TITLE V

MICROBIOLOGICAL CRITERIA

Paragraph I. Definitions

Article 171 – For the purposes hereunder, the following shall be understood:

(a) microbiological criterion: microbiological value or range of values established by use of defined procedures to determine acceptance o rejection of the food sampled;

(b) microbiological parameter: specific microbiological analyses performed for each food, e.g. indicator microorganisms, pathogens, toxins, etc.;

(c) microbiological indicator: non-pathogen microorganisms though often associated therewith, used to reflect the risk of the presence of disease-causing agents;

(d) sampling severity: rigor wherewith  sampling is performed..  Depends on the degree of health hazard and conditions of subsequent use of the food.  Determines the sampling plan regarding number of sample units to be examined (n), maximum number of defective units allowable in the sample (c), and type plan, 2- or 3-class;

(e) sampling plan: procedure whereby sample size (n) and acceptance or rejection criteria are specified, so that a decision may be made whether to accept or reject the food inspected, based on analysis findings; 

(f) 2-class plan: sampling plan, by attribute, where product quality judged by microbiological criteria can be divided into two degrees, i.e. “acceptable” or “rejectable”, based on showing the presence or absence of microorganisms, or when the microbiological rate is higher or lower than an established critical level (c).  A 2-class plan is described by n and c;

(g) 3-class plan: a sampling plan, by attribute, where product quality judged by microbiological criteria can be divided into three degrees, i.e. “acceptable”, “medium acceptable”, and “rejectable”.  The acceptable class is limited by 0 and m; the medium acceptable class is limited by m and M; while the rejectable class refers to all values higher than M.  A 3-class plan is described by n, m, M, and c;

(h) n=number of sample units to be examined;

(i) m=value of microbiological parameter at or below which the food does not represent a health hazard;

(j) c=maximum number of sample units that may contain a number of microorganisms between and “m” and “M” for the food to be acceptable.;

(k) M=value of microbiological parameter above which the food represents a health hazard;

(l) risk category: relation between the degree of health hazard represented by the food and subsequent handling conditions.

Paragraph II. General

Article 172 – For the purposes hereunder, microbiological criteria are defined on the basis of classification, control parameters, and sampling plans of the ICMSF (International Commission on Microbiological Specification for Foods), adapted to Chilean circumstances.  As a result:

(a)microbiological parameters to be controlled in the various groups of foods are established: indicator microorganisms, pathogens, toxins, etc.

	


(b)foods are classified according to

-risk factors involved and depending on characteristics, e.g. composition, pH, acidity, water activity, etc.;

-consumer group targeted: adults, children, infants, sensitive individuals  and other high-risk groups;

-mode of preparation and consumption: direct, reconstituted, rehydrated, cooked, etc.

-mode of maintenance and conservation;

(c)fifteen food categories are described, according to class of hazard based on food-specific and other variables associated to handling and consumption conditions. Such categories are presented in the following table  

Hazard categories

	
	Degree of hazard:

Reduced
	No change in

hazard
	Increased hazard

	No direct health hazard (general contamination, shelf life, and alteration)
	Category 1

3 classes

n=5  c=3
	Category 2

3 classes

n=5  c=2
	Category 3

3 classes

n=5  c=1

	Health hazard low, indirect
	Category 4

3 classes

n=5  c=3
	Category 5

3 classes

n=5  c=2
	Category 6

3 classes

n=5  c=1

	Moderate, direct, dissemination limited
	Category 7

3 classes

n=5  c=2
	Category 8

3 classes

n=5  c=1
	Category 9

3 classes

n=5  c=1

	Moderate, direct,

Dissemination

Potentially extensive
	Category 10

2 classes

n=5  c=0
	Category 11

2 classes

n=10  c=0
	Category 12

2 classes

n=20  c=0

	Severe, direct
	Category 13

2 classes

n=15  c=0
	Category 14

2 classes

n=30  c=0
	Category 15

2 classes

n=60  c=0


-parameters used in categories 1, 2, and 3 are designed to define product shelf life and alteration, including mesophile aerobe microorganism count (RAM), rusts, and yeasts, lactobacillus, etc.

-parameters used in categories 4, 5, and 6 are indicator microorganisms, e.g. total coliform count, enterobacteriaceae, etc.;

-parameters used in categories 7, 8, and 9 include microorganisms that, though considered pathogens, are acceptable in low concentrations, e.g. S. aureus, S. cereus;

-from category 10 on the presence and/or concentration of certain microorganisms, e.g. Salmonella, C. botulinum, among other pathogens, is considered hazardous to health;

(d)sampling plans of 2 types are established: 2-class plan and 3-class plan;

(e)microbiological limits are established pursuant to international recommendations (ICMSF);

(f)18 food groups are defined by origin and/or processing technology, as follows:

- group1        Milk and dairy products
- group 2
ice cream and ice-cream mixes

- group 3
fatty products

- group 4
broths, soups, creams, and dehydrated mixes

- group 5
cereal-based products

- group 6
sugars and honey

- group 7
confectionery

- group 8
bakery products

- group 9
children’s food 

- group 10
meat and meat products

- group 11
fish and fishery products

- group 12
eggs and egg products

- group 13 
sauces, dressings, spices, and condiments

- group 14
fruits and vegetables

- group 15
prepared meals and dishes

- group 16
beverages

- group 17
stimulants and fruitives
- group 18
canned products

Paragraph III. Microbiological specifications per food group

Article 173 – If pathogens are detected in a food that are not included in the list below, the health authority may consider it a contaminated food in accordance with the hazards involved.


For microorganisms included in the list below, foods shall comply with the microbiological requirements specified:

(a) by group of foods

1. MILK AND DAIRY PRODUCTS.

1.1 Raw milk

Sampling plan

Limit per gr/ml

Parameter


Category   Classes   
n
c
m
 
M

Mesoph. Aerobe count

3
3
5
1
5X10 5
10  6

1.2 Pasteurized milk and cream (with or without flavorings)

Sampling plan

Limit per gr/ml

Parameter


Category   Classes   
n
c
m
 
M

Mesoph. Aerobe count

5
3
5
2
10 4

5x10 4


Coliform



5
3
5
2
   1

10

1.3 Powdered milk and cream

Sampling plan

Limit per gr/ml

Parameter


Category   Classes   
n
c
m
 
M

Mesoph. Aerob. Count

5
3
5
2
10 4

5x10 4

Coliform



5
3
5
2
<3

20

B. cereus



8
3
5
1
10²

10³

Salmonella in 25 g


11
2
10
0
 0

--

S. aureus



8
3
5
1
10

10²

1.4 UHT milk and UHT cream


Sampling plan

Limit per gr/ml

Parameter


Category   Classes   
n
c
m
 
M

Mesoph. Aerob. Count

10
2
5
0
<1

--

(Following incubation

at 35ºC for 10 days)

1.5 Sterilized evaporated milk and cream

Sampling plan

Limit per gr/ml

Parameter


Category   Classes   
n
c
m
 
M

Mesoph. Microorg.


10
2
5
0
0

--

Aerobe and anaerobe(*)

Thermophile microorg.

10
2
5
0
0

--

Aerobe and anaerobe(**)



(*)  5 units incubated at 35º for 10 days



(**) 5 units incubated at 55º for 5 days

1.6 Sweetened condensed milk and caramel milk 

-

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M

Rusts




5
3
5
2
10

10²

Yeasts




5
3
5
2
10

10²

1.7 Yoghurt and fermented or acidified dairy products

Sampling plan

Limit per gr/ml

Parameter


Category   Classes   
n
c
m
 
M

Enterobact.



4
3
5
3
10

10²

Rusts




5
3
5
2
10

10²

Yeasts




5
3
5
2
10

10²

1.8 Non-acid milk desserts in original container

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M

Mesoph. Aerob. Count

5
3
5
2
10³

10  4

Enterobact.



5
3
5
2
10

10²

Rusts




5
3
5
2
10

10²

Yeasts




5
3
5
2
10

10²

S. aureus



8
3
5
1
10

10²

1.9 Cottage cheese, farmer´s cheese, fresh cheese, whey cheese

Sampling plan

Limit per gr/ml

Parameter


Category   Classes   
n
c
m
 
M

Enterobact.



6
3
5
1     2x10²

10³

E. coli




6
3
6
1
<3

10

S. aureus



6
3
5
1
10

10²

Salmonella IN 25 g


10
2
5
0
  0

--

1.10 Mature cheeses (including grated)

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M

Enterobact.



5
3
5
2      2x10²

10³

S. aureus



5
3
5
1
10²

10³

Salmonella in 25 g(*)


10
2
5
0
   0

--


(*) Goat cheese only

1.11 Non-mature cheeses (soft cheese and cream cheese)

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M
Enterobact.



5
3
5
2     2x10²

10³

S. aureus



5
3
5
1
10²

10³

1.12 Process cheese (melted and powdered)

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M

Mesoph. Aerob. Count

5
3
5
2
10³

10 4

Enterobact.



5
3
5
2
10

10²

S. aureus



5
3
5
1
10

10²

2. Ice cream and ice-cream mixes

2.1 Simple milk-base ice cream and fluid ice-cream mixes

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M

Mesoph. Aerob. count (*)

5
3
5
2
10 4

10 5

Coliform



5
3
5
2
10

10²

S. aureus



8
3
5
1
10

10²

Salmonella in 25 g


10
2
5
0
   0    

--


(*) Except if containing ingredients fermented with bacteria cultures.

2.2 Complex milk-base ice cream (with other ingredients)

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M

Mesoph. Aerob. count (*)

5
3
5
2
10 4

10 5

Coliform



5
3
5
2
10

10²

S. aureus



8
3
5
1
10

10²

Salmonella in 25 g


10
2
5
0
   0    

--

(*) Except if containing ingredients fermented with bacteria cultures.

2.3 Water-base ice cream (sherbet)

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M
Enterobact.



5
3
5
2
10

10²

2.4 Dehydrated ice-cream mix

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M
Mesoph. Aerob. count

3
3
5
1
10 4

10 5

B. cereus (*)



6
3
5
1
10²

10³

Salmonella in 25 g (**)

10
2
5
0
  0

--


(*) Only for products containing milk


(**) Only for products containing cocoa and/or egg

3. Fatty products

3.1 Butter and margarines

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M

Mesoph. Aerob. Count

4
3
5
3
10 4

10 5

Enterobact.



4
3
5
3
10

10²

S. aureus



7
3
5
2
10

10²


(*) Except for butter fermented with bacteria cultures

4. Broths, soups, creams, and dehydrated mixes

4.1 Broths, soups, creams, sauces, and dehydrated potato purée

Sampling plan

Limit per gr/ml

Parameter


Category   Classes   
n
c
m
 
M
E. coli




5
3
5
2
10

10²

S. aureus



8
3
5
1
10

10²

Salmonella in 25 g


10
2
5
0
  0

--

4.2 Broths, soups, creams, sauces, and dehydrated pulse purée for cooking

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M
E. coli




4
3
5
3
10

10²

S. aureus



7
3
5
2
10

10²

Salmonella in 25 g


10
2
5
0
  0

--

4.3 Instant dry mixes (beverages, gelatins, jellies, puddings, creams, etc.)

Sampling plan

Limit per gr/ml

Parameter


Category   Classes   
n
c
m
 
M
Mesoph. Aerob. count

3
3
5
1
10 4

10 5

B. cereus (*)



6
3
5
1
10²

10³

Salmonella in 25 g (**)

10
2
5
0
  0

--


(*) Only for products containing milk


(**) Only for products containing cocoa and/or egg

4.4 Dry mixes for cooking (puddings, custards, etc.)

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M
Mesoph. Aerob. count

4
3
5
3
10 4

10 5

B. cereus (*)



6
3
5
1
10²

10³

Salmonella in 25 g (**)

10
2
5
0
  0

--

(*) Only for products containing milk


(**) Only for products containing cocoa and/or egg

5. Products made from cereals

5.1 Flours and starches

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M
Rusts




2
3
5
2
10²

10 4

Yeasts




2
3
5
2      5x10²
        5x10³


Enterobact.



5
3
5
2
10²

10³

Salmonella in 50 g


10
2
5
0
  0

--

5.2 Fresh pasta

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M
Mesoph. Aerob. count

3
3
5
1
10 4

10 5

Coliform



5
3
5
2
10

10²

S. aureus



5
3
5
2
10

10²

CL. perfringens (*)


10
2
5
0
  0

--


(*) Only for fresh pasta stuffed with meat

5.3 Dried spaghetti and stuffed pasta

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M
Coliform



5
3
5
2
10

10²

S. aureus



8
3
5
1
10

10²

Rusts




3
3
5
1
10²

10³

Salmonella in 50 g


10
2
5
0
  0

--

5.4 Breakfast cereals

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M
Mesoph. Aerob. count

5
3
5
2
10³

10 4

Coliform



5
3
5
2
<3

20

E. coli




10
2
5
0
 <3

--

6. Sugars and honey

6.1 Sugar

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M
Mesoph. Aerob. count

1
3
5
3
10²

10³

6.2 Honey

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M
Sulphite-reducing 


5
3
5
2
10²

10³

anaerobe spores



7. Confectionery

7.1 Cocoa and chocolate products

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M
Salmonella in 50 g


10
2
5
0
  0

--

7.2 Sugar and dried fruit confectionery

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M
Yeast count



3
3
5
1
10

10²

8. Bakery and pastry products

8.1 bread and baked pastries with no filling

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M
Rust count



3
3
5
1
10²

10³

8.2 Pastry with filling and/or covering

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M
Mesoph. Aerob. count (*)

3
3
5
1     5x10 4
        5x10 5

E. coli




6
3
5
1
<3

20

S. aureus



6
3
5
1
10

10²

Salmonella in 25 g (**)

10
2
5
0
  0

--


(*) Except with fermented or matured products


(**) Only products containing cream and/or cocoa

8.3 Pastry products for snacks

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M
Rust count



2
3
5
2
10

10²

9. Children’s food

9.1 Powdered milk, infant formulas, cereal products, and commercial dehydrated children’s food.

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M
Mesoph. Aerob. count (*)

6
3
5
2
10 3

10 4

Coliform



6 
3
5
1
<3

20

E. coli




10
2
5
0
<3

--

B. cereus (**)



10 
2
5
0
<10

--

CL perfringens (***)


10
2
5
0
<10

--

S, aureus



10
2
5
0
<3

--

Salmonella in 25 g


11
2
10
0

  0

--


(*)    Except formulas fermented with bacteria cultures


(**)  Only products containing milk and/or rice


(***) Only products containing meat.

9.2 Commercial sterilized children´s food (strained food, minced food)

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M

Aerob. and anaerob.


10
2
5
0
0

--

Mesoph. Microorg. (*)

Aerob. and anaerob.


10
2
5
0
0

.—

Thermoph. Microorg.(**)

(*)  5 units incubated at 35ºC for 10 days


(**) 5 units incubated at 55ºC for 5 days 

9.3 Children’s food ready for consumption or requiring heating only

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M
Mesoph. Aerob. count (*)

6
3
5
2      2x103 
       2x104
Coliform



6 
3
5
1
<3

20

E. coli




10
2
5
0
--

--

B. cereus 



10 
2
5
0
<10

--

CL perfringens (**)


10
2
5
0
--

--

S. aureus



10
2
5
0
--

--  

Salmonella in 25 g


10
2
5
0
--
 
--



(*)   Except formulas fermented with bacteria cultures


(**) Only products containing meat.

9.4 Milk-and-cereal formulas

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M
Mesoph. Aerob. count (*)

5
3
5
2
104
      5x10 4

Coliform



5
3
5
2
<3

20

B. cereus



8
3
5
1
10²

10²

S. aureus



8
3
5
1
10

10²

Salmonella in 25 g


11
2
10
0
  0

--

  (*)   Except formulas fermented with bacteria cultures

10. Meats and meat products (including poultry and game)

10.1 Raw meat

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M
Mesoph. Aerob. count 

1
3
5
3
106
           107


Salmonella in 25g


10
2
5
1
p(*)

--

(*) presence

10.2 Raw poultry meat

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M
Mesoph. Aerob. count 

1
3
5
3
106
           107


Salmonella in 25g


10
2
5
1
p(*)

--

(*) presence

10.3 Cooked dried meat

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M
Mesoph. Aerob. count (*)

3
3
5
1     5x104
       3x105


E. coli




6
3
5
1
10

102
S. aureus



6
3
5
1
10

102
CL. perfringens


6
3
5
1
50

102
Salmonella in 25 g


10
2
5
0
  0

102

(*) except those with bacteria cultures

10.4 Raw dried meat (fresh raw meat and hamburgers)

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M
Mesoph. Aerob. count (*)

1
3
5
3     
106

107
CL perfringens


6
3
5
1
102

103
S. aureus



6
3
5
1
102

103
Salmonella in 25 g


10
2
5
0
  0

--



 

10.5 Raw matured dried meat
Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M
 S. aureus



5
3
5
2
10

102
Salmonella in 25 g


10
2
5
0
  0

--



 

10.6 Acidified raw dried meat

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M
Mesoph aerob count (*)

2
3
5
2    5X105

106
E. coli




5
3
5
2
50
        5x102
S. aureus



6
3
5
1  
10

102

Salmonella in 25 g


10
2
5
0
0

--

(*) Except those with bacteria cultures

11. Fish and fishery products (including crustaceans, mollusks, and cephalopods)

11.1 Fresh bi-valve mollusks

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M
Mesoph aerob count


1
3
5
3         5x105

106
Fec coliforms in 100 g

4
3
5
3      2,3x102
        4x102


Salmonella in 25 g


10
2
5
0           0

--

11.2 Fish and shellfish, raw, frozen

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M
Mesoph aerob count


1
3
5
3      5x105
        
106
E. coli




4
3
5
3
 102
         5x102
S. aureus in 25 g


7
3
5
2
  102
         5x102
11.3 Fish and shellfish, precooked or cooked and frozen  

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M
Mesoph aerob count


1
3
5
3
105
        5x105
E. coli




4
3
5
3
10

102
S. aureus



8
3
5
1
10

102
Salmonella



10
3
5
1
10

102

11.4 Fish and shellfish, smoked

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M
Mesoph aerob count


3
3
5
      
105
        5x102

E. coli


S. aureus



4
3
5
3
 102
        5x102

12. Eggs and egg products

12.1 Pasteurized, liquid, frozen, dehydrated eggs

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M
Mesoph aerob count


2

5
           104
       5X104 
Salmonella in 50 g


10
2
5
0
0

--

12.2 Fresh eggs

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M
Mesoph aerob count


2
3
5
           104
       5X104 
Salmonella in 50 g


10
2
5
0
0

--

13. Sauces, dressings, spices, and condiments

13.1 Mayonnaise and other egg-based sauces

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M
Mesoph aerob count


3
3
5
1
104
           105
S. aureus



6
3
5
1
10

102
Salmonella in 25 g


10
2
5
0
  0

 --

13.2 Ketchup, mustard sauce and condiment, pasteurized and/or preserved tomato sauce, chile pepper sauce and dressings

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M
Rusts




5
3
5
2
102

103
Yeasts




5
3
5
2
102

103
13.3. Spices and condiments

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M
Mesoph Aerob count


2
3
5
2
105

106
Rusts




5
3
5
2
103

104
Cl. perfringens


5
3
5
2
102

103
Salmonella in 50 g


10
2
5
0
0

--

14. Fruit and vegetables (including potatoes, legumes, mushrooms, shell fruit, and almonds)

14.1 Fresh fruit and vegetables

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M
Salmonella in 25 g


10
2
5
0
0

--

E. coli




5
3
5
2
102

103
14.2 Frozen fruit and vegetables

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M
Mesoph aerob count


1
3
5
3
104

105
Enterobact



4
3
5
3
102

103
Salmonella in 25 g


10
2
5
0
  0

--

14.3 Dried or dehydrated fruit and vegetables

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M
Rusts




3
3
5
1
102

103
Yeasts




3
3
5
1
102

103
E. coli




5
3
5
2
10
         5x102
Salmonella in 50 g


10
2
5
0
  0

--

14.4 Fruit and vegetables in vinegar, oil, brine, or alcohol, fermented products

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M
Yeasts




3
3
5
1
102

103
14.5 Jam, marmalade, jelly, chestnut purée, candied fruit, prepared fruit and vegetables (including pulp)

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M
Yeasts




3
3
5
1
102

103
15. Prepared food, prepared dishes, ready for consumption or requiring heat (including food served directly to the public)

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M
Mesoph aerob count (*)

3
3
5
3     5x104
       5x105
Enterobact



6
3
5
1
103

104
S. aureus



6
3
5
1
10

102
R. cereus (**)



6 
3
5
1
50
        5x102
Cl. perfringens


6
3
5
1
50
        5x102
Salmonella in 25 g


10
2
5
0
  0

--

(*)    Except with ingredients fermented or matured with bacteria cultures

(**)   Only with rice

(***)  Only with meat

!5.2 Prepared food and prepared dishes that require cooking

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M
S. aureus



7
3
5
2
102

103
Cl. perfringens (*)


7
3
5
2
102

103
Salmonella in 25 g


10
2
5
0
0

--


(*) Only with meat

16. Beverages

16.1 Carbonated non-alcoholic beverages

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M
Yeasts




3
3
5
1
1

10

16.2 Non-carbonated non-alcoholic beverages (pasteurized juices and nectars, and concentrates in the original container)

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M
Mesoph aerob count


2
3
5
2
102

103
16.3 Drinking water, mineral waters, and ice

Shall comply with the requirements set forth in the Regulations governing utilities supplying water for human consumption, Decree No. 736 of 1969, issued by the Ministry of Health or any future replacement thereof.

16.4 Non-pasteurized juices, nectars, beverages based on fruits and vegetables

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M
Mesoph aerob count


5
3
5
2
104

105

Coliform



5
3
5
2
10

102

17. Stimulants and fruitives

17.1 Coffee and coffee substitutes

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M
Lactobacillus



6
3
5
2
102

103

17.2 Tea and herb teas

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M
Enterobacteriaceae


5
3
5
2
102

103

18. Canned products

Sampling plan

Limit per gram

Parameter


Category   Classes   
n
c
m
 
M

Aerobe and anaerobe .

10
2
5
0
0

--

Mesophile microorg. (*)

Aerobe and anaerobe


10
2
5
0
0

--

Thermophile microorg. (**)


(*)  5 units incubated at 35ºC for 10 days


(**) 5 units incubated at 55ºC for 5 days

Article 174 – In the event that sanitary and technical considerations make it advisable to amend the lists included under the preceding article, the Ministry of Health will submit to the President of the Republic the appropriate supreme decree of amendment.

