5) <L —L7F

OE
et N = 1 5?&&%@%%%’4‘%@1\Malévsian Food regulation 1985 IZ3FE &N T
W3, '

» BRI MM OFEEEIEO T RERSROVNERRG T 2 5RART
BRITHNTWAR, HMMEHENRER T O TS EMIL, ready to eat food Tdh B,

@it

P BEES - PEBRBIC OV T, MAEYOBMBERIIEELRVE, A A7 Y —A
2w Tid, Coliform XU Escherichia coli @ E¥EIIEET A,
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8) hr4

OB E
HFFIBT BREOULED ORBEEI SV T, EUFICHOADEL/ER, 7
v 2 M OARXIXEE(Z 7 » X EE) LIGNES DIRECTRICES POUR
L'INTERPRETATION DES RESULTATS ANALYTIQUES EN
MICROBIOLOGIE ALIMENTAIRE (QUEBEC) 2003 {Z L 2R & TV,
http://www.mapag.gouv.gc.ca/NR/rdonlyres/6B8A8392-336D-45CD-8841—1EFD19E3D7C8/0/r

ecueil.pdf '
LRARIED 2. 16 IHAEMICIAT D REEENT SN TE Y, "Fresh dough”{
DNTDOELENR ST, ' '

WHO BARL TWAHFEOMAEMET 2ABEET — 71TV T, "Bakery
products’ % D/NEHELMIT BT B HBERENREN TV,

LIGNES DIRECTRICES POUR LINTERPRETATION DES RESULTATS
ANAIYTIQUES EN MICROBIOLOGIE ALIMENTAIRE (QUEBEC) 2003 T
1%, "Fresh dough”iZ B3 A4 OB EREIZ-OWT, Fscherichia coli, S. aures,
Bacillus cereus, C. perfringens, Microorganismes pathogens DREMHEIEN R &SN
Tz,
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Foed commodity Other information Microorganisms or metabolite Numerical values as given in Sampling planas  [Point of application Legnl status | HH S0
teriginal publication (in cfu per g [given in original
or ml il not specified) = publication

Bakery products

(2

n=>3

i

Guidelines

AZ,  |Guidelings

n=5 € . -1
Bakery products . Salmanella spp, : . In=5 &=0 Manufacturing levél?, |Gaidelines -, 1
Bakery products Staplylococeits anrens m=100 M=10000 ... n=5 ¢=2 Manufacturing level  |Guidelinies » 1
Bakery products Yeasts . m=500 N=10000 .7 n=5 c¢=2 Manufaéturing level™s  [Guidelines, y 1
Infant foods instant cereal Aerobic plate count m= 1000 N = 10000 ... n=5 g=2 Manufacturing Jevel-¢  |Guidelines -1
Tnfant foods . |mstant cereal N Bacillus cerens m=100 M=10000 77 ] 1 Manufadturing leveles  |Guidelines !
infant foods - Clostridium perfringens M=1000 1 Manufacturing tevél™, * [Ghidelines 1

Infant foods tnstant cereal Saimonella spp. b - Q -

Infant foods instant cereal Staphylecoccus anrens . m=10 M=100 == n=10 cg=] - |Guidelines -7’ 1
Pasta dry [ Aerobic plate count K m=.50000"7..M ="1000000 la=5 &=2 Manufacturing levels  [Guiidelines "1
Pasta dry Moulds ’ m=2000 M= 10000 > c=2 Manufacturing lovel= - |Guidelmés ©[0 " 1
Pasta dry Salmonella spp. m=( v =y ] ¢=0 Manufacturing levels  |Guidelines ]
Pasla dry . |Staphvlococaus qureus m=500 M=1000 &2 Manufacturing level, | Gilidelines

Pasla dry Yeasts m=2000 M= 10000- - n=45 g¢s2 Manutadturing level”  [Guidelines ook
Pasta fresh , |derobic plate count = 50000 M = 1000000 n=5§ ¢%2 Manufacturing levéls.  |Goidelines - el
ikt ey B fa= 1 2 S 8 I i
Pasta ) fresh Moulds . |m=2000 ‘M= 10000-% Manufdéiuring level# - |Guidelines -1
Pasta fresh Salmonella spp. | m=0r EG e B Manufaciuring Jevélzs?  |&uidelines S
Pasla Iresh * |Staphviococcus aurens Cm=300 =M=1000 _ - Mamufacturing tevel ™, |Guidelines |, <=1

Pasta Manufacturing levély : . [Guidelines

includes pasta, dongh. battered dough,
A regular or stuffed wilh or witheut cheeses,
Fresh Dough That should be cooked before consumption |8 anrans
in¢ludes pasia. dough, battered dough,
regalar or stulled with or without cheeses,
Fresh Dough that should be cocked before consumplion (Baclius cerens
includes pasia, dough, battered dough,
regular or stuffed with or without cheeses, : e L2
Fresh Dough that should be cooked before consumption |C, perfiingens ) m=1000 M=10000-
includes pasla, dongh, batteréd dough, : - ) -
regubar or stuffed witls or without clreeses. B
Fresh Dough that should be cooked before consumption |Microorganismes pathogens Non detecte/25g
1:WHO Regicnal Office for Europe, Database of microbilogical specifications for selectad countries (2000}
2:LIGNES DIRECTRICES POUR L'INTERPRETATION DES RESULTATS ANALYTIQUES EN MICROBIOLOGIE ALIMENTAIRE {QUEBECG, 2003)

Héalazz - | - 2

Heallh2 | .2

Féalth 2 - 2
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7) FAUN

OBtE
BHAEMEVEOMDT A U HiZtmA S 38 NiE. Federal Food, Drug, and
Cosmetic Act (FFDCA) & UF Fair Packing and Labeling Act (FPLA)ICHE S T3,
FFDCA 1L, BEEREORNHRETHET 26O T, FPLA EIHEE N EM 2
MEMDLENTEDLIIERETDILOTHS (TANVICETHIHREIZOWTIE,
htip/iwww.cfsan.fda.govilabel himlZ:BE) , ifF5h A HIEA éa"bf_{%ﬁﬁunkow’ﬂi
EREDIEROIREI LR TIIETR LR,
BEAMIZEL T, WS OohDHAL FrAE UIRUIIRMGE, <Y —, &5 - %
WF ) -, HEE - REREE, WS EA T A RSN T, A A BB
FEEORMOERS, 5 - HET ANTHR, @7 nyal— EINAHE, =
TS AToRTR T T LE) BFETS, S lBTRER. MEWIIETS
RETHRL, ERBRDBAFIIHTIHAENREIN TS,
Code of Federal Regulations - Title 21 - Food and Drugs(FDA)IZ33\ T, gL
@ﬁfﬁ_%‘)una z)‘Téth’Cb\Z)
http://iwww.accessdata.fda.goviser mts/cdlhfcfdocs/cfcﬁlCFRSealch cfm?CFRPartFr
om=100&CFRPartTo=799
* 7=, Current Good Manufacturing Practices (CGMP'9)iZ, &ML 7 o & R IZH1T
DAL TR LTV D, (e.coli BITET AHBEMEITR LTV L)

htip:/fwww.cfsan.fda.gov/i~lrd/efr110.html '
A R ERIC OV T, FDA DMEMRIEER TR 7T 501I@ LTS
MRET Do
5 FOFFIRIZ DN TOMAESHTIEICOVTIL, Bacterial Analytical Manual (BAM)
IWRENTWND
http:/lwww.cfsan.fda.gov/;ebamlbam-toc.html.

U.S. Department of AgricultureCommercial(UDSA)HN @ Food Quality Assurance
Staff (FQAS) 3. BB O BHE ZHREET 57 HiZ Commercial Item Descriptions
CIDe)ZREL, ¥R YA FETH TS, ClDs O TIL, Bakery and cereal
products & WIHISEMBRFELTEY., £0—20IEEF Tdh 2"DOUGH, COOKIE,
UNBAKED, REFRIGERATED OR FROZEN"{Z DWW C A O EHEN R ENT
BY . Salmonella,Standard Flate Count, &. coli and Coliform, Coagulate positive
Staph. Aureus, Yeast and Mold 125\ T @%ﬁ?ﬁ“’“ff ENTNa,
http:iwww.ams.usda.gov/lqalcids. htm(CIDs)
http:/fwww.ams.usda.govifqa/aa20307. him (#3242 Hi)
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Food commaodity Other informmtion Microerganisms or metabolite Numerieal 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)
— o ;_‘ b :__ - - - - I.jSDA{ -i;)spegtion service I,r}fom:l_q_tionﬂ{.:-‘ P Infoﬁnalion
Dough, Cookic unbaked, refrigerated or frozen Sahmorella .. - |egative = o sampling and plans unavailabe *:  7'|unavailabe
o= L F :_ - ', USDA inspection’$érvice :I'.x‘lfbnuﬁlioli“%' - Infé{hnlion
Dough, Cookie " lunbaked, refrigerated or frozen - | Aerobic (Standard) Plate Count s0,000 T .. (samplifg and plars unavailabe '~ |unavailabe
) -f s K = o . . - _ .::. iy USDA inspection If}_fom\!z:iiou::é - In[o;-iﬂntion
Dough, Caokie unbaked, refrigerated or frézen 10 MPN (most probablefumbei ) |§2n availabe == ¥lunayailat




8) EU
White Paper on Food Safety 2000 O Chapter 5 Regulatory Aspects IZi, $FED
BRIZOWTH.EU® miclrobiological standards 2 ET 5T LR N TN 5,
2006 4£1Z Commission Regulation of microbiological criteria for foodstuffs 23517 &
NHEFETHY, O FT 7 MEBREAMSR TN, ZORTE, 74 A7) —
AW T OWEMOHEEREITT IR TS OO, TSSO ERSICHETS
HAREIEILR S LTV,

Y

Eie. BT BU ORSEAEMFBEEIZBN T, Pkt mAE, 49 - 4

RREZOWTITHAEEENFET 05, M/ AW T, FELR,.
Corrigenduni to Regulation (EC) No 852/2004 of the European Parliament and of

the Council of 29 April 2004 on the hygiene of foodstuffs X, il TR LIz EERD

B RSICET 2 EMELRER TV,

htip//www.hpa.org. uk/srmd/services presentations/Mary%20Howell.ppt(32170 EU @

HIFEFLHE)
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9) 8E

DHEGHBRTREOLIICHESNTWS, BEOHKEEITIARDL O LER L
Tlf\éo ' )

“pre-baked frozen dough for bread” 23 FEEEA G T D B-S LA LA O x5
TiEAw, '
&£ 7z JGE TR A B IRATINEMYT OB A1 RIEE group (coliform group) 10/g BLF, %
CRATFEMBELG DIHE 1T KAFH (B, coli) Ftt(egative) T FH LT3, '
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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
served after heating
(other than those heated immediately Information Information ~ |Information
Frozen foods before freezing) 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) dercobic microorganisms <3,000,000 unavailable unavailable unavailable
served after healing and heafed Information Information Information
Frozen foods immediately before freezing 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) unavailable unavailable unavailable
Information Information Information
Frozen foods served without heating 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

Saource: Korean Food Code

113



10) F1wv

P S A E e Y I BT A AR OB EIEIITEE LA,

> E, FOL D RBRREEOLEEERTARDEICET S LR MITFE LA,

> FAYIKBWTH, MNoBRE#E THEEY (semi-baked pizza) (20D - Tz n—7
i B, coli AR E N, MEOHERAIN. 0L D RaRIERY 51T 180C
THNRT BUERBL S, BRETHBHEVIERIESTNE,

2 S Am

11) 25 v2A

WHO Regional Office for Europe, Database of microbiological specifications for
selected countries C000)IZ L 5 & ADEHRSIZET 2 HUIKEHEIITEE L 2do 7=,

T, AEBRICTOVWTHE, ABRAR SV TORKEEREELTRY .,
Staphylococcus aureus (2 DWW TEHEIRE Eh TV v,

(ZF L RAZDWTIEA— AT a7 FCEihoi)
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12) ZOMWHO F—2 R—X[ZHEH A TLSHE

WHO Regional Office for Europe, Database of microbiological specifications for selected countries (20001 8# ST

BHE O

OEICBT 2R EAERE LIRS ET S MEMRREEL T LT,
DOF 21—
Food commodity Other information Microorganisms or metabolite Numerical values as given |Sampling plan as  (Point of Legat status
in original publication (in |given in original application
- |cfu per g or md if not publication
specified) .
Cereals - *[ready toeat ™ - “|derobic mesophilic’ mzcroorgamsms I B L A L it T8 = - |Not specified —|Mandatory~ -~ ~
Cereals © ready to eat Moulds <100 n=1 Not specified | Mandatory

nftlonery

rcady to eat

I
with cream and neat

<100

Not specified

Mandatory
=

ndatory )

Confectionery -

with cream and meat .,

Not detectable in 25g

E‘l}antfoods

".. |cereal based

cereal bascd

s Aerobrc mesophilic .vmc:'oorgamsms

Dough paste’ fresh Not [ Mandatory -
Dough paste fresh Staphylococcus aurens <100 TR Nat specified . Mandatory
Infant foods )

Not.sp

Fed

Notgépebed " [Mandato

Infant.foods * -

“|cérédlbased © . C N Enna

i Nt specified

. Mandator.y, LT
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Food commodity Other information Microorganisms or metabolite Numerical values as given in Sampling planas  |Poeint of application Legal status
criginal publication (in cfu per g [given in original
or ml if not specified) publication

Point of test or afier

Infant foods milky ﬂoﬁrs Bacillus ceréus- ' <100 Not specilied incubation Mandatory
. Point of test or after
Infant foods milky flours Clostridimm spp. sulphite reducing <10 . Not spemﬁed incubation

ini:a'nt 'fds '

Infant-foods . Sa!monei!a Sppote W -, Not detectable m,S() g - Not specnﬁed‘“
s LR T ,:\:i‘,l-,',"l_ [ T ux | — .. ».{.“ ] .«1.
Infant:foods .- Not detectable in 1 g-— S0 u; =i Nof spegified
Tnfant foods 10000 " ) - [Nt spicified ~= : Ca
Ve R T e R ‘ o s L “.;v_'-ﬁ. ’ ':_ t T PomtOfcht'oraﬂer S AT L
Infant {foods : ,Yeasts an'd Moulds;m»_u_;,; Lo, 1100 N "2 |Not specified - - - incubation-z - .. ., /|Mandatory
@15UTF
Food commodity Gther information Microorganisms or metabolite | Numerical values as given in Sampling planas  |Point of application  |Legal status
original publication (in cfir per g |given in original
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 Igtn=5.¢=0 Manufacturing level Mandatory
Pasta fresh, packaged Clostridium perfringens m= 100 M= 1000 Igzn =5 c=1 Manufacturing level Mandatory
Pasta fresh Salmonella spp. Not detectablein 25g | “n =3 c=0 Manufacturing level Mandatory
Pasta L do0 .. L Staplylococcus aurens ., .{m =100 M 1000 n=35c¢=2 Not specified Not Specified
Pasta- - " lfresh L7 |Staphplocoecis mirens © 0 |\ m=1000 ) n=3 ¢=2 Not specified Not Specilied
Pasta 7 1: -+ Gfrozen: UVrd- Fod )65 i |Staphylococeus dttrédsd A T imiE 100 sMem 10004 113 10, in S 1es 0510491 L1¢|Not specified 1502 - - |Not Specificd . ¢
Pasta - {fresh, packaged Staphylococcus anreus m= 100 M= 500 n=5¢=1 - |Not specified Not Specified
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Food commodity Other information’ Microorganisms or metabolite Numerical values as givenin Sampling planas  |Point of Legal status
original publication (in cfu per g givcli in original application
or ml if not specified) publication
Cakes, pastries, slices and deserts with: e rh Y g s LS e e Sa;i}s_facltog'-é-l_qh__q 00 - - 4.; ] | | ;
Bakerv and pastry products dairy cream i|derobic microor;ganisms @ 30°C - S L i Not spsmf' ed ! |Retail ! |Guidelines i
. |Cakes, pastries, slices and deserts with [ .. . . foiaiien 5 ' |Borderline 1000000° -< -~ - Himans < S E :
Bakcry and pastry product.s . |daicy cream Hderobic m:croai;gamsms @aO“C -|10000000 ) : NOt‘SPGC lﬁd : i |Guidelines ;
:1Cakes, pastries; slices and deserts with e ! [Unsatisfactory = 10000000 : L f i i — !
Bakery and pastry producls dairy,eream 4 Aea abm micy am;gamsms @ 50°C .. R Not spedilied | !|Guidelines :
e . oo | Cakes, pastries, slices and deserts - R - r Satfsfactory-< 10000 = wmome o B oo fig Tk T R :
Bakery and pastry products . |without dairy cream - ; derobic micr aorgamsms @ So°c ! ! | Not specified ! i Gf,lidelliries g
P ‘”' C‘ll\es pnstrles sl:ces and deserts i o detin e c ; i - ‘j on T e - ‘,
Bakery and pasiry products ' \vlllmut daujy cream as ; Aemb!a micy aorgamsms @ 30°C b Nut spcclhed ; [Retail : Gutdelmts 5
S g Cakes, pastries, slices and dueﬂs - ; e e Sy . e iF'“ P T 1
Bakery and pa-;uy products .| withont datry cream . ., t Aerob:c micr oorgamsms @ 30°C L Not speclf ed i |Retail Guidelines K
o et e : Ca]\es, pa.strles, shces and daser!swnth i ~. e s ‘ o ,
Bakery a.m:l pasiry pmducu: d:nry cream, | ) Bacrl[u.s cereis and Bacrlius subltilis grmq 1000 <1000Q, Unsntlsfwlory- : Not spccﬁed 5 Retall Guidelines j
s iediner. 0 1iCakes, pastries, slices and dese.ﬂ.s TR e 00-Bordérling-—+ PP P [ Y T I -bl ;
Bakery a.nd paslry products : \wthout daicyeream .. .. : Bacallus cerens and Bacillus subtilis gro:q 100¢ : Not speclf' ad E Retall _ 1Guidelines i
- S CaLeq pastnes shces and dmerls w:th g . Se e e : N | T - d
Bnkery.a.nld pnstty products ~ dafry cream. . .. e f C'ampylc;bactef .4 Not specxﬁed : Rél:nl " | Guidelines %
s asrens e iCakes, pastries, hllces and dtserls G | t t i 1 N -
Bnkery and paslry product.s : mlhout “dairy cream . .. . | |Campylobacter ) Uuacceplable- Pre 25g ... i |Not spec1fied i Rét;iil - i'|Guidelines !
YT - Cakes, pnstnes, slices and dmermwﬂh i d e LA Sati gt <10, \ : o] o . !
Bakery 'lnd pastry products i dnlry cream.. ., . .. _. f Clos!rr'dium pe)_'ﬁ'r'ngens ' Ret:ul Guidelines i
Poaged il Ppastries, slices and deserts - i H s 1
Bnl\ery 'md puslry products wﬂ.ho dmry cream Guidelines




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

P N .|,; Tt

Bnkery 'md pastry products

- dmry cream.

: Cakcs, pastries ’shces and dmerts w1th : "-i

f -

-] Cakes pastr;es. slices and deserts

Bn]\ery .-md pastry pmducts L wtﬂwut dagry.cream | ; isteria managflogenes
- - ) anes, pnstﬂgb, silces and deserts \\1t11 et Rt P "’_ A B .
Bnkerv .'md pastry products dzury cream .. Lrstena .spp (narL nao:rag:rogens) . |Not specified Guidelines
R e Cakes, pastnes shces nnd de;erts T, P T oy i e
Bakery‘ and paslry pmducts thhout dairy cream.._ . .. Lrsrerm pp. (no! L monaqzlogens) Not 'speci.ﬁed Retail Gmdelmes
— o i al ipastnes, shces and deserlsvmh b r Ld P}ﬁfgf 2>g, g 1,,‘45_ - P
Bakery and pastry products dairy cream . e Salmonella app Uriacceptab]e— prascnt n2. g . Not speclﬁed Retall Guxdc!mcs
‘ B S Cakes pastnes slices .'md d%er‘ts i g - % g i : 1“,1“’ Losriimoitpe
Bakery and pastry products wnthout da;ry cream | | .. Sa?monella pp. Noi spcclf ed’ Retail Guidéli'na
. 7_:‘1§tr|es slmes and dcserts w:th : e s e T ,*,_‘ ,; T C el s L5 e
Bnkery nnd pnstry p;roducts eam, .. .., Stapl ylococcu.r aureis © [Not speclf' ed Rétail. Gmdclmes
Cal\es pastries, slices anddeseﬁs e e 5 a *‘,Z,' S EoRn i
Bakery zmd p'lslry producis wﬂhuut dzury CEBAIL .. ... ... . .S"raphyloaoccus aitrens t ( ) Retail' Gu:de]mcs
i Cakes, pastrles sllces and deserts with fery et SRR Satlsfactory- ot detected § in'25g, - e Cari s S
Bnkery and pastry pfbducfs dau'y cream’ . V:bno p;rral:aemobdrcus - Borderline- present in.25g - <200 [Not specd‘ od- Relail* Giii‘d'i%lﬂi'éﬁf'
s . | Cakes, pastrics, slices and deserts ! o e 1 ‘| Satistactory- nof detected in 25g, |} Y ?1..5-.f<-:\ P
Bakery a.nd paslry producls \\‘1thou dairy cream V br ro par ahaemoiytrcus Borderlme present in 25g <200 Vbt specified Retail* Guldelmc.s
. Chca'secal\e F Ut e s e - [Bee* - : BEES f,,f ST e i R
nkes ) L | Aerobic micr oorgamsms @ 30°C e renn e . Not specifi ed R‘et?ul Guidelines
it s . Chewccakc [ T I Ség* . o . oI {5 .
Cakes ) e Fes e Aerabrc Jmcroorgamsms@.sﬂ% . Notspeclﬁed
Cakes e Aer abrc mrcroorgamsms @ S0 ; Not speclf ed
T - Chetsecnkc s — : o Salmtactory— <100 Borderline: : fevay o
Cakes , Bacillus cereus andBacilhas .mbli[fs grou 1000 - <10000; Unsatisfactory- Rétail Gmdclmaz
oo - Cheesecnke T e e et e e e e | Stisfactory- not-détécted in-25g, -] - e | e
Cakes Campylobacter Unaceeptable- present in 23g Not specified Retail Guidelines
Cheesecake fy= <10; ~Borderhne-10 - f}rﬂ'}’?f ¥ i

Cakes
R

Clostridinm perfringens

Guidelines




Food commodity Other information Microorganisms or metabolite Numerical values as given in Sampling planas | Point of Legal status
original publication (in cfu per g |given in original application
or ml if not specified) publication
Cheesecake - ' Sausfactory- not detected in25g, | R T i DT ;
Cakes - : " |Listeria monocytogenes : .|Not specified . .:|Retail ' | Guidelines :
Cheesecake 1 S 1 R i i }
Cakes e - - = |Listeria spp. (not L. monocylogens) - Not specd‘led.. —a|Retail .. . _!|Guidelines.. .. !
Cheesecake A Af EERE REGE o RIS i
Cakes : - - - | Satmonella spp.- | Nut.speciﬁéd . i|Retail . |Guidelines |
[Chessecaie - — (R T R =
Cakes : Staphylocoscus aureus ' _n [Not specified _i[Retail “|Guidelines :
' : ‘| Cheesecake : PN R = T {
Cakes - G . _HVibiio pamhaemo[ynmrsf, . )} |Not specified ...;|Guidelines . !
o tnrls flans nnd plCS_ - o :[
Desserts- . I H R L - |Not specified
‘ oo . tarts, ﬂ'ms and pies. e 2 e - st !
Dessérts Ce - IR e LT re Adeiobic nu’éroq:g&&i&:ﬁs @30°C™ : Nu pem.ﬁe R Gmdelmcs s
_ - (tarts, ﬂansmdples I i |Unsatisfa e ‘ ! T i
Desserls . . < -|derobic microorganisms @ 30°C_ - - :. Nnt Spec:ﬁed. . .i|Retail.. .. .. |Guidelines . i
|tarts, flans and pies ) - 7 e i
Desserls - : - ’|Bacillus cereus and Bacillus subtilis grair}' 000 iry-. | Not specified . . | Retail . 1Guidelines ,i
| tarts, flans and pies ' T T e T T _'--I-m Fan Z = e ;
‘| Desserts . -tCampylobacter .- Not specified | Retail T Gulde]mcs I
tarts, flans and pies R ' <10, Bo i N i i
Desserts R it - e triding : ‘ ) A : [ Not specified | Retail Guidelines
taris, ﬂzms and pres ) : R i ‘ ¥ ;
Desseris ; - '|Listeria monocylogenes d i ; Not_ specified Retail . . .. |Guidelines
tarts, f]nns 'l“d P“’S A - : Satlsfactory- not'defectable’in l N ei i A
Desserts - - - o e oo o[t Ao oo o Listeria-spp-~(not-L-monocytagens) ~-~ -+ ZSg, Bordéline-- presentin. 25g— | Not specified-. ... Retail ———— | Guidelines ...
tarts; flans and pies : .| Batisfactory- not detected in 25g, . : : : t
Desserts ' ' “\Salmonella spp. Unacceptable- present in 25g ! Not specified Retail “|Guidelines
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Food commedity 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 specificd) publication
tarts, flans and ples ) : _ Satisfactory<20 Borderlme 20-7 7 K e . :
Desserts . ' - - Staphylococeus.anrets - 1€ 100 Unsatlsfactory 100 < et specified .. |Retail .. |Guidelines .
_ taris, :ﬁuns andptes ' ' g e A e
Desserts - Vrb: i parahaemolyncus . Not- speclf ed -
Pastalpizza = - - A - = |Not specified ~ .
Pasta/pizza S ST R s T Aerab:c mra aorgamsms @ 30°C N'ot'si:eéiﬁed R Retml
. e . Unsat]sfactory> 1‘00900‘_’ "* - T
Pasta/pizza ) B Aerabic microorganisms @ 30°C s CUEE o Not spectfied - Relall . Guidcliue.s
Pasta/pizza . S ' Bacilitts cereus and Bacillus subtilis grou Not specified Retail . |Guidelmes
- ) o . o Satlsfactory- not detected irl 25g, g T R D
Pasta/pizza B ' - Campylobacter - - S Unacceptuble— prwentm 25g - - Not specified .. _|Retait . Guidelines
o - T ) ry- <10, Borderline-10-| 7~~~ T T
Pasta/pizza .- - C e - Closiridium perfiingens - - . . = =10 = .\Iot'specifjed. . - |Retail | Guidelines .

Pastalpizza T - Listeria monocytogenes ) Not specmed - |Retait | . Gu|delum
T - g T AT RSty TEEERREE
Pas;tnfpizzn . S - ) Listeria spp. (not L. monocytogens) 'Not speclf' ed . | Retail L Guidt.linfs
A TR {_, - AT T
Pasta/pizza I DR - - S‘almorrella.spp. B ) - Notspeci["ied‘ I l'lclai] .. |Guidelines
Pasta/pizza g Staphylococcus anreus - - Not specified Retail Guidclinw
: — i el o i
i’astaipizza - S A Vibrio parahaemolyticuts.— . - .- —. . Ii\Iot specified _._-..| i(etail e - |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 cfuo per g |given in original application
or ml if not specified) publication
Sansfactory < 10000 ;
Pizza v | derobic microorgarisms @ 30°C Thete, - |Notspecified, - v |Retail Guidelines
] h i . Borde_rlme 10000 < 100000 oL | ’
Pizza : Ae'i'"abr'r:'mr'crodr'ganisﬁ;j:@":\'b“c Db * 2t |Not speciﬁed*r o - [Retail - 1 Guidelines
. : j - ’ . o Unsausf-nctory 2100000 . i .
Pizza " ) = >|derobic microorganisms @ 30°C cowy + 'Not specified . 3 Retail | Guidelines
pics and slices - ] ... .. |satisfactory- <to0, Bor_dcr_[inc— e - oL
Savory products B “|Bacitius cerens and Bacillis sirbtilis grenj 1000 -<10000, Unsatisfactofy=" | Not specified:- * 7 ' [Refail | Guidelines
© |pies and slices . R . {Batisfactory- not detgcted in 25z, . E ) {
Savory products I o *|Campplobacter ' > ' |Undtceptable- present iff 25g™ 7 *|Not specified” ™ "[Retail Guidelines
" |chcese based bakery products 1. Lo . Sal|sﬁlclury- <10, Barderline-10 - . P . i
Savory products 1 L Clostridinm perfringens i <100 Unsnllsfnclur}" 00 I Not specified " |Retail | Guidelines

- clcscshn ery praducts

Sansciry- not detected in 25g,

Savery products Listeria monocytogenes Borderline- present in 25g - <200 [Not specified Retail Guidelines
plc*: and slices . * |Satisfactory- not detected i 25g,
Savory products I ﬁfs}é}fa"ﬁ:ﬁhé},{ﬁ&é’eﬁe}"” T | BorderlingSprgsenitin 25 < 22007 ‘Q’tjt"s"pEc'?ﬁéd‘.’ Guidelines
. cheese based bakery products - ~- - 4 Lo rneae st [Satisfactqry- nol dclcctab[em
Savery producis T B Lm'.rerm spp. (norL monacyrogens) 25z, Barderline- presént in ‘258 - /| Not spetified: Guidelines
BT pies and slices o Satmfaclory-not deféctablein v -
Savory products .* -y, - LwrT it ; Listerid spp. (nolf L:monogytogensy .. | R Guidelines
LmmEn, heesebasedha!«eryproducls b T e e T ey ; ‘ Pl P
Savory products g sl T e " |Sahvoneita spp. ™ B Mot §pecified: J[Retail Guidelines
L YT pies and silces K T, [T T P ] d fret : S
Savory products " " S T T T '.S‘E?h;oné?ﬁ:—s};ﬁ.' T bl Présealin2sE” " [Not specifisd’ ”[Rctail ) Guidelines
cheese based bakery prodocts PR Satisfactory < 20, Borderline 20 - |- ‘
Savory products Srapiwfocacmrs a-ureus < 100, Unsatisfactory 100 -< Not specified’ Relail Guidelines
pies and slices err s Satisfactory <, 20, Borderline 20 - -
Savory producis o v e |Staplylococars, aureus ) < 100 lhsausfnclury 100 =<, |Notspecified __ . |Retail Guidelines
- IR -|cheese based bakery products - | - o e e T e - [Satisfactory--not detected in 25;_',,"" R e
Savor\' products Vibrio parahaemolyticus Borderline- present in 25g - <200 |Net specified Relail Guidclines
- E pies and slices Satisfastory- not detected in 25g, .
Savory products Vibrig parahoemolyiicus Borderline- present in 25g - <200 {Not specified Retail Guidelines
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B4 ASII

Food commodity

Other information

Microorganisms or metabolite |Numerical values as

given in original

o mlilnot specified)

Sampling plan

given in original
publication (in cfu per g |publication

as Point of application

Legal status

Breading Crumbs

from Bakery Products, .- -

[Aerobic plate count

10000

1| Wot specified

Mandatory

with spices, from Bakery Products

[ Aerobic plate coit

Mmda’s

'| 50000

5000

Not,specified

|Not specificd. - -

Mnndamr}n@,{

Pasta products ..o

Aerobic plate count:. = \i.-

(100000 . <.~

) '.T:Manlucof P

Not specified:

- <| Mandatorys: -

Pasta products Ly et fn v Salmonella spp. Not detectable in 20g  2|M=walue of,; ~ |\ Not-specificd Mandatory
Pasta products, . ;- ' Staphylococens aurens - . .. {100 N M =value of;-iy <> |Notspecifiedy -1 Tz [Mandatry. o«
— Lo
@74
Food commodity Other information Microorganisms or metabolite | Numerical values as Sampling plan as Point of application Legal siatus
given in original given in original '
publication (in cfu per g |publication

or ml if not specified)

mixed ¢ filledavith meat; {ish, Tlesh,

10000

Dough products * ' ready for consumption ___|Aerobic microor ganisms IMandatgry
 [mixed o filled with-micat, fish, flesh, to 7 | =77 i . L
Dough produsts "%+ Jise heated before salefconsumption Aerobic mr‘craargm’i}‘.é}ii.f 21000000 | Mandatari™ ¢
- . |mixed o filled with'mieaf] Tish:, tlesh, Coe N N :
Dough products ¢~ ready for consumptian . Enterabacteriaceqs * | Nt defedtablé in'D1g " [Not specified- ‘| Censumption - b
o mixed o filled with meat; fish, flesh, . . ] SRR LA L 3] \»‘,’;_‘:- o
Dough produtis ready for cansumption Pathogenic microdrganisms™ - |Not detectable 5 + Not specified Cunsumptwn i i <7 N fandatory-
mixcd o filled with meat, fish, flesh, to S L R o - -
Dough products be heated before sale/consumption Pathogenic michng&ni&nas * - |Not detectable:” . Not specified et Maqd:{tiry ;“5"'1_ '
' mixed o filled with ineat, fish, {lesh, : . R R N
Dough products ready for consumption . Stap}grl’ocaccr:; aurens- ° *|Not detectablein 0,]g ~ |Not speclf ed | Mandatary= 7y

Dough products

mixed o filled w;th meat, ﬁsh., flesh, to

”'|be heated before saleconsumpiion

Stapimiococars areis

" [Mandatory ©

mixed o fifled with meat, fish, flesh,

RN R T :{{;—:.a_;:;:

:fs Bty

Dough products ready for consumption - {Toxins, microbial Not detectable Mot specified-siov i [Consumption s =1 s s Mandntécy_..'— sir £y
R *+ |mixed o filled with meat, fish; flesh, to A N R AR LA LT TN (R e PNt UL AU
Dough products ~ ~ " [be healed before sale/consumplion ™ 7| Texins, mricrobial ™~ ot delectable i " |Not specified "7 7 |Cansumption " Mandatery T
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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

Point of application

Legal status

(like mie, bami goreng, ravioki, -, -

ree

oy ey

: :‘ i\}iéﬁdatory ,'

Pastry spagheili) ready for consumption . \derpbic m:’cmorganisma: .. |<10000 . Consumpnon ’ F
. spaghetti), prepared & 10 be heated.. - BN S e e “ i ]
Pastry . before sale/consumplion Aembw nlicrool gamsms " l<1600000 - L Mandatory i
L spaghetti), propared & to be heated by L, _ " - - ;
Pastry |consumer after sale - - . - st |Aerobic microorganisms, <100000 > ., .- o ¥
B . {like mie; bami goreng,. ravioli . T - " ) e "'7__‘ ' g e i
Pastry * --|spaghetti)ready forconsumption” " ; . |Enfercbacteriacede” Not detectable in'0,Ig . Consumphon’:- ' Mandqtory !
] (like mig, bami goreng, ravmh S S S| : 5 I “m B N E
Pastry spaghetti) ready for consumpnon . Pathogemc micr oa;gamsms y Not detectable . Con-:umphon . Mandalory H
L spaghetti), prepared & to be heéte'd ' S . S R ) 1
Pasiry before sale/consumption- Pcithagem‘c whicroofgéa'rmes [Nt detectable " | Refail” Mandalory f
- |spaghettd), prepared & to beheated by e - e : ‘ T T H
Pasiry consumer after sale ) Pathogenic microofganisms - |Not detectable o spe " | Refail’ . Mandatory
. (like mie, bami goreng, ravioli,‘ | f R | o | A B e U
Pastry - - - |spaghetti)-ready for-consumption ~ ——- |Staphylococcus aurens--—~ .| Not detectable in.0,1g...— Notﬁbéciﬁed - I .|Consumption .. . Manclhlory. d
. spaghetti), prepared & to be heated [ENNDE T I | SRR _il‘am.; T ‘ i
Pastry before sale/consumption  .ipn.spnint [Staphylococcus aurens'r: 1500 e Ly Vit Retail Maud-llory !
‘ e spanheth) prepared’ & to be hcated by i o R s RIS | § [ stedee s i AN IRFETER :
Pasiry ) consumer after sale |Staphylococcus mirens “|<500 ” T | Rétail ) Maudntory '
{like mie, bami goreng, ravioli, ’ :
Pastry spaghetti) ready for consumption Toxins, microbial Not defectable Consumption Mandatory
spaghetti), prepared & to be heated , )

Pasiry ..|before sale/consumption... .. . ......... |Toxins, microbial .. ... Not detectable .. _ _._. . _[Not specified... .. ... |Retail ... _ ___ . __.|Mandatory

v spaghettl) prepared & to be heated by R R ' G R I

Pastry” consumer afler sale Toxins, microbial” = '" |Not detectable . |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 |givenin original
or ml if not specified) publication

Cakes . ocve o o e |Salmonella PP e oem e Not defectable in.25g ..o, oo 0S5, Retail.... JMandatory ___._.

Pastry . Salmonellaspp.” " 7 |Not detectable in 25g* 7 " n=5" Refal] =7 Mandstory 7"

Pastry {toppings .. .-\ |Stapiniococcis aurens m=100 - .M=1000 L|n=34 c=2. _ ..|Notspeified.. ... .. .. [Not specified .

@ARA
Food commedity 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 producls i " \enterotoxic’ ' " |Not detectable ' * [Not spec;f ed " Retail/ Production” Not specified
Biscuits L microorganisms g .o Not specified.. - . - ... [Not specified .~ .IMandatory. .
Biscuits * |others” "% microorganisms e - T Not speclfied =T Not specified Mandatory' ™ "
Biscuits ST -|Bacillis cereus - -. |Not detectable - ; - < n=Tle - oo . |Retaili/ Production ‘|Mandatory. .-
Biscuits e o |Bacillus cerens - Not detectable =~ . |Not Sﬁé&iﬁéd' “"* |Not.specified " |Mandatory™™ "
Biscuits - . |others .. =-|Bacilius cereus:, ; -z~ [Notdetectable. - - - - . Not specified - -|Mandatory . - -
Biscuits " _\Enterobacteriacede Not detectable’ S " |Not spcc]ﬁed Mandatory’ ™
Blscmls - En!embacfenacea - ified . ]

Biscuits

Mot specilied

il

Moulds™ e T

Biscuits $af20000 0 el L aT ~=|Not speécified” -~ Mandatory, ;.. .-
Biscuits «-|Salmonella spp. - 7 [Not detectable per25g - " . INot-specitied - Mandatory’
Biscuits :\Salmionella sppr.. . .3|Not detectable per 25g~ -~ - -~|Notspecified...,;z—-INot specified =, 7 Mandatory,:- |, #
Biscuits -+|Staphylococcus aurens Not detectable ' Not specified = Not specified - |Mandatory
Biscuitg™ 1 rere—tefy " Staphylocotns aiens = = | Not detectable -~ ~~——"-~|Nat $pecified—+— Notspecified--~=———-{Mandatory - -=-
Biscuits enferofoxic , Not detectable ‘ .|Not specified Retail 7 Production Not specified |
Biscuits enferotoxic’ |Not detectable ™ e SPTILER R ¥ |Not. spec:tled “|Retaili/ Production Not specificd
Biscuits. enterotoxic' i 3 Retaili/ Production Not specified
Biscuits . L Yeasts R Not specified’ Mandatory
Biscuits- 2. .. .. others LU 0 T | Feasts .. T :..’,“L:,‘:_;‘L‘,;i!:‘.'__ “|Neot specified ™ | Mandalogy? 7
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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

Cereals flakes  Aerobic mesophilic microorga 10000 Not specified Not specified Mandatory
Cereals . |Makes or other expanded - - |Bacillus cereus <10 n=1 Retail / Production Mandatory
Cereals ' Bacrl!us cereis Not spemﬁed Nol speclﬁcd Mandalory
Cereals Not speclﬁed Not'spcmﬁcd Mandatory
Cereals flakes Salnionella spp.. Not detectable per 25g Not specified Not specified Mandatory
Cereals flakes- Yeuasts 100 Not specified Not specified Mandatory
Confectionery Staphylococcus anreus enterolf{Not detectable Not specified Retail / Production Not specified
Dietetic foods: others, with cereals Yeasts 300 ' |Not specified Not specified Mandatory
Flour Aerobic mesophilic microorga 1000000 Not specified Not specified Mandatory
Flougs: bt v REeT e i T
Flour ! R I T Aonlds=4 - Lo 10000 Not specified Not specified Mandatory
Flour Salmonella spp. Mot detectable in 25g Not specified Not spccd‘ ed Mandatory
Pastry” " 1000

Not § clﬁed

] Not specified Not specified
Pastry " |Sakmonella spp. i Not detectable in 30g Not specified - Not specified Mandatory
Pastry Shigella spp. Not detectable in 30g Not specified Not specificd Mandatory
Pastry * Staphylococens atirens Not detectablein 0,1g - Not specified Not specilied Mandatory
Pastry - Staphyvlococcus anreus enterol{Not detectable Not specified Retail / Production Not specified
Pastry Yeasis 500 Not specified Not specified Mandatory
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(3) Mg - BEFLH

E.coli of cabpems Othet miciebbkgical piters
_ Humerizal values as Humerical values a1
**‘%ﬁ‘;‘"“ RHAKRE [ ARAR ARDREOHMOEN gf'::,;';; Werosiganigma of | Sheninarinal geen Inoriginal
efaboits publicatbn (incfu | Samping plan b 1 L ondincty | Sampling plan
) m pergor mif not per g ormid ot
speeiind) specified)
teraFic e monpams @ 30°C 1000000
[Confrdiciery, parlrier] - [-] |Excheriches colt 0
M ) |Sapdn lororcrs coagulur putine 100
S * Junesoted, dind c Baieeatar sorint me 1900
h unenaled, dned [« {eradic mxcoarganums & 36°C 100000
uneooked, wet [+ et i roonpan @ I5°C J0M0000
jeurooled wed with Gllng (] Artobit ik rearganams (3 16°C 16000
inamoked wet with Gllmg ] {Boxithu cerme \LE
Puiin ook ed wel with g [+] ‘ |Cicatruinan perfringens 100
Sowkzariand - Swier Food Manual
inaxiod wl, Wl Q Ernerobucirtic me 10000
ook ed st with fillog o, Everotacrerssewae 1000
nenohed, dried ] Suydadocotca ougubas pantne | 10000
ool ed, wet [s] |5u gt boc e rrw ¢ cogribaze passtne [1000
nacuk 62 wel with Blling o |y for oyrau eangubise paartnr 1000
Poteilhas rermu 1ogead
1ol prady-trmal o s aratngn e rrigens 190086
Congribuepnaine aispin facarci 180000
inchndes prin, dough, Tatiered dofighi, & aniresr
- " iefuilat o1 stulfed widl ar vrithoal " - Fese s eoeoms
FrwhDowgh [ Ut sliould e cocked befcay @ [Bdwdierds (010100 =3 e=2 c porpmpens .
conmumdion. |V icroorparuntes pathnpera
Canada
Jnncludoc nndarandr yarts gnodnel, s wncerin
N rastes with Pty mokarg, Yaliers, _ - | B sthes ceress
N Fiad PUte e walufied i o wihoul chawe O [Pudwiick queloM-100 ot C perfnpor
N Jimving ko bie cooked before copmpupan Mk rootp i pabogens
ustrags (NZ. . Crtal. cetenl bured o [cotpmm s Me20 s =2 Sbonelle 25
fooul for minads i 'r
M-I E-IIHELI-AREAN
G4y SERT. BT EL
[THARWENH L. RESRIX
ERMIEIOBHE inr:zmlm PR e Exchmnacol |pepense tembic wncroorgamuns 3,000,000
1Rk Sl 1= |
ot ML AR WS TI
Kotea ANKR LB R,
',;:ﬁ;!:{:ﬂﬁ}::tgntﬂ%am:
' UL RRER, .
TR (ADNEPME) KA oLizom| O [Calor < 100000 erobic woxmargasins 100,000
i!b. AEREREFh TSR
LS DA nspeck on - LIS PN i rectical
\ © Cobfonn 160 MPN service samplig and §Sabupsseldy nepatine servce vaniplug il
e s
. ISDA T
usA Dopls, Conlie  [unbaled, peligemiod o Bozen . Lerobie iSamiund) Pl Connt 20000 epce emngiling Sl
L USDA irpecton |iame
N ' Q2 £ colr 10 MIN zeavice puti]ihig aanl B
: e ot conte a 10 MIPN Gnar i inpetims
‘wagrdiie praitne Sl Avrow [t s 3 :.;::umm uy W
| sn <300 000
o ma%!_"‘:gnm_ o | I SR A Sitmoe i St [
. THULHE) R WRFEE L TR s BRI
L I HIREE (HSMImRTEE K
China 4 R vy h ISR s AL oprsen  |PCEER <I5e GRT 478933
BN, RMONIG. BN, 6. E
HuEET RIZAULOLHE, BITRR <100,000
nMiEa <230 A0 (S hmonse T, Seypiin Fogae czr
()ﬁ;‘.ﬁ};:lihg;_mL . @ \Cakforms K121 008) e, EXEM N ot delectalie
0 (HEMER <
E4N
O | B ntonr costang o | kil Rt
(R m=pop arel. - -
- A | smbmpan [T AN SR L BARMISAE, BRI |t dotectille
’ .. A - REHEP RMBI2LT
China 2 auicl-liozes food (i), get, WHBELIZEL, B L1777 100,000
. hﬁl?ﬁ?ﬁ wh. ﬁi!?ﬁéiiﬁliiml.\'ﬂnxﬂ
cuohed Vefors feenng AThi-kS, <230
U | chmanzmaeny WO, S, ML MIGH G |Celoru (MPRiTO0gE} it <0
I M&)
BN R NSH. RAERE |nol deiectable
FEOUIRRTS
aiform =% 00 LT R (R - 10¢.000
- AMOTERBL A BT AIZRT . KD MLD, -3, mEER
R oated befoe gk 5. S, BTLYQROTTERL [-3 | Escdreriehin c vl -r HLTLAYTE | NS INONE ~0 62
Gimen HE
o <HEMBY 1y
China 3 BESNA AL NS 1000 [Sudwoneflaappy
e LS, B
Colifarits <240 R mYL A AR 300,000
. (BB, AD, BD, B =
Bahanzan SRS AILEDNNEERL [ ©  |Bdedinch [ proer o01e
TUOLLNED NZI0, YT
1= 2N a5y
|1000y500). #5.5  LSatuonelr gy
compairung food wluch harcumdergone » .
Quick-Tivzes Fuuddull - Erenang paocses Lnown ar “mucl- x
Eecdig”
Canfecthanay. pustiies .
e visim) ® Eatherschie s ol
. {ler cuvau) * [subimossr ity apye [Alsence 1 25g h-10 e~0
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E coli of cobfrms

Dther microtlviogical citeriz

O

AR E 2R NIT O T Eeoli E 10X coliforms (oo TS itid 0

TS dh P DL B MIARIZ ST Beoli £ 7213 colithrms B oS oHS it D
o PSR E I R RISR LT T I Bl - BTEA L

WEAS P EOAE HAXEDESREDI D [ REWITMY Numgrical values as Numarical valtes a5
Lr ] HRAG L L] SEROHA Mikroorganisms or aten in original given in ariginal
pubkcation {in cf Sampling plan Hicroorganisms ot malabolte publcation (indu | Samphng plan
malabokn p y
pet gorml it not per g or ¥ if nel
spsciied spacifiad
. [ Cndifor nis <100 = Solmonelis app Nol detactublesn 2% [w=1
Confectionary wath e et ment @ iColforna foreal . J<10 1 — -100 i1
[Cuba . | Serdemensieta 2y [Nen deteceatiein 28 a1
Daough panie frealy -] Colyfor ms foecal <10 e | T eee———— ion =
Troind foords ot gl Laed [-] Coliimou 300 il I;hmlue maaophilic <o 8000 ]
ICkmtradium pedfr-tigens fra=100 WI-1000 lg. n=% 0
a2 Preta oz o Sraphtoconens areens =100 Wim1000_ i3 o0
Satislbelory < 20,
| Bowdartine 20 - < 100, -
Fachericim oy [N e iod terobic miavorgrims B INC |Sntisfacdory < 10000 [Not specfied
'L g F bl poladial
v b zirdmie + 0000
. [Bordatine 10000 »< |,
| Harobic wmraorganms (@ 30°C 100006 [Nt speaifiod
Haohic micromrgancms @ 30°C Unsabsfactary « Nol realisd
Sobafactony- <UD,
(Bacthes coveus and Bacithus swibisha f:'og:;'."""m' ot mpocied
ks U nantiafaziony 10000 «
<100030,_
Sntisfactony- not
Campslobagter delocicdn 255, [Wot spoafied
Unacceptable yroast
[Sansfactery- <10,
[Bodalme-10 - <100,
Claricedim prgiorg h 3 100+ [Hiot spocificd
10000, Unaceeplale
-+ 100001
B
\reland Bﬂn)'c:;id paswy | enken, ]!nslms, d::m i deserla ° gct::g m 2":'; i
roduct wiient dniy acun y o1 deline pr . .
Sabsfactory- ot [Lister 1z pmonocy sagenes 23p- <200, [Nen apecified
Fsckinviclia caft s ected i 255, Vol specafied [ nantisfhctory. 200 -
115 & ot 17EC [inacepratie preset |0 <1000, L -
i 25p Sakafaciony- not
detoctable in 255,
Pordaline praanin
steridayp notl. manngbgenst  |25p-<200, Mot speified
1 7nsabsEctory- 200 -
<1 0000, Unaceeplable-
10000 .
[Sansietory-w
Sabonsielbespp dletocted in 23g, et apecificd
1 pgaait
St faciony < 20,
Berdaline 20 - < 109,
. § Unsatsfaciony 100-< | 5
oy awais 10000, [Ked epccified
[Linaccgptable potetin]l
bz des + 10060
. Satisfactony- nol
. detesied in 25g,
Fibrio parabnemoliicus ?;r{?u; Iﬂ-ml ™ Kot specifiod
Uiotsfaciory- 260 -
<1000 Unngegrabie- «
Breadog Cpmibs | Gom hadiery products -] Coliforn 100 M= vinlue of sturlud]-fevebie jrlate ponnt 341,000 M= value of st
Isreal |-terobic plass cauny 10,000 A= value of standm
Trsta preducts o Suebrmonra s Mol detectabte i 200 (M= valio of sanddl
Sheplpd meenr 100 M- valic ol stady,
A0 aNE iAot 1000000 [Noea meafint
mixed o filled with ncal, fial, Pethogaric naorooes airi g Nt dmeochls (Nel apeafial
Ponghs products fledh, 1dy fof ermarnplics, c [ Stapdtococou aw e < s08 [Nat cpecified
Taviux e ebil Notdetecialile [Not speailied
Aerabi paaoorganum [« 1600000 Nel apeafiod
Retherland e e, g, et Ievobic muroregontms 100000 Nt pecified
tiry e :’ t:' o o {Pathagem v gomgmiuor TRt detedinlic Kot specfiad
nalry prhasti), preprrad & lo be bca Pohuyemic migsporgroyann il detectable ot specifiol
Befons sl canmmption, T ———— P CET) Kol spocified
|Stapin vcorcic arens j< 500 Not specrfiad
[Tosirw, pricrobml [Nt dotecrable [Nl reaitiod
Tovits ortizobral ot detedable ot mecifiod
Cales [+] Satmonelia spp Mol detectablein 24 [u-5
Portugal R ot detecinhle in 2: ues
Pury VA ° 100 Rin1000__Jn-s o2
1600 Nol specified
[Ket darmatable =1
i : . ; ot detectablc ol apecified
Biscnits @ [5s cherichir cole Nea detectable Mol specified o oot srecifiod
Kol detecinble por 23 [Wot speafied
awreus [Niat deieetnble [INot apecificd
Agrabic mzngirhe enoomymuse_[10000 N specified
Cornls [ @ [Esbmichical ol detecae ol spsfied Beclin coraw 2 it specshed
100 +[Ned specificd
Spain 1000000 [Not ieifipd
Flow -] Excharichir cale 160 et specificd 10000 [Nod specified
Not delsatabicinZhe  |No speatisd
iradin: sy velphice alacang |\ [
eunecythem meat pductal
S04 Rt speafiod
. ~ . . ol ddoctable jn 20 [Net apecifiod
Tustsy -3 € acharchir colt [Not defcctatile Niop spaafied [Shie sy (ot detectable in 302 JFeat abecilin]
|Stapin hvorcur airens [t detectalicin 0.1 JNol apecified
T K aigeus pilgotiste |No deledtallc Nl speafiad
v e 200 ol speaified






