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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 carrie

d 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.
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electrotechnical standardization.

The procedures used to develop this document and those intended for its further maidtenand
described in the ISO/IEC Directives, Part 1. In particular, the different approval criteria neéded fq
different types of ISO documents should be noted. This document was drafted in accdrdance wit
editorial rules of the ISO/IEC Directives, Part 2 (see www.iso.org/directives).
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ISO draws attention to the possibility that the implementation of this docupient may involve the use

of (a) patent(s). ISO takes no position concerning the evidence, validity or applicability of any clg
patent rights in respect thereof. As of the date of publication of this do¢ument, ISO had not rec
notice of (a) patent(s) which may be required to implement this document. However, implementet
cautioned that this may not represent the latest information, which may be obtained from the p
database available at www.iso.org/patents. ISO shall not be held tesponsible for identifying any
such patent rights.

Any trade name used in this document is information givén for the convenience of users and dog
constitute an endorsement.

For an explanation of the voluntary nature of standards, the meaning of ISO specific termsi
expressions related to conformity assessment, as well as information about ISO’s adheren
the World Trade Organization (WTO) prineiples in the Technical Barriers to Trade (TBT)
www.iso.org/iso/foreword.html.

This document was prepared by Technical Committee ISO/TC 34, Food products, Subcommittee
Microbiology.

Any feedback or questions on thissdocument should be directed to the user’s national standards bd
complete listing of these bodiés can be found at www.iso.org/members.html.
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Microbiology of food and animal feeding stuffs —
Horizontal method for the detection and enumeration of
presumptive Escherichia coli — Most probable number

—technique

AMENDMENT 1: Inclusion of performance testing of culture
media and reagents

Clause 2, 5.1, 9.1.1 (twice) and 9.2.1
Replace all instances of ISO 8261 with ISO 6887-5.

Clause 2 and 5.3.3
Replace all instances of ISO/TS 11133-1 and ISO/TS 1113342 with ISO 11133.

Clause 5
Replace the paragraph with the following:
For current laboratory practice, see ISO 7218 and I1SO 11133.

The general specifications of ISO 11133 are applicable to the preparation and performance testing of
the culture media and reagents described in this clause. If culture media or reagents are prepared
from dehydrated complete media/reagents or if ready-to-use media/reagents are used, follow the
manufacturer’s instructions regarding preparation, storage conditions, expiry date and use.

The shelf life of the media‘and reagents indicated in this clause has been determined in some stiidies.
The user shall verify this under its own storage conditions (in accordance with ISO 11133).

Performance testing of culture media and reagents is described in 5.6.

After Clatse 5.5

Ad@the following text as a new subclause.

5.6 Performance testing

The definition of productivity and selectivity are specified in ISO 11133. In general, follow the
procedures for performance testing described in ISO 11133. Table 1 provides the performance testing
for the quality assurance of the culture media and reagents.
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Table 1 — Performance testing for the quality assurance of the culture media and reagents

. . . Control WDCM Method of Criteria a!nd_
Medium Function |Incubation . characteristic
strains numbers? control .
reaction®
Productivity | 2 hx2h/|  Escherichia 00012 Qualitative Tl;r;) 1?‘lotf}i]u(cze)dainnd
Y |37°cx1°C coli 00013 §asp
Durham tube
LS’I‘C AL 1 LOD
. 48h+2h /| Enterococcus 00009 o HU e TR L
Selectivity 37°C + 1 °C faecalist 00087 Qualitative no gas produced
in Durham tube
24h+2h/| Escherichia 00012 | Positive repction:
) o o d 13 Qualitative | Gas produced in
EC¢ of gas Noo o .
roduction + egative reaction:
P 48 ? t2 ho/ Pseudomon%s 00025 Qualitative |(No’gas produced
44°Cx1°C| aeruginosa .
in Durham tube
Positive reaction:
00012 Formation of a
Escherichia 00013 L red colour in top
colid Qualitative | alcohollayer at
00090 the surface of the
00179 medium
within 1 min
Klebsiella
Peptpne water Detection aerogenes 00175
with indole of indole (formerly Negative reaction:
. 48h+2h/ 8 ‘ :
r 33gent formation 44°C+1°C Enterobacter No formation of
(Kovac’s from N aerogenes)< ared colour or
rgagent) tryptophan Citrobakter 00006 the l;;resebnce of
freundiid Qualitative | 2Yelow-brown
colour in the top
Salmonella alcohol layer at
enterica serovar 00031 the surface of the
Typhimuriumd medium within
Salmonella 1 min
enterica serovar 00030
Enteritidisd
a  Refer to the reference strain ¢atalogue on http://www.wfcc.info for information on culture collection strain numbers
and cpntact details; WDCM: Werld.Data Centre for Microorganisms.
b Skrains to be used as aahifiimum.
¢ UST: Lauryl sulfatebreth; EC: EC broth.
d  Skrain free of cheice; one of the strains has to be used as a minimum. For the confirmation media and reagent, the user
may dhoose any,ef the strains cited for positive and negative reactions (see ISO 11133).
¢ ({rowth/turbidity is categorized as: 0: no growth/no turbidity; 1: weak growth/slight turbidity (partial inhibition);
2: grqwthy/geod turbidity (see ISO 11133).
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