DIN EN ISO 6887-5:2011-01 (E)

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 6887-5:2010)

Contents Page
[ 0T, o T o 3
1 £ T o - P 4
2 Normative referenCes ... e 4
3 Terms and definitioNS ... 5
4 PriNCIPIE i ————————————————————————————————————————————————————— 5
5 D T 1LY g 6
6 N o o 2= 1= 10 10
7 Preparation of SamMples ... s 10
71 Frozen Products ... ssmn e amn e e e e nnnns 10
7.2 Hard and dry Products ... s s 1

7.3 Liquid and Non-visCous ProduUCES ... s ssssssssssssssssssssssssssens 1

7.4 [ =121 o T 1= 1= o T Lo o] o T ¥ T o2 £ 1

8 (€710 1T 1IN o T o Xo7 =T 1R o =Y SR 1

8.1 7= o 1= | 11

8.2 £ =T 1] o113 T [ SR 1

8.3 General case for acidic Products ... 1

8.4 High-fat foods (fat content > 20 % mass fraction) .........cccccciiiimiis s 12
9 SPECIiC PrOCEAUIES ..o s e smnn e e e e e s e mmnn e e e e s e mnnns 12
9.1 Milk and liquid Milk Products ... 12

9.2 Dried milk, dried sweet whey, dried acid whey, dried buttermilk, and lactose ..................... 12
9.3 Cheese and ProcesSed ChEESE .......ciiiiiiccciieiiiiiii e ssss e s ssn e e e e s sa s mnen e e e e s snnnnnns 12
9.4 Acid casein, lactic casein, rennet casein, and caseinate .........cccccovreciirircirsr s 13
9.5 L= 14
9.6 o= = - T 14
9.7 Custard, desserts and sweet cream (PH 5) ..o e 14
9.8 Fermented milk and sour cream (PH 5) ....ccccovciiiiiiiinir 14
9.9 Milk-based infant fOOdS ... s 14
10 Further decimal dilUtions ........ .. e 15
BibliOGrapRy ....ceeieiiieisi i 16



		2026-07-02T11:59:33+0000
	DIN Deutsches Institut fuer Normung e. V.
	Dokument ist zertifiziert




