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Table 1

Some examples of sampling plans and recommended or proposed microbiological limits for

selected foods(taken from sources identifed footnotes 1, 2, and 4).

Plan Limit /g
Product Tests Class n c m M
Fresh and frozen fish! SPC 3 5 3 108 107
Fecal coliforms (MPN) 3 5 3 4 ’ 400
S. aureus 3 5 3 10* 2x10°
Breaded pre-cooked fish SPC 3 5 2 10 107
products’ Fecal coliforms (MPN) 3 5 2 4 400
S. aureus 3 5 2 10° 2x10°
Blanched, frozen vegetables' SPC 3 5 3 10t lOfi
Coliforms 3 5 3 10 10°
Dried egg products’ SPC 3 5 2 10 10°
Coliforms or 3 5 2 10 10*
Enterobacteriaceae
Salmonellae 2 10 0 0 —
Dried milk' SPC 3 5 2 5x10* 5x10°
Coliforms 3 5 2 <3 10?
S. aureus 3 5 1 10 10°
Frozen raw comminuted SPC 3 5 3 10° 107
meat! Salmonellae 2 5 {00 0 -
Dried and instant foods for SPC 3 5 2 10 10
infants and children® " Coliforms 3 5 1 <3 20
Salmonellae 2 60 0 0 -
Nonfrozen ground beef! SPC 3 5 3 10,7 5x107
E. Coli 3 5 3 10 5x1¢?
S. aureus 3 5 2 10° 10°
Salmonellae 3 5 0 0 0

! Recommended by ICMSF, 1974(57)
? Recommended Codex Food Hygiene Committee by joint FAO/ WHO Expert Consultation on Microbiological

Specifications for foods. 1977

# Includes dried infant formulas and supplementary products such as sweetening agents.
' Proposed Canadian Standard. 1975(see ref. 77B. p.102)
3 Absent in 25g in each of 5 subsamples.
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