ISO 6887-5:2020-04 (E)

Microbiology of the food chain - Preparation of test samples, initial suspension and

decimal dilutions for microbiological examination - Part 5: Specific rules for the
preparation of milk and milk products

Contents Page
0T =T o iv
1 S o o o - 1
2 NOIrMAtIVe FEFEIrE@NCES ......ooiieeeieiccee e ee e e e s e e s e s an e e e e me e e sme e e e s mn e e e s ne e e nssnmnnnan 1
3 Terms and definitionNs ... e 2
4 T T3 o =SSN 2
5 D 1 10T o NS 2
5.1 TS o e 11 11T 41 S 2
5.2 Distribution and sterilization of the diluents .............oo 5
5.3 Performance testing for diluents ..........cccociiiminnin s ———— 5
6 /2N o 0T T -1 U 6
7 8= T3 0] o] 11 4T Y 6
8 GENEral PrOCEAUIES .....coeiiiiiiiiiiiisnerrerrisisssssssmnr e e s rsssssssssne e e eessssasssssms e e e e e easasssnmneeneenasassnnnnennesansssnnnn 6
8.1 7= 1T - N 6
8.2 Frozen ProduUCES ... s n e e nn e 6
8.3 Hard and dry Products ... s 7
8.4 Liquid and Nnon-viSCoUs ProduUCES ........ccceiiiiiiiiiinmiir i rsccsms e sms s e 7
8.5 Multi-component Products ... 7
8.6 X o2 e [T o Yo 11T = 7
8.7 High-fat foods (fat content > 20 % mass fraction) ..........ccccccniiminicni e — 7
9 SPECIfiC PrOCEAUIES .......eeeciiiiiii et rsce s s n e e s s s s s smn e e e e e e s s e s smnn e e e e e e sassnnmnnenenessan 7
9.1 Milk and liquid MilK ProdUCts ..........ccccccimiiiir e ssmn e e e s s s smne e e e e s s s mnmnnnes 7
9.2 Dehydrated milk, dehydrated sweet whey, dehydrated acid whey, dehydrated buttermilk

= 1 Lo =T o1 7
9.3 Cheese and cheese Products ... 8
9.4 Acid casein, lactic casein, rennet casein and caseinate ......c.....ccccvreeeciiiirccrr e —————— 8
9.4.1 L T=Y LT o T I o T- - N 8
9.4.2 Special case: RenNnet Casein ... s 8
9.5 L= S 8
9.6 Milk-based ICE-Cream ......... ... e s mmn e e e e s s mnmn e e 9
9.7 Milk-based custard, desserts and sweet cream (PH > 5) .....oooriccirricccmrrrccer e 9
9.8 Milk-based fermented milks, yogurt, probiotics milk products and sour cream (pH < 5) ...... 9
9.9 Dehydrated milk-based infant foods with or without probiotics .........ccccccviiiccisciinenn s 9
10 Further decimal dilUtioNS ........coo i e 10
[ T0 o [T o - o 1 )/ 1



		2026-06-21T17:28:07+0000
	DIN Deutsches Institut fuer Normung e. V.
	Dokument ist zertifiziert




