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FAO/WHO B A& MBI F & (CAC)

1. BglaabREniRE

AR A 45 AR
WAEY /Y Limit BRI ;
B il . . e ) #E
Food commodity Mlcroorgan.lsms/ (FIEHERE, Sampling Remark
metabolite ¥ cfu/g 5% plan
cfu/mL)
LTEXERETHR| KGEH m<3 (fE 45 # 3|\n=>5 THIttEHBEE
BEFR=5 coliforms & MPN J5 ik |c=2 7= s B JLiE A
Plain or coated TRRED Dry shelf-stable
dried biscuit type M=20 products; For in-
product fant and children
WITRE" m=0 n=10
Salmonellae (25g)
c=0
Tl RS TAER S m=1000 n=>5 BHILER. A
Dried and instant|mesophilic aero-| M=10000 c=2 HERATEEY A
products bic bacteria BErE
For infant and

children. Not ap-
plicable to prod-

which

ucts

are

produced by a mi-

crobial

tion process

fermenta-

K o B m<3 (FE¥r #E 3|n=5
coliforms & MPN F & Flc=1
ZIAYE
M=20
VIRE m=0 n==60
Salmonellae (25g)

c=0

Ry LERM

For infant
children

and




A BE
BeEt/EE | Limic | REHE
oy . . " : 2 gas
Food commodity Mlcroorgan.lsrns/ EHIERE, Sampling Remarck
metabolite B cfu/g 8 plan
cfu/mL)
TREFNMARN T FTEFERE m=10000 n=>5 B ILEH
i Mt mesophilic aero-| M=100000 c=3 For infant and
Dried products re-|bic bacteria children
quiring heating be- K B m=—10 n—5
fore consumption coliforms M=100 c=2
UITRE m=0 n=>5
Salmonellae (25g)
c=0

.

BRATEE—HRBRUNTKEARBRR IS EARBEHN™ M.

Applies only to products containing one or more Salmonella sensitive ingredi-
ents,e. g. chocolate coatings.

FammKETRER AETRBILETAR. . ZBILAEBESY TS URAMTRET
B B 00 B A R R LEM CHSUE R R O A M EYBRBEER T T &,

Products intended for consumption after addition of liquid; includes dried infant formulae, in-
stant infant cereals,etc. and supplementary products,e. g. sweetening agents,starches, textur-
izers and similar products,singly or in combination. ; microbial limits apply to dry product.
FRBENMAKEFEFESA. QERNNESTRMME S MR EH A8EAR LK
=S MEYREBERT T8,

Products intended for consumption after addition of liquid and which are specified to be heated
to boiling before consumption; microbial limits apply to dry product, includes supplementary
products,e. g. sweetening agents,starches, texturizers and similar products, singly or in combi-

nation; microbial limits apply to dry product.

¥kl sk ¥ . CAC/RCP 21—1979 RECOMMENDED INTERNATIONAL CODE OF HYGIENIC

PRACTICE FOR FOODS FOR INFANTS AND CHILDREN.



2. RYlRBEARPIREDRE

FR & 45
& WY/ Y Limit BT R BB SR
Fo::i Microorganisms/ (FHIEHKE, Sampling Application
metabolite ¥ cfu/g B plan requirement
cfu/mL)
BILEF 58 ¥ 0k | BRI R AT 88 m=0/10g n=30 2
iR 5 ¥, 2L | Enterobacter c=0
55 77l sakazakii
Powdered infant| (Cronobacter
formula, formula|species)
for special medical
purposes, human|¥# | JKE " m=0/25¢g n==60
milk fortifiers Salmonella =0
BfFE m=0/10g n=10
Enterobacteriace- c=2
ae
TFEERE""" |m=500/g n= Mg
Mesophilic Aero- | M= 5000/g c=
lbic Bacteria

e

BN T WE R lcfu/340g (BREIFMEMEN 0. 8, R HEE K 95%) = 1CFU/100g
(BERARHEMER 0.5, MR A 99)0),

The mean concentration detected is lcfu in 340g (if the assumed standard deviation is 0. 8
and probability of detection is 95%) or lefu in 100g (if the assumed standard deviation is 0.
5 and probability of detection is 99%).

BE B FHEER lofu/526g(RXAREMER 0.8, KB BEE R 95%).
The mean concentration detected is 1cfu in 526g (if the assumed standard deviation is 0. 8 and

probability of detection is 95%).

FEFRESBROBIGHES (R AR AN, ARG R EATREEAEARN
B REYES., FEAERFRSERRURENIIB A BANERIES. FEE
BESEMMEAEIEERERTIERRESENTIREP I EAER G TR S HI M
WERTSE(Z% Annex ).

The proposed criteria for mesophilic aerobic bacteria are reflective of Good Manufacturing
Practices and do not include microorganisms that may be intentionally added such as probiot-
ics., Mesophilic aerobic counts provide useful indications on the hygienic status of wet pro-
cessing steps. Increases beyond the recommended limits are indicative of the build-up of bac-
teria in equipment such as evaporators or contamination due to leaks in plate-heat exchangers

(refer to Annex [[).



HERER 0.5, BPEER 99%),

The mean concentration detected is lcfu in 16g (if the assumed standard deviation is 0. 8 and

TR MBI PR 1cfu/16g(RIEITAER S 0. 8, BB BEE K 95%) H 1cfu/10g (B B4R

probability of detection is 95%) or 1cfu in 10g (if the assumed standard deviation is 0. 5 and

probability of detection is 99%).

kK . CAC/RCP 66—2008 CODE OF HYGIENIC PRACTICE FOR POWDERED FORMU-

LAE FOR INFANTS AND YOUNG CHILDREN.

. WEXTFRYMELRE

RE R
an WEY/ KBy Limit BRI
Food Microorganisms/ (FEIEHEE, Sampling % i
metabolite WA cfu/g ) plan
cfu/mL)
e H Kak&HKE  |m=230/100g n=>5 BE T AE
Bivalve molluscs Escherichia coli |M=700/100g c= A (B A4y BR Bl gk
SRS
Edible parts of
live bivalve mol-
WITERE m=0/25g n=>5 luscs (the whole
Salmonella ¢=0 part or any part

intended to be

eaten separately)

ﬁﬂyﬁﬁ: CODEX STAN 292—2008 STANDARD FOR LIVE AND RAW BIVALVE MOL-
LUSCS.

4. AkBNEDRE

(i 8= &rE A
an WA/ HY Limit BRI | MAEXR
Food Microorganisms/ | (FHIEFEE, | Sampling | Application % P
metabolite WA cfu/g & plan requirement
cfu/mL)
R PITKE KR /25¢ n=10 gl NREEERER
Spices Salmonella c=0 R B R

Treated, ready-

to-eat spices

PE K I . CAC/RCP 42—1995 CODE OF HYGIENIC PRACTICE FOR SPICES AND DRIED
AROMATIC PLANTS.




5. kHENRE

RE R
BEY/REY Limit BUReit & .
o . . . . % T
Microorganisms/ (FHIERE, Sampling
Food . Remark
metabolite ¥H cofu/g 5 plan
cfu/mL)
KRBT RK NT:Fis m=0 n=5 KB
Natural mineral | coliforms =1 (250ml.) |[At source
water c=1
FEERE m=0 n=>5
faecal streptococci M=1" (250mL)
c=1
THBEEFEFR | m=0 n=>5
BR3¢ 8 M=1" (250mL)
sporeforming  sul- c=1
fite-reducing anaer-
obes
FRBHEIE m=0 n=5
pseudomonas M=— (250mL)
aeruginosa c=1
TEBE T RITE BIEARTRE | DA
aerobic plate count [TkE
St ] KR H n=1 FEL™H
pathogenic microor- End  product
ganisms for sale
KBE#, A& KB |0/250mL n=1
BRAEKHE
coliforms,  except
Escherichia coli
HF B ARG 0/250mL n=1
pseudomonas
aeruginosa
BB DR 0/250mL n=1

streptococci group D

WRRBESRIEEM2D, M-S BREREURERESRERN.




In cases of positive results (MZ>=1) additional samples should be examined to determine the
reason for positive results.
YKk B . CAC/RCP 33-—1985 RECOMMENDED INTERNATIONAL CODE OF HYGIENIC
PRACTICE FOR THE COLLECTING, ROCESSING AND MARKETING OF NAT-
URAL MINERAL WATERS.



R FP FIP 7 2% (Australia and New Zealand)

FRE bR
WY/ R Y Limit BRI R
B i . . . . # W
Food Mlcroorgan'lsms/ (FHIEEE, Sampling Remark
metabolite ¥ cfu/g B plan
cfu/mL)
W BT A m=0/25g n=>5 HABERBEHEL
Butter campy lobacter c=0 HM/BRAREDRBHE

FL o A R
Made from un-
pasteurised milk
and/or unpas-
teurised . milk
products

REBEHEESE mn=10/g n=5

R M=10%/g c=

coagulase-posi-

tive staphylo-

coccl

K B o B m=10/g n=>5

coliforms M=10%/g c=

KBpEmKE |(m=3/g n=>5

Escherichia coli [M=9/g c=1

B % 40 0 4 A 2 | m—0/25¢ n=5

LR AN c=0

Listeria monocy-

togenes

VITRHE m=0/25g n=

salmonella c=

TP HRITH |\m=5X10°/g n=

SPC c=




BB
BAEY/ Ry Limit BURETT 3
L . . : #
Food Mlcroorgan'lsms/ (EEEE, Sampling Remark
metabolite YA cfu/g 8% plan
cfu/mL)
T KERRE  |m— 10/g =5 |
Cheese Escherichia coli |M=10%/g c=1 All
A A2 | m=0/25g n=>5 pH>5.0 K&
B R c=0 BARFEOKSE
Listeria monocy- B>39%)
togenes Soft and semi-
soft ( moisture
W E m—0/25g —5 content > 39%)
Salmonella spp c=0 with pH>5.0
BB KEIEEZFE|m=0/25¢ n=>5 R ST R
KA c=0 (HREBRHEFR
Listeria monocy- S #ELH D
togene All  raw milk
cheese ( cheese
UAREN m=0/25¢ n=5 made from milk
Salmonella c=0 not  pasteurized
or thermised)
ke m=0/25¢g n=3 REBERAS T
campylobacter c=0 B(Ka &8>
50%,pH>5.0)
Raw milk unrip-
ened cheeses
( moisture con-
tent >50% with
pH>5.0)
43 UITRE m=0/25g n=5 F
Milk Salmonella c=0 Dried
BT E m=0/25mL n=>5 KEKHEE
campylobacter c=0 Unpasteurised




-

FR B 36 AR
_ B4/ AR Limit BUREH 2 .
-1 , . - ) % E
Food Microorganisms/ (FHiEdEE, Sampling R K
a
°° metabolite ¥ H cfu/g B plan emar
cfu/mL)
G K P B m=10*/mL n=5 FRERHE
Milk coliforms M=10/mL c= Unpasteurised
KBpBRHKE |m=3/mL n=
Escherichia coli |M=9/mL c=1
BEMEES m=0/25mL n=>5
iR c=0
Listeria monocy-
togenes
WK m=0/25mL n=>5
Salmonella c=0
Fr o AT B/ |m=2.5X10"/mL |n=
ml. M=2.5X10°/mL |c=
SPC
A BEBMREEE | m=10"/g n=>5 BE,CDEA.E
Meat R M= 10°/g c=1 il /£ e
coagulase-posi- Packaged,
tive staphylo- cooked, cured/
coccei salted
B A% A0 B 3 A |m=0/25g n=
FrirlRE c=
Listeria monocy-~
togenes
VITKHE m=0/25¢g n=5
Salmonella c=0
RE %A A | m=0/25g n= R
Meat paste and|¥FRE c=0 Packaged heat
paté Listeria monocy- treated
togenes
WITKRE m=0/25g n=
Salmonella c=




REHEE |
. ﬁé%/ﬁ@‘% Limit El#ﬂjﬁ'] &
Food Mlcroorgan‘lsms/ (ZIEEE, Sampling Remark
metabolite ¥R cfu/g 8% plan
cfu/mL)
P BEMHERE mn=10°/g n=>35 A RERR, &
Meat comminuted |BREH M=10%/g c=1 EEmMIgBES
coagulase-posi- XRE
tive staphylo- All comminuted
cocci fermented meat
which has not
KpRAKE m=0/25¢g n=>5 been cooked dur-
Eschenrichia coli c=1 ing the produc-
tion process
YITKRE/25g  |m=0/25¢g n="5
salmonella c=0
e B A2 | m=0/25¢ n=>5 ZRE
Crustacea MK E c=0 Cooked
Listeria monocy-
togenes
VITKRE m=0/25g n=>5
Salmonella c=0
FRUEE RT3 m=10"/g n=5
SPC M=10%/g c=2
HEMHERE | m=10"/g n=>5 Raw
HRE M=10%/g c=2 %
coagulase-posi-
tive staphylo-
cocci
UITKHE m=0/25g n=5
Salmonella c=0
RHEFRITE  |m=5Xx10°/g n=>5
SPC m=5X10%/g c=2

10




