ISO 7218:2007-08 (E)

Microbiology of food and animal feeding stuffs - General requirements and guidance
for microbiological examinations

Contents Page
0T =T o v
L T 11T T o vi
1 £ o - PSS 1

2 Normative referenCes ... e 1

3 e (=Y 0 01 L= 2
3.1 (=Y 01T - S 2
3.2 Safety considerations ... ——————————— 2
3.3 LI 1o o =1 Lo Vo [=X= [ o 2
34 LI 1o oY= o VA T = T 3
3.5 Layout and fittings of the PremisSes ... e 4
3.6 Cleaning and disSinfeCtion .........cccciiiiiicciiiiir s ssn e an e nnnns 5
4 S - 1 i 5
4.1 (=Y 1T - S 5
4.2 (00T 0T o =1 =Y TS 6
4.3 Verification of on-going staff competence ... ————— 6
4.4 e =1 o - 6
5 Apparatus and eqUIPMENT ... e 6
6 Preparation of glassware and other laboratory materials ........cccccooccciieiiinccccccere s 28
6.1 e (=Y o = = 1) o 28
6.2 Sterilization/decontamination ... ———— 28
6.3 Disposable equipment and materials ... ———— 28
6.4 Storage of clean glassware and materials ..........cccccccimiiiiiccciemer s 28
6.5 Management of sterile glassware and materials ..........cccccciiniiinic 29
6.6 Use of decontamination and disinfection ... 29
6.7 Waste ManagemeENt ... —————— 29
6.8 WaSKhING oo 30
7 Preparation and sterilization of culture media .........cccccciiiiriii e ——— 30
8 LI 1o T =1 o VAT 11 o] (= 30
8.1 £ =T 1] o113 T S 30
8.2 I8 = 10 57 X0 T o 31

8.3 RECEIPE i ——————————————————— 31

8.4 o - T [ 32

8.5 =53 8 oo o) 32

9 L T4 01110 F- 1 o o 32

9.1 Hygienic precautions during analysis .........cccccvmim 32

9.2 Preparation of initial suspension and dilutions ... 34
10 ENUMEration ... e 34
10.1 =Y o = | 34
10.2 Enumeration using a solid medium ... 35

10.3 Calculation and expression of results obtained with solid media .......cccccccvvvccciieeeninniiccnees 37



10.4 Enumeration of yeasts and moulds .........ccccooiiiimiiiiii s 43
10.5 Enumeration using a liquid medium .........ccco i ———————— 44
11 Detection method (qualitative method) ........cccccocmiiiiiiininiic e ——— 49
1.1 7= T - 49
11.2 e T 11 o 50
11.3 Measurement of uncertainty .........cccciiimiiii e ———————— 50
12 Confirmatory Methods ... n e e s e mmen e e e e s nnnn 50
12.1 L= o 1= TN 50
12.2 Preparation of @ PUre CUILUIe ... cccccecr e e e s s sssn e e e s s smnn e e e e e s s nmmnnes 50
12.3 Gram's stain (modified Hucker teChNIQUE) .......ooceemiiiii e 50
12.4 Use of biochemical galleries for identification .........ccccccovmiiiiiicccccc e 52
12.5 Use of nucleic probes for identification ...........ccccccmmiiiiicccimi e 52
12.6 Serological Methods ... ———————— 53
13 =53 0 (=Y oo o 53
14 Validation of microbiological methods ..........ccccoriiiiiiri s —— 54
14.1 Validation of reference methods ............oo e 54
14.2 Validation of alternative methods ... 54
14.3 Validation of in-house Methods ... e 54
15 Quality assurance of results/quality control of performance ...........ccccoiiiiiiiiiciciiiicccnnncces 54
15.1 Internal quality CONtrol ......... . —————— 54
15.2 RefErenCe Strains ........ccccciiiiciciiiicir e e e 54
15.3 External quality assessment (proficiency testing) .......cccccccemririicccccrrr s e 55
Annex A (informative) Properties of some disinfectants ..........cccccoiiiiiiniisni 56
Annex B (normative) Determination of most probable number (MPN) ........cccoociiiiiiiiin s 57
0 o 1T T T o 1 N 64



		2024-05-04T10:57:42+0000
	DIN Deutsches Institut fuer Normung e. V.
	Dokument ist zertifiziert




