INTERNATIONAL ISO
STANDARD 6887-4

Second edition
2017-03

Microbiology of the food chain —
Preparation of test samples, initial
suspension and decimal dilutions for
microbiological examination —

Part 4:

Specific rules for the preparation of
miscellaneous products

Microbiologie de la chaine alimentaire — Préparation des

échantillons, de la suspension mére et des dilutions décimales en vue
de I'examen microbiologique —

Partie 4: Régles spécifiques pour la préparation de produits variés

Reference number
ISO 6887-4:2017(E)

©1S0 2017


https://standards.iteh.ai/catalog/standards/iso/88103b38-d503-48ab-a76e-545333528d81/iso-6887-4-2017
https://standards.iteh.ai/catalog/standards/iso/88103b38-d503-48ab-a76e-545333528d81/iso-6887-4-2017

ISO 6887-4:2017(E)

COPYRIGHT PROTECTED DOCUMENT

© IS0 2017, Published in Switzerland

All rights reserved. Unless otherwise specified, no part of this publication may be reproduced or utilized otherwise in any form
or by any means, electronic or mechanical, including photocopying, or posting on the internet or an intranet, without prior
written permission. Permission can be requested from either ISO at the address below or ISO’s member body in the country of
the requester.

ISO copyright office

Ch. de Blandonnet 8 « CP 401
CH-1214 Vernier, Geneva, Switzerland
Tel. +41 22 749 01 11

Fax +41 22 749 09 47
copyright@iso.org

www.iso.org

ii © ISO 2017 - All rights reserved


https://standards.iteh.ai/catalog/standards/iso/88103b38-d503-48ab-a76e-545333528d81/iso-6887-4-2017
https://standards.iteh.ai/catalog/standards/iso/88103b38-d503-48ab-a76e-545333528d81/iso-6887-4-2017

ISO 6887-4:2017(E)

Contents Page
FOT@WOT .........oocccc e85 55858555555855 8 5555 \%
1 S0P ... 1
2 NOIIMALIVE FEERIEIICES ...........oooe e 2
3 Terms and defiNITIONIS ... 2
4 PIAIICEPI@ ..ok 2
5 Diluents............coivnacee 2
51 Basic materials................. 2
5.2 Diluents for general use................ 2
5.2.1  Peptone SAlt SOIULION ..o 2
5.2.2  Buffered PePtOne WaAtET ... 2
5.3 Diluents for special purposes w3
5.3.1 Double-strength buffered peptone Water ... 3
5.3.2  Phosphate buffered dilUent. ...t 3
5.4  Distribution and sterilization of the diluent 3
5.5  Performance testing of diluents..........ccccccoccc. 3
5.6 Enzyme SoIUtions. ... 3
5.6.1 Alpha-amylase solution............cc..... 3
5.6.2  Cellulase solution ... w4
5.6.3  PaP@IN SOIULION ..o 4
AP PATATUS ... 4
Sampling and SAMPLE EYPES..........oooiiiee e oot e 5
Preparation Of SAIMIPLES. ... 5
8.1 GIBIETAL ..t 5
8.2 Acidic produi ) CLUYIQ AL ILOINL. . SIANOQLOS L. Qs 5
8.3 High-fat foods, excluding margarines and spreads (e.g. over 20 % of total mass as fat)......6
8.4 HArd and Iy PIrOGUCES ...t 6
9 SPECIHIIC PIOCEAUIES........c.coc e 6
9.1 Dehydrated and 10W @y PIOAUCES ... 6

O 1.1 GEIIETAL ek

9.1.2  Apparatus
9.1.3  Preparation of samples

9.1.4  Preparation of initial SUSPENSION ... 7
9.1.5  Resuscitation ... .8
9.1.6  Water activity .8
9.2 Flours, cereal grains and by-products and animal feeds ... 9
9.3 Gelatine (powdered and LEA) ...
9.3.1 Preparation of samples
9.3.2  Preparation of initial SUSPENSION ... 10
9.4 MArgaring ANA SPIEAIS ...t
9.4.1  SamPpling....coiee
9.4.2  Preparation of test sample........c.......
9.5 Eggs and egg products........cscsn

9.5.1 Fresh whole eggs
9.5.2  Microflora of whole egg shell

9.5.3  INternal MICTOFIOTA ..o
9.5.4  Bulk whole liquid egg, egg white and egg yOIK ...,
9.5.5  Dehydrated whole egg and dried egg white.........
9.5.6  Whole egg microflora (shell plus yolk plus white)......

9.6 Bakery goods, pastry and cakes
9.6.1  General....sn,

9.6.2  Preparation of samples

© 1S0 2017 - All rights reserved iii


https://standards.iteh.ai/catalog/standards/iso/88103b38-d503-48ab-a76e-545333528d81/iso-6887-4-2017
https://standards.iteh.ai/catalog/standards/iso/88103b38-d503-48ab-a76e-545333528d81/iso-6887-4-2017

ISO 6887-4:2017(E)

10
Bibliography

9.7

9.8

9.9

9.10

Further dilutions

Fresh fruit and vegetables (pre-packed) ...

9.7.1 Sample preparation of multi-component products...............

9.7.2  Pre-packed products of one type of fruit or vegetable

Fermented products or other products containing viable microorganisms...............c...... 13
.81 GEINETAL....oooooeoeee s 13
0.8.2  DHIUEIIT e 14

Beverages (alcoholic and non-alcoholic drinks and bottled waters, still or carbonated).. 14
0.9.1  GEINETAL e
9.9.2  De-gassing by inversion and mixing..
9.9.3  De-gassing uUSiNG UILIraSOUINM ...t
Alternative protein products (cooked insects, textured vegetable protein

or mycoprotein)
9.10.1 General
9.10.2 Cooked insects
9.10.3 Textured vegetable protein and MYCOPTOTEIN ... 15

© ISO 2017 - All rights reserved


https://standards.iteh.ai/catalog/standards/iso/88103b38-d503-48ab-a76e-545333528d81/iso-6887-4-2017
https://standards.iteh.ai/catalog/standards/iso/88103b38-d503-48ab-a76e-545333528d81/iso-6887-4-2017

ISO 6887-4:2017(E)

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 on the meaning of [SO specific terms and expressions related to conformity assessment,
as well as information about ISO’s adherence to the World Trade Organization (WTO) principles in the
Technical Barriers to Trade (TBT) see the following URL: www.iso.org/iso/foreword.html.

The committee responsible for this document is ISO/TC 34, Food products, Subcommittee SC 9,
Microbiology.

This second edition cancels and replaces the first edition (ISO 6887-4:2003), which has been technically
revised.

It also incorporates the Amendment ISO 6887-4:2003/Amd.1:2011 and the Technical Corrigendum
ISO 6887-4:2003/Cor.1:2004.

Alist of all parts in the ISO 6887 series can be found on the ISO website.
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Microbiology of the food chain — Preparation of test
samples, initial suspension and decimal dilutions for
microbiological examination —

Part 4:
Specific rules for the preparation of miscellaneous
products

WARNING — The use of this document may involve hazardous materials, operations and
equipment. It is the responsibility of the user of this document to establish appropriate safety
and health practices and to determine the applicability of regulatory limitations before use.

1 Scope

This document specifies rules for the preparation of samples and dilutions for the microbiological
examination of specific food products not covered in other parts of ISO 6887, which deal with more
general categories. This document covers a wide range of miscellaneous products, but does not include
new products brought on to the market after publication.

ISO 6887-1 defines the general rules for the preparation of the initial suspension and dilutions for
microbiological examination.

This document excludes preparation of samples for both enumeration and detection test methods when
preparation details are specified in the relevant International Standards.

This document is applicable to the following products:

— acidic (low pH) products;

— hard and dry products;

— dehydrated, freeze-dried and other low ay, products (including those with inhibitory properties);
— flours, whole cereal grains, cereal by-products;

— animal feed, cattle cake, kibbles and pet chews;

— gelatine (powdered and leaf);

— margarines, spreads and non-dairy products with added water;

— eggs and egg products;

— bakery goods, pastries and cakes;

— fresh fruit and vegetables;

— fermented products and other products containing viable microorganisms;
— alcoholic and non-alcoholic beverages;

— alternative protein products.
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