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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. 

International Standards are drafted in accordance with the rules given in the ISO/IEC Directives, Part 2. 

The main task of technical committees is to prepare International Standards. Draft International Standards 
adopted by the technical committees are circulated to the member bodies for voting. Publication as an 
International Standard requires approval by at least 75 % of the member bodies casting a vote. 

In other circumstances, particularly when there is an urgent market requirement for such documents, a 
technical committee may decide to publish other types of document: 

— an ISO Publicly Available Specification (ISO/PAS) represents an agreement between technical experts in 
an ISO working group and is accepted for publication if it is approved by more than 50 % of the members 
of the parent committee casting a vote; 

— an ISO Technical Specification (ISO/TS) represents an agreement between the members of a technical 
committee and is accepted for publication if it is approved by 2/3 of the members of the committee casting 
a vote. 

An ISO/PAS or ISO/TS is reviewed after three years in order to decide whether it will be confirmed for a 
further three years, revised to become an International Standard, or withdrawn. If the ISO/PAS or ISO/TS is 
confirmed, it is reviewed again after a further three years, at which time it must either be transformed into an 
International Standard or be withdrawn. 

Attention is drawn to the possibility that some of the elements of this document may be the subject of patent 
rights. ISO shall not be held responsible for identifying any or all such patent rights. 

Amendment 1 to ISO/TS 11133-2:2003 was prepared by Technical Committee ISO/TC 34, Food products, 
Subcommittee SC 9, Microbiology. 
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Microbiology of food and animal feeding stuffs — Guidelines on 
preparation and production of culture media — 

Part 2 
Practical guidelines on performance testing of culture media 

AMENDMENT 1: Test microorganisms for commonly used culture 
media 

Page 1, Clause 2 

Add the following entries: 

ISO 4831, Microbiology of food and animal feeding stuffs — Horizontal method for the detection and 
enumeration of coliforms — Most probable number technique 

ISO 4832, Microbiology of food and animal feeding stuffs — Horizontal method for the enumeration of 
coliforms — Colony-count technique 

ISO 4833, Microbiology of food and animal feeding stuffs — Horizontal method for the enumeration of micro-
organisms — Colony-count technique at 30 °C 

ISO 6579, Microbiology of food and animal feeding stuffs — Horizontal method for the detection of Salmonella 
spp. 

ISO 6887-1, Microbiology of food and animal feeding stuffs — Preparation of test samples, initial suspension 
and decimal dilutions for microbiological examination — Part 1: General rules for the preparation of the initial 
suspension and decimal dilutions 

ISO 6887-2, Microbiology of food and animal feeding stuffs — Preparation of test samples, initial suspension 
and decimal dilutions for microbiological examination — Part 2: Specific rules for the preparation of meat and 
meat products 

ISO 6887-3, Microbiology of food and animal feeding stuffs — Preparation of test samples, initial suspension 
and decimal dilutions for microbiological examination — Part 3: Specific rules for the preparation of fish and 
fishery products 

ISO 6887-4, Microbiology of food and animal feeding stuffs — Preparation of test samples, initial suspension 
and decimal dilutions for microbiological examination — Part 4: Specific rules for the preparation of products 
other than milk and milk products, meat and meat products, and fish and fishery products 

ISO 6887-5, Microbiology of food and animal feeding stuffs — Preparation of test samples, initial suspension 
and decimal dilutions for microbiological examination — Part 5: Specific rules for the preparation of milk and 
milk products 

ISO 6888-1, Microbiology of food and animal feeding stuffs — Horizontal method for the enumeration of 
coagulase-positive staphylococci (Staphylococcus aureus and other species) — Part 1: Technique using 
Baird-Parker agar medium 
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ISO 6888-2, Microbiology of food and animal feeding stuffs — Horizontal method for the enumeration of 
coagulase-positive staphylococci (Staphylococcus aureus and other species) — Part 2: Technique using 
rabbit plasma fibrinogen agar medium 

ISO 6888-3, Microbiology of food and animal feeding stuffs — Horizontal method for the enumeration of 
coagulase-positive staphylococci (Staphylococcus aureus and other species) — Part 3: Detection and MPN 
technique for low numbers 

ISO 7251, Microbiology of food and animal feeding stuffs — Horizontal method for the detection and 
enumeration of presumptive Escherichia coli — Most probable number technique 

ISO 7932, Microbiology of food and animal feeding stuffs — Horizontal method for the enumeration of 
presumptive Bacillus cereus — Colony-count technique at 30 °C 

ISO 7937, Microbiology of food and animal feeding stuffs — Horizontal method for the enumeration of 
Clostridium perfringens — Colony-count technique 

ISO 10272-1, Microbiology of food and animal feeding stuffs — Horizontal method for detection and 
enumeration of Campylobacter spp. — Part 1: Detection method 

ISO/TS 10272-2, Microbiology of food and animal feeding stuffs — Horizontal method for detection and 
enumeration of Campylobacter spp. — Part 2: Colony count technique 

ISO/TS 10272-3, Microbiology of food and animal feeding stuffs — Horizontal method for detection and 
enumeration of Campylobacter spp. — Part 3: Semi-quantitative method 

ISO 10273, Microbiology of food and animal feeding stuffs — Horizontal method for the detection of 
presumptive pathogenic Yersinia enterocolitica 

ISO 11290-1, Microbiology of food and animal feeding stuffs — Horizontal method for the detection and 
enumeration of Listeria monocytogenes — Part 1: Detection method 

ISO 11290-2, Microbiology of food and animal feeding stuffs — Horizontal method for the detection and 
enumeration of Listeria monocytogenes — Part 2: Enumeration method 

ISO 15213, Microbiology of food and animal feeding stuffs — Horizontal method for the enumeration of sulfite-
reducing bacteria growing under anaerobic conditions 

ISO 15214, Microbiology of food and animal feeding stuffs — Horizontal method for the enumeration of 
mesophilic lactic acid bacteria — Colony-count technique at 30° C 

ISO 16649 (all parts), Microbiology of food and animal feeding stuffs — Horizontal method for the enumeration 
of beta-glucuronidase-positive Escherichia coli 

ISO 16654, Microbiology of food and animal feeding stuffs — Horizontal method for the detection of 
Escherichia coli O157 

ISO 21528-1, Microbiology of food and animal feeding stuffs — Horizontal methods for the detection and 
enumeration of Enterobacteriaceae — Part 1: Detection and enumeration by MPN technique with pre-
enrichment 

ISO 21528-2, Microbiology of food and animal feeding stuffs — Horizontal methods for the detection and 
enumeration of Enterobacteriaceae — Part 2: Colony-count method 
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Page 13 

Replace the whole of Annex B by the following text. 

Annex B 
(normative) 

 
Test microorganisms for commonly used culture media 

(giving information on the culture medium, culture conditions, 
test microorganisms, culture collection number of test organisms 

and the expected reactions) 

Tables B.1 to B.6 have been established taking into account the control strains used in the European 
Pharmacopoeia (EP) and the recommendations from the EP on food microbiology for culture media [Working 
Party of the International Committee on Food Microbiology and Hygiene (ICFMH)]. These criteria shall be 
included in specific International Standards when prepared or revised in the future. A validated batch of media 
is one which has shown satisfactory performance. The strain numbers specified in Tables B.1 to B.7 are those 
from the catalogue of universal strain identifiers, containing details of the reference strains represented by 
each WDCM number and contact details of the culture collections, compiled by the World Data Centre for 
Microorganisms (WDCM) (see Reference [16]). All cited media are described within International Standards. 

If strain variability is encountered, investigate the effect of the culture medium (e.g. by obtaining the same 
medium from a different manufacturer) and obtain a further reference culture from the culture collection in 
which it was originally deposited. Users are requested to feed relevant information on strain variability back to 
WG 5, Culture media, of ISO/TC 34/SC 9 through the secretariat of ISO/TC 34/SC 9. 

Information on performance testing already published in International Standards has not been included in 
Tables B.1 to B.7. 
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