[4. /32, —F, 1314, EY]

o 7L ; = .
SHES| BB | o, m% ErEW. ERE | mAE re T Kk iz
(BR. B¥HD
J-66 . [FAY  baguettes(raw/|mesophillic aerobic total [10{7.7)cfu/e(95percentile) e i article 35 LMBGIZ
partially count e
cooked) — -
acid tolerant factobacili [10{7.4)cfu/e(95percentile) b
lpsetrdomonads 10(3.0)cfu/e(95percentile)ix pk
Enterobacteriaceae 10(3.4)cfu/e{95percentile) ok
coliforms 10(2 8)cfu/e(95percentile) p e
E. coli ND b e
coagulase—positive 10(1. 7)efu/g(95percentile) i
staphylococer
Enterococe! 10(4.6)cfu/g(95percentile) Pl
yeasts 10(4.3)cfu/e(95percentile) 3
molds 10(2.3)cfu/e(99percentile) b b
anaerobic ND e i
sulphite—reducing
sporeformers
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(4. Ko =% A, EH(DT3)]

. W JTh s o 2 s .
wwEs @8 | 202N 2 FREWERE | Wit SR ik i
(B &. EMED

J--66 KA  |pancakes mesophillic aerobis total [10(5.1)cfu/g(85percentile) e te article 35 LMBGiZ|
count e
acid tolerant factobaciili [10(3.2)cfu/g(95percentile) m
\oseudomonads ND ok b
Enterobacteriaceae ND e e
coliforms ND b be
£ coli ND bk b
coagulase~positive ND o b
staphyiococci ‘
Enterococcf 10{2.6)cfu/g{95percentile) e
veasts 10(2.8)cfu/e(95percentile) b
molds 10(3.1)cfu/g(95percentile) e
anaerobic ND e b

ulphite-reducing

sporeformers
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(4. ;X2 r—F 134, EY (DTF) ]

N Hr7i s o s .
B B2 BB ERED g FREEL FRE SR ER Hik im%E
J-66 K  |pread(baked) |mesophillic aerobic total [10{4.3)cfu/g{95percentile) ] * article 35 LMBG I
cotnt e
acid tolerant factobacilli [10(2.6)cfu/g(95percentile) P
inseudomonads ND A bie
Enterobacteriaceae 10(2.6)cfu/z(95percentile} *
coliforms 10{1.8)cfu/eg(95percentile) b
E. colf ND b pe
coagulase-positive ND ple ple
staphylococer
Enterococci ND e bk
veasts 10(2.8)cfu/g(95percentile) e
molds 10(2.3)cfu/e(95percentile) e
anaerobic ND 3 e
sulphite—reducing
sporeformers
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(4. o0 r—F R4 EY (0TF) ]

<o £ I N s .
xHES BE |, 2 2, A EREN. ERE | EEE e AT ik e
(B, FHEED
I J-66 o ffilled cakes, mesaphillic aerobic total [10(6.1)cfu/g(95percentile) b e bk article 35 LMBG |
pies count ) - HEF= :
acid tolerant /fzctobacil [10(3.3)cfu/g(85percentile) bk e
\pseudomonads 10(3.4)cfu/g(95percentile) e b

Enterobacteriaceae 10(2.8)cfu/g(95percentile)

B3
*
*

coliforms 10(2.5)cfu/g(95percentile) # bk bk
E. coli ND bie b b
coagulase—positive ND b e b
staphylococci

Emterococcl 10(2.4)cfu/g(95percentile) i e bie
veasts 10(3.2)cfu/g(95percantile) P b
rmolds ND bk . He L
anaerobic IND e b ok
sulphite—reducing

- sporeformers

ND:not detected NS:not specified NT:not tested
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o JTH =z . .
XE S| Ea (ﬁgjﬁﬁﬂ) g2 EEEMN. BRE {3 FH S i BN Hik e
. R
J~66 K4  |eream gateaus [mesophillic aerobic total [10(7.3)cfu/g(85percentile) p b H article 35 LMBGIZ
count fEo7=
acid tolerant Jactobacili [10(4.3)cfu/g{95percentile} b
\oseudomonads 10(3.4)cfu/g{95percentile) pk e
Fnterobacteriaceae 10(3.6)cfu/g(95percentile) L
coliforms 10(3.3)cfu/g{95percentile) p 2
E. colf ND e e
coagulase—positive IND P o
staphylococc!
Enterococei 10(2.3)cfu/g{95percentile) # K
veasts 10(3.9)cfu/g{95percentile) i bk
molds ND * =3
anaerobic ND * bk
sulphite—reducing
poreformers
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(4. XD, F—F 1A, EY (0T%) ]

o o TN . N .
THES| BE |, 0 0, B4 EREN. ERE | R KL Hik e
(B, BHED
J-107  [B=& SRER/ S — R A B HE (10(5)/g) BLE e e plate count method ¢ EREIRIME DO
12.5% EIREEEIC DL
PN LT e i (EM) ELE 25.0% ble plate count method [TIHOTIBEIZAES S
EEIEE )
J—108 |AFUR HUF209F |otal viable counts 10(7)/g Bl 31% bk bie plate count method 1 Public Health
o Laborat
(A S. aureus ND et ol NS o.ra -ory
Service:Food
Bacillus cereus ND b1 b1 NS Methods Working
Group [ZHf-7=
coliforms 10(7)/g BLE 4% 3 1 plate count method [k 9pini Gilbert D7
E colf ND 1 b1 NS FEIZHEoT
Salmonella spp. ND pe1 el NS
C. perfringens ND bkl b1 NS
[ isteria monocytogenes (1% Fk2 He2 NS
J—108 YR [HFE™219F |otal viable counts 10(D/g Bl E 46% el o pblate count method 1 Public Health
=i I
(i S, aureus ND L 1 NS Laboratory
Service:Food
Bacillus cereus ND b el NS Methods Working
Group (280 -
coliforms 10(7/z LLE 15% 41 %1 plate count method l opini Gilbert (75
E coli ND 1 m NS RIS BET:
Salmonelia spp. ND k] bl NS
C perfringens ND b ] et NS
l.isteria monocytogenes [28% k2 He2 NS
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(4. ol =%, 184 EY (0T2F) ]

o7

XES EE (S FUb) HA | EREE, FRE {H RS ih - 23t HiE -E=
J-118 [BX  [$ET FIE R 10(4)/g Bl E 56% [FYyFLaL—bEX K plate count method p B R ATERES
i FHIfE>T-
KISEEH 79% BGLB & 35°C 48h plate count method
PN 1.8% BGLB i&ih 35°C,48h plate count method
S, epidermidis 10.1%6 SHIRE N vk & 35°C, 48h plate count method
1S i ih
S. aureus 14.2% BuEAE e, = vk B [35°C.48h plate count method
B
BEERE N =& NS after enrichment
iR
L AE 9% =y EEEAR S iplate count method
, Lol BRI
HILERT ND DHL EXEEH after enrichment
J-118 (B YRy T HEER 10(4) /g LLE 74% [FYELOL—bEX * plate count method * B SATERELE
1 b Gy AT ¥
KRB 30% BGLB i 35°C.48h plate count method
FNETE 1.6% BGLB &b 35°C,48h blate count method
S. epidermidis 1.6% BREREIN< —vh& [35°C.48h plate count method
i
S. aureus 12.2% SRS~ —vh& [35°C.48h plate count method-
gl
SO M~ = uh& NS after enrichment
e it '
L7 A 8.8% Epe=tt N0 - Y e plate count method
o R B
HILERT ND DHL X i after enrichment
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[4. Rl =% 14 EY (0TF) ]

B S S w4 EREM. ERE | @R ik s
J—120 sarmouli total aerobes 95 128cfu/g plate count agar pk2 b2 wi HUFSE P
bread#1 DI DT AR
total coliforms ND wviolet red bile %3 3 #2 Busta et al D%
lagar ifl:ﬁ?f:
mesophilic aerobic spore|l7=24spores/g dextrose k4 e d EIMehlman DIk
formers tryptone agar L"’G‘fij =
veasts and molds_ 1540/ potato dextrose b kG S:e:::om:?;;iﬁl:
lagar o
#5 Koburger & Marth
. ‘ DHEIZHES T
J~120 mafrood total aerobes 117+220cfu/g plate count agar 2 2 Wl YU TSEF
bread+l _ DsAERR)
botal coliforms ND piolet red bile  [¥3 3 *2 Busta et al (D75
agar P jE T gy o
mesophilic aerobic spore[12+12spores/g dextrose Hed 4 3 Mehlman 7535
formers ' tryptone agar =7z
*4 Thompson &
yeasts and molds B3/e potato dextrose kb 5 Steveson D5
eEar HEoT=
5 Koburger & Marth
DHHEIZHET-
J-128 K |cake aerobic plate count 9.0x10(3) to dextrose NS plate count mathod
6.1x10(4)cfu/g tryptone agar
coliforms 1.9x10(1) to violet red bile NS plate count method
3.9x10(2)cfu/g agar
staphylococel 1.1x10(2) to staphylococeus NS plate count method
3.0x10(4)cfu/g medium 110
veasts and molds <10 to 4.0x10(2)cfu/g NS NS plate count method
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(4. N2, H—F_ R4, EY (02%F) ]

TN . N .
XHES EE -Z-'/ & Ha B FRE fE G i3 Hik -k
(B &, [REED
J-128 (K 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 staphylococecus medium 110 NS blate count method
yeasts and molds 1.0x10(1} to NS NS plate count method
8.0x10{1)cfu/g
J-128 MR bunk aerobic plate count 1.3x10(2) to dextrose tryptone agar NS blate count method pe BEF/ L D EI%HD
1. 7x10{3efu/g
coliforms {10cfu/g violet red bile agar NS plate count method
staphylococei ND staphylococcus medium 110 NS plate count method
veasts and molds <10 to 1.3x102)cfu/g NS NS plate count method
J-133 A& [miRSAEAY —RERRK 10(2.5 to 3.3)/g b e e # B EREEERE
(a8 P TR e Y i
PN I F + i o i
T FIBRE u i e e
U-133  |BE  [WERREAL |-RREEE 10(2.5 to 4.4)/g p pe pe x EEARANERE
(T34 FiE py PekT ey b
) R BEEE B + pe pe o
TROERE 13 b bk e
U-133  [BXR  [FERBEEAY RS 10(2.5 to 6.0)/g pe pe pe * EEARRBERE
(=573 - BEHfEDT=
PN f t+ pe e i
TR ERE R + e e pe
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waEs| @4 (ﬁg’;gﬂ} T BREE.FEE | EMES E sk pren
J-133  [BEF  [HESE L REEN 10(2.5 to 5.5)/g b i3 e EARERMAL
IAVNE W) R R I T ey e
KIEE B e b id
TR + e i
J-133  |BA&  [REESAL [REEY 10(2.5 to 6.0)/g bk b e R4 HIRTIR A
BEs <) BERIHI
N R + pe p
Do Bk t+ pe e
U-133 [BXR [BRMAES REER 10(2.5 to 6.2)/¢g e = e B H R E
W m BV AN TEd R | WY
) RS BN * i
TR EREE + Pk
J-133 (BEF | SREEEE/ R 10(2.5 to 4.9)/g. e e A BIRTIAT A
A(OHSAR REEEHI o
=) KIBE B - b i
T EeERE R [+ i i
U-133 A& BRYIEE, Y [N 10(3.8 to 5.7)/g e e kAR
AFSE ) REREiTE A ey o
B BE + Pk P
R Bk - _ P pe
J-133  [AX EFRATES T 10(3.2 to 6.9)/g e i v [EARIRERAE
' WIAYNIW) ‘ RER o
KB R n
TR oBRE R -
J-133  BAR |DFRWMEES AR 10(2.5 to 5.0)/g e [E B IR RIS
LABR ) REfESH e
EN LTS - P o
R ERE 8 + e f
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(4. 82, —F. 84, EY (DTF) ]

tolerating low
temperature

agar

spore~forming bacteria 12.0x10(4)cfu/g modified nutrient  [30°C,15min then NS plate count method
lagar '

acid-forming bacteria  [1.0x10{(f)cfu/g medified 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/s wort agar 30°C.24h plate count method

staphylococei 7.4x10(3)cfu/g Baird—Parker agar [37°C.48h plate count method

B. cereus spore counts [1.0x10(2)cfu/g ege-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/e MacConkey broth  144.5°C 24h MPN method

enterococcus group 2.0x10(1)cfu/g Bagg broth " lsc MPN method

xwEe| @Ba | 277N ®E BREM, SRE | EAE T ik s
(B R -
-176 |1 X'JR pork pie plate counts 10(3)/g L' £ 14.3% [plate count agar 30°C,48h plate count method
S. aureus 0% Baird—Parker agar [35°C.48h plate count method
E. colf 19.1% minerals modified  [30°C 4h then 44°C,12h NS
[glutamate broth ’
J-176 [ 1) lother meat pie jplate counts 10(3)/g LlE 11.1% [plate count agar 30°C,48h blate count method
5. aureus 0% Baird~Parker agar {35°C,48h plate count method
E. colf 11.1%% minerals modified  [30°C,4h then 44°C,12h NS
rlutamate broth
J-190 [T F+ whole pizza total viable counts 5.5x10(5)cfu/g ’:nodiﬁed nutrient  [30°C 48h plate count method
agar
bacterial counts AI.5x10(5)cFu/g modified nutrient  [5°C,7d plate count method
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(4. Ry, =%, 114, EY (D3F) ]

CRES| B | 0 oy B4 BREN ERE | (eSS g Fik B
B BEED
J-190 [Tk ftop part of total viable counts 5. 7x10{5)cfu/g modified nutrient [30°C,48h olate count method f YY—2 B
pizzak agar

bacterial counts 6.4x10{d)cfu/g modified nutrient 5°C,7d blate count method

tolerating low agar

temperature

spore—forming bacteria [1.4x10(4)cfu/g modified nutrient [80°C,15min then NS plate coumnt method
agar

acid—forming bacteria  [9.5%10(3)cfu/g modified nutrient 130°C,48h plate count method

s lagar '

aerobic proteolytic 4.0x10{d)cfu/g modified nutrient [NS plate count method

bacteria agar ' ’

lipolytic bacteria 1.9x10{(Dcfu/g modified nutrient [30°C,10d plate count method
agar |

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

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

. cereus spore counts |2.5x10(1)cfu/g ege-volk 30°C.18h blate count method
polymixin agar

coliform bacteria 1.9%x10(3)cfu/g MacConkey broth[37°C.24h MPN methed

fecal coliform bacteria 2.2x10{2)cfu/g MacConkey broth|d44.5°C,24h MPN method

enterococcus group ND Bagg broth 45°C MPN method

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



(4. Ry, Fr=—F, 84, EY (DTF) ]

Yo7

lactobacillus agar

KHES B = [k EREY, FRE {EFEH EEEY Fik e
(B, FERED
J—197 |[BFR F—RX5—F% —B£E 1{QLLE 75% IRER R 35°C,48h 'plate count method
PN f 20% BGLB i NS et e
10(2DLLE 0% FAAE T a—L 1 H35°C,24h plate count method
HE Hh
=AE ] 10(2LLE 10% Rk T3 ARA—XA[35°C,7d nlate count method
R IEH
B4 £ 102Dl E 20% R bTHAOD—X(35°C 7d plate count method
EXRIEH
BT URE 10% 3% IRE M7 = v 35°C,24h TE T B
iR
396 BRE <> —wk[35°C,48h plate count method
B iE ik
L A 30% NGKG i 30°C,24h MR
NGKG B 30°C.24h plate count method
J-207  [FAY  (frozen pizza & |aerobic total germ count{10{2.6 to 8.6)cfu/g  peptone meat 30°C, 48h plate count method b L2 HBEMDEHF L
frozen extract yeast ‘ DI RIS
haguette* extract glucose agar
Staphylococes 10(<2 to 3.7)cfu/g potassium rhodamide(37°C, 48h plate count method
100cfu/g BLE 2.26% |actidione yolk
pyruvate agar
coliforms 10(<2.3 to 6.3)cfu/g  lorystal violet bile  [37°C, 24h plate count method
actose agar
£ coli 10(<2 to 3.2)cfu/g eosin—-methylene 37°C, 24h nlate count method
100cfu/g BLE 1.71%  |blue lactose
saccharose agar
Enterococei 10(<2.3 to 5.7)cfu/g  |enterococai 37°C, 48h ‘plate count methad
selective agar
! actobacilli 10(<2.3 to 8.3)cfu/g  |modified 30°C, 48h nlate count method
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[4. R0, =% A, EY (DTF) ]

o i s . .
SBES| BE | o e R FEREM. BRE {E E 230 Fik e
(& &, RETHED
J-210 =] R DA — 2 R 10(1)/g NS NS NS
(C T8 el IND NS NS NS
J-210 |[BF  [a—br—% EEE 10(2)/g NS NS NS e B HEL
(G Ti§) KIBEE 4 NS NS NS
J-210 BE AR D — o s 10(1)/g NS NS NS
C T1iF) AIBH B ND NS NS NS
J-210  [BER  Pa—hksr—% HEH 10(3)/g NS NS NS
(C T
KEE B + NS NS NS
J~219  [FAUJS1 lcream—type  |aerobic plate count <10 to 40x10(B)cfu/g 30°C pe # Official Methods of
pies{crust) lAnalysis of the
lAssociation of
Official Analytical
10 3x10(5)cf bk 35°C ble
K10 to 2.3x10(5)cfu/g 5 Ghemists & FDA
5. aureus <10 to 100cfu/g ble b b Bacteriological
nalytical Manual [Z
coliforms <3 to 1.5x10{(4d)cfu/e ple ¥ ok e
£ coli 3 to 43cfu/g e ok ke
J-219  [FPAUH [cream—type  |aerobic plate count 10 to 8.0x10(5)cfu/s ¥ 20°C b tk Official Methods of
dairy : Analysis of the
pies(filling) <10 to 3.3x10(5)cfu/g * - 35°C Pk IAssociation of
fficial Analytical
S. aureus <10cfu/g bk b Pk Chemists & FDA
coliforms <3 to 230MPN/g " " " acteriological
Analytical Manual iZ
E. colf K3MPN/g " n ¥ GEof=
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(4. IR, =%, R4, B (DTF) ]

RS BE (ﬁ:‘z‘;};gﬂ) [EE) B, BRE & FEEHh EEEH FiE -

J-219 (7 AJH leream-type  |aerobic plate count <10 to 1.6x10(H)cfu/g Be 30°C H Official Methods of
dairy Analysis of the
bies{topping) K10 to 1.0x10(4)cfu/g o 35°C Association of

Official Analytical

S. aureus K10cfu/g He e Chemists & FDA
Bacteriological

coliforms 3 to 230MPN/g He e Analytical Manual {Z
GEof-

E. colf <3 to 9.1MPN/g He pe

3-219  [7A)H cream-type  |aerobic plate count <10 to 1.3x10(7)cfu/g 30°C e Official Methods of
nondairy lAnalysis of the
pies(filling) <10 to 7.4x10(4)cfu/g e 35°C IAssociation of

Official Analytical
S. aureus <10 to 20cfu/g bk b Chemists & FDA
Bacteriological
coliforms <3 to 4.6x10(4)MPN/g ¢ e Analytical Manual [T
. iy i
E. colf <3 10 9.1MPN/g P e

J-219  [PAUF |cream—type  |aercbic plate count <10 to 3.9x10{Dcfu/g | 30°C v Official Methods of]
nondairy Analysis of the
pies(topping) <10 to 3.1x10{6)cfu/g [ 35°C Association of

Official Analytical

S. aurets <10 to 100cfu/g ¥ o Chemists & FDA
Bactericlogical

coliforms K3 to 2.4x10(IMPN/g ¢ e Analytical Manual {Z
HEoT=

E. colf <3 to 430MPN/g o b
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(4. X2, 7F—F, 14, Y (0T%F) ]

cwEs @8 | 207N, &4 BRMY. ERE | ERE KL ik 5
(B, D
U221  |HE  |[EEETF B 10(5)/g LLE 34% b1 35°C,2d and 20°C,3d el I e ]
el T2
A SRR 64% et e et
AT IR 12% el et e
J-221  |BAER [RRTS—(EEH 10/g 1 e e 1 Bl RES
(A TR Eyl e ey i
pEETEF sy ND e | 1 el
=221 BAF  Pa—bM—i EER 10(2)/g 1 e il w1 BT AR
) (A Li8) &t 1IZHEo7t=
PNTE o + il il e
J~221 |B&E |[ARLUs— R 10(2)/g e il 3 w1 ERATERERE
B Ti8) &t 11Z5E> 7
KB B ND b1 | bel
J-221  |BX Pa—kr—% [EEk 10(3)/g ol 1 il w1 B EREE
R : 24 11407
PN T Ficdy + o 1 bk
222  [FAUR |Snack cakes |Aerobic plate counts  [<100 te 2.7x10{7)/g b b H H Official Methods of]
lysis &
veast and mold <25 to 2.0x10(6)/g P ok - B::tisrlisological
- Analytical Manual [Z
coliforms <3 to 460/ e bk K ot
E. coli K3 to 3/ - b bk
S. aureus <3 to 23MPN/g o b pie
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2 1)

[5. SHEEE,
. LTI . o shsse - e 2 .
mES | ES = [ E2] TEREH. HEE A N Bk £
(B &, EaD
J-23 A —ZAF yellow steamed [standard plate counts  [1x310(6)cfu/g plate count agar 30°C.,72h plate count method
Z')7  jnoodle
coliforms 5x10(2IMPN/g lauryl tryptose broth 37°C.up to 48h MPN method
molds and yeasts 1x10(3)cfu/e dichloran rose bengal NS plate count method
ichloramphenicol agar
dichloran 18% glycerol NS plate count method
agar
L 1-23 DF— I shelf stable standard plate counts  [2x10(2)cfu/g plate count agar 30°C,72_h plate count method
)7 |noodle
icoliforms IND lauryl tryptose broth 37°C.up to 48h MPN method
molds and yeasts ND dichloran rosé bengal NS plate count method
chloramphenicol agar
dichloran 18% glycerol NS plate count method
agar
J-23 A—X I |pastry standard plate counts  [3x10(Tcfu/e blate count agar 30°C,72h plate count method
ST _
coliforms 4% 10(2IMPN/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.

SRS, 25 (DT0E) ]

= v | W . o .
wES | 3L bt = BB, ERE {3 FtE RS Fik =
(B, FEHHE)
66 FA basta mesophillic aerobic total 10(3.6)cfu/z(95percentile) b e b article 35 LMBG
squares(cooked |count [t oy
) acid tolerant factobacili [ND b 3 A
\oseudomonads ND 3 b b
Enterobacteriaceae ND e ok bk
coliforms ND bic -3 bie
E. coli ND pk - b
coagulase—positive ND b - b
stapfiviococes
Enterococei IND b ok b
lyeasts IND bk bk M
molds _[ND b b He
ahaerobic ND b b He
sulphite—reducing
spareformers
J-107 [H&F 1P AN —RRiEE 2 (10(6)/g) Bl E b He plate count method # FEfEIRI& S 0IE
5.6% _ BB EEIIOL
; : MEIcREs
PN R@EW UL 0% p ” Jate count method | <10
& i T e |
U-124 (A& P TIEA — AR & 100/g LLE 37% NS NS plate count method
REE R 10% NS NS blate count method
-124  |BA BEUPEE | —AMER 10(4)/g L E 30% NS NS plate count method
KA 10% NS NS plate count method
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. RIS, Rz# (DDF) ]

BES | B | o o B4 RN, FRE R AR Fik =
: (B &, RaED
U-124  |[BF  WTEE — R 10(4)/g BLE 50% NS NS plate count method
AIEHEEE 26% NS NS plate count method
-4 BF EETEA 4 B A (E(1.0x1005)/2)kl b HRER K 35°C,48h blate count method 1 i8I5S
3.0% HEof=
KIRE 0.7% 2 2 NS 2 BEAEERERE
St UNEDHALE
NI ND 2 2 NS DEE R
EEIFYHRE ND 42 2 NS =
J-148  |HF  ETEE EEE HEL I (1.0x10(5)/)LA b HEHEFER B M1 35°C,48h plate count method Pl BTERETIESHT
' 3,0% ' ot
KInE 22.2% 2 T2 NS 2 BAEEREE
HEIVEDHAE
) ND D 2 NS ORI
EEIFUHE ND 2 2 NS = _
J-148  [BA [ @ChES |E£EH L HEE(1.0x10(8)/ Bl b PEERET i 35°C 48h blate count method f1 #FAERFRIESHC
0% ’ e 1=
KRR ND 2 D NS w2 BSABREREE
B LU EHAE
PNl ND 2 2 NS DFEREEHE>
EXPANE ] ND 2 2 NS f=
J-161 B buck noadles  |aerobic plate count 10(2.8 1. 49)cfu/g standard plate count agar [25°C,48h plate count method p FIE
boiled#*
coliforms 1000.2 =0.4)cfu/g desoxycholate agar 35°C 24h blate count method
Listeria spp. ND [PALCAM Listeria 137°C,48h after enrichment
selective agar :
Staphylococcus aureus ND mannitol salt agar 137°C.,48h after enrichment
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(5. FRAEREE. &4 (D0F) ]
e 2 HLIN . = sz o o -
BES | Eh 4 ) FHEY, ERE Rk R b i3
(& E&ED
J-161 |[B& hoodles boiled laerobic plate count 10{3.2+2 O)cfu/g standard plate count agar [25°C.48h plate count method

coliforms 10{0.3£0.Nefu/g desoxycholate agar 35°C,24h nlate count method

Listeria spp. ND PALCAM Listeria 37°C,48h lafter enrichment
lselective agar

Staphylococcus aureus (ND mannitel salt agar 37°C.48h after enrichment

J-166 [P I ricotta—filled  |Enterobacteriaceae Bx10(5)cfu/g - violet bile red glucose 37°C.12 to 24h plate count method Rl JausF—X#F
Fo raviolik1 agar ‘ FESH-EDOSEA)

5. cereus <10(2)cfu/g modified phenol red egg  |35°C,2d plate count method 2 ACAG method
volkpolymixin agar 46016 [ZHEo 7=

S. aurets <K10(2)cfu/g Baird-Parker agar 35°C.48h plate count method

mold and yeast 2%10{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/s nlate count agar 30°C,2d pour plate

. procedure

E. coli /= k2 b2 Pk2

Salmonelia spp. ND bismuth sulfite agar NS after enrichment
brilliant green phenol red NS lafter enrichment

lactose saccharose agar
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G, pifE (DDE) ]

lactose saccharose agar

e 7 - e .
HES | B E.-J [ BHREN., FRE R oz - Hik e
(B, BEHD L
J-166 [P JLE> |cooked Enterobacteriaceae <10{2)cfu/g violet bile red glucose 37°C,12 to 24h plate count method pi FHIE#EOSEH
FFrs ricotta-filled lagar 1)
ravioli®1 B. cereus <1 2)efu/g modified phenol red egg  [35°C.2d plate count method 2 AOAC method
volkpolymixin agar 46016 [ZHE-F=
S. aureus <10(2)cfu/g Baird-Parker agar 35°C,48h plate count method
mold and veast <102)cfu/g: YGC agar 25°C.5d plate count method
sulfite—reducing <ZMPN/g sulpadiazine polymixin 80°C, 1min then MPN methed
Clostridium sulfite agar 37°C,48h
total microbial count  [10(2)cfu/g plate count agar 30°C,2d bour plate
procedure
E. colf ND b2 bk He2
Salmonella spp. ND bismuth sulfite agar INS after enrichment
brilliant green phenol red NS after enrichment
[actose saccharose agar
"W-166 [P LY lafter holding®1 |Enterobacteriaceae {102%cfu/g violet bile red glucose 37°C,12 to 24h plate count method f1 RFHEOTEHF
Fs agar 1J
B. cereus Bx10(3)cfu/g modified phenol red egg  [35°C.2d plate count method P2 AQAC method
volkpolymixin agar 46016 IZfEo 7=
S. aureus 10(2)cfu/e Baird—Parker agar 35°C.48h plate count method
mold and yeast 10(3)cfu/e YGC agar 25°C,5d plate count method
sulfite—reducing C2MPN/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
F. colf ND M2 b2 k2
Salmonella spp. ND bismuth sulfite agar NS after enrichment
brilliant green phenol red NS lafter enrichment
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[5. FBMA, §58 (DDF) ]

mES | B& (ﬁ:‘g‘:jj;gﬂ) HE EREY.ERE R RSN ik e
U210 BEX [P THAMS [EHEK ND NS NS NS
AL PN IR ND NS NS NS
J-210 IBX  WTHAES [EEE 2.0 to 2.3x10(4)/ g NS NS NS
SR ChEE 70 to 18072 NS NS NS
J-228 [+ |dried aerobic colony counts  [Bx10(2)/g LI E 46.61% e b % Health Protection
E:f;:)"m%ﬁc confirmed coliforms  [IMPN/g BLE 075% & n n i;i:ig;‘;::ﬁ?;z
fecal coliforms IMPN/g BIE 0.10% [ K o =
E colf 1MPN/g LI.L 0% e bl e
S. aureus 2.5x10(2)/g Bl 222% B e be
yeasts and molds 2x10(3)/g LLE 1.08% e e
Salmonella 0.08% b b He
J-228 1A dried aerobic colony counts  [Bx10(2)/g LiE 54.93% b e i Health Protection
fa:;zgdc’m%ﬁc confirmed colforms _ [IMPN/g BLE 209% ¥ n ” i:;f}:;z:pl?ﬁb;
fecal coliforms 1MPN/g L E 0.05% Pk ok e f=
E. colf 1MPN/g LLE  0.05% e P bk
S. aureus 2.5x10(2)/g WL 3.38% kK e b
veasts and molds 2x10(3)/g BLE 0.75% =« s e
Salfmonella 0.35% He ble b
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(5. SAIB%E. &5 (DDF) ]
o I . . .
ES | BE | 07T w R, FRE Rt R Kk W
J-228 hFH  |dried aerobic colony counts  [Bx10(2)/z BL.E 36.07% % Health Protection
pasta(imported Branch acceptable
no—egg) confirmed coliforms IMPN/g BL.LE 471% * methodology [ZHED
-
fecal coliforms TMPN/g ELE 1.01% ok
E coli 1MPN/g EL.E 0% "
S, aureus 2.5x10(2)/g LU+ 0% 3
veasts and molds 2x10(3)/g LLE 3.03% o
Salmonella 0% P
J-228 [AF4  |dried aerobic colony counts  [5x10(2)/g Ll E 33.13% [ # Health Protection
pastalimported Branch acceptable
+ egg) iconfirmed coliforms 1MPN/g Ll E 0% b methodology [ZHf>
f=
fecal coliforms 1MPN/g L1 E 0% e
E. coli 1MPN/g L. 0% e
S. aureus 2.5x10(2)/g Ll 0% e
yeasts and molds 2x10(3)/g L.k 1.63% @
Salmonella 0.98% b
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[5.

ARIEEE, §2H (DDF) ]

n=1,477, geo mean<3

BANM*2

wEs | ma 770 w4 EREM, ERE R e ik .
D—60 PA)H  Imacaroni ARG <100 to 9,400,000 cfu/g [NS 35°C IAQACH1 method, 1 The Association
BAM*2 of Official Analytical
1n=1,607, geo mean=520 Chemists
. #2: The
coliforms <3 to 2,400 MPN/g NS NS AOAC*1 method,  Bactericlogical
BAM#*2 lAnalytical Manual
n=1,607, geo mean<3
8. gureus <3 to 93 NS NS ACAC*1 method,
BAM*2
n=1,607, geo meand3
D-60 7 A1)AH noodles IAPC <100 to 1,800,000 cfu/g NS 35°C IAQACH] method, b1 The Association
BAM#*2 of Official Analytical
n=1,477, geo mean=1,400 Chemists
k2: The
califorms <3 to 46,000 MPN/g NS NS AOAGHT method,  |Bacteriological
BAM#*2 IAnalytical Manual
n=1,477, geo mean<3
S. aureus <3 to 240 NS NS AOAC*1 method,
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(6. TR, FEEM]

I . s .
THES Ea E'}j) (K] BRER.FRE {EREH HEEEE Hik imE
(B&. BEHED
J-11 H 43T |cassava flourkl bacterial counts 2 7x10(3) to plate count agar 30°C.48h plate count method i 2EXHOKRD
|7 1.2x10(7)cfu/g iRERE R, Bl
— f=HD. ATz
malt extract agar B0°C,7d plate count method 7 DIEGE S,
*2 Diliello, Collins
coliforms 17 to > 1600MPN/100ml [modified brilliant green  [37°C.24 to 48h MPN method et al DFFRICHES
bile broth =
molds and yeasts 1.5x10(2) to k7 M2 culture and
13.9x10(5)cfu/g morphology
J-33 4{>/F  |potato flour  [total bacterial counts  [1.65 to 1.76x10{3)cfu/g [ b plate count method # American Public
Health Association
coliforms ND e b NS DFEIGEol
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(6. TOfDMEF. FHEEW (DTE) ]

lyeasts and molds

100 to 400cfu/g

modified oxytetracycline
~glucose-yeast extract
agar :

25°C,up to 5d

plate count method

xEs @4 | 070 ms BRI, FRE BRI e ik =
AR &1
J-59 ) R {Gram flourk  [aerobic total viable 9.95x10(4) to plate count agar 25°C,24 to 48h plate count method M O
counts 1.25%10(5)cfu/g
2.45x10(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
2 1x10{d)cfu/g

200 to 3.5x10{3)cfu/Eg modified rose-bengal agar [26°C,up to 5d klate count method
Campylobacter spp. ND Exeter agar 42°C.48h, lafter enrichment
microaerophilic
meodified CCDA blood free [42°C 48, lafter enrichment
agar microaerophilic
£. colf 0157 ND modified sorhitol NS : hlate count method
MacConley agar
Salmonelfz spp. ND hismuth sulphite agar NS - after enrichment
modified brilliant green NS lafter enrichment
lagar
Bacillus spp. 200 to 8x10(3)cfu/g Bacillus cereus selective [35°C,24h then plate count method
‘ agar room temp,2dh

sulphite-reducing
Clostoridia

C perfringens and other

ND to 50cfu/g

tryptose sulphite
cycloserine agar

37°C,24h, anaerobic|

plate count method

Listeria spp. negative to presumptive I:elective Oxford Listeria [35°C,24,48h after enrichment
positive gar
S. aureus IND to 2.6x10(3)cfu/g Baird-Parker agar 35°C.24,48h plate count method

a0
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[6. zOiO%E. $EEH (05%) ]

YHES B4 (ﬁ:;;fggﬂ) &4 HRWY, HRE fEmmE  BEEE ik e

J-124 [BAR (23 e 1.9x10(5) to 1.4x10(8)/g NS NS NS
TS LG 1.2x10(4) to 1.3x10(5)/g NS NS NS
7L 1.4x10(5) to 1.1x10(6)/g NS NS NS
REEEE 4.6x10(3) to 2.0x10(5)/z NS - NS NS
he -EEE 8.0x10(2) to 3.6x10(4)/g NS A NS NS

J-124 AR [ EKEE HEEY ) 4.1 to 8.0x10(6)/ g NS NS NS
APEN: 1) 3.3 to 9.7x10(5)/ NS NS NS
TS LR 1.2 to 4.1x10(6)/g NS NS NS
PN CTEE ~ |a0x10(4) to 1.2¢10(6)/ NS | NS NS
e -ER 2.3x10(3) to 1.7x10(8)/g NS NS NS

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

o gy . ' . . .
XEES| EE E:‘/ @ [EE BREY, ERE fE AL EEEH Bk -
(B, [B&HE) !
iJ-149  [(AHF,3 [pozol dough* (just |enterobacteri10(4.2 to 7.8)cfu/g  piclet-red-bile—agar  135°C 24h plate count method ¢ MY EOSEREEEH AT
after being ground) |a LOADEHER
J-149  |A%2.0 pozol dough* (after |enterobacter{10(1.0 to 6.6)cfu/g  |violet-red-bile—agar 35°C.24h " plate count methed ¥ MIEOOLREREESEAL
4h fermentation at |a OADEERES
30°C)
D-170 |&% rice—packed sweet |aerobic <10 (48.07%) to 10(4 |2 S plate count method 1 HIKEEAYR S, FETFHET
dumpling feods*1  |viable cel  [to <5) (17.30%) cfu/g w2 HhEEZRIRIE CNS
count 10890/N6186
coliform negative (73.07%) to . 3 3 MPN method #3 FEEZREE CNS
10{3 to <4) (1.92%) 10984/N6194
MPN/g 4 chE|EZR#FE CNS
£ colf negative (88.46%) to 4 Hed MPN method 10951/N6192
1001 to <2) (9.61%) b Mannitol-egg yolk—polymyxin
MPN/g agar, nutrient agar, Vitec
5. cereus  [0/52 ] *5 iE 1A EERE
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[7. #Ofh (03

LB BE (BB EHED g SBEME. BRE fEAtEHh s FHik e
D-170 (&% flour-packed sweet [aerohic <10 (39.21%) to >10(5) pe2 2 . plate count method 1 HEREBAUR S, FETFLED
durnpling foods*1  viable cel 1.96%) cfu/g *2 CREE iR CNS
lcourt 10890/N6136
coliform negative (88.23% to 3 3 MPN methad 3 REEZRIRHE CNS
10(2 to <3) {0.98%) : 10984/N6194
MPN/g ' w4 cHEIEZFIRE CNS
E. colf negative (91.17%) to  pd e MPN method 10851/N6192
1001 to <2) (6.68%) 5 Mannitol-egg yolk—polymyxin -
MPN/g agar, nutrient agar, Vitec
5. cereus 2.94% (3/102) Pl kS 5E TEE ER5
D-203 41 lcowpea* paste aerobic 1.3x10(6) to Petrifilm 30 to 32°C, 24 plate count method &
)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. colf 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. hEORFAEBGEDRE - RECEATIHE - I
2—1 HEOHE
(1) FAENRE
RAESBEITLL T 10 » @& L1z, .
> TAYVH AFFAFIA TFUR, KAV, AL A, PE, BE, w1 —
YT A—ARTYT (2a—P—FF)
(2) AEAE :
A - HHEITR BB BV T, ROFIEE E o7,
c AT =Ry FTARIN TV D - BN
© TEMHBOEBEDA AT FLAZAVF—Fy METIBL, BYFA—ALT
Mtk - SR IAE, Ik | |
* PFTEMRRD Enquiry Point (A —A-E 72 I3ERE) 2 L THYEDOA—LT FLARK
BL, BYUEFICA L THE - REZREE, IUE
“WHO Regional Office for Europe, Database of microbiological specifications for
selected countries (2000 D7 —# X ¥ EZERD 10 HELSCOWT L IR A EE LT,

2—2 HAEDCEIEBE

(1) FEISH S HRRRBEOBLHESR
%@iijab\'(“%#%%ﬁb\tfib\f:?ﬂ”:‘?%ﬁ%ﬁ R 2-1I10R7,
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£ 2-1 HEEIHFRBERR
| 1Y E D RHE R
CFSAN Office of Science Biological Analytical Manual, FDA Comumercial item Description:
7 A B 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:/Awwiwv.cfsan.fda. gov/~ebam/bam-toc. himl
LIGNES DIRECTRICES POUR LIGNES DIRECTRICES POUR L'INTERPRE
L'INTERPRETATION DES RESULTATS A : AL
. MICROBIOLOGIE.:
ALIMENTAIRE (QUEBEC) 2003
Bureau of Microbial Hazards http://www.mapaq. gouv.ge.ca/NR/rdonlyres/6BIAS
bt Food Directorate 992-396D-45CD-884 1-1EFD 1 9E3D7C8/0/recueil.p
Health Products and Food Branch at
Consolidation of the Food and Drugs Act and the
Food and Drug Regulations:
http:/Awww, hie-sc¢. gc.ca/food-aliment/friia-raaii/food
dmgs-aliments_drogues/act-loifc_index.htmt
The Quick Frozen Foodstuffs Regulations 1990 | Food Law Guide:
_ http:/www.food. gov.uk/multimedia/pdfs/foodiaw.p
"tFSA (Food Standard Agency) Co%{ac ¢
4F) A Consumer Choice Food Standards and Special Projects ; : ,
- T L Iittp:/Awww.food. gov.uk/aboutus/contactus/
Division -
Guidance Notes:
http:/fwww.food. gov.uk/foodindusiry/guidancenote
. £
TR AFFSA (Agence francaise de sécurité sanitaire des aliments) |- Top page:
http:/Awww afssa fi/
R Institut f -+ Hygiene und Produktsicherheit |- Top page:
: ‘| der Bundesforsclnganstalt fur Emahrung und Lebensmittel http:/Awvww.bmvel bund.de
AA R Stv. Leiter Sektion “Mikrobiologie und Biotechnologie” . Ordinance on the Hygienic and Microbiological |Anmual Report on Food Safety:

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

http://www.bag admin.ch/verbraw/aktuell/jahresberi
cht_2003_en.pdf

EU

(FAYHEEHLY
Commision Regulation of microbiological
criteria for foodstuffs K7 7 M &E#EH
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H LR BhEF R
e FILLEN EFRFHEEHERS MEMRELIEFE R - KRNERRE,  [TPEARLMEELEL
' i 2003 http://www. moh.gov.cn/
' EFZELERESS
http:.//www.sac.gov.cn/
ERENRS R N SR S T YR
B, 1998
NEREARREREE BHABEGHA A8 v MASKRERE. |BFREELEEEER -
‘ 1999 http://www.sda. gov.cn/cmsweb/webportal
FEE FEER NIRRT (KFDA) Korean Food Code Korea Food & Drug Administration:
| EETERA T2 ‘ http:/fwww.kfda.go ki/
{Korea Food & Drug Administration, Food safety bureau,
_ Food Safety Division)
=« L3177 |Food Safety and Quality Division, Ministry of Health Mayasian Food Regulation 1985 Food Safety and Quality division:
5 : Malaysia ) hitp:/Avww.moh. gov.my/Tgc
A — A b 7 |FSANZ (Food Standard Australia NewZealand) Australia New Zealand Food Standards Code Food Safety Standards:
U7 (NZ) http://www.foodstandards. gov.au/foodsaletystandar
dsaustraliaonly/ '

Australia New Zealand Food Standards:

hitp://www.foodstandards.cov.an/foodstandardscod

e/
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1) AFUR

OutE
B|ET SR IEERE 21T 5 B MIC DWW COMAED OFREEIIEE L 2,
PVER T2 EDOHREBFMADESIARN VSV TEET DI LBH>Th, B
<. RETLHEDITEROPTHESNDIIT TH D,
IFST (Institute of Food Science and Technology) .7 K5 » T, spore former
Bacillus cereus (JEWTHhaE S el) O KERT GMP v~ Ecoli & $LE/S
7T VT OREERL TN,
The Quick Frozen Foodstuffs Regulations 1990 (as amended) (ST 1990 No 281513,
WE—DmERMERELICRETSHY, T, Ry r—¥, ik - RERODEE
DE=F VU TIZOVTHELTWAELOTH Y, MAEYCETIHEEBIIRER
TUAEu,
MHRHDOERIT, “BEHE 7R (AR —V2RELVAHECHEL2 AT o
EA) EREICRLRT, ZORIBRTEAZRIlLETNAMEBOTHRRELER
AW D,
The Quick Frozen Foodstuffs Regulations 1990 13, quick-freezing & I~ ER Sh
FRBICOBFZUETIHLOTH D,
Food Labelling Regulations 1996 (as amended) (FLR)I3, S5 ~_AFRRICBET AHET
HY. ZORELBOTHHAEDIZET ZRBEREIR ST,

QeI E
> ERIERLEZLIIZ, A¥) AOMERMBICET S8 - ZUETHD The
Quick Frozen Foodstuffs Regulations 1990 (as amended) (ST 1990 No
2815) BV TIL, BEHAROMAMICEET A8 « BEEIIFEELRY,
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2) A4 A

Q)R
AL AR TR, MAEWICHET 5 H 4 EEIT Ordinance on the Hygienic and
Microbielogical Standards on Foods, Utility Articles, Premises, Facilities, and Personnel
(June 1995, last amendment: January 2004 2R SN TV 3,

B, ZoOMERH Y . T8 IDITREER UEREEOMAD O RUEN R E
NTHEY, EANCIII CEHST TV A EERREERICHAE S h3,

»Prebaked, frozen dough for bread”{X not ready-to-eat”I{ZJ& L. Bacillus cereus M #E|T
10°per gram TH 5,

{183 2 \ 1T R R (tolerance value) R EN TR Y, HFEORGOBIRSRL NV —T
ZOWTHEERRIT TV D, HEOEENRT LT HHHRAGRIT Tce cream”
Eee” T D, 18R 2 D ListC I Z R A DRERDEERT S TS,
L, THET A~Y —] 13458 Cl [EDAR R Tready-to-cat & AR SHAER] I
BT5, —7. "Prebaked, frozen dough for bread”ZHME 1 ICE S22V, FEBRR
1%, “ready-to-eat foods”IZDHFRTH Y, FHIZITHEA Shiew, LHL, BEOHM
LWz TiE, THIVEDO B 2BFE2F>TBY, MEAFHE L THBRETERVHD
DA, FRBROERETIL, XL Y, EMICERINREZ LD A,

3 RIEEEOFEZENRINTNDS, FHIEFINTHWAEHELZBLZ 208G
iZ health hazard & 72 &5, {78k 2 IZR 30TV 5 FF5 IR AL (tolerance value) i3 344 A3
RE - TREINTEY, EOENT e A FUEERTbR-LTD, 82T
2 LRVWHEMOEEEZFRLTWD, FEARAEZEBLTWAHEICIE. T0HE5D
MfERRT S (devalued) , '

AA AT, B abEEEE 1T Ordinance of Hygiene 1Z9E » TAEEZTHRTIIIR LR,
HACCP (& 1l £5R) CESWREREV AT ABRMNETHY ., AT Ordinance of
Hygiene IZBIT 3MAEMORBELEIZH T2 b DO TRITNER LRV, ZTHEE G3EE
L2RTFNIEZR BV,

(BYF AL k) R A RITBWTH, prebaked, frozen dough for bread (B9 % E.coli
HERROBMIIGFIE LRV, 20K ) REITERE 22 202V, Ecoli ITMEBALEIZ L
THMT 5. ZHIIMELRERIZIVFENTE 5, CREFSNIE, Ecoli DEARTEE
BRI DNWTEL DT —H & ROTDERTE S,
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B HiE) RAEEIIM oty LEERERE LT 5, REFRUME LA F AR
BT 3. BRAEERRDENIEE (LA NI UEE) FRERLEOREIH
BLTWBHE I RCONT, REETHRIERTT D, BETICEN, WIB, H:
YR SO D DY L TN EAFTE 5, WA I ERRS L 5B
ik RSEORAEEEELA, B REEER S 2R b, MEOR
BT ko Tld, EBELEORLVAEBRT Sha,
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QREEE

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

Confectionery

Confecnnc:y

pastries

Aeroblc microorganisms @

e T
Swiss food ~manual

Swiss food manual

Food commodity Other information Microorganisms or metabolite Numerical values [Sampling plan as Point of application Legal status
as given in given in original
original publication
publication (in cfu
per g or ml if not
specified)
All foods not ready to eat Bacillus cerens 100000 Swiss food manual | Swiss food manual Mandatory
All foods not ready to eat Clostridium perfiringens 100000 Swiss food manual | Swiss food manual Mandatory
All foods not ready to eat Staphylococcus congulase positive 100000 Swiss food manual  |{Swiss food manual Mandqtorv

fermeifed admixiures)

S:‘aphylococéus coagulasé. positive wiss fogc manua] wiss food manual ; Tolerance value CFU
Frozen products eaten as such Listeria monocyfogenes 100 Swiss food manual  Swiss Food manual Mandatory
Pasta = |uncooked, dried .;-- = ‘. |Enterobacteriaiéae B 1000 7. % |Swissfood manlal  |Swiss food manual”,  © |Tolerance value CFU
Pasta uncooked, dried =~ ¥ .2 |derobic microdrganisms (@ 30°C 100000- 5" 2 |Swiséfood'mamual |Swiss food manual, . |Tolerance value CFU
Pasta uncooked, wet - == - |Aderobic microorganisms @ 30°C 10000007 5. |Swissfood'inanmal |Swiss food manualm -, |Tolerance value CFU

XL, W= s cLE T e r N - - - -
; Ky — : : D ;‘.’: . T o ‘ Tolerailce value CFU (not
R o7 - IR : 4o Lo 5 o o _ appllcabie to products containing

Pasta i huicooked wet. with filling derobic mifcroorganisms (@ 30°C - 1000000y, . |Swiss food'manual  |Swiss food manuzﬂ" . [fermented admixtures)
Pasta Juncooked wet:with filling ;i |Bacillus cereusy ~- = E 1000] 1% <= |Swiss food manual - |Swiss food migiual  iv |Tolerance value CFU
Pasta uncooked wef with'flling — - |Clostridinm perfringens =, = J1o0z mE oo | Swissifoodimanual  |Swiss food manual Talerance value CFU
Pasta Lo uncooked, wet 2 \Enterobacleriaceae -- T 10000 -~ -. -[Swiss food’'mandal  |Swiss food mahval:z Télerance value CFU -
Pasta N uncookéd wet with filling 47 - |Emterobacieridtene ™3 -4+ 10000 3 i fSwissfoodimamial 4% Swiss food manuali TFolerance value CFU
Pasta - . i uncooked, dried - - |Staphyilocorens coagrilase pos:irve “Elooge T o [Swiss'fooil'mantal | Swiss fosd mianuali Tolerance value GFU
Pasta .+ |uncooketl, wet o w |Staphylocoiens coagiilase pos:fzve 10000 S % SwisSfood-manual £Y|Swiss food manual Talerance value €FU
Pasta 5t [uncooked wetwith illing ™ |Staphjlocaccus coagulase posifive =[1000- =% . -~ |Swiss'food manvial 2| Swiss food manual Toleraiice value GFU
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HEREEMTHEREINTVD L IATHY, BAOEEITRIREE Shah e H B,
> BEAERZ. WThoSEIRRBWTY ”%ﬁﬁuﬁ»ﬂﬂﬁﬂﬂ%ﬁﬁ%btﬁnnj & T
ACIRAREA SN TORVARR] ITHEEhTWS, BEOKERERS LD
LHBEZLOD, Co]ﬂbrm&UEC’O]J’@%@!iE&"H‘%h'CL\éO

OfHEZEE -
MR MCET 2 3 oOEHEIILTOEY TH B,

1. GB19295-2003 R EEmAAREALELE)

* JILAF 1 "Hygienic standard for quick-frozen and pre-packed food made of wheat.
flour and rice"

s TICAFR - BEIRETIEE/INER - KRS B < FiiEnE>

F BUEEE  BRELB X OEREELSEESS

- WIEFA : 2003.9 (2004.5 HE1T)
FEMTERT 4.4 3

2. SN/T0795-1999 (M 1SRG ERMRERE)

* ZEXAFF : Rule for inspection of quick-frozen instant food for export
-mrzwJﬁﬂﬁéﬁ$@4/za/rﬁm@ﬁﬁﬁ<ﬁmw¢>
CRELS  ERHARRBRER

- SREFEA 1 1999

- SR EPT : 5.4 # 3

3.SB/T10289-1997  GEEUKTGR )

< SRR “Qﬁick-frozen' food made of wheat flour and rice"

P AIICAEE  RFEAREMETIREE 2080 HUNER KR <R

- WEEE  BERENESEH

CSREHHA 1 1998.1 (1998.7 MifF)

- FAEET 552 5

(B8) 74—7 4 (RERHSE) ORNBLHERETLER—A~—Y (NEH) -
A 5 R b el BEIG 3% B 4R HERTFT 27397 hitp//www.ensis net/news/l 2 20041014 9035 htm
WP TEVER o i st R A 3 0 B A VR i o

hiip:/fsina cbig.com/business/show business.asp?artcle_id=44786
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Food commedity Other information

Microorganisins o metabolite

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

Sampling plan as given
in original publication

Point of application

Legal status

Hish

Frozen foods

cooked before freezmg

: Informatlon unavmlnble

Infunuatml:l unmcallable

- Mandutory

;'rozen foods cooked before fézing & i E89.3. Nntory

- . | EOFEE (Salmonelfa, i X s ﬁ o " ’ e
Frozen foods cooked before freczing - aureus, F:3 ﬁ’fﬁ@) 5 Not detectable .0 ) 7 [GB/T 478933 Infurr’nali()?( 'iln-'i\!ailnble Mandniory 1
Frozen foods cmked before Ereezmg . Do =l . e ) ' GB.‘T 4'1'39.33‘3 " |Information unnValluble. \'Iandutory 1

Frozen foods cookéd before freezing

- |hformation unavailable ¢

Infornationunavailable;

Mandatory

cooked before freezing

Frozen foods

Frozen foods

cooked before ﬁ'eczmg

“|<to0,000

" 1 .|Information unavailable-

Infonnahon u v:u]ab]e

Tnforination:

Infmmhon unavailnbic

navailable -

Mandatory

Nandatory

. H 3
Frozen foods cooked before freezing.. =~ | = 7.B?ﬁ « |-0.02g" v+~ <T7|liformation ufiavailable .|Informaticnunavailable  |Nfandatory 3
Frozen foods cookéd before freezing. ¢ |Sélmenella spp- '~ g em |25t -+ |Information unavailable . |Inforination unavailable  |Mandatory 3
Frozen foods frozen'without cocking© = Lﬁ#ﬁ&ﬁ = T " :j, <300000 L, 7L v |GBIT 478933 ., qubrmatlog.unm"n!nl:ulc Mandatory 1

. = oL ‘ ﬂ'ﬁfﬁ? {'Sa]monel]a Staphylocaccus' P = 7 ;i‘; P oy '" eSS

Frozen foods frozén withdul cooking = .. |#ureus; .i"’ﬁf&fﬁ') . Not detectable ‘| GB/T 4780.33- Illf()l’n‘lﬂll()l‘l unavailable,  [Mandatory 1
Frozen foods frozen without cooking' O AE ﬁ/;f B . N fee 4. €150 - = GB/T 4789.337 - {nformation unavailable. Mandatory ' 1
Frozen foods frozen withoul cooking . = e |<30000000 t5 7 7 |Information unavailable . |Informationmnavailable - [Mandatory 2
Frozen fouds frozenwithout cookm - |Not detectable - Information tinavailable +. |Information unavailable | 2

Frozen foods ‘-witl{_ci,oo ! ; 3 300,000 e Infonnatmn un va:lablc : Oi;llj!‘lliéll unavailable - Mandnlory
Frozen foods frozen withgut cooking .« =7 %:@7’ 3 7If§ i L H0.0lg- . 7 .. -, < |Tiformation Tnavatlable " [Information una¥ailable . [Mandatory Let 3
Frozen foods frozen without cooking, Salmonzlla spp. T W25 W3y &7t iInformation wnavailable | JInforination una¥ailable  [Nandatory = -3

1LREAFAEF/MES RARAELE 2003
2hFEAREE THIEL R EAE/NFER KB R, 1998
SWERSEA R AR RRERE. 1999

103



4) =X ST (N2)

OHE _
FSANZ (Food Standards Australia and New Zealand)iZ, A — A S U T RF=a—T—F
¥ FTEESNTOARG, BASNLTHIRESIOVT, RADHHER. 71,
HRMEEORMDOBIEREHELTDHAMEETH 5, FSANZ DE:ABENL, +—2R
FZUVT RGP 2= V=5 BT 2RMNOLEEME L, MBEF~OHEY 2 R
RHR URR - 72475 % 5 < 7oz, Australia New Zealand Food Standards Code (the Code) _
ERIT2EMOHBBEEDIERRUORERITIZ L ThH 3B,

ﬂmmkmﬁwrm\%ﬁﬁ%m@#%%ﬁwm%EEMﬁﬁBhrw@wo

Standard 1.6.1 - Microbiological Limits for Foods Tid, fEEE Y X 7 M43 21440
FERADESAFEDORMBELRZIRBIN—FIZONTRENTW S, Z OEHICIT
BEORLHELITZELIN—TDY 7 v v bR consignment 12 B 2 Basa0 724
FVTTT 0 BEY R OREZWPLMCT BHELZELLOTH B,

Code @ 3 &id. UTORGELEOHRELELZTLTWE,
Standard 3.2.1 - RAEET 27T L
Standard 3.2.2 - BSLEITH R NSARAI7R R4S HE
Standard 3.2.3 - B ShDORTIE S K UER 1K

FSANZ 7 the Code Z il E L, IET 22, EBIT the Code AR L. E73 2 DI,
MOBREERRRPA—R M5 ) 7RERES— £ RAQIS)TH 5,

& HiH (council)> Environmental health officers (EHO)2 A2 + 7 U THRDOREBOHIE
REORTOBEBERENH S, =a—C—F U FRUA—ZX 5 ) 7ORETRERD
AR ELTE 2 1T 2 D 1& Crown public healthe officers (CPHOY T ¥ . BIA R SIZ 2T
1%, Inspection Service (AQIS)NES B E/T- 4150,

AT 2D OMARREIEIIIFEE LAV, IR I 20 Tk, s8R 5
DY YT NERTOWT, Coliform B Salmonella DHMELERFEL TS,

104



OmtGERE

Food commodity Other information " {Numerical values as

given in original
publication (in cfu per
g or ml if not specified}

Microorganisms or metabolite Sampling plan as
given in original
publicafion

Point of application Legal status

OLIIO

B Cerealiase U on RO A S
cereal based foods (or infants
Source: Australia New Zealand Food Standards Code

Salmonella/25g
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