyagibag K1) dla sy
@slill (S L) e
Sl il padatiad 2
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reference chart

Gaall g el

R:U':A;J‘g\ dalil dalgall Glgie | duall Al dialgall oylgic ddalgal) a3, a8l
Milk and milk products —
Determination of calcium, | & — aslatieg sl
sodium, potassium and porligally agr Wl (553 aa
GSO ISO 8070:2008 14
magnesium contents — walaia¥) Ao play o graniaally
Atomic absorption bl (5
spectrometric method
Dried milk and dried milk | clatiiag caenall sl
products — Determination | Jalas jaii — Caisall culal) GSO ISO 8156:2008 Y.
of insolubility index OligAll LN axe
Essential oils — Analysis
Jalanll —— A yhaall cagal)
by high performance liquid ) i
Jald) g_'e\);)]\.q})ﬁ\ Zﬂa_u\}.\ GSO 1SO 8432:2008 Yy
chromatography ——
Lale dayyla —olY) e
General method i .
Aromatic natural raw —aphaal) daapdal) Al sl
materials— Vocabulary Siladlaadll
Milk— Determination of Gsina @i — aalal)
total phosphorus content— | 2, — AU 52 wigsll
) - GSO |SO 98742008 Yy
Method using molecular oriag A alaas
absorption spectrometry ol palaial)
Green coffee — Defect Sl gl = =il
T GSO ISO 10470:2008 | y,
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Ajalady) dalll ddalgall Glgie | Al dalll ddalgall Glgis ddalgal) a3, a8l
Durum wheat flour and
~lidparadly gl ad (383
semolina— Determination T GSO I1SO 11052:2008 |y,
of yellow pigment content
Milk— Determination of
(S5ina ) 2% —calall
lactulose content— GSO ISO 11285:2008 | v+
Aoy dayhall — el
Enzymatic method ) i
Animal and vegetable fats | i_aloill (gantly g3l
and oils— Determination of | ciluginae pa & —d gl
" . GSO I1SO 12228:2008 | yy
individual and total sterols | —a.<llg 52 iall &g )i )
content- G C method D) Gibagileg S danyh
Yogurt— Determination of
Al Al dgall yuad —(galidl)
total solids content (R..m T GSO ISO 13580:2008 | A
(Aamaye d2oyk) L)
)
Animal feeding stuffs — .
@ —d yilgaall (leY)
Determination of amino ) ) GSO I1SO 13903:2008 | yq
LYl (aleal) (gsina
acids content
Animal feeding stuffs— .
e —dwlgaadl CdleY
Determination of GSO ISO 13904:2008 | w,

tryptophan content

Olsill (ggina
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Z:U':A;J‘g\ dalll ddalgall oylgis R.u sad) il ddalgal) oylgie ddalgal) a3, a8l
Determination of
el 3heal) dlgall &
substances characteristic | ~ . .
gyl —agu¥) slilly i)
of green and black tea— i .
C¥endll aaae (Goina g
part]: content of total GSO ISO 14502-1:2008 |y
Laplall — L&l & 4K
polyphenols in tea - ) ) -
Olsd ol Jlawials 4ussll)
colorimetric method using
. SIS g
Folin—Ciocalteu reagent
Determination of
substances characteristic | L&l Shaall dgall 2 s
of green and black tea— | gjall —a5u) glally ,uaY)
part2: content of b oe—ailsll (gging 1 Sl
i - GSO ISO 14502-2:2008 | wy
catechins in green tea — ik -, =Yl sl
Method using High— Jilad) Calyagilag S Jlaatin
performance liquid syl Je
chromatography
Animal and vegetable fats
il Osaadly cagasd)
and oils— Flashpoint limit )
test using pen sky— GSO ISO 15267:2008 | wy

Martens closed cup flash

tester.

oS Jlasialy Gl

DihleCudy laall (gl
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Lplasy) Aalll Aiualpal olsie

Al 23004 Aiaalgal) (gic

ddalgal) pd)

oy

Animal and vegetable fats
and oils — Determination
of benzo[a]pyrene —
Reverse—phase high
performance liquid

chromatography method

Aol Gsasdly cusyll
Spiae & —A el
e TR
e diludl Gl pagilag <)

el Alspall =l

GSO ISO 15302:2008

Y¢

Animal and vegetable fats
and oils— Determination of
cadmium content by direct
graphite furnace atomic

absorption spectrometry

Aol Gsasdly Cusyll
Syrae i A el
O plaan by agaaal Sl
B S S

G pabeaia¥ fiag fiSus

GSO I1SO 15774:2008

Ye

Animal feeding stuffs—
Enzymatic determination

of total starch content

el —dilgaall G
S Ll (gginal sy

GSO ISO 15914:2008

1

Water quality—
Determination of soluble
silicates by flow analysis

and photomerric detection

ISl ) i —oliall 3ga
oY) el 46130)

ol aaslly

GSO ISO 16264:2008

Yv

Water quality — Detection
and enumeration of
Pseudomonas aeruginosa
— Method by membrane

filtration

cg S _bl_..IA]\ ERPEN
Ayl —Lsiang l ulisasion
LF?LZ&J\ T 2 yill

GSO ISO 16266:2008

YA
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Alasy) ZaML dbalsall Glsie | Luaall LG Adaalsall olsic Lialsall A, |

Butter— Determination of
Slalall  pagi — a3l GSO ISO 16305:2008 ve
firmness )

Fruit and vegetable and

derived products— —lglatiag - cadlly ¢S
Determination of arsenic | i)k x5l (sina pa @

=& GSO ISO 17239:2008 | .
content— Method using Agall (HA Jaliaia¥) Sl
hydride gemeration atomic 20l

absorption spectrometry

Microbiology of food and .

Oe Al 2l —CdleYly | GSO ISO 17604:2008 | ¢
Lonslsng Seall dallall da )

animal feeding stuff —
Carcass sampling for

microbiological analysis

Water quality—
=G0 @ —olaall Baga

S S ) aladi ul dank | GSO ISO 17852:2008 | 4y

Determination of mercury—
Method using atomic

fluorescence spectrometry

Water quality—

Determination of
?JJSJ\ L X —slall IAPEN

daball - gl o Waw|  GSOISO 18412:2008 | 4y
Caglill Jal8 elall 45 guzall

chromium (VI)—-
photometric method for
weakly contaminated

water
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Ajalady) dalll ddalgall Glgie | Al dalll ddalgall Glgis ddalgal) a3, a8l
Water quality—Sampling .
cladl 2l —sl sl saga
for microbiological GSO I1SO 19458:2008 | 4 ¢
_ Laslong aall illasll
analysis
Microbiology of food and .
DTl I3 aslon e
animal feeding stuffs — . T
iady) daphll - Auleall| GSO ISO 21567:2008 | 44
Horizontal method for the T
Manill ubial e Caigll
detection of Shigella spp.
Water quality —
—QUJJQSS\ g —sludll APEN
Determination of sulfates )
ety N | 3\_.5.1)1: GSO 1SO 22743:2008 ¢4
— Method by continuous | © )
M‘
flow analysis (CFA)
Fresh and quick—frozen aanally dajylall 5405 £Y3L)
maize and peas — sl (ggina padi —lauy
) GSO IS0 23392:2008 | 4y
Determination of alcohol- | & jlsall L@l e 4l sl
insoluble solids content Js=sl)
Milk and canned
evaporated milk- saaall calally sl
Determination of tin Gsina yads —alalll| GSO ISO/TS 9941:2008 | 4,
content — spectrometric iy A dayha — jaradl)
method
Essential oils—
Cljsaall —aykall cigaill | GSO ISO/TR 21092:2008 | 4 4

Characterization
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Z:U':A;J‘g\ dalll ddalgall ylgis Z.u sad) il ddalgal) oylgie ddalgal) a3, a8l
General guidelines on Glele DU daladl Clal_ayy)
) GSO CAC/GL 1:2008 0.
claims 2 M Allicall)
Guidelines on the
judgment of equivalence
Gl 5l e oSl
of sanitary measures
gy AL @y ds i | GSO CAC/GL 53:2008 | 4
associated with food
Cilalgal) alaig 2,32y
inspection and certification
systems
Guidelines on the
DY) i) clal )
application of general
a8yl oldall A Al dalall
principles of food hygiene GSO CAC/GL 61:2008 | oy
Loyan el Ly sy
to the control of listeria T )
| B2V ainfigesigo
monocytogenes in foods
Working principles for risk
Shlaall Jabasl baal) Gy
analysis for food safety for
Guball e oJaall AW | GSO CAC/GL 62:2008 | o
application by
asSal
governments
Principles and guidelines
for the conduct of Bl Yy calewlud)
GSO CAC/GL 63:2008 | o
microbiological risk Boaglong ) Hhalal)
management (MRM)
Terrestrial animal health Olgaal) daa Jalo GSO OIE 1:2008 0o
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YoYo diud(Y4) ad) Al (o) i
Cniil) Algl A ulaall (e Badiaall Aoty o)3a) g Unis Aualdl) Auaaldl) duulidl) clbialgal) Latld
by dplid cildealgaS aldicY ddalsa (Y1) Bassy sde (ualdl) dslaial b 4l

Apalaiy) Al dbalsall olsie Ll Ll dalsall olsie dialgall o3, a0

Methods of test for dried
” cataall culall sl 3l | GSO 1900:2009 \
mi

Methods of test of tomato
ablalall clKhe ladl 33k GSO 1901:2009 Y
conceterates

Methods of test of vinegar Jall sl gy | GSO 1902:2009 v

Methods of test for drinking
slaally oyl slie lad) Gk

and mineral water — Part § :
Determination sulphate and

chloride

Methods of test for drinking
slaally oyl olae jlgal 3k

Vsl i 14 gall —— dsasall | GSO 1904:2009 .
a .I.. Sb

and mineral water — Part 9 :
Determination of phenols

and detergents
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Apalady) eIl ddalgal) lgic Ll Al ddalgal) ogic dalgal) 2 adyl)
Methods of test for drinking
and mineral water — olually oyl slaa Hladl Gyh
Determination of iron, LAl giaa pad — duaaddl| GSO 1905:2009 "
copper, manganese and Sbylly uisally (ulaallg
zinc content
Guide to hygienic practice
Y das ol Gl el gne
for the Production of canned GSO 1906:2009 y
dalzall yadlly aS)eall calating
fruit and vegetable products
Methods of test for ground
and roasted coffee
Requirements for the use of | Il (saag cagsy alasial callal sl
: =€ GSO 1908:2009 ]
frying oils and fats (eanll)
Fresh fruits and vegetables
— Arrangement of Gl all — dsslall aisally Ll GSO I1SO
parallelepipedic packages in Al Jaill Jilagy Lasenll 2o 6661:2009 '
land transport vehicles
Plums - Guide to cold GSO ISO
el uyasll s — 38
storage i 6662:2009 "
Strawbarries — Guide to GSO I1SO
Daall 3aall Juds — a)yall \Y
cold storage 6665:2009
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Apalady) eIl ddalgal) lgic Ll Al ddalgal) ogic dalgal) 2 adyl)
Animal feeding stuffs —
. GSO ISO
Qualitative determination of Osidhsll (sgina padi — (el "
i 6870:2009
zearalenone
Microbiology of food and
animal feeding stuffs — eVl A0 Y aslenig)<ia
? i GSO IS0
General requirements and Calaldlg dalad) clillaial) — dufgasl) \¢
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