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Foreword

This document (CEN ISO/TS 11133-1:2009) has been prepared by Technical Committee CEN/TC 275 “Food
analysis - Horizontal methods", the secretariat of which is held by DIN, in collaboration with Technical
Committee ISO/TC 34 "Agricultural food products".

Attention is drawn to the possibility that some of the elements of this document may be the subject of patent
rights. CEN [and/or CENELEC] shall not be held responsible for identifying any or all such patent rights.

This document supersedes ENV ISO 11133-1:2000.

According to the CEN/CENELEC Internal Regulations, the national standards organizations of the following
countries are bound to announce this Technical Specification: Austria, Belgium, Bulgaria, Cyprus, Czech
Republic, Denmark, Estonia, Finland, France, Germany, Greece, Hungary, Iceland, Ireland, ltaly, Latvia,
Lithuania, Luxembourg, Malta, Netherlands, Norway, Poland, Portugal, Romania, Slovakia, Slovenia, Spain,
Sweden, Switzerland and the United Kingdom.
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Introduction

Culture media are used in all traditional culture techniques and also for many alternative techniques. In the
microbiology laboratory, many tests and procedures depend upon culture media being consistent and
providing reproducible results. Many formulations of dehydrated culture media are commercially available and
many more, designed for specific growth purposes, are described in the literature. In laboratories carrying out
microbiological examinations of foods and feedstuffs, the main objectives are to maintain, resuscitate, grow,
detect and/or enumerate a wide variety of microorganisms. The requirements for media are specific to both
the sample and the organisms to be detected. Culture media meeting established or minimal performance
criteria are therefore a prerequisite for any reliable microbiological work. Sufficient testing should be carried
out to demonstrate: i) the acceptability of each batch of medium; ii) that the medium is “fit for purpose”; and iii)
that the medium can produce consistent results.

These three criteria are an essential part of internal quality control procedures and, with appropriate

documentation, will permit effective monitoring of culture media and contribute to the production of both
accurate and precise data.
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Microbiology of food and animal feeding stuffs — Guidelines on
preparation and production of culture media —

Part 1:
General guidelines on quality assurance for the preparation of
culture media in the laboratory

1 Scope

This part of ISO/TS 11133 provides the general terminology related to quality assurance and specifies the
minimum requirements for the preparation of culture media to be used for the microbiological analysis of
products intended for human consumption or animal feeding.

It is also applicable to culture media to be used for the microbiological analysis of all kinds of water.

These requirements are applicable to four categories of culture media used in laboratories that prepare and/or
use culture media for performing microbiological analyses:

— commercially manufactured ready-to-use media;
— media to be remelted, supplemented and distributed;
— media prepared from commercially available dehydrated formulations;

— media prepared from their individual components.

2 Normative references

The following referenced documents are indispensable for the application of this document. For dated
references, only the edition cited applies. For undated references, the latest edition of the referenced
document (including any amendments) applies.

ISO 7218, Microbiology of food and animal feeding stuffs — General requirements and gquidance for
microbiological examinations

ISO 11133-2:2003, Microbiology of food and animal feeding stuffs — Guidelines on preparation and
production of culture media — Part 2: Practical guidelines on performance testing of culture media
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