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Shrimp A

Customers

INDIA’S NO.1 SUPPLIER OF QUALITY
QUICK FROZEN SEAFOOD

Kochi,Kerala, India.

This customer is one of the largest processors of quality quick frozen
seafood in India with 11 accredited and certified factories with
production capacity of 300 MT per day and 4 public cold stores with a
capacity of over 12,000 MT.

CompaCt Dry Salmonella comes from Vibrio parahaemolyticus
cross contamination. comes from sea water.

Vibrio parahaemolyticus and
Salmonella are the bacteria carefully
checked for frozen shripms.
CompactDry is the suitable
prepared culture media for the
Microbiology Lab having mass
manufacturing facilities such as Abad
Fisheries.

https://www.go
v-online.go.jp/fe
atured/201106_
02/index.html

National Institute of Infectious Diseases, Japan

Applications

.

Vibrio parahaemolyticus Salmonella spp. Aerobic Bacteria

At the QC Lab of a factory in Nizampatanam, Andhra Pradesh, microbiology staff
is using CompactDry in the daily microbiology test.

The method using CompactDry is very efficient to do the screening test with a
large number of shrimp samples every day.
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