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Foreword

E)

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
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Foreword

IDF (the International Dairy Federation) is a non-profit organization representing the dairy sector worldwide.
IDF membership comprises National Committees in every member country as well as regional dairy
associations having signed a formal agreement on cooperation with IDF. All members of IDF have the right to
be represented on the IDF Standing Committees carrying out the technical work. IDF collaborates with ISO in
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elopment of standard methods of analysis and sampling for milk and milk products.
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Introducti

on

Sampling is an operation that requires most careful attention; emphasis cannot be too strongly laid on the
necessity of obtaining a properly representative sample. Written sampling procedures are demanded by
ISO/IEC 17025061 if sampling is performed by laboratories. Written procedures are also required for
subsampling steps in the laboratory, e.g. the preparation of test portions. The sampling procedure is part of
the measurement procedure but not of the measurement itself. It therefore does not contribute to the

measurement
to the uncert
Reference [10

inty of the reported result and have therefore to be added to the measurement unce
is a guidance document on this issue.

The procedurés described in this International Standard are recognized as good practice\to be fq

whenever pra
however expli
circumstances
sampling and/

Heterogeneity

cticable. However, it is impossible to lay down fixed rules to be followed in every cas
it, they cannot fully take the place of judgement, skill and experience. In particular, unfo
may render some modifications desirable. Whenever special requirements are gi
br arise from a specific analysis to be performed, these requirementsishould be followed.

in cheese provides particular challenges for sampling. <Sampling uncertainty is

influenced by the heterogeneity of the sample, the sample size and the sampling method.

There are sig
Normally the
development.

hificant consequences for both microbiological as wellvas for chemical analyses in g

During ripening of the moulded cheese curd under regular conditions or in environm

which the hunidity, temperature, and possibly composition of,the atmosphere are controlled, the out

the cheese wi
brining. Due tq
the rind succe

Rennet and
microbiologica|
microorganisim

Ripening is inf]
cheese rind d
resulting layer
zone. To be al
necessary. De
many samples

For these reaq
standard.

| develop into a semi-closed layer with a lower moisture content, the rind, often initia
the influence of the salt gradient in the.brine, of oxygen, of drying out and of other res
ssively becomes of a somewnhat different.composition than the interior of the cheese.

microorganisms, added as selected cultures or naturally available, by enzymat
activity, change the structure. and composition of the inner zone of the cheese. Mo
s are often not homogeneously'distributed throughout the cheese.

uenced by storage temperature, time, humidity, and salt gradients. During or after ripeni
an be treated or canbe naturally colonized with desired cultures of microorganism
in the latter casereferred to as smear, will have further influence on the ripening of the
ble to make corfect decisions on the sampled material, specific knowledge of cheese ripg
pending on the desired conclusion, it has to be decided where a sample is to be taken a
are necessary.

tribute
rtainty.

llowed
B, and,
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en for

mainly

heese.

cheese curd is moulded into a specific shapesand dimensions and this can aff¢ct the

ents in
side of
ted by
ctions,
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reover,

ng, the
s. The
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ning is
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ons; 18O 707|IDF 50 has been written in the form of guidance rather than as an “impgrative”

The test samples obtained by the methods described in this International Standard are “laboratory samples”
as defined in 1ISO 78-2:19991"], 3.1. The “test portion” obtained by the methods described is also defined in
ISO 78-2:1999(1], 3.3.

Vi
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Milk and milk products — Guidance on sampling

1 Scope

This International Standard gives guidance on methods of sampling milk and milk products for.microbiological,
chemigal, physical and sensory analysis, except for (semi)automated sampling.

NOTE See also Reference [9].

2 Noprmative references

The fqllowing referenced documents are indispensable for the application of this document. For dated
refererjces, only the edition cited applies. For undated references) ‘the latest edition of the referenced
documient (including any amendments) applies.

ISO 7002, Agricultural food products — Layout for a standard method of sampling from a lot

3 Terms and definitions
For thg purposes of this document, the terms and:definitions given in ISO 7002, and the following, apply.

31
laboratory sample
sample as prepared for sending to thelaboratory and intended for inspection or testing

[ISO 78-2:1999(1, 3.1]
3.2
test portion
quantity of material drawn from the laboratory sample on which the test or observation is actually carried out

[Adapted from 1SO 78-2:19991"], 3.3]

NOTE It is possible that test portions of milk and milk products may require further processing, e.g. femoval of parts
that impair’the test result, aseptic extraction of parts or grating.

4 General arrangements

This International Standard is not suitable as a basis for formulating legal obligations between contracting
parties. In such cases, additional written requirements are necessary.

The number of units to be selected for sampling by inspection by attributes may be determined according to

ISO 5538/ IDF 113131, Sampling for inspection by variables may be determined according to 1SO 8197
(IDF 136A)05.

© ISO and IDF 2008 — All rights reserved 1


https://standardsiso.com/api/?name=788388bc2c441b6e5da67d38601d6fbe

ISO 707:2008(E)
IDF 50:2008(E)

The following i

a)
sampling i

nstructions are not necessarily applicable for routine sampling:

s performed;

the parties concerned or their representatives should be given the opportunity to be present when

b) whenever special requirements are given for the sampling and/or arise from a specific analysis to be
performed, these requirements should be followed.

41

Sampling personnel?’)

An authorized person, properly trained in the appropriate technique, e.g. for microbiological purposes, and

free from any i

nfectious disease, shall perform sampling.

4.2 Sealing
Samples shou
label attached
identification n|
samples.

If necessary, 4

sample, and tH
the moment of

4.3 Replica

Samples sho|
between the p

It is recomme
between the in

4.4 Sampli

Samples shou
and countersig

The report shg

and labelling of samples
Id be sealed (if this is a legal requirement or if agreed between the parties cancerned

umber, name and signature (or initials) of the authorized person (4.1) responsible for tak

dditional information may be included, such as the purpose of sampling, the mass or vol
sampling.

te samples

Id be taken in duplicate, or in greater numbers;if*this is a legal requirement or if
brties concerned.

nded that additional sets of samples be taken and retained for arbitration purposes, if
terested parties.

hg report

d be accompanied by a repert)signed or initialled by the authorized sampling personn
ned — as far as necessary(ol agreed by the parties concerned — by witnesses present.

uld include at least the following information:

date and time_oéf-sampling (the time only being required when agreed between the

5 and designations of the authorized sampling personnel and of any witnesses;

e method of sampling, including sample preparation and homogenization techniques;

and a

reproducing integrally the identification of product, the nature of the product'and, at least, the

ing the

ume of

e unit from which the sample was taken and the condition of product and storage condifions at

agreed

agreed

51 (4.1)

parties

b and number of units_constitt |fing the r‘r\rw:ignmnnf7 fngnfhnr with their batch code md4d

ication number and any code markings of the batch from which the samples were taken;

the number of samples duly identified as to the batches from which they were taken;

if necessary, the place to which the samples are to be sent;

In some countries it is the practice to employ a sworn person for sampling.

a) the place
concerned);
b) the name
c) the precis
d) the naturd
where available;
e) the identif
f)
9)
h)
product.
1)
2
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When appropriate, the report should also include any relevant conditions or circumstances (e.g. the condition
of the product containers and their surroundings, temperature and humidity of the atmosphere, the age of the
product, method of sterilization of the sampling equipment, whether a preservative substance has been added
to the samples), and any special information relating to the product being sampled, e.g. difficulty in achieving
homogeneity of the product.

Test portion size and handling vary according to the test(s) intended and are found under the appropriate
headings in the individual International Standards specifying the tests.

Sampling also includes preparation of the laboratory sample. Therefore, the sampling report or a separate
laboratory report should clearly state how the laboratory samples were prepared. Sampling reports are
transmitted to the appropriate authority together with the test report. The example of a sampling report for
cheesg TS givET T ANMEX D(SEE atso 16-3)-

5 Apparatus
5.1 $ampling equipment

5.1.1 |General

Sampling equipment should be made of stainless steel, or other suitable material of adequate gtrength, which
does njpt bring about a change in the sample which could affect the fesults of subsequent examinations.

All surfaces should be smooth and free from crevices. All cerners should be rounded except|in the case of
method D mentioned in 5.1.2. The equipment should be dgy. prior to use.

5.1.2 |For microbiological examination

Sampling equipment for microbiological examination should be clean and sterilized prior to uge. Disposable
plastics equipment should be sterile.

If solder is used in the manufacture of the equipment, it should be capable of withstanding a femperature of
180 °Q. If possible, sterilization should.be performed by one of the three following methods:

a) Method A:  Exposure to_het'air at 170 °C for at least 1 h or equivalent (see ISO 7218[4]);

b) Method B: Exposure~to steam in an autoclave set at 121°C+1°C for at leas{ 15 min (see
ISO-7248l4]);

c) Method C: - Exposure to a sufficient dose of y-radiation.

After sterilization by one of methods A, B or C, the sampling equipment should be stored undgr conditions to
ensurg sterility until ready to sample.

If, in a particular situation, sterilization by methods A, B or C is impossible, one the following alternative
methods might be used provided that the sampling equipment is used immediately after treatment. However,
these methods should be regarded as secondary methods only.

d) Method D: Exposure of all working surfaces of the sampling equipment to a suitable flame;

e) Method E: Immersion in ethanol of at least 70 % volume fraction (see 5.5.1) followed by 5 min drying
time;

f)  Method F:  Ignition with ethanol of 96 % volume fraction (see 5.5.2).

After treatment by either method D or method F, the sampling equipment should be cooled under appropriate
conditions to maintain sanitation before sampling.

© ISO and IDF 2008 — All rights reserved 3
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5.1.3 For chemical and physical analysis and for sensory examination

Sampling equipment should be clean and dry and should not influence the properties, such as odour, flavour,
consistency, and composition, of the product. In some cases, equipment treated as described in 5.1.2 is
required to avoid microbial contamination of the product.

The marking of samples should not influence the properties or composition of the product. Odourless marking
equipment should be used, e.g. odourless permanent ink or felt-tip pens.

5.2 Sample containers

Sample contai

ners and closures should be of material and construction that adequately protect the sample

and which do
examinations.
plastics (e.g. p

The containers
dark place. Cd
the methods d
avoided.

not bring about a change in the sample which could affect the results of subsequent anal
Appropriate materials include glass, some metallic materials (e.g. stainless steel)\and

olypropylene).

should preferably be opaque. If necessary, transparent filled containers should be stor
ntainers and closures should be dry, clean and either sterile or suitable for, treatment by
escribed in 5.1.2. The use of glass containers for sampling inside pradyction areas shqd

Ses or
some

ed in a
one of
uld be

The shape and capacity of the containers should be appropriate to the particular requirements for the product

to be sampled
non-sterile) an

Sample contai
screw cap of n
is insoluble, n
odour and flg
non-absorbent
contamination

Containers for
cork seals, e
wide-mouthed

Small retail co
or more intact,

Requirements
Annex B.

5.3 Sampld

The technical

. Single-service plastic containers as well as aluminium foil)of adequate strength (ster
d suitable plastic bags, with appropriate methods of closure;. may also be used.

hers other than plastic bags should be securely closéd either by using a suitable stopp|
netallic or plastics material. The latter should have, if'necessary, a liquid-tight plastic line
bn-absorbent and greaseproof and which will not*influence the composition, properties
vour of the sample. If stoppers are used;\they should be made from, or covere
and air ingress.

samples for microbiological examinations should not be closed with cork stoppers or ca
en if provided with liners. Containers for solid, semi-solid or viscous products sho
htainers are considered.as“sample containers; the sample should consist of the contents

unopened containers.

for insulated contdiners for transport of cooled, frozen or quick-frozen samples are g

preparation equipment

le and

er or a
" which
or the
d with,

, odourless and flavourless material. Sample containers need to be airtight/sealed to prevent

bs with
uld be

of one

ven in

pbguipment for sample preparation should be described in the specific method of analysis.

5.4 Thermometer specifications

Thermometers used in the sampling procedure should be validated and of sufficient accuracy.

5.5 Ethanol

5.5.1 Ethan

5.5.2 Ethan

ol, undenatured, with a volume fraction of 70 %.

ol, undenatured, with a volume fraction of 96 %.

CAUTION — This solution is hygroscopic and may change its concentration over a long period of time.
Use freshly prepared solutions.

© ISO and IDF 2008 — All rights
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6 Sampling
Sampling should be done in such a way as to get representative samples of the product.

If laboratory samples for microbiological, chemical and physical analyses and sensory examinations are taken
separately, those for microbiological examinations should be taken first using aseptic techniques and sterilized
equipment and containers (see 5.1.2).

Care should be taken to ensure that when taking samples for sensory examinations, the flavour of the
samples is not adversely affected by the use of sampling equipment or sampling cocks, e.g. method E or F
(5.1.2).

The prectsemethodof aalllpiillg and-themassor-votumeof producttobetakenvartesaccording to the nature
of the product and the purpose for which samples are required.

For defails of the requirements, see Clauses 9 to 16. If products contain coarse particles,lit may be necessary
to incrg¢ase the minimum sample size. The sample container should be closed immediately after| sampling.

For small retail containers, the sample consists of one or more unopened containers.

If necessary, a further sample is taken for temperature control during transportation to the testing laboratory.

7 Preservation of samples

Preseryatives should normally not be added to samples intended for microbiological or sensofy examination
but mgy be added to some milk products, provided that:

a) arn instruction to do so is issued by the testing laboratory;

b) the preservative is of a nature that does ndbinterfere with subsequent analyses, and tegting of texture
arld flavour should not be performed;

c) the nature and quantity of preservative' are stated in the sampling report and, preferably, indicated on the
label;

d) the safety instructions for the preservative used are followed.

In certain cases, the preservative will interfere with the analyte. In such cases, a suitable corregtion should be
used.

8 Storage and transport of samples

Storage andydispatch of the samples should be such that the state of the sample at the time of sampling
remains@ssentially unaltered until the time of starting the test procedure.

During transport, where necessary, precautions should be taken to prevent exposure to off-odours, direct
sunlight and other adverse conditions. If cooling is necessary, the minimum requirements to be met are the
temperature ranges which are either legally requested or prescribed by the manufacturer. The storage
temperature after sampling should be attained as quickly as possible. The time and temperature should be
considered in combination and not independently.

Storage temperatures are given in Table 1.
Samples should be dispatched immediately after sampling to the testing laboratory. The time for dispatch of
the samples to the testing laboratory should be as short as possible, preferably within 24 h. If requested,

samples should be dispatched as instructed by the testing laboratory.

After preparation of the test portion, analysis should be carried out immediately.

© ISO and IDF 2008 — All rights reserved 5
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Table 1 — Sample preservation, storage temperature and minimum sample size

Sampling Product Preservation Storage Minimum
according permitted for temperature?® recombined
to Clause samples intended | also used before | sample sizeP
for chemical and and during
physical analysis transport
°C
9 Non-sterilized milk and liquid milk products Yes 1t05 100 mlor 100 g
9 Sterilized milk, UHT milk and sterilized liquid No Ambient, max. 30 | 100 ml or 100 g
milk products in original, unopened containers
9 Sterilized milk, UHT milk and sterilized liquid Yes 1to5 100 ml.or{100 g
milk products after sampling from the production
ling or from one or more original pack(s)
10 EvVfaporated milk, sweetened condensed milk, No Ambient, max. 30 100 ¢
milk concentrates, and sterilized concentrates
11 Sgmi-solid and solid milk products except butter No 1t05 100 g
and cheese
12 Eqible ices and semi-finished ice products No <18 100 ¢
13 Drled milk and dried milk products No Ambient, max. 30 100 g
14 Bdtter and butter products No 1 to 5 (in the dark) 50d
15 Bytterfat (butter oil and similar products) No 1 to 5 (in the dark) 50 d
16 Fresh cheese No 1to5 100 ¢
16 Prpcessed cheese No 1to5 100 g
16 Other cheeses No 1to5 100 g

b

@  These temp
be more approp
desirable temper
cases where it is

A larger sample
sizes are possibl

bratures are meant as general guidelines (see ISO 7218[4]). For specific analytical purposes, other temperaty
iate. It may be, under certain practical conditions, not always easy or even impossible to maintain the “i
ptures specified here especially during transportation. It is therefore recommended to use suitable containg
necessary (see also Annex B) and to monitorjand record temperatures in a suitable way.

In certain cases, it will be necessary to take a number ‘of samples to produce a composite of corresponding minimum sam
ize for laboratory samples may be“necessary according to the tests required and the type of product. Smaller
e if no analytical and statistical arguments are against it. For the measurement of zonal differences, e.g. in ch
may even be necgssary to take smaller sample sizes.

res can
Heal” or
rs in all

le size.
sample
leese, it

9 Milk and liquid milk‘products

9.1

The instruction
skimmed milk,

Applicability

s.given in this clause are applicable to raw and heat-treated milk, whole, partly skimm

ed and

flavoured milk, cream, fermented milk, buttermilk, liquid whey and similar products.

9.2 Sampling equipment

Sampling equipment should comply with the requirements of Clause 5.

9.21

Apparatus for manual mixing

Apparatus for mixing liquids in bulk should have a surface sufficient to produce adequate disturbance of the
products. In view of the different shapes and sizes of containers, no specific design of apparatus can be
recommended for all purposes, but they should be designed in such a way as to avoid damage of the inner
surface of the container during mixing.

© ISO and IDF 2008 — All rights reserved
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9.2.1.1  Apparatus for manual mixing in small vessels

For mixing liquids in small vessels (e.g. in buckets and cans) a stirrer (plunger) of the design and dimensions
shown in Figure A.1 is suitable. The length should be adjusted to the depth of the vessel.

9.2.1.2 Apparatus for manual mixing in large vessels

A stirrer (plunger) of the design and dimensions shown in Figure A.2 is suitable for use for larger vessels
(e.g. road and farm tanks).

9.2.2 Apparatus for mechanical agitation

9.2.2.1 Built-in agitators
The product to be stirred in the tank or vessel determines the technical data and construgtion of built-in

agitators. Various types of agitators are used but no attempt has been made to desctibe any pf them, within
this International Standard.

9.2.2.2 Removable agitators
Remoyable agitators are mostly provided with a propeller and are introduced into transport, roaqd and rail tanks
through the inspection port. Best stirring results are achieved at a_depth corresponding to 0|7 of the filling

height| It is recommended that the agitator be inclined by 5° to 207 ‘as this provides a horizoptal as well as
vertical] component to the resultant stirring motion of the liquor liquid.

9.2.3 |Apparatus for taking samples

9.2.3.1 Apparatus for sampling

A dipper of the shape and size shown in Figuré’A.3 is suitable for sampling. The tapered fgrm of the cup
permit$ nesting of the dippers.

9.2.3.2 Sample containers

The capacity of the sample containers'should be such that they are almost completely filled by the sample and
allow groper mixing of the content béfore testing, but avoid churning during transport.

9.2.3.3 Thermally insulated transport container

See Anmnex B.

9.3 $ampling

Thorodghly. mix all liquids, by inverting, stirring, by pouring to and from one product container to|another of the
same yolume, until sufficient homogeneity is obtained but avoid foaming. The equipment desgribed in 9.2.1
and 9.2 72 may be used.

Take the sample immediately after mixing. Refer to Table 1 for minimum sample size and acceptable
sampling temperatures.

9.3.1 Sampling for microbiological examination

Samples for microbiological examination should always be taken first using aseptic techniques. Whenever
possible, they should be taken from the same product containers as those for chemical and physical analysis
and for sensory examination.

Treat the sampling equipment and sample containers as described in 5.1.2.

Proceed as described in 9.3.2 but using aseptic techniques.

© ISO and IDF 2008 — All rights reserved 7
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9.3.2 Sampling for chemical and physical analysis and sensory examination

In certain cases, sampling equipment and sample containers should be treated as described in 5.1.2 for
chemical and physical analysis and sensory examination.

9.3.2.1 Small vessels, milk buckets and cans

Thoroughly mix the milk, e.g. by transfer, stirring or plunging (plunger).

9.3.2.2 Milk tanks or vats

Mechanically stir the milk for at least 5 min until sufficient homogeneity is obtained. If the tank is equipped with
a periodical, time-programmed agitation system, sampling may be carried out after only a short duration of
agitation (1 mip to 2 min). In those instances where the propeller of the agitator is close to the surfaeg of the
milk, the agitator should not be used, as that is likely to lead to the formation of foam.

9.3.2.3 Weighing bowl

To obtain a representative milk sample, it is essential that the milk be adequately mixed-in the weighing bowl.
A sufficient dggree of mixing is not achieved when the milk being tipped into the. weighing bowl varies and
does not allow proper sampling. In that case, it is essential to supplement the, mixing by additional aditation.
The amount gf additional agitation should be determined by experiment. When the volume of milj to be
sampled exceeds the capacity of the weighing bowl, a sample representative of the whole consignment
should be obtgined.

9.3.24 Large vessels, storage, rail and road tanks
In each case, fthoroughly mix the milk by an appropriate methodbefore sampling, e.g. by mechanical aditation,
by stirring with clean compressed air without foaming or by the use of a plunger. When compressed air is
used, any adverse influence on the product to be mixed should be avoided.

The extent of mixing should be appropriate to the pefiod of time over which the milk has been at rest.

An agitator propeller too close to the surface of the milk is likely to lead to the formation of foam. Do not use
an agitator if fgam production cannot be avoided.

Mixing by using a plunger or a removable agitator in road, rail tanks or vessels of similar size shquld be
performed as follows.

a) When samples are taken-within 30 min after filling the container, the milk should be mixed for at least
5 min by plunging or stirting with an agitator. When the milk has been stored in the tank for aflonger
period of fime, mixingishould be extended to at least 15 min.

b) When thg tank.is.completely filled as is normally the case with transport, road and rail tanks, |proper
mixing of milkishowing pronounced creaming phenomena can only be achieved by mechanical agitation.

In a large vessel'with a bottom discharge ouflet or a sampling cock installed at another place, there may be, at
the discharge outlet, a small quantity of milk which is not representative of the whole content even after mixing.
Accordingly, samples should preferably be taken through the inspection port. If samples are taken from the
discharge outlet valve or the sampling cock, discharge sufficient milk to ensure that the samples are
representative of the whole.

The efficiency of the method of mixing applied in any particular circumstances should be demonstrated as
being adequate for the purposes of the analysis envisaged; the criterion of mixing efficiency is the repeatability

of analytical results from samples taken either from different parts of the whole, or from the outlet of the tank
at intervals during discharge.

9.3.2.5 Containers of different design

To take samples from shallow containers, special equipment is required.
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Unless a part of the bulk is tested individually, a representative quantity should be taken from each container
after mixing the content and the quantity and container related to the sample noted in the sampling report (4.4).
Mix portions of each representative quantity in amounts which are proportional to the quantity of the container
from which they are taken. Samples from the aggregate sample thus obtained should be taken after mixing.

9.3.2.7 Sampling from closed systems

For taking samples from closed systems (e.g. UHT plants, aseptic techniques) and in particular for
microbiological analysis, the working instructions for the installed sampling equipment should be observed.

9.3.2.8

The co

9.3.3

9.3.3.1

Choos

Retail containers

ntent of intact and unopened containers constitute the sample.
Applicability to products other than milk

Buttermilk, fermented milk, flavoured milk

b a suitable method from those described for milk and take a sample before fat or other s

had time to separate. If the latter has occurred, proceed to ehsure a representative s

homog

9.3.3.2

When
the cor

To avo

the crs
mecha|

9.3.3.3

Choos

94 |

See Cl

10 Ej

eneous product as described in 9.3.1.

Cream

using a plunger or a mechanical agitator for mixing cream thoroughly, mix the cream a
tainer with the upper layers.

id foaming, whipping or churning of the ckream, do not raise the disc of the plunger above

am during plunging. The equipment described in 9.2.1 (see Figures A.1 and A.2) may |
hical agitators are used, the incorporation of air should be avoided.

Whey

b a suitable method from those described for milk.

Preservation, storage and dispatch of samples

auses 7 and &

yaporated milk, sweetened condensed milk and milk concentrate

blid matter has
ample from a

the bottom of

the surface of
e used. When

10.1 /

Applicability

The instructions given in this clause are applicable to evaporated milk, sweetened condensed milk and milk
concentrates and similar products.

10.2 Sampling equipment

See 5.1.

10.2.1

Apparatus for manual mixing, see 9.2.1 and 9.2.2.

10.2.2 Stirrers, broad bladed, of sufficient length to reach the bottom of the product container and having

one ed

ge shaped to the contour of the container (see Figure A.4).
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10.2.3
10.2.4 Rods,
10.2.5
10.2.6

10.2.7

E)

Dippers, see 9.2.3.1.

of length about 1 m and diameter about 35 mm.

Spoons or spatula, broad bladed.

Sample containers, see 5.2.

Containers, for subsampling, of capacity 5 |, with a wide mouth and meeting the requirements of 5.2.

The capacity of the sample containers should be such that they are almost completely filled by the sample and
allow proper mixing of the contents before testing.

10.3 Sampling evaporated milk

Take the sample immediately after mixing, avoid foaming. Refer to Table 1 for minimum.sample si

acceptable sa

10.3.1 Sampl
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possible, they
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ng for chemical and physical analysis andfor sensory examination

s, the sampling equipment and sample;containers should also be treated as described i
nd physical analysis and sensory examination.

e vessels (e.g. 2 kg and 4 Kg)

X the evaporated milk by plunging or stirring using a manual stirrer, by mechanical agitat
bne container to another, until sufficient homogeneity is obtained. Care should be tg
formation; excess foaming can lead to changes in the physical and sensory characteri
ng sampled.

ost cases;-sufficient distribution of fat is only obtained if the containers have been left sf
mperature/not greater than 45 °C for a maximum of 30 min before mixing as described a

ve and

enever

should be taken from the same product containers as those for)chemical and physical apalysis

nb51.2

ion, by
ken to
stics of

anding
bove.

container, collé

Refer to Table

1 for minimum sample size and acceptable sampling temperatures.

Note on the label and in the sampling report (4.4) if the sample is a mixture of subsamples.

10.3.2.2 Very large vessels (containers) of 500 kg and more, and road tanks

Mixing is, in principle, performed in the same manner as described for milk (9.3.2.4). Intensity of mixing is

dependent on

10

the degree of concentration.
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10.3.2.3 Retail containers

The content of an unopened container of size greater than the minimum sample size constitutes the laboratory
sample.

Where the size of a single unopened retail container does not meet the minimum sample size, a composite
from multiple unopened retail containers constitutes the laboratory sample. The composite should be created

as described in 10.3.2.1.

Refer to Table 1 for minimum sample size and acceptable sampling temperatures.

If a sample is taken from retail containers, it should be preheated beforehand as described in 10.3.2.1.

10.4 §
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should
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cannot

When
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10.4.2
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bampling sweetened condensed milk and milk concentrate

mple should be taken immediately after mixing, avoid foaming. Refer to Table\1-for mi
d acceptable sampling temperatures.

General

mpling of bulk containers may be a matter of extreme difficulty, particularly when the
eneous and is highly viscous.

ms of sampling may arise through the presence of large crystals of sucrose or la
fation of various salts which may occur throughout the body of the product or adhere f
N the presence of lumpy matter. Such conditions~Will become apparent when a sg
ced into the product container (see 10.2.4) and s withdrawn after exploring as large a
er as possible. Provided that the size of sugar;crystals is not larger than 6 um, difficulti
not be experienced from this cause.

t of bulk containers is brought to.a\feasible temperature. Crystallized concentrate in

he product is not homogeneeus and particularly when crystals are not evenly distributed
ampling report (4.4). Perform sampling immediately after mixing.

Sampling for microbiological examination
bs for microbiolegical examination should always be taken first using aseptic techniqy
e, they shoujd be taken from the same product containers as those for chemical and ph
sensory‘examination.

he sampling equipment and sample containers as described in 5.1.2.

himum sample

product is not

ctose, through
o the walls, or
mpling rod is
volume of the
es in sampling

sweetened condensed milk is frequently stored at ambient temperature, it is recomménded that the

storage tanks

be sampled representatively unless’the tank is designed for and equipped with a power driven agitator.

, hote this fact

es. Whenever
ysical analysis

Proceed as described in 10.4.2.1, but using aseptic techniques.

10.4.2.

1 Bulk containers

Thoroughly clean, treat as described in 5.1.2 and rinse with cold sterile water, the outside end of the product
container, or of the drum, if it is an end-opening type (bunghole), before opening the container or removing the
end-cover (bung). For sterilization the surface can, repeatedly if required, be flamed using alcohol (see 5.1.2).

Proceed as described in 10.4.3, but using aseptic techniques.
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In the case of condensed milk, which flows readily and is of uniform consistency, drums with a bunghole are
turned. While the product is allowed to drain, the sample should be taken. Bungholes with screw caps are
difficult to disinfect, so particular care should be taken. When the product has become viscous, the surface
layer has to be removed to a depth of 20 mm to 30 mm by using a spoon treated as described in 5.1.2 and

then the sampl

e should be taken.

When surface samples are taken sampling should be performed according to special instructions

corresponding

to the particular purpose.

Note the type of bulk container in the sampling report (4.4).

10.4.3 Sampling for chemical and physical analysis and for sensory examination
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chemical and |
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Enclosed containers, (drums) with outlet (bungsyat one end or at the side.

Retail containers.

s, sampling equipment and sample containers should also be treated as described(in'5
bhysical analysis and sensory examination.

pen-ended containers (drums with cover).

an and dry one end of the container before opening to prevent foreign, matter falling i
g the opening process. The content should be mixed by using a stirrer (see Figure A.4
e sides and the bottom of the container should be scraped to remove any adhering produ
x the content using a combination of rotary and vertical qmovement with the stirrer i
e taking care to avoid incorporation of air into the sample.\The stirrer should be withdra
milk adhering to it be transferred into a 5 | container (10:2.5) by using a spatula or spoq
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bscribed in 10.4.1, sampling through the outlet (bunghole) is suitable only with condens
Adily and is of uniform consistency. Inserting a rod through the bunghole should mix the
and stirring as far as possible in all directions.

od and proceed as describediin10.4.3.1 (sampling with a stirrer).

Ilk container, of capacity-500 | with inspection port.

is, in principle, the same as for milk (see 9.3.2.5).

in a Stotal sample. Refer to Table 1 for minimum sample size and acceptable s3

1.2 for
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vn and
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the intaetyunopened containers constitute the test sample. One or more containers should be

mpling

10.5 Preservation, storage and dispatch of samples

See Clauses 7 and 8.

12
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11 Semi-solid and solid milk products except butter and cheese

11.1 Applicability
The instructions given in this clause are applicable to puddings, desserts and milk products of the fermented

or not fermented, semi-solid, solid or foamed type, with or without addition of stabilizers, binding agents, fruits,
nuts or other ingredients as well as other products, the semi-solid or solid texture being the common property.

11.2 Sampling equipment

See 5.1.

11.2.1 | Apparatus for mixing

See 9.P.1.

11.2.2 | Apparatus for sampling

See 9.2.3.1.

11.2.3[Sample containers

See 5.p. The capacity of the sample containers should be suchsthat they are almost completgly filled by the
sample and allow proper mixing of the content before testing,

11.3 $ampling

The sampling of semi-solid and solid milk products, from large containers may be a matter of exfreme difficulty,
particularly when the product is highly viscous~or if it contains particular non-homogenodsly distributed
constitpents. Mixing should, therefore, be adjusted to the particular requirements of the product.

If posgible, preference should be given to retail container Iots. In special cases, the instrugtions given in
11.3.2]1 and 11.3.2.2 should be adjusted to the specific properties of the product.

Take the sample immediately after mixing, while avoiding foaming. Refer to Table 1 for minimum sample size
and acceptable sampling temperatures.

11.3.1 [ Sampling for ficrobiological examination

Samples for mierobiological examination should always be taken first using aseptic techniqyes. Whenever
possible, they.should be taken from the same product containers as those for chemical and phlysical analysis
and for sensory examination.

Treat tl

Proceed as described in 11.3.2, but using aseptic techniques.

11.3.2 Sampling for chemical and physical analysis and for sensory examination

In certain cases sampling equipment and sample containers should also be treated as described in 5.1.2 for
chemical and physical analysis and for sensory examination.

The required product type and subsequent examination are the decisive factors for the sampling technique to
be employed.
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11.3.2.1

Containers or tanks

The product should be mixed by plunging or stirring by mechanical agitation until sufficient homogeneity is
ensured. Mixing should be done gently as to avoid foaming, whipping, whey-separation, and disruption of
lumpy ingredients (see also 9.2.1).

If it proves difficult to obtain sufficient homogeneity, samples should be taken from different portions of the
product container to obtain a representative total sample. Refer to Table 1 for minimum sample size and
acceptable sampling temperatures.

Note on the label and in the sampling report if the sample is a mixture of subsamples (see 4.4).

11.3.2.2 Ret

The content of
obtain a total g

Large containe

11.4 Presen

See Clauses 1
demixing and {

12 Ediblei

nil containers

rs from which portions are taken for selling or consumption should be taken as a whole.

yation, storage and dispatch of samples

hixotropic effects that could negatively influence homogeneity or water deposition.

ces, semi-processed (semi-finished) ices.and other frozen milk produy

12.1 Applicability

The instructio
products.

12.2 Sampli

See 5.1.

s given in this clause are applicable to~edible ices, semi-processed ices and other

ng equipment

12.2.1 Borers, of sufficient length-to reach the bottom of the product container.

12.2.2 Spoon, knife or spatula, or ice scoop.

12.2.3 Samp

The sample (

e containers, see 5.2.

ontainers should be placed in an appropriate thermally insulated transport containe

9.2.3.3) which

has been suitably refrigerated (e.g. with solid carbon dioxide) for not less than 30 min

use.

12.3 Sampling

intact, unopened containers constitutes the sample. One or more containers should-be taken to
ample. Refer to Table 1 for minimum sample size and acceptable sampling temperatures.

and 8. During transit precautions should be taken to preventiexposure to vibration because of

cts

frozen

r (see
before

Sampling from containers from which portions are to be taken can best be performed at product temperatures

between -12 °

C and -18 °C.

If the consistency of the product is too firm for sampling, the whole container constitutes the sample.

Refer to Table

14

1 for minimum sample size.
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12.3.1 Sampling for microbiological examination

Samples for microbiological examination should always be taken first by using aseptic techniques. Whenever
possible, they should be taken from the same product containers as those for chemical and physical analysis
and for sensory examination.

Treat the sampling equipment and sample containers as described in 5.1.2.

The treated spoon, knife or spatula (12.2.2) should be used to remove the surface layer of the product in the
centre of the container from the sampling area to a depth of at least 10 mm. A sample of adequate size should
be taken with a treated instrument from the removed area. If required, a “surface sample” should be obtained
by uniformly scraping the product surface to be tested by using a treated spoon or spatula to a minimum depth.

When [the microbiological condition of the product as presented to the customer has toche’examined, the
retailef's vending operations normally used for dispensing should be applied for the purpese of gampling.

The sgmple should be transferred as quickly as possible into the treated sample,éontainer which should be
closed|immediately. The container should immediately be placed in precooled transport containgrs (12.2.3).

Procedd as described in 12.3.2, but using aseptic techniques.

12.3.2 Sampling for chemical and physical analysis and for sensory examination

In certain cases, sampling equipment and sample containers should also be treated as descrihed in 5.1.2 for
chemigal and physical analysis and for sensory examination.

After sampling, the sample should immediately be transferred into the precooled transport container.

Only ofiginal packages should be taken for physical analysis.

12.3.2/1 Retail containers
Retail gontainers include small packages,.ice lollipops, multilayered ices, and marbled ices.

The samples should be collected~and dispatched in their original containers while keeping the samples
deep-ffozen until analysed.

12.3.212 Softice

Soft ic is ice directlynsold from the freezer. When the condition of the product as presentgd to the retail
customer has to be*examined, the retailer's vending operations normally used for dispensiing should be
applied for the purpose of sampling.

When |nfofmation is required regarding the condition of the product in the freezer, the sample should be taken
directly from the freezer. To this end, the outlet should be thoroughly cleaned and disinfected first as
described in 5.1.2.

A sufficient amount of the product should be let out. The requisite number of sample containers should be
filled in succession from the freezer while it is continuing to operate.

12.3.2.3 Semi-processed ices

Sampling of semi-processed ices (e.g. as concentrates and powders for the production of edible ices) is
performed as described in Clauses 9 and 13.

© IS0 and IDF 2008 — Al rights reserved 15


https://standardsiso.com/api/?name=788388bc2c441b6e5da67d38601d6fbe

ISO 707:2008(E)

IDF 50:2008(

E)

12.4 Preservation, storage and dispatch of samples

See Clauses 7 and 8. The storage and transport temperature may vary according to the purposes of the
product and analysis envisaged. The temperature should be —18 °C or, in certain cases, even lower.

13 Dried m

ilk and dried milk products

13.1 Applicability

The sampling instructions given in this clause are applicable to such products as milk powder with different fat

Contents, drie vvhc_y, e pIUtC;II pluduuto ard-their-derived pluduuta, uu-plcu;p;tatca andother |.)uvvClI rs with
high milk protgin contents. The instructions are also applicable to lactose in powder form.

The sampling jnstructions in Clause 13 are not suitable for powders in large bulk containers (sila). From such
containers, a number of small samples should be taken during its loading or unloading to allow accesg to the
entire consignment (batch).

Special attentipn should be paid to exclude the influence of atmospheric moisture.

13.2 Sampling equipment

See 5.1.

13.2.1 Borers, of sufficient length, to reach any desired point of theZproduct container.

The borer should be made entirely of polished stainless steeltBorers suitable for sampling containerg up to
30 kg are shown in Figure A.5. Dimensions for guidance are given in Table A.1.

The protruding borer edge and point of type A should-be sufficiently sharp to serve as a scraper [and to
facilitate sampjing.

13.2.2 Scoop, spoon or broad-bladed spatula,

13.2.3 Sampje containers (see 5.2).

The capacity of the sample contajners should be such that they are three-quarters filled by the sample and
allow proper njixing of the contents by shaking before testing.

13.3 Samplipng

Precautions should be-taken to ensure there is no uptake of atmospheric moisture by the contents| of the
product contalner<ddring sampling for microbiological examination or in the period prior to sampling for
chemical and physical analysis and for sensory examination.

The product container should be securely closed again after sampling.

Refer to Table

1 for minimum sample size and acceptable sampling temperatures.

13.3.1 Sampling for microbiological examination

Samples for microbiological examination should always be taken first by using aseptic techniques. Whenever
possible, they should be taken from the same product containers as those for chemical and physical analysis
and for sensory examination.

The sampling equipment and sample containers should be sterilized as described in 5.1.2 using method A, B
or C. Pre-sterilized (disposable) equipment may also be used.
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The sterilized spoon or spatula (13.2.2) should be used to remove the surface layer of the product from the
sampling area. The sample should be taken with a sterilized borer, if possible, from near the centre of the
container by using the technique described in 13.3.2. The sample should be transferred as quickly as possible
into a sterilized sample container, which should be closed immediately, taking aseptic precautions.

If there is the likelihood of dispute concerning the microbiological condition of the top layer of powders in the
product container, a special sample from this layer should be taken first.

13.3.2 Sampling for chemical and physical analysis and for sensory examination

In certain cases, the sampling equipment and sample containers should also be treated as described in 5.1.2
for chemical and physical analysis and for sensory examination.

The cIeLan dry borer (13.2.1) should be passed into or through the product, if necessary, with.tbg container laid
on its gide, the slit oriented downwards and an even rate of penetration being used.

When the borer reaches the desired point in the container, it should be rotated through 180° and withdrawn.
Its contents should be discharged into the sample container.

According to the purpose of testing envisaged, a sample may also be taken with’ a scoop.
Close the sample container immediately once sampling is completed.
13.3.3| Retail containers

The cqntent of the intact and unopened containers constitute the sample. One or more contaifpers should be
taken to obtain a sample. Refer to Table 1 for minimum sample size and acceptable sampling t§mperatures.

13.4 Preservation, storage and dispatch of samples

See Clauses 7 and 8.

14 Bptter and related products

14.1 Applicability

The ingtructions given in this.elause are applicable to butter, butter with additives, half-cream njilk and half-fat
butter, |and similar products.

14.2 $ampling equipment

See 5.{1.

14.2.1| Butter triers, of sufficient length, to pass diagonally to the bottom of the product confainer and of a
dimensiorrsuited-forthe purpose cllvibagcu' (DUU Figwc A.7). Whenmused;thebuttertriertemperature should
be equal to the butter to be sampled.

14.2.2 Spatula, broad bladed.
14.2.3 Khnife, of sufficient size.
14.2.4 Sample containers (see 5.2).

The capacity of the sample containers should be such that it is adequately proportioned to the size of the
sample.

The use of opaque sample containers is recommended. If required for the tests to be performed, wrap the
container or core in aluminium foil (e.g. to preserve from photo-oxidation).
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Carton boxes should be used for samples of 2 kg.

In some cases it is essential that the sample containers be completely filled or provided with inert gas and
have an airtight closure, e.g. when fat indices are to be determined.

14.2.5 Sample containers, for sensory examination (see 5.2).

Suitable containers include carton boxes, which can be adequately closed and be provided with a sufficiently
large piece of aluminium foil or plastic coated parchment paper on the inside.

The capacity of the boxes should be such that they are almost completely filled by the sample.

14.3 Sampli

Refer to Table
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enever
nalysis

pa to a
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special

eS.

1.2 for

uld be
ires.

A butter trier of suitable size (14.2.1) should be passed from the edge diagonally through the product ensuring
that the trier does not penetrate the bottom surface. The trier should be rotated through a half turn and be
withdrawn with the core.

The upper 25 mm of the core should be discarded to avoid taking a non-representative portion of the butter
due to moisture loss at the surface.

The rest of the core should be removed from the trier by using a spatula and be transferred either directly or
after wrapping in aluminium foil to the container. The temperature of the butter, the sampling room and the
used butter trier should be about the same.

Sampling of butter stored under deep-freezing conditions requires special care and experience (see 14.3.2.4).
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14.3.2.3 Large containers, for sample sizes of more than 2 kg.

For sampling from a large container or sample sizes of more than 2 kg, a knife (14.2.3) should be used to cut
a block of the product that fits into the sample box. The block should be wrapped in aluminium foil and be
placed in the box. Any deformation of the product should be avoided during cutting and wrapping.

14.3.2.4 Frozen butter.

If the block of butter to be sampled is frozen (i.e. below 0 °C), the temperature of the butter should be raised to
enable samples to be taken by using a butter trier (14.2.1).

CAUTION — Removing pieces of butter from corners or the sides of the frozen block results in
storage.

The temperature of the butter can be raised by storing the butter in a temperature-centrolldd conditioning
room for a period of time. The minimum conditioning time required will depend on thetemperatyre and size of
the block as well as the temperature to which the block is to be conditioned (typically.0,°C to 5 °C).

When fonditioning, the block of butter should be removed from its outer cardbeard packaging t¢ facilitate heat
transfer. However, the butter should remain covered by the plastic inner, wrap to prevent sufface moisture
changes by evaporation or condensation during conditioning. The conditioning room should Have a suitable
airflow|and the ambient temperature should typically be in the range 5<C to 10 °C. A purpose-Huilt microwave
unit may be used as an alternative to a temperature-controlled conditioning room.

If no conditioning room is available samples may also be conditioned at room temperature.

NOTE 1 Standard industrial microwaves are not suitable, asxthey are apt to create “hot spots” in the block and hence
local melting of the butter.

NOTE 1 Assuming a temperature of 5 °C to 10 °C in‘the conditioning room, the time required for a 2§ kg block frozen
at —18 {C to condition to 0 °C to 5 °C is typically in the.range 24 h to 48 h.

14.4 Preservation, storage and dispatch of samples

See Clauses 7 and 8.

15 Butterfat (butter oil)-and related products

15.1 Applicability

The ingtructions,_given in this clause are applicable to anhydrous milk fat, butterfat, butter pil and similar
produdts.

15.2 $ampling equipment

See 5.1.

15.2.1 Butter triers, of sufficient length to pass diagonally to the bottom of the product container and of a
dimension suited for the purpose envisaged (see Figure A.7).

15.2.2 Spatula, broad bladed.

15.2.3 Apparatus for manual mixing (plunger), described in 9.2.1.

© ISO and IDF 2008 — All rights reserved 19


https://standardsiso.com/api/?name=788388bc2c441b6e5da67d38601d6fbe

ISO 707:2008(E)

IDF 50:2008(

E)

15.2.4 Dipper, of capacity 25 ml to 100 ml.

15.2.5 Sample containers (see 5.2).

The capacity of the sample containers should be such that they are almost completely filled by the sample and

allow proper m

ixing of the contents before testing.

In some cases, it is essential that the sample containers be completely filled or provided with inert gas and

have an airtigh

t closure, e.g. when fat indices are to be determined.

15.3 Sampling

Refer to Table

15.3.1 Sampl
Samples for m
possible, they
and for sensor|

Treat the sam

The spatula (1
depth of not le

15.3.2 Sampl

In certain casq
chemical, phyg

15.3.2.1

The content of]
to obtain a san
15.3.2.2 Py

156.3.2.2.1 Li

The product should be thorgughly mixed by plunging or by mechanical agitation until sufficient homoge

obtained.

15.3.2.2.2 S¢

Retail containers, with content of 1 kg orless.

lquid products.

1 for minimum sample size and acceptable sampling temperatures.

ng for microbiological examination
icrobiological examination should always be taken first by using aseptic techniques. Wh
should be taken from the same product containers as those for chemical and physical a
y examination.

bling equipment and sample containers as described in 5.1.2.

5.2.2) should be used to remove the surface layer of the product from the sampling ar
5s than 5 mm. Proceed as described in 15.3.2 but using, aseptic techniques.

ng for chemical and physical analysis and for s€nsory examination

s, sampling equipment and sample containers<should also be treated as described in 5
ical analysis and for sensory examination.

intact and unopened containers constitute the sample. One or more containers should bg
nple. Refer to Table 1 for minimum sample size and acceptable sampling temperatures.

oduct in bulk.

plid products.

enever

nalysis

pa to a

1.2 for

b taken

nheity is

Take a samplg

as/described in 14.3.

15.4 Preservation, storage and dispatch of samples

See Clauses 7 and 8.
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16 Cheese

16.1 Applicability

707:2008(E)
F 50:2008(E)

The instructions given in this clause are applicable to cheese (e.g. hard, extra hard cheese, semi-hard,
semi-soft, soft cheese, fresh cheese, acid curd cheese, cheese in brine, prepacked cheese, processed
cheese, processed cheese preparations, flavoured processed cheese and cheese products).

16.2 Sampling equipment and chemicals

See 5.1.

16.2.1
16.2.2
16.2.3
16.2.4

16.2.5

16.3

Sampl
prepag

The he
minimy

Immed
a sam
contair

Storag
bags i
cheesgq

Unless

surface layer of the €heese (such as mould and rind).

If it is
should

$ampling

Cheese triers, of shape and size appropriate to the cheese to be sampled (see Figute
Knife, with a pointed blade and a smooth surface.

Spatula.

Cutting wire, of sufficient size and strength.

Sample containers (see 5.2).

ng is performed, depending upon the shape, mass.and type, by taking an entire cheg
ked portions or a sector, slices or cores as shown,in.Figures A.8 to A.25.

terogeneity of the product should be taken into“account when collecting samples. Refel
m sample size and acceptable sampling temperatures.

iately after sampling, the samples (cores, slices, sectors, entire small cheese etc.) shou
ble container of suitable size and_shape. The sample may be cut into pieces for ing
er, but it should not be compressed or ground.

e of cheese samples tightlyswrapped in aluminium foil, waxed paper (cheese paper) or g
nside or even outside-a sample container is an additional measurement to prevent
surface.

otherwise specified and whatever the method of sampling used, the sample shou

necessary’to examine the surface layer (e.g. examine surface flora), special sampli
be observed according to the purpose envisaged.

.6).

se, packed or

to Table 1 for

d be placed in
ertion into the

losable plastic
oulding of the

d include any

hg instructions

Often

gmnlnc arae-collected-in-the - same. Wayas hn|nn consumed—Consumer-habits—are-differ

to region. Therefore the sample has to be descrlbed preC|ser in the sampling report (see 4.4).

An example of a sampling report for cheese is given in Annex D.

16.3.1

Sampling for microbiological examination

nt from region

Samples for microbiological examination should always be taken first using aseptic techniques. Whenever
possible, they should be taken from the same cheese or product (core) as those for chemical and physical
analysis and for sensory examination.

The amount of sample taken for surface samples may be smaller than the minimum sample size referred to in
Table 1.

© ISO and IDF 2008 — All rights reserved
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The sampling equipment and containers should be treated as described in 5.1.2.

Proceed as de
16.3.2 Sampli

16.3.2.1

scribed in 16.3.2 by using, however, aseptic techniques.

ng for chemical and physical analysis and sensory examination

Sampling of cheese other than fresh cheese and cheese sold in brine, oil etc.

16.3.2.1.1 Sampling by taking an entire cheese or cheese in prepacks

This method is

normally used for small cheeses, small portions of cheese or prepacked cheeses.

A sufficient nu

sample size and acceptable sampling temperatures. The sample should be placed in the original packg

the sample co

16.3.2.1.2 S3gmpling by cutting sectors or slices

Any outer wra
be removed.

The sample sh
slices should |

16.3.2.1.3 Sgmpling by taking cores

Any outer wra
be removed.

The cores sho
before placing

16.3.2.1.3.1

A cheese trie]
through one cq

By using the

procedure sha
sealing compd

16.3.2.1.3.2

mber of packets or portions should be taken to obtain the sample. Refer to Table 1 form

htainer (plastic bags etc.).

bping should be removed from the cheese. Inner wrapping, e.g. wax or plastic film, sho

ould be cut by using a knife (16.2.2) of sufficient size or a gutting wire (16.2.4). The seq
e of sufficient thickness.

bping should be removed from the cheese. Innerwrapping, e.g. wax or plastic film, sho

uld be wrapped in aluminium foil, special Waxed paper (cheese paper) or closable plast
them in the sample container if analysis’is not performed immediately after sampling.

Sample including surface layer

(16.2.1) of sufficient length” should be inserted into the cheese. The trier should be
mplete turn and be withdrawn with the core.

knife (16.2.2), the)entire core should be transferred to a sample container (16.2.5

uld be repeated_until the sample is obtained. The core hole should be sealed with a g
und.

Sample excluding surface layer

nimum

ging in

uld not

tors or

uld not

c bags

rotated

. This
uitable

A cheese trig

r(16.2.1) of a larger diameter than the sampling trier should be inserted to a dg

epth  of

approximately 25 mm into the cheese. The trier should be rotated through one complete turn. This short core
should not be withdrawn, be kept separately and used later for closing the core hole.

A smaller sampling trier of sufficient length should be inserted through the inner surface of the cheese
exposed by the above core hole. The trier should be rotated through one complete turn and be withdrawn with

the core. With

the aid of a knife (16.2.2) transfer the entire core to a sample container (16.2.5).

Repeat this procedure until the sample is obtained. Refer to Table 1 for minimum sample size and acceptable
sampling temperatures. Close the core hole by reinserting the first outer core.
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16.3.2.2 Sampling of fresh cheese

For sampling of fresh cheese the containers should be intact and unopened. The containers should not be
opened until immediately before analysis.

A sufficient number of sample containers should be taken to obtain the sample. Refer to Table 1 for minimum

sample size and acceptable sampling temperatures. Containers from which portions are taken should be
taken as a whole.

16.3.2.3 Sampling of cheese sold in brine, oil etc.

This kind of cheese should be sampled by taking fragments of minimum sample size each (without brine, oil
etc.) ag referred to Table 1.

During| storage in brine in particular, the composition of the cheese will change, depending on time and
temperature. The testing laboratory should specify whether the sample should include-brine, |oil etc. or not.
Norma]ly brine, oil etc. are included. Whenever possible, the original ratio of cheese and liquid should be
maintajned and the latter should completely cover the cheese.
If bring is included, a sufficient amount of brine should be taken so as to caver the cheese completely. If brine
is not ihcluded, the cheese or cheese fragments should be dried with filtef_paper and be placed in the sample
container.
The testing laboratory can prescribe the temperature at which the:sample should be stored or dispatched.

NOTE Indicate in the sampling report whether the sample has®een taken with or without brine, oil etg.

16.4 Preservation, storage and dispatch of samples

See Clauses 7 and 8.
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Annex A
(informative)

Examples of sampling equipment and shapes of sampling

A.1 Examples of sampling equipment

A.1.1 Stirrers (plungers)

See Figures Al1 and A.2.
Dimensions in millimetres

$12,5

A

O

1000
300 9150

A
 J
A
\

Figure A.1 — Recommended-stirrer (plunger) for cans and buckets
Dimensions in millimetres

$30

 J

<
-

i !
S/ R . 27
\\

22 000 $300

p230

A
Y
A
A

Figure A.2 — Suitable stirrer (plunger) for road, rail and farm tanks
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A.1.2 Dippers

See Figure A.3.

A.1.3 Stirrers

See Figure A 4.

ISO 707:2008(E)
IDF 50:2008(E)

Dimensions in millimetres

=150

a >p0ml

Figure A.3 —< Suitable dipper for liquids

A.1.4 |Borers

:
j

Figure A.4 — Suitable stirrer fon
sweetened condensed milk in

mixing
barrels

A.1.41 Sampling of dried milk

See Figure A.5 and Table A.1.
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Dimensions in millimetres

$935
$2L, 5928
- =
) ) . -
[Wa) (=)
A p=S
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i vy
_ _Y +
|
n
A - A
A i A 822, o

le—
|
—
!
-
800
235
400

!4_
|
-

a
Nl
80

| 820
Type A Type B
Figure A.5 — Dried milk borers (see Table A.1)
Table A.1 — Borers
Dimension Type A (long) Type B (short)
mm mm
Length of blade 800 400
Thickness of metal of blade 1to2 1to2
Inner diameter of blade at point 18 32
Inner diameter of blade at grip 22 28
Slit width at point 4 20
14 14

Slit width at grip
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A.1.4.2 Sampling of cheese

See Figure A.6 and Table A.2.

ISO 707:2008(E)
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Dimensions in millimetres

&
.|.
/

2l
L

|le— w
215 '<—W

Figure A.6 — Cheese trier (see Table A.2)

Table A.2 — Cheese triers

Dimension Type A (long) Type B (medium) Type C (short)
mm mm mm
Length of blade, a 540 150 125
Minimum thickness of metal in middle of blade, » 1,5 0.9 0,7
Minimum frontal breadth at 15 mm from end of blade, ¢ 17 14 1

© I1SO and IDF 2008 — All rights reserved
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A.1.4.3 Sampling of butter

See Figure A.7 and Table A.3.

Dimensions in millimetres

2l
L

|le— w
215 '<—W

Figure A.7 — Butter trier (see Table A.3)

Table A.3 — Butter triers

Dimension Type A (long) Type B (medium) Type C (short)
mm mm mm
Length of blade, a 540 220 to 260 125
Minimum thickness of metal in middle of blade, » 1,8 1,5 1,0
Minimum frontal breadth at 15 mm from end of blade, ¢ 17 17 11

NOTE

Normally borers of type B are used. In particular cases type A (long) and type C (short) may also be used.

28
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A.2 Sampling figures

Shapes of samples are shown in Figures A.8 to A.25.

ISO
ID

707:2008(E)
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Figure A.8 — Sampling a flat cylindrical shaped
cheese by cutting out one sector

Figurle A.10 — Sampling a spherical ¢heese, also
with flattened sides, by cutting.out a sector

S

Figure A.9 — Sampling by cutting t

Figure A.11 — Sampling by cutting

wo sectors

out a piece

from a block-shaped or loaf-shaped cheese of

3 kg to 5 kg mass and in which the
is rectangular but not squa

T
e N

argest face
re

Figure A.12 — Sampling by cutting out a piece
from a block-shaped or loaf-shaped cheese of
10 kg to 20 kg mass and in which the largest
face is rectangular but not square
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Figure A.13 — Sampling by cutting

out a piece

from a block-shaped or loaf-shaped cheese
in which the largest face is rectangular but

not square
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Figure A.14 — Sampling by cutting out a piece Figure A.15 — Sampling cheeses in brine from
from a block-shaped cheese in which the largest containers with more than.four blocks of chieese
face is square

Figure A.16 — Sampling by cutting out one piece Figure A.17 — Sampling by means of a trjer

Figure A.18 — Sampling of a flat cylindrical Figure A.19 — Sampling of a wide cylindrical
cheese from the side by using a trier cheese by using an inclined trier, passing from
the top through the product
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Dimensions in millimetres
150

I EE—
%,
/
/| //
J 1L
o
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Figure A.20 — Sampling a large flat cylindrical Figure A.21 —<.Sampling a tall cylindrical cheese
cheese by using a trier by using a trier

Figure A.22 — Sampling a spherical cheese, also Figure A.23 — Sampling a cubig cheese
with flattened'sides, by using a trier by using a trier

Figure A.24 — Sampling a block-shaped cheese  Figure A.25 — Sampling a block-shaped cheese
by using a trier (loaf-shaped) by using a trier

© 1SO and IDF 2008 — Al rights reserved 31


https://standardsiso.com/api/?name=788388bc2c441b6e5da67d38601d6fbe

ISO 707:2008(E)
IDF 50:2008(E)

Annex B
(informative)

Thermally insulated container for the transport of
cooled, frozen and quick-frozen food samples

B.1 General

This annex gi
are intended f
sampling to tq
sampling will rf

The test asses

Users of insul
samples durin

Using more te
such as device

B.2 Requir

NOTE An

container. This
temperatures, a
has to be adapt

B.2.1 Group
B.2.1.1 G

During storag
temperature of
B.2.1.2 G

After storage
temperature of

es recommendations for the planning and the design of thermally insulated containers
br the storage of cooled, frozen and quick-frozen food samples during transport-from p
sting laboratory in such a manner that the condition of the sample prevailing” at the
ot be materially changed.

sing the insulating effects of the described container is indicated in Clause.B.3.

hted sample containers should regularly measure and record the course of the temperg
) transport under practical conditions using suitable equipment (€.g. a Pt 100 thermomete

Chnically complex cooling devices for connection to passenger car batteries with active ¢
s using Peltier elements, should be an acceptable alternativeto the use of an insulated con

pments

which
lace of
ime of

ture of

r).

ooling,
tainer.

bmbient temperature of 30 °C has been chosen~for the test conditions of a suitably insulated tfansport

is only a convention for the testing. If thisxiransport container is used in areas with higher
higher test temperature should be chosen:The ratio of the amount of the food samples to the ref
bd to these conditions.

s of products
roup A, with an initial temperature range of 0 °C to + 4 °C.

e over 24 h in anzinsulated transport container (ambient temperature 30 °C+1°
samples of product'group A should not drop below 0 °C and should not rise above 5 °C.

roup B, which/have been precooled to —18 °C or below.

over 24\h in an insulated transport container (ambient temperature 30°C+1°
samples of product group B should not exceed —18 °C.

bmbient
rigerant

C) the

C) the

B.2.2 Transj

bort-container

It may not be necessary to meet all requirements for a container designed only for certain products and/or
certain types of analysis.

B.2.2.1

The container

a)
b) not affect
NOTE

Materials

material should:

not transfer to the sample any substances that might be detrimental to health;

the odour and flavour of samples;

and 1SO 22935-3 | IDF 99-3[8l.
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