3) BhE
ORERREEFRNDER - XBRHEEEE 2003 (FI50)
' GB19295—2003

Pl .

1

i ]

AT LI (mandatory) T B,

AR BZRBERERS (CAC) EHECAMAMARINT B & UL ER R >
BRI —B L2V 5235 2, (extent of consistency/coherence are not equivalent) .

AEEHE DR A IR R IR i O T H %,

AR A RIEFEGAEIMI L > TRH SN, HOSh3 (A, Comes under the
jurisdiction)

AR BB | RETRA R ARG, LR AR R, R

A5 (85 : a kind of agency) | TLPEE & SALEARET, SHERLDEE O
akind of agency) . KEE{EL A RSERAT], LBRHHASESHE LERAST,

FAFEFEREAL, » « - Th A,

BIED B /NER - KRS

1. #i[H

AT BN PR A R OIS (requirement) | & EIRMNE]. AREMTER®
WAEEM, B%, =% (abellingmark) | R (reserve) 15L& NEMEH & A FES
HRLTWS, ' '
FIFHE/ NI - 2 - RS2 EEFEE L LCAV. NTRE (baVamassm o
D TR ) ) #HE L b0, AEANWEKE RO TITAE L, B ECBEAET
THTH. EE BRFEDT DN B ERED /N, R BLG22 EICHA & 41, P9 - 5814 (bird meat) .
90, JKEEdR, B3R, RMOMTE, BB, M, oML EhEs @) It b0l L
THREVLRE,

2, HUrERD| R

UTOXEFOEEIAFERE TR &I, AEHEORE L RS TVILDTHS, Af
BEMSNIET_RTOF|BULEICE L TIE, 208 HXERKE SR EBAI01L, %
PBRET, RRHOSIAXEES3ET 3, LaL, 3IAXZORFHOEROREITL
FHECHERT DI EMNERENTVD, BMNRBOEVCYBICME L TIR2OREIAE



HEZHEAY 5,
GBI/T 4789.33 &AFLEMAEYFEHE B (Grain&paddy) . £ - BF3EHAMME
GB 2760 ®SFEWAER I EFRE
GB/T 5009.11 BHRAPERMEEMAMNMHIE
GB/T 5009.12 &P KNz
GB/T 5009.22 ®RRPFHMTEEB e
GB/T 5009.44 A5 RH 5 BAEFRAERN S8k

GB/T 5009.56 & TAEGHEMAHHY:
GBIT14881 {38 A A= Hish

3. iR LUES
LT OHiEEES L OEE A AEEC AN b5,
3.1 AEmEm
-30°C~-40°CHDIEB D P THNTOEHIHE S =B, —iEicIIR ok
WTRBOPLIEEL — 1°CHH—~5CIC 30 SUMICHREITS, EFEREND K
EaDEAED 100 4 mKTH, SFEMHLORSFOIEEILISCUTIZE LT RIER 5
2N, |
32 BEMIRELEENE - KEH :
IR - K - HMERAEEEREE L, A - F8A (bird meat) - 5P ¢ KES - BT -
Y- FEHE fB) ELELOLED, MIAEE (HAVILMEEE) 2ish,
AIMAE LA L TALE S, '
3.3 Al (&, raw) W
PERETICINBALER L Tl ds,
3.4 HH (nZAFHER. cooked) #H
PR W INEALER U f- B

A 28

4.4 FRAMERRE
WA MfeEILEE 3 OBEIC B LT i,

#3 HMAMEE

_— e

E o) Fal
BERER/ (cfu/E) =<| 300,000 10,000
ABBEE/(MTIN/100 g < — 230
BEE (PLERSH, SHEH BE£TJF9RE) | RESATELTEL
A EEEHE/ (efu/g) = 150 | 50

B—178



10 Ak
FHEREDO ST T HRE T, BIERIER RS2 bORRE, BRSOV
LA AR, TEREEER . BT (Acid value, BHEERE) | BYLEEHIET 5
LI, BOBERET B, |

10.3 fHAEMIRIE
R, RIBER, BoRE, b CEIICEI LTI GBIT 4789.33 IC B S iz kT
BRET 2,

—79

\'\»



1C8 B67.020
€35

B 4E N B 2N [ E SR bR v
Gh 19205~~2003
BRI EREAR L ERE

Hygienic standard for quick-frozen and pre-packed
food mnde of wheat flour and rice

2003-09-24 &3h - 2004-05-01 SQ)}E
Sz, }
JEET v e A BS JGIE T A Y g g
f e E S b fe AT IR Dl &

o

-—80




wFE LR K WM
Bk F %

HAFERWERA QTSR
GB 192982003

o IR s
LR ANIHZ NN 16 7

P8 R TE 100045
WL I% EBEZIDIE  6BSITH4E
o R o A L A5 R T
FRBERNAETFLT SRPESERE
TFd S50X1230 1/16 RW 172 ¥ 10 P
2004 4R 3 JINI R 2004 F 3 STM— 0 0]
P I~z t00
G, 155066 + 1-20249
A www, bicbs, com

iR R
# 415 . (010)68533533




GD 192952003

WoO.
FIRAZICIEM, _ :
A ME ST IR AR L EE R A 9 (CACHERME CAC/RCPOE~ 1076¢ 18 fr 7 AU T 37 AL B AU S8 14 1)
e TR AR,

ARIRMELINI R A HHAHR R,

Fedrik P AR ME D e thatian,

APFBE RN Tl T R 30 T2k U 7 05, L T R A il I | SR ek B e L B
P47 A T4 MO K0 R 7 o0 Ky T 00 05 55 e 0 00 Lo of L 0 o o o L
an., :

REMERBIN HERMNER BT ERRKEOR SR,

% —82




4R 15295—2003

BAEFERTH RS D ERAE

R 1.

FRMIE T HH QR RSN IR A RBIN, H-F’anﬂﬁﬁJ.ﬁﬂ:&‘Jk B
LT BGE S TR M K 8 e,

FEEEHTF AR AR BN FRT A ER, STRUY & B AR 209,
M ROREF 2 i BT IR O A RN E R LI R TE W AR [ FTPE N R 0 4
W KA

2 gEpsInTd

TH b B R A AN DI BRS80S . RLSRE H MBI T 0 IR SR
0 L B RCRALH0 M UL Ay 03 YEO M40 FT AR M1 3 R T A 00 05 T B P MR A A M35 AR L M 5 R Y
MATTT QEMIRL A O O REAR R, LR TR 1 B0 8 V20 URLIR B 38 M R e bl

GB 2760 7 G i Al o JT9 5 4 e

GB/T 4789.33 D@TLEMAHEEE NARXEXASHL

GR/T 5000.11 &P BB L HLR M9 s

GB/T 5000.12 AP RIMNER

GB/T 8009.22 frdbeh KT B, e

GB/T 5000, 84 PSP 5 D4R 8b 2 Urdr ik

GB/T 508,56 IE QI DEIREEM4HET ik

GB 14881 fr@tdifi M

3 REEEY

TRAEHE XD FRITA.
3.1

b.E 3

HH A ERLE—30CT~—d0THM RSP, —Hﬂ'{ﬁ 30 min P A 2 AL A0 A2k SRS B b
HEA=VCRR — 50, JURB R R IR/ATF 100 pm, DK )R 508 X L F~ 18T
KT,
3.2

BEMBEMEAR

KUY R A IR ST X MR AT AL I R P R R Y iI!J Mokt arh
MHOINT M CGRIBAD A RIS R H R IR M aR,
8.3

L3 s .

PR AN SR 6T D AN ER K
3.4

hI i

PR AT B AR,

o

—83




GB 18295—2003

4 MIRER
41 BERER
B M & HIBLAYT M AT R AR
4.2 BREW®
BARREN R KR,
X1 BEER
mon ' :
mRES | REERMER DR R, R SRR R R R
i ARERPETRAE
AR SUHLE R M T MK ALK, T SR
Felt B AR LT [ WO AL R
4.3 TEHEF
DG bR I A 2 DO RRSE,
®2 WHINR
X n h
1 (Phy/(mg/kg) 4 0.5
B A iy Hmg/hg) o 0.5
M (LRI (KOH) /Cmg/ ) < 3
AL LRI -2/ (e/100 &) < 018
R A R/ (ne/ 100 g) < 15
AMGRE B/ (el £ 5
mb o EFRRHWE R EEER A LRGN,
S UGN AR A B2 R S R R ML R
4.4 Baiginir
PSRRI AT R 3 AT,
I NEDHEF
oW
0 & #H noH
7% 1 B/ clase) < 300 000 10 000
S ERE R CIPNSIRD ) = - 230
TR TTE WL B RS St o XD TR et
T Wi R/ Celu/g) < 150 | 50
5 RERY

5.1 oA IRAD M BTN AT 4 MG 0O IR AR GRS,
8.2 Ah M IR 0 b Bh I U BLIE OF £y GI3 2760 AU AR5 .

Z—84




GB 19295--2003

6 AFMIMENINER
RIfFe OB 1488) B ¥k A myesz,
7 BN '
ARB T I A KN T R RN,
8 R
Eﬁﬁ.&fﬁhﬁiﬂﬁ*ﬂﬁ%’ff;&ﬂ:ﬂ-%ﬁm_ﬂm.&maﬁ!ﬁm.
S BHERIZW

9,1 ey
m;&?m—-m'cu‘m:rmmm nmm&m 20 DA S R SL I e TR AR Y R
fERE.
9.2 EW
CAEPE RIS BN T, R RO AT RIR R R A O R R e A NS

10 mWHR

REREFEITHN NSNS SM A BRI Rt X A O LA
B RigmE.,
10,1 BABER
¥ GB/T 5000, 56 SR MM T 6022, #wmtfﬁmmmmxm;mmmmm
B8R R s R A TE LB bR Sk,
10,2 mieitis
10,21 R
1% GB/T 5009, 1) 4452 A th M,
10,22 4f
1 GB/T 5000, 12 MW A ILBE.
10.2.3 Wtr &4l
% GB/T 5009, 56 46 MTH MR .
10.2.4 REELANR
2 GB/T 5008, 44 AT MFIENE,
10,26 RABKRD,
# GB/T 5009, 22 312807 ki 52 .
0.3 RS
YURE AR ABB I LE RO B IR GB/T 4789, 33 AR MR el

o
|
co
ot




GDB 15295—2003

#oR A
CRTTHE M3
MARSRERASDE BN

A BRI

438 5 S OR TAT W 0 1P TS R 0 3E 7 £ TLAE OR SR IE A IS 2 R AR AT, MERC i
ARSEHIE S TE T XA R 0, :

A2 EREE

W IT LS ok N AR RO T R KD BN B
BN K 200 T CRIA D T, 10208 T AT A 1 TF 1 4 0% 25 B TR A

A3 HBrm

F— WIRTRMHRHEAHEFSNENR 4R,

B4 DU NN A A YE I RS R R T (R mmmwmmmwmm
TERA NG AT ISR S AR A A RS 1 R EALTE 10T~ 80T AYFRR,

S YN RDEr R ST RO SRR BT 30 min o (R0 N RS LK ) BT (RS B
BB EMRE-1T~—5T,

FEN WA A R G R - 18T,

SE M SRIAT SRR AN AL 4 T AL RIS e B ML L L T REFTEAL IR R,

Moad FREEIEE—BC T RN REKEH BRI M4 2C LN AR EH A5
F Rk SR iR .

Fh AEHTOMFETHESAOENEESRETD, bk AL TR RIFATATE,
I R MR T IR MR AR RANNRRAR FORRTHE IS,

MAT S WD LMK Lo MR LT R TE Y O A T i L ACIR DR N P P S R AR P 3 = 12°C,

AR T L TRE 2 £ R B DR SO DR Y A O 08 U P A O (O ) R SRR A
B BRI,

#+& AFHORETEAANFEENT4 GE 7113(&6&%%:@{]%1&:03&3& BispiREE
O e A )

Wodooo B IRTHTOAQ B THACA B A 0T, RTE B B Y0 0 4 WY SR SR B (R 36 AP0 D sle S 6. PE R O
A b fa e A 12k Y R,

L] -

GB 19295—2003

&—86




QHEANRANE TEFELENENED - KEH, 1908

(]

AEHEIT GBT 111993 <BHALIEEN 1 T4 #E—2 WO L FHA)
5 —F0 AR HERR O EARHUE > B L U GBIT 13494—1992 < & B HERBLE > OHEIC RS %

T

{/FJEET‘%O :
FIRRIPIENREMEENZ S EIC X > TRIY (bring forward) &h 3,
REERENESHBEEERICL > THOD&EN3 (B0, Comes under the

jurisdiction) , )
AREDTEEEG  ENEEH, EREELERENERRIL (B oy

—REOE) (L#)
AREOSIML AR : LERITARSE T, HEIRERFBAT. LRmEa

R A TRA T,
AAEEORBEA @« XER, BB, M. S0, wEZE, i,

PEARKTETLE R E
RERTNEE - KA

T, DOESR, RBOFiE, RERAB

1. i
FIZHEITRBGHNED - REFOTE, LS
FURTRY TR (sign) | H%E, FEik, FEBOEEFHTEL NS,
AARHEIK - R - MEBRAE SRS L, B - T8RO - B3 . A - 9 - W - S0k
iR RCTHER LIcF S (88) | 2FEAEENEHOTNIRE L-2Ea8. &

LT, Mg b TEhE, B, BILUPRESNDHDIZHWERS,

2. BRI
UTOFEBIFTEND R, AERIZZ|H S W AEEOEXO— 2K T 5,
ARESIAR S NICRFICIE, % TROSA— Y 3 Y ORBER, FRIKT Sh 5 het

BHY, KEREEHTIEFEICL > CTROEEDEFROERORIEEFH L1

Lz B,
GB 2710—1996 6% (%) BAfTA

B—87



GB 2720—1996  BlFEf A fmHE

GB 2721—1996 iz

GB 2748—1996 SR/l

GB 2760—1996 & GFsh0F  F i A ue

GB 4789.2—1994 RBSEAMAEDERE WHRHAKEE

GB 4789.3—1994 RS EAMAMERT KIEEHEE

GB 4789.4—1994 RmEABAEMFRE TR THRE
GB 4789.5—1994 RBHEMEDFRAE Hn KERE _
GB 4789.10—1994 R SMAMEMFHRE HWET FURERE
GD 4789.11—1994 RSEAMEYFPHRE FEiEEHERERE
GB 4789.15—1994 R&BFAMEMFHRE H BB L UBDHK
GB/T 5009.11—1996 AT Lv ZEAEHE

GBIT 5009.12—1996 &g HhEniE 7k

GB/T 5009.37—1996 - & JA R g A AR 4T FFik

GB/T 5009.44—1996 PR ORISR AAZ dE oAl 7 ik

GB 6388—1986 EfmIEI R 5 1R

GB 6543—1986 EAR—/L Dk

GB 7718--1994 RHRT (T 7)) @

GB 8863—1988 A2ulAMA iR

GB 9687—1988 R&&HEEMAFRY =F L Bl ReEiEE

GB 9688—1988 &RMAEMMKY =F L GBS id e
GB/T 14769—1993 R&PARSRES 1

GB/T 14771—1993 RS & L7 BRIERE

GBIT 14772—1993 & &P IRHEIFHIE ik

3. T
FEREILTOEREHAWS,
3.1 SIS quick-freezing
BEGEIZWEHNT, RHFLOBREFPRBI-ISCUTIZTFIF 5188 (GB/MT
15091-1994 @ 4.43 # & 0R)
3.2 AHl#EE {frozen without cooking
0 BRBIT L NBALER R BT L 72 B,
3.3 BRI cooked before freezing
IR ERATIC AL E 2 0 L TS L7 &,
3.4 RIHWEUNER - KA quick-frozen food made of wheat flour and rice

#—88



IR, KK, MRS EREREIEL L. HAWE, RERC— 00 BFEEEOI - B -
A B - iR - FABRS EMEEIE LTHE L, AL, BElH WIS A%, BXU
UMM L TR SRS,

il

4. W

ROREEHI X » T, WBIX4BEICSHIND

4.1 PISE
BNRELIZFESORA (livestock meat) [ FEH, KEMMR EE2ERE L, FAKEI 2N
THEBNZ LD, '

4.2 BRI
O, FHEOM - T - KE SR L DR L LI R ML TEBRE b0,
EEALTODHO, a

13" fEPIIE |
Bohis, FEOR, BN - KELRZEYOBARAEEBREZEERVL D,

4.4 IE6EIH
MR, KEEERE L. BEEE RV,

5 FEAiT Bk
5.5.2 MkAmHIRRSE
WAEIIREITE 5 OHEIC—SH L 2T TR 640,
| K5 BAEMHIRE

5] BRI PN T HEEEE | BUAE (BESHE.
/g 18/g /g BBk
< < < ,
AR ChRZAAILEE 418 ) 3,000,000 - - | &R Tidipbrau
S OnEN LR ) 100,000 230 100 | B ERTIZ RS20
6.13 KIBERE

GB 4789.3 IZHE S NI FIEICESWTRE,
7 HREHA

7.5.1.3 BAEMIEE T2 THEELM SLRVEARSNLE, AeEamLHESh. F
mEZ SR,

75.2.3 [MAMIEE C— o THIEELME SEWEBAHNIE, FRBLHE SN, B
IR, ’

\\\:ﬁ;

—89




SB/T 10289—1987

W B

AFRTEMLE GB/T 1.1—1993 (FMEEITESN 21 fm: RENEES
FORAN 5L 8 SFERENEARMEY K GB/T 13404—1992 {frihisiE
HEME) MAERITER,

A mTEARAEEAR S HRE.

FiFMEHEAR SR REREA..

AR EERAA. FHARRESAREERBIRAT O (LH).

. AR IGER AL LRATHEaS S LEARERERAT. Ik
ARRAGTSERASE.
AARMEAC RN XERE. Blaltss. PR, o0, kM. HAR.

ot R RAT AR
HEUR K B

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

1 Wl

AERRE THEMATRREN .. Ra3. EoRER. Ry &
KH A RE. 8. EH. PRpEsk,

AFHEER FRK. Al sty =R, HFdml. & &,
I R, PR Ah. MuR& AR AEE SRS E i TR &
5, HERGFGTERICF R, :
2 BIAERE

TFHRHER B &K, MEEFRERET S AT HREAARFENRL. £
IR IRRT, BT AER. FOIRRSSHET, ERAREENE N
TR T PR A M AT etk

GB 27101996 #f () & TR

6B 2720—1996 IR T HdRHE

GB 27211996 HA#HDPdin

6B 2748—1996 W V4457

GB 2760—1996 fr e Dadne

GB 4789, 21994 &S RAMAMERIE HHBENE

GB 4789.3—1994 # R LERENERE KWz

GB 4780. 4—1994 fri RAREYERR TRERR

GB 4789.5—1994 B H PERA R HEWENBR

GB 4789.10—1994 R HDANAMERNY HINOMGEREHR

GB 4789.11—1094 S5 P44 Wil keREhn

GB 4789. 151994 frf BEREHENRE BEARSITHR

GB/T 5000, 11—1996 £ S8 RO sy i

dE A RAEHIERE P 87 557 1998—01 —038 #E 1998—07—01 %10

£-90




§B/T 102891007

GB/T 5000. 12—1996 5 S 88 s ok
GB/T 5009. 37--1996 & FIHf 4 T A= baefe i S A ik
GB/T 5009, 44—1996  PI-5 By i) i DA ARk 4047 e
GB 6388—1086 ERABERKIFE
GB 6543—1986 FLARMLAY
GB 7718—1994 frinaili s
GB 8863—1988 MU RBAHE
GB 96871988 iR ZMBEE B Ediane
GB 9688—1988 PrR iR RITBRT A P4
GB/T 14769—1993 A *Hak4r (85 ik
GB/T 14771—1993 i hEERNREN S
GB/T 14772—1993 8o Fh 3 e il (R ¥l 58 3k
3 X :
FEERATHEX.
3. 1 M quick-freezing
FARERGEHER, 2R 0RERHBEE-15CTRERE (I GB/T
15091—1994 1 4, 43),
3. 2 AEfYRES frozen without cooking
PSR G B 2 IR W
3. 3 WHIKH cooked before freezing
TSR AT IR Yk
3. 4 WHTEAHRE S quick-frozen food made of wheat flour and rice
BUNEERY. KK, FoRaeifrsl 33 BOK ot (R i A0 DA — 5% i & R R R4
IO B, BRI, SURL BE. . BekSCLIEEL SRE. Meskds, 4
B, HEEIRTT RN o
4 FPERH
7 AR SRR UL R4y o PO 25
4. 1 P2
R AEE R AR KPR R AR
4. 2 HHHE
BB EHEA. AW, KRR RS R 4.
1. 3 FTAZK ,
R ADARETRN. AW, KPR
4. 4 Fiek
BATHT. K5 3ZERE, FEEEiEg .
FARZER
1 RElFnst
BOATIR MO IR, AR AU 8 B A& R
5. 2 MM EIER

o1 ot

SRR ER R A 1 .
: # 1

E : A P

BT SMEseRE, REERFINTIRE, F28, FRH, FRE,
i REAGR, DY EH0S

e A B RIE P B 8598 1998—01—05 MR 1998--07—01 3: 3%

W

—91




SB/T 10289—1597

ki AHZGHNENEE, B8

¥R AT 2PN R MES, FEFR%

g e B B I8 TaR

5. 3 FRAYR
BRSPS RAMETSELS 2 BE, 810 4 E9SER ﬁﬂﬁ%"—
iy

4 2
BEE . RRE
: Q QRIE S
bg~80¢ 9 —
50g~100g — 4.5
100g~200g 4.5 —
200g~300g — 9
300g~500g 3 —
500g~1ke — 15
5. 4 BR{LIEER
MALIRFNRFS R 3 . 5
F# 3
1HE m%k | &amxk | ERH T
‘ _ il F5E, NAR RS a
HHERSTER ¥ = T B by
Aoy, % = 65 70 60 45
TEE, % = 60 2.5 — —_
JBAE, % < 14 14 — —
5. 5 AR
5. 5. 1 HirHNEE
HEYRBENTER 4 Pz
# 4
W H pZk | BW%E | TAH | EWR
W, mg/ke < 0.5
H, neglke = 0.4
R EE, me/100g 10 10 — —
<
M CLANBII ) < . 3.0 —
THEALE (CUREI) . %< ‘ 0. 20 —
sl 1% 6B 2760 HxMEHIT
5. 5. 2 WMEWRR
WA PR R N 53 6 HOHRE .
. % s
WS | KEWE | B
A (HEETEN.
%3 /e MPN/100g e ’
< < < BORHEERED
A4 3, 000, 000 - — A HY

e AR TR 4 51 5 5 199801 —05 dikiE 1998—07~-01 ;3




SB/T 106289—1997

[ %@ | 100,000 | 230 | 100 | T

6 HEHE
6. 1 AMIFTRE '

RO SR &5 IR AT 00 DAGY 5 s T H B R — 1, ﬁ%ﬂ#%ﬁ&ﬁ* AHN
BERERA. AR, XMRTEA, #mﬂw%FﬂﬁﬁE&ﬁﬁ%ﬁﬁ&.
HRERHEM LA LRBN AR EETENNER, 93RS, B, §
WA, . RPN
6. 2 HE. AERLEESESSESENES L

B BARH M RARTHIOEE Y — 0, SRR, BRMAIRFS OB 7718 MUESRSE,
R R R AN RS IR AR R A R R, dhAh, SRR R B AT
HHERIFESRNESE. Rl R oBED 0. 1 R, Res
RIFEF, AREENETHHRED, FREEELSELE, FRSEH
EEEEEA (1) .

o BB L e et enens
ERERSSTEY BEE " %100 s (1)

6. 3 k% ‘
. %ﬁ%—#,%ﬁ%ﬁﬁﬁ%ﬂ%ﬁ%ﬁ,Ewﬁmaw@ﬁﬁM%?ﬁ
s,
6. 4 BAM
3% GB/T 14771 ¥ HEflsE.
6. 5 JREY
% GB/T 14772 MEHHERE.
6. 6 W :
3% GB/T 5009. 11 FEHEME
6. 7 %
% GB/T 5009. 12 [RTVREOISH:HE.
6. 8 M4
2 GB/T 5009. 37 M HEHE.
9 ¥kl
£ GB/T 5009. 37 ¥ e
6. 10 FERHHRHERE
# GB/T 5009. 44 HAE HrH:HllsE.
6. 11 ¥
3% 6B 5009 HHXEWHERE.
6. 12 HEBE
¥ GB 4789. 2 M HERL.
6. 13 KEoEE .
6B 4789. 3 ME AR .
6. 14 HBE
H: GB 4789. 15 MBI
6. 15 FIRH
1% GB 4789.4. GB 4789.5. GB 4789. 10. GB 4789. 11 #lz Kk sad .

7 RSN

(4]

i ) R [ 4 5 5 1998 —01—05 H#EAE 1998—07—01 336

\\\}t

—93




SB/T 10289—1997

7. 1 W&
7. 1.1 R GHT, B AT RO RN TR R, ARES T
HiT 1%
7. 1. 2 HWTRRFEAR: AUANEENYE. FEE. EEER. KBEEH.
7. 2 HEAKB ‘
7. 2. 1 EISRIOR R e e HEAT — R, o A PR (R R
FEEE AR W, BTN, JFN#HT:

a. FREEFE,

b, TDAER T HELUE YU SRR
.zzﬂ?iﬁ%ﬁﬁ@ﬁ:ﬁﬁ%ﬁ*émmﬁp
3 4

RIS — B A—HE.
4 HhiE
4. 1 TERGEERHRE, HRRaUE (8 .
4. 2 4@t =4, AFMANDT 10 4, HPEHERE. BE
,Egggﬁwﬁﬁﬁwﬁﬁ&.E#ﬁ?ﬁi@ﬁ%.

X 5 )

~ =

5 .
5. 1 i/ A e
5. 1. 1 W/ R E AR, Ahakr .

5. 1. 2 W RRINEWHE I (AEPMERS) AFaiE, T
MEER, SRFNMPAESIE HATER.
5. 1.
5. 2
5. 2.
5. 2.

NN NN

3 WAEWMHBHE ARSI HADGHRH, TNER.
M AR T ] s A Y
1 RGO E &RAaERE, AhaRA.
2 =K EAMR 3 W (BT E RSN AR-AERE, TR
EMRELR, SREE HNAKESEE, MRS, Bl 3 IARAR
e, PR, HATEHR.
7. 5. 2. 3 WEYHEHE -WAFEEE, AAREHEL, AEER.
8 WFESIFE
8. 1 ¥ .
I RiRER: 6B 7718 M, BREVFAER. BEEk. 2AFE.
i LFAhal. A8, /5. A, GHFE. mRIEERS T
BEEY s R, BHSESSERENE ST,
8. 2 IR
EMRLENERE . PRI SN RN, AR BEE
DR, “BEEET. PR &
9 ik
9. 1 AiEHaE
HAE AN RN TR, SR RERRERNIGE. HAESE
B, AR R SRR SRR, A EA, RS S
HRAHDEGEE .
9. 2 IR
TAARF BB, BEBRS . B, PHEY%.
9. 3 LM

.

SR

rpl N BEFEANR (3] 4 52 55 2 1098 =01 —05 ik . 1998 —07—01 S

B—94




SB/T 10289~-1997

TSR 2K Br & VIR B e SR 4 R b AT R _
10 &%y
10. 1 B QS-S DTSR, AR SIURIE-15CT.
10. 2 PRMSHEZNE, BRdd AFAE-15T, BERE BSR4
#-18C.
11 W

PR FEE- 18 C LTS BPE R, BN EREET 2 CUA. 548
H5E%. Fi. HFRERIDHRI ST, -

e A BRI I A 57 555 1998 —01—05 $ikE 1998-~07—01 bk

o
[
o
[why |




QHEARENEAS VAR Y FASRERE. 1999
‘ SNIT 0795-1999

T SR A % SRR

=
)

AIEUEIT DA E GBIT1.1- 1993 IZHELIER T A K5 4 %*ﬁ:%?@@?@%ki‘ﬁﬁﬁ
Hl % iEEROEAFEI ICESWTRE SN, REREIY V7Y 7 BES
HRE, BLUBRERROHE, BRESRMCE L THRICHET S L 3l Eh
77

AFEIPEARLIMBEABERERERICL TR - no&Eh?d (FO. Comes
under the jurisdiction)} ,

AHEHEL L P EE A RACEE iR A S SRERNEEER{LEAD

AIERELERE A : RPR. KD,
1. #iFA

AEELMBREGHA VA7 MPRBOME, BE. HERBIUEEEB OREFIE
BIUBERROHEIZOWTHELTWS,

AMFEIIMBLERE L AR TRIFICHEINR, & (BBEE, ROTEA. B
BEHESEET) | B @I STRih, BrES | Bl GORERE) roxs s
FEAICERENS,

2. BIHETE

LUT OIS Z N5 63003, ARG H ShAFHEDO{XO—HZ M T 5,

AEEHEB IR S NICREITIE, TRONA-Va VORBER, TRIRHET &5 alfEE
BY. FEEEERTHEFEIC L > T TEROBIEOEFIROMEA DRI Wik L2 iTh
2B,

GB/ T 5009, 23—1398 RAPEMTERS. B, 6 GRIUERE
GB/ T 5009, 29—1996 frmtlFEs. FEPRENNES X

GB T 5009, 33—1996 P FIEREEMIEF X
GB/T 6710-1987 #fEiEs0#i Al
SB 0168-1992 i dn EiRE HE 5

£—96



SB0169-1992 Bl i OXIBERE, HABERS L OXBRERE L

SN 0170-1992 WHESHHFLEXSHE (BEEAREE oZOHEmiE oz
BACERT L SO 7 4 V2 =) BRI

SN 0172-1982 EHESRTEEST NV REREFE

SN/T 0188-1993 #il AR BEEEERE, MHER

SN 0330-1994 it 5 PS4 B

3.
AU T OERTHRAT S,
3.1 AJEAW quick frozen
SUEIZ., BGOPLNEREN-1I5CICHEIT 25 B0 L,
3.2 IMELEE BRI heated before quick frozen
SMAHANC KT, E5, W5, Ji)'rkbé BT 5, BT EOBILEE i Ltﬁcnno
3.3 EEEMIER: pollution by immersing filling
FHOREPEMAENBIRNA LB REIND L,

3.4 BEwry M GuoPEEEEHEL, batch) Inspection lot
BESENT B30I ASHE. ARG, RSl ClESNERSOHESEHRED »
REELTHE b2 RS,
3.5 AW TR
BAESNBY L PAROBMER S LI SRR RO &L,
3.6 ST AHE
BT ARERH 5 VMRS b TR ER SR TE 2VIRE R RICH
B RASHIE,
37 —RBREFREE
T L BRI O BE 2 s | FAMER DD HIREHNRIURICHT 5 RAO
H7EC, é%% Wt LT, iR - R OinIiEEs) »Fwaha,



4. B 7FY T

4.1 RERREY TV T
411 Y7V o rERITER 1 2B E,
®1 V7Y IR
oy kNGE) Yo7 LCE) [ERERY VIV | BRERER Y FIL{E)
N=<500 4 8 4
500<N=1000 5 10 5
N —=1000 .
N>1000 |3+——¢ 2n n
IE
1 o Zaid—ficox 3ERY HY R4S - REREIX ETOEE) .
9 s ID ASEEMCCAVER, SEIIEIR T A, A 1 Il ARVIES, 1EEFRY T,
3 E{ERAEE LARTILERBARVES . T A AT B, '
4 500gMEl%#B A2 2EEHBOBEE, LTOV 7Y FERWAZ L HAHE « A FERTE

THLFAF Tl B FARE-- TE#ETbL - TiEs - R LA2ThiER b4k
VW, 10 LEY 7Y AL, b S EIM A, 2 BIXRE (BESRE) BFE
aEbNA,

4.1.2 Y7V THk

4.2

FIUESES L PAERRL, £ N7V EMVny V&S - LERE
THL., EBICRERSBICAN TRERICENT D, FEREDLR Y (EHELITHE
fFC&RWV) HEITIZ, BEENLY I AEFIRD M L%, SERUNICBREEIZE
L. WEEETD, RAERICEMRIE, BBICREZFER LR hiEi b0,
FRABRRARELRBAIE., 7% — 18 ELT THREERT L CEridR b,

DEREY T T

12y B G00MLA FOBAIIIME T & AdhtH, 1 1 » b 100058LL T DBE I,
BFE. LaL, U LEOFE, 500 oM 2& 1 HOY L TAEBMT 5, B
BEOY 7Y o ERBIT S I & bR



5. FRERMY
54 THAMBIREIEE (&3 5H)

I FE N EA A IR REYHIREER

=] SRR INBALE | SUE SRR INSLE
E R <1x10° <3x10°
XBEE 72 .. <240/¢
Fr e i it
3 -/0.02¢ . -/0.01g
HILEATHE -/25g -/25g

HALEOEICHMEREE. 4. ERW (letter of credit) BT/ ENH 5 1B-E13.
F DHECHE - TENE,

6. W®#E

6.1 HEEmE
6.2 WMEME
BFREHDWVITBRERART (HE 1g . BREER. X3A
6.1.2 {/ITLOVTAOEEFA
Vo PN BRI L ARRBRO Fieow, AN AR —BIIETROLICE R,
HE wl 25RIL, FBoPoEonEy v b LTI TN EBmr0BMRcss,
HOSE AVERBOERFHETS wl,

K w7 /VEE (net weight) g
wl-ERR L, P, FrILEEDAE, g
w2-BREREE . POSOR
BROREXRERE T ENHEN TRTIER 520,
EEORME. RIS EIRE L KO BE IR % 8812 E,

6.3 M4
6.3.1 HAEHEIEIRE
SN0168 (223 & Ehim,
6.3.2 XipH. ¥AEEE, LHEABERE
SNO169 iZ &3 & 521,
6.3.3 YALEXRTH
SNO170 = £ & 22,
6.3.4 HW&T FUEE
SNO172 (= -3 & £,

—99

O



7. BRERROWE L LE

7.1 B
Bk, WS, WA, EILR L OEERERFEL, TEELEEb, Ak e
EXhB,
7.2 —RBEFEH
72.1 HKBETERORENTRMELELHE, —HRERSK LHE SN,
%, TAWESEFERET S, '
72.2 BERE T TARBEL VS, BLARKERHY, To@ERY I LE
: D 20%EHE BIBE. —HREFSK EHESh, FES, 74 CESXHRET
N
7.2.3 MR T, AREHR - K TANVERELEEBE LRVES, —RRERAHE
LHIE SN, WS, T4RESEBERET S,

#

%fil

7.3 BREREH
731 HERETEMOAHMSERRE TS, HEWVEIARICELWRERH- T, #igE 0N
THE) DRHEERVES. BREREK EHEE N, BRERSTbARW,

732 WEMRET, SREAKREND, DT DROMER N EELBR BHE,
RAFAH L HIE Sh, BRETORAZ,
7.3.3 HE{bRE T FEE GBIT 5009.23,GB/T 5009.29, GB/T 5009.33 DHE L R L T,
HENEER , TiHME. LA REEIS. P B H AR s
R BHAERET AR LHESH, FRELSNAZL, |
734 —RBEFAROWRE, MTEELIC, 74 CESV THRE L, BRETOED
6. RETAHLHESND,
74 B |
—FBERSHROBSL, B (T BF 4 IKEITY 7Y 7R3 T
nERESND, :
PR T LIEBAIE, S L HESLE,
ERATAHBE, REFOHLHAESND,

x4 EREYOTI IR

£0v FEKN H 2 T E N
N<5 100%N
B<N= 250 5
“250<N=1000 %N
1000<N <2000 | 20
2000<N=5000 __[T%N
N>5000 50

%100



BOENRAFEASRENE
Role for imspectison of quick frezen instumt Feed for export
SHY TOTE6—1998
|s

IR RIER ES3/T1. 1-1993 PRI RSN $1857  FEDRESREMN 21505 FIENSHELAE: HER saﬁ- et 2 |
ETaie ERBAAE, FHORERNNE. BRTRNET BB,

TiFta P A RRAMEERE /SR RAR REY IF1E0.

Fuiter Pl RENB IS OB LB RaERE.

AR REREA ¢ 24438, A

1 BR

ZEERET HOERAEASHAE. BE. PR ogi RIS TR SNEE,

SNEEATIENE #HA R SRR, BRI PSS, fﬂn)-ﬁﬁ:m CUFEER RIS SRR RS R R QORE RI3 ) ST
&mu*mmm&mmmmﬁr -8

2 S|fA&E

TRNTERE ARG, T ERE T MR, S RN » FTEE . PSRk, BRdEe
BYEDS R EE PR E R AR

GB/ T 5008.23—1998 StELMEMBREE,. B, 6, CHMERZ
GR/ T 500 2o—1996 SRS, EERAITNE H ik

GB/ T 3008, 33—1996 43P FRARSERINE R &

GBS ¥ 81701987 SEELEAN

S8 0168—1957 HAE 2 FEEFITS

SN 0169—199z NP RIEEIE. FANEHRLIAT BRI TE
St o170—1992 WA RPIHINERE EHEHRIRE DR R R
5N 0172—19%2 HARAT&ECHSHBREAT

SN/ T otoe— 1980 HHAWAERLETAIE #BEE

SR 0330—1004 BOf SRS IR

a =R

3.1 ¥R quick frozen

R H?“é‘l’*ﬂ*?ﬁﬁﬁfﬁlm 1SCHIE.

3.z RIS reated before quick frozen
FiREIRAER & B i, HkE. EREANE.
3.3 PHLEINE R pollvtion by imrersing £illing

HECoP R A R R 2R BAS IR

Z—101




3.4 BRI inspection 1ot

AREARTIERSH. FHRR. EHERASASTE07 Rdes , il . ek,
3.5 SEURES maximam Limit of niarebielogy
BRHAPE U TR PATRHPIS WS R E.

3 h TREASH Lack Lims Ascizion of wmqualification
?ﬁ#ﬂ?‘ﬁ-’l“%iﬁEﬁﬂ%ﬂﬂlﬂﬁﬁﬂ&ﬁi?ﬁ%ﬁ%aimﬁ;"ﬂﬁﬂiﬂi—‘ﬂi.

3.1 —INBRRSH first tine decisien of wnqual.ificeticn

Bt R R B0 » AT ET S BRI RS RENRALE » IR ST E R R T

+ ¥¥F
4.1 @fimlidhs
411 HERRE L.
e i
EEES FrLEr Y B o () TEE SRRt L 5 )
B<530 4 o 4
5008+ 1000 5 [{n] 5
N -1000
3000 - bid
> 3m ” *
73
| S
o X ;gsoomsmm RUER . [RIFHIE , Bt
b IFRRLERE » IESHTRREEm.
B A TR0/, AIEAF R OMLED , RAEE. TANSHEEE. BT, DISTFEAT 0%, Kbatiisy:
R, 2PHEEERY.
4.1.2 BHHIE

SRR, FEEHEA LN TR RIS, AP, DA RRER PERRE , NS FLASECRILE .
EELR o JEPTISEENIIN » R RRIR . HEEERTIR » VREETISN » Mg EN TR R RE T- e C L PR R P T

4. TR

S AEscR LAME - BTN ; SIRET 00 AY , EEMRSE ; FHBBEI0008El 1 JBTIRRS » SShisoH « W
16« R ERARRIGERRTHT.

5 BEER

5.1 B

RS BERREHG , FATRERIHEOSET.
52 BERRESR IR

2z nOFFDEREBERAEN

HH
&F
s
TR AR TR YA
= FERGE

5 3 4

HREEZFE B FNEFSRSPRTASEERE . ABERAATISRISAM LI AEERN » BT TEETRERE.

Z—102



5.4 RESMREEE (TR

#1 DO s RYERRESR T
g TRV N YRt RSNl
BB <1 %10 axi10’
ﬁﬁﬁﬁ¥ "{‘ Qﬂfg
ImRARE g /g
2ECEENE -/0.02g -fo oy
IR -/e5¢ . ~f2Eg

i AN PERERSF. (ST LR OwlEE , I EERIAT.

6 BR
8.3 LK
8.1.1 #BAR

BTERERTR T G5 E e, B8RS, W

6. 1.2 REGEEERITE

HER T SNEDREYT » HFSERSEE-~RBUERTRLE, BRI, REHNCEREODN, SESAAS~BRES,

IR BB R E .

ANE I W-HRSE g

W—ORE ABE. FEERIN, o

h—ERE ADETE. o

1» ElRTREREEEAMHBRE A SRR .

FRER . PRSI @ RHITIHER RN M S T,

5.2 BESEK

6. 2.1 s

LMDEEN AT EREREMEE , 6B ST RINDED » TSR Skt « 3T IRERE T T T2

6. 2.2 RIHET

LR, EEEE , FALRAT . Rk,

G 2.9 BEAA

BRE. Ik . R okEE). R TERN. iErtRER.

#£—103




6.2.4 BREk

B BKETRE  HECERES  AREUIDSOREND, RUES . RETORSD, #Sm!lﬁﬁél?-uiﬁ?“ﬁ&
RIFHEBT=R R oL » MR EL T R AR SINSE .

5.2.5 el

TAES0ENER , FAIBEEEAASTH S MELE , TSR, R, TREHEMEENE.

6. 2. iR R AR

SECEMTEERIEIS. FREE, HARE , SEATHELRE - EFEEEATER LREREI0 rin, BHRPERGRE, BAKDRE
Snins INRRDUSLSERENR. BEIHERMEET ﬁ'a:.kh'ﬂl& DELORED ., REIGEERSY:, OBATER. AT8E. Bt
AN RS LT LY. EORRE.

MEZERASd , — RERE L, HSREETIETE PIELRERETRE .

. Eﬁ%ﬁﬁ?ﬂ‘ﬁﬁﬁwnm » PHESARESERER , DAREF TP, FORSMNERTEIILS O S6E  TPLSSNEERTETE

o. ofEERRR

.91 SNER NN

I%sF 01503hiTa

€.3.2 RBEWH. #RENH ERRIRERR
FREN 01803MiT.

8. 2:.3 HWIMEESE

3SH 01703047,

6.3 4 SEE SRR

550 0rTehiT.

B. 4 FP{R

EEGRREHTER. TS LREFHAX. REREBEMN.
.+ 1 EHESTANNE

#9268~ T 5009.23347.

& 4.2 Wi

0B/ T 500093807

643 AR BHEYE FREELTEMENAIE
6B T 500926337

6.5 Bk

RAERYER R EHASE QRIS 2. T8, HARRNER. AREINIEGR » HETRLTIRBATRER » S NIFE
HRENAERSTEH BN » HERIREERINE . AFLETRST, PERESHENE -3,

Z—104




7 BREPHHENLE

1 6%

S350, BE. Sk, BLRa%RT . MrathE , HiThsd.

7.2 —RRBR2R

T.2.1 SR, f&ﬂiﬁ;ﬂi’iﬁéﬂxﬁnﬁﬁ; HEA-VHRBAEE » MIBVERTT 482,

T.2.2 SMEER ZNEARE. TR, FARhS, ﬁﬁm#:ﬁ:ﬁieﬂznﬁ ELE s #EA—IRERASH, meﬁﬁf.qgaﬁ,
T.2.3 ﬂ@#&ﬁs ﬁ:ﬁﬂ%&?ﬁﬁ RS, 5. BRETHAER MTAKREHTER NIRRT 15k,

T 3RET S

© T SEEAN. HREERRE RN EETERRFTET I TR » HIRh BT AN ) THEER.

7.0.2 SRR . SRR REE SRR HERR TS, TEER.

7.3.3 SRS, HOSMSdWes/ ¥ 6000, 23, GBS T 5002 25, 6B T €009, 33H1E . EMERNESE. TR LARERLE, T

R R RS - FIRNRRASE . SRR

7.3.4 —URRFTSHNTL, SINTEREE , 7 485, SEFRSEN ., WEEABRORSH,
T4 B

— IR TSRS s SMTERE » EROS TR,

Suats, TS

TSI IR TS

e Flthiek
ES At FEER )
Ka5 1003
5L 250 5
250< K<1000 248
1000< H<2000 . 0
2000 K<5008 135
H)5000 0

%E?E‘—'ﬁlﬁﬁ#iﬂﬂﬁii » EEFFIAT 225% 0 DTS Ebis BN ERIE .
ol NF o )
ESHEARDRITIE T A.

#—105




4) A—RAFIYTF - Za2a—P—-3 K
DA =L EX
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 Stzmdar_ds 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 exemplions,

Standard 1.6.1 - Microbiological Limits for Foods lisis 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

environmenial health officers (EHQO) within local council are responsible for enforcing food
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standards in Ausiralia, the crown public health officers (CPHQO) 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 websile
< < <http:/www.foodstandards gov.an/>>> < < <http://www.foodstandards.govt.nz/>>> at < <
<http:/fwww.foodstandards gov.au/foodstandardscode/>>> < <

<http:/fvww. foodstandards.govi.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 consuliation 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.an <mailto:advice@foodstandards.gov.au>
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Australia New Zealand Food Standards Code
CHAPTER 1 - GENERAL FOOD STANDARDS
PART 1.6 Microbiclogical 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
arisk to human health in nominated foods, or classes of foods, This Standard inclﬁdes
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 10 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.
Tabie of Provisi()-ns
! 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 3 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-organisim 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-erganism means a microbiological agent listed in Column 2 of the Schedule.
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SPC means standard plate connt 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 1o

‘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 ta the foed.

(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 micrebiological analysis .

(1} At the point of sampling, a lot of a food must have taken from it, n sample uniis 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 oblains a sample of food for the

purpose of submitiing it for microbiological analysis ~

{a) shall not divide that sample inlo separate parls; 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 subclanse (2) and subclause (3), the Australiaanew Zealand Standard
methods for Food Microbiology AS/NZS 1766, as of the date of commencement of this
Standard, must be used 1o 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 delermined by the
provisions of AS/NZS 4659 ag 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 unils exceeds M.

SCHEDULE
Column Column Colummn  Colunn Column  Columin
1 2 3 4 5 G
Fond Micrg-organism n C m M
Butter made from Campylobacter/25 g 5 ] 0
unpasteurised milk  Coagulase-positive staphylocoeci/g 5 1 I0 108
and/or tipasteurised  Coliforms/g ) 5 1 10 o
milk products Escherichta colife 3 B 3 9
Listeria monocytogenesf2s g 5 0 0
Salmonellai?s g ) 0 it
SPCie 5 0 sx10’
All cheese Escherichia colilg 5 1 10 0
Soft and semi-soft Listeria monocytogenesi25 g 5 0 ]
cheese (moisture Salmonellni25 g 5 0 0
content > 39%) with
pH >5.0
All raw milk cheese  Listeria monocyrogenes/25 g 3 0 0
(cheese made from  Safmonellal2s g 5 0 0
milk not pasteurised
or thermused)
Raw milk unripencd  Campyinbacter/25 g 3 0 0
cheeses (moisiure '
content > 50% with
pH>50)
Dried milk Salmonellai25 g 3 0 0
Unpasteurised milk Campylobacteri25 mi 5 0 0
Coliforms/ml 5 1 ]02 1 03
Escherichia califml 3 1 3 9
Listeria monocytogenes/25 ml 5 o 0
Salmonellal2s mi 5 G 0
SPC/ml 5 1 255100 25x10°
Packaged cooked Coagulase-positive staphylococeify 5 ] 5 o
cured/salted mew Listeria monocytogenoesi25 ¢ 5 & ]
Salmonellal25 p ' 3 { 4]
Packaged heal treawed  Listeria monocytogenesi2s g 3 0 0
meat paste and Salmaneflal2s v 3 a ]
packapged heat
wreated phlé
All comminuted Coagulase-posstive staphvlococeife 5 t 0 1w
fermented meat Escherichia colife 3 ! 35 92
which has not been g n0000i1af25 ¢ 3 0 0
cooked during the
production process
Cocked crustacea Coagulase-positive staphylococeifg 5 2 102 ]03
Salmonellai25g 3 0 0
SPC/e 3 2 10° 10°
Raw cruslacea Coagulase-positive staphylococcifg 5 2 W 0w
Salmonellal25 2 3 ] 0
SPCig 5 2 Sx100 Ssig
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Column Column Column  Column  Columin  Colurn
I 2 3 4 5 6
Food Micro-organism n ¢ m M
Ready-to-eat Listeria monocytogenes! g 5 ] 0 1
processed Tinfish,
other than fully .
retoried [infish
Bivalve motluscs, Escherichia colilg 5 1 23 7
other than scallops
Bivalve molluses that  Listeria monocytogenesi23 g 5 0 ¢
have undergone ’
processing other
than depuration
Cereal based foods for  Coliforms/g 5 2 <3 20
infams Safmonelia/25 o 10 0 0
Powdered infant Bacilius cerensle, 5 ] 100
farmula products Congulase-pesitive staphy lococeilg 5 ] 0 10
Coliforms/g 5 2 <3 1o
Salmonellal25 g 106 0 a
SPC/g 3 2 1o 10
Powdered infant Bacillus cereusg | 5 0 100
forimula products Coagulase-positive staphylococei/g 5 ] 0 10
with added iaclic Coliforms/g 5 2 <3 10
acid producing Salmonelfal2s ¢ 10 0 0
cultures SPCre 3 2 ms 10
| Pepper, paprika and  Salmonellal25g 3 0 0
cinnamon
Dried, chipped. Salmonelial25 g 10 0 0
dessicated coconut :
Cocen powder Salmonellalds g 5 0 Q
Cultured seeds and Salmonellal25 ¢ 5 0 0
grains (bean sprouts,
alfalla etc} .
Pasteurised cpg Salmoneliaf25 g 3 i} ]
products
Mineral water fischerichia colif100 ml ) 0 0
Packaged water LEscherichia coli/100 ml 5 0 0
Packaged ice Escherichia colif100 m) 5 0 0

% #}: Food Standard Australia and New Zealand, "Australia New Zealand Food Standards Code™
(http:/~wwww.foodstandards.gov.au/_srefiles/Standard_1_6_1_Micro_v70.pdf)
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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
Augtralia, 7
Table of Provisions
I 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 uncocked products, other than bread, of one or
more flours, meals or cereals.
flours or meals means the products of grinding or millin;g‘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 pi‘opm‘lions that it represents the typical ratio of those firactions
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 arg traditionally described by

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

2. Where foed 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 Zcaland.

(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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5) RL—7F
DA —ILAZ

[ 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 Malﬁysia
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QEBELIZELIAXAXE
[Fifteenth Schedule]

FIFTEENTH SCHEDULE
(Regulation 39)
MICROORGANISMS AND THEIR TOXINS

TABLE 1
MICROBIOLOGICAL STANDARD

(1) ) &) e
Total Plate Coliform Eschericha
Food Count at 37 °C Count at 37 C coli Count

for 48 hr. for 48 hr. '

Pasteurized mills,pasteurized cream and 10° ver 5% 10 per

milk powder (including full cream and . 131?1 g} "\ i pell 8

skim milk powder) orperm orperm

fce cream.. .. .. .. .. .. .. . . 5x10'perg 100 per g Absentinlg

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

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

Infant formula.. .. .. .. .. .. . .. ., 10% per g 10perg

Liquid egg, liquid egg yolk and liquid egg

- 4 o - -
white 5x10"perm! 5x10perml

Dried liquid egg, dried lquid egg, yolk
and dride liquid egg write

NOTE:

5% 10" perg 65x10perg

In places where the Escherichia coli count is not specified, it shall comply with good
manufacturing practice.
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6) A+H
DA —NLAEX

We have searched throughout and the only related document we could find was from Quebec

and is in French.

http://www.mapag.gouv.qgc.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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