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3. Man, Rogosa and Sharpe (MRS) agar
4.Violet Red Bile Lactose Agar, (VRBA)
5. Mannitol Salt Agar, (MSA)

6. Scharlau
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1. Generally Recognized As Safe (GRAS)
2. Specific Surface Area (SSA)
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1. FDA (Food and Drug Administration)
2. European Union

3. EFSA (European Food Safety Authority)
4. GRAS (Generally Recognized as Safe)
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