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Foreword

ISO (the International Organization for Standardization) is a worldwide federation of national standards
bodies (ISO member bodies). The work of preparing International Standards is normally carried out
through ISO technical committees. Each member body interested in a subject for which a technical
committee has been established has the right to be represented on that committee. International
organizations, governmental and non-governmental, in liaison with ISO, also take part in the work.
ISO collaborates closely with the International Electrotechnical Commission (IEC) on all matters of
electrotechnical standardization.
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Mi

crobiology of the food chain — Preparation of test

samples, initial suspension and decimal dilutions for

mi

crobiological examination —

equ

1

This
susyp

pment. It is the responsibility of the user of this document to establish appropy
and health practices and to determine the applicability of regulatory limitations befare use.

Scope

document specifies rules for the preparation of meat-and meat product sample
ension for microbiological examination when the samples\wrequire different preparati

methods described in ISO 6887-1. ISO 6887-1 defines the general rules for the preparation

susp

This
whe

This
theil

ension and dilutions for microbiological examinatioh:

document excludes preparation of samples fer both enumeration and detection te
Fe preparation details are specified in the relevant International Standards.

document is applicable to the following fresh, raw and processed meats, poultry an
products:

refrigerated or frozen;

rured or fermented;

minced or comminuted;

meat preparations;
mechanically separated meat;
rooked meats;

Aried and smoked meats at various degrees of dehydration;

htions and
iate safety

5 and their
bn from the
f the initial

st methods

1 game and

roncentrated meat extracts;

— excision and swab samples from carcasses.

This document excludes the sampling of carcasses (see ISO 17604) and preparation of samples from the
primary production stage (see ISO 6887-6).
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2 Normative references

The following documents are referred to in the text in such a way that some or all of their content
constitutes requirements of this document. For dated references, only the edition cited applies. For
undated references, the latest edition of the referenced document (including any amendments) applies.

[SO 6887-1, Microbiology of the food chain — Preparation of test samples, initial suspension and decimal
dilutions for microbiological examination — Part 1: General rules for the preparation of the initial
SuspenSion grd-decinrat-ditutions

ISO 7218, |
microbiolog

ISO 17604, |

ISO 18593,
from surfac

3 Terms

Vicrobiology of food and animal feeding stuffs — General requirements and guidanc
ical examinations

Microbiology of the food chain — Carcass sampling for microbiological analysis

Microbiology of food and animal feeding stuffs — Horizontal methods for&ampling techni
bs using contact plates and swabs

and definitions

For the purjposes of this document, the terms and definitions given intJSO 6887-1 and the following a

ISO and IEC
— IECEle

Ctropedia: available at http://www.electropediaiorg/

— ISO Onliine browsing platform: available at http://waww.iso.org/obp

31

block
large piece
meat cut
sample whg
sample to b

3.2
shaving
sample fror

3.3
fragment
sample takg

3.4

se composition and dimensions (surface and thickness, but thickness in particular) all
e taken at depth under satisfactory sterile conditions

n frozen meat restilting from a cut surface sample

n at dépth inside the test piece by electric drill or a hand-drill

maintain terminological databases for use in standardization at the following address¢s:

p for

ques

pply.

slice

cut of meat with approximately parallel sides up to several centimetres thick

3.5
trimming

meat scrap that has been cut from carcasses or larger pieces of meat

4 Principle

The general principles for sample preparation and subsequent steps are detailed in ISO 6887-1 while
ISO 6887-2 describes specific sample preparation for meat and meat products.

© ISO 2017 - All rights reserved
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5 Diluents

Diluents for general use and special purposes are described in ISO 6887-1 and there are no additional
specific requirements for meat and meat products.

6 Apparatus

Usual microbiological laboratory equipment for general use (ISO 6887-1 and ISO 7218) and, in
particular, the following.

6.1 | Equipment for cauterization of meat surfaces, e.g. portable gas blowtorch.

6.2 | Template for surface sampling, metallic or plastic frame of appropriate dimensions enabling
the ¢lelineation of the surface to be sampled, sterilized by autoclaving or immersjon in 70{% (volume
fraction) alcohol and flaming.

An g¢xample of a template or frame is shown in Annex A, but other suitable tools are ayailable. As
somg spores might survive flaming, a pre-sterilized metal template istecommended when testing for
sporfulated microorganisms.

7 Sampling and sample types

7.1 | General

Carry out sampling in accordance with the specific’standard appropriate to the product c¢ncerned or
see ISO/TS 17728. If a specific standard is not ayailable, it is recommended that agreement be reached
on this subject by the parties concerned.

7.2 | General types of samples sent'te the laboratory

Methods for handling the general types of samples that may be submitted for testing, such as frozen,
hard and dry, liquid and non-viscdus‘products, and multi-component products are detailed in ISO 6887-1
as these are applicable to manytypes of food and feed.

7.3 | Specific types of'samples sent to the laboratory

Meat and meat-basedPproducts may include any of the following types:
— lnits of meatior meat-based products, prepared or processed and of different dimensions;
— ruts of'meat taken from larger units of meat;

— primal cuts of meat taken from carcasses;

— shavings or fragments taken from frozen blocks;
— offal from various species;
— oriental delicacies such as chicken and duck feet.

Tissues, swabs or other types of samples collected using non-destructive methods (see ISO 17604) may
also be sent to the laboratory.

The physical state of the samples received may vary according to the following factors:
a) temperature, for products that are

— non-frozen, or

© IS0 2017 - All rights reserved 3
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— frozen or deep-frozen (see ISO 7218);

b) water activity (aw), for products that are

untreated, or

— intermediate moisture meat products in which microbial growth is inhibited as a result of the
reduced water activity (aw).

8 Prepa

ration of samples

8.1 Gense

All prepara
(ISO 7218).

ral

8.2 Purplose of testing

General det
The purpos
microb

surface

microb

Preparatioy

8.3 Gense

The genera

pils are given in ISO 7218.

e of microbiological testing of meats includes detection and/er ‘enumeration of
al flora from samples taken at depth,

microbial flora, or

al flora from the entire sample (surface and depthy.

of samples shall take into account the aim of;the testing and the nature of the sample.

ral case for acidic products

case for preparation of acidic products (pH between 3,5 and 4,5) is given in ISO 6887-1

there are n¢ additional specific requirements for meat and meat products.

8.4 High

The genera

-fat products (over 20 % of total mass as fat)

case for preparation-ef high-fat products is given in ISO 6887-1 and there are no additi

specific requirements for meatand meat products.

9 Specifiic procedures

9.1

Initial preparation of the different types of samples

ions and manipulations shall be carried out using aseptic techniques with sterile equipinent

and

onal

This applieo Ullly 1Y) bd[llplt:b forthedetectiomr oremumerationr of thetotat microbiatftorafrom
the surface and depth. Use sufficient material from the laboratory sample to give a representative test
portion as specified in the test method.

9.1.1 Laboratory sample with a mass equal to or less than 50 g

oth

Use the whole laboratory sample for preparation of the initial suspension if the sample mass is equal to

or less than

9.1.2 Blo

50 g.

cks, large pieces, meat cuts

For meat cuts, take the test portion at depth and/or a surface sample and prepare the initial suspension.

© ISO 2017 - All rights reserved
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ISO 6887-

3 Slices or pieces of meat or cooked meat

Take strips from the centre of the slices or pieces to prepare the initial suspension.

9.1.

4 Fragments, shavings and trimmings

2:2017(E)

Homogenize these thoroughly before removing the test portion for preparation of the initial suspension.

9.1.

5 Meat products in “skins” (sausages)

If the skin is not intended for consumption, disinfect the cooked or raw sausages at the point of incision

by wiping the surface with 70 % (volume fraction) alcohol or by cauterizing using a blow
pull fo remove the skin with sterile forceps or tongs. Slice the sausages and cut into small p
hompgenizing.

Do not remove edible skins from raw sausages, but slice and homogenize including the skin
9.1.6 Cooked meats

For Iackaged cooked meats, open the packaging in accordance with 9.2 and prepare test po
raw [products.

9.1.7 Chicken and duck feet

Cut peveral units of chicken or duck feet (including all\parts) with a pair of sterile sci
the Joints into smaller pieces. Mix and weigh out theCtest portion in a tared sterile plast
nine|times this mass of an appropriate diluent (ISO 6887-1) and massage by hand for 1 min
make the 1 in 10 initial suspension.

9.2 | Procedure for pre-packed produ¢ts

For general instructions on sample prepatation of packaged products, see ISO 6887-1.

9.3 | Procedure for non-frozen products

9.3.1 Sample preparationfrom depth within the test material

SucH test portions are-used to examine only the deep tissue and sampling is carrie
cautprization of thesufface. Use scalpels and forceps to remove an appropriate area of skin

meat presented with skin on.

If pdckaged;\remove the sample aseptically and place on a sterile tray. Remove a surface

to 5|mm thick from the upper surface to expose an area of approximately 5 cm by 5 cm w
scalpel’or knife. Cauterize this exposed surface using a blowtorch (6.1) until charring occ
fres i i

torch (6.1);
eces before

tions as for

ssors along
ic bag. Add
to 2 min to

d out after
'rom cuts of

layer 2 mm
ith a sterile
rs. Using a

the charred

area. Using sterile forceps and scalpel, remove the required test portion from the exposed area and
place it in a tared sterile container or plastic bag.

Weigh the test portion and add nine times this mass of an appropriate diluent (ISO 6887-1) to make the

1in

9.3.

10 initial suspension.

2 Sample preparation from the surface of meat (excision/destructive method)

Samples are taken without cauterization of the exposed surface.

If packaged, it may be necessary to remove the meat aseptically and place it on a sterile tray with the
test surface uppermost. Use a sterilized or disinfected template (6.2) and apply to the designated area
(see Annex A).
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Using a sterile scalpel, cut along the inside edges of the template. Then, using sterile forceps to lift the
test portion, cut across the whole area to a depth of 2 mm to 3 mm and place the pieces in a tared sterile
container or plastic bag.

Weigh the test portion and add nine times this mass of an appropriate diluent (ISO 6887-1) to make the
1in 10 initial suspension.

For such surface samples, the initial dilution should be recorded. For example, from a sample from a
25 cm? surface diluted in a total volume of 100 ml of diluent, 1 ml of this initial suspension represents

0,25 cm2,

9.3.3 San
Samples arg

If packaged
test surface

Using a stey

strip into sipall pieces and place them into a tared sterile container or plastic bag:

Weigh the t
1in 10 initi

9.3.4 Sarn

Procedures

9.4 Sample preparation for frozen products

Procedures
larger blocK

9.5 Sample preparation for dried andpartially dehydrated meats and meat extracts

Procedures

9.6 Sample preparation ef surface samples (swabs and other devices)

For non-des

For general

10 Furth

ple preparation from individual slices

taken without cauterization of the exposed surface.

uppermost.

ile scalpel and forceps, cut a strip 1 cm wide along the centre of the greatest length. Cu

bst portion and add nine times this mass of an appropriate diluént (ISO 6887-1) to mak
hl suspension.

hple preparation of carcass samples

for sampling carcasses from freshly slaughtered animals are given in ISO 17604.

for handling small samples of all types:bydefrosting before sampling and those for samj
s of meat and meat products withoutpreliminary defrosting are given in ISO 6887-1.

for dried and partially dehydrated products are given in ISO 6887-4.

tructive carcass,sampling using swabs or other devices, refer to ISO 17604.

preparatioirand calculation instructions for swabs and other devices, refer to ISO 1859

br dilutions

it may be necessary to remove the meat aseptically and place it on a sterile-tray with the

I the

b the

pling

Prepare further dilutions in accordance with ISO 6887-1.
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Annex A
(informative)

Template for the delineation of a surface sample area

The device may be made from materials as follows:

— frame: stainless-steel sheet with a thickness of 3/10 mm;
— handle: stainless-steel cylindrical stem with a diameter of 4 mm.

An example of a suitable template is shown in Figure A.1.

© IS0 2017 - All rights reserved 7
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