€LL'EL0S SV

9002

AS 5013.11.3—2006
ISO 6887-3:2003

Australian Standard®

Food microbiology

Method 11.3: Miciabiology of food and
animal feeding stuffs—Preparation of
test samples, initial suspension and
decimal dilutions for microbiological
examination—Specific rules for the
preparavon of fish and fishery products

STANDARD


https://www.stdhive.com/standards/as-5013113-2006-pdf/

This Australian Standard® was prepared by Committee FT-024, Food Products. It was
approved on behalf of the Council of Standards Australia on 15 November 2006.
This Standard was published on 29 December 2006.

The following are represented on Committee FT-024:

Australian Chamber of Commerce and Industry

Australian Food and Grocery Council

Australian Institute of Food Science and Technology Limited
Australian Society for Microbiology Incorporated
Consumers’ Federation of Australia

Department of Agriculture, Fisheries and Forestry (Commonwealth)
Department of Primary Industries, Vic

Food Science Australia

Food Standards Australia New Zealand

Horticulture Australia

Meat and Livestock Australia

NSW Food Authority

National Association of Testing Authorities Australia

Safe Food Queensland

The Royal Australian Chemical Institute

Subcommittee representatives:

ACT Health

Australian Food and Grocery Council

Australian Institute of Food Science and Technology Limit:d
Australian Society for Microbiology Incorporated

Dairy Industry Association of Australia

Department of Agriculture, Fisheries and Forectry (Comri onwealth)
Department of Primary Industries, Vic

Food Science Australia

Food Standards Australia New Zealand

Institute of Clinical Pathology and Medical 2es:arch

Meat and Livestock Australia

NSW Food Authority

National Association of Testing Auttirities Australia
Queensland Health Scientific Sarices

The University of Melbou ne

This Standard was issued .. ift form for comment as DR 06441.

Standards Australi'« wi.9e< to acknowledge the participation of the expert individuals that
contributed to the ¢ =velopment of this Standard through their representation on the
Committee ai1d t -ough public comment period.

Xee, ing Standards up-to-date

AL trancn Standards® are living documents that reflect progress in science, technology and
syste.1s. To maintain their currency, all Standards are periodically reviewed, and new editions
are published. Between editions, amendments may be issued.

! tandards may also be withdrawn. It is important that readers assure themselves they are
using a current Standard, which should include any amendments that may have been
published since the Standard was published.

Detailed information about Australian Standards, drafts, amendments and new projects can
be found by visiting www.standards.org.au

Standards Australia welcomes suggestions for improvements, and encourages readers to
notify us immediately of any apparent inaccuracies or ambiguities. Contact us via email at
mail@standards.org.au, or write to Standards Australia, GPO Box 476, Sydney, NSW 2001.


https://www.stdhive.com/standards/as-5013113-2006-pdf/

AS 5013.11.3—2006

Australian Standard®

Food microbiology

Method 11.3: Microhioiogy of food and
animal feeding stinf>——Preparation of
test samples, initial suspension and
decimal dilutions for microbiological
examination--Specific rules for the
preparation-of fish and fishery products

First Lot 'shed as AS 5013.11.3—2006.

COPYRIGHT
© Standards Australia

All rights are reserved. No part of this work may be reproduced or copied in any form or by
any means, electronic or mechanical, including photocopying, without the written
permission of the publisher.

Published by Standards Australia GPO Box 476, Sydney, NSW 2001, Australia
ISBN 0 7337 7959 X


https://www.stdhive.com/standards/as-5013113-2006-pdf/

PREFACE

This Standard was prepared by the Standards Australia Committee FT-024, Food Products and
Subcommittee FT-024-01, Food Microbiology.

This Standard is identical with, and has been reproduced from ISO 6887-3:2003, Microbiology of food
and animal feeding stuffs—Preparation of test samples, initial suspension and decimal dilutions for
microbiological examination—Part 3: Specific rules for the preparation of fish and fishery products.

The objective of this Standard is to specify rules for the preparation of fish and fishery products,
samples and their suspension for microbiological examination when the samples require « diferent
preparation from the method described in AS 5013.11.1:2005 [ISO 6887-1:1999].

As this Standard is reproduced from an International Standard, the following applies:

(a) Its number does not appear on each page of text and its identity is shown only on tie cover and
the title page.

(b) In the source text, ‘this part of ISO 6887 should read ‘this Australian.Stai. dard .
(c) A full point substitutes for a comma when referring to a decimai warw-r.
(d)  Substitute ‘mL’ for ‘ml’ wherever it appears.

References to International Standards should be replaced by retircuces to Australian Standards, as
follows:

Reference to International Standard Australion Standard

ISO AS

6887 Microbiology of food and animal 502 Food microbiology
feeding stuffs—Preparation of test 5013.11.1 Method 11.1: Microbiology of food
samples, initial suspension and and animal feedings stuffs—
decimal dilutions for microbiolngiza' Preparation of test sample initial
examinations suspension and decimal dilutions for

microbiological examination—
General rules for the preparation of
the initial suspension and decimal

6887-1 Part 1: General rules for the
preparation of the initial.suspension
and decimal dilutio’is

dilutions
7218 Microbiologyv-af ttod and animal 5013.14 Method 14: Microbiology of food
feeding stut.-—« 'eneral rules for and animal feeding stuffs—General
microbiologica. examinations rules for microbiological
examinations

The laboratory :hould have a clearly defined quality control system to ensure that the apparatus,
culture me'ia, reagents and technique are suitable for the test. The use of positive controls is part of
this s sten:
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AUSTRALIAN STANDARD

Food microbiology

Method 11.3:

Microbiology of food and animal feeding stuffs—Preparation of test
samples, initial suspension and decimal dilutions for microbiological
examination—Specific rules for the preparation of fish and fishery
products

WARNING — The use of this standard may involve hazardous materials, operations ar.1 equipment. It
is the responsibility of the user of this standard to establish appropriate safety ::nd health practices
and to determine the applicability of regulatory limitations prior the use.

1 Scope

This part of 1SO 6887 specifies rules for the preparation of fishcan i fishery product samples and their
suspension for microbiological examination when the samples require  dil7zrent preparation from the method
described in ISO 6887-1. ISO 6887-1 defines the general rules for .ne preparation of the initial suspension and
decimal dilutions for microbiological examination.

This part of ISO 6887 only describes methods of prepar~uon .:at are applicable to several microorganisms
simultaneously. It excludes the preparations that only aply t> the detection and/or enumeration of a single
microorganism where the methods of preparation are described in the relevant standard concerning that
microorganism, for example Vibrio parahaemolyticu 3.

This part of ISO 6887 is applicable to the fellowir.q raw, processed, cooked or frozen fish and shellfish and
their products:

a) RAW fish, crustaceans, molluscs axd cthers, including
— fish, whole or fillets, witl: et without skin and heads, and gutted,
— fish, salted, dried-cmo. =d or pickled,
— cephalopods, who.> or sliced,
— crustacea: s, whole, including prawns, crayfish, lobsters, crabs and Norway lobsters,
— live gastropods, bivalves, echinoderms and tunicates, and
— nail¢;
“) PROCESSED fish, crustaceans, molluscs and others, including
— dried, smoked, marinated, salted, pickled and breaded fish or shellfish,
— fish, whole or prepared fillets, with or without skin,

— surimi and delicatessen fish products,
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