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(1) RAEBHEREX
A S B RE AT U T A D S A LU R IR,

A Letter of Request for Information about Frozen Food Standards

Mitsubishi Research Institute, Inc. is the leading think-tank in Japan. And it is carrying out a
research, “Regulations and standards of frozen foods”, commissioned by the National Institute of
Health Sciences, to collect information on microbiological regulatory criteria for frozen foods and its
contamination situations overseas.

In Japan, microbiological regulatory criteria for frozen foods were established under the Food
Hygiene Law in 1973. Since then, variety of frozen foods has increased greatly due to rapid
technological advance, globalization of food trade and expanded consumer demands, and now there
are some indications that the current microbiological regulatory criteria do not follow these changes.
This problem is specially indicated about the so-called “pre-baked frozen dough for bread”, which
was not available when the current microbiological criteria was established. The current
microbiological regulatory criteria require “E.coli negative” for the foods classified as “frozen food
consumed after cooking” which “pre-baked frozen dough for bread” is included. Now, a doubt has
arisen about the practical feasibility to comply with this criteria for ”frozen food eaten after cooking”,
and meaning of “E.coli negative” for the foods which must receive heat treatment (e.g. baking bread
in an oven ) before the human consumption.

Therefore, on behalf of the National Institute of Health Sciences, Japan, we are collecting
information on regulation criteria for frozen foods overseas, especially focus on “pre-baked frozen
dough for bread”, and microbiological concentration and prevalence in such food in order to take
them into account during the review process of the national microbiological regulatory criteria for
this category of food in Japan.

We would be obliged if you could provide us with information listed below, on microbiological
regulatory criteria for frozen food in your country. In addition, we would appreciate it very much if
you could kindly share published/unpublished microbiological monitoring data for frozen food,
especially wheat based products, such as “pre-baked frozen dough for bread” if possible.

List of information items of request:.
1. Official documents of frozen food regulation, standards (or internet URL if it is on the web site).
- Target food item of microbiological regulation or standard
- microbiological criteria of each item
- target organisms, test methods, sampling plan
2. Official documents of the inspection organization and management of unqualified food items
- The organization which inspects the food items (Does the food processing company present
examined data of the food product, or does the national inspection laboratory inspects and makes an
approval?)
- Management of unqualified food items
3. Microbiological data of frozen food

Please send data in way of email, post or fax.
We sincerely appreciate your understanding of the purpose of this research and look forward to your

reply soon.

Respectfully yours,
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Our Microbiological safety division is not aware of any microbiologicalcriteria or data on frozen
foods that are intended to be processed prior to consumption. The Institute of Food Science and
Technology (IFST) publisheda book on Development and use of microbiological criteria for food in
1999(ISBN 0905367 16 2) which does include criteria for frozen or chilled doughs and part
baked products intended for cooking. Although pathogens (e.g. Salmonella, Listeria
monocytogenes) may occasionally be present in raw products at low levels they should be
destroyed by baking/cooking. The IFST guidelines indicate maximum and GMP levels for the
spore former Bacillus cereus (which will survive baking) and levels for indicator organisms E.coli

and Lactic acid bacteria.

The Health Protection Agency's Centre for Infections may have some datafrom testing of frozen dough

products but they may not hold a lot of data since these products are not ready-to-eat.

The Quick Frozen Foodstuffs Regulations 1990 (as amended) (SI 1990 No 2815) concern the
labelling, packaging and temperature monitoring of Quick-frozen food during transport, warehousing

and storage and is the only legislation specific to frozen foods.

The definition of a Quick-frozen Foodstuff (QFF) is a product ""‘comprising food which has undergone
a freezing process known as 'quick-freezing' whereby the zone of maximum crystallisation is crossed
as rapidly as possible, depending on the type of product, and which is labelled for the purpose of sale to
indicate that it has undergone that process." The Regulations only apply to products that are
labelled or described as quick frozen. Ifa products has not undergone a quick -freezing process and

are not labelled as quick-frozen, the Regulations do not apply. There are no_microbiological

requlatory criteria directly covered in the requlations.

The Food Safety Act 1990 Code of Practice document also contains useful information on the
enforcement of the Quick Frozen Foodstuffs Regulations, and can be downloaded from the web at

http://www.food.gov.uk/multimedia/pdfs/codeofpractice.pdf,

All frozen food including quick frozen must be labelled in accordance with the Food Labelling

Regulations 1996 (as amended) (FLR). These regulations cover general food labelling and again do



not contain any specific microbiological regulatory criteria. Guidance notes to the FLR are
available on our website at

http://www.food.gov.uk/foodindustry/guidancenotes/.

The relevant regulation titles are obtainable from our Food Law Guide at

http://www.food.gov.uk/multimedia/pdfs/foodlaw.pdf.

You can download the texts of the regulations (which will give you EU directive and regulation

numbers) from http://www.hmso.gov.uk.

I hope that the above is helpful to you. However it is my personal opinion and the advice contained in
this email should not be taken as an authoritative statement of the law or its interpretation. The opinion
of your home authority or other enforcement authorities may differ. Only the courts can decide

whether in particular circumstances an offence has been committed.

Consumer Choice Food Standards and Special Projects Division
0207 276 8154
http://www.food.gov.uk/foodindustry/guidancenotes/



QORBELEICRLINAXE

Part 3 REGULATIONS ON THE COMPOSITION & LABELLING OF
PARTICULAR FOODS
. QUICK-FROZEN FOODS

ST Number

1990 No 2615

QUICK-FROZEN FOODSTUFFS REGULATIONS 1990 -
implement Council Directive 89/108/EEC (OJ No. L 40,11.2.89 p.34)
of 21 December 1988 on the approximation of Member State laws
relating to quick-frozen foodstuffs for human consumption.

These Regulations set out conditions for the packing, labelling and
temperature controls during manufacture to retail sale, of quickfrozen

foodstuffs other than ice cream.

The Regulations are as amended by:

1992 No 2596

The Food (Forces Exemptions) (Revocations) Regulations 1992;

1994 No 298

The Quick-Frozen Foodstuffs (Amendment) Regulations 1994 —
implement Commission Directives:

92/1/EEC (OJ No. L34,11.2.92, p28) on the monitoring of
temperatures in the means of transport, warehousing and storage of
quick-frozen foodstuffs intended for human consumption;

92/2/EEC (OJ No. L 34,11.2.92, p30) laying down the sampling
procedure and the Community analysis for the official control of
quick-frozen foods intended for human consumption.

Authenticity

(Telephone

(0)20-7276 8154).

Note: Enquiries relating to quick-frozen foods should be addressed to the Food
Standard Agency, Food Labelling and Standards Division, Standards and

Branch, Room 115 Aviation House, 125 Kingsway, London WC2B 6NH.

% #}: The Food Standard Agency, “FOOD LAW GUIDE”, June 2004
(http://www.food.gov.uk/multimedia/pdfs/foodlaw.pdf)




STATUTORY INSTRUMENTS

1990 No. 2615
FOOD

The Quick—frozen Foodstuffs Regulations 1990

Made 19th December 1990
Laid before 20th December
Parliament 71990
Coming into force 10th January 1991

The Minister of Agriculture, Fisheries and Food, the Secretary of State for
Health and the Secretary of State for Wales, acting jointly, in relation to
England and Wales, and the Secretary of State for Scotland in relation to
Scotland, in exercise of the powers conferred by sections 4(1), 6(4), 16(1),
17(1), 26(1)(a) and (3) and 48(1) of the Food Safety Act 1990, and of all
other powers enabling them in that behalf, hereby make the following
Regulations, after consultation in accordance with section 48 of the said Act
with such organisations as appear to them to be representative of interests
substantially affected by the Regulations:—
Title and commencement
1. These Regulations may be cited as the Quick—frozen Foodstuffs
Regulations 1990 and shall come into force on 10th January 1991.
Interpretation and scope
2—(1) In these Regulations, unless the context otherwise requires—
“the Act” means the Food Safety Act 1990;
“catering establishment” has the meaning which it bears in the Food
Labelling Regulations 19842;
“prepackaging” shall be construed in accordance with the definition of
“prepacked” in the Food Labelling Regulations 1984;
“quick—frozen foodstuff” means a product—
(a) comprising food which has undergone a freezing process
known as ~quick—freezing” whereby the zone of maximum
crystallisation is crossed as rapidly as possible, depending on

the type of product, and



(b) which is labelled for the purpose of sale to indicate that it
has undergone that process,
but shall not include ice—cream or any other edible ice; and
“ultimate consumer” has the meaning which it bears in the Food
Labelling Regulations 1984.

(2) These Regulations do not apply to any food—

(3)

3.

4.

(a) which is not intended for sale for human consumption;

(b) which is supplied under government contracts for consumption by
Her Majesty’s Forces or supplied for consumption by a visiting force;
or

(c) which is supplied by the service authorities of a visiting force and
to a headquarters or to members of such a force or headquarters or

to property held or used by such force or headquarters.

For the purposes of paragraph (2) above—

(a) “visiting force” (for the purpose of sub—paragraph (b)) and
“service authority” (for the purpose of sub—paragraph (c)) shall have
the meanings assigned to them, for the purposes of any provision in
Part I of the Visiting Forces Act 19525 by section 12 of that Act;
(b) “visiting force” and “headquarters” shall for the purpose of
sub—paragraph (c) have the meanings assigned to them by article 3(2)
of the Visiting Forces and International Headquarters (Application of
Law) Order 1965

Sale of quick—frozen foodstuffs

No person shall sell for human consumption a quick—frozen foodstuff

unless it fulfils the conditions set out in the Schedule to these Regulations.
Packaging of quick—frozen foodstuffs intended for supply to the ultimate

consumer

No person shall sell any quick—frozen foodstuff to the ultimate

consumer unless—

(a) it has been packed by its manufacturer or packer in such
prepackaging as is suitable to protect it from microbial and other

forms of external contamination and against dehydration, and



(b) the quick—frozen foodstuff has remained in such prepackaging up
to the time of sale.
Labelling of quick—frozen foodstuffs
5—(1) The description “quick—frozen” or any other description listed in
Article 8.1(a) of Council Directive 89/108/EEC™ shall not be used in the
labelling for the purpose of sale of any food other than—
(a) a quick—frozen foodstuff,
(b) a food which by virtue of that labelling becomes a quick—frozen
foodstuff.

(2) A quick—frozen foodstuff intended for supply, without further
processing, to the ultimate consumer or to a catering establishment shall, in
addition to the description “quick—frozen” (and, as the intending supplier may
see fit, any other description listed in Article 8.1(a) of Council Directive
89/108/EEC) added to its sales name, be marked or labelled on its packaging,
container or wrapping, or on a label attached thereto with—

(a) an indication of the date of minimum durability;
(b) an indication of the maximum period during which it is advisable to
store it;
(c) an indication of one or other, or both, of—
(i) the temperature at which, and
(ii) the equipment in which,
it is advisable to store it;
(d) a reference allowing identification of the batch to which it belongs;

(e) a clear message of the type “do not refreeze after defrosting”.

(3) Any other quick—frozen foodstuff shall, in addition to the description
“quick—frozen” (and, as the supplier may see fit, any other description listed
in Article 8.1(a) of Council Directive 89/108/EEC) added to its sales name,
be marked or labelled on its packaging, container or wrapping, or on a label
attached thereto with—

(a) a reference allowing identification of the batch to which it belongs;
(b) the name or business name and address of the manufacturer or
packer, or of a seller established within the European Economic

Community.



(4) No person shall sell any food to the ultimate consumer or any catering
establishment where its labelling or marking contravenes paragraph (1) or (2)
of this regulation, and no person shall sell it to any other person where its
labelling or marking contravenes paragraph (1) or (3) of this regulation.
Equipment

6. Each manufacturer, storer, transporter, local distributor and retailer of
any quick—frozen foodstuff intended by him for sale for human consumption
shall ensure during each stage during which such foodstuff is within his care
and control that the equipment used in respect of that foodstuff is such as
to ensure that no act or omission on his part would cause a sale of the
foodstuff for human consumption to contravene these Regulations.

Penalties and enforcement

7.—(1) If any person contravenes or fails to comply with any of the
foregoing provisions of these Regulations he shall be guilty of an offence and
shall be liable on summary conviction to a fine not exceeding level 5 on the

standard scale.

(2) Each food authority shall enforce and execute these Regulations

within its area.

(3) In this regulation “food authority” does not include the appropriate
treasurer referred to in section 5(1)(c) of the Act (which deals with the Inner
Temple and the Middle Temple).

Application of various provisions of the Food Safety Act 1990

8. The following provisions of the Act shall apply for the purposes of
these Regulations as they apply for the purposes of section 8, 14 or 15 of
the Act and, unless the context otherwise requires, any reference in them to
the Act shall be construed for the purposes of these Regulations as a
reference to these Regulations—

(a) section 2 (extended meaning of “sale” etc.);

(b) section 3 (presumption that food is intended for human
consumption);

(c) section 20 (offences due to fault of another person);
(d) section 21 (defence of due diligence):

(e) section 30(8) (which relates to documentary evidence);



(f) ection 33 (obstruction etc. of officers);
(g) section 36 (offences by bodies corporate);
(h) section 44 (protection of officers acting in good faith);

(i) ection 58(1) (which relates to territorial waters).

In witness whereof the Official Seal of the Minister of Agriculture, Fisheries and
Food is hereunto affixed on
19th December 1990.

John Selwyn Gummer

Minister of Agriculture, Fisheries and Food

Stephen Dorrell

Parliamentary Under Secretary of State for Health

19th December 1990

David Hunt

Secretary of State for Wales

19th December 1990

Strathclyde

Parliamentary Under Secretary of State, Scottish Office
18th December 1990

Notes:

[1] 1990 c. 16 back

[2] SI. 1984/1305, to which there are amendments not relevant to these

Regulations. back

[3] 1952 c. 67; the definition of “visiting force” in section 12 was amended by the
Criminal Justice Act 1988 (c. 33),section 170 and Schedule 15, paragraph 14. back

[4] SI. 1965/1536, amended by the Pakistan Act 1973 (c. 48), section 4; relevant
amending instruments are S.I. 1987/ 928, 1989/1330 back

[5] OJ No. L40, 11.2.89, p.34. back



2) RA4R
DA—ILAEX
In Switzerland, microbiological criteria for foods are written down in the Ordinance on Hygiene
(enclosed, please find an English translation of this document). As you can see, the ordinance has
two annexes. Annex 1 contains so called limits for pathogenic and toxigenic microorganisms.

Basically, these limits can be applied on frozen foods. I give you two examples:

Ice-cream: ice-cream is a ready to eat food and Salmonella are not allowed to be detected in 25

grams.

Prebaked, frozen dough for bread: this product is not ready-to-eat. For example, the limit for

Bacillus cereus would be 10° per gram.

I think, the examples show how the limits have to be applied. In article 3 of the ordinance, you can

read what an exceeded limit means.

Annex 2 of the ordinance contains the so called tolerance values (please see the defintion of this type
of criterium in article 3). We have values for specific food-types or groups of foods. There are only
two frozen foods which have a specific regulation. It is ice-cream and ice as admixture to foods and
beverages. List C of annex 2 allows to estimate frozen foods in some other cases. I give you an

example:

Frozen raspberries: This product would belong to category C1 "Raw foods which are

considered as ready-to-eat"".

Prebaked, frozen dough for bread: This product cannot be assigned to a food category in list C.
The resaon is that tolerance values are only valid for ready-to-eat foods and not for raw materials. It
is mentionned in the explanations before, that there are some exceptions in the context of limits.
Some limits can be applied on raw materials. This makes sense because certain bacteria produce heat

stable toxins which are not eliminated by cooking or baking.

Comment

As you can see, in Switzerland we dont have an E. coli tolerance value for prebaked, frozen dough
for bread. Such a value makes probably no sense. The obvious supposition is that E. coli does not
survive the baking process. You can verify this statement with a simple experiment. Starting from the

frozen dough, you prepare a bread according to the producers instructions. Then, you measure the



temperature in the core of the bread. In the literature you find plenty of data about the thermal

inactivation of E. coli which allows you to take conclusions.

Duties of the producers in Switzerland

In Switzerland, the food producers have to work according to the Ordinance of Hygiene. They need
a safety system based on the princples af HACCP (see article 11). The products must also meet the

microbiological criteria of the Ordinance on Hygiene. This has to be verified with self-controls.

Inspection

The food control is done by the so called county chemists. They have a laboratory and inspection
system available. The inspectors verify whether food producers and handlers (also restaurants) meet
the requirements of the food law or not. The inspectors can take samples for chemical, physical and
microbiological analysis. If a limit or tolerance value is exceeded, the responsible of a food-business
is fined and he has to show to the authorities how he improves the weak point. Depending on the
degree of a problem, the taken measures can be more severe (for example destruction of foods or

closing of a business).

I hope that the given statement is of some help to solve your problem.

Bundesamt f +  Gesundheit

Facheinheit "Lebensmittelsicherheit"

Stv. Leiter Sektion "Mikrobiologie und Biotechnologie"
CH-3003 Bern

B - o: Schwarzenburgstrasse 165, 3097 Liebefeld
Telefon +41 (0)31 322 95 82, Fax +41 (0)31 322 95 74
Internet: www.bag.admin.ch
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Ordinance

on the Hygienic and Microbiological Standards on Foods,
Utility Articles, Premises, Facilities, and Personnel

(Ordinance on Hygiene)
of 26th  June 1995
Last amendment: 27tk January, 2004

The Federal Department of the Interior

based on article 10, paragraph 2 and article 17, paragraph 4 of the Ordinance on Food
Stuffs (OFS) of March 1, 1995 and article 2, paragraph 2 of the Ordinance on Utility
Articles (OUA) of March 1, 1995

decrees:

Section 1: General directions
Art. 1 Matter of principle

1Those persons who produce, store, transport or deliver foods or utility articles have to
make sure that the handled products are not adversely affected by microorganisms.

2If infectious or toxigenic microorganisms, which could endanger food safety (article 11),
are detected during handling of foods, appropriate measures have to be taken in order
to eliminate or isolate the source of contamination.

Art. 2 Categories of products

For a hygienic and microbiological assessement, the following groups of products are
categorised:

a. Ready-to-eat products:

1. Foods which are ready-to-eat as such;

2. Foods which are converted into ready-to-eat products by cleaning, washing,
peeling, air drying, cutting, acidulating, fermentation, ripening or other
biological, chemical or physical process steps, but without final heat
treatment;

3. Foods which are converted into ready-to-eat products by a heat treatment
according to article 13 OFS or treatments such as cooking, roasting, frying,
dissolving in boiling water et cetera.

b. Not ready-to-eat products:

Foods which are not edible for reasons of hygiene, toxicology or physical make up

2 —64



and which can become only ready-to-eat when treated as laid down under a.

c. Utility articles such as cosmetics, packing materials, toys and other products for
babies and infants.

Art. 3 Limits and tolerance values for microorganisms

1The limits laid down in appendix 1 define the number of microorganisms where, when
exceeded, a product has to be considered as a health hazard.

2The tolerance values laid down in appendix 2 define the number of microorganisms
which should not be exceeded in a product if raw materials are carefully selected, if
good manufacturing practice is followed and if products are stored under proper
conditions. In case of an exceeded tolerance value, a product is considered to be
devalued.

Art. 4 Analytical methods

Testing has to be performed with the reference methods given in chapter 56
»Microbiology“ of the Swiss Food Manual. Alternative test procedures are permitted
under the reservation that results do not lead to divergent judgements of a analyzed
food with regard to microbiological criteria laid down in this ordinance.

Section 2: Hygienic requirements on the handling of foods

Art. 5 Rooms and facilities

Premises and facilities which are used for production, processing, storage, delivery and
sale of foods and vehicles used for transporting foods, have to be kept clean and to be
maintained in good repair and condition. The layout, design, construction and size of
these premises must:

a. make possible adequate cleaning and, where necessary, disinfection;

b. be constructed in a way that temperature conditions are suitable and controllable;

c. have suitable and sufficient means of natural or mechanical ventilation. In case of
mechanical ventilation, the flow of air from contaminated areas to clean areas must be

prevented;

d. have only ventilation systems where filters and other parts requiring cleaning or
replacement are easily accessible;

e. be equipped everywhere with adequate natural or artificial lighting;
f. have windows that prevent the entry of dirt and of animals;

g. prevent condensation of water and the growth of moulds on walls and ceilings;



h. have only walls and working surfaces, which come in contact with foods, that are
smooth and free of cracks;

1. have sufficient handwashing facilities provided with mixable hot and cold running
water, soap dispensers and a system allowing a hygienic way to dry hands;

k. prevent any possible contamination between the different working stages due to the
equipment, ventilation, personnel or extraneous influence, for example insects, rodents
or other animals.

Art. 6 Vehicles for the presentation of foods

For market stands and similar vehicles, the following requirements have to be met:

a. Suitable instruments to hand out products and, if necessary, a washing facility and
a waste-disposable unit have to be in place.

b. Working- and selling surfaces shall:
1. be made of smooth, easy to clean materials;

2. have suitable protective devices in order to prevent detrimental influence on
the products through humans, animals and environment.

c. If easily spoilable foods are stored or such which have to be mandatorily refrigerated,
a cooling system has to be in place.

Art. 7 Cold storage rooms

Refrigeration and deep-freezing of foods has to be assured at any time by suitable
cooling equipment and temperature measuring devices. Controls have to be done
within the scope of article 23 ,Selfcontrol” of the Federal Law on Foods and Utility
Articles (SR 817.02).

Art. 8 The holding and taking-along of animals

It is prohibited to hold or to have animals in rooms where foods are processed, prepared,
stored or handled. Exceptions are:

a. Guide dogs for the blind;

b. Dogs in taprooms of restaurants if it is allowed by the responsible manager.

Art. 9 Apparatuses, devices and vending machines

lApparatuses, devices and accessory parts which come in contact with products or
which could cause contaminations have to be so constructed to be easily cleaned and

disinfected. Furthermore they have to:

a. be made of corrosion-resistant materials if possible and to be built, constituted and



maintained in a way that they can be kept completely clean and that microbial
contaminations can be avoided;

b. be installed in a way that they can be appropriately cleaned and that the
surroundings remain accessible for cleaning as well. If necessary, suitable devices for

cleaning and disinfection have to be installed.

2Vending machines are to be constructed and to be placed in a way that contaminations
of products or the invasion by vermin can be avoided.

Art. 10 Generation of steam and process water

1Steam, which is fed directly into foods or which comes in contact with foods in some
other way, has to meet the standards for drinking water.

2Process water used for the generation of steam, cooling, fire fighting or other purposes
with no connections to the preparation of foods is to be supplied and drained off
separately. The separate pipe systems must be easily identifiable and any connection to
drinking water pipe systems, or backflows of processing water into drinking water
must be avoided.

Section 3: Food safety, hygiene of raw materials and final products

Art. 11 Food safety

1The definition of critical control points with regard to microbial risks (OFS, art. 17,
para. 3) and the execution of safety measures are to be ensured as follows:

a. Identification and assessement of possible health hazards which could occur during
the production of foods. To be considered in this case are raw materials, processing

technologies, storage and the intended use of end products;

b. Definition of areas, working stages or processing steps where health hazards can be
excluded or reduced (Critical Control Points = CCP’s);

c. Definition of standard parameters and tolerance ranges which have to be kept to
and which are binding in the surveillance of CCP’s;

d. Setting up of a monitoring system for the control of the defined CCP-parameters;

e. Definition of measures to be taken if the monitoring system detects deviations from
the given CCP-parameters;

f. Definition of procedures for checking the working order of the monitoring system
(verification);

g. Documentation of the measures taken according to the points a - f.

2The control system according to paragraph 1 of this article is to be designed and



carried out in a way which is adaptable to the extent of possible health hazards and the
scale of production.

3The internal directions to ensure food safety must be known by the personnel. The
compliance with the directions has to be enforced and controlled by the person who is
responsible for the enterprise.

Art. 13 Sterilized products

Sterilized products have to be considered as spoiled or hazardous if:

a. the package (jar, bag, can et cetera) shows a visible leak;

b. the vacuum of preserving jars is incomplete;

c. they show deformation such as soft swells, hard swells, buckled panelling et cetera
when packed in cans;

d. they show swelling when packed in bags;
e. the sensorial characteristics such as smell, flavour, colour et cetera are atypical.
Art. 14 Temperatures of foods

1Foods and dishes subjected to refrigeration regulations and such, where unwanted
microorganisms could rapidly multiply under unrefrigerated conditions, are considered
to be perishable and have to be refrigerated.

2Refrigeration can be abandoned for a limited period of time (for example during
preparation, service, transport or exhibition for sale) as long as no multiplication of
microorganisms to a level hazardous for health occurs.

3Warmholding of dishes has to be done at temperatures where growth of unwanted and
hazardous microorganisms is excluded.

Art. 15 Storage and transport

Foods have to be stored and transported in a way that contaminations are prevented as
much as possible. In containers, which are also used for goods other than foods,
transport and storage is only allowed if every contamination or unfavourable effect is
excluded.

Art. 16 Display and sale

Unpacked foods, which are to be sold as self service products in selling units or
restaurants or which are accessible to consumers in any other way, may not be
adversely affected. For self service, suitable instruments and packing materials have to
be available. Self service facilities have to be under surveillance of the sales personnel.

Art. 17 Disposal of waste



In rooms, where foods are processed or handled, no leftovers or other waste may be
stored with the exception when this is unavoidable during the regular course of
operations.

2For waste, suitable and well marked containers have to be on hand. Foods, drinking
water, equipment and working surfaces have to be protected from contaminations

trough waste.

3Waste storage rooms have to be clean and free from vermin and they have to be
refrigerated if necessary.

Section 4: Personal hygiene and hygiene training

Art. 18 Personal hygiene

1People working in a food business have to pay attention to their personal hygiene
when handling food products. Working clothes have to be appropriate and clean.

2A food business must have changing rooms and facilities allowing the maintenance of
personal hygiene. Particularly, the following applies:

a. Toilets have to be equipped with a natural or artificial ventilation. They may not
open into rooms in which foods are produced, processed or stored.

b. Those responsible in a food business have to ensure that the staff practice personal
hygiene with regard to hands, body and clothes.

Art. 19 Training

The person who is responsible for a food business has to initiate that the personnel is
adequately trained on the topic of hygienic handling of foods.

Please note:

, This is a translation for your convenience. Legal standards are the officially
published German, French and Italian versions.“

Limits for microorganisms



Legend: nd = non detectable
cfu = colony forming unit

Appendix 1

(Art. 3, para. 1)

Methods: Swiss Food Manual, Chapter 56 ,,Microbiology“
Microorganisms Processing stage / Product Limit
cfu
Bacillus cereus - Foods not ready-to-eat 105 per g
- Foods ready-to-eat, except spices 104 per g
- Baby- and infant foods ready- and not ready-to-eat 103 per g
Thermotol. Campylobacter spp. - Drinking water ndin5L
- Foods ready-to-eat ndin 25¢g
Clostridium perfringens Foods not ready-to-eat 105per g
- Foods ready-to-eat 104 per g
- Baby- and infant foods ready- and not ready-to-eat 103 per g
Listeria monocytogenes Foods ready-to-eat 102 per g
- Milk and milk products ready-to-eat nnin25g
- Baby- and infant foods ready- and not ready-to-eat nnin25g
Pseudomonas aeruginosa- Baby cosmetics and cosmetics applied in the region
of the eyes 10perg
Salmonella spp. - Drinking water ndin5L
- Baby- and infant foods ready-to-eat ndin 50 g
- Foods ready-to-eat ndin25g
Coagulase positive staphylococci- Foods not ready-to-eat 10% per g
- Foods ready-to-eat 104 per g
- Baby- and infant foods not ready-to-eat 103 per g
- Baby- and infant foods ready-to-eat 10% per g



A. Tolerance values for products

Appendix 2

(Art. 3, para. 2)

Legend: nd = non detectable
cfu = colony forming unit
Methods: Swiss Food Manual, Chapter 56 ,,Microbiology“
Products Analytical criteria Tolerance value
cfu
1  Pasteurized milk Aerob. mesophil. microorg. 100 000/g
Enterobacteriaceae 10/g
2 Buttermilk, whey, milk-, Aerob. mesophil. microorg. 100 000/g
buttermilk- and whey- Enterobacteriaceae 10/g

beverages

In case of acidulated products, the tolerance value for aerob. meso-phil. microorg.

is not applicable

3 Sour milk, yoghourt (set,
stirred, liquid, with or
without admixtures)

4 Kefir

5 Powdered milk

6 Cream

61 - liquid (pasteurized)

62 - whipped (pasteurized)

63 - whipped (flash pasteu-
rized, UHT-sterilized)

7  Cheese

Enterobacteriaceae
Yeasts

Enterobacteriaceae

Aerob. mesophil. microorg.
Enterobacteriaceae

Aerob. mesophil. microorg.
Enterobacteriaceae

Aerob. mesophil. microorg.
FEscherichia coli
Coagul. pos. staphylococci

Aerob. mesophil. microorg.
Enterobacteriaceae

10/g
1 000/g

10/g

50 000/g
10/g

100 000/g
10/g

1 mio./g
10/g
100/g

100 000/g
10/g



71

72

73

74

75

81

82

9

91

92

93

- extrahard- and hard
cheese, grated cheese
and mixtures from

hard cheese

FEscherichia coli
Coagul. pos. staphylococci

10/g
100/g

Grated cheese and ,,Fondue“ cheese mix- tures: see also art. 570FS.

- semihard cheese, grated

FEscherichia coli

cheese and mixtures with  Coagul. pos. staphylococci

components from semihard

cheese

1 000/g
1 000/g

Grated cheese and ,,Fondue“ cheese mix- tures: see also art. 570FS.

- Soft cheese, including
the rind when eatable

- Fresh cheese

- Process cheese, spread-
able process cheese, pro-
cess cheese preparations

Butter

- from pasteurized cream

FEscherichia coli
Coagul. pos. staphylococci

Enterobacteriaceae
Coagul. pos. staphylococci

Enterobacteriaceae
Coagul. pos. staphylococci

Aerob. mesophil. microorg.

FEscherichia coli
Yeasts

1 000/g
1 000/g

1 000/g
100/g

10/g
100/g

100000/g

10/g
50 000/g

For ripened cream butter (Art. 65, para. 2, sub- para. b OFS), the tolerance value
for aerob- mesophil. microorg. is not applicable.

- from unpasteurized cream  Aerob. mesophil. microorg.

Meat products

- minced meat for beef-
steak Tatar or similar
ready-to-eat meat pro-
ducts eaten raw

- ripened meat products
for eating raw (cured
products and ripened,
fermented sausages)

- partially ripened, meat

FEscherichia coli
Coagul. pos. staphylococci

FEscherichia coli

Enterobacteriaceae
Clostridium perfringens
Coagul. pos. staphylococci

Enterobacteriaceae

1 mio./g
10/g
100/g

100/g

100/g
100/g
1 000/g

10 000/g



products for eating raw
(partially ripened, fer-
mented sausages)

94 - meat products, cooked
without curing agents
95 - products pasteurized
in package

without curing agents

96 - smoked fish

97 - cooked fish, shrimps,
prawns and molluscs

10 Soups

101 - ready-to-eat

11 Pasta, uncooked

111 - dry
112 - wet
113 - wet with filling

meat-filling:
vegetable-filling:

Clostridium perfringens
Coagul. pos. staphylococci

Aerob. mesophil. microorg.

Enterobacteriaceae

Clostridium perfringens

Aerob. mesophil. microorg.

Enterobacteriaceae

Clostridium perfringens

Aerob. mesophil. microorg.

Enterobacteriaceae
Coagul. pos. staphylococci

Aerob. mesophil. microorg.

Enterobacteriaceae
Coagul. pos. staphylococci

Aerob. mesophil. microorg.

FEscherichia coli
Coagul. pos. staphylococci

Aerob. mesophil. microorg.

Enterobacteriaceae
Coagul. pos. staphylococci

Aerob. mesophil. microorg.

Enterobacteriaceae
Coagul. pos. staphylococci

As 112 and:
Clostridium perfringens
Bacillus cereus

100/g
1 000/g

1 mio./g
1000/¢g

100/g

10 000/g
10/g

10/g

1 mio./g
1 000/g
1 000/g

100 000/g
100/g
1 000/g

100 000/g
10/g
100/g

100 000/g
1 000/g
10 000/g

1 mio./g
10 000/g
1 000/g

100/g
1 000/g

The tolerance value for aerob. mesophil. micro- org. cannot be applied to products

containing fer-mented admixtures.

12 Eggs and egg products

Aerob. mesophil. microorg.

FEscherichia coli
Coagul. pos. staphylococci

100 000/g
10/g
100/g



13 Baby- and infant foods

131 - ready-to-eat Aerob. mesophil. microorg. 10 000/g
Enterobacteriaceae 10/g

The tolerance value for aerob. mesophil. micro- org. cannot be applied to products
containing fer-mented admixtures.

132 - not ready-to-eat Aerob. mesophil. microorg. 100000/g
Enterobacteriaceae 100/g

The tolerance value for aerob. mesophil. micro- org. cannot be applied to products
containing fer-mented admixtures.

14 Pastries, confectionery Aerob. mesophil. microorg. 1 mio./g
FEscherichia coli 10/g
Coagul. pos. staphylococci 100/g

The tolerance value for aerob. mesophil. micro- org. cannot be applied to products
containing fer-mented admixtures.

15 Ice cream Aerob. mesophil. microorg. 100 000/g
Enterobacteriaceae 100/g
Coagul. pos. staphylococci 100/g

16 Beverages poured out by Aerob. mesophil. microorg. 100 000/g

vending machines



B. Tolerance values for drinking water, mineral water, spring water and ice

Legend nd = non detectable
cfu = colony forming unit
Methods Swiss Food Manual, Chapter 56 ,Microbiology*
Products Analytical criteria
Tolerance value Comments
cfu

1 Untreated drinking water

11 - at the source Aerob. mesophil. microorg. 100/mL
FEscherichia coli nd/100 mL
Enterococci nd/100 mL

12 - in water system Aerob. mesophil. microorg. 300/mL
FEscherichia coli nd/100 mL
Enterococci nd/100 mL

13 - bottled FEscherichia coli nd/100 mL
Enterococci nd/100 mL
Pseudomonas aeruginosa nd/100 mL

2  Treated drinking water

21 - after treatment Aerob. mesophil. microorg. 20/mL
FEscherichia coli nd/100 mL
Enterococci nd/100 mL

22 - in water system As 12

23 - bottled As 13

3  Mineral water

31 - at the source Aerob. mesophil. microorg. 100/mL
FEscherichia coli nd/100 mL
Enterococci nd/100 mL
Pseudomonas aeruginosa nd/100 mL

32 - bottled FEscherichia coli nd/100 mL
Enterococci nd/100 mL
Pseudomonas aeruginosa nd/100 mL

4  Ice as admixture to Aerob. mesophil. microorg. 3 000/mL

foods and beverages FEscherichia coli nd/100 mL

Enterococci nd/100 mL
Pseudomonas aeruginosa nd/100 mL



C. Tolerance values for food categories

Legend cfu = colony forming unit
Methods: Swiss Food Manual, Chapter 56 ,,Microbiology“
Food category Analytical criteria Tolerance value
cfu
1  Raw foods which are con- FEscherichia coli 10/g
sidered as ready-to-eat Coagul. pos. staphylococci 100/g

(Art. 2, para. bl and b2)

Excluded are those pro- ducts where particular tolerance values are laid down in

appendix 2, list A ,/ Tolerance values for products®.

2  Heat treated foods which Aerob. mesophil. microorg. 1 mio./g
are ready-to-eat either hot Enterobacteriaceae 100/g
or cold (Art. 2, para. b3) Coagul. pos. staphylococci 100/g
as under 1
3  Ready-to-eat foods, which Aerob. mesophil. microorg. 10mio./g
cannot be assigned to C1 or  Escherichia coli 10/g
C2 (mixed products) Coagul. pos. staphylococci 100/g

as under 1 The tolerance value for aerob. mesophil. micro- org. cannot be applied to

products containing fermented admixtures

4  Ready-to-eat foods with Moulds Non detectable

the exception of mould- by eye
ripened products
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SEmR L CTRIE S - B,

4. BESHE
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4.1 HWHE
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4.4 EEE¥H
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5.5.2 TRAEWHIRE
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AN B 1S FRMESRS WA ) M GB/T 13494—1992 (fr bRk
WEME) MM,

AFRHE o A AR SE A [ py 5 S a4 .

AbyE i A B AR R RED .

AL ERE AN, ERHESBERREEERBIAF L (R,

S mERERL. EEATHARSZ. LEEARRERAR. 1t
ARG ERERAE.

AR X EB. MEE, BRE. 0. KEEX. BAR.

A N RILHEAT WL ARE
R THI K B o

Quick-frozen food made of wheat flour and rice
SB/T 10289—1997

1 M

AARHEE TR R E N FRAE. BARER, RBHE. B
RMUARE GG, G5, B, TENEK.
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ProfE R, BRI AE . FrditrE A SBiT, B ARARHER &7 B
PRI T B SRb h A (K mT e
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GB 4789.2—1994 & RAMAEWENE BEDENE
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GB 4789.4—1994 & FIBAMEYERE WIIKEHR
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GB/T 5009.12—1996 5 sF 8 I E I
GB/T 5009.37—1996 1 il D AARHE R 0T U7k
GB/T 5009.44—1996 [ 55 (A il F A=At 1K) 20 17 ik
CB 6388—1986 =MW ETIrE
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GB 7718—1994 {1 fhinsil liruE
GB 8863—1988 I iifr i A
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GB/T 14768—1993 A5 K 4M il 5 77 i3
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GB/T 14772—1993 £ sF ML AS BT i3 2 77 v
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3. 1 I quick—freezing
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15091—1994 & 4. 43).
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P ARG BT AR A B
3. 3 #H¥%S cooked before freezing
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P AR AR 0 R A A 02K .
4. 1 P&
PR BN SR KRR & 4R
4. 2 HHAE
HRTEEER. SR K% ERN R & 4.
4. 3 KHAEK
HEEAAEER. W, K-REnEREERE.
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w1 an
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e .
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W HE LML, A8, . PR, R RS,
EFmIRH AR RG], BEERSFETRMEST.
8. 2 Ip&E

B NERE] . PrRAT. Ereafr At M. BRURE <
JB‘%H”\ “%‘ﬁ]”\ it%ﬁ'ﬁ” %u
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SN/T 0795-1999

EHASERHA VA YV P RBRERE
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AT DN E GB/T1.1- 1993 <K AEHEALVEZHET A R T4 B ORI & Kol
Al 55— RO AR T > ITHESWTIRE Sz, AMER T 7Y 7 s
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AAEYE T P A RILFN[E v AR R E R R R A D

APEHE LN ¢ =APR oAl
1. &P

AIERE T ZORM IR A v A X o MRMOME, EE. Al L OEEHEE o ik
BROMARROHEIZOWTHEL TV 5D,

AREEAETINBGLIR G i A CRuficmm S o7k, & (R, Wi fsE. W
Fifrsreat) | % GIXHTARS, BIES) | EN G BRAs) ooxx
FEMIZEA S LD,

2. SIHEHE
LIFOFHEIZE N 5 8300E, AMEHEIZHIH SNAFED RO — A2 T D,
AEEHEN IR SV REIZIL, TReoN—2 2 Y ORDBAER), TrllLdET S 415 ATaetkn
HY . AEEZEMNT 555 HIC K > TFRROEED RO ORI 236 L2 T
EANP AN

GB/ T 5008.23—1996 RMmPHEMBESERE. By 6. GHNIENE
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SB 0169-1992 @i & h O KGHFE, FEXBEE G L ORBITER A 1k

SN 0170-1992 #ftH&d e x 7 e (BREFREE oRDCINERE (2
FERICERT L HOLIUA T 4 L 2 —) A A

SN 0172-1982 &L E4e~ N U ERERA A1

SN/T 0188-1993 i {1 AP it F i e AR, el

SN 0330-1994 i Hi £ AR -1 A i Al

3. E:
AIFHEILL FOER AT 5,

3.1

3.2

3.3

3.4

3.5

3.6

3.7

SUHW I quick frozen

2alc, WEOFLNREN-1CITHAIT 2 HEDZ &,
BB K SE B heated before quick frozen

SHREANCA T, BD, FidD, BO5, HITD, B3R oBULH 2 L5,
EEIRIEI5 YL pollution by immersing filling

BEO R PR DR G NEREND Z L,

BmEr Y b OooOPFEGFEITHL, batch) Inspection lot

Mtz Ehid 2 72 DI R, RS, FEFcREsnz]aoEa TRt n v
FgELTE Yy b EFES,

Ay | BR 2

MAEIND Y T A OBALEE T & IZFF R S 0D AR RO s,
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HIETT, MR LT, BRAE - AR INLEEE) BT b,



4. YoV T

4.1
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wl-Aas &, TR, yo7VEERORE, g
w2-Afas & . T ORI
HEEORFAETBFESR CHFAl SIH#PAN T2 e 5720,
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6.3 WMEYKRE
6.3.1 HMEREIRE
SNO0168 (27 & Fi,
6.3.2 KIBHE., £Lhed, THEENBERE
SNO0169 (255 & Fi,
6.3.3 VILEXTH
SNO0170 (55 & Fi,
6.3.4 HET FUKRHE
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7.1 Bk
Bk, E. MEY, BB LOUERENRER, ETEKLZIEH, Ak L
ESnD,
72 —RBEREHE
7.2.1 BUSHMA CHEEORAENTAGHAZ B =56, —FRERNGHK & HE I, 7%
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7.2.2 EEBRETH U TANHAEL TWD, HFO0RKERH Y, ZORBENY T &
D 20% &z DG, —FRFRENGH &HE S, %, T4ICESEHMRET
Do
7.2.3 WEERAT, WEERX - B - ToOVEREEZRE L2 WEA. —RRAERAH
CHE SN, %, T4 K SEHRET D,

7.3 BRERAEK
7.3.1 KEHRETELEORMMZRERT D, DI RITE LK S - T, F1% (hn
THEFL) OLRMN WA, BEAREK & HE S, BREIX T2,

7.3.2 AVRAET, BURENEALIND, & D WITTOMOMEM N EMEL B 2 D54,
BEARGHE &HIE SHL, BRAII T,

7.3.3 FLMAE T AR %A GB/T 5009.23,GB/T 5009.29, GB/T 5009.33 O FLE & xR L T,
HihEET , TiEsth. (LFARRRHEINE, FB B R EH ISR
EHZ DG EIIRMEAGH L HE S, FREZIhR0,

7.3.4 —MEANGHEORMIT, INTHEZRIZ, T4 1TESWTHRAE L, BRAENESHK O
it mEAREH LHIEIND,

7.4 BRE
—RREARGHOR NI, % ONTHEHE) %R 4 1ZESWTHUT Y 73 Tb

NHBREIND,
HRECTAK LI-GEA1E, R EHESIND,
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Rule for inspection of guick frozen imstant foed For export
R T0TER—199
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EINEAEE R ESS/TL. 11983 MR T RSN B0 ERETSTIEAN 180  AWEREMESIE) HiTREM. $inEmH
ETihtE. RESR S, Atk BeHE. BRTENEHE T VAL E.

Timt g A RN EEFE A R R RRE I e .

AFntgrpie L RHINE HSEE OE sl AR SRR,

FrEE T ERE L - ST kA
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ZEREHET B OBFEATEaRAAR. SE. DY RS R T SRR E R E,

EREERATIENE. HE @A SRR FIIEEN- IS0, BEes AUEER 6. IETE TR R 5 OO RIS iR
s et AN AR E S iR

2 3|A&E

TRRFERTESEER T B TR T 3 IF MR SRR . iRt R » P AT, il ildiT » EREmi
BUET B A T A S A B Reft
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3 ER

FrEEE A TAIE.

31 R quick frazen

R, W PR RPEEE— 15T T .

3.2 IERIEE 0T heated before quick frozen
FERTIENRIE. & HL bh. ik, ERESEhbIE.

3.5 PHLRiTeE pollution by imnersing filling

i ep Tl g R RIS
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24 B inspection Lot

AXmARMIERET. FHE. EEFE=EZETEFNE MRS - TRt » mert.
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AR B e B AR B A R RO A R
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FSANZ is the Commonwealth Statutory Authority responsible for developing food standards for
composition, labelling and contaminants, including microbiological limits, that apply to all foods
produced or imported for sale in Australia and New Zealand. FSANZ's primary role is developing or
amending food standards within the Australia New Zealand Food Standards Code (the Code) to
ensure the safety of food sold in Australia and New Zealand, to ensure the provision of adequate

information to consumers and to prevent misleading or deceptive conduct.

The Code does not have a specific standard for Frozen Food however there are many sections

within the Code that may apply, I have outlined some of these below.
Part 1.2 of the Code outlines the general labelling provisions (see Standards 1.2.1 through to 1.2.10)
and are the specific provisons relating to this information. Please refer to the Code for the full

provisions and exemptions.

Standard 1.6.1 - Microbiological Limits for Foods lists the maximum permissible levels of

foodborne micro-organisms that pose a risk to human health in nominated foods, or classes of foods.
This Standard includes mandatory sampling plans, used to sample lots or consignments of nominated
foods or classes of foods, and the criteria for determining when a lot or consignment of food poses a
risk to human health and therefore should not be offered for sale, or further used in the preparation

of food for sale.

Part 3 of the Code outlines the Food Safety requirements as follows:

Standard 3.2.1 - Food Safety Programs

Standard 3.2.2 - Food Safety Practices and General Requirements
Standard 3.2.3 - Food Premises and Equipment

It is FSANZ's responsibility to develop and administer the Code. However, the interpretation and

enforcement of the Code rests with the State, Territory Health Departments and the Australian

Quarantine and Inspection Service (AQIS). Consequently, matters of interpretation should be taken

up with the Health Department in the relevant jurisdiction.

FSANZ develops and maintains the Australia New Zealand Food Standards Code (the Code). The

environmental health officers (EHO) within local council are responsible for enforcing food
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standards in Australia, the crown public health officers (CPHO) enforce food regulations in New

Zealand and the Australian Quarantine and Inspection Service (AQIS) is responsible for imported

products.

The Code is available on the FSANZ website
< < <http://www.foodstandards.gov.au/>>> < < <http://www.foodstandards.govt.nz/>>> at < <
<http://www.foodstandards.gov.au/foodstandardscode/>>> < <

<http://www.foodstandards.govt.nz/foodstandardscode/>>>.

Also available on our web site are the "User Guides". The user guides have been developed by
FSANZ and its predecessor ANZFA, in consultation with Australian and New Zealand government
and industry representatives, to help manufacturers, retailers and food officers interpret and apply
the Code. The user guides are presently being updated to reflect amendments to the Code. Please

be aware the guides, unlike the standards, are not legally binding.

I hope this is of assistance.

Standards Advice Unit

Food Standards Australia New Zealand
1300 652 166 (Australia)

0800 441 571 (New Zealand)

E-mail - advice@foodstandards.gov.au <mailto:advice@foodstandards.gov.au>
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Australia New Zealand Food Standards Code
CHAPTER 1 - GENERAL FOOD STANDARDS
PART 1.6 Microbiological and Processing Requirements
STANDARD 1.6.1 MICROBIOLOGICAL LIMITS FOR FOOD
Purpose
This Standard lists the maximum permissible levels of foodborne micro-organisms that pose
a risk to human health in nominated foods, or classes of foods. This Standard includes
mandatory sampling plans, used to sample lots or consignments of nominated foods or
classes of foods, and the criteria for determining when a lot or consignment of food poses a
risk to human health and therefore should not be offered for sale, or further used in the
preparation of food for sale. The microbiological standards included in the Schedule to this
Standard are applicable to the foods listed in the Schedule.
Table of Provisions
1 Interpretation
2 Application
3 Sampling of foods for microbiological analysis
4 Prescribed methods of analysis
5 Microbiological limits in food
Schedule Microbiological standards for specific food products
Clauses
1 Interpretation
In this Standard -
N means the minimum number of sample units which must be examined from a lot
of food as specified in Column 3 of the Schedule in this Standard.
¢ means the maximum allowable number of defective sample units as specified in
Column 4 of the Schedule.
m means the acceptable microbiological level in a sample unit as specified in
Column 5 of the Schedule.
M means the level specified in Column 6 of the Schedule, when exceeded in one or
more samples would cause the lot to be rejected.
defective sample unit means a sample unit in which a micro-organism is detected in
a sample unit of a food at a level greater than m.
food means a food product listed in Column 1 of the Schedule.

micro-organism means a microbiological agent listed in Column 2 of the Schedule.
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SPC means standard plate count at 30°C with an incubation time of 72 hours.

2 Application

(1) The foods listed in column 1 of the Schedule in this Standard must, subject to

subclause (2) and subclause (3), comply with the microbiological limits set in relation to that
food in the Schedule.

(2) The Standard Plate Count (SPC) in powdered infant formula with added lactic acid
producing cultures must not exceed the microbiological limits set in the Schedule, prior to the
addition of the lactic acid cultures to the food.

(3) Unpasteurised milk which is not for retail sale, is not required to comply with the
microbiological limits set out in the Schedule to this Standard.

3 Sampling of foods for microbiological analysis

(1) At the point of sampling, a lot of a food must have taken from it, n sample units as
specified in Column 3 of the Schedule in this Standard, unless specified otherwise in this
Standard.

(2) An authorised officer who takes or otherwise obtains a sample of food for the

purpose of submitting it for microbiological analysis —

(a) shall not divide that sample into separate parts; and

(b) where the sample consists of one or more than one sealed package of a kind

ordinarily sold by retail, must submit for such analysis that sample in that

package or those packages in an unopened and intact condition.

(3) Where an authorised officer takes or otherwise obtains a sample of food which is the
subject of a suspected food poisoning incident or consumer complaint, the results of an
analysis conducted on such food are not invalid by reason that fewer sample units than
prescribed have been analysed or that a sample unit analysed is smaller than prescribed.

4 Prescribed methods of analysis

(1) Subject to subclause (2) and subclause (3), the Australian/New Zealand Standard
methods for Food Microbiology AS/NZS 1766, as of the date of commencement of this
Standard, must be used to determine whether a food has exceeded the maximum permissible
levels of the foodborne micro-organisms specified in relation to that food in the Schedule.
(2) Any equivalent method to those specified in subclause (1), as determined by the
provisions of AS/NZS 4659 as of the date of commencement of this Standard, is permitted to
be used for the purposes of this Standard.

(3) The Australia/New Zealand Standard Methods for Water Microbiology AS 4276

must be used for packaged water, packaged ice and mineral water.
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5 Microbiological limits in food
A lot of a food fails to comply with this Standard if the -
(a) number of defective sample units is greater than c; or

(b) level of a micro-organism in a food in any one of the sample units exceeds M.

SCHEDULE

Column Column Column  Column  Column  Column
1 2 3 4 5 6
Food Micro-organism n ¢ m M
Butter made from Campviobacter/25 g 5 o] 0
unpasteurised milk  Coagulase-positive staphvlococei/sg 5 1 10 10°
and/or unpasteurised  Coliforms/g 3 1 10 ][ll
milk products Escherichia coli’g 5 1 3 9
Listeria monocviogenes/23 g 3 0 0
Salmonellal25 g 3 0 0
SPC/e 5 5¢10°
All cheese Lscherichia colilg 5 1 10 ]“l
Soft and semi-soll Listeria monocyiogenes/25 g 5 0 ]
cheese (moisture Salmonellal25 p 5 o] 0
content = 39%) with
pH =50
All raw milk cheese Listeria monocviogenes/25 g 3 0 0
(cheese made from  Safmonelia/25 g 5 o] 0
milk not pasteurised
or thermised)
Raw milk unripened Campvlobacter! 3 0 0
cheeses (moisture
content = 50% with
pH =5.0)
Dried milk Salmonelial 5 4] 0
Unpasteurised milk Campvlobacter/25 ml 3 0 0
Coliforms/ml 3 1 1 ;.l 1 [,j
Escherichia colilml 5 1 3 9
Listeria monocviogenes/25 ml 5 o] 0
Salmonellal25 ml 3 0 0
SPC/ml 3 1 2.5\]“.1 _‘lq\]u5
Packaged cooked Coagulase-positive staphylococei/g 5 1 ].;;.l ]“‘
cured/salted meal Lisieria monocyiogenes/25 g 5 0 0
Salmonellai25 g 5 0 ]
Packaged heat treated  Listeria monocviogenes/25 g 5 0 ]
meat paste and Salmonelial25 g 3 0 ]
packaged heat
treated pite
Al comminuted Coagulase-positive staphylococei/g 5 1 ].;;." ]“'
fermented meat Escherichia colilg 5 1 36 92
which has not been S nmonelial 5 0 0
cooked durmg the N
production process
Cooked crustacea Coagulase-positive staphylococei/g 5 2 1 ;.l ]“"
Salmonelial25g 3 0 ]
SPC/g 5 2 1o 10°
Raw crustacea Coagulase-positive staphylococei/g 5 2 1 N ][|"
Salmonellal2s g 5 0 ]
SPC/g 5 2 sxl0”  sxl0”
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Column Column Column Column Column  Column
1 2 3 4 5 6
Food Micro-organism n ¢ m M
Ready-1o-eat Listeria monocviogenes! o =) I 0 |,-|"
processed linfish,
other than Tully
retorted lintish
Bivalve molluscs, Escherichia colilg 5 23 7
other than scallops
Bivalve molluscs that  Listeria monocyiogenesi 5 0 ]
have undergone
processing other
than depuration
Cereal based foods for  Coliforms/, 5 2 3 20
infants Salmonel 10) 0 0
Powdered infant Bacillus cerens/g 5 0 100
formula products Coagulase-positive staphvlococeifg 5 ] 10
Coliforms/ 5 2 3 10
Salmonelle g 10 0 0
SPC/g 5 2 o 10
Powdered infant illus cerens'g 5 0 100
formula products Coagulase-positive staphylococei/g 5 0 10
with added lactic Coliforms/ 5 2 3 10
acid producing Salmonelle 10 0 0
cultures SPC/ 5 2 |.;I.'; |,-|'
Pepper, paprika and Salmanetlal 5 0 0
cinnamon
Dried, chipped, Salmonellal. 10 0 0
dessicaled coconut
Cocoa powder Salmonell 5 0 0
Cultured seeds and Salmonellc 5 0 0
erains (bean sprouts,
alfalla ewc)
Pasteurised egg Salmanetlal 5 0 0
products
Mineral waler Escherichia coli/ 100 ml 5 1] 0
Packaged waler Escherichia coli/ 100 ml 5 0 0
Packaged ice Escherichia colil100 ml 5 0 0

% #}: Food Standard Australia and New Zealand, ”Australia New Zealand Food Standards Code”
(http://www.foodstandards.gov.au/_srcfiles/Standard 1 6 1 Micro_v70.pdf)

Z—111



CHAPTER 2 - FOOD PRODUCT STANDARDS

STANDARD 2.1.1 CEREALS AND CEREAL PRODUCTS

Purpose

This Standard defines a number of products composed of cereals, qualifies the use of the term
‘bread’, and requires the mandatory fortification of flour for bread making with thiamin in
Australia.

Table of Provisions

1 Interpretation

2 Composition of bread

3 Use of the word ‘bread’

4 Flour for making bread

Clauses

1 Interpretation

In this Code -

bread means the product made by baking a yeast-leavened dough prepared from one

or more cereal flours or meals and water.

flour products means the cooked or uncooked products, other than bread, of one or

more flours, meals or cereals.

flours or meals means the products of grinding or milling of cereals, legumes or

other seeds.

wholegrain means the unmilled products of a single cereal or mixture of cereals.
wholemeal means the product containing all the milled constituents of the grain in

such proportions that it represents the typical ratio of those fractions

occurring in the whole cereal.

2 Composition of bread

Bread may contain other foods.

3 Use of the word ‘bread’

This Standard does not prohibit the word ‘bread’ on the label of products that traditionally

use that term.

Editorial note:

1. Clause 3 of this Standard allows products which are traditionally described by

names such as ‘shortbread’, ‘soda bread’, “pita bread’ and ‘crispbread’ to continue using such
names irrespective of the definition of bread in clause 1.

2. Where food contains certain specified substances, the presence of those substances

must always be declared in the label of the food. The Table to clause 4 of Standard 1.2.3
(Mandatory Warning and Advisory Statements and Declarations) lists those substances. The
presence in a food of cereals containing gluten, namely, wheat, rye, barley, oats and spelt,
and their hybridised strains must always be declared in the label.
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4 Flour for making bread

(1) Subclause (2) does not apply to flour for bread making produced in, or imported

into, New Zealand.

(2) Flour for making bread must contain no less than 6.4 mg/kg of thiamin.

Editorial note:
Clause 4 of this Standard will be reviewed prior to the Australia New Zealand Food
Standards Code becoming the sole Food Standards Code in Australia and New Zealand.
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I attached a copy of the Malaysian Food regulation 1985 on Microbiological standard. We have

only standard for ready to eat food only. I hope it will help.

Food Safety and Quality Division, Ministry of Health Malaysia
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QIFBEEICRLILARAXE
[Fifteenth Schedule]

FIFTEENTH SCHEDULE
(Regulation 39)
MICROORGANISMS AND THEIR TOXINS

TABLE 1
MICROBIOLOGICAL STANDARD

(1) @) ) @
Total Plate Coliform Fschericha
Food Count at 37 C Count at 37 C coli Count

for 48 hr. for 48 hr.

Pasteurized milk,pasteurized cream and 10° 5 % 10 per

milk powder (including full cream and per gl or per iﬂ g

skim milk powder) or perm P

Ice cream.. .. .. .. .. .. .. .. . 5x 10" per g 100 per g Absentinlg

Meat and meat product ready for
consumption, excluding meat and meat 10° per g 5x10perg
product in hermetically sealed containers

Fish and fish product ready for
consumption, excluding fish and fish 10° per g 5x10perg
product in hermetically sealed containers

Infant formula.. .. .. .. .. .. . . . 10" per g 10 per g

Liquid egg, liquid egg yolk and liquid egg

white 5x 10" perml 5 x 10 per ml

Dried liquid egg, dried liquid egg, yolk

4
and dride liquid egg write 5x 10 perg 5x10perg

NOTE:

In places where the Escherichia coli count is not specified, it shall comply with good
manufacturing practice.
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We have searched throughout and the only related document we could find was from Quebec

and is in French.

http://www.mapag.gouv.gc.ca/NR/rdonlyres/6B9A8992-396D-45CD-8841-1EFD19E3D7C8
/0/recueil.pdf

Please see point 2.16 which includes a number of products,
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Lignes Directrices Pour L'Interpretation des Resultats Analytiques en Microbiologie

Alimnetaire, 2003

216  Fresh Dough

Definition: includes pasta, dough, battered dough, regular or stuffed with
that should be cooked before consumption.

or without cheeses,

. PLAN of Interpretation Criteria
PARAMETRE SIGNIFICATION
n c m M
NAM without cheese BPF 5 2 1,0 x 106 1,0 x 107
NAM with cheese Do not apply
Yeasts of molds 1 Deterioration 5 3 1,0 x103 1,0 x 104
E. coli BPF 5 2 10 1,0 x 102
S. aureus Health 2 5 2 1,0 x 103 1,0 x 104
B. cereus Health 2 5 2 1,0 x 103 1,0 x 104
C. perfringens Health 2 5 2 1,0x 103 1,0 x 104
Microorganismes
Health 1 X 0 Not detected/25 g
pathogenes (1.7.1.4)

1. If this product contains cheese with mould (e.g. blue cheese), be careful when interpreting results.
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1.6 Characteristics of risks associated to different criteria

This section defines certain determinants proper to the microbiologic criteria related
specifically to the concept of human health. Certain microbiologic criteria may be

characterized differently in relation to the situation.

1.6.1 Health 1
The danger indicated for health represents a direct and high risk for health of the

population with serious imminent consequences. Appropriate measures must be
adopted with respect to the product so that the consumer will not be exposed to the risk
to health. These interventions must ensure that the sale of the product be interrupted
and that the population will not consume what is being kept. The follow-up measures
must ensure that the cause has been defined and the corrective and appropriate

measures have been brought.

1.6.2 Health 2

The danger indicated for health represents a risk for health of human beings if the

microorganisms are found in sufficient number. It represents a situation that may
result in temporary undesirable consequences on people health, without menacing
their life. The probability of serious undesirable consequences is deemed remote. The
danger may be associated also to the presence of an indicator (ex. E. coli). Required
measures must be taken in order to limit the exposition of people to the product if the
“M”-value (lower than the infecting dose) is exceeded. The repeated excesses must be
verified. If the “c”-values are exceeded, progressive measures must be taken in order to
establish the conformity and to review the BPF/HACCP (from the start) (ex.: E. coli,

Staphylococcus aureus, Clostridium perfringens, and Bacillus cereus).

1.6.3  Good Practices of Manufacture

The problem that is observed indicates a rupture in the practice of hygiene. The good
practices of manufacture (BPF/HACC) of the Manufacturer must be reviewed when the
“M”- or “c’- values are exceeded. According to the cases, the non-compliancy with the
good practices of manufacture may result in a risk for health since the food is not
produced under conditions that ensure its innocuousness (ex. Abuse of temperature in

a food that is potentially dangerous).

1.6.4 Alterations

Exceeding the criterion would indicate that the process of microbiological alteration of
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the product is firmly engaged, and that the food is of unacceptable microbiological
quality due to the loss of its characteristics of freshness. In general, by exceeding the
criterion, this would not result in a risk to health, but it may reflect on bad practices
(ex. excessively long duration of conservation on the food display). By exceeding the
criterion, this would not result automatically in the manifestation of macroscopic

organoleptic alteration.
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LIGNES DIRECTRICES
POUR L'INTERPRETATION
DES RESULTATS ANALYTIQUES
EN MICROBIOLOGIE
ALIMENTAIRE

Québec e
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2.16  Pites fraiches

Deéfinition : comprend pates alimentaires, pates a patisserie, pates a frire. nature ou farcie
avec ou sans fromage devant étre cuites avant consommation.

PLAN D'INTERPRETATION
PARAMETRE SIGNIFICATION CRITERES
n c m M

NAM sans fromage BPF 5 2 1.0x 10° 1.0x10
NAM avec fromage Ne s’applique pas

Levures ou moisissures | Altération 5 3 1.0x10° 1.0=x10*
E. coli BPF 5 2 10 1.0x10°
8. aureus Santé 2 5 2 1.0x 10° 10x10*
B. cereus Santé 2 5 2 1.0x 10° 10x10*
C. perfringens Santé 2 5 2 1.0x 10° 1.0x10*
?}!f;fizjganismes pathogénes Santé 1 3 0 Non détecté/25 g

1.  Sile produt renferme du fromage avec moisissures. mterpréter avec discernement.

Rappels :

- n =235 est retenu 2 titre d application générale. mais ne représente pas la régle (n=1. 2. 3. 4, 5 etc. ou selon la
situation 4 évaluer). n =1y 3 déterminer dans le cadre du plan d’échantillonnage (voir chapitre 1.9).

- Les critéres sont présentés en fonction de leur pertinence pour chaque catégonie d’aliment. Ils ne sont pas

exclusifs; au besown, certains peuvent étre ajoutés ou exclus en fonction de la situation.

- Absence de microorganismes pathogénes et de leurs toxines dans tous les aliments préts 4 consommer (voir

chapitre 1.7.1.4).

- A moms de spécification contraire. les valeurs indiquées dans les tableaux sont exprimées en UFC/g ou

UFC/ml.

32 Version mars 2003
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a) Processed product regulation
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B.08.041.8. (1) [S]. Cold-Pack Cheese Food with (naming the added ingredients)

(a) shall

(i) be the product made by comminuting and mixing one or more varieties of cheese, other than cream cheese, cottage cheese or
whey cheese, into a homogeneous mass without the aid of heat,

(i) contain the named added ingredients which shall be one or more of the following ingredients in amounts sufficient
to differentiate the product from cold-pack cheese food but not in amounts so large as to change the basic nature of
the product:

(A) seasonings, spices, flavouring preparations, condiments or chocolate,
(B) fruits, vegetables, pickles, relishes or nuts,
(C) prepared or preserved meat, or
(D) prepared or preserved fish, and

(iii) contain
(A) added milk or milk products,
(B) not more than 46 per cent moisture, and
(C) not less than 22 per cent milk fat; and

(b) may contain

(i) water added to adjust moisture content,

(i) added milk fat,

(i) sweetening agents, salt and vinegar,

(iv) one or more of the following colouring agents:

(A) in an amount consistent with good manufacturing practice, annatto, beta-carotene, chlorophyll, paprika,
riboflavin, turmeric, and

(B) in an amount not exceeding 35 parts per million, either singly or in combination thereof, beta-apo-8'-carotenal,
ethyl beta-apo-8'-carotenoate,

(v) the following emulsifying, gelling, stabilizing and thickening agents:

ammonium carrageenan, calcium carrageenan, carob bean gum (locust bean gum), carrageenan, gelatin, guar
gum, Irish Moss Gelose, potassium carrageenan, propylene glycol alginate, sodium carboxymethyl cellulose
(carboxymethyl cellulose, cellulose gum, sodium cellulose glycolate), sodium carrageenan, tragacanth gum,
xanthan gum or a combination thereof in an amount not exceeding 0.5 per cent,

(vi) acetic acid, calcium carbonate, citric acid, lactic acid, malic acid, phosphoric acid, potassium bicarbonate,
potassium carbonate, sodium bicarbonate, sodium carbonate and tartaric acid as pH adjusting agents in an amount
consistent with good manufacturing practice,

(vii) wood smoke as a preservative in an amount consistent with good manufacturing practice, and
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(viii) the following preservatives:

(A) propionic acid, calcium propionate, sodium propionate or any combination thereof in an amount not exceeding
2,000 parts per million, calculated as propionic acid,

(B) sorbic acid, calcium sorbate, potassium sorbate, sodium sorbate, or any combination thereof in an amount not
exceeding 3,000 parts per million, calculated as sorbic acid, or

(C) any combination of the preservatives named in clauses (A) and (B) in an amount not exceeding 3,000 parts
per million, calculated as propionic acid and sorbic acid respectively.

(2) Only a cheese to which wood smoke has been added as permitted in subsection (1) may be described by the term

"smoked" on a label.

(3) Where a cheese is labelled as permitted in subsection (2), the word "smoked" shall be shown on the principal display
panel. SOR/79-752, s. 2.

B.08.042. No manufacturer shall sell whole cheese that is not made from a pasteurized source unless the date of the

beginning of the manufacturing process is
(a) marked or branded thereon within three days thereof; or

(b) marked on the label at the time of packaging, if the cheese is such that, because of its texture, consistency, or physical
structure, such date cannot be effectively branded or marked on the cheese.

B.08.043. No manufacturer shall sell any cheese that is not made from a pasteurized source if it has been cut into smaller

portions, unless
(a) it has been duly stored; or

(b) each portion of cut cheese is marked, branded or labelled with the date of the beginning of the manufacturing process.

B.08.044. (1) Subject to subsection (2), no person shall sell cheese, including cheese curd, that is not made from a
pasteurized source unless it has been stored.

(2) Cheese, including cheese curd, that is not made from a pasteurized source may be used as an ingredient in any food
providing such food is manufactured or processed so as to pasteurize the cheese in the manner described in the definition
"pasteurized source" in section B.08.030(1). SOR/78-405, s. 1; SOR/79-752, s. 3.

B.08.045. Notwithstanding B.08.044, cheese that has not been manufactured from a pasteurized source and has not been
stored but is marked or branded with the date of the beginning of the manufacturing process, may be sold to

(a) a wholesaler;
(b) a jobber; or

(c) in quantities of not less than 900 pounds, to a retailer.

B.08.046. No person shall sell any whole cheese that has not been made from a pasteurized source unless there is
stamped thereon the date of the beginning of the manufacturing process.

B.08.047. Every manufacturer, wholesaler, or jobber who sells cheese not made from a pasteurized source and which has

not been stored shall keep a record of

(a) the registered number of the cheese factory,
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(b) the date of manufacture of the cheese,

(c) the vat number or vat numbers,

(d) the name and address of the person to whom the cheese is sold, and
(e) the weight sold from each vat,

for each lot of cheese sold.

B.08.048. (1) Subject to section B.08.054, no person shall sell cheese, including cheese curd, made from a pasteurized
source if the cheese contains more than

(a) 100 Escherichia coli, or
(b) 100 Staphylococcus aureus

per gram, as determined by official method MFO-14, Microbiological Examination of Cheese, November 30, 1983.

(2) No person shall sell cheese, made from an unpasteurized source if the cheese contains more than
(a) 500 Escherichia coli, or
(b) 1,000 Staphylococcus aureus

per gram, as determined by official method MFO-14, Microbiological Examination of Cheese, November 30, 1983.
SOR/78-405, s. 2; SOR/82-768, s. 21; SOR/84-17, s. 4.

B.08.049. [S]. Whey
(a) shall be the product remaining after the curd has been removed from milk in the process of making cheese; and
(b) may contain

(i) catalase, in the case of liquid whey that has been treated with hydrogen peroxide,

(ii) lactase,

(iii) hydrogen peroxide, in the case of liquid whey destined for the manufacture of dried whey products, and

(iv) benzoyl peroxide and calcium phosphate tribasic, as a carrier of the benzoyl peroxide, in the case of liquid
whey destined for the manufacture of dried whey products other than those for use in infant formula. SOR/79-752,
s. 4; SOR/89-555, s. 1.

B.08.050. [Repealed, SOR/95-281, s. 1]
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7) TAUAH
DA —ILEKRX

Your letter was forwarded to the Division of Dairy and Egg Safety for response.

Frozen foods, as with other foods imported into the United States, are subject to the provisions
of the Federal Food, Drug, and Cosmetic Act (FFDCA) and the Fair Packaging and Labeling
Act (FPLA). In general terms, the FFDCA Act requires food to be prepared from sound,
wholesome raw materials, to be prepared, packed and held at all times under sanitary conditions,
the food itself to be a safe, clean, and wholesome article and its labeling to be honest and
informative. The FPLA provides for additional labeling for consumer size packages, so that the
labels will enable consumers to obtain accurate information as to the quantity of contents and to
facilitate value comparisons. For more information on labeling requirements please go to

http://www.cfsan.fda.gov/label.html.

Frozen food shipments from other countries are subject to examination for compliance with the
requirements of these acts when offered for entry into the United States. Also, there are

several guidance documents that deal with frozen foods, including:

* Eggs and Egg Products - Frozen - Adulteration Involving Decomposition (CPG
7107.02)
http://www.fda.gov/ora/compliance_ref/cpg/cpgfod/cpg537-100.html

* Drupelet Berries (Blackberries, Raspberries, etc.) Common or Usual Names of
Varieties; Canned and Frozen - Adulteration with Rot and Insects (CPG 7110.03)
http://www.fda.gov/ora/compliance_ref/cpg/cpgfod/cpg550-200.html

* Cherries Brined, Fresh, Canned and Frozen - Adulteration Involving Rot and Insect
(CPG 7110.04)
http://www.fda.gov/ora/compliance ref/cpg/cpgfod/cpg550-225.html

* Peaches, Canned, Frozen - Adulteration Due to Insects and Mold (CPG 7110.22)
http://www.fda.gov/ora/compliance ref/cpg/cpgfod/cpg550-650.html

* Strawberries; Frozen, Whole, or Sliced - Adulteration with Sand, Mold (CPG 7110.30)
http://www.fda.gov/ora/compliance ref/cpg/cpgfod/cpg550-850.html
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* Identity of Foods - Use of Terms Such as Fresh, Frozen, Dried, Canned, Etc. (CPG
7120.06)
http://www.fda.gov/ora/compliance ref/cpg/cpgfod/cpg562-450.html

* Asparagus, Canned or Frozen - Adulteration with Insect Filth (CPG 7114.02)
http://www.fda.gov/ora/compliance ref/cpg/cpgfod/cpg585-150.htm

* Broccoli, Frozen - Adulteration with Insects (CPG 7114.06)
http://www.fda.gov/ora/compliance ref/cpg/cpgfod/cpg585-260.htm

* Spinach, Canned or Frozen - Adulteration Involving Insects, Decomposition (CPG
7114.24)
http://www.fda.gov/ora/compliance_ref/cpg/cpgfod/cpg585-775.htm

* List of Compliance Programs

http://www.cfsan.fda.gov/~comm/cp-toc.html

Please note that many of these programs are somewhat out of date and FDA is working to
update them. Though out of date, the general guidance, priorities, and principles of the
programs usually do not vary too significantly from one version to another.

In addition, various types of foods are subject to identity and quality standard regulations
contained in Title 21, parts 100 - 799 of the Code of Federal Regulations. For a complete
listing of foods that have standard of identities please visit
http://www.accessdata.fda.gov/scripts/cdrh/cfdocs/cfcfr/CFRSearch.cfm?CFRPartFrom=100&C
FRPartTo=799

We also have established Current Good Manufacturing Practices (CGMP's) for the processing
of frozen foods. These are the sanitation requirements for processing foods, which can be
viewed at

http://www.cfsan.fda.gov/~Ird/cfr110.html.

When a product arrives at the port of entry, U.S. Customs and Border Control notifies FDA of
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the shipment. FDA then determines if it is appropriate to sample the product for microbial
pathogens and/or labeling. You may want to refer to the Bacterial Analytical Manual (BAM)
to review methods used to test foods for pathogens at

http://www.cfsan.fda.gov/~ebam/bam-toc.html.

For an outline of the importation process, please refer to

http://www.cfsan.fda.gov/~dms/industry.html

and look under Imports.
Consumer Safety Officer

Office of Plant and Dairy Foods
Division of Dairy and Egg Safety
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QORBELEICRLINAXE
COMMERCIAL ITEM DESCRIPTION
DOUGH, COOKIE, UNBAKED, REFRIGERATED OR FROZEN

6. ANALYTICAL REQUIREMENTS.

6.1 Analvtical require ments. Unless otherwise specified i the solicitation, contract, or purchase
order, the analytical requirements for the refrigerated or frozen cookie dough shall comply with the
following tolerances:

Salmonella Shall be negatrve

Aerobic (Standard) Plate Count Less than 50,000 colony forming umits (CFU) per gram

Coagulate positive Staph. aureus Less than 10 per gram using the MPN (most probable
number) technique

Coliform Less than 100 per gram using the MPN techmque

E. coli Less than 10 per gram using the MPN technique
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Yeast and Mold Less than 1000 CFU per gram
Fat Shall not exceed the amount specified on the “Nutrition
Facts™ panel 2/

2/ Fat shall be tested on the fimshed baked product for Style C Low fat and Style D Fat free.

6.2 Product verification. When USDA venfication of analytical requirements 1s specified m the
solicitation, contract, or purchase order, the following procedures will be followed.

6.2.1 Sampling procedures. USDA inspection service will select the number of product containers
based on USDA inspection service sampling procedures and plans.

6.2.2 Composite sample. Analytical testing shall be performed on a composite sample. The
comiposite sample shall be 454 grams (1 pound) and prepared from subsamples drawn from randomly
selected contamers. The number of subsamples used to create the composite sample shall be based on
USDA procedures.

6.3 Preparation of sample. The composite sample shall be completely blended before sampling.
The sample for the fat analysis shall be prepared according to the Official Methods of Analysis of the
AOAC International, Method 983.18(b).

6.4 Analvtical testing. When specified in the solicitation, contract, or purchase order, the analyses
shall be made m accordance with the following Official Methods of Analysis of the AOAC Intemational:

Test Method

Salmonella 967.25, Section C-7 3/
986.35,996.08 or 4/

Standard Plate Count 966.23 or 990.12

E. coli and Coliform 992 30, Section C and F 5/

Coagulate positive Staph. Aureus 987.09

Yeast and Mold 997.02

Fat 922.06

3/ Chapter 5, 8® Edition, Food and Drug Administration (FDA) Bacteriological Analytical
Manual (BAM).

4/ Any AOAC INTERNATIONAL Official Method of Analysis recognized as a rapid screening
method that 1s appropnate for dough 1s pernutted.

5/ Chapter 4, 8® Edition, FDA BAM.

6.5 Test results. The test results for salmonella shall be reported as negative. Coagulase positive

Staph. aureus shall be reported to the nearest MPN. The test results for standard plate

count shall be reported to the nearest 2.500 CFU per gram. The test results for yeast and mold shall be
reported to the nearest 10 CFU per gram. The test results for E. coli and Coliform shall be reported

to the nearest MPN. The test results for fat shall be reported to the nearest 0.1 g Any result not
conforming to the analytical requirements shall be cause for rejection the lot.
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COMMERCIAL ITEM DESCRIPTION
ROLLS, BREAD, UNBAKED, FRESH OR FROZEN

A-A-20289

December 9. 1998

COMMERCIAL ITEM DESCRIPTION
ROLLS, BREAD, UNBAKED, FRESH OR FROZEN

The U.S. Department of Agriculture has authorized
the use of this Commercial Item Description.

1. SCOPE.

1.1 This Commercial Item Description (CID) covers fresh or frozen unbaked bread rolls, packed
in commercially acceptable containers, suitable for use by Federal. State, local governments, and

other interested parties.

2. CLASSIFICATION.

2.1 The fresh or frozen unbaked bread rolls shall conform to the type(s), style(s), and enrichment
type(s) in the following list which shall be specified in the solicitation. contract, or purchase order.

Tvpes, stvles, and enrichment types.

TypeI - Fresh
TypeII - Frozen

Style A - Pan (dinner)
Style B - Rye (sandwich)
Style C - French

StyleD - Kaiser

Style E - Other

FSC 8920

DISTRIBUTION STATEMENT A. Approved for public release; distribution is unlimited.
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Enrichment type 1 - Enriched (21 CFR 136.115)
Enrichment type 2 - Unenriched (21 CFR 136.110)

3. SALIENT CHARACTERISTICS.

3.1 Processing: The fresh or frozen unbaked bread rolls shall be prepared in accordance with
good manufacturing practice.

3.2 Ingredients: The fresh or frozen unbaked bread rolls shall consist of flour, water, salt,
leavening agents, emulsifiers or other stabilizers, and other ingredients appropriate for the style of
unbaked bread rolls specified i the solicitation, contract, or purchase order. The fresh or frozen
unbaked bread rolls shall include mold mhibitors of proper levels as allowed by the Federal Food,
Drug, and Cosmetic Act.

3.2.1 Enriched flour: When the unbaked bread rolls are enriched, the wheat flour used for the
unbaked bread rolls shall conform to the U.S. Standards of Identity for Enriched Flour
(21 CFR 137.165) and shall be milled from a variety of hard and/or soft wheat.

3.3 Finished product:

3.3.1 Appearance and color: The fresh or frozen unbaked bread rolls shall have a uniformly
white to light brown dough characteristic of the product. The fresh or frozen unbaked bread
rolls shall have a typical volume. There shall be no foreign color to the product. The delivered
fresh or frozen unbaked bread rolls shall not be crushed or damaged.

3.3.2 Odor and flavor: The fresh or frozen unbaked bread rolls shall have a flavor and aroma
characteristic of the particular style of unbaked bread rolls. There shall be no foreign odors or
flavors such as, but not limited to, scorched, stale, rancid, or moldy.

3.3.3 Texture: The fresh or frozen unbaked bread rolls shall be soft and ready-to-bake
characteristic of unbaked bread rolls. When baked the texture of the fresh or frozen unbaked
bread rolls shall have a characteristic texture of the style specified m the solicitation, contract, or
purchase order.

3.3.4 Enrichment: When enriched. the fresh or frozen unbaked bread rolls shall have the
enrichment ingredients evenly distributed m the finished product.

3.3.5 Foreign material: All ingredients shall be clean, sound, wholesome, and free from
evidence of rodent or insect infestation.
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3.4 Age requirement: Unless otherwise specified in the solicitation, contract, or purchase order,
the fresh unbaked bread rolls shall be delivered within 72 hours after baking. When frozen
unbaked bread rolls are specified, the fresh product shall be in a freezer within 12 hours after
baking and frozen to a maximum temperature of -17.8°C (0°F), -15°C to -20.6°C (=5°F) and
shall be at a temperature not higher than -12.2°C (10°F) within 12 hours after being placed in the
freezer. Unless otherwise specified in the solicitation, contract, or purchase order, the frozen
bread rolls shall be manufactured not more than 120 days prior to delivery and shall not have
exceeded -9.4°C (15°F) at any tume during storage and delivery.

4. REGULATORY REQUIREMENTS.

4.1 The delivered fresh or frozen unbaked bread rolls shall comply with all applicable Federal,
State, and local mandatory requirements and regulations relating to the preparation, packaging,
labeling, storage, distribution, and sale of the fresh or frozen unbaked bread rolls within the
commercial marketplace. Delivered fresh or frozen unbaked bread rolls shall comply with all
applicable provisions of the Federal Food, Drug. and Cosmetic Act and regulations promulgated
thereunder.

5. QUALITY ASSURANCE PROVISIONS. Purchaser may specify 5.1 or 5.2

5.1 Product conformance. The fresh or frozen unbaked bread rolls provided shall meet the
salient characteristics of this CID. conform to the producer's own specifications. standards, and
quality assurance practices, and be the same fresh or frozen unbaked bread rolls offered for sale m
the commercial market. The purchaser reserves the right to require proof of such conformance.

5.2 USDA certification. When specified in the solicitation, contract, or purchase order, the
Federal Grain Inspection Service (FGIS), USDA, shall certify the fresh or frozen unbaked bread
rolls according to FGIS procedures. The fresh or frozen unbaked bread rolls shall be examined or
analyzed as applicable in accordance with applicable provisions in this CID, solicitation, contract,
or purchase order, and, when applicable, the United States Standards for Condition of Food
Containers in effect on the date of the solicitation.

6. PACKAGING.

6.1 Preservation. packaging. packing. labeling. and case marking. Preservation, packaging,
packing, labeling, and case marking shall be as specified in the solicitation, contract, or purchase

order.

A-A-20289

The U.S. Department of Agriculture (USDA) prohibits discrimination in all its programs and activities on the basis of race, color,
national origin, gender, religion, age, disability, political beliefs, sexual onentation, and marital or familial status. {Not all prohibited
bases apply to all programs ) Persens with disabilities who require alternative means for of program

(Braille, large print, audiotape, etc.) should contact USDA’s TARGET Center at (202) 720-2600 (voice and TDD).

To file a complaint of discrimination, write USDA_ Director, Office of Civil Rights, Room 326-W, Whitten Building. 14th and
Independence Avemue, SW, Washington, DC 20250-9410 or call (202) 720-5964 (voice or TDD). USDA is an equal opportunity
provider and employer.
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Bacteriological Analytical Manual Online, January 2001
(http://www.cfsan.fda.gov/~ebam/bam-toc.html) <—HHE >

Hk

Introduction GEORGE J.
JACKSON
ROBERT L
MERKER
and RUTH
BANDLER
BAM Project
Coordinators

General Guidelines/Procedures

1 Food Sampling and Preparation of Sample W.H. ANDREWS
Homogenate and T. S.
HAMMACK
2 Microscopic Examination of Foods, and Care and J.R. BRYCE

Use of the Microscope and P.L. POELMA

3 Aerobic Plate Count L.J. MATURIN
and J.T. PEELER

25 Investigation of Food Implicated in Iliness G.J. JACKSON,
J.M. MADDEN,
W.E. HILL,

and K.C. KLONTZ

Methods for Specific Pathogens

4 Enumeration of Escherichia coli and the Coliform P. FENG,
S. D. WEAGANT,

and M.A. GRANT

Bacteria

4a Diarrheagenic Escherichia coli P. FENG
and S.D.

WEAGANT

5 Salmonella W.H. ANDREWS
and T.S.
HAMMACK
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10
11

12

14

16

17

18

Shigella

Campylobacter

Yersinia enterocolitica and Yersinia

pseudotuberculosis

Vibrio

Detection of Enterotoxigenic Vibrio cholerae in

Foods by the Polymerase Chain Reaction

Listeria monocytogenes

Serodiagnosis of Listeria monocytogenes

Staphylococcus aureus

Bacillus cereus

Clostridium perfringens

Clostridium botulinum

Yeasts, Molds, and Mycotoxins
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H.A. KOCH,
and R. BANDLER

19 Parasitic Animals in Foods JW. BIER,
G.J. JACKSON,
AM. ADAMS,
and R.A. RUDE
19 A Detection of Cyclospora and Cryptosporidium from  PALMER A.
Fresh Produce: Isolation and Identification by CC)EII;';\SNF?LN
Polym%arase Chain Reaction (PCR) and Microscopic FRAZAR,
analysis LAURENDA
CARTER,
and DAN-MY T.
CHU
26 Detection and Quantitation of Hepatitis A Virus in B.B. GOSWAMI
Shellfish by the Polymerase Chain Reaction
Methods for Microbial Toxins
13 A Staphylococcal Enterotoxins: RW. BENNETT
Micro—slide Double Diffusion and ELISA-based
Methods
13B Electrophoretic and Immunoblot Analysis of A. RASOOLY
Staphylococcal Enterotoxins
15 Bacillus cereus Diarrheal Enterotoxin RW. BENNETT
Gene Probe Methods for Foodborne Pathogens
24 Identification of Foodborne Bacterial Pathogens by =~ W.E. HILL,
Gene Probes AR. DATTA,
P. FENG,
K.A. LAMPEL,

and W.L. PAYNE

Additional Methods

20 A
208

Inhibitory Substances in Milk

Rapid HPLC Determination of Sulfamethazine in Milk

2 —139

L.J. MATURIN

J.D. WEBER



and M.D.

SMEDLEY
21 A Examination of Canned Foods W.L. LANDRY,
AH. SCHWAB,
and G.A.
LANCETTE
21 B Modification of Headspace Gas Analysis W.L. LANDRY
Methodology, Using the SP4270 Integrator and M.J. URIBE
22 A Examination of Metal Containers for Integrity R.C. LIN,
P.H. KING,
and M.R.
JOHNSTON
22B  Examination of Glass Containers for Integrity R.C. LIN,
P.H. KING,
and M.R.
JOHNSTON
22 C  Examination of Flexible and Semirigid Food G.W. ARNDT. JR.
Containers for Integrity (NFPA)
22D  Examination of Containers for Integrity: Glossary R.C. LIN,
and References P.H. KING,
and M.R.
JOHNSTON
23 Microbiological Methods for Cosmetics A.D. HITCHINS,
T.T. TRAN,
and J.E.
McCARRON
27 Screening Method for Phosphatase (Residual) in G.C. ZIOBRO
Cheese
Appendixes
Appendix ) _
pp1 Rapid Methods for Detecting Foodborne Pathogens  P. FENG
Appendix Most Probable Number Determination from Serial
R. BLODGETT

2

Dilutions
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Chapter 1 Food Sampling and Preparation of Sample Homogenate

A. Sampling plans

Aerobic plate counts, total coliforms, fecal coliforms, Escherichiacoli (including
enteropathogenic strains), Staphylococcus spp., Vibrio spp., Shigella spp.,
Campylobacter spp., Yersinia spp., Bacilluscereus, and Clostridium perfringens

Sample collection

From any lot of food, collect ten 8-0z subsamples (or retail packages) at random. Do not
break or cut larger retail packages to obtain an 8-oz subsample. Collect the intact retail
unit as the subsample even if it is larger than 8 oz.

Sample analysis.

Analyze samples as indicated in current compliance programs

C. Receipt of samples

The official food sample is collected by the FDA inspector or investigator. As soon as the
sample arrives at the laboratory, the analyst should note its general physical condition.
If the sample cannot be analyzed immediately, it should be stored as described later.
Whether the sample is to be analyzed for regulatory purposes, for investigation of a
foodborne illness outbreak, or for a bacteriological survey, strict adherence to the

recommendations described here is essential.

Condition of sampling container. Check sampling containers for gross physical defects.
Carefully inspect plastic bags and bottles for tears, pinholes, and puncture marks. If
sample units were collected in plastic bottles, check bottles for fractures and loose lids.
If plastic bags were used for sampling, be certain that twist wires did not puncture
surrounding bags. Any cross-contamination resulting from one or more of above defects
would invalidate the sample, and the collecting district should be notified (see C-5,
below)

Labeling and records. Be certain that each sample is accompanied by a completed copy
of the Collection Report (Form FD-464) and officially sealed with tape (FD-415a)
bearing the sample number, collecting official's name, and date. Assign each sample

unit an individual unit number and analyze as a discrete unit unless the sample is
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composited as described previously in this chapter.

Adherence to sampling plan. Most foods are collected under a specifically designed
sampling plan in one of several ongoing compliance programs. Foods to be examined for
Salmonella, however, are sampled according to a statistically based sampling plan
designed exclusively for use with this pathogen. Depending on the food and the type of
analysis to be performed, determine whether the food has been sampled according to

the most appropriate sampling plan.

Storage. If possible, examine samples immediately upon receipt. If analysis must be
postponed, however, store frozen samples at -20°C until examination. Refrigerate
unfrozen perishable samples at 0-4°C not longer than 36 h. Store nonperishable,

canned, or low-moisture foods at room temperature until analysis.

Notification of collecting district. If a sample fails to meet the above criteria and is
therefore not analyzed, notify the collecting district so that a valid sample can be

obtained and the possibility of a recurrence reduced.

Chapter 3 Conventional Plate Count Method

B. Procedure for analysis of frozen, chilled, precooked, or prepared foods

Using separate sterile pipets, prepare decimal dilutions of 10-2, 10-3, 10-4, and others
as appropriate, of food homogenate (see Chapter 1 for sample preparation) by
transferring 10 ml of previous dilution to 90 ml of diluent. Avoid sampling foam. Shake
all dilutions 25 times in 30 cm (1 ft) arc within 7 s. Pipet 1 ml of each dilution into
separate, duplicate, appropriately marked petri dishes. Reshake dilution bottle 25
times in 30 cm arc within 7 s if it stands more than 3 min before it is pipetted into petri
dish. Add 12-15 ml plate count agar (cooled to 45 + 1°C) to each plate within 15 min of
original dilution. For milk samples, pour an agar control, pour a dilution water control
and pipet water for a pipet control. Add agar to the latter two for each series of samples.
Add agar immediately to petri dishes when sample diluent contains hygroscopic
materials, e.g., flour and starch. Pour agar and dilution water control plates for each
series of samples. Immediately mix sample dilutions and agar medium thoroughly and
uniformly by alternate rotation and back-and-forth motion of plates on flat level
surface. Let agar solidify. Invert solidified petri dishes, and incubate promptly for 48 +

2 h at 35°C. Do not stack plates when pouring agar or when agar is solidifying.
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Chapter 25 Investigation of Food Implicated in Illness

To investigate a food that has been implicated as the causative vehicle in an outbreak
of illness, the microbiologist should make certain observations and perform certain
tests as a matter of course; further analysis depends on the circumstances of the
particular case. It is always crucial to note the general condition of the food sample,
such as its consistency, color, and odor. As much information as possible should be
obtained about its pre- and post-collection history (see Chapter 1). Microscopic

examination and Gram staining must be carried out, as described in Chapter 2.

To decide what treatments, enrichments, or other tests are needed, the microbiologist
should evaluate the data in relation to two types of information: 1) the causes
epidemiologically associated with the type and condition of the implicated food, and 2)
the clinical signs and symptoms observed in afflicted individuals. If possible, clinical
microbial isolates (usually from stool specimens) and blood serum samples for
serological and biochemical testing should be obtained from patients by way of their

physicians.

Table 1 lists the major microbial or chemical agents of foodborne disease and their
commonly associated food sources. Recently reported causative agents of foodborne
outbreaks, cases, and deaths are given in Table 2. Clinical symptoms most often
associated with specific microbial or chemical agents and their duration are listed in
Table 3. Analysts should use these tables as an aid in deciding the most probable, less
probable, and least likely associations. The tables should not be used to assume a

single cause or to eliminate possibilities entirely.

The information in Tables 1-3 concerns mostly those infections designated as
"reportable" in the United States by the Centers for Disease Control and Prevention
(CDC). This agency, which is the principal source of epidemiologic data on reported
foodborne disease outbreaks in the United States, periodically publishes summary
surveillance reports of foodborne diseases in the Morbidity and Mortality Weekly

Report series.

Most reports of foodborne illness are submitted to CDC by state health departments.
CDC defines a foodborne disease outbreak as an incident in which at least two (or
more) persons experience a similar illness after ingestion of a common food, and

epidemiologic analysis implicates the food as the source of the illness. A few exceptions
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exist; for example, one case of botulism or chemical poisoning constitutes an outbreak.
Although CDC's foodborne disease surveillance system has limitations (.e., except for
1llnesses linked to chemicals or toxins, sporadic cases of foodborne illness are not
reported), the system does provide helpful epidemiologic insights. The etiologic agent
was confirmed in 909 (38%) of the 2397 outbreaks of foodborne disease reported to CDC
from 1983 through 1987.

With new pathogens there is an inevitable lag before methods are installed and
reporting by clinical and food laboratories becomes routine. Changes in food production
or processing may make a food the vehicle or growth medium for microorganisms not
previously associated with that product. For example, new varieties of tomatoes that
are less acidic than the traditional types might support the growth and toxin
production of Clostridium botulinum; freezing procedures improved to preserve taste
may also preserve microorganisms that are killed in blast freezing. The food
microbiologist should be aware that the clinical symptoms and diagnosis of the
patient's illness, available when analysis of the food sample must begin, may be
preliminary or incomplete. To proceed from the generalities given in the tables to an
analytical course of action, the microbiologist must use reason, imagination, and

caution.
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General Reading
For more detailed information and instructions on the step-by-step procedures used in
investigating foodborne illness, see the Compendium of Methods for the Microbiological

Examination of Foods, published by the American Public Health Association of
Washington, DC, USA.
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confirmed percentages

Table 1. Number of food—implicated outbreaks in the USA reported to CDC from 1983 to 1987, causative agents, and total and

FOOD SOURCE

‘Total ‘Total Confirmed

(%)

(%)

Agent Beef |Poultry |Other |Seafood | Milk, |Other |Baked Fruits&vegs |Salads |Other \Unknown

& meats eggs, |dairy |goods

pork cheese
’Bacterial
\Baciluscereus | 1 | 0 | 0o | 1 | 1 o |0 | 1 | o |9 | 4 |16 07 18
\Brucella ‘oo o | o |2 o o] o o 0] o |2]|ot] 0.2
\Campylobacter | 0 | 1 | 0o | o |12 o |0 | 1 |1 |4 | 9 |2 12 y
Clostridium 1 1 10 10 0 0 0 32 0 6 14 74 3.1 8.1
botulinum
Clostridium 3| 4 |0 0 o [0 o 0 2 |12 | 3 |24 | 10 26
perfringens
\Escherichlacoli | 1 | 0 | 0o | o | 3 o |0 | o | o |3 | o |7 /|03 038
|Salmonella 25 2 |6 | 3 |14 1 | 4 | 5 |12 |78 | 172 342 143 376
\Shigella ‘o 2 |1 | 2 0o o 0o | 3 |7 |9 | 2 || 18| 48
Staphylococcus | 11 3 1 1 1 0 4 1 7 16 2 47 20 52
aureus
Streptococcus, | 0 | 0 | 0 0 o [0 |0 0 2 | 2 3 7 | 03 0.8
Group A
Streptococcus, 0 0 0 0 1 0 0 0 0 1 0 2 0.1 0.2
other
\Vibrio cholerae | 0 | 0 | o | 1 | o o |0 | o | o |0 | o |1 o0 0.1
Vibrio o o | o0 1 o [0 |0 0 o | o 1 2 | o 0.2
parahaemolyticus
Otherbacterial |0 | 0 | o | 1 | 2 o |0 | o |0 |0 | 1 |4 /|02 0.4
Total 42| 33 |18 | 20 | 35 | 1 | 8 | 43 | 31 |140 | 220 600|252  66.0
Chemical
Ciguatoxin o/ o (o | 8 | 0o o |0 | o o |0 | 1 |8 | 38 9.6
Heavymetals |0 | 0 | o | o | o o |0 | 1 |0 |12 o |13 05| 14
Monosodium 0 0 0 0 0 0 0 0 0 2 0 2 0.1 0.2
glutamate
Mushrooms |0 | 0 | 0o | o | 0o o |0 | o |0 |14 0 |14/ 06 15
'Scombrotoxin | 0 | 0o | o | 8 | o o |0 | o | o |0 | 2 |8 |35 9.1
'Shellfish ‘oo o | 2 0o oo | o |0 |0 o |20 0.2
Otherchemical | 1 | 0o | o | 2 | 3 |3 |4 | 3 |1 |13 1 |3 |13 3.4
Total ‘10 | o 1M | 3 |3 |4 | 4 |1 |4 4 |22 97 255
|Parasitic
\Giardia 'o| o o | o 0o o 0o | 1t o |1 1 |3]o01 0.3
Trichinella 24 0 | 8 0 o [0 |0 0 o | o 1 |33 | 14 36
spiralis
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Total 24 0 8
Viral

Hepatitis A 1 0 0
Norwalk virus 0 0 0
Other viral 0 0 0
Total 1 0 0

Confirmed Total | 68 33 26

Unknown

34 22 9

Total Outbreaks | 102 55 35

- o = O

192
42
234

47

o|la| Al Ol O] O] O

N ol = =

50

59

W o =N

34
69

N = BAN

189
220
409

22 28 1.2

4 12 0.5

0 1 0.0

26 4 1.7
261 909 | 379
1094 |1488 | 62.1
1355 |2397

Table 2. Number and percent of confirmed foodborne disease outbreaks cases, and
deaths in the USA reported to CDC from 1983 through 1987, listed by etiologic

Etiologic agent

Bacterial

Bacillus cereus
Brucella
Campylobacter
Clostridium botulinum
Clostridium perfringens
Escherichia coli
Salmonella

Shigella
Staphylococcus aureus
Streptococcus, Group A
Streptococcus, other
Vibrio cholerae

Vibrio parahaemolyticus

Other bacterial

Total

agent
Outbreak
No. %
16 1.8
2 0.2
28 3.1
74 8.1
24 2.6
7 0.8
342 37.6
44 48
47 5.2
7 0.8
2 0.2
1 0.1
3 0.3
3 0.3
600 66.0
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Cases

No.

261
38
127
140
2,743
640
31,245
9,971
3,181
1,001
85

11
259

90,304

%

0.5
0.1
1.3
0.3
9.0
1.2
57.3
18.3
5.8
1.8
0.2
0.0
0.0
0.5

922

Deaths
No. %
0 0.0
1 0.7
1 0.7
10 7.3
2 15
4 29
39 28.5
2 1.5
0 0.0
0 0.0
3 22
0 0.0
0 0.0
70 51.1
132 96.4

40

3.1
1.3
0.1
45



|

‘Chemical

Ciguatoxin 87| 96 332 06 0 00
Heavy metals 13 14 176/ 03 0 00
Monosodium glutamate 2 02 7 00 0 00
Mushrooms 14 15 49 01 2 15
'Scombrotoxin - 83 9l 3060 06 0 00
Shellfish 2| 02 3 00 0 00
Other chemical 31 34 3711 07 1 07
|

Total 232|255 1244 23 3 22
|

‘Parasitic

Giardia 3 03 41, 01 0 00
Trichinella spiralis - 33 36 162 03 1| 07
|

Total . 36 40 203 04 1 07
|

Viral

Hepatitis A 29/ 32 1067, 20 1 07
Norwalk virus 10, 11 1164 21 0 00
Other viral 2| 02 5% 10 0 00
|

Total 41 45 278 51 1 07
|

Confirmed Total | 909 1000 54540 1000 137 1000

Source: Bean, N.H., P.M. Griffin, J.S. Golding, and C.B. Ivey. 1990. Morbid. Mortal.
Weekly Rep. Special Supplement No. 1, Vol. 39.
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Chapter 4

Enumeration of Escherichia coli and the Coliform Bacteria

Conventional Method for Determining Coliforms and %. coli

LST-MUG Method for Detecting £. co/i in Chilled or Frozen Foods Exclusive of

Bivalve Molluscan Shellfish

Bottled Water
Examination of Shellfish and Shellfish Meats

Analysis for #. coliin citrus juices

Other Methods for Enumerating Coliforms and £. coli
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Sec. 562.450 Identity of Foods - Use of Terms Such as Fresh, Frozen, Dried, Canned,
Ete. (CPG 7120.06)

BACKGROUND:

In TC-258, issued April 25, 1940a, we stated, "If the product is in fact frozen fillets, we
believe the fact that the article is frozen should be stated on the wrapper, since the
wrapped fillet may be sold to the consumer after thawing, when its physical condition
no longer apprises the purchaser that it has been subject to a freezing process." We
have consistently held to this view in advising inquirers about any food which might be
thawed and sold as "fresh" food.

*In the past,* we have sanctioned the use of the term "frozen fresh" as applied to

packaged frozen foods, provided they are actually fresh when frozen.

Generally, our standards of identity for foods prescribe names which include
appropriate descriptive terms such as pasteurized, canned, frozen, or dried. We have

insisted on the use of the term "canned" when 1t is obvious that the article is canned.

Certain packers of grapefruit juice have asked us to sanction use of the designation
"grapefruit juice" without modifying terms, irrespective of whether the juice was
pasteurized, canned, or otherwise processed. Investigation indicated that "canned"
grapefruit juice, packed in glass, was being refrigerated and displayed under conditions
which implied it was fresh. We advised the packers that to avoid deception, the name
should include the word "canned" when the product was so packed, stored, and
displayed (particularly if displayed under refrigeration) as to imply or

suggest that it was fresh juice.

On the other hand, frozen foods packed in sealed metal cans like those used for similar
articles so processed by heat as to prevent spoilage, unless adequately labeled, may be
stored without proper refrigeration. We have received consumer complaints about foods
which had spoiled because the label did not clearly state that they should be kept

frozen.
POLICY:

The Federal Food, Drug, and Cosmetic Act requires that food labels bear the common

or usual name of the food. The Fair Packaging and Labeling Act requires that a
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statement of identity appear prominently on the principal display panel. To avoid
misrepresentation and provide information needed to assure proper storage, food labels
should include in the name or statement of identity appropriate descriptive terms such

as pasteurized, canned, frozen, or dried.

Fresh: The term fresh should not be applied to foods which have been subjected to any

form of heat or chemical processing.

Frozen: Frozen foods should be prominently labeled as "frozen." This deters deceptive
practices such as thawing frozen foods and offering them as "fresh." It also serves to

"flag" goods as requiring freezer storage.

Frozen Fresh: Foods which were quickly frozen while still fresh may be labeled "frozen

fresh" or "fresh frozen."

Canned: A food is considered "canned," if it has been hermetically sealed and so
processed by heat as to prevent spoilage. Foods which are in metal containers of the
types normally used for canning, and are stored and displayed under conditions which
do not suggest or imply that the article is

other than a canned food need not be labeled "canned." If packed in glass or plastic
bottles or jars and stored or displayed under refrigeration which might cause
consumers to believe it is fresh, the label designation should include the word "canned,"

or "pasteurized," as the case may be.

Dried or dehydrated: A food which is dried or dehydrated should be labeled with a
designation which includes one of these words, unless the name is one like "raisins"

which consumers recognize as indicating a dried product.

Freeze dried: A food which has been freeze dried may be designated as either "dried" or

"freeze dried," though we believe "freeze dried" is more informative.
a Revoked: 5/20/69
*Material between asterisks 1s new or revised.*

Issued: 6/20/69
Revised: 10/1/80
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Food Compliance Programs

>

Y YV V V V

A\

V V V V V V V V VY YV V V V

Y VY

Import Acidified and Low-Acid Canned Foods Program

Domestic and Imported Cheese and Cheese Products

National Drug Residue Milk Monitoring Program

Domestic Food Safety Program (Posted on 4/24/00)

Domestic Acidified and Low-Acid Canned Foods (also available in PDF) (Updated
on 3/17/2003)

Domestic Fish and Fishery Products (Updated on 9/05/03)

Import Seafood Products Compliance Program (also available in PDF) (Posted on
3/17/2003)

Juice HACCP Inspection Program - FY 03

Pesticides and Industrial Chemicals in Domestic Foods (Posted on 4/24/00)
Pesticides and Industrial Chemicals in Imported Foods (Posted on 7/19/01)

Toxic Elements in Food & Foodware - Import and Domestic (also available in PDF)
(Updated on 3/17/2003)

Total Diet Study (Updated on 8/14/03)

Mycotoxins in Domestic Foods (also available in PDF) (Updated on 3/17/2003)
Mycotoxins in Imported Foods (Updated on 8/14/03)

Imported Foods - Food and Color Additives (Posted on 9/18/01)

Retail Food Protection - State -FY 03/04

Milk Safety Program (Updated on 7/19/01)

Interstate Travel Program (Posted on 5/9/00)

Medical Foods - Import and Domestic

Domestic NLEA Nutrient Sample Analysis, and General Food Labeling Program
(Posted on 7/19/01)

Infant Formula Program -Import and Domestic

Dietary Supplements - Import And Domestic - FY 02/03/04
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8) EU

ORBELEICRLIAAXE
BT EU IZ381T % ks S

Council Directive 80/777/EEC : natural mineral waters,

Council Directive 89/437/EEC :egg products,

Council Directive 91/492/EEC :live bivalve molluscs,

Council Directive 92/46/EEC :raw milk, heat-treated milk and milk-based
products

Commission Decision 93/51/EEC :cooked crustaceans and molluscan
shellfish

Council Directive 94/65/EC ‘minced meat and meat preparations

Commission Decision 2001/471/EC ‘fresh meat and fresh poultry meat
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10) BEAZOIO L

ARV B A TR

Switzerland “Microbiology” of the Swiss Food Manual, Chapter *

56
China GB/T 4789.33 & MAMEY itk P

GB/T 5009.44 A IS AR YERY S AT 5 1k

GB/T 5009.56 _ SRR MER 54T 15

GB 4789.2-1994 R MEAMAETFRE EHEREK

W&

GB 4789.3-1994 R&/MMEAMAEDFRAE KIGERE

W&

GB 4789.4-1994 RN EAMAED FHRAE TLEX

7 ER A

GB 4789.5-1994 R EAMAED FRAE EHEKH

R

GB 4789.10-1994 &AM AED FdE HET

R o ER G R A

GB 4789.11-1994 & MHEAEMEMTFHRE HiltE

HLEHER A R AT

GB 4789.15-1994 & MFEAEMAED FHAE HEH

M OEERERHK

SB  0168-1992 i Hi £ i AR A B F 5

SB  0169-1992 &S OKIGERE, KRG ERE

BLOKW_HERd ik

SN 0170-1992 @& &£ T HEOMRA S

%

SN 0172-1982 #H&M T 47 N ERERA 1L
Australia/ Australia/New Zealand Standard methods for Food S
New Zealand | Microbiology AS/NZS 1766
USA Bacteriological Analytical Manual O

(p.88—)

Canada (k4 74 )
EU CCHRA A )
Korea (k4 74 )
England (k4 74 )
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x 1-7 EHICEIIZIRBELEVICKEEFOFTLEREICHET 2 XHAEHR

(1. £ (RKIFELERICKBEER) ]

N s L T e E s sy o .
XHES| EBE | an i mE  |ERmm ERE| @EER | BERE ik %
J-45 ZAO/N%7F  Broichex coliform bacteria |ND VRB agar NS plate count method k O wHY A 30g+XHT—2
1)—/s 10g
J-45 RAO/\F7F  |Croissant* coliform bacteria ND VRB agar NS plate count method x JOJyHy A 27g+XH—H
1)—/1\ 13g
J-66 KAy bread(raw) coliforms 10(3.1)cfu/g(95per * * * * article 35 LMBG [Z{€o7=
centile)
E. coli 10(1.2)cfu/g(95per * b bk
centile)
J-132 7 AH dough (flour—water)* |coliforms 1.3x10(5)cfu/g violet red bile30°C,48h plate count method k INEREKTHES =4 H(30°C
agar 48h {RTF)
J-132 7 A)hH dough coliforms 1.5x10(1)cfu/g violet red bilel30°C,48h plate count method k INEMEKEASA—ANTESTI2E
(flour-water—yeast)* agar 1#h1(30°C48h 1&1F)
J-132 7 A)h slurry (flour-water)* [coliforms 2.3x10(7)cfu/g violet red bile[30°C,48h plate count method  pk /NE ¥} &K D & E % (30°C24h
lagar R
J-132 7 A)H slurry coliforms 1.63x10(7)cfu/g  |violet red bile[30°C,48h plate count method k INEEKESN—RFDBBEIK
(flour-water—yeast)* agar (30°C24h 1£7F)
J-166 7 ILEF > |dough E. coli ND Pk Pk Pk % AOAC method 46016 [ZfE> 7=
J-190 Tk plain part of pizza*  |coliform bacteria [8.4x10(2)cfu/g MacConkey 37°C,24h MPN method A it
broth
J-190 STk plain part of pizza*  [fecal coliform2.0x10(1)cfu/g MacConkey 44.5°C,24h MPN method * A h
bacteria broth
J-221 SN 4 (A Ti5) PN TESEE 228 k2 ol ol 1 *2 FRHAEY
J-222 7 AH biscuit dough coliforms <3 to 1100/g Pk pk Pk b Official Methods of Analysis &
Bacteriological Analytical Manual
[ZHE-1=
E. coli <3 to 240/g Pk Pk Pk

ND:not detected NS:not specified NT:not tested
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ZEZENCHTIRBERUVKGHEBOFRREICET S XHAERER

(2. 28 2N (KBRELEVICKBER) ]

e Yo7 s s .
XHES E4 o =g EREM.FEE|  [EREH EEEY Ak -5
(B, "HHD
J-59 FEUMS broken wheat coliforms ND \violet red bile 37°C,24h plate count method
agar
J-59 FEUFS wheat coliforms ND \violet red bile 37°C,24h plate count method
agar
J-59 FEUMS self-raising flourk coliforms ND to violet red bile  [37°C,24h plate count method bk R—F 4 INHE— A INEH
3.65x10(3)cfu/g  |agar
E. coli 0157 ND modified sorbitol NS plate count method
MacConley agar
J-59 AXYR Chupatty flourk coliforms ND violet red bile  [37°C,24h plate count method * Fy/\—Tq— kAR D/Y
agar
E. coli 0157 ND modified sorbitol NS plate count method
MacConley agar
J-72 KAy durum wheat semolina [coliform germs 3 to >1100cfu/g  prila bouillon NS NS
E. coli ND brila bouillon NS NS
J-72 KAy wheat flour type 405 |[coliform germs 15 to >1100cfu/g |rila bouillon NS NS
E. coli <3 to 15cfu/g brila bouillon NS NS
J-72 KAy wheat flour type 630 |[coliform germs 4 to >240cfu/g brila bouillon NS NS
E. coli ND brila bouillon NS NS
J-72 KAy whole wheat flour coliform germs 23 to >1100cfu/g brila bouillon NS NS
E. coli <3 to 4cfu/g brila bouillon NS NS

10

ND:not detected NS:not specified NT:not tested




(2. 28 2EH (KBEFLVICKEER) DO&]

xwES| @4 g me  |sREm.osRE| @mme | BESH ik %
(B&. mZ#HD
J—96 (i wheat(1989 ) E. coli 25% NS NS NS
J-96 KA wheat flour E. coli 96% NS NS NS
type405/550(1989 £F)
J-96 [N V) wheat/rye* coliform bacteria [10/g NS NS NS #Spicher M 1986 FNIHEKLYTI
Iz
E. coli <1/g NS NS NS
J-96 KAy wheat/ryex coliform bacteria [10/g NS NS NS *Spicher () 1986 N IRE LY 3|
A
E. coli <1/g NS NS NS
J-112 —31——5 |bakers flour coliform counts  [80% lauryl sulphate [35+0.5°C,48 [MPN method
R tryptose broth [£2h
J-112 —1—2—5 |wholemeal flourk1 coliform counts 71% lauryl sulphate [35+0.5°C,48 [MPN method k1 EHI/NEH
w2 tryptose broth |[+2h
J-112 —a1——5 pran*1 coliform counts 57% lauryl sulphate [35%+0.5°C,48 [MPN method k1 S5\9E
R tryptose broth [*£2h
J-112 —a1——5 kibbled wheat*1 coliform counts  [50% lauryl sulphate [35+0.5°C,48 [MPN method 1 F5[=/NE
R tryptose broth [£2h
J-112 —a1—2—3 [gluten coliform counts 50% lauryl sulphate [35+0.5°C,48 [MPN method
K tryptose broth |[*2h
J-112 —a1—— lyeast coliform counts 100% lauryl sulphate [35+0.5°C,48 [MPN method
R tryptose broth [*£2h
J-113 A —RXL3') |wheat flour coliform counts  [1.4x10(0)MPN/g  pk bk MPN method b Australian Standard 1766 [Zf€>
7 f=
E. coli counts ND pk Pk MPN method
J-113 A —RXL31) |dirty wheat coliform counts  [1.4x10(0)MPN/g  pk bk MPN method b Australian Standard 1766 [Zf€>
7 f=
E. coli counts ND k Pk MPN method
J-113 7+ —AXb3') |cleaned wheat coliform counts  [1.4x10(0)MPN/g  pk bk MPN method b Australian Standard 1766 [ZfE>
7 1=
E. coli counts ND pk Pk MPN method
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(2. 28 2N (KBFLVICKEER) DO&]

xaEs| @& | 27N me  |sREM sRE ik %
J-113 A —RK3!) first scouring*1 coliform counts  [1.5x10(1)MPN/g  pk2 k2 MPN method +1 1 [B B OBFEECGHE %811
7 *2 Australian Standard 1766 [Z{€
7=
E. coli counts ND k2 Pk2 MPN method
J-113 F—A3!) second scouringx1 coliform counts  [2.1x10(1)MPN/g  #2 2 MPN method *1 2 [@1 B OWEECGE%R)
7 *2 Australian Standard 1766 |24
7=
E. coli counts ND k2 Pk2 MPN method
J-113 4 —RXL3') |conditioned wheat w/ [coliform counts  [2.0x10(3)MPN/g 2 k2 MPN method 1 EES(WREHY)
7 scouring*1 *2 Australian Standard 1766 |24
7=
E. coli counts ND k2 Pk2 MPN method
J-113 4 —RXL3') |conditioned wheat w/olcoliform counts  [5.0x10(2)MPN/g 2 k2 MPN method 1 Bo & (BREELL)
7 scouring*1 *2 Australian Standard 1766 |24
7=
E. coli counts ND k2 k2 MPN method
J-113 A —RKS!) [straight run flour w/ [coliform counts  [1.4x10(2)MPN/g 2 2 MPN method vl ETIRETERMELY)
7 scouring*1 *2 Australian Standard 1766 [Z{€
e
E. coli counts ND k2 k2 MPN method
J-113 Z—RKS!) [straight run flour w/o [coliform counts  [2.0x10(2)MPN/g  p2 2 MPN method w1 ETIRETHRWIELL)
7 scouring*1 *2 Australian Standard 1766 [Z{€
7=
E. coli counts ND k2 k2 MPN method
J-113 A —AXF3') |bran w/ scouring%l  [coliform counts  [5.0x10(3)MPN/g 2 k2 MPN method *1 59X, AOERESHY)
7 *2 Australian Standard 1766 24
e
E. coli counts ND k2 k2 MPN method
J-113 A —RXB3') |bran w/o scouring*1 |coliform counts  [2.0x10(3)MPN/g  p2 2 MPN method k1 53 E, AHVEFELL)
7 %2 Australian Standard 1766 |Z{¢
o7f=
E. coli counts ND k2 k2 MPN method
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(2. £ £2HEH (KBEFLVICKBEER) DOF]

ST s s
KE S i5¢ JERE & ;
XHES B EAED =g FREM. FEE Ak 5
J-113 pollard w/ scouring*1 |coliform counts  [2.0x10(3)MPN/g  pk2 k2 MPN method *1 INEMEESOSTEWED
o))
%2 Australian Standard 1766 [Z%¢
7=
E. coli counts ND k2 Pk2 MPN method
J-113 pollard w/o scouring*1|coliform counts  [2.0x10(4)MPN/g 2 2 MPN method k1 INEMEET ST E(BFELL)
%2 Australian Standard 1766 [Z%¢
7=
E. coli counts ND k2 k2 MPN method
J-124 INE K B <300/g NS NS NS
124 INERE KGR <300/¢g NS NS NS
J-166 7 ILETF Y flour E. coli ND *1 k1 k1 *1 AOAC method 46016 [ZHiE> 7=
J-166 7 ILEF Y [semolinak E. coli ND %2 %2 %2 1 BEYFINEMSHEDRKT
A S A
*2 AOAC method 46016 [ZHiE> 7=
J-210 INEA Ti5) K= B ND NS NS NS
J-210 /NEHB Ti5) KimE ND NS NS NS
J-210 INEINC Ti5) KR B B ND NS NS NS
J-210 NEHD Ti5) KNimE R ND NS NS NS
J-221 INEWA T35) PN ZIEE 3 ND * o o * BEAIERERES 67
J-221 /NERHB ) NI 2 ND b i P * BRBEREHR1IZHK:
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£ 1-9 HFAICHTIXRGERVAGERFOFRREICET 2 XHARER

(3. £ (KBRELVICKEER) ]

xHES| EHE YN EE | BREmOsRE|  GREE | BERE ik i
(B&. BMHD
J-23 Z—RXF31) [fresh white noodle coliforms 7.2MPN/g lauryl tryptose [37°C.up to  [MPN method
7 broth 48h
J-23 Z—RXFS!) [fresh yellow alkaline [coliforms 0.3MPN/g lauryl tryptose [37°C.upto  [MPN method
7 noodle broth 48h
J-23 A —RKS!) [fresh yellow alkaline |coliforms 19MPN/g lauryl tryptose  [37°C,up to MPN method
7 egg noodle broth 48h
J-23 A+ —AFS') |udon noodlex coliforms >10(3)MPN/g lauryl tryptose [37°C,up to  [MPN method * SEA10-20 DETEB D)
7 broth 48h
J-23 A+ —AFS') [Hokkien noodle* coliforms 9x10(2)MPN/g lauryl tryptose [37°C.upto  [MPN method * fRIEA DN NAIERETERN
7 broth 48h GYi)
J-23 7+ —RXL3!) labove all samples E. coli 1 lauryl tryptose [37°C.upto  [MPN method k1 S 2 T ILTRE
7 broth 48h (240MPN/g £>10(3)MPN/g)
J-66 KAy pasta(raw/partially  [coliforms 10(2.8)cfu/g(95per px bk bk * article 35 LMBG IZf#€>7=
cooked) centile)
E. coli ND bk Pk Pk
J-124 EES ES5EA PNZEf 20% NS NS plate count method
J-124 AxX EE:3 T PN 4% NS NS plate count method
J-124 [EE:S HEF(E KiGEE 65% NS NS plate count method
J-148 EES E3EA PR 26.1% *2 %2 NS *2 BMEERBREHBLIUVED
AFED R EREIZHE T
PNZES 4.3% *2 %2 NS
J-148 EES EXJES PNZEf 37.9% *2 %2 NS 2 BmEERBREHBLIUVED
AFED B EREEIZHKE T
INCE 6.9% *2 %2 NS
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(3. &£ (KIBELEVIZKBZER) DDOF]

xHES| EHE YN EE | BREmOsRE|  GREN | BERE ik i
(B, B+
J-148 EES 4 hEEZR KEEE ND *2 2 NS 2 BmBIERERHELUVED
AFEDFEEFRE IR
PNZES] ND *2 2 NS
J-152 AA E3EA PN ND * b NS x EDABDOREREIZELS
J-152 A& FELDHA PNETEEE ND = - NS v EDAFEDREREICELS
J-152 EES EXJES PN 17% i = NS x EDHAFEOREREIZELS
J-185 AR)T fresh “home—made”  ttotal coliforms 10(6.63+1.40)/g |violet red bile[37°C,24h
egg—free pasta agar
fecal coliforms 10(6.54+0.88)/g r/iolet red bile 42°C,24h
agar
J-210 EES + & AA Ti5) PNCTEE ND NS NS NS
J-210 EES +HAB ) PNCT R ND NS NS NS
D-207 T AUH frozen raw egg coliforms 36 MPN/g Lauryl Sulfate  [35°C, 48h MPN method
noodles Tryptose Broth
2%Brilliant Green|35°C, 48h for confirmation
Lactose Bile]
Broth
D-176 AT simple fresh pasta*1 |coliform negative to 1 Sardinian gnocchetti
1.5x10(4) MPN*2 *2 positive: 0.3% for fresh pasta,
<0.01% for egg pasta, 0.5% for
potato gnocchi
*3 positive: 0.2% for potato
gnocchi
F. coli negative to 7.0x10
MPN*3

ND:not detected NS:not specified NT:not tested
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(2) &EH1, £ - M. £AICEATLIXBEUNOMEYELEREICET S XHAE
EEES
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(1. &1 (KEBELSY) ]

£ 1-10 AHMICEHTLIKREELUNDFRREICET 5 XHFAEKR

x#ES E4 s B4 BREN SRE | GEEE | EERE ik -
(B [Z#HHD
J-45 ZO/3F%7 Broiche* aerobic mesophilic [10(2.3 to 4.4)cfu/g  tryptone glucose NS plate count method  px YO wH> A ih 30g+X
bacteria extract agar H—41)—L 10g
J—45 RAA/\F7F [Croissant* aerobic mesophilic [10(2.5 to 3.4)cfu/g ftryptone glucose NS plate count method k JOJwYL A 27g+X
bacteria extract agar H—9')—L 13g
J-66 KAy bread(raw) mesophillic aerobic [10(7.7)cfu/g(95perce [* * * * article 35 LMBG [Z{t>7=
total count ntile)
J-132  [7AUAH dough (flour—water)* ftotal bacteria 1.8x10(7)cfu/g nutrient agar 30°C,48h plate count method  (x /INE¥EKTIEST-&EH
(30°C48h 1&7%)
J-132  [7AUAH dough total bacteria 1.0x10(5)cfu/g nutrient agar 30°C,48h [plate count method  p /NEFEKES—RFTIE
(flour-water—yeast)* -4 1#h(30°C48h R 7F)
J-132  [7AYAH slurry (flour—water)* [total bacteria 4.8x10(7)cfu/g nutrient agar 30°C,48h [plate count method Pk /INEEKDEBR
(30°C24h 1&7%)
J-132  [7AUAD slurry ltotal bacteria 1.29x10(7)cfu/g nutrient agar 30°C,48h [plate count method  px /INEFEKES—RID
(flour-water—yeast)* % R(30°C24h R 1F)
J-166 7 ILEF [dough total microbial 6x10(4)cfu/g plate count agar 30°C,2d pour plate procedure
> count
J-190 Tk plain part of pizza* total viable counts [3.7x10(5)cfu/g modified nutrient agar [30°C,48h [plate count method kA
J-221  [BA 4 (A Ti5) TR 10(4)/g 1 1 1 1 BRmBIERERS I
o7
J-222 ([FAYAH biscuit dough IAerobic plate <100 to 1.3x10(8)/g o k bk Official Methods of
counts Analysis & Bacteriological
Analytical Manual [ZfE>7=
J-190 Tk plain part of pizza* bacterial counts  [8.6x10(4)cfu/g modified nutrient agar [5°C,7d plate count method * A

tolerating low

itemperature
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[1. & (KEBELSY) DDOF]

XES E& -Z-Jjw.,. EE ERER. FRE {5 AL Hh EEEY Ak &%
(B, BE#HD
J-166  [7JLtE > F |dough B. cereus <10(2)cfu/g modified phenol red 35°C,2d plate count method
vz egg yolkpolymixin agar
J-190 [Tk plain part of pizza* B. cereus spore 5.0x10(1)cfu/g egg—yolk polymixin 30°C,18h |plate count method px A ith
counts agar
J-190 [Tk plain part of pizzax  [spore—forming 7.6x10(3)cfu/g modified nutrient agar [80°C,15min [plate count method px 4 H#h
bacteria ithen NS
J-66 KAy bread(raw) naerobic 10(1.7)cfu/g(95percentile )k * * * article 35 LMBG IZ{it»
Fulphite—reducing =
sporeformers
J-166  [7 JL¥ > Fldough sulfite-reducing  [K2MPN/g sulpadiazine polymixin|80°C,1min [MPN method
> Clostridium sulfite agar tthen
37°C,48h
J-166  [7JLtE > F |dough Enterobacteriaceagdx10(3)cfu/g violet bile red glucose [37°C,12 to |plate count method
vz agar 24h
J—66 KAy bread(raw) Enterobacteriaceag10(3.7)cfu/g(95percentile)x bk k * article 35 LMBG IZft>
=
J—66 (N bread(raw) Enterococci 10(4.1)cfu/g(95percentile) bk P * article 35 LMBG [Z{€>
1=
J-190 [T Tk plain part of pizza* enterococcus ND Bagg broth 45°C MPN method sk A ith
group
J—66 [N V) bread(raw) acid tolerant 10(6.3)cfu/g(95percentile) bk k * article 35 LMBG IZft>
lactobacilli =
J-132  [7AUAH  |dough (flour-water)* |actic acid bacteria [4.9x10(6)cfu/g V-8 agar 30°C,48h |plate count method  (x /INE#EKTHEST=4E
th(30°C48h {R7F)
J-132 [7AYAH dough lactic acid bacteria [2.2x10(5)cfu/g V-8 agar 30°C,48h pplate count method pk /NEFEKES—XIT
(flour-water—yeast)* VEo -4 #h(30°C48h 1R 1F)
J-132  [7AYAH slurry (flour-water)* |lactic acid bacteria [8.9x10(6)cfu/g V-8 agar 30°C,48h plate count method [ /NEEKDERF K
(30°C24h 1&7F)
J-132 [7AYAH slurry lactic acid bacteria|1.05x10(8)cfu/g V-8 agar 30°C,48h pplate count method pk /NEFEKESN—ZID

(flour-water—yeast)*

%8R (30°C24h 121F)
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(1. & (REBEUS) DDOE]

HUTNL

XHES E4 o EEZ EREH.FRE 5 AL EEEN Ak e
(B Z#ED
J-166 7 )Lt 2 F [dough Salmonella spp. ND bismuth sulfite agar NS after enrichment
s
brilliant green phenol NS after enrichment
red lactose saccharose
agar
J—66 KAy bread(raw) coagulase—positive ND t o P * article 35 LMBG [Zfi€>
staphylococcr 1=
J-166  [7JLE > Fldough S. aureus <10(2)cfu/g Baird—Parker agar 35°C,48h [plate count method
s
J-190 [Tk plain part of pizza* staphylococci 1.4x10(3)cfu/g Baird—Parker agar 37°C,48h |plate count method px A Hh
J-222 ([7A)AH biscuit dough S. aureus <3 to 460MPN/g bk k * * Official Methods off
Analysis & Bacteriological
Analytical Manual [ZfiE>7=
J—66 K1Y bread(raw) \pseudomonads 10(3.6)cfu/g(95percentile) * bk % article 35 LMBG (2>
1=
J-132  [7AUAH dough (flour—water)* |proteolytic 9.8x10(5)cfu/g skim milk agar 30°C,48h [plate count method p /NE#MEKTELT-&E
bacteria #h(30°C48h 1£7F)
J-132  [7AYAH  |dough proteolytic 3.3x10(2)cfu/g skim milk agar 30°C,48h plate count method pk INE#EKES—ARLT
(flour-water—yeast)* |pacteria E> 1= #1(30°C48h £ 7F)
J-132  [7AYAH slurry (flour-water)* |proteolytic 2.4x10(5)cfu/g skim milk agar 30°C,48h [plate count method P /NE &K D B FH &
bacteria (30°C24h 1&7F)
J-132  [7AUA  slurry proteolytic 5.0x10(4)cfu/g skim milk agar 30°C,48h plate count method (k /INE#EKES—XFD
(flour-water—yeast)* |pacteria % & R(30°C24h R TF)
J-190 [T Fk  Plain part of pizza*  |acid—forming 4.8x10(3)cfu/g modified nutrient agar [30°C,48h |plate count method Pk ZH#h
bacteria
aerobic proteolytic|9.0x10(4)cfu/g modified nutrient agar NS plate count method
bacteria
lipolytic bacteria [1.1x10(4)cfu/g modified nutrient agar [30°C,10d plate count method
ND:not detected NS:not specified NT:not tested
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(1. & (REBEUS) DDOE]

BT

XiES E& 4 =g ERER. FRE {E Rt BEEN Ak e
(Bd. @E#HD
J-45 Z0/\%7 [Broiche* leasts and molds ND chloramphenicol/glucoseNS plate count method Pk O w4 H#h 30gH
extract agar XH—5')—Ls 10g
J—45 ZA[A/\F7F [Croissant* lyeasts and molds [ND ichloramphenicol/glucoseNS plate count method Pk YO w4 HE#h 27g+
extract agar XH—41)—L\ 13g

J-66 KAy bread(raw) molds 10(2.5)cfu/g(95percentile ) * bk * article 35 LMBG IZft>

f=
lyeasts 10(7.5)cfu/g(95percentile) * ok

J-132 [7AYAH dough (flour-water)* |yeast NT V-8 agar 30°C,48h plate count method P /INE#EKTELT=4E
#h(30°C48h {R7F)

J-132  [7AYAH  |dough yeast 5.7x10(5)cfu/g V-8 agar 30°C,48h plate count method P /NEFEKEA—RIT

(flour-water—yeast)* E->T=4 #1(30°C48h £ 7F)

J-132 [7AYAH slurry (flour-water)* lyeast NT V-8 agar 30°C,48h plate count method x /NZE ¥ &K D & FH &K
(30°C24h 1277)

J-132  [7A)AH slurry lyeast <100cfu/g V-8 agar 30°C,48h [plate count method pk /INEFEKES—RLD

(flour-water—yeast)* % B R(30°C24h 1R TF)
TILEF o

J-166 9 dough mold and yeast  [{10(2) to 10(3)cfu/g IYGC agar 25°C,5d  |plate count method

J-190 [T Fbh  plain part of pizza*  |yeast counts 7.6x10(2)cfu/g wort agar 30°C,24h plate count method fk At

J-222 [7A)AH biscuit dough yeast and mold K25 to 7.3x10(6)/g bk bk pk Official Methods off

Analysis & Bacteriological

Analytical Manual [ZfiE>7=
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£ 1-11 E8 EBEHICETIABELOFRRECET SXRARRR
(2. 25 ZEHEH (KBRELUSY) ]
XHRES E4 -Z-/j}b\,. B4 EREM, FRE ¥ i BESH Hik e
(B&. Z#MED
J-59 1X1R broken wheat laerobic total viable [1.5x10(3)cfu/g plate count agar [25°C,24 to 48h |plate count method
counts
3.2x10(3)cfu/g blate count agar [37°C,24 to 48h [plate count method
J-59 FEIPS wheat aerobic total viable [2.55x10(3)cfu/g plate count agar [25°C,24 to 48h [plate count method
counts
0.4x10(3)cfu/g plate count agar [37°C,24 to 48h |plate count method
J-59 FEUMS self-raising flourk laerobic total viable [1x10(4) to plate count agar [25°C,24 to 48h plate count method H N—F >4 /\H&a— A
counts 1.85x10(5)cfu/g INE ¥
2x10(3) to plate count agar [37°C,24 to 48h [plate count method
2.4x10(4)cfu/g
J-59 1XR Chupatty flourk laerobic total viable |1x10(4)cfu/g plate count agar [25°C,24 to 48h [plate count method { Fy/N\—F4o—_ dbLA>
counts (NOYAVS
2.6x10(4)cfu/g blate count agar [37°C,24 to 48h [plate count method
J-72 KAy durum wheat semolina laerobic mesophilic {10(2) to PC agar NS NS
colony count 8.6x10(4)cfu/g
J-72 KAy wheat flour type 405 laerobic mesophilic [5x10(2) to PC agar NS NS
colony count 1.9x10(5)cfu/g
J-72 KAy wheat flour type 630 laerobic mesophilic [2.3x10(3) to PC agar NS NS
colony count 4.8x10(4)cfu/g
J-72 [N V) whole wheat flour laerobic mesophilic [5x10(3) to PC agar NS NS
colony count 1.6x10(6)cfu/g
J—96 KAy wheat(FER 1*/,1955 ££)  total mesophilic 3.0x10(6)cfu/g NS NS NS
bacteria
J-96 () wheat(FER 41,1956 ££)  ftotal mesophilic  [8.4x10(6)cfu/g NS NS NS
bacteria
J-96 K1Y wheat(X 4 X,1972 £) total mesophilic 3.5x10(5)cfu/g NS NS NS
bacteria
J-96 (N wheat(J52X) total mesophilic 4.5x10(4)cfu/g NS NS NS

bacteria
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(2. 2% 2EH (KBEUSN) DO&]

HUTNL

XHES E& (BB B =g ERER. FRE Hik e
J-96 KAy wheat(174) total mesophilic 1.1x10(5)cfu/g NS NS NS
bacteria
J—96 KAy wheat(7 A1) 7) total mesophilic 3.3x10(4) to NS NS NS
bacteria 3.9x10(5)cfu/g
J-96 NV wheat(f¥1) X,1976 ££) ttotal mesophilic 5x10(5)cfu/g NS NS NS
bacteria
J-96 K1Y wheat(f 1) X 1977 £&£)  total mesophilic 2x10(7)cfu/g NS NS NS
bacteria
J-96 K1Y wheat(r—ZX+3517 total mesophilic ~ [4x10(2) to NS NS NS
NSW,1977 £) bacteria 7.5x10(3)cfu/g
J-96 KAy wheat(A—X 37 total mesophilic 3x10(2) to NS NS NS
NSW,1976 £E) bacteria 1.6x10(4)cfu/g
J-96 K1Y wheat/rye* total number of 5.0x10(6)/g NS NS NS #Spicher M 1986 £ DR
colonies EEVEIL
J-96 KAy Wwheat/rye* ttotal number of 5.0x10(4)/g NS NS NS *Spicher M 1986 £ D IR
colonies E&YBIA
J-113 Z+—ZXL3!) |wheat flour standard plate 4.0x10(3)cfu/g Pk Pk plate count method pk Australian Standard
7 counts 1766 [ZHE>1=
J-113 F—Xr3!) |dirty wheat standard plate 9.4x10(4)cfu/g bk bk plate count method [ Australian Standard
7 counts 1766 IZHEo7=
J-113 F—RAK3S!) [cleaned wheat standard plate 1.3x10(5)cfu/g Pk Pk plate count method pk Australian Standard
7 counts 1766 [ZH€>7=
J-113 ZA—XR3Z!) [first scouring*1 standard plate 2.1x10(5)cfu/g 2 2 plate count method 1 1 [B] B DB EEGHE SR
7 counts 2 Australian Standard
1766 ZHE 7=
J-113 7 —XFS5!) |second scouring*1 standard plate 3.0x10(5)cfu/g 2 2 plate count method 1 2 [B] B DIFEGE$)
7 counts k2 Australian Standard
1766 (2t o7z
J-113 Z—AXL3!) |conditioned wheat w/ standard plate 2.2x10(6)cfu/g *2 %2 plate count method 1 E2&HFEHY)
7 scouring*1 counts *2 Australian Standard

1766 [ZHE>7=
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(2. 2% 2EH (KBEUSN) DO&]

XHES E& -Z-/jo)b‘,. EE EERER. FRE A BEEN Ak e
(B B#HED
J-113 A —ARB3') |conditioned wheat w/o standard plate 4.8x10(5)cfu/g 2 2 plate count method 1 E2&(FFEAL)
7 scouring*1 counts *2 Australian Standard
1766 [ZfE>7T=
J-113 Z+—RXF3!1) |straight run flour w/ standard plate 4.5x10(4)cfu/g 2 2 plate count method 1 &I IR TRHIESD
7 scouring*1 counts L))*2 Australian Standard
1766 Z{iE 7=
J-113 F—Rb3!) |straight run flour w/o standard plate 4.5x10(4)cfu/g 2 2 plate count method 1 &I 2 TREIEL
7 scouring*1 counts L)
2 Australian Standard
1766 Z{E 7=
J-113 A —RXL3') bran w/ scouring*1 standard plate 9.6x10(5)cfu/g 2 k2 plate count method 1 59 FE. hhEFEH
7 counts o))
2 Australian Standard
1766 [ZHEo7=
J-113 7+ —RXL3') |bran w/o scouring*1 standard plate 7.5x10(5)cfu/g 2 k2 plate count method p1 359 F. AH\(FFEZLL
7 counts L)
2 Australian Standard
1766 [ZHEo7=
J-113 A+ —RXL3') pollard w/ scouring*1 standard plate 6.5x10(5)cfu/g 2 2 plate count method 1 INEMEZEL ST E
7 counts (FHEHY)
2 Australian Standard
1766 [ZHEo7=
J-113 4 —AXL3') pollard w/o scouring*1 standard plate 2.3x10(6)cfu/g k2 2 plate count method K1 /INEMEESTSTE
7 counts (FREEZEL)
k2 Australian Standard
1766 1ZHE 7=
J-124 =N /N FR HRERE R <300 to 2.4x10(3)/gNS NS NS
J-124 AR INERE AR 4.3x10(3) to NS NS NS
4.3x10(5)/g
J-166 7 ILEF flour total microbial 4x10(3)cfu/g plate count agar [30°C,2d pour plate procedure

count
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(2. 2% 2EH (KBEUSN) DO&]

XihE S E4 (ﬁg“;g*#) EE EERER. FRE {5 FAtE Hb BEEN Ak &%
ma. [
J—166 7 ILE 2 F > [semolinax1 total microbial 7x10(3)cfu/g plate count agar [30°C,2d pour plate procedure x1 tE!F, INEMNSHE
count DALKTASA
J-210 =P:N INEWNA Ti5) +EH 7.6x10(2) to NS NS NS
2.9x10(3)/g
J-210 EES INEB Ti5) R 1.7 to 3.9x10(3)/g NS NS NS
J-210 EE:S /NEHC TI5) EEH 10(2)/g NS NS NS
J-210 EE:S /NEHD Ti5) EEH 10(3)/g NS NS NS
J-221 = INEHNA T15) EEH 10(2)/g o ok * *« REABERERESIIC
HEoT=
J-221 BX /NEHB Ti5) 4 R 103)/g ok i u * BRmEERTEs1IC
fiE>7=
124 SP: INEH IS LIBHEE <300 to 7.6x10(2)/g|NS NS NS
T LEME <300/g NS NS NS
J-124 AR INERE 75 LIBEE < 300 toNS NS NS
3.7x10(3)/g
VEIN-IT I 3.9x10(3) toNS NS NS
4.2x10(5)/g
J-113 7 —RXFZ!) |wheat flour B. cereus 2.2x10(0)MPN/g  |modified nutrient [37°C,24h MPN method
7 broth
J-113 A —XL3') [dirty wheat B. cereus 4MPN/g modified nutrient [37°C,24h MPN method
7 broth
J-113 F+—ZAXL3!) [cleaned wheat B. cereus 0.4MPN/g modified nutrient [37°C,24h MPN method
7 broth
J-113 A —ARAF3') ffirst scouring*1 B. cereus 1.5MPN/g modified nutrient [37°C,24h MPN method 1 1 [8] B O BFEEGH %R
7 broth
J-113 Z+—ZAXF3!) |second scouring*1 B. cereus 0.4MPN/g modified nutrient [37°C,24h MPN method *1 2 [B1 B OBFEECGE %)
7 broth
J-113 A —Xbk3!') |conditioned wheat w/ B. cereus 4MPN/g modified nutrient [37°C,24h MPN method 1 B HRESHY)
7 scouring*1 broth
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(2. 2% 2EH (KBEUSN) DO&]

XHES E& (ﬁ;‘;i;;;ﬂ) EES ERER. FRE {3 A& Hh EEENY Ak e
J-113 A —RAFS') 7 |conditioned wheat w/o |B. cereus 110MPN/g modified nutrient [37°C,24h MPN method 1 BERE(BFEEEL)
scouring*1 broth
J-113 A —RARS') T [straight run flour w/ B. cereus 0.9MPN/g modified nutrient [37°C,24h MPN method ¥l ETIERTEREWESD
scouring*1 broth Y)
J-113 Z+—RXRS1) 7 [straight run flour w/o  |B. cereus 0.4MPN/g modified nutrient [37°C,24h MPN method *1 ETIRETHRMEL
scouring*1 broth L)
J-113 A —RXLS17 |bran w/ scouring*1 B. cereus 4MPN/g modified nutrient [37°C,24h MPN method *1 5T E. WHEESH
broth Y)
J-113 A —RLZ') 7 |bran w/o scouring*1 B. cereus 20MPN/g modified nutrient [37°C,24h MPN method *1 59X, AERER
broth L)
J-113 A —RXLZ')7 |pollard w/ scouringx1  |B. cereus 50MPN/g modified nutrient [37°C,24h MPN method 1 INEMEESLATE
broth (FREHY)
J-113 A —ARAFZ')F ppollard w/o scouring%1 |B. cereus OMPN/g modified nutrient [37°C,24h MPN method 1 INEMESDATE
broth (FFEE7ZL)
J-166 TILEUFY  flour B. cereus <10(2)cfu/g modified phenol  [35°C,2d plate count method
red egg
yolkpolymixin agar
J-166 T ILEFS  [semolinakl B. cereus <10(2)cfu/g modified phenol  |35°C,2d plate count method 1 tEF INEMNSIE
red egg DK TASRA
yolkpolymixin agar
J-59 AXYR self-raising flourx Bacillus spp. ND Bacillus cereus 35°C,24h then |plate count method (k R—F 45 /\HHE— A
selective agar room temp,24h INE ¥
J-59 1XYR Chupatty flourk Bacillus spp. 50cfu/g Bacillus cereus 35°C,24h then [plate count method Pk F¥/\—F4—_ b1
selective agar room temp,24h INOYAWS
J-72 KAy durum wheat semolina |aerobic mesophilic (10 to 350cfu/g PC agar 80°C,10min then|NS
spore count
J-72 KAy wheat flour type 405 laerobic mesophilic [10 to 500cfu/g PC agar 80°C,10min then|NS

spore count
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(2. 2% 2EH (KBEUSN) DO&]

xHES  E4 o mE  |sRmmosRE  mRmm | BEAH ik =
(Bf. [Z#HHD
J-72 KAy wheat flour type 630 aerobic mesophilic {15 to 100cfu/g PC agar 80°C,10min NS
spore count tthen
J-72 KAy whole wheat flour aerobic mesophilic |20 to 300cfu/g PC agar 80°C,10min NS
spore count tthen
J—96 KAy wheat/rye* spore(mesophilic) [100/g NS NS NS #Spicher M 1986 F£ DR
&&Y5IH
J—96 K1Y wheat/rye* spore(mesophilic) [20/g NS NS NS #Spicher M 1986 F DR
&&Y51H
J-112 —a1—P—52K  |pakers flour rope spore counts [80% k1 k1 k1 1 compendium S8R
J-112 —a1—U—52K  wholemeal flourk1 rope spore counts [71% 2 2 2 *1 ERI/NEH
%2 compendium S8
J-112 —a1— —52F  pranl rope spore counts [86% k2 k2 b2 k1 59 FE
%2 compendium S8
J-112 —31——52 K |kibbled wheat*1 rope spore counts [67% k2 k2 k2 1 FSIE/NE
*2 compendium S8
J-112 —2—U—52F  [gluten rope spore counts 100% Pk Pk bk % compendium S8
J-112 —2—U—5UFK  |yeast rope spore counts (100% Pk Pk K b compendium S8
J-59 FEUMS self-raising flourk Campylobacter  [ND Exeter agar 42°C,48h, after enrichment ¢ R—F 25 /& — A
Spp. microaerophilic INE
modified CCDA{42°C,48h, after enrichment
blood free agar  |microaerophilic
J-59 1FR Chupatty flourk Campylobacter ND Exeter agar 42°C 48h, after enrichment * FroNN—T4—, b1
spp. microaerophilic (NOYAW
modified CCDA  |42°C,48h, after enrichment

blood free agar

microaerophilic
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(2. 2% 2EH (KBEUSN) DO&]

XHES E4 -Z-Jjo)l",. [=E BREH.ERE| RS EEEN i e
(B, [R#HD
J-59 1X1R self-raising flourk C. perfringens and [5cfu/g tryptose sulphite [37°C,24h, plate count method pk R—I> 4 /94 — A
other cycloserine agar |anaerobic INE
sulphite-reducing
Clostoridia
J-59 1FR Chupatty flourk C. perfringens and [ND tryptose sulphite [37°C,24h, plate count method p¢ F/\—F 14—, b1
other cycloserine agar |anaerobic (NOYAW
sulphite-reducing
Clostoridia
J-166 FILETF flour sulfite-reducing  [K2MPN/g sulpadiazine 80°C, 1min then [MPN method
Clostridium polymixin sulfite [37°C,48h
agar
J-166 TILETF semolina*1 sulfite—reducing  [K2MPN/g sulpadiazine 80°C,1min then MPN method k1 EEYF INENDE
Clostridium polymixin sulfite [37°C,48h SRR TARA
agar
J-166 FILEVTFY flour Enterobacteriacea [K10(2)cfu/g \violet bile red 37°C,12 to 24h [plate count method
e glucose agar
J-166 TILEF semolinax1 Enterobacteriacea [K10(2)cfu/g violet bile red 37°C,12 to 24h [plate count method pk1 EE!)F, INENSIE
e glucose agar SRR TARA
J-72 KAy durum wheat semolina  |Enterococcr ND Slanetz agar NS NS
J-72 [N V) wheat flour type 405 Enterococci ND Slanetz agar NS NS
J-72 KAy wheat flour type 630 Enterococci ND Slanetz agar NS NS
J-72 KAy whole wheat flour Enterococc/ <100 to 4700cfu/g [Slanetz agar NS NS
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(2. 2% 2EH (KBEUSN) DO&]

XHES E4 -Z-/j)b‘,. E BRER. FRE fE RS BESH Ak e
(B&. [R#HD
J—96 KAy wheat/rye* Enterococci 10/g NS NS NS *Spicher @ 1986 E DR
&E&UEIA
J-96 K1Y wheat/rye* FEnterococci 10/g NS NS NS *Spicher @ 1986 DR
&E&LY5IH

J-59 A1FXYR self-raising flourk Listeria spp. ND selective Oxford [35°C,24,48h after enrichment  pk A—F 5 /95— A
Listeria agar INEF

J-59 AXYR Chupatty flourk Listeria spp. ND selective Oxford [35°C,24,48h after enrichment k Fro/NN—Ta— b1
Listeria agar NOYAW

J-59 AR self-raising flourk Salmonella spp. ND bismuth sulphite NS after enrichment  pk R"—F 25 /& — A
lagar INE
modified brilliant NS after enrichment
green agar

J-59 AXYR Chupatty flourx Salmonella spp. ND bismuth sulphite NS after enrichment * FroN—T—, LA
agar (NOYAN
modified brilliant NS after enrichment
green agar

J-72 KAy ground wheat products  |Salmonellae ND XLD/BPLS agar NS NS

J-166 TILEVTFY  flour Salmonella spp. ND bismuth sulfite NS after enrichment
agar
brilliant green NS after enrichment
phenol red lactose
saccharose agar
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(2. 2% 2EH (KBEUSN) DO&]

XHES E4 -2.-/70)[",. E EEREM. FRE ERALEHh BESH Ak e
(B, [RH#HD)
J—-166 FILEUFY  |semolinaxi Salmonella spp. ND bismuth sulfite NS after enrichment 1 EEYF . INEMNSE
agar BDRLRTASA
brilliant green NS after enrichment
phenol red lactose
saccharose agar
J-59 AXYR self-raising flourk S. aureus ND to 50cfu/g Baird—Parker agar [35°C,24,48h plate count method k R—F 24 /98— A
INEH
J-59 1F¥UR Chupatty flourk S. aureus ND Baird—Parker agar [35°C,24,48h plate count method p¢ F¥/\—TFT4— b/
(NOYAN
J-72 KAy ground wheat products |S. aureus ND Baird Parker agar NS NS
J-166 FILEUFY  [flour S. aureus <10(2)cfu/g Baird—Parker agar [35°C,48h plate count method
J—-166 FILEUFY  |semolinaxi S. aureus <10(2)cfu/g Baird—Parker agar [35°C,48h plate count method 1 &EYF . INEMNDE
DALKTASA
J-59 AR broken wheat lveasts and molds |NT modified 25°C,up to 5d |plate count method
oxytetracycline
—glucose—yeast
extract agar
ND modified 25°C,up to 5d |plate count method
rose—bengal agar
J-59 1FYR wheat lveasts and molds [NT modified 25°C,up to 5d  plate count method
oxytetracycline
—glucose—yeast
extract agar
400cfu/g modified 25°C,up to 5d |plate count method

rose—bengal agar
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(2. 2% 2EH (KBEUSN) DO&]

R HoTN s s szs N
X#ES E4& o B4 EEE, FRE fE RSt EEENG ik wE
(B, BMHED
J-59 AR self-raising flourk lveasts and molds [50 to 200cfu/g modified 25°C,up to 5d [plate count method pk R—F 45 /H&— A
oxytetracycline /N
—glucose-yeast
extract agar
100 to 450cfu/g  |modified 25°C,up to 5d  plate count method
rose—bengal agar
J-59 41X R Chupatty flourk lyeasts and molds |ND modified 25°C,up to 5d |plate count method pk F¥/\—F 44— LAY
oxytetracycline (NOYA
—glucose—yeast
extract agar
ND modified 25°C,up to 5d |plate count method
rose—bengal agar
J-72 K1Y durum wheat semolina molds <10 to 42000cfu/g [YGC agar NS NS
lyeasts <10 to 1000cfu/g [YGC agar NS NS
J-72 V) wheat flour type 405 molds 100 to 4800cfu/g [YGC agar NS NS
yeasts <10 to 1200cfu/g [YGC agar NS NS
J-72 KAy wheat flour type 630 molds 20 to 700cfu/g IYGC agar NS NS
yeasts <10 to 100cfu/g  |[YGC agar NS NS
J-72 V) whole wheat flour molds 140 to 930cfu/g  |[YGC agar NS NS
lyeasts 30 to 100cfu/g IYGC agar NS NS
J-96 V) wheat/rye* mold fungi 3.0x10(4)cfu/g NS NS NS *Spicher @ 1986 £ DR

&HXY5IA
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(2. 2% 2EH (KBEUSN) DO&]

X#ES E4& Er‘/:f)bu. EES HEBM, FEE g ih EEENG ik wE
(B, BMHED
J-96 V) wheat/rye* mold fungi 4.0x10(3)cfu/g NS NS NS *Spicher @ 1986 F£ DR
eV
J-113 A —RARS1) T |wheat flour fungal flora 91% DRGB agar 25°C,5d
68% DG18 agar 25°C,7d
lyeast and mold 9.3x10(2)cfu/g DRGB agar 25°C,5d surface plate count
counts
J-113 F—AXL31) 7 |dirty wheat lveast and mold 1.5x10(4)cfu/g DRGB agar 25°C,5d surface plate count
counts
J-113 F—ALS1) 7T [cleaned wheat lyeast and mold 1.6x10(4)cfu/g DRGB agar 25°C,5d surface plate count
counts
J-113 A —ARS') 7T [first scouring*1 lveast and mold 1.5x10(4)cfu/g DRGB agar 25°C,5d surface plate count pk1 1 [B] B D RFEEGK % HI)
counts
J-113 7+ —RXL31)7 |second scouring*1 lyeast and mold 8.5x10(3)cfu/g DRGB agar 25°C,5d surface plate count 1 2 [B] B DFFEGE$E)
counts
J-113 Z+—RXL3')7 |conditioned wheat w/ yeast and mold 8.2x10(4)cfu/g DRGB agar 25°C,5d surface plate count 1 ERE(HFEHY)
scouring*1 counts
J-113 Z+—RXF5')7 |conditioned wheat w/o  |yeast and mold 3.5x10(4)cfu/g DRGB agar 25°C,5d surface plate count 1 EZ&(BFEEAIL)
scouring*1 counts
J-113 Z+—RXLS1) 7 |straight run flour w/ veast and mold 3.2x10(3)cfu/g DRGB agar 25°C,5d surface plate count 1 £ TIERTERMAED
scouring*1 counts L))
J-113 A —RXL31) 7 [straight run flour w/o yeast and mold 3.3x10(3)cfu/g DRGB agar 25°C,5d surface plate count 1 £ ITFER T REREL
scouring*1 counts L)
J-113 A —ZXS')7 |pran w/ scouring*1 lveast and mold 3.3x10(4)cfu/g DRGB agar 25°C,5d surface plate count 1 59 . ANEIESH
counts Y)
J-113 A —RXLS')7 |pran w/o scouring*1 lveast and mold 3.0x10(4)cfu/g DRGB agar 25°C,5d surface plate count 1 59 %, AHVHREL

counts

L
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(2. 2% 2EH (KBEUSN) DO&]

. VI s s s s
XkES E 4 -Z-Jjo s EES FEE. FEE R EEEN Hik 5
(B&. [FaH
J-113 A —R3') 7 |pollard w/ scouring*1 lveast and mold 1.2x10(4)cfu/g DRGB agar 25°C,5d surface plate count K1 INEMEZSOASTE
counts (FHEHY)
J-113 A —RXF;3')7 |pollard w/o scouring%l  |yeast and mold 5.3x10(4)cfu/g DRGB agar 25°C,5d surface plate count K1 INEMEESLASTE
counts (FFEE7ZL)
J-124 BAX INE hE -BERE <300/g NS NS NS
J-124 BA INERE val=ly =35 <300 to NS NS NS
1.2x10(3)/g
J-166 TILEUFY  |flour mold and yeast 10(3)cfu/g IYGC agar 25°C,5d plate count method
J-166 T7ILEUFL  |semolina*l mold and yeast  |4x10(2)cfu/g YGC agar 25°C,5d plate count method (1 EEF, INEADIE

SRR TASA
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® 1-12 HFAICEHIIRBEUNOFRREICEYT 2 XHARRR

(3. &% (KEB@ELSY) ]

XHES E# EJjo}b.,. EE BREM. FEE RS H#h EEEN ik e
(Bf. m#MED
J-23 A —ARARS7F [fresh white noodle [standard plate 5.9x10(5)cfu/g plate count agar 30°C,72h plate count
counts method
J-23 F—RALZ)F ffresh yellow standard plate 4x10(7)cfu/g plate count agar 30°C,72h plate count
alkaline noodle counts method
J-23 F—RARST ffresh yellow standard plate 1x10(7)cfu/g plate count agar 30°C,72h pplate count
alkaline egg noodle [counts method
J-23 A+ —RXLZ')7 |udon noodlex standard plate 1x10(7)cfu/g plate count agar 30°C,72h pplate count k SEA10-20 RETERS
counts method %)
J-23 Z—RXFZ1)7 |Hokkien noodle* |standard plate 1x10(8)cfu/g plate count agar 30°C,72h plate count * {EREDTE( PHIERETE
counts method R 5EH)
J—66 V) pasta(raw/partially [mesophillic aerobic [10(6.3)cfu/g(95percentile)pk bk ok * article 35 LMBG IZf>71=
cooked) total count
J-124 =N ES5EA — S IR B 10(4)/g LA E 85% NS NS plate count
method
J-124  |BA 4 R EERE — AR 2 10(4)/g Ll E 63% NS NS plate count
method
J-124 AX £ ZI1E — S IR B 10(4)/g LA E 100% NS NS plate count
method
J-148  |BA ESEA EEH EAEME(3.0x10(6)/g) A £ HEREEREH*1  35°C,48h plate count k1 FARERH I
8.7% method
J-148  |HA +ziE TR EA(E(3.0x10(6)/g)Ll | EAEFRIEM*1  [35°C48h plate count w1 BIEREREH (Ao
6.9% method
J-148  |BA A ELE AEH EAE{E(3.0x10(6)/g)Ll £ HEEFEXKEEH*1  [35°C48h Pplate count k1 FARERH IR
5.6% method
J-152 A& ESEA — R 3.0x10 to 1.0x10(4)cfu/g * plate count w EOABDOEHAREIEL
method 1=
J-152  |BA =LHA — AR MR 3.0x10 to 8.8x10(4)cfu/g * plate count x EDATEDREREICEL
method 1=
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(3. £% (KBB&ELS) DDE]

HUTNL

XhES E4& (BE . B =ES BREM. FEE {E L EEEY ik -5
J-152 AR EZIE — AR 2K 1.0x10 to 8.6x10(4)cfu/g e plate count * EHAFEDOFHEREEICEL
method 1=
J-185 AT fresh aerobic mesophilic  [10(6.73%0.95)/g plate count agar 30°C,48h |plate count
“home-made” bacteria method
egg—free pasta
J-210 B HEHANA I5) 4B 1.9x10(4)/g NS NS NS
J-210 B £ HAMB Ii5) 4B 8.0x10(3)/g NS NS NS
D-176 (37 simple fresh total microb 1.0x10(2) to 4.8x10(7) 1 Sardinian gnocchetti
pasta*1
D-207 |[7AUAH frozen raw egg total plate count 11000 cfu/g Plate Count Agar* [35°C, 48h Pplate count * AEYREEIL The FDA
noodles (mesophiic) method Bacteriological Analytical
Manual, APHA Compendium of
Methods for the
Microbiological Examination of
Foods [Z&5
D-181 |BA c2] — iR HBEE 1003) cfu/g B ERIE
J-185 A31) 7 fresh psychrotrophic 10(7.20+1.12)/g plate count agar 5°C,1W  pplate count
“home-made” bacteria method
egg—free pasta
D-207 T A)H frozen raw egg total plate count 8000 cfu/g Plate Count Agar 7°C, 10 [plate count
noodles (psychrotrophic) days method
J-23 A —RXLS1)7 |above all samples |Bacillus cereus k2 polymyxin pyruvate [30°C,up toMPN method %2 HFE 17 HUT)L, EEE 3
egg yolk mannitol 5d STV EM5 ST LD
bromothymol blue <4.3MPN/g. & (X
lagar >10(2)MPN/g)
D-176 (37 simple fresh B. cereus negative to 1.0x10(2) 1 Sardinian gnocchetti
pasta*1
J-23 A —RXLS1)7 |above all samples [(Clostridia k4 reinforced clostridiall30°C,up tolafter enrichment ¥4 £ 42 427 )L, 4 1
lagar 7d,anaero HUTIV EFES YT ILTE
bic H
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(3. £% (KBB&ELS) DDE]

XHRES E4 -Z-'/j}bm EE EREH.FRE S A EEEN ik &%
(B Z#ED
J—66 KAy pasta(raw/partially |anaerobic ND * bk bk * article 35 LMBG IZfto7=
cooked) sulphite-reducing
sporeformers
D-176 AT simple fresh|C. perfringens ND 1 Sardinian gnocchetti
pasta*1
D-207 7 AUD frozen raw  eggAnaerobic spores 18 MPN/g Beef Heart Infusion[35°C, 72h [MPN method
noodles Broth
J—66 V) pasta(raw/partially |Enterobacteriaceae |10(3.3)cfu/g(95percentile)pk ok ok b article 35 LMBG IZfE>71=
cooked)
J—66 KAy pasta(raw/partially |Enterococci 10(3.6)cfu/g(95percentile) pk bk bk * article 35 LMBG IZf€o7=
cooked)
J-23 7 —RXFS51)7 labove all samples |actic acid bacteria %3 MRS agar 30°C,up tolplate count 3 HEEID 13.5% M SRH (K
5d method 3 (E>10(5)cfu/g)
J—66 V) pasta(raw/partially [acid tolerant 10(5.6)cfu/g(95percentile) pk ok ok b article 35 LMBG IZfE>71=
cooked) lactobacilli
J-23 Z—RBLZ')F7 |above all samples |Listeria ND Oxford and palcam|30°C,up tolafter enrichment
monocytogenes lagar 5d
J-23 Z+—RXFS1) 7 labove all samples |Salmonellae ND xylose lysine 30°C,up tolafter enrichment
decarboxylase and [5d
bismuth sulphite agar
J-185 AR) T fresh Salmonella spp. ND bk k bk * Trovatelli et al. DA RIZHKE-
“home-made” 1=
egg—free pasta
D-176 AT simple fresh Salmonella ND 1 Sardinian gnocchetti
pasta*1
J-23 A —RXLS1)7 |above all samples [coagulase(+) ND Baird Parker medium [30°C,up tolafter enrichment
Staphylococci 5d
J—66 KAy pasta(raw/partially |coagulase—positive |ND Pk k Pk * article 35 LMBG [Zf€~>7=

cooked)

staphylococcer
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(3. £% (KBB&ELS) DDE]

HUTNL

XHRES E4 (BE. EME) EE EREH.FRE RS H#h EEEN ik &%
J-148 [BAE ESEA BHEIFIKE ND *2 2 NS 2 BEREERERHELYS
EDAFDREREICHK T
J-148  |BK +ziE HEBEIN VKA ND *2 *2 NS 2 BREEREBEEHELS
EDABOREREICHK ST
J-148  [BAE A4 hEERE BEIF VKA ND *2 2 NS k2 BEREERERHELYS
EDAFEDREREICHK T
J-152  |BK ESEA HEBEINIKE ND * * NS x EDABOREAEREEICEL
f=
J-152  |B& EELOHA HEBINVKE ND * * NS e EDAEOEEREEICEL
=
J-152 AR caFy BHEBEINIKE ND * * NS ok EDAEDOREAREEICEL
f=
J-185 A3)F fresh S. aureus 10(2.78+1.24)/g Baird—Parker agar  [37°C,48h
“home-made”
egg—free pasta
D-176 AR T simple fresh|S. aureus ND 1 Sardinian gnocchetti
pasta*1
D-207 7 AH frozen raw eggStaphylococci 310 cfu/g Baird—Parker Medium(35°C, 48h [plate count]
noodles method
J—66 KAy pasta(raw/partially |pseudomonads 10(3.6)cfu/g b * ok * article 35 LMBG IZf¢~>7=
cooked) (95percentile)
J-23 A —ARABRS) 7T (fresh white noodle [Molds and yeasts 150cfu/g dichloran rose bengalNS plate count]
chloramphenicol agar method
dichloran 18%NS plate count]
glycerol agar method
J-23 A —ARARS 7T (fresh yellow alkalinemolds and yeasts 3x10(5)cfu/g dichloran rose bengalNS plate count]
noodle chloramphenicol agar method
dichloran 18%NS plate count]
glycerol agar method
ND:not detected NS:not specified NT:not tested
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(3. £% (KBB&ELS) DDE]

XHRES E4 2-/70»‘,. EE BREM. FEE RS H#h BEE 7k &%
(B Z#ED
J-23 A —ARRS 7T (fresh yellow alkalinemolds and yeasts 3x10(3)cfu/g dichloran rose bengalNS plate count]
egg noodle chloramphenicol agar method
dichloran 18%NS plate count
glycerol agar method
J-23 Z—RXFZ1)7 |udon noodlex molds and yeasts  [3.0x10(3)cfu/g dichloran rose bengalNS plate counttk SEA(10-20 RETERD
chloramphenicol agar method i)
dichloran 18%NS plate count
glycerol agar method
J-23 A —AFS')7 [Hokkien noodlex  molds and yeasts  [2x10(5)cfu/g dichloran rose bengalNS plate countix fRIEADE( NHIEZETE|
chloramphenicol agar method QY )
dichloran 18%NS plate count]
glycerol agar method
J—66 V) pasta(raw/partially jmolds ND bk bk bk * article 35 LMBG IZf€>7=
cooked)
yeasts 10(3.7)cfu/g(95percentile) pk bk Pk
J-152 =N ES5EA val=t <10 to 1.7x10(2)cfu/g RTFb-TFTXArO—pBto7d |late count|
REX IS method
TA4oA52-18%5 )5 to 7d  plate count|
1) ERiEH method
[ERSs <10 to 4.9x10(3)cfu/g RTFr-THXFARA—5to7d late count|
RFEX IS method
TA4BA52-18%5 )5 to 7d  plate count
1) ER T method
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(3. £% (KBB&ELS) DDE]

HUTNL

XHES E4 (BR. EHH) =ES BEEM, FEER {E L EEEY ik -5
an. R
J-152 AR H£ELOHA vals <10 to 1.5x10(2)cfu/g  FRTh*THFAFA—5to7d |plate count
RFEX IS method
TA4A52-18%5 )5 to 7d  plate count|
1) ERiEH method
(RS <10 to 6.0x10(3)cfu/g RTFh-TFRAFO—5to7d plate count
REX IS method
TA4BA52-18%5 )5 to 7d  plate count
1) ERiEH method
J-152 BX Lol val=d <10 to 1.1x10(4)cfu/g RTFr-THXFARAO—Bto7d Plate count
ZEX method
TA4A52-18%5 )5 to 7d  plate count
1) ER T method
[ERSs <10 to 1.7x10(4)cfu/g RThk-TFTEXXAFA—Bto 7d Plate count|
RFE R method
TA4IA52-18%5 )5 to 7d  plate count]
1) EXEH method
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(3) MEMEERG - FHRAKICHT SIMEMBRREICET S XHBEKR
1= TICRYBE LCRIZONWT, B4, o7 v (B, RMED | E4. 153
B VYR BRI, BRI, FIEERANTORRER 151 3I0F 0D, k. (1)
THE LS RICOW T, T TRR L,
B P T MILTO LT TR LI,

1. A P40 #BES BIO BV AEHIZ L ICED D
2. RF. ZFEW P44
3. DA P59
4. Ry, F—F, A, v P65
5. FHEREE, ®LAH P81
6. ZTOMOHER., FIHLH P89
7. ZOfh P92
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® 1-13 NEVEERR - FRHAKICETOIMEMFREREICHT SXBMAERRR

(1. 4]
N YT Rk SR - e s .
XiES E4 o " EEA BB, FEE fE RS EEEH Ak wE
(B&. mMHED

J—45 ZO/AF%7 Broiche* aerobic mesophilic  [10(2.3 to 4.4)cfu/g tryptone glucose extract NS plate count method p Z0JwH A ih 30g+X
bacteria agar H—91)—L 10g
coliform bacteria ND VRB agar NS plate count method
lyeasts and molds ND chloramphenicol/glucose NS plate count method

extract agar

J-45 Z0/\F7 [Croissant* aerobic mesophilic  [10(2.5 to 3.4)cfu/g tryptone glucose extract NS plate count method P ZOTJwH Aih 27g+X
bacteria agar H—91)—L13g
coliform bacteria ND VRB agar NS plate count method
lyeasts and molds ND chloramphenicol/glucose NS plate count method

extract agar

J—66 KAy bread(raw) mesophillic aerobic [10(7.7)cfu/g(95percentile) fx bk k * article 35 LMBG [ZfE>71=
total count
acid tolerant 10(6.3)cfu/g(95percentile) bk bk
/actobacilli
lpseudomonads 10(3.6)cfu/g(95percentile) px ok bk
Enterobacteriaceae [10(3.7)cfu/g(95percentile) px ok bk
coliforms 10(3.1)cfu/g(95percentile) f* ok bk
E. coli 10(1.2)cfu/g(95percentile) ok bk
coagulase—positive [ND bk bk bk
staphylococci
Enterococci 10(4.1)cfu/g(95percentile) px * bk
lyeasts 10(7.5)cfu/g(95percentile) bk bk
molds 10(2.5)cfu/g(95percentile) bk bk
anaerobic 10(1.7)cfu/g(95percentile) px ok bk
sulphite—reducing
sporeformers

mEt o & 1-7 1cB2E ND:not detected NS:not specified NT:not tested
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[1. £ (D3F)]

. |2 . .
XiES E4 E.- " [ ERER, FRE fE RS EEEN Ak wE
(Bd. @M
J-132  [7AUA dough yeast NT V-8 agar 30°C,48h  pplate count method pk /INE#EKTIET=EH
(flour—-water)* (30°C48h {£7F)
coliforms 1.3x10(5)cfu/g violet red bile agar 30°C,48h  |plate count method
proteolytic bacteria [9.8x10(5)cfu/g skim milk agar 30°C,48h plate count method
lactic acid bacteria [4.9x10(6)cfu/g V-8 agar 30°C,48h  [plate count method
total bacteria 1.8x10(7)cfu/g nutrient agar 30°C,48h  [plate count method
J-132  [7A)A |dough yeast 5.7x10(5)cfu/g V-8 agar 30°C,48h  [plate count method [ /INE#EKELA—AFTHE
(flour-water—ye S1= 4 1#h1(30°C48h 1R TE)
ast)* coliforms 1.5x10(1)cfu/g \violet red bile agar 30°C,48h  plate count method
proteolytic bacteria [3.3x10(2)cfu/g skim milk agar 30°C,48h plate count method
lactic acid bacteria [2.2x10(5)cfu/g V-8 agar 30°C,48h  pplate count method
total bacteria 1.0x10(5)cfu/g nutrient agar 30°C,48h  [plate count method
J-132  [7AUA slurry veast NT V-8 agar 30°C,48h  [plate count method [ /NEEKDEA K
(flour-water)* . . . . 30°C24h 1&7F)
coliforms 2.3x10(7)cfu/g \violet red bile agar 30°C,48h  |plate count method
proteolytic bacteria [2.4x10(5)cfu/g skim milk agar 30°C,48h plate count method
lactic acid bacteria [8.9x10(6)cfu/g V-8 agar 30°C,48h  pplate count method
total bacteria 4.8x10(7)cfu/g nutrient agar 30°C,48h  pplate count method
J-132  [7A)AH slurry yeast <100cfu/g V-8 agar 30°C,48h  pplate count method Pk INEFEKEA—RAFD R
flour-water— &% (30°C24h
;si;l: waterye coliforms 1.63x10(7)cfu/g \violet red bile agar 30°C,48h  pplate count method A &)
proteolytic bacteria [5.0x10(4)cfu/g skim milk agar 30°C,48h  Pplate count method
lactic acid bacteria [1.05x10(8)cfu/g V-8 agar 30°C,48h  [plate count method
ttotal bacteria 1.29x10(7)cfu/g nutrient agar 30°C,48h  pplate count method
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J-166 7ILEVF dough Enterobacteriaceae [4x10(3)cfu/g \violet bile red glucose 37°C,12 to [plate count method  AOAC method 46016 [ZHE
v lagar 24h 7=
B. cereus <10(2)cfu/g modified phenol red egg [35°C,2d plate count method
yolkpolymixin agar
S. aureus <10(2)cfu/g Baird-Parker agar 35°C,48h plate count method
mold and yeast 10(2) to 10(3)cfu/g YGC agar 25°C,5d plate count method
sulfite—reducing <2MPN/g sulpadiazine polymixin 80°C,1min  [MPN method
Clostridium sulfite agar then
37°C,48h
total microbial count [6x10(4)cfu/g plate count agar 30°C,2d pour plate procedure
E. coli ND Pk Pk K
Salmonella spp. ND bismuth sulfite agar NS after enrichment
brilliant green phenol red NS after enrichment
lactose saccharose agar
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J-190 |TUTk plain part of  [total viable counts [3.7x10(5)cfu/g modified nutrient agar  [30°C,48h  |plate count method Pk 4 ith
pizza* bacterial counts 8.6x10(4)cfu/g modified nutrient agar 5°C,7d plate count method
tolerating low
temperature
spore—forming 7.6x10(3)cfu/g modified nutrient agar  [80°C,15min [plate count method
bacteria ithen NS
acid—forming 4.8x10(3)cfu/g modified nutrient agar 30°C,48h plate count method
bacteria
aerobic proteolytic [9.0x10(4)cfu/g modified nutrient agar NS plate count method
bacteria
lipolytic bacteria 1.1x10(4)cfu/g modified nutrient agar 30°C,10d plate count method
lyeast counts 7.6x10(2)cfu/g wort agar 30°C,24h  |plate count method
staphylococci 1.4x10(3)cfu/g Baird—Parker agar 37°C,48h plate count method
B. cereus spore 5.0x10(1)cfu/g egg—yolk polymixin agar [30°C,18h  plate count method
counts
coliform bacteria 8.4x10(2)cfu/g MacConkey broth 37°C,24h  [MPN method
fecal coliform 2.0x10(1)cfu/g MacConkey broth 44.5°C,24h MPN method
bacteria
enterococcus group [ND Bagg broth 45°C MPN method
J-221  |BX (A Ti8) |HEEH 10(4)/¢g *1 1 b 1 1 BRBERERE IR
>f=
N =k L k2 %1 1 1 *2 BREAEY
J-222 [7AYA biscuit dough |Aerobic plate counts<100 to 1.3x10(8)/g pk bk bk * Official Methods of
lyeast and mold <25 to 7.3x10(6)/g Pk bk 3 lAnalysis & Bacteriological
coliforms 3 to 1100/g " " " Analytical Manual [ZH€>7=
E. coli <3 to 240/¢g K Pk Pk
S. aureus <3 to 460MPN/g Pk Pk Pk
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J-59 {F1J X |proken wheat [aerobic total viable [1.5x10(3)cfu/g plate count agar 25°C,24 to 48h [plate count method
counts
3.2x10(3)cfu/g plate count agar 37°C.24 to 48h [plate count method
coliforms ND \violet red bile agar 37°C,24h plate count method
lyeasts and molds |NT modified oxytetracycline [25°C,up to 5d  |plate count method
—glucose—yeast extract
agar
ND modified rose—bengal 25°C,up to 5d  |plate count method
agar
J-59 AX1) R  |wheat aerobic total viable [2.55x10(3)cfu/g plate count agar 25°C,24 to 48h [plate count method

counts

0.4x10(3)cfu/g plate count agar 37°C,24 to 48h [plate count method
coliforms ND \violet red bile agar 37°C,24h plate count method
lyeasts and molds [NT modified oxytetracycline [25°C,up to 5d  |plate count method
—glucose—yeast extract
agar
400cfu/g modified rose—bengal 25°C,up to 5d  plate count method

agar
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J-59 X1 R |self-raising aerobic total viable [1x10(4) to plate count agar 25°C,24 to 48h |plate count method Pk AN—Fx 245 /89 H — A/
flourk counts 1.85x10(5)cfu/g Ex1

2x10(3) to 2.4x10(4)cfu/g

plate count agar

37°C,24 to 48h

plate count method

coliforms

ND to 3.65x10(3)cfu/g

\violet red bile agar

37°C,24h

plate count method

lyeasts and molds

50 to 200cfu/g

modified oxytetracycline
—glucose—yeast extract

agar

25°C,up to 5d

plate count method

100 to 450cfu/g

modified rose—bengal
agar

25°C,up to 5d

plate count method

Campylobacter spp.ND Exeter agar 42°C,48h, after enrichment
microaerophilic
modified CCDA blood 42°C,48h, after enrichment
free agar microaerophilic
E. coli 0157 ND modified sorbitol NS plate count method

MacConley agar

Salmonella spp. ND bismuth sulphite agar NS |after enrichment
modified brilliant green NS after enrichment
agar

Bacillus spp. ND Bacillus cereus selective [35°C,24h then [plate count method
agar room temp,24h

C. perfringens and [5cfu/g tryptose sulphite 37°C,24h, plate count method

other cycloserine agar anaerobic

sulphite—reducing

Clostoridia

Listeria spp. ND selective Oxford Listeria [35°C,24,48h after enrichment

agar

S. aureus

ND to 50cfu/g

Baird—Parker agar

35°C,24,48h

plate count method
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J-59 1) R |Chupatty flourklaerobic total viable [1x10(4)cfu/g plate count agar 25°C,24 to 48h [plate count method [ F¥/\—F4— dLAF
counts [DVANY
2.6x10(4)cfu/g plate count agar 37°C,24 to 48h |plate count method
coliforms ND \violet red bile agar 37°C,24h plate count method
lyeasts and molds [ND modified oxytetracycline [25°C,up to 5d  |plate count method
—glucose—yeast extract
lagar
ND modified rose—bengal 25°C,up to 5d  |plate count method
lagar
Campylobacter spp.ND Exeter agar 42°C,48h, after enrichment
microaerophilic
modified CCDA blood 42°C,48h, after enrichment
free agar microaerophilic
E. coli 0157 ND modified sorbitol NS plate count method
MacConley agar
Salmonella spp. ND bismuth sulphite agar NS |after enrichment
modified brilliant green NS after enrichment
agar
Bacillus spp. 50cfu/g Bacillus cereus selective [35°C,24h then plate count method
agar room temp,24h
C. perfringens and |[ND tryptose sulphite 37°C,24h, plate count method
other cycloserine agar anaerobic
sulphite—reducing
Clostoridia
Listeria spp. ND selective Oxford Listeria [35°C,24,48h after enrichment
lagar
S. aureus ND Baird—Parker agar 35°C,24,48h plate count method
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J-72 KAy durum wheat [aerobic mesophilic [10(2) to 8.6x10(4)cfu/g |PC agar NS NS
semolina colony count
aerobic mesophilic {10 to 350cfu/g PC agar 80°C,10min then NS
spore count
lyeasts <10 to 1000cfu/g YGC agar NS NS
molds <10 to 42000cfu/g YGC agar NS NS
coliform germs 3 to >1100cfu/g brila bouillon NS NS
E. coli ND brila bouillon NS NS
Enterococc/ ND Slanetz agar NS NS
J-72 KAy wheat flour aerobic mesophilic 5x10(2) to 1.9x10(5)cfu/gPC agar NS NS
type 405 colony count
aerobic mesophilic {10 to 500cfu/g PC agar 80°C,10min then NS
spore count
lyeasts <10 to 1200cfu/g IYGC agar NS NS
molds 100 to 4800cfu/g YGC agar NS NS
coliform germs 15 to >1100cfu/g brila bouillon NS NS
E. coli <3 to 15cfu/g brila bouillon NS NS
Enterococci ND Slanetz agar NS NS

BE T - R 1-8 |CKHE

47

ND:not detected NS:not specified NT:not tested




(2. =%, Z8FH (0D&) ]

JUTN

XES B (BE . EMED =E ERER. FRE {E AL BEEN ik e
J-72 [N ) wheat flour aerobic mesophilic [2.3x10(3) to PC agar NS NS
type 630 colony count 4.8x10(4)cfu/g
aerobic mesophilic {15 to 100cfu/g PC agar 80°C,10min then NS
spore count
lyeasts <10 to 100cfu/g YGC agar NS NS
molds 20 to 700cfu/g YGC agar NS NS
coliform germs 4 to >240cfu/g brila bouillon NS NS
E. coli ND brila bouillon NS NS
Enterococc/ ND Slanetz agar NS NS
J-72 KAy whole wheat |aerobic mesophilic [5x10(3) to 1.6x10(6)cfu/glPC agar NS NS
flour colony count
aerobic mesophilic {20 to 300cfu/g PC agar 80°C,10min then NS
spore count
lyeasts 30 to 100cfu/g IYGC agar NS NS
molds 140 to 930cfu/g IYGC agar NS NS
coliform germs 23 to >1100cfu/g brila bouillon NS NS
E. coli <3 to 4cfu/g brila bouillon NS NS
Enterococci <100 to 4700cfu/g Slanetz agar NS NS
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J-72 KAy ground wheat |S. aureus ND Baird Parker agar NS NS
products
Salmonellae ND XLD/BPLS agar NS NS
J-96 FA4Y  wheat(TERA  ftotal mesophilic  [3.0x10(6)cfu/g NS NS NS
*,1955 4F) bacteria
J-96 (N wheat(FEK A total mesophilic  [8.4x10(6)cfu/g NS NS NS
'Y 1956 4F) bacteria
J-96 KAy wheat( XA total mesophilic  [3.5x10(5)cfu/g NS NS NS
X,1972 4E) bacteria
J-96 KAy wheat(7Z2 X) total mesophilic  [4.5x10(4)cfu/g NS NS NS
bacteria
J—96 (N wheat(1F+4) [total mesophilic  |1.1x10(5)cfu/g NS NS NS
bacteria
J—96 KA wheat(7 A1) 71) ftotal mesophilic  [3.3x10(4) to 3.9x10(5)cfu/g NS NS NS
bacteria
J-96 KAy wheat(/X!)  total mesophilic  [5x10(5)cfu/g NS NS NS
X,1976 4E) bacteria
J-96 KAy wheat(£ 1) fotal mesophilic  [2x10(7)cfu/g NS NS NS
21977 4F) bacteria
J-96 (N wheat(F—X I [total mesophilic  [4x10(2) to 7.5x10(3)cfu/g NS NS NS
27 bacteria
NSW,1977 4E)
J-96 KAy wheat(F/— X total mesophilic ~ [3x10(2) to 1.6x10(4)cfu/g NS NS NS
207 bacteria
NSW,1976 £E)
J-96 KAy wheat(1989 %) |E coli 25% NS NS NS
J—96 KAy wheat flour E. coli 96% NS NS NS
itype405/550(19
89 )
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J-96 [N V) wheat/rye* total number of 5.0x10(6)/g NS NS NS *Spicher M 1986 DS
colonies KYUsIA
spore(mesophilic) [100/g NS NS NS
coliform bacteria [10/g NS NS NS
E. coli <1/g NS NS NS
Enterococci 10/g NS NS NS
mold fungi 3.0x10(4)cfu/g NS NS NS

J-96 NV wheat/rye* total number of 5.0x10(4)/g NS NS NS #Spicher M 1986 DI
colonies KYsIA
spore(mesophilic) [20/g NS NS NS
coliform bacteria [10/g NS NS NS
E. coli <1/g NS NS NS
Enterococci 10/g NS NS NS
mold fungi 4.0x10(3)cfu/g NS NS NS

J-112 —a1— |bakers flour coliform counts 80% lauryl sulphate tryptose [35+0.5°C,48=%+ [MPN method %1 compendium S8

—ok broth 2h

rope spore counts [80% k1 k1 k1

J-112 |=a2—< |wholemeal coliform counts  [71% lauryl sulphate tryptose [35+0.5°C,48+ |MPN method 1 ERU/NEH

—Z2F  [flourkl broth 2h %2 compendium S8

rope spore counts [71% k2 k2 k2
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J-112 —a1— |bran*1 coliform counts 57% lauryl sulphate tryptose [35+0.5°C,48=%+ [MPN method k1 59 FE
—>UKR broth 2h *2 compendium S8
rope spore counts [86% Pk2 k2 k2
J-112 |=2— kibbled coliform counts  [50% lauryl sulphate tryptose [35+0.5°C,48+ [MPN method *1 FEF|E/NE
—2ZUFK  |wheat1 broth 2h %2 compendium S8
rope spore counts [67% k2 k2 k2
J-112 —a21— |gluten coliform counts 50% lauryl sulphate tryptose [35+0.5°C,48=%+ [MPN method % compendium S8
—ok broth 2h
rope spore counts |100% Pk K Pk
J-112  |=a2— lyeast coliform counts 100% lauryl sulphate tryptose [35+0.5°C,48+ [MPN method % compendium £ 88
—Z kK broth 2h
rope spore counts |100% bk pk Pk
J-113 Z— X b S|wheat flour standard plate 4.0x10(3)cfu/g Pk Pk plate count method Pk Australian Standard 1766
4 counts IZHE~>71=
coliform counts 1.4x10(0)MPN/g bk * MPN method
E. coli counts ND PR o MPN method
lyeast and mold 9.3x10(2)cfu/g DRGB agar 25°C,5d surface plate count
counts
B. cereus 2.2x10(0)MPN/g modified nutrient broth  [37°C,24h MPN method
fungal flora 91% DRGB agar 25°C,5d
68% DG18 agar 25°C,7d
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J-113 Z— X S|dirty wheat standard plate 9.4x10(4)cfu/g Pk Pk plate count method Pk Australian Standard 1766
4 counts IZHE~>71=
coliform counts 1.4x10(0)MPN/g bk * MPN method
E. coli counts ND PR o MPN method
lyeast and mold 1.5x10(4)cfu/g DRGB agar 25°C,5d surface plate count
counts
B. cereus 4MPN/g modified nutrient broth  [37°C,24h MPN method
J-113 7 — R FSlcleaned wheat |standard plate 1.3x10(5)cfu/g bk Pk plate count method Pk Australian Standard 1766
)7 counts [Zf€E>71=
coliform counts 1.4x10(0)MPN/g bk Pk MPN method
E. coli counts ND Pk Pk MPN method
lyeast and mold 1.6x10(4)cfu/g DRGB agar 25°C,5d surface plate count
counts
B. cereus 0.4MPN/g modified nutrient broth  [37°C,24h MPN method
J-113  [A—RXFSffirst scouring*1|standard plate 2.1x10(5)cfu/g k2 k2 plate count method px1 1 [B1 B O BFEECH % |1
)7 counts #2 Australian Standard
coliform counts 1.5x10(1)MPN/g k2 k2 MPN method 1766 [ZfEo7T=
E. coli counts ND Pk2 k2 MPN method
yeast and mold 1.5x10(4)cfu/g DRGB agar 25°C,5d surface plate count
counts
B. cereus 1.5MPN/g modified nutrient broth  [37°C,24h MPN method
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J-113  [A—XbFFlsecond standard plate 3.0x10(5)cfu/g k2 k2 plate count method (k1 2 [B1 B OWFEE(L &%)
)7 scouring*1 counts 2 Australian Standard
coliform counts 2.1x10(1)MPN/g k2 k2 MPN method 1766 [ZHE>71=
E. coli counts ND k2 k2 MPN method
lyeast and mold 8.5x10(3)cfu/g DRGB agar 25°C,5d surface plate count
counts
B. cereus 0.4MPN/g modified nutrient broth  [37°C,24h MPN method
J-113  [A—XbkSlconditioned  [standard plate 2.2x10(6)cfu/g 2 k2 plate count method 1 B & (FFEHY)
)7 wheat w/ counts #2 Australian Standard
scouring*1 coliform counts 2.0x10(3)MPN/g k2 k2 MPN method 1766 [ZfEoT=
E. coli counts ND Pk2 k2 MPN method
yeast and mold 8.2x10(4)cfu/g DRGB agar 25°C,5d surface plate count
counts
B. cereus 4MPN/g modified nutrient broth  [37°C,24h MPN method
J-113  [A—RFS|conditioned standard plate 4.8x10(5)cfu/g k2 k2 plate count method (1 EC&(FFEEZLIL)
7 wheat w/o counts #2 Australian Standard
scouring*1 coliform counts 5.0x10(2)MPN/g k2 k2 MPN method 1766 IZHE>71=
E. coli counts ND k2 k2 MPN method
yeast and mold 3.5x10(4)cfu/g DRGB agar 25°C,5d surface plate count
counts
B. cereus 110MPN/g modified nutrient broth  [37°C,24h MPN method
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J-113 A —XFSstraight run standard plate 4.5x10(4)cfu/g k2 k2 plate count method (1 TR TERMIESD
)7 iflour w/ counts L)
scouring*1 coliform counts 1.4x10(2)MPN/g k2 2 MPN method #2 Australian Standard
1766 (2 o7=
E. coli counts ND k2 k2 MPN method
lyeast and mold 3.2x10(3)cfu/g DRGB agar 25°C,5d surface plate count
counts
B. cereus 0.9MPN/g modified nutrient broth  [37°C,24h MPN method
J-113 A —XFSstraight run standard plate 4.5x10(4)cfu/g 2 b2 plate count method (k1 & TR T REIEL
)7 flour w/o counts L)
scouring*1 coliform counts 2.0x10(2)MPN/g k2 k2 MPN method 2 Australian Standard
1766 (2 o7=
E. coli counts ND Pk2 k2 MPN method
lyeast and mold 3.3x10(3)cfu/g DRGB agar 25°C,5d surface plate count
counts
B. cereus 0.4MPN/g modified nutrient broth  [37°C,24h MPN method
J-113 A —ArZbran w/ standard plate 9.6x10(5)cfu/g k2 k2 plate count method (k1 59 FE. AMNEIESHY)
)7 scouring*1 counts 2 Australian Standard
coliform counts 5.0x10(3)MPN/g k2 k2 MPN method 1766 [ZfEo7T=
E. coli counts ND Pk2 k2 MPN method
lyeast and mold 3.3x10(4)cfu/g DRGB agar 25°C,5d surface plate count
counts
B. cereus 4MPN/g modified nutrient broth  [37°C,24h MPN method
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J-113  [A—XbFSlpran w/o standard plate 7.5x10(5)cfu/g k2 k2 plate count method 1 359 FE. AMEFELL)
)7 scouring*1 counts 2 Australian Standard
coliform counts 2.0x10(3)MPN/g k2 *2 MPN method 1766 [ZHEo1=
E. coli counts ND k2 k2 MPN method
lyeast and mold 3.0x10(4)cfu/g DRGB agar 25°C,5d surface plate count
counts
B. cereus 20MPN/g modified nutrient broth  [37°C,24h MPN method
J-113 A —XbFSlpollard w/ standard plate 6.5x10(5)cfu/g k2 k2 plate count method (x1 /INEMZEEST 5T EG@
)7 scouring*1 counts EHY)
coliform counts 2.0x10(3)MPN/g k2 k2 MPN method 2 Australian Standard
1766 (2 o7=
E. coli counts ND Pk2 k2 MPN method
lyeast and mold 1.2x10(4)cfu/g DRGB agar 25°C,5d surface plate count
counts
B. cereus 50MPN/g modified nutrient broth  [37°C,24h MPN method
J-113  [A—XFSlpollard w/o standard plate 2.3x10(6)cfu/g k2 k2 plate count method (k1 /NEMEST ST EG@F
)7 scouring*1 counts EEAL)
coliform counts 2.0x10(4)MPN/g k2 k2 MPN method *2 Australian Standard
1766 (2 o1=
E. coli counts ND Pk2 k2 MPN method
lyeast and mold 5.3x10(4)cfu/g DRGB agar 25°C,5d surface plate count
counts
B. cereus 9MPN/g modified nutrient broth  [37°C,24h MPN method
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J-124 BXR INE RERE <300 to 2.4x10(3)/g NS NS NS
TS LEGHE <300 to 7.6x10(2)/g NS NS NS
o LIEHEE <300/g NS NS NS
KB <300/g NS NS NS
hE B <300/g NS NS NS
J-124 BAR INERE REREH 4.3x10(3) to 4.3x10(5)/g NS NS NS
T LIGHEE <300 to 3.7x10(3)/g NS NS NS
IS LIEEE 3.9x10(3) to 4.2x10(5)/g NS NS NS
K E <300/g NS NS NS
hE -85 <300 to 1.2x10(3)/g NS NS NS
J-166 7ILEY [flour EnterobacteriaceaelK10(2)cfu/g \violet bile red glucose 37°C,12 to 24h plate count method (1 AOAC method 46016 [Z
F agar HEoT=
B. cereus <10(2)cfu/g modified phenol red egg [35°C,2d plate count method
lvolkpolymixin agar
S. aureus <10(2)cfu/g Baird-Parker agar 35°C,48h plate count method
mold and yeast 10(3)cfu/g YGC agar 25°C,5d plate count method
sulfite—reducing <2MPN/g sulpadiazine polymixin 80°C,1min then [MPN method
Clostridium sulfite agar 37°C,48h
ttotal microbial 4x10(3)cfu/g plate count agar 30°C,2d pour plate procedure
count
E. coli ND b1 b1 b1
Salmonella spp. ND bismuth sulfite agar NS

Iafter enrichment

brilliant green phenol red

lactose saccharose agar

NS

after enrichment

e - & 1-8 |2EHE

56

ND:not detected NS:not specified NT:not tested




(2. £5. £8H (0DF) ]
N Wl ’ e sh E S S .
XES B (ﬁ:;:“ﬁ,’w) =E ERER. FRE fERAEH BEEN Ak e
J-166  |[7JLE> |semolina*1 Enterobacteriaceael10(2)cfu/g violet bile red glucose 37°C,12 to 24h plate count method 1 wEF INEMSES
7 agar KR TASA
B. cereus <10(2)cfu/g modified phenol red egg [35°C,2d plate count method 2 AOAC method 46016 [Z
yolkpolymixin agar WEof-
S. aureus <10(2)cfu/g Baird-Parker agar 35°C,48h plate count method
mold and yeast 4x10(2)cfu/g YGC agar 25°C,5d plate count method
sulfite—reducing <2MPN/g sulpadiazine polymixin 80°C,1min then |MPN method
Clostridium sulfite agar 37°C,48h
ttotal microbial 7x10(3)cfu/g plate count agar 30°C,2d pour plate procedure
count
E. coli ND Pk2 k2 k2
Salmonella spp. ND bismuth sulfite agar NS lafter enrichment
brilliant green phenol red NS after enrichment
lactose saccharose agar
J-210 BAR INERHA TIHEES 7.6x10(2) to 2.9x10(3)/g NS NS NS
K E ND NS NS NS
J-210 BAR INEWMB TZEES 1.7 to 3.9x10(3)/g NS NS NS
K E ND NS NS NS
J-210 BX INENC TIB)EE K 10(2)/¢g NS NS NS
K E ND NS NS NS
N CES INED TIH)EE R 10(3)/g NS NS NS
KGE ND NS NS NS

T . R 1-8 (CRIE
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(2. =%, Z8FH (0D&) ]

wwEe me |, 277, w4 EREM ERE [ R Fik =
(B&. BHED
J-221 AKX INEFHA TS E B 10(2)/g i * BmETAERERSCHR
o7=
KR ND "
J-221 A& INERB LIZEREH 10(3)/g p * BETEREIRS 21
>7=
KR ND e

T . R 1-8 (CRIE
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(3. &3]

XES ER -2-/7")1,‘“ =ES EREM.FRE ERALEH EEEY Hik e
(B, [R#HD)
J-23 A —XR b fresh white standard plate counts  [5.9x10(5)cfu/g plate count agar 30°C,72h plate count method
Z1)7  |noodle
coliforms 7.2MPN/g lauryl tryptose broth 37°C,up to 48h MPN method
molds and yeasts 150cfu/g dichloran rose bengal NS plate count method
chloramphenicol agar
dichloran 18% glycerol NS plate count method
agar
J-23 74— ffresh yellow standard plate counts  [4x10(7)cfu/g plate count agar 30°C,72h plate count method
Z!)7  lalkaline noodle — _
coliforms 0.3MPN/g lauryl tryptose broth 37°C,up to 48h MPN method
molds and yeasts 3x10(5)cfu/g dichloran rose bengal NS plate count method
chloramphenicol agar
dichloran 18% glycerol NS plate count method
agar
J-23 7 —XRb ffresh yellow standard plate counts  [1x10(7)cfu/g plate count agar 30°C,72h plate count method
77 :t‘:g& 88 Loliforms 19MPN/g lauryl tryptose broth  [37°C.up to 48h  MPN method
molds and yeasts 3x10(3)cfu/g dichloran rose bengal NS plate count method
chloramphenicol agar
dichloran 18% glycerol NS plate count method
agar
J-23 7 —X b [udon noodlex |standard plate counts  [1x10(7)cfu/g plate count agar 30°C,72h plate count method p 5& A(10~20 4
27 ETRAN55E)
coliforms >10(3)MPN/g lauryl tryptose broth 37°C,up to 48h MPN method
molds and yeasts 3.0x10(3)cfu/g dichloran rose bengal NS plate count method
chloramphenicol agar
dichloran 18% glycerol NS plate count method
agar

HET . & 1-9 ([2EHE
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(3. &% (0D¥F) ]

xwEs @a |, 077N, B4 RS, RE MR e ik =
(Bf. JHHD)
J-23 7 —X b [Hokkien standard plate counts  [1x10(8)cfu/g plate count agar 30°C,72h pblate count method fx fE2{E&E DA 5
S1)7  |noodlex RIRETRANS%E)
coliforms 9x10(2)MPN/g lauryl tryptose broth 37°C,up to 48h MPN method
molds and yeasts 2x10(5)cfu/g dichloran rose bengal NS plate count method
chloramphenicol agar
dichloran 18% glycerol NS plate count method
agar
J-23 7+ —X labove all E. coli 1 lauryl tryptose broth 37°C,up to 48h MPN method k1 D 2 4T
S')7  |samples JL TR
Listeria monocytogenes [ND Oxford and palcam agar [30°C,up to 5d after enrichment (240MPN/g &
>10(3)MPN/g)
w2 HEFE1T T
Salmonellae ND xylose lysine 30°C,up to 5d after enrichment L. B FE3 YT
decarboxylase and L. 5 Tl
bismuth sulphite agar M i5<4.3MPN/g. &
coagulase(+) ND Baird Parker medium 30°C,up to 5d after enrichment ih(F>10(2)MPN/g)
Staphylococci %3 AEFED 13.5%H
Bacillus cereus k2 polymyxin pyruvate egg  [30°C,up to 5d MPN method DIRH(R# (L
yolk mannitol >10(5)cfu/g)
bromothymol blue agar k4 429 T )
B, 1 BT
lactic acid bacteria k3 MRS agar 30°C,up to 5d plate count method L EFS T
TR
Clostridia P4 reinforced clostridial agar [30°C,up to after enrichment
7d,anaerobic

T - R 1-0 (CRIE
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(3. &% (0D¥F) ]

xwEs @a |, 077N, B4 RS, RE MR e ik =
(Bf. JHHD)
J—66 K4  |pasta(raw/parti mesophillic aerobic total [10(6.3)cfu/g(95percentile) pk * bk  article 35 LMBG
ally cooked)  |count IZ5E-1=
lacid tolerant /actobacilli {10(5.6)cfu/g(95percentile) px k k
lpseudomonads 10(3.6)cfu/g(95percentile) ok bk
Enterobacteriaceae 10(3.3)cfu/g(95percentile) (* bk bk
coliforms 10(2.8)cfu/g(95percentile) pk ok b
E. coli ND Pk Pk Pk
coagulase—positive ND bk bk bk
staphylococcer
Enterococcl 10(3.6)cfu/g(95percentile) K bk
yeasts 10(3.7)cfu/g(95percentile) bk K
molds ND Pk Pk Pk
lanaerobic ND Pk Pk Pk
sulphite—reducing
sporeformers
J-124  |BX [ES5EA — AR AL 10(4)/g LLE 85% NS NS plate count method
KGEE 20% NS NS plate count method
J-124  |BAR | EdEE — AR 2 10(4)/g AL 63% NS NS plate count method
KI5 E 2 4% NS NS plate count method
J-124  |BX EZIE — AR AL 10(4)/g LLE 100% NS NS blate count method
PNl 65% NS NS plate count method
J-148  |BX ESEA R EAEME(3.0x10(6)/2) LA b HREEFER I Hx1 35°C,48h plate count method 1 BIEREEEIC
8.7% WEo7=
KiGEE 26.1% *2 2 NS w2 BMBIEREE
KIEE 4.3% 0 *2 NS HBELVEDHALE
N _ - - s O BRI >

-

T - R 1-0 (CRIE
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(3. &% (0D¥F) ]

Il

XES| E4f (BE EHE) [EZ EEEM, FER {5 FHEHh EEEN ik =5
J-148  |BEX |EZIE R EAE(E(3.0x10(6)/g) LA £ HREEF R I H*1 35°C,48h plate count method 1 BIAEREFEEHC
6.9% WE-o7=
K i 37.9% %2 2 NS *x2 BmEIEREHE
St FVEHALE
KIGHE 6.9% %2 %2 NS DEEREIZRE-
-
HRIFVKE ND %2 %2 NS
J-148 BAR 4 chEEE B FELHAEME(3.0x10(6)/g) LA b HZHEFE R I Hh+1 35°C,48h plate count method k1 BIEREISEHZ
5.6% HEo1=
AEEE ND %2 %2 NS *2 BoETERER
HELVEDALE
NIE] ND %2 %2 NS DEEREIZRE-
1=
HRIFIEKE ND %2 ) NS
J-152  |[BER ESEA — AR 2K 3.0x10 to 1.0x10(4)cfu/g pk 3 plate count method f AEHAEDEE
FREGIZELT
HRIFIEKE ND * " NS
AEEE ND 3 03 NS
HhE <10 to 1.7x10(2)cfu/g KTk TEAFA—RE [Fto 7d plate count method
R B ith
T4905>-18%51)€!) [5to 7d plate count method
L EXIEH
=35 <10 to 4.9x10(3)cfu/g RTbh-THFIAO—RE [5to 7d plate count method
K iEih
T4905>-18%51)€!) [5to 7d plate count method
L EXIE

e R 1-9 (TEHE
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(3. &% (0D¥F) ]

xwEs @a |, 077N, B4 RS, RE MR e ik =
(B, [F#HD
J-152 SP:N EELHA — AR HE & 3.0x10 to 8.8x10(4)cfu/g px bk plate count method p £HAFEDRFLE
FERIRKE ND % % NS HRETICHEL T
KGR ND o3 bk NS
val=d <10 to 1.5x10(2)cfu/g RThTHFAO—RE 5to 7d plate count method
X i th
T4o05>-18%%1)€!) [5to 7d plate count method
L EX M
[ERSs <10 to 6.0x10(3)cfu/g RThTHFAO—RE 5to 7d plate count method
X i i
T4705>-18%51)€1) 5 to 7d plate count method
L EXRIEH
J-152 SN L all — AR HE & 1.0x10 to 8.6x10(4)cfu/g f* bk plate count method p £HAFEDFELE
EEIRIKE ND % % NS FREDICELT
KGR 17% % o NS
val=d <10 to 1.1x10(4)cfu/g RThTHFARO—RE 5to 7d plate count method
X i th
T4o05>2-18%41)+!) 5to 7d plate count method
L EX M
£35S <10 to 1.7x10(4)cfu/g RTh-TEXFRAFA—RE 5 to 7d plate count method
K iEHh
T405>-18%51)€1) 5 to 7d plate count method
L EXRIEH
J-185 AR1) 7 [fresh laerobic mesophilic 10(6.73+0.95)/¢g plate count agar 30°C,48h plate count method p Trovatelli et al.dD
“home—made” |pacteria LIz HEoT=
egg—free pasta |psychrotrophic bacteria [10(7.20+1.12)/g plate count agar 5°C,1W plate count method
total coliforms 10(6.63+1.40)/g violet red bile agar 37°C,24h
fecal coliforms 10(6.54+0.88)/g violet red bile agar 42°C,24h
S. aureus 10(2.78%£1.24)/g Baird—Parker agar 37°C,48h
Salmonella spp. ND bk K bk

HET o & 1-9 (2EHE
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(3. &% (0D¥F) ]

Il

XHES E2 4 EES BEREM. FEE fEREHh EEEN ik 5
(B, [F#HD
J-210 BAX HEHANA TG EEH 1.9x10(4)/g NS NS NS
NiClEE ND NS NS NS
J-210 B £ HAB I EEE 8.0x10(3)/¢g NS NS NS
KIEER ND NS NS NS
D-176 |A4%3')7 |simple fresh  [total microb 1.0x10(2) to 4.8x10(7) 1 Sardinian
pasta*1 coliform negative to 1.5x10(4) gnocchetti
MPN*2 *2 positive: 0.3% for
E. coli negative to 7.0x10 MPN*3 fresh pasta, <0.01%
for egg pasta, 0.5%
S. aureus ND .
for potato gnocchi
Salmonella ND 3 positive: 0.2% for
B. cereus negative to 1.0x10(2) botato gnocchi
C. perfringens ND
D-181 |HA |£i — AR B &Z 1003) cfu/g TEERIEH
D-207 |7 A)H ffrozen raw egg [total plate count 11000 cfu/g Plate Count Agarx 35°C, 48h pblate count method px fEMRE XL
noodles (mesophiic) The FDA
Bacteriological
IAnalytical Manual,
total plate count 8000 cfu/g Plate Count Agar 7°C, 10 days plate count method APHA Compendium
. of Methods for the
(psychrotrophic) . L
2 5 Microbiological
coliforms 36 MPN/g Lauryl Sulfate Tryptose ([35°C, 48h MPN method -
Broth Examination of
ro Foods [Z&k%
2% Brilliant Green Lactose[35°C, 48h for confirmation
Bile Broth
Staphylococci 310 cfu/g Baird—Parker Medium 35°C, 48h plate count method
/Anaerobic spores 18 MPN/g Beef Heart Infusion Broth [35°C, 72h MPN method

e R 1-9 (T
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(4. X2, 5—F, "1, EY]

e HgoTI ey e ams .
XiES| E4 = EES BEEM, HEER 3 P ih B ik e
(B BHED
J—66 KA  |paguettes(raw/ |mesophillic aerobic total [10(7.7)cfu/g(95percentile) bk * article 35 LMBG [Z|
partially count HEo 1=
cooked)
acid tolerant /actobacilli [10(7.4)cfu/g(95percentile) ¢ bk
\lpseudomonads 10(3.0)cfu/g(95percentile) k bk
Enterobacteriaceae 10(3.4)cfu/g(95percentile) bk
coliforms 10(2.9)cfu/g(95percentile) pk bk
E. coli ND Pk Pk
coagulase—positive 10(1.7)cfu/g(95percentile) pk bk
staphylococci
Enterococci 10(4.6)cfu/g(95percentile) pk bk
lyeasts 10(4.3)cfu/g(95percentile) pk Pk
molds 10(2.3)cfu/g(95percentile) pk ok
lanaerobic ND Pk Pk
sulphite—reducing
sporeformers
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(4. IR —F A EH(DDF)]

e HgoTI s s .
XiES| E4 EE EHE) =g EREM.FRE 3 P ih B ik e
ma. /R

J—66 KA  |pancakes mesophillic aerobic total [10(5.1)cfu/g(95percentile) bk * article 35 LMBG [Z|
count HEo7=
acid tolerant /actobacilli [10(3.2)cfu/g(95percentile) ¢ bk
lpseudomonads ND bk bk
Enterobacteriaceae ND Pk pk
coliforms ND bk b
E. coli ND Pk Pk
coagulase—positive ND Pk pk
staphylococci
Enterococci 10(2.6)cfu/g(95percentile) pk bk
lyeasts 10(2.8)cfu/g(95percentile) Pk
molds 10(3.1)cfu/g(95percentile) pk ok
lanaerobic ND K Pk
sulphite—reducing
sporeformers
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(4. X2 7r—F 4, EY (0D&) ]

e HoTI s s .
XES E4 B EAED EES BREM. FEE AL EEEY Ak -5
J—66 K4  |pread(baked) |mesophillic aerobic total [10(4.3)cfu/g(95percentile) bk * article 35 LMBG [Z|
count WEo7=
acid tolerant /actobacilli [10(2.6)cfu/g(95percentile) px bk
loseudomonads ND K Pk
Enterobacteriaceae 10(2.6)cfu/g(95percentile) pk Pk
coliforms 10(1.8)cfu/g(95percentile) pk ok
E. coli ND bk K
coagulase—positive ND Pk pk
staphylococcr
Enterococci ND i K
lyeasts 10(2.8)cfu/g(95percentile) bk
molds 10(2.3)cfu/g(95percentile) bk
anaerobic ND bk bk
sulphite—reducing
sporeformers
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(4. X2 7r—F 4, EY (0D&) ]

e HoTI s s .
XES E4 4 [EZ EEEM, FER fE R EEEY Ak -5
(B, @)
J—66 KAy  filled cakes, mesophillic aerobic total [10(6.1)cfu/g(95percentile)pk bk * article 35 LMBG [Z|
pies count o1
acid tolerant /actobacilli [10(3.3)cfu/g(95percentile) px bk
\lpseudomonads 10(3.4)cfu/g(95percentile) pk bk
Enterobacteriaceae 10(2.8)cfu/g(95percentile) pk Pk
coliforms 10(2.5)cfu/g(95percentile) pk ok
E. coli ND bk K
coagulase—positive ND Pk pk
staphylococcr
Enterococci 10(2.4)cfu/g(95percentile) ¢ bk
lyeasts 10(3.2)cfu/g(95percentile) bk
molds ND Pk pk
anaerobic ND bk bk
sulphite—reducing
sporeformers
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(4. X2 7r—F 4, EY (0D&) ]

e HoTI s s .
XES E4 B EAED [EZ BREM. FEE R Hh EEEY Ak -5
J—66 KA  |cream gateaus |mesophillic aerobic total [10(7.3)cfu/g(95percentile) bk * article 35 LMBG [Z|
count o7
acid tolerant /actobacilli [10(4.3)cfu/g(95percentile) px bk
\lpseudomonads 10(3.4)cfu/g(95percentile) k bk
Enterobacteriaceae 10(3.6)cfu/g(95percentile) pk bk
coliforms 10(3.3)cfu/g(95percentile) pk bk
E. coli ND Pk pk
coagulase—positive ND K Pk
staphylococci
Enterococci 10(2.3)cfu/g(95percentile) pk bk
lyeasts 10(3.9)cfu/g(95percentile) pk ok
molds ND Pk Pk
lanaerobic ND i Pk
sulphite—reducing
sporeformers
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(4. X2 7r—F 4, EY (0D&) ]

HUTN

XERE S % s 4 i5E JIBEER ik I
mES = B EAED ] BREM. FEE -5
J-107 |BAR  FAEENY — SR E5K H A (1005)/g) A E * * plate count method * E§[ERI B RO
12.5% BRKEEEICIDN
KIZEEHK FHAEEMH)LIE 25.0% * bk plate count method [CIDIHAEICEET %
EEIEA
J—108 [AFXUR HUR949F fotal viable counts 10(7)/g AL 31% 1 k1 plate count method Pk1 Public Health
N Laborat
Gl S, aureus ND 1 1 NS avorarory
Service:Food
Bacillus cereus ND k1 k1 NS Methods Working
Group [ZHEo7T=
coliforms 10(7)/g LLE 4% 1 k1 plate count method |« opini Gilbert D75
E coli ND 1 1 NS &I=EoT=
Salmonella spp. ND k1 k1 NS
C. perfringens ND k1 k1 NS
L isteria monocytogenes (1% k2 Pk2 NS
J—108 HFYR R4 YF |total viable counts 10(7)/g LA E 46% 1 1 plate count method Pk1 Public Health
ghe L b t
(= S. aureus ND k1 k1 NS 2 o.ra i
Service:Food
Bacillus cereus ND 1 1 NS Methods Working
Group IZHE>7=
coliforms 10(7)/g LLE 15% k1 k1 plate count method |« opini Gilbert D75
E coli ND 1 1 NS I T
Salmonella spp. ND k1 k1 NS
C. perfringens ND k1 k1 NS
[ isteria monocytogenes 28% k2 k2 NS
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(4. X2 7r—F 4, EY (0D&) ]

XHER @E | o0 T, B4 FREM. ERE | mm ik %
J-118  |H&X EEF 5 104)/g LLE 56% [TY¥aL—bEX [ plate count method * BMAETEREE
i ih HZHEoT=
KiGE 79% BGLB tZih 35°C,48h plate count method
KiGE 1.8% BGLB #ifh 35°C,48h plate count method
S. epidermidis 10.1% 3uIE M~ = v [35°C 48h plate count method
18 1 ih
S. aureus 14.2% 3%ONEM< 2 —vhE |35°C,48h plate count method
15 1 i
B%IIEM<T =B NS after enrichment
18 It
L ORE 9% <y IIERYSF plate count method
L URXRIEH
HILERS ND DHL EX i after enrichment
J-118  |AXK RO 0vF RS 104)/g L E 74% [TUXaL—FEX [ plate count method * BMAETEREE
i HIHEoT=
PNTEd 89% BGLB it 35°C,48h plate count method
KIGE 1.6% BGLB it 35°C,48h plate count method
S. epidermidis 1.6% BRINE N~ = yhE [35°C,48h plate count method
18 I th
S. aureus 12.2% BRINE M~ = yhE [35°C,48h plate count method
15 1 ith
3%INEFEM~ =V B NS after enrichment
15 14
L ORE 8.8% <y hIERUSF plate count method
L URXIEH
HILERD ND DHL FEXBsith after enrichment
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(4. X2 7r—F 4, EY (0D&) ]

B8 | g0 B4 EREM.ERE | M ik %
7 lsamouli total aerobes 95+128cfu/g plate count agar P2 k2 ¥1 HHOOFSET
SET7  |bread*l DINATTRE)

ttotal coliforms ND violet red bile k3 k3 *2 Busta et. al D75
agar EIZfEo T
mesophilic aerobic spore|17+24spores/g dextrose Pk4 k4 3 Mehlman DFE
formers tryptone agar <572
*4 Thompson &
yeasts and molds 15+40/¢g potato dextrose k5 kS Steveson MDA E(S
pear HEo7T=
*5 Koburger & Marth
DA EIZHE>T=
)7 |mafrood total aerobes 117+220cfu/g plate count agar pk2 k2 ¥1 OO FSET
FE7  |oread#1 D/(ERR)
total coliforms ND violet red bile k3 3 *2 Busta et. al D77
agar IS
mesophilic aerobic spore(122+12spores/g dextrose x4 k4 *3/!Vlehlman 2Pp:3
formers tryptone agar [=fE>7=
*4 Thompson &
lyeasts and molds 3+3/g potato dextrose k5 k9 Steveson DA (=
ceer 7=
*5 Koburger & Marth
D EIZHEST-
1K [cake aerobic plate count 9.0x10(3) to dextrose NS plate count method
6.1x10(4)cfu/g tryptone agar
coliforms 1.9x10(1) to \violet red bile NS plate count method
3.9x10(2)cfu/g lagar
staphylococci 1.1x10(2) to staphylococcus NS plate count method
3.0x10(4)cfu/g medium 110
lyeasts and molds <10 to 4.0x10(2)cfu/g NS NS plate count method
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(4. X2 7r—F 4, EY (0D&) ]

e o 7 s s .
XHES| B8 | .02, B4 M, FRE R s Kk iz
(B, @)
J-128 e bread aerobic plate count 1.0x10(2) to dextrose tryptone agar NS plate count method
2.0x10(3)cfu/g
coliforms <10cfu/g violet red bile agar NS plate count method
staphylococci ND staphylococcus medium 110 NS plate count method
lyeasts and molds 1.0x10(1) to NS NS plate count method
8.0x10(1)cfu/g
J-128 e bun* aerobic plate count 1.3x10(2) to dextrose tryptone agar NS plate count method  BEF/AUDE5%EHD
1.7x10(3)cfu/g
coliforms <10cfu/g violet red bile agar NS plate count method
staphylococci ND staphylococcus medium 110 NS plate count method
lyeasts and molds <10 to 1.3x10(2)cfu/g NS NS plate count method
J-133  |BAR  [HEREAE/AY |—REER 10(2.5 to 3.3)/¢g * * * * EELRERERE
==b ZAN%) i tREHZHE o7z
KIZEBEYK + b * »
PANPES ] + P o e
J-133  |BAR  [MEREAENY —REEHK 10(2.5 to 4.4)/g * * * * EELIRERERE
(RFRHS5% fagtHZfEoT-
) KIZEEHK + * ok *
TR BRE K + * * i
J-133  |BXR  [MERFAE/SRY —REEHR 10(2.5 to 6.0)/g * * " « EELARERERE
(H54152) ‘ $Eat I ot
PNCIEFE + * o e
TR BRE K + P * e
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(4. X2 7r—F 4, EY (0D&) ]

XHER @E | o0 T, 4 Bamy. BRE .
J-133  [BA  [HEREAE/Y —REEHR 10(2.5 to 5.5)/g * EERREGE
AVNAWV)! REREICHK T
PNEE 2 +
TR BRE K +
J-133  |BA  [MEREE/NL | —REEHR 10(2.5 to 6.0)/g * EELARE/GE
(BR/R) REEHICHKT=
K E B +
JROBRE K +
J-133  |ABK BHREFE/ N —RERK 10(2.5 to 6.2)/g * BELREFE
L@y REEEIIHK T
) PN +
TR BRE K +
J-133  |B& BRUAE/N —REEHK 10(2.5 to 4.9)/g * EELIRRE®E
L (EIHS5 8 RERHICH T
) PN +
TR BRE +
J-133  |BK HERUAE/N —REREHK 10(3.8 to 5.7)/g * BEELEEEE
(HS5H8Y) BRERSH R Tz
IR +
JROERE K +
J-133 AR HRUUAE/NN —REFHK 10(3.2 to 6.9)/g * BEAEEREELE
VOAYNAD)! REEHICHKT=
K E B +
JROBRE K +
J-133  [ABAK BHREFE/ N —RERK 10(2.5 to 5.0)/g * BELREFE
L (BR/RY) REIRICH T
PN -
TR BRE K +
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(4. X2 7r—F 4, EY (0D&) ]

X#ES Ea (ﬁg/;gﬂ) =E EREMEFRE 5 Atk EESH Ak e
an. )
J-176 |41 X1 R |pork pie plate counts 10(3)/g AL 14.3% plate count agar 30°C,48h plate count method
S. aureus 0% Baird—Parker agar [35°C,48h plate count method
E. coli 19.1% minerals modified  [30°C,4h then 44°C,12h NS
iglutamate broth
J-176 |41 R |other meat pie jplate counts 10(3)/g LAE 11.1% [plate count agar 30°C,48h plate count method
S. aureus 0% Baird—Parker agar [35°C,48h plate count method
E. coli 11.1% minerals modified 30°C,4h then 44°C,12h NS
iglutamate broth
J-190 Tk whole pizza ttotal viable counts 6.5x10(5)cfu/g modified nutrient 30°C,48h plate count method
agar
bacterial counts 1.5x10(5)cfu/g modified nutrient 5°C,7d plate count method
tolerating low agar
itemperature
spore—forming bacteria [2.0x10(4)cfu/g modified nutrient 80°C,15min then NS plate count method
agar
acid—forming bacteria  [1.0x10(4)cfu/g modified nutrient 30°C,48h plate count method
agar
aerobic proteolytic 1.4x10(5)cfu/g modified nutrient NS plate count method
bacteria agar
lipolytic bacteria 7.6x10(4)cfu/g modified nutrient 30°C,10d plate count method
agar
yeast counts 1.5x10(3)cfu/g wort agar 30°C,24h plate count method
staphylococci 7.4x10(3)cfu/g Baird—Parker agar [37°C,48h plate count method
B. cereus spore counts [1.0x10(2)cfu/g egg—yolk polymixin [30°C,18h plate count method
agar
coliform bacteria 1.9x10(3)cfu/g MacConkey broth  [37°C,24h MPN method
fecal coliform bacteria [2.5x10(2)cfu/g MacConkey broth  [44.5°C,24h MPN method
enterococcus group 2.0x10(1)cfu/g Bagg broth 45°C MPN method

ND:not detected NS:not specified NT:not tested
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(4. X2 7r—F 4, EY (0D&) ]

HUTN

XES E4 ER EHE) EES BREM. FEE {F R EEEH ik -5
J-190 |T b ftop part of total viable counts 5.7x10(5)cfu/g modified nutrient [30°C,48h plate count method (x YV—X &R
pizza* agar
bacterial counts 6.4x10(4)cfu/g modified nutrient 5°C,7d plate count method

tolerating low
temperature

lagar

spore—forming bacteria

1.4x10(4)cfu/g

modified nutrient
agar

80°C,15min then NS

plate count method

polymixin agar

acid—forming bacteria  [9.5x10(3)cfu/g modified nutrient [30°C,48h plate count method
agar

aerobic proteolytic 4.0x10(4)cfu/g modified nutrient NS plate count method

bacteria agar

lipolytic bacteria 1.9x10(4)cfu/g modified nutrient [30°C,10d plate count method
agar

lyeast counts 1.8x10(2)cfu/g wort agar 30°C,24h plate count method

staphylococci 7.0x10(3)cfu/g Baird—Parker 37°C,48h plate count method
agar

B. cereus spore counts [2.5x10(1)cfu/g egg—yolk 30°C,18h plate count method

coliform bacteria 1.9x10(3)cfu/g MacConkey broth[37°C,24h MPN method
fecal coliform bacteria [2.2x10(2)cfu/g MacConkey broth|44.5°C,24h MPN method
enterococcus group ND Bagg broth 45°C MPN method
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(4. X2 7r—F 4, EY (0D&) ]

HUTN

X#ES Ea o =E FRER.FRE fE AL EEEY Ak 2
(B&. mZ#HHED
J—197 BX |[F—X¥—% —RER 1028 E 75% SHEEXEM 35°C,48h plate count method
PN g 20% BGLB it NS T T4 5 BR
10(2)LL L 0% T RAFa—L A +35°C,24h plate count method
HE i
HiE 102)LLE 10% RTFcTFEFARE—2R[35°C,7d plate count method
FER
[E351 1020k 20% RTbTFFRbO—2R(35°C,7d plate count method
EX I
HEBEINIKE 10% 3%IRE M~ =k 35°C,24h 7 1 EER
BiE ki
3%IPE N~ = vk [35°C,48h plate count method
B
L ORE 30% NGKG 5t 30°C,24h E M ER
NGKG tZith 30°C,24h plate count method
J-207 |FA4*Y  ffrozen pizza & |aerobic total germ count[10(2.6 to 8.6)cfu/g peptone meat 30°C, 48h plate count method (x ¥R EDEHE
frozen extract yeast TS RN
baguette* extract glucose agar
Staphylococcr 10(<2 to 3.7)cfu/g potassium rhodamide(37°C, 48h plate count method
100cfu/g LLE 2.26% |actidione yolk
pyruvate agar
coliforms 10(<2.3 to 6.3)cfu/g |crystal violet bile 37°C, 24h plate count method
lactose agar
E. coli 10(<2 to 3.2)cfu/g eosin—methylene 37°C, 24h plate count method
100cfu/g LAE 1.71% plue lactose
saccharose agar
Enterococci 10(<2.3 to 5.7)cfu/g |enterococci 37°C, 48h plate count method
selective agar
Lactobacilli 10(<2.3 to 8.3)cfu/g  |modified 30°C, 48h plate count method

lactobacillus agar
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(4. X2 7r—F 4, EY (0D&) ]

X#ES Ea 4:/7";[,”‘ =E EREH. FRE A BEEEY Hik &%
(B&. mZ#HHED
J-210 |BKR RIS —FEEH 10(1)/g NS NS NS
(C ) K& ND NS NS NS
J-210 BX [Pa—Mr—F EEH 10(2)/g NS NS NS * RHEAY
(C Ii%) KiZE# +x* NS NS NS
J-210 BAR AR —X | EREH 10(1)/g NS NS NS
(C I15) KIEER ND NS NS NS
J-210 [BHEX [Pa—kyr—F% EEH 10(3)/g NS NS NS
(C IT15)
KEGE R + NS NS NS
J-219 [P AUF |cream-type aerobic plate count <10 to 4.0x10(5)cfu/g k 30°C Pk * Official Methods of
pies(crust) Analysis of the
/Association of
3 Official Analytical
<10 to 2.3x10(5)cfu/g bk 35°C ok Chemists & FDA
S. aureus <10 to 100cfu/g Pk Pk Pk Bacteriological
Analytical Manual [Z
coliforms <3 to 1.5x10(4)cfu/g % ok ok T
E. coli <3 to 43cfu/g Pk Pk Pk
J-219 [P AUF |cream-type aerobic plate count 10 to 8.0x10(5)cfu/g k 30°C Pk * Official Methods of
dairy /Analysis of the
pies(filling) <10 to 3.3x10(5)cfu/g k 35°C Pk /Association of
Official Analytical
S. aureus <10cfu/g Pk Pk Pk Chemists & FDA
coliforms <3 to 230MPN/g = o b Bacteriological
Analytical Manual [Z
E. coli <3MPN/g * n n o1
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(4. X2 7r—F 4, EY (0D&) ]

XES E4 (ﬁ:‘z';/;gﬂ) EES EREH. FRE {F R EEEY Ak &%

J-219 |7 A)A |cream—type aerobic plate count <10 to 1.6x10(4)cfu/g b 30°C b Official Methods of]
dairy Analysis of the
pies(topping) <10 to 1.0x10(4)cfu/g b 35°C Association of

Official Analytical

S. aureus <10cfu/g bk Pk Chemists & FDA
Bacteriological

coliforms <3 to 230MPN/g bk Pk Analytical Manual [Z
fiE>7T=

E. coli <3 to 9.TMPN/g K Pk

J-219 [P AUF |cream-type aerobic plate count <10 to 1.3x10(7)cfu/g k 30°C * Official Methods of
nondairy Analysis of the
pies(filling) <10 to 7.4x10(4)cfu/g bk 35°C IAssociation of

Official Analytical

S. aureus <10 to 20cfu/g * * Chemists & FDA
Bacteriological

coliforms <3 to 4.6x10(4)MPN/g bk bk Analytical Manual [Z
Ny e

E. coli <3 to 9.1TMPN/g Pk bk

J-219 |7 A)A |cream—type aerobic plate count <10 to 3.9x10(7)cfu/g Pk 30°C b Official Methods of]
nondairy Analysis of the
pies(topping) <10 to 3.1x10(6)cfu/g b 35°C Association of

Official Analytical

S. aureus <10 to 100cfu/g Pk Pk Chemists & FDA
Bacteriological

coliforms <3 to 2.4x10(4)MPN/g ok /Analytical Manual [Z
fiE>7T=

E. coli <3 to 430MPN/g bk bk
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(4. X2 7r—F 4, EY (0D&) ]

wwmEs| @a |, 077N H4 FREM, ERE fEFtE R ik iz
(B, @)
J-221  |[HKR [¥EETF TR 10(5)/g LA L 34% *1 35°C,2d and 20°C,3d b1 1 BMBTERTE
&t 1 [ZHE>7=
PN IE 2 64% *1 b1 *1
HRIRIEREL 12% %1 1 %1
J-221  |BER  [RIRUCH—FHEEH 10/g *1 b1 b 1 1 BRBEREE
(A Ii5) &t 1 IZfRE>T=
KIEE B ND %1 1 %1
J-221  |BKR  Pa—kr—% EEH 10(2)/g 1 b1 b1 1 BMBERTE
(A Ii5) &t 1 IZREoT=
KGR + 1 b1 1
J-221  |BR  [RIROOHy—F HEEH 10(2)/g 1 b1 b1 1 BMBERTE
(B Ti5) &t 1 ZHE> 7=
KGR ND *1 b 1
J-221  |BR  Pa—hkr—F% EEH 10(3)/g 1 b1 1 1 BREEREE
(B Ti5) &t 1 2HE> 7=
KIZEBEYR + *1 1 %1
J-222 |7 A7 [Snack cakes |Aerobic plate counts <100 to 2.7x10(7)/g k Pk Pk * Official Methods of
Analysis &
lyeast and mold <25 to 2.0x10(6)/g b o ok Bacteriological
: Analytical Manual [Z
coliforms <3 to 460/g o ok bk o7
E. coli <3 to 3/g bk bk k
S. aureus <3 to 23MPN/g Pk Pk ke
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(5. FAIEzE, §73E)
. HoT)N ’ T ShEE R SESh & e A .
R E4# o EES BEEM, HEIER {5 FAiE #h EEEN Ak e
(B BH#HED
J-23 7Z—X lyellow steamed |standard plate counts  |[1x10(6)cfu/g plate count agar 30°C,72h plate count method
51)7  |hoodle
coliforms 5x10(2)MPN/g lauryl tryptose broth 37°C,up to 48h MPN method
molds and yeasts 1x10(3)cfu/g dichloran rose bengal NS plate count method
chloramphenicol agar
dichloran 18% glycerol NS plate count method
agar
J-23 Z—Xb [shelf stable standard plate counts  [2x10(2)cfu/g plate count agar 30°C,72h plate count method
Z1)7  |noodle
coliforms ND lauryl tryptose broth 37°C,up to 48h MPN method
molds and yeasts ND dichloran rose bengal NS plate count method
chloramphenicol agar
dichloran 18% glycerol NS plate count method
agar
J-23 Z—Xb pastry standard plate counts  [3x10(7)cfu/g plate count agar 30°C,72h plate count method
27
coliforms 4x10(2)MPN/g lauryl tryptose broth 37°C,up to 48h MPN method
molds and yeasts 6x10(2)cfu/g dichloran rose bengal NS plate count method
chloramphenicol agar
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(5. A\M. & (0DF) ]

e o Wyl s s .
HES | B4 E/ ! =g BEREM. FEE s BEEN Hi& -5
(B [F#HD
66 KA ppasta mesophillic aerobic total [10(3.6)cfu/g(95percentile)px ok b * article 35 LMBG
squares(cooked|count IZHE->1=
) lacid tolerant /actobacilli ND pk 3 Pk
\pseudomonads ND bk bk &3
Enterobacteriaceae ND k bk 3
coliforms ND bk bk bk
E. coli ND bk bk &3
coagulase—positive ND pk 3 Pk
staphylococci
Enterococci ND bk bk &3
lyeasts ND bk £3 3
molds ND P i3 £3
lanaerobic ND k bk bk
sulphite—reducing
sporeformers
J-107 [B&RK  MEEYN — AR AR 3K EEZE006)/g) UL * p plate count method  E%[EEIBHDIE
55.6% BREEEIIDN
p N TIDOTHEIZEY
K E B HAEEMH) LLLE 0% & bk late count method
’ plate oot HHREEE
J-124 [BX [BTSEA — AR5 10(4)/g LLE 37% NS NS plate count method
KIGEEE 10% NS NS plate count method
J-124 BAR AL ELE — AR B 10(4)/g LLE 30% NS NS plate count method
KR R B 10% NS NS plate count method

ND:not detected NS:not specified NT:not tested
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[5.

REME, F5E (DDF) ]

wEe | @ |0k B4 EREE, RE R A ik %
J-124 |HX pCEFIE — SR 2R 10(4)/g LA E 50% NS NS plate count method
KRG E R 26% NS NS plate count method
J-148  |BER  [@TIEA EEH EAENE(1.0x10(5)/g) A £ HEEEFE R I Hh*1 35°C,48h plate count method 1 FIAEREIREHC
3.0% {3y
PNZ IR 9.7% *2 %2 NS *2 RamE4EREE
SHELVEDHALE
KEEE ND 2 ko NS DETEREIZRES
EEINHRE ND 2 2 NS 1=
J-148  BAR [@ncElE R EAENE(1.0x10(5)/g) A £ RAEFE K 1 1 35°C,48h plate count method 1 BIAEREIREHC
3.0% wEo1=
KGR 22.2% 2 *2 NS 2 BmBIERER
SHELVEDHALE
PN ND 2 %2 NS DEEREIHE>
EEINYKE ND X2 2 NS =
J-148 |AXK AN CHEEE H R FLAEE(1.0x10(5)/g) A b HEAEFE R IE Hh*1 35°C,48h plate count method k1 BIAEREIFETIC
0% 7=
KIE R ND ) 2 NS 2 BaEEREE
SHELVEDHALE
A ND *2 2 NS DEEIRFIZHE
REIFORE ND 2 x2 NS &
J-161 A A buck noodles |aerobic plate count 10(2.8+1.4)cfu/g standard plate count agar [25°C,48h plate count method  ZIE
boiled*
coliforms 10(0.2+0.4)cfu/g desoxycholate agar 35°C,24h plate count method
Listeria spp. ND PALCAM Listeria 37°C,48h after enrichment
selective agar
Staphylococcus aureus |ND mannitol salt agar 37°C,48h after enrichment
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(5. FA¥EE, 8258 (DDF) ]
. Il . [ 2 e g2 S
& E4 o =g BEREM. FEE s BEEN Hi& -5
(B [F#HD
J-161 =N noodles boiled [aerobic plate count 10(3.2+2.0)cfu/g standard plate count agar [25°C,48h plate count method
coliforms 10(0.3+0.7)cfu/g desoxycholate agar 35°C,24h plate count method
Listeria spp. ND PALCAM Listeria 37°C,48h after enrichment
selective agar
Staphylococcus aureus |ND mannitol salt agar 37°C,48h after enrichment
J-166 7 JLE > fricotta—filled Enterobacteriaceae 8x10(5)cfu/g \violet bile red glucose 37°C,12 to 24h plate count method 1 JayAF—X%
F ravioli*1 agar EHIEDSELY
B. cereus <10(2)cfu/g modified phenol red egg  [35°C,2d plate count method *2 AOAC method
lyolkpolymixin agar 46016 (29t o7=
S. aureus <10(2)cfu/g Baird—Parker agar 35°C,48h plate count method
mold and yeast 2x10(4)cfu/g YGC agar 25°C,5d plate count method
sulfite—reducing <2MPN/g sulpadiazine polymixin 80°C,1min then MPN method
Clostridium sulfite agar 37°C,48h
total microbial count 3x10(8)cfu/g plate count agar 30°C,2d pour plate
procedure
E. colf +/= 2 k2 2
Salmonella spp. ND bismuth sulfite agar NS after enrichment
brilliant green phenol red NS after enrichment

lactose saccharose agar

84

ND:not detected NS:not specified NT:not tested




(5. FA¥EE, 8258 (DDF) ]
e o Yo7 S EshR . o 2 a2 ;
HES | B4 o =g BEREM. FEE s BEEN Hi& -5
(B [F#HD
J-166 |7 )L |cooked Enterobacteriaceae <10(2)cfu/g violet bile red glucose 37°C,12 to 24h plate count method 1 FRAIEZDSEA
F ricotta—filled agar 1)
ravioli*x1 B. cereus <10(2)cfu/g modified phenol red egg  [35°C,2d plate count method P2 AOAC method
yolkpolymixin agar 46016 [ZHEoT=
S. aureus <10(2)cfu/g Baird-Parker agar 35°C,48h plate count method
mold and yeast <10(2)cfu/g YGC agar 25°C,5d plate count method
sulfite—reducing <2MPN/g sulpadiazine polymixin 80°C,1min then MPN method
Clostridium sulfite agar 37°C,48h
ltotal microbial count 10(2)cfu/g plate count agar 30°C,2d pour plate
procedure
E. coli ND 2 k2 k2
Salmonella spp. ND bismuth sulfite agar NS after enrichment
brilliant green phenol red NS after enrichment
lactose saccharose agar
J-166 |7 L [after holding*1 |Enterobacteriaceae <10(2)cfu/g violet bile red glucose 37°C,12 to 24h plate count method 1 REFEHZDSEA
F agar 1)
B. cereus 5x10(3)cfu/g modified phenol red egg  [35°C,2d plate count method P2 AOAC method
yolkpolymixin agar 46016 [ZHE-T=
S. aureus 10(2)cfu/g Baird—Parker agar 35°C,48h plate count method
mold and yeast 10(3)cfu/g IYGC agar 25°C,5d plate count method
sulfite—reducing <2MPN/g sulpadiazine polymixin 80°C,1min then MPN method
Clostridium sulfite agar 37°C,48h
total microbial count 3x10(3)cfu/g plate count agar 30°C,2d pour plate
procedure
E. coli ND k2 k2 k2
Salmonella spp. ND bismuth sulfite agar NS after enrichment
brilliant green phenol red NS after enrichment

lactose saccharose agar
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(5. FA¥EE, 8258 (DDF) ]
X Ho7IL s N
HES | B4 (B EAED =g BEREM. FEE
J-210 [BER |PTHARS HEEH ND NS NS NS
(A Li5)
5 PN 1R ND NS NS NS
J-210 SPN WD THARR |EEH 2.0 to 2.3x10(4)/g NS NS NS
(B Li5)
% KGEEE 70 to 180/¢g NS NS NS
J-228 [HFH  |dried laerobic colony counts  [5x10(2)/g LA L 46.61%  pk o o * Health Protection
pasta(domestic = T ool IMPN/2 LLE 0.75% - " " Branch acceptable
no—egg) contirmed colirorms & R methodology IZHiE>
fecal coliforms 1MPN/g LAt 0.10% Pk bk bk =
E. coli 1MPN/g LLE 0% Pk bk 3
S. aureus 2.5x10(2)/g LA E 2.22% bk bk
yeasts and molds 2x10(3)/g LLE 1.05% ok bk bk
Salmonella 0.08% K k bk
J-228 [hHFH  |dried aerobic colony counts  [px10(2)/g LAE 54.93% o * * Health Protection
pasta(domestic o 4 colif IMPN 2 BLE 2.09% " ” " Branch acceptable
+ egg) contirmed colirorms g bk s methodology IZfH>
fecal coliforms TMPN/g LI £ 0.05% b o " 1=
E. coli 1MPN/g LAt 0.05% & 3 b
S. aureus 2.5x10(2)/g LA L 3.38% bk bk
lyeasts and molds 2x10(3)/g LLE 0.75% bk bk bk
Salmonella 0.35% bk bk 53
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[5.

REME, F5E (DDF) ]

. Yo7 s s .
& E4 o =g BEREM. FEE 5 At EEEN Hi& -5
(B [F#HD
J-228 [hHFH  |dried aerobic colony counts  [px10(2)/g LA E 36.07% (x * * Health Protection
pasta(imported Branch acceptable
no—egg) confirmed coliforms 1MPN/g AL 4.71% bk bk methodology 2>
1=
fecal coliforms 1MPN/g LA L 1.01% bk bk
E. coli 1MPN/g LI E 0% k Pk
S. aureus 2.5x10(2)/g LA E 0% k bk
yeasts and molds 2x10(3)/g LLE 3.03% ok *
Salmonella 0% k Pk
J-228 [hF4 |dried aerobic colony counts  [5x10(2)/g LAE 33.13% * * Health Protection
pasta(imported Branch acceptable
+ egg) confirmed coliforms 1MPN/g LLE 0% bk bk methodology [ZH>
1=
fecal coliforms 1MPN/g LA L 0% ok *
E. coli 1MPN/g LA E 0% bk ok
S. aureus 2.5x10(2)/g LLLE 0% * bk
yeasts and molds 2x10(3)/g LLE 1.63% bk bk
Salmonella 0.98% pk Pk

87

ND:not detected NS:not specified NT:not tested




[5.

REME, F5E (DDF) ]

wEe | @ |0k w4 FREM ERE R R ik =
D-60 7 A1) macaroni APC <100 to 9,400,000 cfu/g NS 35°C AOAC*1 method, 1 The Association
BAM*2 of Official Analytical
n=1,607, geo mean=520 Chemists
*2: The
coliforms <3 to 2,400 MPN/g NS NS AOAC*1 method,  Bacteriological
BAM*2 Analytical Manual
n=1,607, geo mean<3
S. aureus <3 to 93 NS NS IAOAC*1 method,
BAM*2
n=1,607, geo mean<3
D-60 7 A1) noodles APC <100 to 1,800,000 cfu/g NS 35°C AOAC*1 method, 1 The Association
BAM*2 of Official Analytical
n=1,477, geo mean=1,400 Chemists
*2: The
coliforms <3 to 46,000 MPN/g NS NS IAOAC*1 method, Bacteriological
BAM*2 lAnalytical Manual
n=1,477, geo mean<3
S. aureus <3 to 240 NS NS IAOAC*1 method,
BAM*2
n=1,477, geo mean<3
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(6. Tofhnisx. FEEH]

XiES E4A -Z-/j)b.,. R B, HEER {E Rt EEEN Ak wE
(B, BE#HD
J-11 F A1 |cassava flourk1 bacterial counts 2.7x10(3) to plate count agar 30°C,48h plate count method 1 AEAHD KD
)7 1.2x10(7)cfu/g REFREE. 2L
= =D, F14>xY
malt extract agar 30°C,7d plate count method FDIEHER
2 Diliello, Collins
coliforms 17 to > 1600MPN/100ml [modified brilliant green  [37°C,24 to 48h  |MPN method et al. DFFIKRICHES
bile broth <
molds and yeasts 1.5x10(2) to k2 k2 culture and
3.9x10(5)cfu/g morphology
J-33 AR potato flour total bacterial counts 1.65 to 1.76x10(3)cfu/g  pk Pk plate count method P American Public
Health Association
, DA EIZHE-T=
coliforms ND Pk Pk NS
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(6. ZDMhDHFR. FEEHM (DDF) ]

=] YN SE SEsh R i T s
XES E4H EE EHE) EE BEREM. FEE RS EEEN Ak s
J-59 AX1) R |Gram flourk aerobic total viable 9.95x10(4) to plate count agar 25°C,24 to 48h plate count method ¥ E3OE=

2.1x10(4)cfu/g

counts 1.25x10(5)cfu/g
5.45x10(4) to plate count agar 37°C,24 to 48h plate count method
1.16x10(5)cfu/g

coliforms 2.95x10(3) to violet red bile agar 37°C,24h plate count method

lyeasts and molds

100 to 400cfu/g

modified oxytetracycline
—glucose—yeast extract
agar

25°C,up to 5d

plate count method

200 to 3.5x10(3)cfu/g

modified rose—bengal agar

25°C,up to 5d

plate count method

agar

Campylobacter spp. ND Exeter agar 42°C,48h, after enrichment
microaerophilic

modified CCDA blood free [42°C,48h, after enrichment
agar microaerophilic

E. coli 0157 ND modified sorbitol NS plate count method
MacConley agar

Salmonella spp. ND bismuth sulphite agar NS after enrichment
modified brilliant green NS after enrichment

Bacillus spp.

200 to 8x10(3)cfu/g

Bacillus cereus selective
agar

35°C,24h then
room temp,24h

plate count method

sulphite-reducing

C. perfringens and other

ND to 50cfu/g

tryptose sulphite
cycloserine agar

37°C,24h, anaerobic

plate count method

Clostoridia

[ isteria spp. negative to presumptive [selective Oxford Listeria [35°C,24,48h after enrichment
positive agar

S. aureus ND to 2.6x10(3)cfu/g Baird—Parker agar 35°C,24,48h plate count method
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(6. ZDMhDHFR. FEEHM (DDF) ]

XHES B (ﬁ:;::“;;;ﬂ) a7 FREM, FRE P EELE Fik =

J-124  |BER  |[ZIEH A E 1.9x10(5) to 1.4x10(6)/g NS NS NS
o LIGEE 1.2x10(4) to 1.3x10(5)/g NS NS NS
IS LIEHE 1.4x10(5) to 1.1x10(6)/g NS NS NS
KGE 4.6x10(3) to 2.0x10(5)/g NS NS NS
val =R =35 8.0x10(2) to 3.6x10(4)/g NS NS NS

J-124  |BA sAalF¥ HERER 4.1 to 8.0x10(6)/g NS NS NS
7o LIBEE 3.3 to 9.7x10(5)/g NS NS NS
TS LEEE 1.2 to 4.1x10(6)/g NS NS NS
PN 4.0x10(4) to 1.2x10(6)/g NS NS NS
hE B 2.3x10(3) to 1.7x10(5)/g NS NS NS

ND:not detected NS:not specified NT:not tested
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[7. Z0Dith]

N >N . A s .
XiES EH E:—/ s [=E RN, FRE EASH EEEN Ak e
(B&. mMHED
J-149  |[AF 0 pozol dough* (just |enterobacteri[10(4.2 to 7.8)cfu/g  |violet-red-bile—agar  [35°C,24h plate count method (x FEOOLERESEI-AT
after being ground) |a CONEHE R
J-149  |[AF 0 pozol dough* (after lenterobacteri[10(1.0 to 6.6)cfu/g  |violet-red-bile—agar  [35°C,24h plate count method [(x FOEOOLHMERESE-AT
4h fermentation at |a AN E S
30°C)
D-170 |&& rice—packed sweet |aerobic <10 (48.07%) to 10(4 2 *2 plate count method 1 HIREBEAVUEB SR FEFELEL
dumpling foods*1 |viable cel tto <5) (17.30%) cfu/g *2 H[EERHFEHE CNS
count 10890/N6186
coliform negative (73.07%) to k3 *3 MPN method *3 HEERHFE CNS
10(3 to <4) (1.92%) 10984/N6194
MPN/g *4 thEEZRMRHE CNS
E. coli hegative (88.46%) to 4 4 MPN method 10951/N6192 .
10(1 to <2) (9.61%) k5 Mannitol-egg yolk—polymyxin
MPN/g lagar, nutrient agar, Vitec
B. cereus  |0/52 *5 *5 7E M 5 BR*5
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(7. 20 (0DF) ]

xwEs Ba | L o07% | ma | mxewoszs MR e ik %
(B, [J#HD
D-170 |B8& flour—-packed sweet |aerobic <10 (39.21%) to >10(5) (2 *2 plate count method  (x1 HEKEEAVUB G, FEFIET
dumpling foods*1 |viable cel  |(1.96%) cfu/g *2 hEEZRHI CNS
count 10890/N6186
coliform negative (88.23%) to k3 %3 MPN method *3 FEEZRFE CNS
10(2 to <3) (0.98%) 10984/N6194
MPN/g *4 FHEEREIE CNS
E. coli negative (91.17%) to (x4 k4 MPN method 10951/N6192
10(1 to <2) (6.68%) k5 Mannitol-egg yolk—polymyxin
MPN/g lagar, nutrient agar, Vitec
B. cereus  [2.94% (3/102) *5 5 TE 14 S ER*5
D-203 [} AP |cowpea* paste aerobic 1.3x10(6) to Petrifilm 30 to 32°C, 24 plate count method K& (F
)7 microorganis [3.2x10(8)/g hr
ms
coliform 5.7x10(2) to Petrifilm, EMB 30 to 32°C, 24 [plate count method
5.4x10(4)/g hr
E. coli ND Petrifilm, EMB, API 37°C,24h
other 1/86 to 19/86 Petrifilm, EMB, API NS NS
enterobacteri
acae
B. cereus (K10 cells/g MYPA, TSCA, API NS NS
C. <10 cells/g MYPA, TSCA, API NS NS
\perfringens
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2. HWEOMAENVEMBEEDRE - BEICEHTLIRE - BE
2—1 HEOHME
(1) AEXRRE
A RETLLT O 10 » E & L7,
> TAUD BTZAFVA TTUAL AV AL A FE, #E, v b—
VT A=AV T (ma—TY—=TF U R)
(2) AEAHE
Bk « FAEILR D IH MBI BV TIE, ROFEE L o7,
s AUF—=Fy FTARSN TV D HUE « FEOIUE
- TERROHEYBED A —LT RL A& A 2 —Fy METESEL, fi4FICA—1LT
Bitg - AREZMEGE, INE
- PrEHHL O Enquiry Point (A —/LE 72138 B U THYEDO A —LT R A ZH
L, #HEHFIZA =V THIE - BEZRSE, I
“WHO Regional Office for Europe, Database of microbiological specifications for
selected countries (2000)’D 7 — % XV _EFEd 10 B ELSMZOWT HIFRZFEE L=,

2—-2 FAEOHERES

(1) FEICE TS IFHRIREDELMES
FENZRBWTRHE R W22 Y HEL 2R 2- 11077,
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£ 2-1 REELEFFERR
2R B
CFSAN Office of Science Biological Analytical Manual, FDA Commercial Item Description:
> 2 % DHHS, FDA, CFSAN Commercial Item Despcription, USDA http://www.ams.usda.gov/fga/aa20307.htm
Office of Plant and Dairy Foods Bacteriological Analytical Manual:
Division of Dairy and Egg Safety http://www.cfsan.fda.gov/~ebam/bam-toc.html
LIGNES DIRECTRICES POUR LIGNES DIRECTRICES POUR L'INTERPRE
L'INTERPRETATION DES RESULTATS /
ANALYTIQUES EN MICROBIOLOGIE TATION DES RESULTATS ANALYTIQUES EN
ALIMENTAIRE (QUEBEC) 2003 MICROBIOLOGIE:
Bureau of Microbial Hazards http://www.mapaq.gouv.qc.ca/NR/rdonlyres/6B9AS
a4 Food Directorate 992-396D-45CD-8841-1EFD19E3D7C8/0/recueil.p
Health Products and Food Branch df
Consolidation of the Food and Drugs Act and the
Food and Drug Regulations:
http://www.hc-sc.gc.ca/food-aliment/friia-raaii/food
_drugs-aliments_drogues/act-loi/e_index.html
The Quick Frozen Foodstuffs Regulations 1990 |Food Law Guide:
http://www.food.gov.uk/multimedia/pdfs/foodlaw.p
) FSA (Food Standard Agency) Codiac "
A4F U R ngsqmer Choice Food Standards and Special Projects http://www.food. gov.uk/aboutus/contactus/
Division .
Guidance Notes:
http://www.food.gov.uk/foodindustry/guidancenote
s
77 A AFFSA (Agence francaise de sécurité sanitaire des aliments) |- Top page:
http://www.afssa.fr/
KA Institut f + Hygiene und Produktsicherheit - Top page:
der Bundesforschunganstalt fur Ernahrung und Lebensmittel http://www.bmvel.bund.de
AA A Stv. Leiter Sektion “Mikrobiologie und Biotechnologie” Ordinance on the Hygienic and Microbiological |Annual Report on Food Safety:

Standards on Foods, Utility Articles, Premises,
Facilities, and Personnel 1995

http://www.bag.admin.ch/verbrau/aktuell/jahresberi
cht 2003 _en.pdf

EU

(FAHYF LY
Commision Regulation of microbiological
criteria for foodstuffs K7 7 N&E}
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FH Y )= [T 15
& EFRDAR EERECERER S SR BRI NE Ry - KRR R | TR N RIS E AR
2003 http://www.moh.gov.cn/
EFRIEECEREZES
http://www.sac.gov.cn/
ERENRE S Hhe \ B FN E TR E COR I BN 2Ry -« oK
4hh. 1998
EFR AR i tH I RORIM R A 2 & P RRARE, |ER &GRS EERE
1999 http://www.sda.gov.cn/cmsweb/webportal
LEARS| 6 [E] A 5 38 50 8 BT (KFDA) Korean Food Code Korea Food & Drug Administration:
Bin A R B in 22 AR Y http://www.kfda.go kr/
(Korea Food & Drug Administration, Food safety bureau,
Food Safety Division)
~ L —37  |Food Safety and Quality Division, Ministry of Health Mayasian Food Regulation 1985 Food Safety and Quality division:
Malaysia http://www.moh.gov.my/fgc
4 — A 7 |FSANZ (Food Standard Australia NewZealand) Australia New Zealand Food Standards Code Food Safety Standards:
U7 (NZ) http://www.foodstandards.gov.au/foodsafetystandar

dsaustraliaonly/
Australia New Zealand Food Standards:

http://www.foodstandards.gov.au/foodstandardscod
e/
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FE O/N R B e NG RIS BE T D MR - AR O REDORRZUT O LR
WET 5,
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1) 1F¥UR
O =

BT 5 ANMEVLEELSE 21T 9 MR SIS DWW COMAEY O BIF BT FTE L 720,
FER T 72 EOIFRFAERDBRIMBDBBITENLNLTHEETH 2 R ->ThH, B
<. AT HHEOITROPTHIEINDITT TH 5,

IFST (Institute of Food Science and Technology) %A K7 A . TlX. spore former
Bacillus cereus (BEWTHAIE I N2) O KEL N GMP L)L E.coli & AN
77 VT OfREER LTS,

The Quick Frozen Foodstuffs Regulations 1990 (as amended) (SI 1990 No 2815)i%.
ME—DIRWERERE LIZBETHY . T-9b, Ny r—o @ik - (REFEO OWRE
DE=FZ VU TIZONTHELTWD LD THY , MAEWICET 2HKEETRIN
TR,

MEEMOERIT, “REME” TotA (KW —r2RbRRICER 5 7 r
TR) EREAERT, 20X RTREREREZLETANVICENTORRLER
FRAEN D,

The Quick Frozen Foodstuffs Regulations 1990 {3, quick-freezing & 7~V FE/RI i
TeBEMIZDAREETHHEDTH D,

Food Labelling Regulations 1996 (as amended) (FLR)I%, 7~V FRICETHHET
HY . ZOREITBNTHMEDITE T BB RS TV,

QMR EE
> LERICRLIEEIIC, A XV ZADOBMAEMICET 2K - L¥ETHD The
Quick Frozen Foodstuffs Regulations 1990 (as amended) (SI 1990 No
2815) BT, MRS OB 2 8% « BEIIAAE L 20,
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2) RM4 R

Oz
AA ZNZBWTIE, WMAEWICE T 2 it L% 1T Ordinance on the Hygienic and
Microbiological Standards on Foods, Utility Articles, Premises, Facilities, and Personnel
(June 1995, last amendment: January 2004)(Z7R S 3L TUN 5,

BRI, ZOoDMERH Y | ATk 1ITI3RENE R O REMEOMEY O IEHEN VR &
NTEY, BAMIITZ IR ST 2 BENMEMEICET Sh o,
”Prebaked, frozen dough for bread” (3 not ready-to-eat”|ZJ& L. Bacillus cereus M 3EHE|X
10°per gram TbH 5,

fH% 2 ITIEFFA BR S (tolerance value) 3R SV TE Y | FFEORMOFEHSLRE M 7 L—7
IZOWTEERRIT O TWD, FFEDEENGE T LIV TV HH A ML Ice cream”
Elee” Th D, 8k 2 D ListC ITIFZ AL LS DRI E S DO IEEP RS TND

Bl zIiX, T\ T AXY — ) (35558 Cl DRI Trready-to-eat & A72 SNLAH M| IZ
B9 %, —J. "Prebaked, frozen dough for bread”!I/3% 1 128 & 72\, FFARA
I%. “ready-to-eat foods”|IZDHFENTH Y . RMITITEH Sz, Lol FEDM
EMTONTIE, WMEWEDOH 5 FHHEEFF>THBY, MBGHHE L THRETERVED
D5, FRBAOEET, FIARHY, EMCEH SN &b H D,

5 3 RICHEEDERPRINTVD, LIRS TV D EEZEZ 5 &2 0%,
I health hazard & 772 SiV 5, 16k 2 12 STV D FFA R (tolerance value)l L4473
HEEZL-> CTEREINTEY, @YUM T7ae 2 ROEHE™MTbN- ETo, #xT
R ORWVAM O EZ R L TWD, FRRALZEZ TV H5LEICIE. Z0RED
BT 5 (devalued) .

AA AT, B EFEF 1T Ordinance of Hygiene (21> CTAEEZTORITIITR B0,
HACCP ({& 11 &) ICESWIELET AT ANKETHY | LT Ordinance of
Hygiene |28 DAV OIS EIEICH > 7= b O TRITFIUEZR B2V, ZHULA HFE
L2RTF TR 6720,

(HYEFE T X ] AA AZEBWTIL, prebaked, frozen dough for bread {289 % E.coli

AFRIRA O FIEIFAE L2V, £O X D REIFERZ 72 S 720, E.coli (3L X
THIRT D, ZAUTMHARERIC L VEEATE 5, CEZF~HIT, E.coli DFATENE
BIZHONTEL DT = FZ /O 52 ENTE D,
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(B 51E) AR BRI R (county (L EHE M FEM L TV 5, sBRAT R CHRE S 27 A0
FET 5, BMAEEESLEMEWR Y ¥E (VLA NT U ED) DNEMERIEDOREIZHE
BLTWENEIDIZONWT, MEEDIHRIEAZTT 5, REE I, W, Mk
W T DT D DY TN AFTE L, MIREE TR RRA LB 2 535612
X, B E YR AEER A A, BBICHEREZ R IR TIER bR, [EOR
BRI Lo T, EFELESORBLUVLEN TSNS,
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QAL

Ordinance on the Hygienic and Microbiological Standards on Foods, Utility Articles, Premises, Facilities, and Personnel

Food commodity

Other information

Microorganisms or metabolite

Numerical values
as given in
original
publication (in cfu
per g or ml if not

Sampling plan as
given in original
publication

Point of application

Legal status

specified)
All foods not ready to eat Bacillus cereus 100000 Swiss food manual  |Swiss food manual Mandatory
All foods not ready to eat Clostridium perfringens 100000 Swiss food manual  |Swiss food manual Mandatory
All foods not ready to eat Staphylococcus coagulase positive 100000 Swiss food manual  |Swiss food manual Mandatory
Tolerance value CFU (not
applicable to products containing
Confectionery pastries Aerobic microorganisms @ 30°C 1000000 Swiss food manual  |Swiss food manual fermented admixtures)
Confectionery pastries Escherichia coli 10 Swiss food manual  |Swiss food manual Tolerance value CFU
Confectionery pastries Staphylococcus coagulase positive 100 Swiss food manual  |Swiss food manual Tolerance value CFU
Frozen products eaten as such Listeria monocytogenes 100 Swiss food manual  |Swiss food manual Mandatory
Pasta uncooked, dried Enterobacteriaceae 1000 Swiss food manual |[Swiss food manual Tolerance value CFU
Pasta uncooked, dried Aerobic microorganisms @ 30°C 100000 Swiss food manual |[Swiss food manual Tolerance value CFU
Pasta uncooked, wet Aerobic microorganisms @ 30°C 1000000 Swiss food manual  |[Swiss food manual Tolerance value CFU
Tolerance value CFU (not
applicable to products containing
Pasta uncooked wet with filling Aerobic microorganisms @ 30°C 1000000 Swiss food manual  |Swiss food manual fermented admixtures)
Pasta uncooked wet with filling Bacillus cereus 1000 Swiss food manual  |Swiss food manual Tolerance value CFU
Pasta uncooked wet with filling Clostridium perfringens 100 Swiss food manual  |Swiss food manual Tolerance value CFU
Pasta uncooked, wet Enterobacteriaceae 10000 Swiss food manual  |[Swiss food manual Tolerance value CFU
Pasta uncooked wet with filling Enterobacteriaceae 10000 Swiss food manual  |Swiss food manual Tolerance value CFU
Pasta uncooked, dried Staphylococcus coagulase positive 10000 Swiss food manual  |Swiss food manual Tolerance value CFU
Pasta uncooked, wet Staphylococcus coagulase positive 1000 Swiss food manual  |Swiss food manual Tolerance value CFU
Pasta uncooked wet with filling Staphylococcus coagulase positive 1000 Swiss food manual  |Swiss food manual Tolerance value CFU




3) HE
OB ZE
HIETIE, Yz Bl (WA ICBET 2HER 3 2b 0, EEEZEH - BITL
TWHHERL RS, Lt 2L OREIMHAEICHESCTFERS D, £2 T, HFE
WEEREARM THRMBSNATNDLZATHY, BUTORETRBAEET I N D RN H 5,
> WA, WTROBREICENTS HEANNEVLEE 2 i L= &b & [HR
ANCINBVLEL A i STV TWD R W RS IS NTWD, EREOKENR R D D
HLdDHHDOD, Coliform KON E.Coli DFEUEITFR T HN TV D,

QEEZE
W EGIZEET 2 3 SOFEHEFILTOEY ThH D,
1. GB19295-2003 (RIS FH e i K £ b i A AR V)
« LA FR : "Hyglenic standard for quick-frozen and pre-packed food made of wheat
flour and rice"
s FSCA R ORI IR IER N Ry« R A AR v <[E AR E >
REFR - EFREAERB LOEFEELEHREZES
- ROEHEH 1 2003.9 (2004.5 fifT)
CREMEEET 4.4 £ 3

2. SN/T0795-1999 (M MU {3 £ St i A AR )

« Y4 FF : Rule for inspection of quick-frozen instant food for export
« FISCAFR : i AR v A X v RS RA R E < A v >

* RE T - EFE BRI R

- REFEH 1 1999

- REMEEET 5.4 £ 3

3.SB/T10289-1997  (RHMHCK i £ dh)

« YA FR : "Quick-frozen food made of wheat flour and rice"

s FISCA R - e N REANE AR E Tl mU Ny« KRB <SEFURYE>

- REFNE  EEENE S

- EAEHA : 1998.1 (1998.7 fitifT)

- RLMEERT 552 Kb

(3%8) 74+—7 L (BERFR) ONKEREREZRLICR—LAX— (PEFE

HH L v R kR IS4 45 W b MED I 2% £49F httpY/www.cnsis.net/news/1 2 20041014 9035.htm
HP LR A o R W1 37 T b HERIF I R

http://sina.cbiq.com/business/show_business.asp?artcle 1d=44786
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Food commodity

Other information

Microorganisms or metabolite

Numerical values as given in
original publication (in cfu per g
or ml if not specified)

Sampling plan as given
in original publication

Point of application

Legal status

Higt

Frozen foods cooked before freezing Coliforms <230 (MNT/100g) GB/T 4789.33 Information unavailable  |Mandatory 1
Frozen foods cooked before freezing eliav: <100000 GB/T 4789.33 Information unavailable ~ |Mandatory 1
o (Salmonella, Staphylococcus
Frozen foods cooked before freezing aureus, HEICH) Not detectable GB/T 4789.33 Information unavailable ~ |Mandatory 1
Frozen foods cooked before freezing UERIFRE <50 GB/T 4789.33 Information unavailable |Mandatory 1
Frozen foods cooked before freezing Coliforms <230 (MPN/100g) Information unavailable |Information unavailable |Mandatory 2
Frozen foods cooked before freezing Vsl <100,000 Information unavailable |Information unavailable |Mandatory 2
Frozen foods cooked before freezing FO T (B F [, o IR ) Not detectable Information unavailable |Information unavailable  |Mandatory 2
Frozen foods cooked before freezing VEEFH <100 Information unavailable |Information unavailable |Mandatory 2
Frozen foods cooked before freezing Coliforms -/g Information unavailable |Information unavailable |Mandatory 3
Frozen foods cooked before freezing Escherichia coli -/g Information unavailable |Information unavailable |Mandatory 3
Frozen foods cooked before freezing FRETRE <100,000 Information unavailable |Information unavailable |Mandatory 3
Frozen foods cooked before freezing BT R UERE -/0.02g Information unavailable |Information unavailable |Mandatory 3
Frozen foods cooked before freezing Salmonella spp. -/25g Information unavailable |Information unavailable |Mandatory 3
Frozen foods frozen without cooking eliav: <300000 GB/T 4789.33 Information unavailable ~ |Mandatory 1
oW [ (Salmonella, Staphylococcus
Frozen foods frozen without cooking aureus, ZHEICH]) Not detectable GB/T 4789.33 Information unavailable  |Mandatory 1
Frozen foods frozen without cooking TEFRE <150 GB/T 4789.33 Information unavailable  |Mandatory 1
Frozen foods frozen without cooking eligr <30000000 Information unavailable |Information unavailable |Mandatory 2
Frozen foods frozen without cooking B B B 7, B R ) Not detectable Information unavailable |Information unavailable  |Mandatory 2
Frozen foods frozen without cooking Coliforms <240 Information unavailable |Information unavailable |Mandatory 3
Frozen foods frozen without cooking Escherichia coli -/g Information unavailable |Information unavailable |Mandatory 3
Frozen foods frozen without cooking Vodil:e <300,000 Information unavailable |Information unavailable |Mandatory 3
Frozen foods frozen without cooking T R UERE -/0.01g Information unavailable |Information unavailable |Mandatory 3
Frozen foods frozen without cooking Salmonella spp. -/25g Information unavailable |Information unavailable |Mandatory 3

LREAROEFNEN - KEREEEE, 2003
2:hE ARKXMEITEZELLENR/NEYR - KE R 1998
IHHEARESRANVRIVIERBRERE. 1999
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4) A—X+Z1U7 (N2)

O =
FSANZ (Food Standards Australia and New Zealand)lZ, #—A FZ7 UV 7k R=a—T—F
Y RTHEESNTOD &M, MASNTODEMICONT, BMOERER, 7L,
{G9ME O R ORI IEIEL D 5 ARIMBI TH 5, FSANZ OEREHIL, A —2
FIZVTROP=a—U—=F 0 FIZBT 2 RBMDOLEEZMME L. HEE~DOETRGEH
L ORR - 72472 %25 <72 ®DIT, Australia New Zealand Food Standards Code (the Code)
(2B DB OB HIEDER M CBIEZATH Z & Th %,

The Code [ZF W Tid, MR AN ISR T 8 OB EAETR T B TH72Ru,

Standard 1.6.1 - Microbiological Limits for Foods TiZ, g Y A 7 334 D 4EM D
HFRBADHENFFED RS ETIIRL I N—TIZONTOREINTND, Z ORI
REORMELITEM I NV—T DY 7))y F=° consignment (2 B892 i #972 H
TV T TT R X OREEHLNIT HEEEZZTLLOTH D,

Code D 3 fiE, LT ORMEREDOHIREIEIELZ RL TV D,
Standard 3.2.1 - BAMMEET R T T L
Standard 3.2.2 - EALEE DT R M OV 70 A% L E
Standard 3.2.3 - &b O FTFESAF M OF%(H

FSANZ 73 the Code Z il L . SIET % 3, F2ERIZ the Code AR L, E1T7 5 DI,
INOEFEHH XL OA—R 87 U T ERET - 2(AQIS)TH %,

&-H1 )5 (council)® Environmental health officers (EHO)3 4 — A ~ 7 U 7N O K
BEOFATOEREERN H D, =2—V—F FEROA—A T U T ORETELD
HAg FLYE A F2179 2% DL Crown public healthe officers (CPHO) T ¥ | #i AR SHIZ DUV T
IZ. Inspection Service (AQIS)H /B FHAT: % Ff o,

WA M ICE T DAY OB IEEIIFE LRV, hEBRESIZ O Wi, A
DY T NERIZHOWT, Coliform } O Salmonella DB FEMENIFIE L TV D,
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QAL

Food commodity Other information Microorganisms or metabolite Numerical values as  |Sampling plan as Point of application Legal status
given in original given in original
publication (in cfu per |publication

g or ml if not specified)

Cereal cereal based foods for infants Coliforms m=<3 M=20 n=5 c=2 Not specified Mandatory

Cereal cereal based foods for infants Salmonella/25g m=0 n=10 c=0 Not specified Mandatory

Source: Australia New Zealand Food Standards Code
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5) RL—>7

D=
< L — 3 TICBIT DI EY OHIF E #E 1T Malaysian Food regulation 1985 I[ZHIE & T
l/\ %)o

> BREICER T DAY ORI FEIEIT IV T m IR L R OV N B i 2 B3 2 Biak AL HE I
BRI HAVTOZRY, BASIEENTR T 5TV HEMIL, ready to eat food TH 5,

QIR EE

> RN - NEHEELIZOWTIL, BEY ORI FE L2V, TA4 A7 — A
122\ TCiX, Coliform % U Escherichia coli ®JEHEIIIFET 5,
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6) A%

OBE
T ZIZBT DR OWMAED DI EHEIZ OV T, HEF ISR RR, 7
v 7 Mo XX FE(Z Z7 » X FE) LIGNES DIRECTRICES POUR
L'INTERPRETATION DES RESULTATS  ANALYTIQUES EN
MICROBIOLOGIE ALIMENTAIRE (QUEBEC) 2003 (Z L 7R SALTUVRUY,
http://www.mapag.gouv.gc.ca/NR/rdonlyres/6B9A8992-396D-45CD-8841-1EFD19E3D7C8/0/r

ecueil.pdf
FRAXLED 2. 1 6 1TMAEMICET 2B EHEN RIS TEHY . "Fresh dough”ic
DN TORIENRRI N TV,

WHO 73AF L TWAHKEOMAMICE T 2 K EET — X 28\ Tk, "Bakery
products”ZE D /Ny B I BE 9 2 S FLHED R ST T,

LIGNES DIRECTRICES POUR LINTERPRETATION DES RESULTATS
ANALYTIQUES EN MICROBIOLOGIE ALIMENTAIRE (QUEBEC) 2003 T
X, "Fresh dough”|ZB9 DA DR ILNEIZ DT, Escherichia coli, S. aures,
Bacillus cereus, C. perfringens, Microorganismes pathogens DIS/EMFEMEN R S
TV,

107



QAL

Food commaodity Other information Microorganisms or metabolite Numerical values as given in Sampling plan as Point of application Legal status | Hif
original publication (in cfu per g |given in original
or ml if not specified) publication

Bakery products Aerobic plate count m = 50000 M = 1000000 n=5 c¢=2 Manufacturing level Guidelines 1
Bakery products Coliforms m=50 M= 10000 n=5 c¢=2 Manufacturing level Guidelines 1
Bakery products Escherichia coli m=<1.8 M =1000 n=5 c¢=1 Manufacturing level Guidelines 1
Bakery products Moulds m=50 M=10000 n=5 c¢c=2 Manufacturing level Guidelines 1
Bakery products Salmonella spp. m=0 n=5 c¢=0 Manufacturing level Guidelines 1
Bakery products Staphylococcus aureus m=100 M =10000 n=5 c¢c=2 Manufacturing level Guidelines 1
Bakery products Yeasts m=500 M =10000 n=5 c¢c=2 Manufacturing level Guidelines 1
Infant foods instant cereal Aerobic plate count m= 1000 M = 10000 n=5 c¢=2 Manufacturing level Guidelines 1
Infant foods instant cereal Bacillus cereus m=100 M =10000 n=10 c=1 Manufacturing level Guidelines 1
Infant foods instant cereal Clostridium perfringens m=100 M =1000 n= 10 =1 Manufacturing level Guidelines 1
Infant foods instant cereal Escherichia coli m=<1.8 M=10 n=10 c=1 Manufacturing level Guidelines 1
Infant foods instant cereal Salmonella spp. m=0 M=0 n=20 =0 Manufacturing level Guidelines 1
Infant foods instant cereal Staphylococcus aureus m=10 M=100 n=10 c=1 Manufacturing level Guidelines 1
Pasta dry Aerobic plate count m = 50000 M =1000000 n=5 c=2 Manufacturing level Guidelines 1
Pasta dry Escherichia coli m=<1.8§ M=1000 n=5 c=2 Manufacturing level Guidelines 1
Pasta dry Moulds m=2000 M= 10000 n=5 c=2 Manufacturing level Guidelines 1
Pasta dry Salmonella spp. m=0 n=5 c¢=0 Manufacturing level Guidelines 1
Pasta dry Staphylococcus aureus m=500 M=1000 n=5 c=2 Manufacturing level Guidelines 1
Pasta dry Yeasts m=2000 M= 10000 n=5 «c¢=2 Manufacturing level Guidelines 1
Pasta fresh Aerobic plate count m = 50000 M = 1000000 n=5 c=2 Manufacturing level Guidelines 1
Pasta fresh Escherichia coli m=<1.8 M=1000 n=5 c¢c=2 Manufacturing level Guidelines 1
Pasta fresh Moulds m=2000 M= 10000 n=5 «c¢=2 Manufacturing level Guidelines 1
Pasta fresh Salmonella spp. m=0 n=5 c¢=0 Manufacturing level Guidelines 1
Pasta fresh Staphylococcus aureus m=500 M=1000 n=5 c=2 Manufacturing level Guidelines 1
Pasta fresh Yeasts m=2000 M= 10000 n=5 c¢=2 Manufacturing level Guidelines 1

includes pasta, dough, battered dough,

regular or stuffed with or without cheeses,
Fresh Dough that should be cooked before consumption |Escherichia coli m=10 M=100 n=5c=2 BPF 2

includes pasta, dough, battered dough,

regular or stuffed with or without cheeses,
Fresh Dough that should be cooked before consumption |S. aureus m=1000 M=10000 n=5c=2 Health 2 2

includes pasta, dough, battered dough,

regular or stuffed with or without cheeses,
Fresh Dough that should be cooked before consumption |Bacillus cereus m=1000 M=10000 n=5c=2 Health 2 2

includes pasta, dough, battered dough,

regular or stuffed with or without cheeses,
Fresh Dough that should be cooked before consumption |C. perfringens m=1000 M=10000 n=5c=2 Health 2 2

includes pasta, dough, battered dough,

regular or stuffed with or without cheeses,
Fresh Dough that should be cooked before consumption |Microorganismes pathogens Non detecte/25g n=X c=0 Health 1 2|

1:WHO Regional Office for Europe, Database of microbiological specifications for selected countries (2000)
2:LIGNES DIRECTRICES POUR L'INTERPRETATION DES RESULTATS ANALYTIQUES EN MICROBIOLOGIE ALIMENTAIRE (QUEBEC, 2003)
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7) TAUR

OB ZE
WHEMERZOMOT A Y Iz A b &ML, Federal Food, Drug, and
Cosmetic Act (FFDCA) & O Fair Packing and Labeling Act (FPLA)IZHE ST\ 5,
FFDCA 1%, fAEHEORMEZREHET 5 DT, FPLA VEITIEE B S IEMHRIE
WME/DLZENTEDRITHRET D HDOTHD (F-VIHT DEEIC SN TIL,
http://www.cfsan.fda.gov/label. htmlZ ) , S 7> BB A S A7 AR DUV TR,
EREDIERDEEIIED 2T UL 7R,
WHEMICEA LT, W< 20D H A X AE (JRLOIEE XY — i - |
WF = U — Hah - WPk, MW ETIIAT A ASTcA F 2, M - R - Hli -
DAL DTS, Hik - BT AT H A, BT oy al)— 1F9NAE, =
YIIGAT AT RS T LE) PEET D, S BICET2HEIL. MAEMICET S
BETEL<, BCRBROBAFTHTLIBEN RS TS,
Code of Federal Regulations - Title 21 - Food and Drugs(FDAIZFB W Tid, HikkILyE
DIFET DA PRI TN D,
http://www.accessdata.fda.gov/scripts/cdrh/cfdocs/cfcfr/CEFRSearch.cfm?CFRPartFr
om=100&CFRPartTo=799
F 7=, Current Good Manufacturing Practices (CGMP’s)iZ, &5 L7 vt A 2B
LEFERMEZ TR L T D, (—ecoli FIZHT 2 BUK LIRS LT

http://www.cfsan.fda.gov/~Ird/cfr110.html

A SALTZ R DWW TR, FDA BMAEMFHRIRIAR O T XY 7T 2012 LT 5
RTET D,
5L OFRFARIC OV T O JTIEIZ DWW TIE, Bacterial Analytical Manual (BAM)
(RSN TW D,

http://www.cfsan.fda.gov/~ebam/bam-toc.html.

U.S. Department of AgricultureCommercial(UDSA)N® Food Quality Assurance
Staff (FQAS) IX. & MmE % RiEd 5 72 2 Commercial Item Descriptions
(CIDs)#g&xEL, v R AL F&EITo T35, CIDs ®H TlE, Bakery and cereal
products £ WO SEMNGFELTEY, £ZO—>0DIHH Th 5" DOUGH, COOKIE,
UNBAKED, REFRIGERATED OR FROZEN”IZ- >\ TC AWM DB HAEN R I T
¥V . Salmonella,Standard Plate Count, E. coli and Coliform, Coagulate positive
Staph. Aureus, Yeast and Mold \Z >\ C O FEMENRRTE ST D,

http://www.ams.usda.gov/fqa/cids.htm(CIDs)
http://www.ams.usda.gov/fqa/aa20307.htm (VHE /N ZEHE)
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Food commodity Other information Microorganisms or metabolite Numerical values as given in Sampling plan as given in |Point of Legal status
original publication (in cfu per g |original publication application
or ml if not specified)
USDA inspection service  |Information Information
Dough, Cookie unbaked, refrigerated or frozen Salmonella negative sampling and plans unavailabe unavailabe
USDA inspection service  |Information Information
Dough, Cookie unbaked, refrigerated or frozen Aerobic (Standard) Plate Count 50,000 sampling and plans unavailabe unavailabe
USDA inspection service  |Information Information
Dough, Cookie unbaked, refrigerated or frozen Coagulate positive Staph. Aureus 10 MPN (most probable number ) [sampling and plans unavailabe unavailabe
USDA inspection service  |Information Information
Dough, Cookie unbaked, refrigerated or frozen Coliform 100 MPN sampling and plans unavailabe unavailabe
USDA inspection service  |Information Information
Dough, Cookie unbaked, refrigerated or frozen E. coli 10 MPN sampling and plans unavailabe unavailabe

Comercial Item Description, USDA
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8) EU
White Paper on Food Safety 2000 @ Chapter 5 Regulatory Aspects (1%, FFiED
B2 OV TIX, EU @ microbiological standards Z& &3 25 Z E Btk STV 5,
2006 4|2 Commission Regulation of microbiological criteria for foodstuffs 23 fii{T =
NHTETHY, DRI 7 MNEBBEARINTWD, ZORTIEX, 74 A7 U —
DZOWTOMAEROHEIEMETRENTVD OO, ZTRLUNADHTERIZET S
BRI IR S TR0,

>  F7, BTO EU ORMMEMBISEEIZ SN TH, SOBPKCIRELS BXE, 430 - L
BB OWTIBUE SEEDAFE T 205, WS EHIZ OV TR, FAELZRL,
Corrigendum to Regulation (EC) No 852/2004 of the European Parliament and of
the Council of 29 April 2004 on the hygiene of foodstuffs I, #fE CT/r L7z JE7E K Y
WA D IR STy,
http://www.hpa.org.uk/srmd/services presentations/Mary%20Howell.ppt(¥117> EU ®
Btk HLvE)
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9) BE

MEESHRITITROLIICHES N TV D, MEORKEEIAARDO LD LFHLIL
TWo,

“pre-baked frozen dough for bread” 7% F&EE R fh C o 5 55A I 3HH B LS O H x5
TR,
F 7 G TR EATINEL L O35 13 KB HE group (coliform group) 10 /g LAF, #
FRATFEIEELE, O A 1L KIGE (E. coli) [alf(negative) T EHL L TV 5,
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Food commodity Other information Microorganisms or metabolite |[Numerical values as |Sampling plan as Point of Legal status
given in original given in original application
publication (in cfu per|publication
g or ml if not
specified)
served after heating
(other than those heated immediately Information Information Information
Frozen foods before freezing) Coliforms negative unavailable unavailable unavailable
served after heating
(other than those heated immediately
before freezing)(other than femented
products or lactic acid bacterium added Information Information Information
Frozen foods product) Aerobic microorganisms <3,000,000 unavailable unavailable unavailable
served after heating and heated Information Information Information
Frozen foods immediately before freezing Coliforms <100,000 unavailable unavailable unavailable
served after heating and heated
immediately before freezing
(other than femented products or lactic Information Information Information
Frozen foods acid bacterium added product) Aerobic microorganisms <100,000 unavailable unavailable unavailable
Information Information Information
Frozen foods served without heating Coliforms <100,000 unavailable unavailable unavailable
served without heating
(other than femented products or lactic Information Information Information
Frozen foods acid bacterium added product) Aerobic microorganisms <100,000 unavailable unavailable unavailable

Source: Korean Food Code
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10) F4vY

> N A E 7 R I BT D A O B R IIAFE LR,

> Flo, 20O XD B EEO BN Z R T ARORICE T 5 LA — MIFE LR,

> RAYVIZBWTH, MNOBEHE THEEY (semi-baked pizza) (2D > Tz —7
(2 E. coli DMRHE SAVIZER, [FAEROFEGMA v, T O L 5 eI FEBET 5 Ri1lC 180°C
TMET AMERH D=0, BETHD LWV I FEmICE > TV D,

11) 25 VR
» WHO Regional Office for Europe, Database of microbiological specifications for
selected countries (200012 L % &, /NER BT B9 2 BUS L HE 1 IAFE Lie oo 72,

Flo, MHERERBICONTE, BHEAICOVWTORKEERFEEL THE D,
Staphylococcus aureus (2 DWW TEREHENIR I LTV,

(7T AZONWTIEA— L Tar 2y NTEXRhoTr)
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12) ZOMWHO T—E2R—X[ZHBE I TULSE

WHO Regional Office for Europe, Database of microbiological specifications for selected countries (2000)(ZF##, AL TV 5 Z D1t

DENZIB T D ML £ 723/ N 2RI BT 2 e B e 2 fh i L 7,

dDF2—n

Food commodity Other information Microorganisms or metabolite Numerical values as given |Sampling plan as Point of Legal status

in original publication (in |given in original application

cfu per g or ml if not publication

specified)
Cereals ready to eat Aerobic mesophilic microorganisms <10000 n=1 Not specified Mandatory
Cereals ready to eat Moulds <100 n=1 Not specified Mandatory
Cereals ready to eat Yeasts <100 n=1 Not specified Mandatory
Confectionery with cream and meat Coliforms <100 n=1 Not specified Mandatory
Confectionery with cream and meat Coliforms faecal <10 n=1 Not specified Mandatory
Confectionery with cream and meat Salmonella spp. Not detectable in 25g n=1 Not specified Mandatory
Confectionery with cream and meat Staphylococcus aureus <100 n=1 Not specified Mandatory
Dough paste fresh Coliforms faecal <10 n=1 Not specified Mandatory
Dough paste fresh Salmonella spp. Not detectable in 25g n=1 Not specified Mandatory
Dough paste fresh Staphylococcus aureus <100 n=1 Not specified Mandatory
Infant foods cereal based Aerobic mesophilic microorganisms <25000 n=1 Not specified Mandatory
Infant foods cereal based Coliforms <100 n=1 Not specified Mandatory
Infant foods cereal based Moulds <10 n=1 Not specified Mandatory
Infant foods cereal based Yeasts <10 n=1 Not specified Mandatory
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Food commodity Other information Microorganisms or metabolite Numerical values as given in Sampling plan as Point of application Legal status
original publication (in cfu per g |given in original
or ml if not specified) publication
Point of test or after
Infant foods milky flours Bacillus cereus <100 Not specified incubation Mandatory
Point of test or after
Infant foods milky flours Clostridium spp. sulphite reducing <10 Not specified incubation Mandatory
Point of test or after
Infant foods milky flours Coliforms Not detectable in 1 g Not specified incubation Mandatory
Infant foods milky flours Pathogenic bacteria or toxins Not detectable Not specified Not specified Mandatory
Point of test or after
Infant foods milky flours Salmonella spp. Not detectable in 50 g Not specified incubation Mandatory
Point of test or after
Infant foods milky flours Staphylococcus coagulase positive Not detectablein 1 g Not specified incubation Mandatory
Point of test or after
Infant foods milky flours Total mesophilic flora <10000 Not specified incubation Mandatory
Point of test or after
Infant foods milky flours Yeasts and Moulds <100 Not specified incubation Mandatory

Q1457

Food commodity

Other information

Microorganisms or metabolite

Numerical values as given in
original publication (in cfu per g

Sampling plan as
given in original

Point of application

Legal status

or ml if not specified) publication
Frozen foods Listeria monocytogenes m=12 M=110 lg; n=5 c¢=2 Manufacturing level Mandatory
Pasta frozen Clostridium perfringens m=100 M= 1000 gy n =5 ¢c=0 Manufacturing level Mandatory
Pasta fresh, packaged Clostridium perfringens m= 100 M= 1000 lgin =5 c=1 Manufacturing level Mandatory
Pasta fresh Salmonella spp. Not detectable in 25g n=>5 c=0 Manufacturing level Mandatory
Pasta Staphylococcus aureus m= 100 M= 1000 n=5c=2 Not specified Not Specified
Pasta fresh Staphylococcus aureus m = 1000 n=5c=2 Not specified Not Specified
Pasta frozen Staphylococcus aureus m= 100 M= 1000 n=5c¢c=0 Not specified Not Specified
Pasta fresh, packaged Staphylococcus aureus m= 100 M =500 n=5c=1 Not specified Not Specified
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Food commodity Other information Microorganisms or metabolite Numerical values as given in Sampling plan as Point of Legal status
original publication (in cfu per g |given in original application
or ml if not specified) publication

Cakes, pastries, slices and deserts with Satisfactory < 1000000

Bakery and pastry products dairy cream Aerobic microorganisms @ 30°C Not specified Retail Guidelines
Cakes, pastries, slices and deserts with Borderline 1000000 - <

Bakery and pastry products dairy cream Aerobic microorganisms @ 30°C 10000000 Not specified Retail Guidelines
Cakes, pastries, slices and deserts with Unsatisfactory > 10000000

Bakery and pastry products dairy cream Aerobic microorganisms @ 30°C Not specified Retail Guidelines
Cakes, pastries, slices and deserts Satisfactory < 10000

Bakery and pastry products without dairy cream Aerobic microorganisms @ 30°C Not specified Retail Guidelines
Cakes, pastries, slices and deserts Borderline 10000 - < 100000

Bakery and pastry products without dairy cream Aerobic microorganisms @ 30°C Not specified Retail Guidelines
Cakes, pastries, slices and deserts Unsatisfactory > 100000

Bakery and pastry products without dairy cream Aerobic microorganisms @ 30°C Not specified Retail Guidelines
Cakes, pastries, slices and deserts with Satisfactory- <100, Borderline-

Bakery and pastry products dairy cream Bacillus cereus and Bacillus subtilis grouj 1000 - <10000, Unsatisfactory-  |Not specified Retail Guidelines
Cakes, pastries, slices and deserts Satisfactory- <100, Borderline-

Bakery and pastry products without dairy cream Bacillus cereus and Bacillus subtilis grouj 1000 - <10000, Unsatisfactory-  |Not specified Retail Guidelines
Cakes, pastries, slices and deserts with Satisfactory- not detected in 25g,

Bakery and pastry products dairy cream Campylobacter Unacceptable- present in 25g Not specified Retail Guidelines
Cakes, pastries, slices and deserts Satisfactory- not detected in 25g,

Bakery and pastry products without dairy cream Campylobacter Unacceptable- present in 25g Not specified Retail Guidelines
Cakes, pastries, slices and deserts with Satisfactory- <10, Borderline-10 -

Bakery and pastry products dairy cream Clostridium perfringens <100, Unsatisfactory- 100 - Not specified Retail Guidelines
Cakes, pastries, slices and deserts Satisfactory- <10, Borderline-10 -

Bakery and pastry products without dairy cream Clostridium perfringens <100, Unsatisfactory- 100 - Not specified Retail Guidelines
Cakes, pastries, slices and deserts with Satisfactory < 20, Borderline 20 -

Bakery and pastry products dairy cream Escherichia coli < 100, Unsatisfactory 100 -< Not specified Retail Guidelines
Cakes, pastries, slices and deserts Satisfactory < 20, Borderline 20 -

Bakery and pastry products without dairy cream Escherichia coli <100, Unsatisfactory 100 -< Not specified Retail Guidelines
Cakes, pastries, slices and deserts with Satisfactory- not detected in 25g,

Bakery and pastry products dairy cream Escherichia coli 0157 & other VTEC Unacceptable- present in 25g Not specified Retail Guidelines
Cakes, pastries, slices and deserts Satisfactory- not detected in 25g,

Bakery and pastry products without dairy cream Escherichia coli 0157 & other VTEC Unacceptable- present in 25g Not specified Retail Guidelines
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Food commodity Other information Microorganisms or metabolite Numerical values as given in Sampling plan as Point of Legal status
original publication (in cfu per g |given in original application
or ml if not specified) publication

Cakes, pastries, slices and deserts with Satisfactory- not detected in 25g,

Bakery and pastry products dairy cream Listeria monocytogenes Borderline- present in 25g - <200 |Not specified Retail Guidelines
Cakes, pastries, slices and deserts Satisfactory- not detected in 25g,

Bakery and pastry products without dairy cream Listeria monocytogenes Borderline- present in 25g - <200 |Not specified Retail Guidelines
Cakes, pastries, slices and deserts with Satisfactory- not detectable in

Bakery and pastry products dairy cream Listeria spp. (not L. monocytogens) 25g, Borderline- present in 25g-  |Not specified Retail Guidelines
Cakes, pastries, slices and deserts Satisfactory- not detectable in

Bakery and pastry products without dairy cream Listeria spp. (not L. monocytogens) 25g, Borderline- present in 25g-  |Not specified Retail Guidelines
Cakes, pastries, slices and deserts with Satisfactory- not detected in 25g,

Bakery and pastry products dairy cream Salmonella spp. Unacceptable- present in 25g Not specified Retail Guidelines
Cakes, pastries, slices and deserts Satisfactory- not detected in 25g,

Bakery and pastry products without dairy cream Salmonella spp. Unacceptable- present in 25g Not specified Retail Guidelines
Cakes, pastries, slices and deserts with Satisfactory < 20, Borderline 20 -

Bakery and pastry products dairy cream Staphylococcus aureus <100, Unsatisfactory 100 -< Not specified Retail Guidelines
Cakes, pastries, slices and deserts Satisfactory < 20, Borderline 20 -

Bakery and pastry products without dairy cream Staphylococcus aureus <100, Unsatisfactory 100 -< Not specified Retail Guidelines
Cakes, pastries, slices and deserts with Satisfactory- not detected in 25g,

Bakery and pastry products dairy cream Vibrio parahaemolyticus Borderline- present in 25g - <200 |Not specified Retail Guidelines
Cakes, pastries, slices and deserts Satisfactory- not detected in 25g,

Bakery and pastry products without dairy cream Vibrio parahaemolyticus Borderline- present in 25g - <200 |Not specified Retail Guidelines
Cheesecake See *

Cakes Aerobic microorganisms @ 30°C Not specified Retail Guidelines
Cheesecake See *

Cakes Aerobic microorganisms @ 30°C Not specified Retail Guidelines
Cheesecake See *

Cakes Aerobic microorganisms @ 30°C Not specified Retail Guidelines
Cheesecake Satisfactory- <100, Borderline-

Cakes Bacillus cereus and Bacillus subtilis grouj 1000 - <10000, Unsatisfactory-  |Not specified Retail Guidelines
Cheesecake Satisfactory- not detected in 25g,

Cakes Campylobacter Unacceptable- present in 25g Not specified Retail Guidelines
Cheesecake Satisfactory- <10, Borderline-10 -

Cakes Clostridium perfringens <100, Unsatisfactory- 100 - Not specified Retail Guidelines
Cheesecake Satisfactory < 20, Borderline 20 -

Cakes Escherichia coli < 100, Unsatisfactory 100 -< Not specified Retail Guidelines
Cheesecake Satisfactory- not detected in 25g,

Cakes Escherichia coli 0157 & other VTEC Unacceptable- present in 25g Not specified Retail Guidelines
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Food commodity Other information Microorganisms or metabolite Numerical values as given in Sampling plan as Point of Legal status
original publication (in cfu per g |given in original application
or ml if not specified) publication

Cheesecake Satisfactory- not detected in 25g,

Cakes Listeria monocytogenes Borderline- present in 25g - <200 |Not specified Retail Guidelines
Cheesecake Satisfactory- not detectable in

Cakes Listeria spp. (not L. monocytogens) 25g, Borderline- present in 25g-  |Not specified Retail Guidelines
Cheesecake Satisfactory- not detected in 25g,

Cakes Salmonella spp. Unacceptable- present in 25g Not specified Retail Guidelines
Cheesecake Satisfactory < 20, Borderline 20 -

Cakes Staphylococcus aureus <100, Unsatisfactory 100 -< Not specified Retail Guidelines
Cheesecake Satisfactory- not detected in 25g,

Cakes Vibrio parahaemolyticus Borderline- present in 25g - <200 |Not specified Retail Guidelines
tarts, flans and pies Satisfactory < 10000

Desserts Aerobic microorganisms @ 30°C Not specified Retail Guidelines
tarts, flans and pies Borderline 10000 - < 100000

Desserts Aerobic microorganisms @ 30°C Not specified Retail Guidelines
tarts, flans and pies Unsatisfactory > 100000

Desserts Aerobic microorganisms @ 30°C Not specified Retail Guidelines
tarts, flans and pies Satisfactory- <100, Borderline-

Desserts Bacillus cereus and Bacillus subtilis grouj 1000 - <10000, Unsatisfactory- |Not specified Retail Guidelines
tarts, flans and pies Satisfactory- not detected in 25g,

Desserts Campylobacter Unacceptable- present in 25g Not specified Retail Guidelines
tarts, flans and pies Satisfactory- <10, Borderline-10 -

Desserts Clostridium perfringens <100, Unsatisfactory- 100 - Not specified Retail Guidelines
tarts, flans and pies Satisfactory < 20, Borderline 20 -

Desserts Escherichia coli < 100, Unsatisfactory 100 -< Not specified Retail Guidelines
tarts, flans and pies Satisfactory- not detected in 25g,

Desserts Escherichia coli 0157 & other VTEC Unacceptable- present in 25g Not specified Retail Guidelines
tarts, flans and pies Satisfactory- not detected in 25g,

Desserts Listeria monocytogenes Borderline- present in 25g - <200 |Not specified Retail Guidelines
tarts, flans and pies Satisfactory- not detectable in

Desserts Listeria spp. (not L. monocytogens) 25g, Borderline- present in 25g-  |Not specified Retail Guidelines
tarts, flans and pies Satisfactory- not detected in 25g,

Desserts Salmonella spp. Unacceptable- present in 25g Not specified Retail Guidelines
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Food commodity Other information Microorganisms or metabolite Numerical values as given in Sampling plan as Point of Legal status
original publication (in cfu per g |given in original application
or ml if not specified) publication

tarts, flans and pies Satisfactory < 20, Borderline 20 -
Desserts Staphylococcus aureus <100, Unsatisfactory 100 -< Not specified Retail Guidelines
tarts, flans and pies Satisfactory- not detected in 25g,

Desserts Vibrio parahaemolyticus Borderline- present in 25g - <200 |Not specified Retail Guidelines
Satisfactory < 10000

Pasta/pizza Aerobic microorganisms @ 30°C Not specified Retail Guidelines
Borderline 10000 - < 100000

Pasta/pizza Aerobic microorganisms @ 30°C Not specified Retail Guidelines
Unsatisfactory > 100000

Pasta/pizza Aerobic microorganisms @ 30°C Not specified Retail Guidelines
Satisfactory- <100, Borderline-

Pasta/pizza Bacillus cereus and Bacillus subtilis grouj 1000 - <10000, Unsatisfactory-  |Not specified Retail Guidelines
Satisfactory- not detected in 25g,

Pasta/pizza Campylobacter Unacceptable- present in 25g Not specified Retail Guidelines
Satisfactory- <10, Borderline-10 -

Pasta/pizza Clostridium perfringens <100, Unsatisfactory- 100 - Not specified Retail Guidelines
Satisfactory < 20, Borderline 20 -

Pasta/pizza Escherichia coli < 100, Unsatisfactory 100 -< Not specified Retail Guidelines
Satisfactory- not detected in 25g,

Pasta/pizza Escherichia coli 0157 & other VTEC Unacceptable- present in 25g Not specified Retail Guidelines
Satisfactory- not detected in 25g,

Pasta/pizza Listeria monocytogenes Borderline- present in 25g - <200 |Not specified Retail Guidelines
Satisfactory- not detectable in

Pasta/pizza Listeria spp. (not L. monocytogens) 25g, Borderline- present in 25g-  |Not specified Retail Guidelines
Satisfactory- not detected in 25g,

Pasta/pizza Salmonella spp. Unacceptable- present in 25g Not specified Retail Guidelines
Satisfactory < 20, Borderline 20 -

Pasta/pizza Staphylococcus aureus <100, Unsatisfactory 100 -< Not specified Retail Guidelines
Satisfactory- not detected in 25g,

Pasta/pizza Vibrio parahaemolyticus Borderline- present in 25g - <200 |Not specified Retail Guidelines
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Food commodity Other information Microorganisms or metabolite Numerical values as given in Sampling plan as Point of Legal status
original publication (in cfu per g|given in original application
or ml if not specified) publication
Satisfactory < 10000
Pizza Aerobic microorganisms @ 30°C Not specified Retail Guidelines
Borderline 10000 - < 100000
Pizza Aerobic microorganisms @ 30°C Not specified Retail Guidelines
Unsatisfactory > 100000
Pizza Aerobic microorganisms @ 30°C Not specified Retail Guidelines
pies and slices Satisfactory- <100, Borderline-
Savory products Bacillus cereus and Bacillus subtilis grou) 1000 - <10000, Unsatisfactory- |Not specified Retail Guidelines
pies and slices Satisfactory- not detected in 25g,
Savory products Campylobacter Unacceptable- present in 25g Not specified Retail Guidelines
cheese based bakery products Satisfactory- <10, Borderline-10 -
Savory products Clostridium perfringens <100, Unsatisfactory- 100 - Not specified Retail Guidelines
cheese based bakery products Satisfactory < 20, Borderline 20 -
Savory products Escherichia coli < 100, Unsatisfactory 100 -< Not specified Retail Guidelines
pies and slices Satisfactory < 20, Borderline 20 -
Savory products Escherichia coli < 100, Unsatisfactory 100 -< Not specified Retail Guidelines
cheese based bakery products Satisfactory- not detected in 25g,
Savory products Escherichia coli 0157 & other VTEC Unacceptable- present in 25g Not specified Retail Guidelines
pies and slices Satisfactory- not detected in 25g,
Savory products Escherichia coli 0157 & other VTEC Unacceptable- present in 25g Not specified Retail Guidelines
cheese based bakery products Satisfactory- not detected in 25g,
Savory products Listeria monocytogenes Borderline- present in 25g - <200 |Not specified Retail Guidelines
pies and slices Satisfactory- not detected in 25g,
Savory products Listeria monocytogenes Borderline- present in 25g - <200 |Not specified Retail Guidelines
cheese based bakery products Satisfactory- not detectable in
Savory products Listeria spp. (not L. monocytogens) 25g, Borderline- present in 25g-  |Not specified Retail Guidelines
pies and slices Satisfactory- not detectable in
Savory products Listeria spp. (not L. monocytogens) 25g, Borderline- present in 25g-  |Not specified Retail Guidelines
cheese based bakery products Satisfactory- not detected in 25g,
Savory products Salmonella spp. Unacceptable- present in 25g Not specified Retail Guidelines
pies and slices Satisfactory- not detected in 25g,
Savory products Salmonella spp. Unacceptable- present in 25g Not specified Retail Guidelines
cheese based bakery products Satisfactory < 20, Borderline 20 -
Savory products Staphylococcus aureus < 100, Unsatisfactory 100 -< Not specified Retail Guidelines
pies and slices Satisfactory < 20, Borderline 20 -
Savory products Staphylococcus aureus <100, Unsatisfactory 100 -< Not specified Retail Guidelines
cheese based bakery products Satisfactory- not detected in 25g,
Savory products Vibrio parahaemolyticus Borderline- present in 25g - <200 |Not specified Retail Guidelines
pies and slices Satisfactory- not detected in 25g,
Savory products Vibrio parahaemolyticus Borderline- present in 25g - <200 |Not specified Retail Guidelines
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Food commodity

Other information

Microorganisms or metabolite

Numerical values as
given in original

Sampling plan as
given in original

Point of application

Legal status

publication (in cfu per g |publication

or ml if not specified)
Breading Crumbs from Bakery Products Aerobic plate count 10000 M = value of Not specified Mandatory
Breading Crumbs with spices, from Bakery Products Aerobic plate count 50000 M = value of Not specified Mandatory
Breading Crumbs from Bakery Products Coliforms 100 M = value of Not specified Mandatory
Breading Crumbs with spices, from Bakery Products Coliforms 100 M = value of Not specified Mandatory
Flour wheat Moulds 5000 M = value of Not specified Mandatory
Pasta products Aerobic plate count 100000 M = value of Not specified Mandatory
Pasta products Salmonella spp. Not detectable in 20g M = value of Not specified Mandatory
Pasta products Staphylococcus aureus 100 M = value of Not specified Mandatory

®*r524%

Food commodity

Other information

Microorganisms or metabolite

Numerical values as
given in original

Sampling plan as
given in original

Point of application

Legal status

publication (in cfu per g |publication
or ml if not specified)

mixed o filled with meat, fish, flesh,

Dough products ready for consumption Aerobic microorganisms <10000 Not specified Consumption Mandatory
mixed o filled with meat, fish, flesh, to

Dough products be heated before sale/consumption Aerobic microorganisms <1000000 Not specified Consumption Mandatory
mixed o filled with meat, fish, flesh,

Dough products ready for consumption Enterobacteriaceae Not detectable in 0,1g Not specified Consumption Mandatory
mixed o filled with meat, fish, flesh,

Dough products ready for consumption Pathogenic microorganisms  |Not detectable Not specified Consumption Mandatory
mixed o filled with meat, fish, flesh, to

Dough products be heated before sale/consumption Pathogenic microorganisms Not detectable Not specified Consumption Mandatory
mixed o filled with meat, fish, flesh,

Dough products ready for consumption Staphylococcus aureus Not detectable in 0,1g Not specified Consumption Mandatory
mixed o filled with meat, fish, flesh, to

Dough products be heated before sale/consumption Staphylococcus aureus <500 Not specified Consumption Mandatory
mixed o filled with meat, fish, flesh,

Dough products ready for consumption Toxins, microbial Not detectable Not specified Consumption Mandatory
mixed o filled with meat, fish, flesh, to

Dough products be heated before sale/consumption Toxins, microbial Not detectable Not specified Consumption Mandatory
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Food commodity

Other information

Microorganisms or metabolite

Numerical values as
given in original

Sampling plan as
given in original

Point of application

Legal status

publication (in cfu per g |publication
or ml if not specified)

(like mie, bami goreng, ravioli,

Pastry spaghetti) ready for consumption Aerobic microorganisms <10000 Not specified Consumption Mandatory
spaghetti), prepared & to be heated

Pastry before sale/consumption Aerobic microorganisms <1000000 Not specified Retail Mandatory
spaghetti), prepared & to be heated by

Pastry consumer after sale Aerobic microorganisms <100000 Not specified Retail Mandatory
(like mie, bami goreng, ravioli,

Pastry spaghetti) ready for consumption Enterobacteriaceae Not detectable in 0,1g Not specified Consumption Mandatory
(like mie, bami goreng, ravioli,

Pastry spaghetti) ready for consumption Pathogenic microorganisms Not detectable Not specified Consumption Mandatory
spaghetti), prepared & to be heated

Pastry before sale/consumption Pathogenic microorganisms | Not detectable Not specified Retail Mandatory
spaghetti), prepared & to be heated by

Pastry consumer after sale Pathogenic microorganisms  |Not detectable Not specified Retail Mandatory
(like mie, bami goreng, ravioli,

Pastry spaghetti) ready for consumption Staphylococcus aureus Not detectable in 0,1g Not specified Consumption Mandatory
spaghetti), prepared & to be heated

Pastry before sale/consumption Staphylococcus aureus <500 Not specified Retail Mandatory
spaghetti), prepared & to be heated by

Pastry consumer after sale Staphylococcus aureus <500 Not specified Retail Mandatory
(like mie, bami goreng, ravioli,

Pastry spaghetti) ready for consumption Toxins, microbial Not detectable Not specified Consumption Mandatory
spaghetti), prepared & to be heated

Pastry before sale/consumption Toxins, microbial Not detectable Not specified Retail Mandatory
spaghetti), prepared & to be heated by

Pastry consumer after sale Toxins, microbial Not detectable Not specified Retail Mandatory
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Food commodity

Other information

Microorganisms or

Numerical values as given in

Sampling plan as

Point of application

Legal status

metabolite original publication (in cfu per g |given in original
or ml if not specified) publication

Cakes Salmonella spp. Not detectable in 25g n=>5 Retail Mandatory

Pastry toppings Salmonella spp. Not detectable in 25g n=>5 Retail Mandatory

Pastry toppings Staphylococcus aureus m=100 M=1000 n=5 c¢=2 Not specified Not specified

@RRA Y
Food commodity Other information Microorganisms or Numerical values as given in Sampling plan as Point of application Legal status
metabolite original publication (in cfu per g |given in original
or ml if not specified) publication

Bakery products enterotoxic Not detectable Not specified Retail / Production Not specified
Biscuits microorganisms 1000 Not specified Not specified Mandatory
Biscuits others microorganisms 10000 Not specified Not specified Mandatory
Biscuits Bacillus cereus Not detectable n=1 Retail / Production Mandatory
Biscuits Bacillus cereus Not detectable Not specified Not specified Mandatory
Biscuits others Bacillus cereus Not detectable Not specified Not specified Mandatory
Biscuits Enterobacteriaceae Not detectable Not specified Not specified Mandatory
Biscuits others Enterobacteriaceae 10 Not specified Not specified Mandatory
Biscuits Escherichia coli Not detectable Not specified Not specified Mandatory
Biscuits others Escherichia coli Not detectable Not specified Not specified Mandatory
Biscuits Moulds 200 Not specified Not specified Mandatory
Biscuits others Moulds 200 Not specified Not specified Mandatory
Biscuits Salmonella spp. Not detectable per 25g Not specified Not specified Mandatory
Biscuits others Salmonella spp. Not detectable per 25g Not specified Not specified Mandatory
Biscuits Staphylococcus aureus Not detectable Not specified Not specified Mandatory
Biscuits others Staphylococcus aureus Not detectable Not specified Not specified Mandatory
Biscuits plain enterotoxic Not detectable Not specified Retail / Production Not specified
Biscuits coated enterotoxic Not detectable Not specified Retail / Production Not specified
Biscuits filled enterotoxic Not detectable Not specified Retail / Production Not specified
Biscuits Yeasts 200 Not specified Not specified Mandatory
Biscuits others Yeasts 200 Not specified Not specified Mandatory
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Food commodity

Other information

Microorganisms or
metabolite

Numerical values as given in
original publication (in cfu per g

Sampling plan as
given in original

Point of application

Legal status

or ml if not specified) publication
Cereals flakes Aerobic mesophilic microorgal 10000 Not specified Not specified Mandatory
Cereals flakes or other expanded Bacillus cereus <10 n=1 Retail / Production Mandatory
Cereals flakes Bacillus cereus 10 Not specified Not specified Mandatory
Cereals flakes Escherichia coli Not detectable Not specified Not specified Mandatory
Cereals flakes Moulds 100 Not specified Not specified Mandatory
Cereals flakes Salmonella spp. Not detectable per 25g Not specified Not specified Mandatory
Cereals flakes Yeasts 100 Not specified Not specified Mandatory
Confectionery Staphylococcus aureus enterot|Not detectable Not specified Retail / Production Not specified
Dietetic foods others, with cereals Yeasts 300 Not specified Not specified Mandatory
Flour Aerobic mesophilic microorgal 1000000 Not specified Not specified Mandatory
Flour Escherichia coli 100 Not specified Not specified Mandatory
Flour Moulds 10000 Not specified Not specified Mandatory
Flour Salmonella spp. Not detectable in 25g Not specified Not specified Mandatory
Pastry Clostridium spp. sulphite redu| 1000 Not specified Not specified Mandatory
Pastry Escherichia coli Not detectable Not specified Not specified Mandatory
Pastry Moulds 500 Not specified Not specified Mandatory
Pastry Salmonella spp. Not detectable in 30g Not specified Not specified Mandatory
Pastry Shigella spp. Not detectable in 30g Not specified Not specified Mandatory
Pastry Staphylococcus aureus Not detectable in 0,1g Not specified Not specified Mandatory
Pastry Staphylococcus aureus enterot{Not detectable Not specified Retail / Production Not specified
Pastry Yeasts 500 Not specified Not specified Mandatory
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(3) Mg - HEFLYD

ARBR INEMRR
DHER

HEREE

ARERNEMREDSEDESR

WAEMIZRAY
PEREDNER

E.coli or coliforms

Other microbiological criteria

Microorganisms or

Numerical values as
given in original
publication (in cfu

Sampling plan

Microorganisms or metabolite

Numerical values as
given in original
publication (in cfu

Sampling plan

metabolite ) )
per g or ml if not per g or ml if not
specified) specified)
Aerobic microorganisms @ 30°C 1000000
Confectionery, pastries - © Escherichia coli 10
Staphylococcus coagulase positive 100
uncooked, dried O Enterobacteriaceae 1000
uncooked, dried (@) Aerobic microorganisms @ 30°C 100000
uncooked, wet O Aerobic microorganisms @ 30°C 1000000
uncooked wet with filling O Aerobic microorganisms @ 30°C 1000000
uncooked wet with filling O Bacillus cereus 1000
Pasta uncooked wet with filling O Clostridium perfringens 100
Switzerland - Swiss Food Manual
uncooked, wet (@] Enterobacteriaceae 10000
uncooked wet with filling (@] Enterobacteriaceae 10000
uncooked, dried O Staphylococcus coagulase positive 10000
uncooked, wet O Staphylococcus coagulase positive 1000
uncooked wet with filling O Staphylococcus coagulase positive 1000
Bacillus cereus 100000
not ready-to-eat O Clostridium perfringens 100000
Coagulasepositive staphylococci 100000
includes pasta, dough, battered dough, S. aureus
. , regular or stuffed with or without . . - _ o Bacillus cereus
Fresh Dough cheeses, that should be cooked before © Escherichia coli m=10 M=100 n=s =2 C. perfringens
consumption. Microorganismes pathogens
Canada
includes/understands pasta products, S. aureus
pastes with pastry making, batters, - . _ _ e Bacillus cereus
) Fresh Paste nature or stuffed with or without cheese © Escherichia coli m=10 M=100 n=s =2 C. perfringens
having to be cooked before consumption. Microorganismes pathogens
. Cereal, cereal based . _ _ g
Australia (NZ - 5 X © Coliforms m=<3 M=20 n=5c=2 Salmonella/25g
foods for infants
HWE-MIFETHEL-BERERD
RETHEMNT, DEARLEEEL
THERREEEHRLL. BRSN-ER
AERTIEMNEAE S o © Escherichia coli negative Aerobic microorganisms <3,000,000
DARAIEMBREE ) BRHEE(C
IBEEL, WENISIMBSATLVG
Korea AEBR VARRS.
TIEMBERAER R BRNHEEIC
A MEBEBELGEVAERR S
O =]
35}]2%;&%%;%““ TAERIMBMNG ) BRHEE(TMER © Coliforms <100000 Aerobic microorganisms <100,000
MRS FEL, AEAISMBSWTOSR
o
USDA inspection USDA inspection
© Coliform 100 MPN service sampling and |Salmonella negative service sampling and
plans plans
USDA inspection
USA Dough, Cookie unbaked, refrigerated or frozen ) ) Aerobic (Standard) Plate Count 50000 service sampling and
USDA inspection plans
© E. coli 10 MPN service sampling and | K
USDA inspection
plans Coagulate positive Staph. Aureus 10 MPN (most service sampling and
9 P ph- probable number ) ping
plans
oLz 4 <300,000
HEHAE
= I lla, Staphyl
(AERTICIEALIEL () - - ﬂﬁ@'(iﬁjjone 2, Staphylococeus not detectable
TULWVELNRE) S e aureus, ZEFLH)
INER-K-HBREEERHELTH
W I AR (50T MELE) %
; RENFAEFNE| ESh. MISEL. RRAFELTH DEBFEH <150
China 1 Beka s EENEER, A 0. B KES. GB/T 4789.33 GB/T 4789.33
R, RMOMI &, BRE, . K i
HELERHIIETLOLHE, B <100,000
REAE <
i . 30 2645 (Salmonella, Staphylococcus
B i lif
(0203 ﬂ;jﬁéﬁ&&&l, © Coliforms (MNT/100g) aureus, £EEE) not detectable
HEFFEH <50
EFSE B <30000000
frozen without cooking o R
CAERTICAEMLIEL S e FEEEL. B .
TUOENELE) EEARINER- X i—?%@g:%?)% N ;z;'l' ) éfiﬁ BREE (BEERKE. BoEEERE)  |not detectable
_EBa& 2445 TRAE R BB ELT
China 2 quick-frozen food | pya L, AL, BABIH B EES, B Vg7 x4 <100,000
SRR made of wheat flour |feah | ZEARRMZAVTNIH
cooked before freezing and rice EEnE-B &, . <230 N
ARSI XA, SN, ENE, WIS ©  |Coliforms (MPN/100g) HEBFEY <100
-8 &)
B E (B EEORE . EOF#£EFE)  [not detectable
. BREOVINNGE) =
Coliforms -/g 500,427 L) RS <100,000
ERRLIRFE 2R AR REARANCHET. BB, 1D WD =4, MEMBRER
heated before quick 5. 575 EBIGEDRNEEREL © Escherichia coli -Ig YUTIVAE) =8 |ELIFIBE -0.02g
frozen T8 &
500<tEMOVE -n5e
; REARAVREUE N($) <1000,4> |Salmonella spp.
China 3 i
fn . TILGE)=5, ME
Coliforms <240g WRERYLTIL FREREH <300,000
oA v (REHEATET, BD. FID. B =10
2EA & o 1 L . .
Eh /igéihﬂ?@m 3. 15175 ETREDRNBEEL © Escherichia coli /g BRI OBE -0.01g
TULVENRS) N=1000, o7
(F8)=5+((N- 125g
1000)/500), #4E4p |Salmonella spp.
comprising food which hase undergone a
UK Quick-frozen Foodstuff - freezing process known as "quick- X - -
freezing"
Germany - Confectionery, pastries X - - -
Malaysia - (Ice cream) X Escherichia coli Absent in 1g
EU - (Ice cream) X Salmonella spp. Absence in 25g n=10 ¢=0
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E.coli or coliforms

Other microbiological criteria

Numerical values as

Numerical values as

ARRRNEVER | peao. | AEESNEHRSOSED |HENCHETS nerical valu nerica valu
DR - EE LREDHE Microorganisms or given in or|g|na| " ] . . given in or|g|nal .
metabolite publication (l|n cfu Sampling plan Microorganisms or metabolite publication (]n cfu Sampling plan
per g or mlif not per g or mlif not
specified) specified)
. . © Coliforms <100 n=1 Salmonella spp. Not detectable in 25g  |n=1
Confectionery with cream and meat © Coliforms__faecal <10 n=1 Staphylococcus aureus <100 n=1
Cuba - - . _ Salmonella spp. Not detectable in 25g  |n=1
Dough paste fresh © Coliforms faecal <10 n=1 Staphylococcus aurels 100 =1
Instant foods cereal based © Coliforms <100 n=1 Aerobic mesophilic microorganisms _ [<25,000 n=1
I N Clostridium perfringens m=100 M=1000 lg; n=5 c=
Italia Pasta frozen o Staphylococcus aureus m=100 M=1000 n=5 c=0
Satisfactory < 20,
Borderline 20 - < 100,
. . Unsatisfactory 100 -< . I . o . .
Escherichia coli 10000 Not specified Aerobic microorganisms @ 30°C Satisfactory < 10000  |Not specified
'Unacceptable/potentiall
y hazardous * 10000
Aerobic microorganisms @ 30°C ?&;gzréme 10000 -=< Not specified
Aerobic microorganisms @ 30°C Unsatisfactory * Not specified
Satisfactory- <100,
. . - Borderline-1000 -
S?:L:Iplus cereus and Bacillus subtilis <10000, Not specified
Unsatisfactory- 10000 -
<100000.
Satisfactory- not
Campylobacter detected in 25g, Not specified
Unacceptable- present
Satisfactory- <10,
Borderline-10 - <100,
Clostridium perfringens Unsatisfactory- 100 -  |Not specified
<10000, Unacceptable-
+ 100000
Satisfactory- not
Bakery and pastry | cakes, pastries, slices and deserts detected in 25g,
Ireland . . © i i
products without dariy cream Listeria monocytogenes Borderline- presentin {0 ified
Satisfactory- not 25g - <200,
Escherichia coli detected in 25g, Not specified Unsatisfactory- 200 -
0157 & other VTEC  [Unacceptable- present <1000, Unacceptable- -
in 25g Satisfactory- not
detectable in 25g,
Borderline- present in
Listeria spp. (not L. monocytogens) — |25g-<200, Not specified
Unsatisfactory- 200 -
<10000, Unacceptable-
10000
Satisfactory- not
Salmonella spp. detected in 25g, Not specified
Unacceptable- present
Satisfactory < 20,
Borderline 20 - < 100,
Staphylococcus aureus ?gggg’stautory 100 -< Not specified
'Unacceptable/potentiall
y hazardous = 10000
Satisfactory- not
detected in 25g,
Vibrio parahaemolyticus ];;zd_eil;)z p resent in Not specified
Unsatisfactory- 200 -
<1000, Unacceptable- -
Breading Crumbs__|from bakery products Coliforms 100 M= value of standard|Aerobic plate count 10,000 M= value of standard|
Isreal Aerobic plate count 10,000 M= value of standard
Pasta products O Salmonella spp. Not detectable in 20g  [M= value of standard|
Staphylococcus aureus 100 M= value of standard
Aerobic microorganisms <1000000 Not specified
Dough products mixed o filled with meat, fish, o Pathogenic microorganisms Not detectable Not specified
flesh, ready for consumption Staphylococcus aureus <500 Not specified
Toxins, microbial Not detectable Not specified
Aerobic microorganisms <1000000 Not specified
Netherland . . . L Aerobic microorganisms <100000 Not specified
(like e, bami goreng, ravioli, Pathogenic microorganisms Not detectable Not specified
Pastry spaghetti), prepared & to b.e heated @] Pathogenic microorganisms Not detectable Not specified
before sale/consumption Staphylococcus aureus <500 Not specified
Staphylococcus aureus <500 Not specified
Toxins, microbial Not detectable Not specified
Toxins, microbial Not detectable Not specified
Cakes @) Salmonella spp. Not detectable in 25g  |n=5
Portugal . Salmonella spp. Not detectable in 25g  |n=5
Pastry toppings o Staphylococcus aureus m=100 M=1000 n=5 c=2
Aerobic mesophilic microorganisms  |1000 Not specified
Bacillus cereus Not detectable n=1
Lo A . . Enterobacteriaceae Not detectable Not specified
Biscuits © Escherichia coli Not detectable Not specified Moulds 200 Not specified
Salmonella spp. Not detectable per 25g |Not specified
Staphylococcus aureus Not detectable Not specified
Aerobic mesophilic microorganisms {10000 Not specified
L . . Bacillus cereus 10 Not specified
Cereals flakes © Escherichia coli Not detectable Not specified Voulds 100 Not specified
Yeasts 100 Not specified
Spain Aerobic mesophilic microorganisms  |1000000 Not specified
Flour © Escherichia coli 100 Not specified Moulds 10000 Not specified
Salmonella spp. Not detectable in 25g  |Not specified
Clostr!dlum spp. sulphite reducing 1000 Not specified
(especially in meat products)
Moulds 500 Not specified
Pastry © Escherichia coli Not detectable Not specified Salmonella spp. Not detectable in 30g _|Not specified

Shigella spp.

Not detectable in 30g

Not specified

Staphylococcus aureus

Not detectable in 0,1g

Not specified

Staphylococcus aureus enterotoxic

Not detectable

Not specified

Yeasts

500

Not specified

©
O

X

ARG FE TN LS SN T Eeoli F 7213 coliforms (T OV TR - LHEDH 1
RS FE TN LI OW T Eeoli F 7213 coliforms AN OFSEY O IR - FHED Y
AR E I N W TR AE OB R - FRYER L
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SEEHR1 F—T— FOBAAIZDUT
x INENEEAL - FREREORREF—T— FOHKRAHBEFE (1.73)

Sy ¥ NN B, - L, KFER LEEE [F—U—F
" flour
/N K wheatflour
=M wheatmeal
TA R rye
S5 T D DORMN IR fine flour
NUBmEEERVINER plain flour
XU HONER bread flour
sk U7 /N2y enriched flour
1 _ED/INEF patent flour
Sifh & N cracked wheat
BT INT L INEER high-gluten flour
ERRNES cake flour
kBN white
g A whole-wheat flour
SR EY) wholemeal flour flour
=N white flour wheat flour | flour
B E/NER bleached flour wheat meal | rye )
AN BN unrefined flour X}:te S
O HEA/NEHR unbleached flour
- soft flour
A soft wheat flour
weak wheat flour
weak flour
hard flour
WA hard wheat flour
INZEHY Ll strong wheat flour
strong flour
H 778 medium - strength flour
THONR—X2 TRy Z—PN N> TNDHH |selfraising flour
AR whole wheat flour
A il graham flour
e luten flour
INT B %ital wheat gluten flour
T gluten free (gluten)
roN TSN starch starch
TNT = glutenin glutenin
TIVT Vv gliadin gliadin
TNT DN high-gluten
YT R A have a high gluten content
glutenous
TIVT DB IR low-gluten
TNT Ve Ete i gluten-containing grain gluten
P TNT N gluten bread gluten starch
FF ‘,%“, TNT v INERy high-gluten flour glutenous
i) TINT ARD glutenous (flour)
mINT R gluten-free diet (bread)
JLT L E R bread flour

gluten flour

TINT v e A

gluten casein

TNT v e T 4—F

gluten feed

TIT e I —)b

gluten meal




=

NEMBEER S - FEHAFORREF—T7— FORIAHBIE (2.3)

JE ¥ NN B, - L, KFER LEEE [F—U—F
TN steamed bean-jam bun
/J(ffi*g) Z DA fiB5A steamed breadJ al)lr I;a d) bun
bun with bean-jam filling
WO EY - SN dough
A frozen roll dough
(B D) Ry - A paste
TIGNKT Ty T —EH graham cracker crust dough dough
(a2—0 U—2Ih - A7 E%AED) AH |puff pastry paste paste
A INA A piecrust crust crust
PR S A AL ready-made frozen piecrust |Pasty pasty
e MO oA A short crust piecrust precrust precrust
WA APl e¥: i flaky piecrust
RNTT 4 U ITRFEDHND L DI
S A pastry shell
N—hT7 1 pate fillo
Ry hr—%I v 7R pancake mix
9 F=FYIy IR doughnuts mix ? mix ? mix
T4 T R muffins mix
EYI v s R pizza mix
R bread
BT loaf of bread
s ain de mie
feiv ls)andwich loaf bread
JE810 R thick-sliced bread loaf
o—LR roll pain bread
S F=w o Danish pastry sandwich loaf
(BROEXITHT) v tea bread ;(;lsltry ;(;lslty
ST D EH7 leavened bread brewis
A (2R Lz Ny) brewis chunk
Fxr 7 SR Em) K& - JEE1Y |chunk
N (DJFER breadstuff
T T INBINY graham bread
FIrION vermicelli; fine noodles
i, H¥E 5 E A noodles noodles noodles
R #E S chinese noodle(soup)
INA KR pasta
0 e NAK long pasta
- B pasta
va—h e NRH short pasta
Ty e NRH egg pasta
ANy h—= spaghetoini
AT T 4 spaghetti Sp agﬁetgini
22 B f ’ \/7 VT A= spaghettini zg Zgh: ttini pasta
TP =7 lasagne lasagne
TxT ) —= fedelini fedelini
Jyr—It vermicelli vermicelli
B R —= capellini gapel}ini
U“‘/vﬁ:/r —3%, V(% linguine E::f;ll?ﬁ
TNT A —= bucatini penne

APV 4 — )




xX NEHEERG - FREGFOMREF—V— FORAHBIE (3.3)

JE ¥ NN B, - L, bSEN JEEE | ¥F—U—F
A penne
macaroni
~ha= maccheroni penne
alimentary paste macaroni
TAAY, TV fusilli maccheroni
VA h—= rigatoni fusilli -
T NT T I farfalle ey
FLFxEyT orecchiette orecchiette
ar¥y=x COIlChiglie chchiglie
N~—7r lumache lumache
IR H v a—= lumaconi lumaconi
(=) |71 FF—%. 7=y FF—x. 7= v ||fettucine oucine | (pasta)
F—= fettucini taglierini
L ZY)xl)—= taglierini ravioli
(e x) A=) ravioli tortellini
LT —= tortellini ziti
D5 4 — Ziti spighe
5 y - stelline
AE—7 spighe tortellini
AT Z7— stelline tortelloni
M7 Y —= tortellini gnocchi
rLTFo—= tortelloni
=g ¥ gnocchi
7T J— cracker
TTINKYT T H— graham cracker cracker cracker
B [Exr o b biscuit tc’;s:ﬁlet E;S(fll‘l‘et
7 yEx— cookie pancake  |pancake
By Mr—F pancake
Z DA A pizza pizza pizza

IR & BT B EERT,
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Xk

JOIS-ID

24 FIL

—y

PREFVWFEABEOEGRRAZAALERBERITAZEAEORE XBEOAHR L
DHE

2 |Thermotoga marima MEL T SBEEMEXF T —EBICKZ/NERORN REDORE

3 |REMBERRELIONAFTTAVRX, TLNAATA4IRX

4 |REMBERIZBTSAEAMEORS

5 FYoEOIY, AFLFRUSA XPOREICLIVEELI-E—ILHAOHBLI-EH,THD
Lactobaci | lus pentosus STIS1BRICK B/\Y T UF L VEAICRITTIEMB S, DHZE

6 [RFXRXK-EFRZESHAICLIMEROEEL ZOSMEINFHZIR

7 |ENLOHEEMORFE

8 HIEBREBRLERE 6 HEMBENZLDBEELLTORREGRNHEEREER-BYEM
DB EHILIC

9 TANAA T4 VRETUNAFT 40 R REMERRERBEA~DEH

10 NOBIUVRBREMBAY Xy FEHZEARE LEZBEHARO7 = / B E MEVLIEIC
K AR P HMEMEOEL

O 11 | FED v 5/ kpor umilin" DWEYHIRE

12 | FEROBIAZRKRGEEICRIFIRIEHBOZE

13 [RNA v ROV ENT HEMBICRFESNIKREICERE

14 E{REEE CRE) (2B (+5 Aspergil lus oryzae M DEFRF O F—F 21— KEEF (melB)
DY A—=25 L BEFER

15 |BEEBEEMNTEETS5T1 TIET7OHMEY

16 [/INEFLILS D Tri a BR2IKIZHT BE/ J B—FILiED/ER

17 |DFEWME basic technique #d 15 in vitro #:RKR

18 |[YRATAVICECHEYEEREEAEDOHEBREED-OOMEORER L X T LB}

19 BEMRMMAYME LB THIARIAEYIL I R RATPAIERBR AT AIZK2HMERVIEF
DR

20 |HEEXHE(BRIR)

21 |BHREERERRICLIEREODKREEEELZDHMRE

99 En@i7wh—xﬁé§EE§&—xtLt%ﬁ$7»h—xt>ﬂ¢®v$—9—7m
—JELTOVT7T=ZUoBZRDFIA
BKAX—FILOMEMHREE 1| A—RX ST TRLASZX—FRILOTHBIZEITS

O 23 |

24 |FRAOEBEBEFIAOAN, £ AN TO>TLELF-DH?

25 |ErRO77—CFFF—EOHBAFTFUREE FAA O ORKIEMEEHFHE

26 |[A—RLSUTIZEITRHNERVEBOMENE

27 |5 LREMESFEHEICHT SN Ea-FA_LFL— FEIOEEREDR

28 |MFRHEBUEICKLLSBHESOBKALSFRE

29 Escherichia coli 0157:H7, Listeria‘ monocytogenes, & &£ U Salmonel la enterica Serovar
Typhimurium [Zx9 205 LIE & UEFERD M EMEI R

30 |(4EICEETAHEORBICETR 70— A A M) —EBLUT S LEREOREE

31 | ERERT—INAF YT EITOIERDHERBIERICETSH5KEE 0157:HT DEE

32 |EBMPRICEKITESREEKRBEOELEDI-HDR AR 5D DNA EEEHEDLLE




15 A3

Stk JOIS-ID 24 FIL
O 33 (LALLM OMEMENREMICHT HEBOEE
34 ﬁ:‘i;%ﬁ;)ﬁﬁli_'ll]’EO)/J\H’E!WW’\OEHER%@?‘T(:EBH'6‘5‘4 kY JLHsp70 & & U Hspd0 7 F 2 v R
A2 D&RE
35 (IWUERFE)ITVTOUEGRTFEREOEMEETYEYY AL /U FBICRIZTHE
36 |[Ta—FLaLXILDRARVEREBESFEI/ LT TAy FOEERT LHFR
37 |KBEO0IST:H] LEBAESHKEDHEEICRIZTZINTORERVEESEDEE
38 BEIELHEREE 11 BRAHEZEZENE LEREEBEREDARE TANMAT49R
ETUNNAFT4UR
39 (MY OmEN & EHREER
40 |5 RU22°CTEE LI=KBE 0157 HT IZx3 2h 5 LXK, BFBER VIEH D AR
A1 i‘fié’iﬁlﬂ‘ﬁﬂlﬂd)bxv‘*( VEELHRDRERFAMVORSOEHE L TOEHBRRUE
42 |EREMEUIAESIERCEITEIMEMIZEE 714 F U BOS R
43 |KZE - IMNERERTFRa-FAF_UOREDHE
" Penicillium funiculosum AEN 77 I J—11 X S5+—F X IEEO/INEXT LS FH—FHE
EFcHR{BEETEIND
o 45 FFELzono vy a4 7°0)/\‘—¢j3 ) —BEDSNEREL (VILE VEE) EIRERSEH (4
#h, aw {E) (CIKF T A MEMFH RV EREMRE
46 |KZE - IMERERTFRa-FA_UOREDHE
47 [INETULIWLT > Tri aBd 2IKE2— KR4 5 cNADY B—=UF RUKBEIZCETHHRER
48 |[EENEZRAVES FAOBELRE
49 |EMRES VRV BEERROFER
50 |Aspergillus oryzae H3E xynF3 BEZFDNFV A—=27 DT, 8 & URBEER
51 |3 ALXEFTBRENEREREEF—IHNOLIRTFROER. ERHLUME
52 [MEBEFOZREDER T/N3A MIBFEES I v I REEREMORERE
53 |[ERBEBNOBHE FRKBBOHRKEEE
54 §$§/€>m0)7 A 3—EELKZABDHRIEZ T « FUBMEY ADKE EHDBEEZN
55 |[INET LT UDEIEESEBMEIZDNT
56 ;ﬁ%?ﬁﬁiﬁ% 1 BRERICEITARFOEBREERM BEXE, FHER, BHOLEDR
57 [FHDEFHRICONT
58 |E@HE _—XRBEYDLEEDOEZEMEMRIM
@) 59 [ZIRZ VI BROWEMENRERVT7 77 XD UEEICHATHHAE
60 |EBHIZHIKET Z0DH?
61 |Kishk DRBE~ADMIFHLEROFZE 1 HREMEYHLGRE
HERVEZEYOEMBRTOELSZI— FEIOERE, KBEYRY—LIZET 55
62 |- _
REIEFTRT
63 [DLXEFITBRECELILOEERERTF FOFRER L IFIERER
64 |Lactobacillus reuteri LTH2584 BAEET AT VYA ) oDEHEDT
65 |REHKFAAUIZET S Dxb ELFIEMBEEL Escerichia coli TOHE
O 66 [FEEBEROMEMZIIKR




15 A3
Xk

JOIS-ID

24 FIL

ErAEHT7 I/ RIFF—EPEEREFXPNPEP) DY O—=24,10025. 3 ~DEBRESF

7 lapUEana IO oy bL 2R H Y FEAEMED XPNPEP2 & DR
68 |FEADDAEEM (mehiawah) h CHEFERIAELHRREICH T 2 FFEHOBEEEA
69 |¥FHYY Y AXiE Iz—*fﬁ%%ﬁ/'f7J'>‘1B’E§§J‘$E\(MALDI—MS) I<&%, JLT=0HTazy
~ 1Dx5 U Mr58000 D RIERTF KD cDNA M SHEE LT=-7 = / BEECHI DIREE
70 |BMESLUIVEFEFSUVRARTIDOREIZRIFTEE
N |EELGERECLS LT —EBEERVATLICE T AFIRELBEDEDRE
O 72 |XAOZIHATONERREROESEOFEREORE
73 | WM 3RV EEGTFHERICEIBRAMIABRZOEELBERMIADOHA
74 |EENEQENVEEODTFE NI EIEHRE
75 |3—O YNV RYXRVILXEEFAZVIZKD0RBRRIBOH S
76 |RBMOLXOESFEIILT=oVTJaA=-y FEAE IV {ZECTFEVOHEENEE
a9 EX (Eleusine coracana) ZFEE S 1-#= &k % Salmonel la typhimurium & &K W XE&
T lmoms
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1 Influence of brine concentration, brine temperature, and presalting on
early gas defects in raw milk pasta filata cheese. Nov 2004
X2 9 A non-dairy probiotic's (poi) influence on changing the gastrointestinal
) tract's microflora environment. Jan-Feb 2005
Inactivation of pathogens inoculated into prepared seafood products for
3 manufacturing kimbab, steamed rice rolled in dried seaweed, by gamma
irradiation. Feb 2005
4 A preliminary evaluation of the effect of glove use by food handlers in
fast food restaurants. Jan 2005
i; 5 Microbiological quality of fermented cassava flour 'kpor umilin'.  Jun 2004
A novel high-amylose barley cultivar (Hordeum vulgare var. Himalaya 292)
X2 6 lowers plasma cholesterol and alters indices of large-bowel fermentation in pigs.
Oct 2004
. Detection method of injured Escherichia coli O157 in noodles and vegetables
O*2 7
Jun 2004
X1 8 Survival of Escherichia coli 0157:H7, O111:H- and 0O26:H11 in artificially
2 contaminated chocolate and confectionery products. Oct 1 2004
9 Safety evaluation of an alpha-cyclodextrin glycosyltranferase preparation.
Jun 2004
X2 10 |The three-dimensional structures of two beta-agarases. Nov 21 2003
Antimicrobial  interactions of microbial species involved in the
11 fermentation of cassava dough into agbelima with particular reference to
the inhibitory effect of lactic acid bacteria on enteric pathogens.
Dec 15 2003
XA 12 [Microbiology of wheat and flour milling in Australia. Aug 15 2003
Antimicrobial  effects of mustard flour and acetic acid against
X1 13 Escherichia coli 0157:H7, Listeria monocytogenes, and Salmonella enterica
serovar Typhimurium. May 2003
Comparison of methods for DNA isolation from food samples for detection
14 of Shiga toxin-producing Escherichia coli by real-time PCR.
Mar 2003
X2 15 Isolation, characterisation a_n_d identification of lactic acid bacteria
) from bushera: a Ugandan traditional fermented beverage. Feb 15 2003
X1 16 Microbiological quality of 18 degrees C ready-to-eat food products sold in Taiwan.
’ Feb 15 2003
17 Microbiological evaluation of ghanaian maize dough co-fermented with cowpea.
Sep 2002
X1 18 Combi.ne(.:i effects of mustard flour, acetic acid, and salt against
) Esherichia coil 0157:H7 stored at 5 and 22 degrees C. Oct 2002
19 The effect of different cooking procedures on microbiological and
chemical quality characteristics of Tekirdag meatballs. Aug 2002
[Isolation and characterization of Shiga-toxin-producing Escherichia coli
from frozen hamburgers and soft cheeses]
X2 20 Aislamiento y caracterizacion de Escherichia coli productor de toxina
Shiga en hamburguesas supercongeladas y quesos de pasta blanda.
Apr-Jun 2002
21 |Discrete forms of amylose are synthesized by isoforms of GBSSI in pea. Aug 2002
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22 |Phytate degradation by micro-organisms in synthetic media and pea flour. 2002
Microbiological and sensory quality of stored croissant-type bakery
oOx2| 23 products depending on external (sorbic acid) and internal (dough, aw value)
’ conditions.
Jun 2002
24 Enhancement of transglutaminase activity by NMR identification of its
flexible residues affecting the active site. Apr 24 2002
25 Dry rehydratable film method for rapid enumeration of coliforms in foods
(3M Petrifilm Rapid Coliform Count plate): collaborative study. Jan-Feb 2002
X2 26 Lactic acid and trisodium phosphate treatment of lamb breast to reduce
’ bacterial contamination. Sep 2001
927 Construction of an efficient amylolytic industrial yeast strain
containing DNA exclusively derived from yeast. Jul 24 2001
28 |Foodborne diseases in Kenya. Jan 2001
29 [Asurvey of ethnic foods for microbial quality and aflatoxin content. Feb 2001
Massive outbreak of Escherichia coli O157:H7 infection in schoolchildren
30 in Sakai City, Japan, associated with consumption of white radish sprouts.
Oct 15 1999
oOx2| 31 Bac'gerial contamination (_)f ready-to-eat foods and fresh products in
’ retail shops and food factories. Jun 1999
32 Survival of Escherichia coli 0157:H7 in potato starch as affected by
water activity, pH and temperature. Nov 2000
33 Microbiological, nutritional and sensory evaluation of long-time stored
amaranth biscuits produced from irradiation-treated amaranth grain. Feb 2000
34 The acute, genetic, developmental, and inhalation toxicology of
1,1,1,3,3-pentafluoropropane (HFC 245fa). Dec 1999
35 The effects of fermentation and/or vacuum flask storage on the presence
of coliforms in complementary foods prepared for Ghanaian children. May 1999
36 Immunoassay for wheat processing quality: utilization of a sandwich assay
incorporating an immobilized single-chain fragment. Oct 1999
37 |[Bleeding infectious enteritis] Sep 1998
Survival of Escherichia coli 0157:H7 in full- and reduced-fat pepperoni
after manufacture of sticks, storage of slices at 4 degrees C or 21 degrees
OX2| 38 C under air andvacuum, and baking of slices on frozen pizza at 135, 191
and 246 degrees C.
Apr 1998
Epidemiological study of a food-borne outbreak of enterotoxigenic
39 Escherichia coli 0O25:NM by pulsed-field gel electrophoresis and randomly
amplified polymorphic DNA analysis. Mar 1998
40 Identification of the major allergens in wheat flour responsible for
baker's asthma. Mar 15 1998
X2 41 Probiotic fermented food mixtures: possible applications in clinical
) anti-diarrhoea usage. 1998
42 Human small intestinal maltase-glucoamylase cDNA cloning. Homology to
sucrase-isomaltase. Jan 30 1998
X2 43 Is there any possibility of detecting the use of genetic engineering in

processed foods? Jun 1997
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[Changes in the microbial picture during the production of poultry
salami]
44 Zmeny mikrobialneho obrazu v priebehu technologickeho procesu vyroby
jemnej hydinovej salamy.
Mar 1997
X2 45 |A simulation of microbial competition in the human colonic ecosystem. Oct 1996
46 |Efficacy of ozonated water against various food-related microorganisms. Sep 1995
OX2| 47 |Isolation of Escherichia coliin foods. Jun 1995
48 Expression from the Clostridium perfringens cpe promoter in C.
perfringens and Bacillus subtilis. Dec 1994
[The degradation of vicine and convicine in field bean meal by selected
49 bacterial strains]
Untersuchungen zum Abbau von Vicin und Convicin in Ackerbohnen mehl durch
ausgewahlte Bakterienstamme. 1991
50 Dry rehydratable film for enumeration of total coliforms and Escherichia
coli in foods: collaborative study. Jul-Aug 1991
51 Inhibition of antibody-dependent allergic autocytotoxicity in rheumatoid
arthritis by OM-89. 1991
52  [Antimicrobial effect of fermented Ghanaian maize dough. Mar 1991
53 A christening party outbreak of haemorrhagic colitis and haemolytic
uraemic syndrome associated with Escherichia coli O 157.H7. Oct 1989
[Evaluation of the hygienico-sanitary quality of fresh noodles]
54 Determinacion de la calidad higienico-sanitaria de fideos frescos.
Oct-Dec 1988
55 1IZ:;;‘)astf:sterial survival and thermal responses of beef loaf after microwave processing.
56 Some aspects of bacterial contamination of hands of workers in food
service establishments. Mar 1988
A tentative national reference procedure for isolation and enumeration of
57 Escherichia coli from bivalve molluscan shellfish by most probable number
method. Dec 1986
58 Studies on fish protein concentrate and fish meal from river Nile bolti
fish (Tilapia nilotica). 1985
[Mutagenic effect of the food-coloring agents tartrazine and indigo
59 carmine]
Izuchenie mutagennogo deistviia pishchevykh krasitelei tartrazina i
indigokarmina. Mar-Apr 1984
60 Microbiological quality of macaroni and noodle products obtained at
retail markets. Sep 1982
X1 61 Interlaboratory eva!uation of the AOAC method and the A-1 procedure for
) recovery of fecal coliforms from foods. Sep 1981
[The behaviour of the microflora of wheat related to the cleaning- and
the flour mill-flow diagram. IV. Communication: Investigations regarding
the behaviour of the microflora during the cleaning and milling of grain
62 (author's transl)]

Die Mikroflora des Getreides im Reinigungs- und Vermahlungsdiagramm. IV.
Mitteilung: Untersuchungen uber das Verhalten der Mikroflora im Verlaufe
der Reinigung und Vermahlung des Getreides.

1980




15 A3

ik ID 24 IV
Addition of pearl barley to a rice-based diet for newly weaned piglets
63 increases the viscosity of the intestinal contents, reduces starch
digestibility and exacerbates post-weaning colibacillosis
2004
X2 64 A non-dairy probiotic's (poi) influence on changing the gastrointestinal
) tract's microflora environment 2005
A novel high-amylose barley cultivar (Hordeum vulgare var. Himalaya 292)
X2 65 lowers plasma cholesterol and alters indices of large-bowel fermentation in
pigs 2004
X2 66 |Microbiological quality of fermented cassava flour 'kpor umilin’ 2004
Survival of Escherichia coli 0157:H7, O111:H- and 0O26:H11 in artificially
X2 67 contaminated chocolate and confectionery products
01 OCT 2004
Optimisation of the composition of a screen-printed acrylate polymer
68 enzyme layer with respect to an improved selectivity and stability of
enzyme electrodes 15 SEP 2004
X2 69 Detection method of injured Escherichia coli 0157 in noodles and
’ vegetables 2004
20 Safety evaluation of an alpha-cyclodextrin glycosyltranferase preparation
2004
Outbreak of Shiga Toxin-Producing Escherichia coli O111:H8 Infections
X2 A among Attendees of a High School Cheerleading Camp
15 JAN 2004
X2 72 |The Three-dimensional Structures of Two beta-Agarases 21 NOV 2003
73 |Extremophiles as a source for novel enzymes 2003
74 Session: Nutrients contributing to the fibre effect. Resistant starch as
a prebiotic and synbiotic: State of the art 2003
Antimicrobial effects of mustard flour and acetic acid against
75 Escherichia coli O157:H7, Listeria monocytogenes, and Salmonella enterica
serovar Typhimurium 01 MAY 2003
76 Dietary fiber-rich barley products beneficially affect the intestinal tract of rats
01 DEC 2002
X2 77 Microbiological quality of 18degreesC ready-to-eat food products sold in Taiwan
’ 15 FEB 2003
Improvement of the probiotic effect of micro-organisms by their
78 combination with maltodextrins, fructo-oligosaccharides and polyunsaturated
fatty acids 2002
79 Microbiological evaluation of ghanaian maize dough co-fermented with cowpea
2002
Isolation and characterization of Shiga toxin-producing Escherichia coli
from frozen hamburgers and soft cheese
. AISLAMIENTO Y CARACTERIZACION DE ESCHERICHIA COLI PRODUCTOR DE
x2 80 TOXINA
SHIGA EN HAMBURGUESAS SUPERCONGELADAS Y QUESOS DE PASTA BLANDA
2002
81 Engineering of baker's yeasts, E. coli and Bacillus hosts for the
production of Bacillus subtilis lipase A 05 MAY 2002
82 nggeicteristics of B cell mitogen isolated from Korean-style fermented soybean paste
83 [Asurvey of ethnic foods for microbial quality and aflatoxin content 2001




15 A3

ik ID 24 IV
84 Properties of the recombinant alpha-glucosidase from Sulfolobus
solfataricus in relation to starch processing 22 JAN 2001
X2 85 Survival o_f Escherichia coli O157:H7 in potato starch as affected by
) water activity, pH and temperature 2000
86 The acute, genetic, developmental, and inhalation toxicology of
1,1,1,3,3-pentafluoropropane (HFC 245fa) 1999
Massive outbreak of Escherichia coli O157:H7 infection in schoolchildren
87 in Sakai City, Japan, associated with consumption of white radish sprouts
15 OCT 1999
X2 88 The effects qf fermentation and/or vacuum flask storage on the'presence
) of coliforms in complementary foods prepared for Ghanaian children 1999
Epidemiological study of a food-borne outbreak of enterotoxigenic
89 Escherichia coli O25:NM by pulsed-field gel electrophoresis and randomly
amplified polymorphic DNA analysis 1998
90 Identification of the major allergens in wheat flour responsible for baker's asthma
15 MAR 1998
X2 91 The microbiological safety of typical Guatemalan foods from street
) vendors, low-income homes and hotels 1998
X2 92 Is there any possibility of detecting the use of genetic engineering in  processed foods?
’ 1997
X2 93 [A simulation of microbial competition in the human colonic ecosystem 1996
94 [Efficacy of ozonated water against various food-related microorganisms 1995
Profile of Escherichia coli O157:H7 pathogen responsible for hamburger-
95 borne outbreak of hemorrhagic colitis and hemolytic uremic syndrome in
Washington 1993
96 Inhibition of antibody-dependent allergic autocytotoxicity in rheumatoid
arthritis by OM-89 1991
97 [Antimicrobial effect of fermented Ghanaian maize dough 1991
98 Bzi\;%eéial survival and thermal responses of beef loaf after microwave processing
Microbiological analysis of ‘fresh pasta with filling'
99 ANALISI MICROBIOLOGICA DI PASTE ALIMENTARI FRESCHE CON RIPIENO
1985
100 A preliminary evaluation of the effect of glove use by food handlers in
fast food restaurants 2005
101 Detgrmining the equi\./alentlphosphorus released by an Escherichia
coli-derived phytase in broiler chicks 2004
102 Influence of brine poncentration, brin_e temperature, and presalting on
early gas defects in raw milk pasta filata cheese 2004
X2 103 A novel high-amylose barley cultivar (Hordeum vulgare var. Himalaya_292) _
’ lowers plasma cholesterol and alters indices of large-bowel fermentation in pigs 2004
Addition of pearl barley to a rice-based diet for newly weaned piglets
104 increases the viscosity of the intestinal contents, reduces starch
digestibility and exacerbates post-weaning colibacillosis 2004
X2 105 Survival_ of Escherichia coli 0157:H73 0111:H- and 026:H11 in artificially
) contaminated chocolate and confectionery products 2004
106 |[Safety evaluation of an alpha-cyclodextrin glycosyltranferase preparation 2004
107 Z%fgzacy of ozone to reduce bacterial populations in the presence of food components
X2 108 Outbreak of Shiga toxin-producing Escherichia coli O111:H8 infections among

attendees of a high school cheerleading camp. 2004
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109

Hazard Analysis and Critical Control Point in manufacturing line of lasagne.
ORIGINAL LANGUAGE TITLE: Analisis de riesgos y control de puntos criticos
en la linea de produccion de la lasana de pollo. 2003

110

Enzymatic determination of inulin and fructooligosaccharides in food. 2003

111

Statistical distributions describing microbial quality of surfaces and
foods in food service operations. 2004

112

High-level expression and secretion of Bacillus pumilus lipase B26 in
Bacillus subtilis Chungkookjang. 2003

113

Inactivation of E. coli K12 in apple juice by high voltage pulsed electric field. 2003

114

The three-dimensional structures of two alpha-agarases. 2003

115

Antimicrobial interactions of microbial species involved in the
fermentation of cassava dough into agbelima with particular reference to
the inhibitory effect of lactic acid bacteria on enteric pathogens. 2003

116

Behavior of Escherichia coli O157:H7 in tomato and processed tomato products.
2003

117

The evaluation of microbial population of pizza cheese in refrigerator and
freezer conditions. 2003

118

Production of improved infant porridges from pearl millet using a lactic
acid fermentation step and addition of sorghum malt to reduce viscosity
of porridges with high protein, energy and solids (30%) content. 2003

119

Antimicrobial effects of mustard flour and acetic acid against Escherichia
coli O157:H7, Listeria monocytogenes, and Salmonella enterica serovar Typhimurium.
2003

120

Sensitivity and specificity of the Sanita-kun Aerobic Count: Internal
validation and independent laboratory study. 2003

X2

121

Microbiological quality of 18degreeC ready-to-eat food products sold in Taiwan. 2003

X2

122

Isolation, characterisation and identification of lactic acid bacteria from
bushera: A Ugandan traditional fermented beverage. 2003

123

Effect of chitosan conjugation on the functional properties and
bactericidal activity of gluten peptides. 2002

124

Microbiological evaluation of Ghanaian maize dough co-fermented with cowpea 2002

125

AOAC INTERNATIONAL Methods Committee guidelines for validation of
qualitative and quantitative food microbiological official methods of analysis 2002

126

Combined effects of mustard flour, acetic acid, and salt against Esherichia
coli 0157:H7 stored at 5 and 22degreeC 2002

127

Characterization of edible coatings and microorganisms on food surfaces
using Fourier transform infrared photoacoustic spectroscopy 2001

128

Expression of natural antimicrobial human lysozyme in rice grains 2002

129

The effect of different cooking procedures on microbiological and chemical
quality characteristics of Tekirdag meatballs 2002

130

Street foods in Accra, Ghana: How safe are they? 2002

131

Large-scale expression and purification of high-molecular-weight glutenin subunits
2002

132

Cloning of a gene encoding raw-starch-digesting amylase from a Cytophaga
sp. and its expression in Escherichia coli 2002

X2

133

Microbiological and sensory quality of stored croissant-type bakery
products depending on external (sorbic acid) and internal (dough, aw  value) conditions
2002

134

Engineering of baker's yeasts, E. coli and Bacillus hosts for the
production of Bacillus subtilis Lipase A 2002
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135 Dry rehydratable film method for rapid enumeration of coliforms in foods
(BMTM PetrifilmTM Rapid Coliform Count plate): Collaborative study 2002
136 |Effect of non-digestible oligosaccharides on gut microecosystem in rats 2002
137 Acid resistance of pathogenic E. coli strains isolated from pozol, a
Mexican maize fermented food and from clinical and environmental strains 2001
138 Survival and characterization of Escherichia coli strains in a typical
Mexican acid-fermented food 2001
139 Functionality of endo-beta-xylanase produced by recombinant Escherichia
coli and Saccharomyces cerevisiae strains in bread-making 2001
X9 140 Lactic gcid and trjsodium phosphate treatment of lamb breast to reduce
’ bacterial contamination 2001
141 Phytase and citric acid supplementation in whole-wheat bread improves
phytate-phosphorus release and iron dialyzability 2001
142 Instrumental, sensory and microbiological evaluation of flavoured pinto
bean (Phaseolus vulgaris) extrudates 2001
143 |A survey of ethnic foods for microbial quality and aflatoxin content 2001
X2 144 Sur_vi_val of Escherichia coli 0157:H7 in potato starch as affected by water
) activity, pH and temperature 2000
145 Effects of sodium fertilizers and supplements on milk production and
mammary gland health 2000
146 The acute, genetic, developmental, and inhalation toxicology of
1,1,1,3,3-pentafluoropropane (HFC 245fa) 1999
147 Immunoassay for wheat processing quality: Utilization of a sandwich assay
incorporating an immobilized single-chain fragment 1999
148 [Studies on the improvement of functions of useful proteins: Monograph 1999
149 Massi.ve_outbreak of Escherichig coli 0157:H_7 infectio_n in sc_hoolchildren in
Sakai City, Japan, associated with consumption of white radish sprouts 1999
150 Effect of dietary high- and low-methylated citrus pectin on the activity of
the ileal microflora and morphology of the small intestinal wall of broiler chicks 1999
X2 151 Thg effectg of fermentation and/or vacuum flask storag.e on the presence of
’ coliforms in complementary foods prepared for Ghanaian children 1999
X2 152 Bacterial contaminatiop of ready-to-eat foods and fresh products in retail
’ shops and food factories 1999
153 The isolation and detection of Listeria from artificially contaminated food
by use of immunomagnetic separation and cultivation procedures 1999
154 In vitro. and in vivo. characterization of potential probiotic lactic acid
bacteria and prebiotic carbohydrates 1999
X1 155 Inhibition of Salmonella typhimurium and Escherichia coli by fermented
’ flour of finger millet (Eleusine coracana) 1998
156 Influence of temperature and pH on survival of Escherichia coli O157:H7 in
dry foods and growth in reconstituted infant rice cereal 1998
157 Contribution to the application of methods of quality assurance at the
processing of linguica of Vinha d'Alhos 1998
Survival of Escherichia coli O157:H7 in full- and reduced-fat pepperoni
X2 158 after manufacture of sticks, storage of slices at 4 degrees C or 21
) degrees C under air and vacuum, and baking of slices on frozen pizza at
135, 191 and 246 degrees C 1998
159 1Igggtiﬁcation of the major allergens in wheat flour responsible for baker's asthma
X2 160 The microbiological safety of typical Guatemalan foods from street vendors,

low-income homes and hotels 1998
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X2 161 Propio_tic fermented food mixtures: Possible applications in clinical
) anti-diarrhoea usage 1998
Epidemiological study of a food-borne outbreak of enterotoxigenic
162 Escherichia coli O25:NM by pulsed-field gel electrophoresis and randomly
amplified polymorphic DNA analysis 1998
163 1I—gi)t;tSeroIogous expression and dough mixing studies of wild-type and mutant C hordeins
164 |Antimicrobial properties of pectins and their influence on antibiotic activity 1997
165 The vacuolar sorting domain of sporamin transports GUS, but not
levansucrase, to the plant vacuole 1997
166 [Microbial quality of foods produced by an enhanced cook-chill system in a hospital 1997
167 Model_syste_ms fo_r developing detection methods for foods deriving from
genetic engineering 1997
168 [Microbiological quality of alimentary pasta sold in Ferrara 1996
169 Removal of bacteria from beef tissue by spray washing after different times
of exposure to fecal material 1996
Survey of the aerobic viable cell count, coliform, Escherichia coli,
O 170 Bacillus cereus, and physical properties of the sweet dumpling food in ~ Taiwan
1996
171 Eg;%of Escherichia coli O157:H7 and Yersinia enterocolitica in the preparation of tarhana
X2 172 |A simulation of microbial competition in the human colonic ecosystem 1996
173 Improvement of food and of starch functionality by manipulating metabolic
pathways in plants 1996
174 g/lgogltécular cloning and characterization of starch branching enzyme genes from wheat
175 Identificatipn of microbial ha;ards, met_hods_for their control and critical
control points for black pudding (‘boudin noir') 1996
O 176 |Microbial counts in fresh pasta with or without filling 1996
177 |Seafood microorganisms and seafood safety 1995
178 [Production of lytic enzyme from Pseudomonas aeruginosa M-1001 1995
179 Purification and characterization of a trl_mcat_ed Bacillus subtilis
alpha-amylase produced by Escherichia coli 1996
180 Use of oligostimulin for the correction of intestinal microflora in rats
1995
O 181 |Test of preservation of raw noodles or sandwiches using sugar-resistant yeast 1995
182 Microbiological and visual effects of trimming and/or spray washing for
removal of fecal material from beef 1995
183 |Efficacy of ozonated water against various food-related microorganisms 1995
Evaluation of hand-trimming, various sanitizing agents, and hot water
184 spray-washing as decontamination interventions for beef brisket adipose
tissue 1995
X2 185 |lIsolation of Escherichia coli in foods 1995
186 Energy-dense weaning foods liquefied by germinated-wheat amylase: Effects
on viscosity, osmolality, macronutrients, and bacterial growth 1994
187 PH and acidity in IacFic—fermer)ting cereal gruels: Effects on viability of
enteropathogenic microorganisms 1994
188 |Microbiological changes in mawe during natural fermentation 1994
189 Behaviour of Staphylococcus aureus and of Escherichia coli and injury

formation during production and storage phases of "Prato" cheese 1993
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190

Quantification and behavioral characterization of Bacillus cereus in
formulated infant foods: |. Generation time 1993

191

Microbiological quality of flours 1993

192

Acute toxicity and mutagenicity studies of indigestible dextrin, and its
effect on bowel movement of the rat 1992

193

Inhibited growth of common enteropathogenic bacteria in lactic-fermented cereal gruels
1992

194

HAZARDS AND CRITICAL CONTROL POINTS OF FOOD PREPARATION AND STORAGE
IN HOMES IN A VILLAGE AND ATOWN IN PAKISTAN 1992

195

HAZARDS AND CRITICAL CONTROL POINTS OF STREET-VENDED CHAT A
REGIONALLY POPULAR FOOD IN PAKISTAN 1992

196

PRODUCTION OF A YOGURT-LIKE PRODUCT FROM PLANT FOODSTUFFS AND WHEY
SUBSTRATE PREPARATION AND FERMENTATION 1992

197

MICROBIOLOGICAL SURVEY OF TAAMIA BEFORE AND AFTER FRYING DURING THE
DIFFERENT SEASONS 1991

198

EXPRESSION OF THE CGTASE GENE OF ALKALOPHILIC BACILLUS NO. 38-2 IN
VARIOUS HOSTS 1991

199

DRY REHYDRATABLE FILM FOR ENUMERATION OF TOTAL COLIFORMS AND
ESCHERICHIA-COLI IN FOODS COLLABORATIVE STUDY 1991

200

INHIBITION OF ANTIBODY-DEPENDENT ALLERGIC AUTOCYTOTOXICITY IN
RHEUMATOID ARTHRITIS BY OM-89 1991

201

ANTIMICROBIAL EFFECT OF FERMENTED GHANAIAN MAIZE DOUGH 1991

202

IRRADIATION OF STARCH AND PROCESSED POTATO PRODUCTS 1990

203

MICROBIOLOGICAL QUALITY OF COWPEA PASTE USED TO PREPARE NIGERIAN
AKARA 1988

204

IMMUNOMODULATION OF GLUTEN AND GLIADIN INDUCED ADCC BY OM-89
1988

205

MICROBIOLOGICAL QUALITY OF DRY DESSERT MIXES SOLD IN CANADA 1987

206

A TENTATIVE NATIONAL REFERENCE PROCEDURE FOR ISOLATION AND
ENUMERATION OF ESCHERICHIA-COLI FROM BIVALVE MOLLUSCAN SHELLFISH BY
MOST PROBABLE NUMBER METHOD 1986

207

TIME TEMPERATURE MICROBIAL AND SENSORY QUALITY ASSESSMENT OF
CHICKEN AND NOODLES IN A HOSPITAL FOOD SERVICE SYSTEM 1985

208

STUDY OF THE MUTAGENIC ACTION OF THE FOOD DYES TARTRAZINE AND INDIGO
CARMINE 1984

209

SURVIVAL OF BACTERIA IN FOOD COOKED BY MICROWAVE OVEN CONVENTIONAL
OVEN AND SLOW COOKERS 1982

210

DETERMINATION OF THE DIETARY FIBER CONTENT OF THE ENTERO PATHOGENIC
ESCHERICHIA-COLI SAMPLES AND A DISCUSSION OF THE VARIOUS METHODS OF
ANALYSIS BOOK TITLE: JAMES, W. P. T. AND O. THEANDER (ED.). BASIC AND

CLINICAL NUTRITION, VOL. 3. THE ANALYSIS OF DIETARY FIBER IN FOOD. IX+276P.
MARCEL DEKKER, INC.: NEW YORK, N.Y., USA; BASEL, SWITZERLAND. ILLUS 1981
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Microbiological quality of fermented cassava flour 'kpor umilin’
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