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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 to be represented on that committee. International
organizations, governmental and non-governmental, in liaison with ISO, also take part in the work.
ISO collaborates closely with the International Electrotechnical Commission (IEC) on all matters of
electrotechnical standardization.

The procedures used to develop this document and those intended for its further maintenance are
described in the ISO/IEC Directives, Part 1. In particular, the different approval criteria needed for the
different types of ISO documents should be noted. This document was drafted in accordance with the
editorial rules of the ISO/IEC Directives, Part 2 (see www.iso.org/directives).

Attention is drawn to the possibility that some of the elements of this document may be the subject of
patent rights. ISO shall not be held responsible for identifying any or all such patent rights. Details of
any patent rights identified during the development of the document will be in the Introduction and/or
on the ISO list of patent declarations received (see www.iso.org/patents).

Any trade name used in this document is information given for the convenience of users and does not
constitute an endorsement.

For an explanation of the voluntary nature of standards, the meaning of ISO specific terms and
expressions related to [conformity /asséssment) as) well’as' inférmaftion about ISO’s adherence to
the World Trade Organization (WTO) principles in the Technical Barriers to Trade (TBT), see
www.iso.org/iso/foreword.html

This document was prepared by Technical Committee TC 34, Food products, Subcommittee SC 9,
Microbiology, in collaboration with-the European-Committee for Standardization (CEN) Technical
Committee CEN/TC'463, Microbiology of the food chain, in’accordance with'the Agreement on technical
cooperation between ISO and CEN (Vienna Agreement).

Alist of all parts in the ISO 4833 series can be found on the ISO website.

Any feedback or questions on this document should be directed to the user’s national standards body. A
complete listing of these bodies can be found at www.iso.org/members.html.
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Microbiology of the food chain — Horizontal method for
the enumeration of microorganisms —

Part 1:
Colony count at 30 °C by the pour plate technique

AMENDMENT 1: Clarification of scope

Clause 1, Scope
Replace the text with the following:

This document specifies a horizontal method for enumeration of microorganisms that are able to grow
and form colonies in a solid medium after aerobic incubation at 30 °C.

The method described in this document is applicable to:

— products intended; for hizman consumption;

— products intended for feeding.animals (includingpets);

— environmental samples in the area of food and feed production and handling;
— all samples from the primary.production stage.

This technique is suitable for, but not limited to, the enumeration of microorganisms in test samples
with a minimum of 10 colonies counted on a plate. This corresponds to a level of contamination that is
expected to be higher than 10 cfu/ml for liquid samples or higher than 100 cfu/g for solid samples.

This technique is especially suitable for:
— products that require a reliable count when a low limit of quantification is specified,

— products expected to contain spreading colonies that can obscure colonies of other organisms, e.g.
milk and milk products likely to contain spreading Bacillus species;

— products expected to contain bacteria that are sensitive to oxygen, e.g. some lactic acid bacteria that
develop during shelf life or modified atmosphere storage.

This horizontal method was originally developed for the examination of samples belonging to the
food chain. Because of the large variety of products in the food chain, it is possible that this horizontal
method is not appropriate in every detail for all products. Nevertheless, it is expected that the required
modifications are minimized so that they do not result in a significant deviation from this horizontal
method.

Based on the information available at the time of publication of this document, the suitability of this
method for the examination of certain fermented food and animal feeds is considered to be limited
and other media or incubation conditions can be more appropriate. However, this method can still
be applied to such products even though it is possible that the predominant microorganisms in those
products are not detected effectively.
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