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Foreword

ISO (the International Organization for Standardization) is a worldwide
federation of nationai 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 commitiee has been established has the right to be
represented on that committee. International organizations, govern-
mental 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.

Draft International Standards adopted by the technical committees are
circulated to the member bodies for voting. Publication as an Inter-
national Standard requires approval by at least 75 % of the member
bodies casting a vote.

International Standard 1ISO 3100-1 was prepared by Technical Committee
ISO/TC 34, Agricultural food products.

This second edition cancels and replaces the first edition (ISO
3100-1:1975), of which it constitutes a technical revision.

1ISO 3100 consists of the following parts, under the general title Meat and
meat products — Sampling and preparation of test samples:

— Part 1: Sampling

— Part 2: Preparation of test samples for microbiological examination

© I1SO 1991
All rights reserved. No part of this publication may be reproduced or utilized in any form
or by any means, electronic or mechanical, Including photocopying and microfilm, without
permission in writing from the publisher.

International Organization for Standardization

Case Postale 56 ¢ CH-1211 Genéve 20 ® Switzerland

Printed in Switzeriand


https://standards.iteh.ai/catalog/standards/iso/173c37dd-6a81-4146-beeb-bb1c6fe94c52/iso-3100-1-1991

INTERNATIONAL STANDARD
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Meat and meat products — Sampiing and preparation of test

samples —

Part 1:
Sampling

1 Scope

1.1 This part of ISO 3100 gives general instructions
and specifies procedures to be followed for taking
primary samples from meat and meat products.

1.2 A distinction is made between sampling pro-
cedures for the following categories of products:

a) consignments or lots of meat or meat products
prepared or packed as individual units of any
size (for example sausages, vacuum-packed
minced meat, sliced sausages, canned cooked
ham), or meat in pieces not exceeding 2 kg in
mass;

b) carcasses, cuts of carcasses, or cured meat in
pieces exceeding 2 kg in mass (for example
bacon joints, sides of bacon, fresh or frozen
joints of meat, fresh or frozen boneless meat,
beef sides or quarters, pork sides, lamb
carcasses, venison), and mechanically separated
meat or dried meat.

1.3 The size and commercial value of such prod-
ucts may make it necessary to take secondary
samples, using only part(s) of each primary sample,
taking into account the purpose for which those
samples are required.

1.4 These sampling procedures are generally in-
tended for commercial purposes. In special cases,
for example in the case of official food inspection, it
may be necessary to follow other procedures.

2 Normative reference

The following standard contains provisions which,
through reference in this text, constitute provisions
of this part of ISO 3100. At the time of publication,
the edition indicated was valid. All standards are
subject to revision, and parties to agreements based
on this part of ISO 3100 are encouraged to investi-
gate the possibility of applying the most recent edi-
tion of the standard indicated below. Members of
IEC and ISO maintain registers of currently valid
International Standards.

ISO 7002:1986, Agricultural food products — Layout
for a standard method of sampling from a lot.

3 Definitions

For the purposes of this part of ISO 3100, the defi-
nitions given in 1SO 7002 apply.

4 Administrative arrangements

4.1 Sampling agent

Sampling shall be performed by a sampling agent
authorized by the parties concerned and properly
trained in the appropriate technique. He or she shall
act independently and not accept interference by
third parties. The sampling agent may be assisted,
under his/her responsibility, by other persons. The
sampling agent and his/her assistants shall take
appropriate measures to prevent contamination of
both the consignment [or lot(s)] and the sampling
units (for example by washing the hands before
handling the material to be sampled).
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4.2 Representatives of parties concerned
If possible, representatives of the parties concerned

shall be given the opportunity to be present when
sampling is performed.

4.3 Sampling report

Laboratory samples shall be accompanied by a re-
port signed by the sampling agent and counter-
signed by the representatives of the parties
concerned, if present. This report shall give the fol-
lowing information:

a) name and address of the sampling agent;

b) names and addresses of the representatives of
the parties concerned;

c) place, date, point and time of sampling;
d) nature and origin of the consignment or lot(s);

e) quantity and number of units constituting the
consignment or lot(s);

f) marks and lot number(s);

g) identification of the ship, railway wagon(s) or
lorry(ies), as applicable;

h) place of shipment;

i) destination;

j) date of arrival of the consignment or lot(s);
k) name and address of seller;

I} name and address of buver,

m) number and date of bill of lading or contract;
n) method of sampling;

o) number of sampling units for each lot;

p) designation of the seals of sampling units;

q) number and marking of the lot(s) from which the
sampling units were taken;

r) mass of the sampling units;

s) place to which the sampling units are to be sent.

The report shall also include details of any relevant
conditions or circumstances that may have influ-
enced sampling, for example the state of the pack-
ages and the condition of their surroundings
(temperature and humidity of the atmosphere), tem-

perature of the product and of the sampling units,
methods of sterilization of the apparatus and sam-
pling containers, and any other special information
relating to the material being sampled.

5 Seals and labels

Laboratory samples shall each be sealed and
labelled. The seal shall be fitted in a manner making
it impossible for the contents, or the label, to be re-
moved without disturbing the seal.

The labels shall be of suitable quality and size for
the purpose (for example light-coloured, grease-
proof, waterproof board with a reinforced eyelet
hole). The label shall be marked indelibly with all the
information necessary for the identification of the
sampling unit, including at least the following:

a) nature and origin of the consignment or lot(s);

b) quantity and number of units constituting the
consignment or lot(s);

c) place and date of sampling;
d) names of buyer and seller;

e) number and marking of the lot(s) from which the
sampling units were taken;

fy temperature of the air immediately around the
sampling units at the moment of sampling.

6 Methods of sampling

6.1 Sampling equipment and sampling unit
containers

6.1.1 General requirements

Container materials coming directly into contact
with the sampling units shall be waterproof,
greaseproof, insoluble and non-absorbent.

Containers shall be of a capacity and shape suited
to the size of the sampling units to be taken. They
shall be securely closed, in the case of bottles by
means of a suitable rubber or plastic stopper or a
new cork stopper or by a screw cap made of metal
or plastic. Stoppers shall be covered with a foil
made of inert material before being pressed into the
sample container. Screw caps shall have a liquid-
tight liner made of inert material.

Materials and equipment shall not influence the re-
sults of the examinations to be carried out and, in
particular, shall meet the appropriate requirements
specified in 6.1.2 to 6.1.4. It may be necessary to
minimize the effect(s) of light and/or oxygen.
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