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1. B CAwstin) REFHEEDIRENE

1. 1987 £ 1]
wMAES /Ry MARMEGE BRI MAER EERS
b HAfE 8 . . . .
] o ) microorganisms or E#8%E , 9 | sampling | point of legal
food commodity other information metabolite cfu/g 8% cfu/mL) plan application | status
o R N m = 500000 SR AR
butter farm total plate count c=0
Y m= =5
T’ g 3% 1 8% jt{%ﬁﬁ'f 10 n g -
cheese cheddar coliforms M =100 c=2
X =10 =5
T B kT B X HZJ <R m n g -
cheese gouda coliforms M =100 c=2
k7 =5
T il RIRR me0001g | " | k#Em | o
cheese cheddar Escherichia coli c=1
bl WETR *W?Eﬁ? m =0/0.01g n=3 KIEE T HE
cheese gouda Escherichia coli c=1
BT Bl dh K5 > 40% |
pHS5.0
TH and cheese products with iﬁ{éﬂ]ﬂ@ﬁﬂiﬁ%ﬁf&% m =0/25¢" "E KRG E U
cheese Listeria monocytogenes c=
> 40% moisture and pH
5.0
7= B A,
T produced from thermized -ﬁ—&?ﬂiﬂﬂ%i?%ﬁfﬁ% m = 0/25¢g n=> KIEE tr e
cheese i Listeria monocytogenes c=0
(3]
T I HEE B AR | et }
staphylococcus coagulase posi-|m =0/0.1g K6 E i
cheese cheddar . c=1
tive
. BEE R PR AR A
Th HATR staphylococcus coagulase posi- | m =0/0.1g =3 K E b HE
cheese gouda " c=1
ve
¥ T YITKRHE n=10 ~
coconut desiccated Salmonella spp. m =0/23 c=0 R W
30CSSCRERFZMAHTHE
LR R il dh , A8 R AL P BEAREK n=5 _
cream products, ultra heat treated |absence of growth at 30°C, m=0 c= A ol
55%C and ambient temperature
30C S5SCRERFKMGTHE
# J5 7 T TR AL 2 ERER n=5 _
cream ultra heat treated absence of growth at 30C, =0 c=0 RiEE ol
55%C and ambient temperature




BRSEAEAFIFEATRESRBANRE

2
o - /R Y MABIE(E AR MAER BRERS
Ll ) ) o . microorganisms or ke, A sampling |  point of legal
food commodity other information metabolite cfu/g B cfu/mL) plan application | status
TEMEY @ 30C
ﬁ!ﬂiiﬂi ‘ RERNE aerobic microorganisms @ m = 500000/ mL "e K8 E ¥ o
cream not pasteurised c=
30C
TEMEY @ 30T
b EEE?%E aerobic microorganisms @ m = 30000/m " KI8E L73:3
cream pasteurised M = 100000/mL c=1
30C
wmm il %%ﬁi% o 3.0‘(: m = 50000/ mL n=5 _
aerobic microorganisms @ K8 E 1 o
cream products M = 100000/ mL c=
30C
i 35 T AEREE K I n=5 . -
cream not pasteurised coliforms c=0
5 5 BRHE K df m = 10/mL n=>5 -
cream pasteurised coliforms M =100/mL c=1 A e
5 il A K I v B m =10/mL n=5 -
cream products coliforms M =100/mL c=1 W e
N HEER, FEWMER =AY @ 30T
Bk ® A £ _ ) @ | ™ = 1000000 n= R
crustaceans cooked flesh, other than :;I:: ¢ TERGEmE M = 10000000 o= " o
pre-cooked frozen flesh
mEAER, FEWEX
H5EE BHA KA RE m =10 n=5 ~
crustaceans cooked flesh, other than|Escherichia coli M =100 c=1 RIEE 2l
pre-cooked frozen flesh
MEER, AEWMEX
e BHA UITKRHE n= -
crustaceans cooked flesh, other than|Salmonella spp. m =0/25¢ c= Aie ol
pre-cooked frozen flesh
. B, FEIRR SEEI RS PR R BRE
G BHER ol |m=500 n=5 g _
crustaceans cooked flesh, other than s.tap Floconcus: obagulase goui- M = 5000 c=1 Wi it
pre-cooked frozen flesh fve
ALE5KREY %iﬁ&é&% @ 30‘? @ m = 50000 n=5 Fp o -
ey toss i RO ToiemotpRmAns M = 250000 ¢=2 i
30C
AE5KEEY KnE R m =100 =5 _
dairy ice mix coliforms M =1000 c=2 Az ol
LE5KEEY [ xid m =100 n=5 ~
diey e iz yeasts M =200 o= RiEE | W
& TS %ﬁ%&ﬁi% @ 30‘? m = 10000 n=5 _
L aerobic  microorganisms @ K8 E ¥ o
egg liquid - M = 50000 c=1




1. # X #) & (Australia) & = M A B R FRL 3
A/ Ry WA BUE & BRI MAER RRERS
B Hpfz 8 . , . .
. . . microorganisms or EwE, HH sampling | point of legal
food commodity bRy listetion metabolite cfu/g B cfu/mL) plan | application | status
TEMEY @ 30C
&Y= o m = 10000 =5 =
& AR %jﬁﬁ » aerobic microorganisms @ " RIEE Lgi:3
egg white mix and mixtures M = 50000 c=1
30C
TRMEY @ 30C
= 1 = 5
& EE‘ ’ ﬂiﬁ; aerobic  microorganisms @ m = 10000 " KIgE 73
egg white, liquid M = 50000 c=1
30C
¢ 4% @ 30C
" EE, Bk %%ﬂ % ) m = 10000 n=5 _
o aerobic  microorganisms @ KiEE R
egg yolk, liquid M = 50000 c=1
30C
& B AE UITKRHE n=5 -
=0/2
egg liquid Salmonella spp. m =0/25¢ c=0 A ol
5 A b A b T -
& ﬁ?ﬂ'n %ﬁiﬁ?ﬁu% UITRHE m = 0/25g n . -
| egs white mix and mixtures Salmonella spp. c=
& A, ®ik UITRE n=>5 _
- white, liguid Salronalls spf m =0/25g =g | FHE | BE
- BH, Bk UITRE n=5 _
egg yolk, liquid Salmonella spp. m-= 025 c=0 AiaE ol
f B ] B AT IR n=5 _
fish smoked products Listeria monocytogenes m =025 c=0 i ol
B B, MEX %iﬁt{%@ SOC.C @ m = 100000 Bi= kigw ]
foods frozen, pre-cooked AeTORIE meToorganisms M = 1000000 c= | 4
30C
B’ Rk, BUER PN 7R T m=9 n=>5 _
foods frozen, pre-cooked Escherichia coli M =70 c=1 i L
B’ Rk, MEX UITKRE n=5 _
foods frozen, pre-cooked Salmonella spp. m =0/23 c=0 AR i
o B, TR HAMRERERE 0100 N
foods frozen, pre-cooked s.tap ylococcus coagulase posi- M = 1000 c=1 e
tive
i ¥R UITRHE n=5 _
frogs’ legs frozen Salmonella spp. m =0/25¢ c=0 R e
* oy %ﬁﬁkiﬁ_ﬁ @ 30ric s )
. aerobic microorganisms @ | m = 100/mL KIEE br o
ice packaged c=0
30<C
K kS =
. jug,gﬁ m = 0/250mL i A
ice packaged coliforms c=0
bk @ i n=
- ¥ e 4% B B L TR . T P 5 siew | mm
ice packaged pseudomonas aeruginosa c=0




B AR REAFAFEFRSBMENRE

4
an fE B WA/ REY WARKRE (TR MAER EERE
i di her inf e . microorganisms or k8 E A sampling | point of legal
food pommnadity g famustion metabolite cfu/g B% cfu/mL) plan application | status
wEMAEY @ 30C
KE R %ﬁﬁ % ) m = 50000 n=>5 o _
aerobic  microorganisms @ RIEE bR
ice confection 00 M = 250000 c=2
USRS KI5 B m =100 T ke | e
N
ice confection coliforms M = 1000 c= 8
TKEH B 35 m =100 n=5 _
KigE U
ice confection yeasts M =200 c=1 "
wAMEY @ 30T
PR I %gb. ‘ s @ | ™ 0000 "SI ke | bR
aerobic icroorganisms 7
ice cream o eToors M = 250000 =2 :
VKL Kl m = 100 n= I
7N
ice cream coliforms M = 1000 c= "
VKT K [Z 35 m =100 n=>5 _
ice cream yeasts M =200 c=1 R ol
BHILET | B WERE LT m =100 n=5 T .
infant formula powder bacillus cereus M = 1000 c=1 | 4
By LB T B VITRHE n =30
=0/25 T E
infant formula powder Salmonella spp. " 8 c=0 PR i
HE 5 B PR R 2 R
By LB T iR i il |m=0/0.1g n=5 I -
infant formula powder S phyfococeus congilase postz M=0/0.01g c=1 e *
tive
TEMEY @ 30T
A P& i ) : @ m = 1000000 n=>5 g e
aerobic mi
meat paste and paté 30 ¢ croorgamsmS M = 10000000 c=1 8 g
REAR, KB B
A KBRFRE n=5 ~
uncooked, fermented, com- m=0/0.1g KIEE e
meat Escherichia coli c=
minuted
A P& B N L A AR IR n=5
=0/25 i
meat paste and paté Listeria monocytogenes " 8 c=0 e ol
A A& UITRE n=5
=0/25 g ™
meat paste and paté Salmonella spp. " & c=0 REE i
A REARE Wi s =5 | e | b
meat uncooked fermented Salmonella spp. "= 8 c=1 " el
BEE S PR A R
A BURA R Bt sl i _|m=100 n=5 " _
meat cooked, cured and salted Z PRISISTIR waaptse pos M = 1000 c=1 AR E pnifE
ve
5 [ B FH )
A AEE KB o] e | 'm = 1000 n=5 -
meat uncooked fermented Z phylococcus coagulase posi- M = 10000 c=1 A2 e
ve
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G VAW L) WARAE (TR AER EERS
B Hifz 8 . . . .
. . . microorganisms or FEHE A sampling | point of legal
foad oy oftex information metabolite cfu/g B cfu/mL) plan application | status
30C.S5CREBAMHTEH
AOL¥) | ERELE B K . L3 I
milk (goat) ultra heat treated absence of growth at 30C, c=
55°C and ambient temperature
30C.S5CRERFKMFTE
, =5
43 R AL BEAREK o n . -
milk ultra heat treated absence of growth at 30C, c=0
55°C and ambient temperature
43 T4 %ﬁﬁi@ @ 30T m = 50000 n=>5 _
) . aerobic microorganisms @ Kig & b
milk dried M = 200000 c=2
30C
=1 @ 30C
#3 T 99R 15t B %ﬁﬁ&% , @™ = 50000 n=5 | ke | g
milk dricd skimmed aerovic | Tmeroorgamsms =1 ¢ = 200000 - B *
30C
A @ 30°C
L RQITE ) BERHE %ﬁﬂi% ) m = 50000/ mL n=5 B
] . aerobic  microorganisms @ KigE i HE
milk (goat) pasteurised M = 100000/ mL c=
30C
R(LE)  [RERHE ERIEm © 00 Amersooome | ass ||
milk (goat) anpastéurised it e M =250000/mL | c=1 . *
30C
= B WRHED @ 0C  mesoomt [ aes ||
milk pasteurised AcmbIE  mlereopaniss M = 100000/mL c=1 " o
30C
43 L EG T 3 i %ﬁﬁim @ 300,(: » m = 50000/mL n=5 S -
milk pasionised prodiss AeToble MICOOTEAMSTS = | M = 100000/mL | = . T
30C
43 AR FRBER @ 0C =500 =5 | e |
milk skimmed powdered ACroBIC.  MicroorgamISmS M = 200000 =2 " ol
30C
43 KEKHE %ﬁ;ﬁi% < SOCTC @ m = 150000/ mL n=5 S8 B
milk unpasteurised aeroRie meroorganisms M = 250000/ mL c=1 R ol
30°C
G 5w, il K B B m =10 n=5 _
milk ctiltured, products soliforms M =100 cn | FHEE | B
AF?L :F‘ﬁ k%ﬁﬁ m=0/0.]g n= -
milk dried coliforms M =0/0.01g ¢= RigE ol
43 T 48 Bt A KW o B m=0/0.1g n= " _
milk dried skimmed coliforms M =0/0.01g ci= s o
ENQIESD) BERHEE KB ER m = 1/mL n=>5 _
milk (goat) pasteurised coliforms M =10/mL c= KRG E i o
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6
A /AR WAL (E BRI MAER EERS
B Hibfz 8 , , . ;
) . . microorganisms or e, HH sampling | point of legal
food commodity other information metabolite cfu/g 2% cfu/mL) plan application | status
. = 100/mL =5
AOLE) | REEME K 6 B m =100 P R
| milk (goat) unpasteurised coliforms ‘M =1000/mL c=1
43 (YT P 7 Fi m=1/m n g -
milk pasteurised coliforms M =10/mL c=1
] i =1/mL =5
43 EEL G A 2 1 j(f?u%ﬁ m=1/m n x|
milk pasteurised products coliforms M =10/mL c=
B =0/0.1 =5
43 HEFE?L’B} ﬁiﬁﬁﬁ m g n U .
milk skimmed powdered coliforms M =0/0.01g e=2
43 REKRHEF K o B m = 100/mL n=5 _
milk unpasteurised coliforms M =1000/mL c= R T
43 ¥R, Wb W m =100 n=5 ~
milk cultured, products moulds M =200 c=1 HiEE ol
43 TR UITKRHE n=10 -
milk dried Salmonella spp. m =025 c=0 R ol
43 T 45 Fit B DITRHE n=10 -
milk dried skimmed Salmonella Spp - m = 0/25¢ c=0 R Al
43 Jit A 2L % YITRE n =10 _
milk skimmed powdered Salmonella spp. m= 025% c=0 AR ke
#3 TR ﬁ[ﬁﬁﬁm&kﬁﬁﬁkﬁ |m=0/0.1g n= sz | mm
milk dried Ztap ylococcus coagulase posi- M =0/0.01g o 5 7
ve
43, FIRBLE &?fmlﬁgﬁﬁlﬁ m=0/0.1¢ =5 | e |
wilk deipd kimmed staphiylococeus cosguiase Post- | _ 0/0.01¢ e=2 " ”
tive
%3 BAREL B HEMRERERE w001 T I .
milk skimmed powdered : phylococens coaguase posi- M =0/0.01g c=2 " g
1ve
43 BIv, il 353 m =100 n=5 -
milk cultured, products yeasts M =200 c= RiEE b
i @
sk Rk RERR | ROCEB @30T s ]
) aerobic  microorganisms @ KIEE a3
molluscs bivalve, other than scallops 30 M = 500000 c=1
L7431k WFEd, AEH N Kk FmKRE m=2.3 n=5 _
molluscs bivalve, other than scallops | Escherichia coli M=17 c=1 e PR
=4 B, M ? =
; L, R Sk iialal PPN " ki |
mussels marinated, smoked Listeria monocytogenes c=0
3 REHF ﬁ’aiﬁfm"mmﬁ% | m=100 n=s }
st uncooked dry s.tap ylococcus coagulase posi- M = 1000 .e K15 E b HE
tive




1. # XA I (Australia) & d 8 £ W FR FHE 7
. . BUE /A WG R ER pEE R
Ll . ﬁﬂ‘_’,ﬁ; 8 . microorganisms or EHE, A sampling | point of legal
food commodity other information metabolite cfu/g 8% cfu/mL) plan | application | status
SEERHEEERE
iRy AEE.E |m =100 n=5 ~
pasta uncooked wet lsitaphylococcus cosgulase posi- M = 1000 c=1 FiRE ik
ve
BEE R WA RE
it 4F Bk, BEE _|m =500 n=5 ~
- RIEE | WK
prawns frozen, pre-cooked Zmphylococcus oaugulane: pool M = 5000 c=1 | g
ve
TEAMEY @ 30C
X B i aerobic microorganisms @ | m = 100/mL "= KIEE o
water package 30°C c=
S 7Rk KIER m = 0/250mL "= ks | g
water mineral coliforms c=
K (23 K ¥ n=>5 _
water packaged coliforms t = D2aul. c=0 A ol
K 75k R A oo | " | xmm |
water mineral pseudomonas aeruginosa N c= :
K % R R P AE n=5 _
water packaged pseudomonas aeruginosa m = 0/250mL c=0 *iEE ol
B4 3. KI5 BB m =10 n=5 _
yoghurts coliforms M =100 c=2 RiEE W
B3 B m = 100 s ]
yoghurts moulds M =200 c=1 At bRt
M 34 m =100 n=>5 _
yoghurts yeasts M =200 c=1 AiEE L
1) m=0/0.01g #HEO0.OlgRFEPREHLFTERLNMNHEY .
2) m=0/25g 1E7E 25g KEREH REH T ERMKHMED .
II. 2003 4F 1 J SE AR 2=
am Foffs B WAEY /Y WAREAE (AR R N AESR RS
- . . " \. microorganisms or ERmE, HH sampling | point of legal
food commodity other information .
metabolite cfu/g B, cfu/mL) plan | application | status
MR B REEFEILA/ERR
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