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5- Salmonellosis

6- Campylobacteriosis

T- Vibriosi

- Colibacillosis

9- Closiridium Botulinum
- Escherichia Coli

- Shigella

12- Bacillus Cerens

13- Staphylococeus Pathogen
14- Mycotoxins

15~ Aflatoxin

16- Toxoplasmosis

17- Giardiosis
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