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J-66 ) pasta(raw/partially  lcoliforms 10(2.8)cfu/g(95per b e b article 35 LMBG [ZHE-F=
cocked) centile) :
= colf ND e B¢ pie
J-124 HE ESEA PN 20% NS NS plate count method
J-1247 " |[BF 4 ch SR KIBEE 4% NS NS plate count methed
J-124 HA& S PN 65% NS NS inlate count method
J-1438 =F3 ESEA PR 76.1% D k2 NS 2 BRREREEHBLEUED
A SR ISz
AEE 4.3% b7 2 NS
J-148 EE3 EZE PN 37.9% 2 2 NS w2 EMBTEREEHELUED
ASRORZE HEBIZ i1
ENCE] 6.9% 2 D NS
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(3. &8 (KBEEEGICKREEF) DIZE]

XBES| BE | an mm BE|GREACSRE| EREE | EEAE ik %
J-148  [B& ErhEE FRCTEE ND b7 7 NS 2 BREEREIEHBIUFED
| A SE DTSRRI R 7
PN ND 2 2 NS
J-152 [BX E3EA PNLTEF: ND * b NS * EHABOWMEIREIZELT:
\J-152 B FELDOHA FNLT R ND * P NS e EHAEOMERTICEC
U-152  |[B&X EF (L AEEE 17% o b NS e EHASEOM LRI EL:
J-185 2T fresh “home-made”  ftotal coliforms 10(6.631.40)/g (iclet red bilel37°C.24h
egg—free pasta agar
fecal coliforms 10(6.54+0.288)/¢ Iviolet red bile  [42°C,24h
agar N
J-210 BZA HEHAA T EN TR ND NS NS NS
J-210 EES FHABIE KiZEEE IND NS NS NS
D-207 7 AUA frozen raw egg coliforms 36 MPN/g | auryl Sulfate [35°C, 48h MPN method
noodles ITryptose Broth
%Brilliant Green35°C, 48h for confirmation
lLactose Bile|
Broth
D-176 AR simple fresh pasta®*1 lcoliform negative to 1 Sardinian gnocchetti
1.5x10(4) MPN#2 2 positive: 0.3% for fresh pasta,
. <0.01% for egg pasta, 0.5% for
a potato gnocchi
3 positive: 0.2% for potato
. enocchi
£ colf negative to 7.0x10
MPN*3
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(2) Eih, £ - ZEYM. LHWICET I RBELUAOMENSRREICET 5 XMNBE
R

1 — IR V@E LA 3Cka AT, B, 2858 - 229l Ac T 2 RIBRLA O
WAMBRERICEALT, B4, Yo7y (B, BHED | B, B, Hhs,
s, HRAIE, FEAAAIORERER 1110~K 1112105 L 9 5,

2B, FRICBBLIEARE, UTOEY Th 5,

& 110 AHORAEMIERERE (REBELA)

111 FHR - I OWAESIHRERE KBRS
# 111 AHWOBAEYIEGRER CRIBELS)
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(1. £ (REBBES) ]

R 1-10 ST AKBELUNOFLEECET 2 XRASTESR

tolerating low

temperature

waEs| @a I e BREROSRE | EAEE | BERR ik s
(B, RHHED _
J-45 ZAO/3% 7 [Broiche* aercbic mesophilic [10(2.3 to 4.4)cfu/g  ftryptone glucose NS plate count method P ZEJwHs, M 30+
bacteria lextract agar H—21)—.L 10g
\J~45 ZOAFT [Croissant* aerobic mesophilic [10(2.5 to 3.4)cfu/g  [tryptone glucose NS plate count method 0T WL, Hih 27g+X
bacteria lextract agar H—4)—4 13g
J—56 KAy bread(raw) mesophillic aercbic|10(7. Ncfu/g(95perce He Pt * article 35 LMBG {Zff>7-
total count ritile)
-132  [FAUA dough (flour-water)* ftotal bacteria 1.8x10(7)cfu/g nutrient agar 30°C48h plate count method [k /NERHIK RS-t
(30°C48h 71F)
J-132  |[FAUD dough total bacteria 1.0x10(5)cfu/g nutrient agar 30°C.48h |plate count method ¢ /NEHEIKEA—ATHE
flour-water—yeast* . DTz H(30°C48h {REF)
-132 [7AUH Fiurry (flour-water)*  ftotal bacteria 4.8x10(7)cfu/g nutrient agar 30°C,48h  |plate count method  p¢ /NEH KD BE
(30°C24h {£7%)
J-132  |[FAUAD slurry total bacteria 1.20x10(T)cfu/e hutrient agar 30°C,48h |plate count method & /MNEHEKEA—ZD
(flour-water-yeast)* W TR (30°C 240 (R 7F)
J-166 [FIHE2F [dough total microbial 6x10(4)cfu/g plate count agar 30°C.2d pour plate procedure :
vy count
J-190 [Pk plain part of pizza*  ftotal viable counts |3.7x10(5)cfu/z modified nutrient agar [30°C.48h |plate count method 1 B
-221 (A& A (A T1B) EXE1 10(4)/g 1 el b el B R ERERS IS
ot
J-222  [FAUA biscuit dough IAerobic plate K100 to 1.3x10(8)/g e He e Official Methods of
counts lAnalysis & Bacteriological
IAnalytical Manual {Z5f 7=
J-190 |7k plain part of pizza* bacterial counts  B.6x10(fcfu/g modified nutrient agar [5°C,7d plate count method ¢ 44
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[1. i (KBRS DT=]

XHES E4 I ma FREN SR mEE | mERE ik W
(B&. [FHH)
J-166 [P ILH2F ldough 5. cereus I 2)efu/g madified phenol red  [35°C.2d  plate count method
> ey yolkpolymixin agar
=190 TPk plain part of pizza®  |B cereus spore 5.0x10(1)cfu/g egg—yolk polymixin 30°C.18h  [plate count method & 5
: counts agar
J-190 [ZZk plain part of pizza*  |spore=forming 7.6x10({3)cfu/e modified nutrient agar [80°C,15min plate count method 1 4EH1
bacteria ' then NS ]
J-66 R bread(raw) " lanaerobic 10(1.7)cfu/e{95percentile) e " * article 35 LMBG IZHE-
' sulphite~reducing =
isporeformers
J-166  [FIL ¥ Fdough %u[ﬂte-reducing <2MPN/g 'sulpadiazine polymixin80°C,Tmin [MPN method
L Clostridium sulfite agar then
37°C.48h
=166 |7 )L F |dough Entercbacteriaceagdx 10(3)efu/g wviolet bile red glucose 37°C.12 to [plate count method
W agar 24h .
=66 KA bread(raw) Enterobacteriacead10(3. Ticfu/g(95percentilefx be e # article 35 LMBG {24
f=
)66 A bread{raw) Enterococci 10(4.1)cfu/e{98percentilel e e H article 35 ILMBG IZHE-
f=
J-190 [Tk blain part of pizza*  |enterococous IND Bagg broth e MPN method H At
aroup
J—66 A bread(raw) acid tolerant 10(6.3)cfu/g(95percentile) b e * article 35 LMBG {ZHE»
factobacilli ) =
J-132  [FA)H dough (flour-water® lactic acid bacteria [4.9x10(6)cfu/g V=8 agar 30°C48h plate count method Pk JNEEEIK THE-F-4E
H1(30°C48h {R7F)
J-132  [7AUHD  dough actic acid bacteria 2.2x10(5)cfu/g V-8 agar 30°C.48h |plate count method  INEEKES—AFT
(flour—water—yeast)* {E~ - (30°C48h {£75)
J-132 (FAJH slurry (flour-water}* |actic acid bacteria [3.9x10(6)cfu/g V-8 agar 30°C.48h pplate count method | NEEEKORB R
' 30°C24h {R7E) )
J-132  [FAUA lurry lactic acid bacteria [1.05x10(8)cfu/g V-8 agar 30°C.48h  plate count method P INEEENK EA— D
'(sﬂour—water—-yeast)* BRI TR(I0°C24h BT
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(1. Z&# (KEBEUS) DOE]

YiES EH E-jj’)l’... [E:E2 EREE. FRE Edazhoaril EEEYE Hik £
(B BHED .
J-166  [FIL4rF dough Salmonefia spp. ND bismuth sulfite agar NS after enrichment
~
brilliant green phenol (NS after enrichment
red lactose saccharose
agar
J-66 A bread(raw) coagulase—positive ND k. e e ok article 35 LMBG [Z§f-
staphylococer : =
J-166 |7 )Lt 2 Fldough S. aureus K10{2)cfu/g Baird-Parker agar 35°C,48h |plate count method
W
J-190 [T |plain part of pizza*  |staphviococei 1.4x10(3)cfu/g Baird-Parker agar - [37°C,48h |plate count method % i
J-222 [ FAUA biscuit dough S aureus <3 to 460MPN/g bk bl e k  Official Methods of
Analysis & Bacteriological
\Analytical Manual [S8E-#
66 o ) bread(raw) loseudomonads  |10(3.6)cfu/e{%5percentilels b b b article 35 LMBG |Z4E-
=
J-132  [PAUF |dough (flour-water)* |proteolyiic 9.8x10(5)cfu/g skim milk agar 30°C,48h plate count method * /NEHEKTIESF-4
bacteria #h(30°C48h {RTF)
J-132  [FAUS |dough proteolytic 3.3x10(2)cfu/g skim milk agar 30°C,48h plate count method W /INEHLKEA—RALT
flour-water—yeast} |pacteria {E-oF- £ H(30°C48h R7F)
J-132 i FAUH  slurry (flour-water)*  [proteclytic 2 4x10(5)cfu/g skim milk agar 30°C.48h  plate count method (¢ /N ¥ &7k D & 5 7
bacteria (30°C24h &%)
J-132  [FAUJA slurry proteolytic 5.0x10{4)cfu/g skim milk agar 30°C.48h plate count method px INEIEKEA—ZRD
flour—water—yeast acteria : R ETR(30°C24h {£7F)
J-190 |ZUTfh  plain part of pizza*  |acid—forming 4.8x10(efu/s modified nutrient agar [30°C.48h plate count method ¢
bacteria .
aerobic proteolyticld.Ox10(d)efu/g modified nutrient agar NS niate count method
bacteria
lipolytic bacteria  |1.1x10(4)efu/s modified nutrient agar [30°C,10d [plate count method
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(7. & (REBELUS) D3E]

HIN

XHEBS EE o [k EEE. FaE {i F HE EHEY A& g3
(R JHED
lJ—45 2.0 /3% 7 Broiche® lveasts and molds [ND ch!oramphenico]/gluooseﬂNS plate count method [ Z0O77wHis A i 30g4
extract agar RH—471)— 1L 10g
1J-45 (20 /3%-F (Croissant* lyeasts and molds ND chloramphenicol/glucoselNS plate count method & SO w1, Hith 27s4
extract agar I 1) —Ls 13
J-66 A bread(raw) molds 10{2.5)cfu/g{95percentile)* e - # article 35 LMBG [Z§£-
‘ 7=
veasts 10(7.5)cfu/g(95percentile)p e b
J-132  [FAUA dough (flour-water)* |yeast NT V=8 agar 30°C.48h |plate count method p /35 ¥} & 7K TR F- &
: ' H(30°C48h {£7F)

J-132  [FAUH  ldough veast 5. Tx10(5)cfu/g . V-8 agar 30°C,48h plate count method [ /INE#EKEM—RFT

(flour-water—yeast)* {EoT= £ #h(30°C48h {£7F)
-132 [7AUH Flurry (flour-water)* yeast NT V-8 agar 30°C,48h  plate count method  /NE LK O E B &

, . (30°C24h &R7D)

J-132  [FA)HA  [slurry veast <100cfu/g V-8 agar 30°C.48h plate count method f INEEKEA—AFD

(Rour-water—yeast ) BRI (30°C24h {RTF)

FILEF a

J-166 ., dough mold and yeast  [10(2} to 10(3)cfu/g YGC agar 25°C,5d  [plate count method
=190  [TUTFk  blain part of pizza*  |yeast counts 7.6x10(2)cfu/g: wort agar 30°C,24h  plate count method ¢ &1
J-222  |[FA)H  biscuit dough veast and mold <25 to 7.3x10(6)/g Pk o Bk #  Official Methods o

Analysis & Bacteriological
IAnalytical Manual IZHEoF-

ND:not detected NS:not specified NT:not tested
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£ 1-11

(2. 28 285H (KBEUW ]

R ZENICET L2 RABEUNOFTEREICEY 5 XHAEHR

xpEs| B4 o BE | mREm ERE|  ERme | mESR Fik =
[=[= N 7 8 "‘I') .
J-59 )2 broken wheat aerobic total viable [1.5x10(3)cfu/g plate count agar 125°C 24 to 48h [plate count method
counts .
3.2x10(3)cfu/e plate count agar 137°C.24 to 48h plate count method
.J-59 A1) R wheat aerobic total viable (2.55x10(3)cfu/g plate count agar [25°C.24 to 48h blate count method
counts )
0.4x10(3)cfu/g plate count agar  [37°C,24 to 48k plate count method
LJ-59 FEIF self-raising flourk aerobic total viable |1x10(4) to plate count agar  [25°C.24 to 48h plate count method [ R—F /{4 —A
counts 1.85x10(5)cfu/g ' INE
2x10(3) to plate count agar [37°C.24 to 48h [plate count method
2. 4x10(d)cfu/g .
J—59 R Chupatty flour# laerobic total viable {1x10(4)cfu/g plate count agar [25°C.24 to 48h |plate count methad P Fas i —Fq—. JLAr
counts ' F@osRz
2.6x10(4)cfu/g blate count agar [37°C.24 to 48h |plate count method
-T2 kA durum wheat semolina  |aerobic mesophilic 10{2) to PG agar NS NS
colony count 8.6x10(4)cfu/g
J-72 B wheat flour type 405 laerobic mesophilic 5x10(2) to PC agar NS NS
colony count 1.9x10(5)cfu/g
J-72 Ky wheat flour type 630 aerobic mesophilic [2.3x10(3) to PG agar NS NS
colony count 4.8x10(4)cfu/g
J-72 o whole wheat flour aerobic mesophilic [5x10(3) to PC agar NS NS
colony count 1.6x10(6)cfu/g
06 -y wheat(BH*/,1955 #F)  ftotal mesophilic  [3.0x10(8)cfu/g NS NS NS
bacteria
J-98 e wheat(FHF-{"/,1956 £F)  ftotal mesophilic  [8.4x10(B)cfu/g NS NS NS
bacteria
1J-96 [ ) wheat(A-fX,1972 4£) total mesophilic 3.5x10(5)cfu/g NS NS NS
bacteria
J-96 (3 ) wheat(Z 72 A) total mesophilic  4.5x10(4)cfu/g NS NS NS
bacteria
ND:not detected NS:not specified NT:not tested
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(2. 28 25 (KBEUSN) >5%])

YHES B4 .Z-Jj}b. " [k EREN. ERE EAEH RN Ak e
(R, R’
J-96 ) wheat{J-4) total mesophilic 1.1x10(5)cfu/g NS NS NS
bacteria
J-96 F A wheat{(F AU ) total mesophilic  [3.3x10{4) to NS NS NS
bacteria 3.9x10({5)cfu/g .
J-08 (S wheat(-{¥1)2,1976 )  ftotal mesophilic  [5x10(B)cfu/g NS NS NS
bacteria
106 Ay wheat(A 12,1977 &)  ftotal mesophilic  [2x10(7)cfu/g NS NS NS
bacteria
-6 [ ) wheat(A— X5 F total mesophilic  Mx10(2) to NS NS NS
INSW,1977 &) bacteria 7.5x10(3)cfu/g
J-96 o ) wheat(F— A1) F total mesophilic  (3x10(2) to NS NS NS
INSW,1976 £E) bacteria 1.6x10(4)cfu/g
NESsT KA wheat/ryex total number of  [5.0x10(6)/g NS NS NS #Spicher () 1986 DR
colonies ' ECEL]
J-96 R wheat/rye* total number of  5.0x10[4)/g NS NS NS tkSpicher @ 1986 F DR
colonies ‘=LYUSIA
J-113 F—2RF1)  wheat flour standard plate 4.0x10{3)cfu/g e He plate count method pk Australian Standard
7 counts 1766 {ZHE>7-
J-113 F—ARSY [dirty wheat standard plate 9.4x10(4)cfu/e bl o plate count method p Australian Standard
7 . counts 1766 [ZHE> 1=
=113 F—RXFZ1 lcleaned wheat standard plate 1.3x10(5)cfu/g e b plate count method px Australian Standard
7 counts 1766 [Z5E-7=
J-113 A-—AZ1) [first scouring*i standard plate 2.1x10(5)cfu/g e b2 plate count method #1 1 [@E OBFEGERD
7 counts - P2 Australian Standard
1766 [ZHfoi-
J-113 A —ARS1) second scouring*1 standard plate 3.0x10(5)cfu/g 2 2 plate count method 1 2 [ § ORFEGLHE)
7 counts #2 Australian Standard
1766 IZHEo7-
J-113 i —RFS5Y  |conditioned wheat w/ standard plate 2.2x10(6)cfu/g H2 b2 plate count method 1 BEFHERLY)
7 scouring*1 counts 2 Australian Standard

1766 [ZHf-1=
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[2. %3 £5% (KB oI3%)

3 o ey ey E 2 'y 3
XBES E BE . ERED K HRE, ERE | SR bt 3 Ak mE
J-113 H—AFZ1) conditioned wheat w/o  [standard plate 14.8x10(5)cfu/g 2 e plate count method #1 BCSWFEEAL)
7 5500uring*1 counts #2 Australian Standard
1766 IZ9 1= _
J-113 A—2ZZ1)  |straight run flour w/ standard plate 4.5x10(4)cfu/g 2 2 plate count method M1 2 TI2E TREEH
7 scouringkl lcounts U2 Australian Standard
1766 2@ 7=
J-113 A— AR |straight run flour w/o Istandard plate 4.5x10(4)cfu/g D 2 iplate count method pe1 2 TI24E T HGREEA
7 scouringk] counts L)
*2 Australian Standard
1766 [CHE2 7=
J-113 A —ARSY) bran w/ scouringx1 istandard plate 0.6x10(8)cfu/g 7 2 plate count method f1 A4 . AV iEH
i counts L))
#2 Australian Standard
1766 [ZHED 7=
J-113 F—ZR3Z1) bran w/o scouring*i standard plate 7.5x10(5)cfu/e D e plate count method M1 59 . S (BFEEAS
7 counts L)
k2 Australian Standard
1766 [ZfE>7=
J-113 H—RZ1) |pollard w/ scouringk1 standard plate 6.5x10(5)cfu/g b2 D olate count method Pl INEE ST ATE
7 counts WEHY)
#2 Australian Standard
1766 (ZfE>T-
J-113 A —ARS1) jpollard w/o scouring1 standard plate 2.3x 10{B)cfu/g 2 2 plate count method H1 /INEHMFELATE
7 counts ’ (RRREZEL)
2 Australian Standard
1766 [Z§Eot=
J—124 EES NER e <300 to 2.4x10(3)/gNS NS NS
J-124  [B& IMNEZE B 4.3x10(3) to NS NS NS
4.3x10(5)/g
J-166 7 ILEF L flour total microbial 4x10(3)cfu/g plate count agar [30°C,2d pour plate procedure
count
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(2. R ZEH (KBEUS) >TF]

HES| =8 At BE | GREsOSRE|  REmH | SEGE ik =
. fA . 7
J-166 7 ILEL T2 lsemolinakd total microbial 7x10(3)cfu/g plate count agar [30°C,2d pour plate procedurepel E)F IINEMSHE
count DHIRTASA
J-210 [H& INERHA T1i8) B 7.6x10(2) to NS NS NS
2.9x10(3)/g
J-210 B#& NEHHB T18) SEE 1.7 to 3.9x10(3)/g NS NS NS
J-210 EES VNEHC T R 10(2)/g NS NS NS
J-210 A& NEFD TIE) EEE 10(3)/g NS NS NS
J-221 A& INERHA TIB) g 10(2)/g P * e e BRI 11
GEoT=
J-221 =S hEIE TiB) G 10(3)/g i p P e B mEFERERM IS
o1
J-124 B INE ) 7oL BEE €300 to 7.6x10(2)/gNS NS NS
CEIN S <300/g NS NS NS
U-124 A& NELE T LIRS < 300 toNS NS NS
3.7x10(3)/g
TS LR 3.9x10(3) toNS NS NS
4,2x10(5)/g
J-113 A—AF31)  wheat flour 8. cereus 2.2x10(0)0MPN/g  |modified nutrient [37°C.24h MPN method
7 ; broth
J-113 = ARZ1) |dirty wheat 5. cereus 4MPN/g modified nutrient [37°C,24h MPN method
i broth
J-113 F—AMZ1) [cleaned wheat B. cereus 0.4MPN/g modified nutrient {37°C,24h MPN method
'y ’ broth
J-113 A — RS [first scouring*1 B. cereus 1.5MPN/g modified nutrient  [37°C,24h MPN method 1 1 [0 B ORFEEGESF
7 broth :
J-113 H—2R51) second scouringkl B. cereus 0.4MPN/g modified nutrient  [37°C.24h MPN method k1 2 B B OIEGESE)
7 broth
J-113 F—2RRS1) conditioned wheat w/ B cereus AMPN/ g modified nutrient  [37°C,24h MPN method *1 BOS(ESRY)
7 scourings1 broth
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(2. &8 Z8H (KBEEUN) 2I&]

xiEs| Ee S A BE | ErEm.OSRE| Emsb | sEse ik .
J-113 F—RESUTF conditioned wheat w/o |B cereus 110MPN/g modified nutrient  [37°C,24h MPN method el B0 S (BFEEAEL)
lscouring¥1 broth
J-113 A —XRZUTF [straight run flour w/ B. cereus 0.9MPN/g modified nutrient [37°C,24h MPN method 1 ETIEETHREES
' scouring*1 broth th
J-113 A—ARSU T lstraight run flour w/o |8 cereus 0. 4MPN/g modified nutrient [37°C,24h MPN method el 2T IS THREREL
scouring*®1 broth L)

J-113 A—Z U7 bran w/ scouringkl B. cereus 4MPN/g modified nutrient [37°C,24h MPN method w1 ST E BNNEHES
hroth )

=113 A—AZNSUF bran w/o scouring*l B. cereus ZOMPN/g modified nutrient [37°C 24h MPN method ol 59T, Sa(RTEEAL
broth L)

J-113 A—2ZFZ1)F |pollard w/ scouringkl |8 cereus 5OMPN/g madified nutrient  [37°C.24h MPN method 1 EHESLSTE

’ broth (BHEESHY)

J—-113 A —XESU7F pollard w/o scouringx |8 cereus OMPN/g modified nutrient [37°C,24h MPN method il INEMESDATE
broth BrEEL)

L1-166 7 IHE T flour B. cereus K10(2)cfu/g modified phenol  [35°C,2d plate count method
red egg
ivelkpolymixin agar

J~166 FILEFL semolina*i B, cereus <10(2)cfu/g modified phenal  [35°C.2d blate count method f1 E)F . MEMSE
red egg SRR A SA
volkpolymixin agar .

J—59 1) 2, self-raising flourk Bacillus spp. ND Bacillus cereus  [35°C.24h then [plate count method p A—F2 4 94— A
iselective agar room temp,24h /NE

\J-59 FEIF Chupatty flour Bacillus spp. 50cfu/e Bacillus cereus  [35°C,24h then [plate count method B FpsS—TFr—_ b1
selective agar room-temp,24h O TAW

1J-72 Y durum wheat semolina  [asrobic mesophilic [10 to 350cfu/g PC agar 80°C,10min thenNS

. spote cournt

13=-72 kA wheat flour type 405 aerobic mesophilic [10 to 500cfu/g PC agar 80°C, 10min thenNS

spore count

N
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[2. %86 =EH (KEEUL) >5%]

blood free agar

microaerophilic

xHES| 4 o BE | BRENSRE  EEEM | SRSE Tk =
(B&. [BaED
72 I v wheat flour type 630 aerobic mescphilic 15 to 100cfu/e |PC agar 80°C,10min NS
spore count - then
=72 3R whole wheat flour aerobic mescophilic |20 to 300cfu/g  |PC agar 80°C,10min NS
spore count khen
\J—96 - wheat/rye* lspore(mesophilic) [100/g NS NS NS #Spicher D 1986 £ O
ekl
J-96 I wheat/rye* spore{mesophilic) [20/g NS NS NS *Spicher ) 1986 £ O3
E&YUSIA
lJ-112 =4 —L—5  |bakers flour rope spore counts [80% bk 1 bkl .*1 1 compendium Z3H8
J-112  |[Ea—3—5F  wholemeal flourki rope spore counts [71% b2 2 2 1 ERINE B
H2 compendium ZXE8
=112 —a—3—F2F  brankl rope spore counts [36% 7 7 He2 el STE
#2 compendium 2258
J-112  [Za—D—3F  |kibbled wheat*1 rope spore counts [67% 2 2 2 1 FHEIEINE
2 compendium Z388
J-112 = 3 —U—FF  fgluten rope spore counts [100% Mo He e e compendium 288
J-112 —a2—P—52F  yeast rope spore counts (100% bie e e # compendiurm S8
J—59 A1) R self—raising flourk’ Campylobacter ND Exeter agar 42°C,48h, after enrichment & R—3 5 94 — A
‘ spp. microaerophilic VB
modified  CCDA42°C 48h, fafter enrichment
blood free agar microaerophilic
J-59 A3 2 Chupatty flours Campylobacter  IND Exeter agar 42°C 48k, after enrichment ¢ Fy/3\—Fr—_ db1
spp. icroaeraphilic YA
modified CCDA  [42°C 48h, lafter enrichment
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(2. &5 28ty (KBEEMUSN) 2>IZ]

Slanetz agar

x#ES| =4 S A mE  |mREmOSRE| EEmM | EEEE ik %
AR« I8
J-59 1¥1) A self-raising flourk C. perfringens and [5cfu/g tryptose sulphite [37°C,24h, plate count method ¢ R—F 2 F 98— A
lother cycloserine agar |anaerobic ISR
sulphite-reducing
Clostoridia
J-58 AR Chupatty flour® C. perfringens and [ND tryptose sulphite [37°C.24h, blate count method f F/\—F1—. b1
other cycloserine agar |anaerobic OTAW
sulphite—reducing
Clostoridia
lJ-166 FILEF flour sulfite-reducing |[K2MPN/g ulpadiazine 80°C, 1min then MPN method
Clostridium olymixin sulfite [37°C.48h
Egar
J—166 FILE T, semolina1 sulfite-reducing  [<2MPN/g sulpadiazine BO°C, 1min then [MPN method 1 BEUF, INEMS{E
Clostridium olymixin sulfite  [37°C 48h SRR TASA
gar
J-166 FILt flour Entarobacteriacea |<10{2)cfu/g I\g«iolet bile red 37°C,12 to 24h |plate count method
e lucose agar
J-166 FiLYF semolina*1 Enterobacteriacea |K1K2cfu/g violet bile red 37°C,12 to 24h plate count methed k1 £EUF INEMSE
e lglucose agar SRR TARA
J-72 | duraom wheat semolina  [Enterococes ND Slanetz agar NS NS
J-72 [ wheat flour type 405" Enterococei ND Slanetz agar NS NS
J-72 A wheat flour type 630 Enterococci ND Slanetz agar NS NS
J-72 (e 4 whole wheat, flour Enterococcs <100 to 4700cfu/g NS NS
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(2. 28 ZHH (KEELUS) DDOF]

xiEs| B Tl BE | BREMOSRE|  EEEN | mEse Fik %
B, BEED
=06 (] wheat/ryex* Enterococel 10/g NS NS NS % Spicher (D 1986 £ DR
Sk USIA
J-96 KA wheat/rye* Enterococci 10/g NS NS NS *Spicher 0D 1986 SE DR
R E] L]
J-59 AEYR self-raising flour [ istaria spp. ND selective Oxford [35°C,24,48h  [after enrichment  pk A— o4 /34— A
. Listeria agar N
J-56 1R Chupatty flourk [ isteria spp. ND selective Oxford [35°C 24,48h after enrichment - Fvs3—Fr—_ db1>
Listeria agar (YR
J-59 A2 self-raising flourt Salmonelia spp. [ND bismuth sulphite [NS after enrichment e AR—F 2494 — 2
legar NEEE
l;nodiﬁed brilliant NS after enrichment
reen agar
LJ-59 AFUR Chupatty flour* Salmonella spp. ND bismuth sulphite [NS after enrichment ¢ Fs{—Tr—_ db1>
agar YA
~ maodified brilliant NS after enrichment
sreen agar -
J-72 [ ground wheat products  |Salmonsiiae ND XLD/BPLS agar NS NS
J—166 FILELFL  flour Salmonelia spp. ND bismuth sulfite  [NS lafter enrichrment
fagar
rilliant green NS after enrichment
phenol red lactose
saccharose agar
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(2. =58 28Y (KBEUSN) DIOE]

HoT

rose—bengal agar

XRES E4 (S ERED B2 EREN. BRE A S Hi& e
A~ i
J-166 7 ILEFL  [semolinal Salmonelfa spp.  [ND bismuth sulfite NS after enrichment  p1 BEUF IEILIE
agar DR TA S A
brilliant green NS after enrichment
Iphenol red lactose
saccharose agar
J-59 FEAI A self—raising flours S aureus IND to 50cfu/g Baird-Parker agar [35°C,24,48h plate count method & A—2 504 — A
NI}
L}-59 AR Chupatty flours S. aureus ND Baird-Parker agar [35°C.24,48h plate count method H Fsi—TF—, dt1>s
O IXOTRAW.
J-72 o leround wheat products |5 awreus ND Baird Parker agar [NS NS
J—166 PILtrF flour S aureus <1K2)cfu/g Baird—Parker agar [35°C,48h plate count method
J—166 FILEFL  [semolingti S. aureus <10{2)cfu/g Baird—Parker agar {35°C.48h blate count method 1 &S, IMNEMSE
SRR TA SA
.J-59 CUrS broken wheat lveasts and molds NT modified 25°C,up to 5d [plate count method
loxytetracycline
~elucose-yeast
extract agar
IND modified 25°C,up to 5d  |plate count method
rose-bengal agar
=59 EArs wheat lveasts and molds {NT modified 25°C.up to 5d  jplate count method
oxytetracycline
Fglucose—yeast
extract agar
400cfu/g modified 25°C,up to 5d  fplate count method
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[2. R ZHH (KBRS >3E]

. w1V s - .
KBS E4 2-/ B2 HRER, S fEREH R Hik fa*E
B, FHED _ .
J=-59 1R self-raising flours veasts and molds [50 to 200cfu/g modified 25°C,up to 5d  plate count method (¥ ~<R—24 4 — A
oxytetracycline - iNE 3R
~glucose-yeast
extract agar
100 to 450cfu/g  |modified 25°C,up to 5d° [plate count method
rose—bengal agar
J-59 1R Chupatty flourk veasts and molds [ND modified 25°C,up to 5d  [plate count method b Fa/S—F—._ dbA2
oxytetracycline YA YRR
glucose-yeast
extract agar
ND modified 25°C,up to Bd  plate count methodr
rose—bengal agar
J-72 KA durum wheat semolina  |molds . K10 to 42000cfu/g [YGC agar NS NS
veasts K10 to 1000cfu/g [YGC agar NS NS
J-72 e wheat flour type 405 malds 100 to 4800cfu/g [YGC agar NS NS
yeasts <10 to 1200cfu/g |[YGC agar NS NS
J-72 A wheat flour type 630 molds 20 to 700cfu/g YGC agar NS NS
lyeasts <10 to 100cfu/g  [YGG agar NS NS
=72 R whole wheat flour molds 140 to 930cfu/g  [YGC agar NS NS
veasts 30 to 100cfu/g YGC agar NS NS
LJ-06 A wheat/rye* mold fungi 3.0x10(4)cfu/g NS NS NS #Spicher @ 1986 £ D4R

=&YSIA
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[2. =3 £5Hm (RKBEUS) DOF]

H T

counts

XHES e b (B AT B FREH OERE| R IEEEN HiE £
AR« 4Ty
J-96 A wheat/rye* mold fungi 4. 0x10(3)cfu/e NS NS NS *Spicher (0 1986 £
. &L LRI
J-113 F—ZAbSU7F wheat flour fungal flora 91% DRGB agar 25°C,5d
68% DG18 agar 25°C,7d
veast and mold 0.3x 10(2)cfu/g DRGB agar 25°C,5d surface plate count
counts
J-113 oA — A5 F  dirty wheat veast and mold 1.5x10(4)cfu/e DRGB agar 25°C.5d surface plate count
counts
J-113 F—AZF3U7F kleaned wheat veast and mold 1.6x 1 H{Dofu/z DRGB agar 25°C,5d surface plate count
counts
J-113 F—ALSUF first scouring*l veast and mold 1.5x 10(4)ofu/z DRGB agar 25°C,5d surface plate count el 1 [B1H OFFEEGE SN
sounts
J-113 A —RAFZ1F lsecond scouring®1 yeast and mold  [8.5x10(3)efu/g DRGB agar 25°C,5d surface plate count tei 2 [B1F OEFERGE&E)
counts
J-113 A —AFZU7F |conditioned wheat w/ veast and mold 8.2x10(4)cfu/g DRGB agar 25°C.5d surface plate count ¥1 ERS(FREHY)
scouring] counts .
CM-113 A —ALSU7F |conditioned wheat w/o  yeast and mold . 13.5x10{(4)cfu/z  DRGB agar 25°C,5d surface plate count 1 BZ&(BREELIL)
scouring1 counts
=113 A —ZBSTF |straight run flour w/ yeast and mold  [3.2%10(3)cfu/g DRGB agar 25°C,5d surface plate count 1 £TIER TREIESR
scouring1 counts ' W
J-113 t—AZYT Iztraight run flour w/o veast and mold  [3.3x10(3)cfu/e DRGB agar 25°C,5d surface plate count 1l =T IRE T HGIEL
. couringx1 counts _ L)
J-113 A—ZAFSYF bran w/ scouring*l veast and mold 3.3x10(4)cfu/g DRGB agar 25°C,5d surface plate count p1 39 FE. hhEH
counts L))
J-113 +—ARZUTF bran w/o scouring®l yeast and mold  [3.0x10(4)cfu/g DRGB agar 25°C 5d surface plate count f1 333, Sah(BFEEY:

L)
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[2. &5 £EH KBAEUM) 23&]

W bV s s ’ . ;
XHES E4 iidj:f} - K] BB HRE {E Rt BN Ak £
(B, B&ED S

J-113 F—AFZUTF |poliard w/ scouringk1 veast and mold 1.2x10{d)cfu’/g DRGB agar 25°C,5d surface plate count 1 /NEMREST T FE

counts (FREESHLH
J-113 =R ZUF |pollard w/o scouring#l  |yeast and mold  15.3x10(4)cfu/e DRGE agar 25°C.5d Furface plate count p1 /NEESE ST E

courts (BERE L)
J-124 [Ehe: N hE -BER <300/g NS NS NS
U-124 B& hERE rall 3= <300 to NS NS NS

1.2x10(3)/g

LJ-166 FILEFL [flour mold and veast 10(3cfu/g YGC agar ?5°C.5d plate count method
J—166 FILEF  |semolinaxt mold and yeast  [x10(2)cfu/e YGC agar 25°C.5d plate count method p1 BEF INEMS{E

SHIKTA S A
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