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MITNT 2 uEasnasgIuvesanamalsl (EC)

Microbiological standards in regulations of EC

Food Micro- Limits Sampling plan
organisms
n c m
Egg Products | meso aerob 105/g

total count

Entero — 102/g

bacteriaceae

S. aureus Absentinl g

Salmonella Absent in 25g 5 0

i Kleer, J. (1997)
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ﬂ1‘51<‘lﬁ3 HEASIAEGINUDS ICMSF

RAW AND PREPARED VEGETABLES (INCLUDING SALAD VEGETABLES)

Product examples:  Crudites, prepares salads, stir-fry vegetables, blanched vegetables, fresh herbs, been

sprouts, sandwich fillings

Storage : Frozen, chilied or ambient
Use: To be cooked or ready ~ to — eat
Pathogens

Pathogens may be present on raw vegetables and washing procedures and unlikely to eliminate them. However,

enly low incidence and levels may be expected and criteria for specific pathogens are commeonly applied.

Used Organism GMP Maximum
To be washed or Bacteria Pathogens Criteria for absence not generally applicable.
cooked

Prepared Salmonella spp. NDin25g NDin25g
(ready — to — eat) L. monocytogenes NDin25g 10°

Indicators & spoilage organisms

High levels of APC and Enterobacteriaceae/coliforms are probable and could be derived from the soil or poor
handling. £.Coli levels may be used to monitor the quality of irrigation water and hygiene of handling. If
vegetables are to be used in further processing e.g canning, monitoring for bacterial spores may be useful.

Visual inspection is particularly important for bacterial rots and mould contamination.

Used Organism GMP Maximum
To be washed or APC, coliforms/ Criteria for absence not generally applicable,
cooked Enterobacteriaceae

Prepared E. coli <10’ 10°

(ready — to — eat)

REMINDER: Indiscriminate application of microbiological testing and criteria is not advocated and should be
avoided. [t may not be necessary to apply all the tests listed for a product category and on some occasions it
may be relevant to test for additional microorganisms and/or toxins. GMP values are those expected
immediately following production of the food under good.manufacturing conditions. Maximum values are those
regarded as the maximum acceptable at any point in the shelf life of the product (see 6.1 and 6.2). When
applying microbiological tests and criteria, all elements of the microbiological criterion including the sampling

plan must be cleary specified (see chapters 1 & 3).

fan : Standard, C. (1977)



66

(S661) ‘N ‘PoOu=3ID Pue A 2od00H (T BOGOY  Litle

“ElRp SANIRILIOINE JO Y0T[ O TuIMO J[qE) S WO PIPN[INS

Aqpeatptoads a1am [G[( 102 DIXLBYIST PUR DINI000.31U2 DIUIS2] “1390301daNs [233R] -umyfok posunaisedun pue 95991 oS Ture[es 5'9 ‘SPOOY PATIULIRY Urei1a0 o) Ajdde jou Lew spunoo s1e[d 1OISE 10] SSUNIPME) 4

(JueIs[OI0TILIST)
Fez u juasaad 8 ¢z ur pa1alap J0u Anynod pajoos -dds «arovqogddun)
gez ur jussaad 8 ¢g i pajaalep 10U SpOOyeds snonAomanypaod 4
JOl< JL- .01 L01>-00Z 007> -dds snjjzopg 1040 pUE $13490 °F
JOlI< L1~ 0t [OI>-00T 00> suaBupifiad
Ji< 0101 01=-02 0> -1 snanp s
RIS 00— ,01 LOI>-0C 0> noo g
Ol< 01 - 01 OI>- g ¢z urjuasaig 8 ¢z 11 pajoalap J0U sanagoiloouon:
gz ur juasaxd 3 ¢z w1 p;osiep 10U “dds ppauoups
spajes paxnu paredaid fureaso Anep yis sjonpord
Di< Ji-01 o> AI3U01193J100 ‘SPOOJEIS P00 (PRIRS )M SAUSIMPpUES  (
Di< 01-01 01> PEIES MOLIM SOUSIMpURS (£ -
JDl< 01— ,01 01> Sjpaw pyoos (g
wrea1s AP Jnomis sianpord (W ZL'84°0,08)
Ol< 01— 01 01> K1auonosjuod 030 ‘soyombsansedsad payooo (1 #Jumod a1ed orqosae
snopaezey A[[enuajod Arojoesies
- sjqendasoeuy) ATOjoEjSIIBSUN) Aneg Aojoepsnesg pooyg TOLIHLD)

(po1s astauatpio ssajun wesd 1ad nyoy Lypenb [earSororqoroty

SPO0J 189 — 0) — Apeat IMOS I0] SIUAPINLD)

UOpUOT] — AL A103BI0qET YIEIH AN vmFEGWWP_,"@M?._vwrxr@;\m;ra@_.weu;:rwmvsbz b UBLeLl



n:i T n:; 5 =y o d o a b
MINN S NEN3E 1 pH m‘uaqaumummmmstymuiﬂ"lﬂ

when other growth conditions are near optimum

67

pH limaits

PH,, PH oy
Pseudomonas spp. 5.6 8.0
Clostridium perfringens 55 8.5
Bacillus cereus 5.0 8.8
Vibrio cholerge 5.0 9.6
Clostridium botulinum type E 5.0 9.0
Shigella sonnei 4.9 9.3
Campylobacter jejuni, C. coli 4.9 9.0
Vibrio parahaemolyticus 4.8 11.0
Bacillus subtilis 4.5 - 9.0
Clostridium botulinum type A, B 4.5 9.0
E. coli 4.4 9.0
Proteus vulgaris 44 9.2
Listeria monocytogenes 4.4 9.4
Yersinia entercolitica 4.2 9.6
Staphylococcus aureus 4,0 10.0
Salmonella 3.8 9.5
Lactobacillus spp. 34 7.2
Saccharomyces spp. 2.1 9.0
Aspergillus flavus 2.0 11.0

131 : Standard, C. (1997)
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