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Foreword

ISO (the International Organization for Standardization) is a worldwide federation of national standards bodies
(ISO member bodies). The work of preparing International Standards is normally carried out through ISO
technical committees. Each member body interested in a subject for which a technical committee has been
established has the right$o be represented on that committee. International organizations, governmental and
non-governmental, in #Maigon with ISO, also take part in the work. ISO collaborates closely with the
International ElectrotechfiigtJ«Commission (IEC) on all matters of electrotechnical standardization.

International Standards aregr’ﬁld in accordance with the rules given in the ISO/IEC Directives, Part 2.

The main task of technical co ees is to prepare International Standards. Draft International Standards
adopted by the technical comm s are circulated to the member bodies for voting. Publication as an
International Standard requires app é)y at least 75 % of the member bodies casting a vote.

Attention is drawn to the possibility tha

Qﬂe of the elements of this document may be the subject of patent
rights. ISO shall not be held responsible foi

o@/e}wtifying any or all such patent rights.

ISO 6887-5 was prepared by Technical mittee ISO/TC 34, Food products, Subcommittee SC 9,
Microbiology. Q

This first edition cancels and replaces ISO 8261 |IDF,62:2001, which has been technically revised.

ISO 8261 | IDF 122:2001 was elaborated by ISO/TC 34 5, Milk and milk products, and, with its agreement,
has been renumbered as ISO 6887-5 and technica ILrevised by ISO/TC 34/SC 9 with the following
modifications: /®

a) the introduction of buffered peptone water as a diluent foréneral use;

b) the systematic pre-heating of the diluent has been kept only%r@ose cases where it resolves problems of
homogeneity of the suspension;
Q.

ISO 6887 consists of the following parts, under the general title Microbiéf( of food and animal feeding
stuffs — Preparation of test samples, initial suspension and decimal dilutions icrobiological examination:

c) the reactivation step has been removed.

— Part 1: General rules for the preparation of the initial suspension and decima@ons
— Part 2: Specific rules for the preparation of meat and meat products &,
— Part 3: Specific rules for the preparation of fish and fishery products @

— Part 4: Specific rules for the preparation of products other than milk and milk products, meat and meat
products, and fish and fishery products

— Part 5: Specific rules for the preparation of milk and milk products
The following part is under preparation:

— Part 6: Specific rules for the preparation of samples taken at the primary production stage
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Microbiology of food and animal feeding stuffs — Preparation
of test samples, initial suspension and decimal dilutions for
microbiological examination —

Part 5:
Specific r@s for the preparation of milk and milk products

WARNING — The use c?@i

equipment. It is the respo
to determine the applicabili

International Standard may involve hazardous materials, operations, and
ibility of the user to establish appropriate health and safety practices and
regulatory limitations prior to use.

”/

This part of ISO 6887 specifies rules@r the preparation of samples of milk and milk products and their
suspension for microbiological examinati hen the samples require a different preparation from the general
methods specified in 1ISO 6887-1. 1ISO Gb% defines the general rules for the preparation of the initial
suspension and decimal dilutions for micro ,gipal examination.

1 Scope

This part of 1SO 6887 excludes preparation o%mples for both enumeration and detection test methods
where preparation details are specified in the relev ternational Standards.

This part of ISO 6887 is applicable to: é

a) milk and liquid milk products;

Q
b) dried milk products; O@
_ -
c) cheese; @/

d) casein and caseinates; @

e) butter; 6
f) ice-cream; &

g) custard, desserts and sweet cream;
h) fermented milk and sour cream; (p

i)  milk-based infant foods.

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 707 | IDF 50, Milk and milk products — Guidance on sampling
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ISO 6887-1, Microbiology of food and animal feeding stuffs — Preparation of test samples, initial suspension
and decimal dilutions for microbiological examination — Part 1: General rules for the preparation of the initial
suspension and decimal dilutions

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

ISO/TS 11133-2, 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

*

7

For the purposes of this Intédhational Standard, the following terms and definitions apply.
3.1 :O

laboratory sample Q
sample prepared for sending to the éboratory and intended for inspection or testing

NOTE Adapted from ISO 7002:1986%9.
3.2 2(
test portion

(microbiology) measured volume or measurekf‘mass of representative sample taken from the laboratory
sample for use in the preparation of the initial sus@sion

3.3 /O/‘

initial suspension @
primary dilution

suspension, solution or emulsion obtained after a we d or measured quantity of the product under
examination (or of a test sample prepared from the produ s been mixed, if necessary, using a blender
and observing appropriate precautions, with a nine-fold q ity of dilution fluid (diluent), allowing large
particles, if present, to settle

3 Terms and de@ons

*

NOTE 1  For appropriate precautions, see 8.1. %
NOTE 2 For details of diluents, see Clause 5. &

3.4 Q/

further decimal dilutions

suspensions, solutions or emulsions obtained by mixing a specific volume of @brimary dilution (3.3) with a
nine-fold volume of diluent, and by repeating this operation with every dilution thy&prepared, until a decimal
dilution series, suitable for the inoculation of culture media, is obtained }

<

An initial suspension (3.3) is prepared to obtain as uniform a distribution as possible of the microorganisms
contained in the test sample.

4 Principle

If necessary, further decimal dilutions (3.4) are prepared in order to reduce the number of microorganisms per
volume to allow, after incubation, observation of any growth (in the case of liquid media) or colonies (in the
case of agar plates), as stated in each relevant International Standard.

In order to restrict, if required, the range of enumeration to a given interval, or if high numbers of

microorganisms are foreseen, it is possible to inoculate only the necessary decimal dilutions (at least two
successive dilutions) needed to achieve enumeration according to the calculation specified in ISO 7218.
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