ISO/TS 17728:2015-06 (E)

Microbiology of the food chain - Sampling techniques for microbiological analysis of
food and feed samples

Contents Page
0T =T o iv
0 £ Yo 11T 3 T o O \'
1 S o o o - 1
2 Normative referenCes ... e 1
3 BT 4 3= 1 Lo Lo 1= 3 T 4 T Y 1
31 8= T 0] o] 11 4T R Y 1
3.2 85T 134 o = SRS 2
3.3 g (o T [T = 3
34 RST= 144 0 (=30 F= 19 e |11 4V RS PR 3
4 Principles and general requUIirements ..........ccccciriiieirei e - 4
5 EST= 14470 110 Vo e F- T 0 L 4
6 = =T T - S 5
6.1 L T=Y =T =TI 1 =14 Vo T=T 3 0= o 5
6.2 Sampling personnel (SAMPIEIS) .......ccoicceceriiceseriresreresssse e s s e e s s e e e s ssmr e e s s s smn e s s s smn e e s s smneeensnnnes 5
7 Sampling teChNIQUES ......eeeiiiiiiicccccecrrrr s csesrr e e e s e smn s e e e e e e s s mnm e e e e e e s e s s snmnneneennnan 5
71 e [T ] 4 =1 0 SRR 5
7.2 Sampling techniques: General Protocol ... ———— 6
7.21 Bulk products (liquids, solids, powders, granules, etC.) .......ccccccciirrimminninn e, 6
7.2.2 Packaged products (refrigerated, frozen, or ambient) ........cccccovcmiiniiiinci 7
7.2.3 Refrigerated products ... —————— 7
724 Separated frozen ProduUCES ... 7
7.2.5 Blocks of frozen products (e.g. meat or fish) .......ccccocviiiiriinn e ————— 8
7.2.6 AMmDbiIent Products ... 8
7.2.7 [ Lo Ao o Yo 11 1o = 8
7.2.8 Consumer portions in restaurants ...........cccccoiiicccccsceiiin e anr e s nnns 9
7.3 Sampling techniques for specific Products ........cccocccccceiiriiicc e 9
7.31 Live shellfish (bivalve molluscs, gastropods, echinoderms, and tunicates) ...........ccccccevueeens 9
7.3.2 Fruits and vegetables, spices and herbs, coffee, tea, etc ........coecccvvmrrrriii e 10
7.3.3 Q1T o ==Y T 10
7.3.4 L0 107 0 T=T o B o T Yo 10
7.3.5 =T [ 10
7.3.6 Special cases, e.g. neck skin of poultry or carcass rinSes .........cccciiiicciiismnrcccssseeneeeee 10
7.3.7 Spoiled SAMPIES ... e n e e mnne e e e e s an 10
7.3.8 Sampling with automatic apParatus ..........ccccececierrrccierrrcre e e 10
8 Packing and labelling of SamPIes .........cccooceoiriicccerrccce e e 1
9 Preparation of a sampling form (sampling report) ........ccccccimiiiccciccriern e 1
10 LI 18 57 o o o 1
101 Apparatus and eqUIPMENt ... ————————————————— 12
10.1.1 Refrigerators, freezers, cool boxes, boxes or containers, cold packs ..........cccccccverrrriiiccinnnes 12
10.1.2 Temperature-monitoring equUIPMENt ........ ... 12



10.2 L= T 1= o Lo o A e o3 o T o 12

10.2.1 Transport by the [aboratory ... ——————_—— 13
10.2.2 Transport by @ cONtractor OF COUNIEN ... s e 13
1 Reception at the [aboratory ... ———— 14
Annex A (informative) Flow chart of sSampling .........cccccmiiiiicccinii e 15
Annex B (informative) Method for sampling a frozen piece or block (from ISO 6887-1) ..........ccccevvrunees 16
=71 o 1T o =T ] 13T/ 17



		2026-04-17T14:49:42+0000
	DIN Deutsches Institut fuer Normung e. V.
	Dokument ist zertifiziert




