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Foreword

ISO (the International Organization for Standardization) is a worldwide federation of
national standards institutes (ISO member bodies). The work of developing Interna-
tional Standards is carried out through 1SO technical committees. Every member body
interested in a subject for which a technical committee has been set up has the right to
be represented on that committee. International organizations, governmental and non-
governmental, in liaison with 1SO, also take part in the work.

Draft International Standards adopted by the technical committees are circulated to
the member bodies for approval before their acceptance as International Standards by
the 1SO Council.

International Standard 1SO 3811 was developed by Technical Committee ISO/TC 34,
Agricultural food products, and was circulated to the member bodies in May 1975.
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INTERNATIONAL STANDARD

1SO 3811-1979 (E)

Meat and meat products — Detection and enumeration of
presumptive coliform bacteria and presumptive Escherichia

coli (Reference method)

1 Scope and field of application

This International Standard specifies a reference method for
the detection and enumeration of presumptive coliform
bacteria and of presumptive Escherichia coli {E. coli) in meat
and meat products.

2 References
1SO 3100, Meat and meat products — Sampling.

ISO 3565, Meat and meat products — Detection of salmonellae
(Reference method).

3 Definitions

3.1 presumptive coliform bacteria : Micro-organisms that
ferment lactose with the production of gas at 30 °C when the
test is carried out according to the method specified.

3.2 presumptive Escherichia coli : Presumptive coliform
bacteria that ferment lactose with the production of gas at
44 °C and produce indole from tryptophane at 44 °C when the
test is carried out according to the method specified.

3.3 count of presumptive coliform bacteria and
presumptive Escherichia coli : The number of presumptive
coliform- bacteria and presumptive £. coli found per gram of
meat or meat product when the test is carried out according to
the method specified.

4 Principle

Mincing of a test sample and then maceration of a test portion
with a sterile diluent in a mechanical blender. Preparation, from
the macerate, of decimal dilutions, which are inoculated in
triplicate into a liquid selective medium. From the number of
tubes showing. gas production after incubation at 30 °C, deter-
mination of the most probable number of presumptive
coliform bacteria per gram by using the MPN table (see the
annex|.

For the enumeration of presumptive E. coli, inoculation of
tubes containing the liquid selective medium and tubes con-
taining tryptone water, from the positive coliform tubes, i.e.
those tubes that show gas production, and incubation at
44 °C. From the number of incubated tubes showing gas pro-

duction in the selective medium and indole production in the
tryptone water, determination of the most probable number of
presumptive E. coli by using the MPN table (see the annex).

5 Culture media, dilution fluid and reagent

5.1 Basic materials

In order to improve the precision of the results, it is recom-
mended that either dehydrated culture medium components of
uniform gquality and analytical grade chemicals, or dehydrated
complete media, be used. The water used shall be distilled
water or water of at least equivalent purity.

5.2 Culture media

5.2.1 Lactose bile brilliant green broth (selective
medium}
Composition
a) b)
Double-strength  Single-strength
medium medium
peptone 20,0g 1009
lactose 200g 10,0 g
ox bile (dehydrated) 40,0 g 2009
brilliant green, corre-
sponding to the
specifications in
the annex :
of 1SO 3565 0,0266g 0,0133 9
water 1 000 mi 1000 m!

NOTE — Because the complete medium may not aiways produce the
expected result, its performance. should be checked before use. (A
method for this purpose will form the subject of a future International
Standard.)

Preparation

Dissolve the components or the dehydrated complete
medium in the water by boiling.

Adjust the pH with sodium hydroxide solution or
hydrochiloric acid solution of an appropriate strength so that
after sterilization it is 7,2 + 0,1 at 25 °C.





