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;E\STI STANDARDI EESSONA NATIONAL FOREWORD

(€ v Eesti standard EVS-EN ISO This Estonian standard EVS-EN ISO

7 0 sisaldab Euroopa standardi EN |707:2000 consists of the English text of
ISO :1997 ingliskeelset teksti. the European standard EN ISO 707:1997.
Kéesol%ument on joustatud This document is endorsed on 18.12.2000
18.12.20 elle kohta on avaldatud with the notification being published in the
teade Eesti §tandardiorganisatsiooni official publication of the Estonian national
ametlikus véljées. standardisation organisation.

Standard on katt av Eesti The standard is available from Estonian
standardiorganisat |\ ist. standardisation organisation.

Kasitlusala: - " Scope:

This International Standardﬁi‘s This International Standard gives
guidance on methods of sa g milk guidance on methods of sampling milk
and milk products for microbiologieal, and milk products for microbiological,
chemical, physical and sensor lysis | chemical, physical and sensory analysis
except for sampling of ex-farm milk except for sampling of ex-farm milk from
individual animals and sampling J@; individual animals and sampling of milk
within quality payment schemes. ® within quality payment schemes.
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This European Standard w proved by CEN on 1997-05-28.
CEN members are bound to y with the CEN/CENELEC Internal Regulations
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national standard without any ion.
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Foreword

International Standard
ISO 707 : 1997 Milk and milk products — Guidance on sampling,
which was prepared by ISO/TC 34 ‘Agricultural food products’ of the International Organization for

text or by e &ment, and conflicting national standards withdrawn, by January 1998 at the latest.

In accordan h the CEN/CENELEC Internal Regulations, the national standards organizations of the
following countries are bound to implement this European Standard:

Austria, Belgium, @zech Republic, Denmark, Finland, France, Germany, Greece, Iceland, Ireland, Italy,
Luxembourg, the ands, Norway, Portugal, Spain, Sweden, Switzerland, and the United Kingdom.

Endorsement no

The text of the Internation@andard ISO 707 : 1997 was approved by CEN as a European Standard without
any modification.
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INTRODUCTION ®

Correct sampling is an operation that requires most careful a@tion. Emphasis cannot therefore
re

be too strongly laid on the necessity of obtaining a properly )Gentative
The procedures described in this International Standard are reco
followed whenever practicable. However, it is impossible to lay do
every case, and, even if explicit, they cannot fully take the place of j
In particular, unforeseen circumstances may render some modificatio
special requirements are given for the sampling and/or arise from a speci

ed

sample.

as good practice to be

rules to be followed in
ent, skill and experience.
sirable. Whenever

ficahalysis to be
performed, these requirements should be followed.

The samples obtained by the methods described in this International Stan
samples" as defined in ISO 78-2.

&%aboratory
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1 SCOPE

This International Standard gives guidance on methods of sampling milk and milk products
for microbiological, chemical, physical and sensory analysis except for sampling of ex-farm
milk from individual animals and sampling of milk within quality payment schemes [1].
It is noigmicable to the selection of a number of units from a consignment, nor does it apply
to subséquent operations in the laboratory.
*
NO e number of units to be selected for sampling by inspection by attributes may
be dete ed according to ISO 5538:1987 [2]. Sampling for inspection by variables may
be determi@;ccording to ISO 8197:1988 [3].

2 NORMATIVE %RENCES

The following standar tain provisions which, through reference in this text, constitute
provisions of this Internatighal Standard. At the time of publication, the editions indicated
were valid. All standards ubject to revision, and parties to agreement based on this
International Standard are uraged to investigate the possibility of applying the most
recent editions of the standar dicated below.

Members of IEC and ISO main ?{egisters of currently valid International Standards.

*
ISO 78-2:—", Chemistry — La/ for standards — Part 2: Methods of chemical
analysis.

ISO 7002:1986, Agricultural food pr@:ts — Layout for a standard method of sampling
from a lot. 0
e
3 DEFINITIONS @

For the purposes of this International Standard, t finitions given in ISO 7002 and the
following definition apply.

3.1 laboratory sample: Sample as prepared for sen o the laboratory and intended for
inspection or testing. 0
4 GENERAL ARRANGEMENTS %

The following instructions are not necessarily applicable for rout@ﬁmphng

The parties concerned or their representatives shall be given the op ty to be present
when sampling is performed.

Whenever special requirements are given for the sampling and/or arise x@,ﬁpemﬁc
analysis to be performed, these requirements shall be followed. ;

1) To be published. (Revision of ISO 78-2:1982) \A@



