MN3MMATBATEJIEH HEHTBHP I''IOBAJITECT TESTING CENTER GLOBALTEST

PABOTHA MHCTPYKIMUSA

WI17.2-5/Ver. 1/2018/03/13

WORK INSTRUCTION

N3YUCJTSABAHE HA XAPAKTEPUCTUKUTE, NOJJEXAIINNA HA BAJIMUAUPAHE/BEPUOUIIUPAHE HA
MUKPOBUOJIOI'MYEH KAYECTBEH METO/] HA U3IIUTBAHE

1.Hen
[lenra Ha HacTosAIIATA MPOIEAYpa € [1a IPEJIOCTABU MOIXOT

NpU  M3BBpUIBaHE Ha BajluIupaHe/BepuduiMpane Ha
KadecTBeH u moiy-kKonumuectBeH (HBY) mukpobrnomornaeH
METOZ 3a M3NUTBaHe. TOo3W METOJ| BKJIIOYBA JETEKIUS Ha
NPUCHCTBHE WM OTCHCTBHE HA MUKPOOPTaHU3MH B IIpo0ara,
KaKTO ¥ OIpeJelsiHe Ha Oposi Ha MUKPOOPraHU3MHTE, Upe3
M3YHCIISIBaHE HA Hal-BEPOSITHO YN CIIO.

2. O6xBart
Hacrosimara nporeaypa obxBara BCHYKHU
CTaHIAPTH3UpPaHKH W pa3paboTeHn OT Jaboparopusra

Ka4eCTBEHH M TIIONy-KOJIWYECTBEHH MHUKPOOHOIOTHYHA
Meroau, u3nbiHsgBaim ce B U1 'modanrect OO/, B T.4.:

- TPOAYKTH, NpeAHa3HaYeHH 3a KOHCYMAlus OT
YOBEKa,

- IpPONYKTH, TIIpeJHa3HaYeHH 3a
JKUBOTHH ((yparkn)

- npobu oT OKoNHara cpexsa B obOiacrra Ha
NPOU3BOJCTBOTO M 00pa0oTKata Ha XpaHH U
¢dypaxu, n

- mpoOu OT eramna Ha IBPBUYHO ITPOU3BOCTBO

IMpouenypara ce W3MBIHSABA OT BCHYKM CHTPYIHHLIU B
MHUKPOOHOJIOTHYIHA T1a00paTopus.

3. CnennuyHH XapaKTEePHCTHKH 32 KaveCTBEHHTE
MHKPOOHOJIOrMIHI MEeTOIH

3.1. Cnenudguunocr

Bk QP 7.2-1/ Ver. 1/2018/03/13

Hekonramunupanu (¢ 1eneBd MUKPOOPIaHU3MH) podH, ce
M3M0JI3BAaT KAaTO OTPUIATENHA KOHTposia. AKO IOBEYE OT
e/Ha IIpo0a J1aBa MOJIOXKUTENIEH Pe3yiITaT, METOIBT HE MOXKE
Ja O'bjie BaUAUpaH.

3.2. UyBCTBUTEJIHOCT

Bk QP 7.2-1/ Ver. 1/2018/03/13

UyBCTBUTEIIHOCTTa Ha MeToJa € crnocoOHOCTTa 3a
OTKpHBaHE Ha aHAIWTa. ToBa W3CIeNBaHE CEe MPOBEXKIA NMPH
W3MOJ3BaHE  HAa  ©CTECTBEHO  W/WIM  W3KYCTBEHO
KOHTaMUHHPAaHH TpoOH, KOMTO TPOBA Ja ca OT Pa3IHIHU
KaTeropuu (MaTpuiiy).

3.3. I'pannua Ha oTKpUBaHe

Bmx QP 7.2-1/ Ver. 1/2018/03/13

Ilpn BanmaumpaHe Ha aNTEpHATHBEH METOA CE H3UUCISABA
RLOD (OTHOCHTENHO HUBO HA OTKPUBaHE):

RLOD = LODalt / LODref,

kbaero LODalt - LOD Ha anTepHaTHBHUS METO.T

LODref - LOD na pedepeHTHHUS METO
3.4. OtHocuTeIHA HWCTHHHOCT (TIpH
pedepenTen meton)

3.5. Io/0KUTEIHO U OTPULATETHO OTKJIOHeHHe (IIpu
BATMIMPAHE HA aITEPHATHBHU METOMN)

3.6. Edexr Ha maTpunaTa

Ilpn Bammampane/BepuupaHe HAa KAadyeCTBEH M MONY-
KOJIMYECTBEH MHKPOOMOJIOTMYEH  METOJ 3a H3IUTBaHe,
MOTaT Jia ce U3I0JI3BaT:

-eCTECTBEHO KOHTAMHUHHMPAHH IpooH

-CTaHAapTHHU J00aBKH C IPEIBAPUTEIHO ONPE/IEIEHO HUBO

XpaHCHC Ha

CpaBHEHHE C

CALCULATING THE CHARACTERISTICS SUBJECT TO VALIDATION / VERIFICATION OF
MICROBIOLOGICAL QUALITIVE TEST METHOD

1. Purpose

The purpose of this procedure is to provide an approach to
validating / verifying a qualitative and semi-quantitative
(MPN) microbiological test method. This method is a
detection of the presence or absence of microorganisms in the
sample and determination of the number of micro-organisms
by calculating Most Probable Number.

2. Scope
This procedure covers all standardized and developed by the
laboratory qualitative and semi-quantitative microbiological
methods, implemented at IC Globaltest Ltd, including:

- products intended for human consumption,

- products intended for animal feeding,

- environmental samples in the area of food and feed

production, handling, and
- samples from the primary production stage

The procedure is performed by all collaborators in

microbiological laboratory.

3. Specific characteristics for qualitative microbiological
methods

3.1. Specificity

See QP 7.2-1/ Ver. 1/2018/03/13

Non-contaminated (with the target microorganism) samples
are used as a negative control. If more than 1 sample yields a
positive result, the method cannot be validated.

3.2. Sensitivity

See QP 7.2-1/ Ver. 1/2018/03/13

The sensitivity study is the ability to detect the analyte. This
study is conducted using naturally and/or artificially
contaminated samples, which should be of different categories
(matrixes).

3.3. Limit of detection

See QP 7.2-1/ Ver. 1/2018/03/13

For validation alternative method RLOD (Relative level of
detection) is calculated:

RLOD=LODalt/LODref,

where LODalt — LOD of the alternative method

LODref — LOD of the reference method

3.4. Relative trueness (when compared to a reference
method)

3.5. Positive and negative deviation (when validating
alternative methods)

3.6. Matrix effect

When validating/verifying a qualitative and semi-quantitative
microbiological test method, the following can be used:

- naturally contaminated samples

- artificially contaminated samples with a predetermined level
of contaminating microorganisms.
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Ha 3aMbpCABalll MUKPOOPTAaHU3MU.

Ilpu wu30op Ha mnpoOu/mMarpuiM, OBPBO ce u30bupar
€CTECTBEHO KOHTAMHHHUPAHH TaKWBa. AKO HE € BB3MOXKHO
Jla ce HaMepsIT A0CTaTbueH OpOi, € JOMyCTUMO H3KYCTBEHO
KOHTaMHUHHMPAHE Ha IIPoOHuTe.

TpsbBa nma ce rapanTHpa, 4e mpu U300pa Ha Pa3TUYHH
BHJIOBE POOHM OT eHa MaTpula (KaKTO CHITHO, TaKa U ciIabo
KOHTAMHMHHPAHH C €CTECTBeHA MUKpOdIIOpa), ca BKITIOUCHU
TaKKBa, B KOUTO LIEJIEBUTE MUKPOOPTraHU3MHU €A MPETHPIEIN
pa3NMYHM HAYMHU Ha CTpecupaHe, ABDKAIM Ce€ Ha
mpepaboTKaTa, KakTo 1 He0OpabOTEHH! MPOTYKTH.

4. N300p Ha MaTpuUa 3a BaauaupaHe/Bepuduuupane u
Opoii maTpuuu

N360opbT Ha MaTpuiaTa, H3MOJ3BaHA 3a BaTUAHpaHe/
BepuduIUpaHe, 3aBUCH OT BUJAa WIM  Ipynara
MHUKPOOPTaHU3MH U OT METOAA.

Marpuuute ca KiacuGUIMpaHH B CICTHHTE YETHPH
kareropud (Bux [puinosxenue 1):

| kareropusa: TewuHocT W mpaxoBe (HampUMeEp MIISIKO,
KOKOCOBO MJIIKO, CYXO MIISIKO H T.H.)

Il kateropus: JJoOpe cMeceHM TBBPAM BElIeCTBa (HAIpUMep
CMJISIHO MECO, MEXaHWYHO pa3(acoBaHO MECO, MECO OT
HaJCHUIIA, MPECOBAaHO Meco, OuTa CMeTaHa, MIICUCeH
clajolie], coeBa CMETaHa U T.H.)

Il xkaTeropust: Manku (M1 MHOTO MaJIKH) TBBPJH BEUECTBA
(HapuMep [neXHApaTHpaHW T'HOW/MargaHo3, HACTHPTaHH
MOpPKOBHW/IIEJINHA, cajara, CKapuad, O>KUTHH pacTCHHS,
(bypaxxu, HaTPOLICHH JICTITHAI U T.H.)

IV xareropus: npyru TBBpPIM BeuYecTBa
HECMIISTHO MECO, CUPEHa, CJIaJIKUILIH U T.H.).
JloknagbT OT BanuauMpaHe/BepuduMpaHe TpsOBa na
[I0COYBA KaTETOPHUMUTE XPaHH, M3IOJI3BAHH B NPOYUYBAHETO.
Axo meronsT TpsiOBa Ja ObJe BamuAUpaH/BepHGUIMPAH 3a
orpaHudeH Opoi MaTpuiy, TOraBa caMO T€3H KaTerOpHu
M3UCKBAT M3CJICABAHE.

6. M300p Ha HAYMH HA KOHTAMHHUPAaHe HA MpolaTa

6.1. IIbpBu BapuanT: EcTecTBeHO KOHTAMHHHPaHU
npoou

Wneannarta ecTecTBEHO KOHTaMHMHHpaHa npo0a UMa HUBO Ha
3aMbBpCsABaHe C II€JEeBHUS MHKpPOOPTaHM3BM OJIM3KO IO
OYaKBaHOTO HMBO Ha JICTEKIIMSI.

6.2. Bropu BapuaHT: 3aMbpcsiBaHe Ype3 cMecBaHe

AKO ce yCTaHOBH, Y€ €CTECTBEHO KOHTaMHHHPAHUTE Mpoou
ChABPKAT HUBO, KOETO € TBBPAE BHCOKO, TOraBa
KOHLIGHTpAIUATa MOXe Ja ObIe HamaleHa upe3
"pazpexxaHe" Ha eCTECTBEHO 3aMbpceHara mpoba ¢ mpoda
OT Tom00eH THUN, ChAbpXKama HopManHa (oHOBa
mukpodiopa. CMecenata npoda Tps6Ba na Ob/e HanpaBeHa
Taka, Ye Jla UMa XOMOTEHHO paslpe/elieHne Ha LEeJEBHs
MHUKPOOPTaHU3bM.

6.3. Tperu BapuanT: PedpepenTHH MaTepuaIn
PedepentHn Matepuanu, KaTto cepTHULUpaH pedepeHTeH
Marepual, ChAbpXKALl MOAXOAAIM, HO N00pe AehHHUpaHU
HMBa HA MHKDOOPTraHM3MH, MOrar Ja C€ H3MOJ3Bar 3a

(Hanpumep

CALCULATING THE CHARACTERISTICS SUBJECT TO VALIDATION / VERIFICATION OF
MICROBIOLOGICAL QUALITIVE TEST METHOD

When selecting samples for the study it is of the highest
priority to find those that are naturally contaminated. If it is
not possible to acquire a sufficient number of naturally
contaminated samples, artificial contamination of samples is
permissible.

It should be ensured that when selecting different types of
samples from one matrix (both high and low contaminated
with natural microflora) there are included those in which the
target micro-organisms have undergone different modes of
stress due to processing, and unprocessed products.

4. Selection of matrix for validation/verification and
number of matrixes

The selection of matrix used within the validation/verification
will depend on the type or group of microorganism and the
method.

Matrices are classified into the following four categories (see
Annex 1):

Category I: Liquids and powders (eg milk, coconut milk, milk
powder, etc.)

Category II:  Well-mixed solids (eg minced meat,
mechanically separated meat, sausage meat, crushed meat,
whipped cream, milk ice cream, soya cream, etc.)

Category III: Small (or very small) solids (eg dehydrated
mushrooms / parsley, grated carrots / celery, salad, shrimps,
cereals, feeding stuffs, chopped hazelnuts, etc.)

IV category: other solids (eg non-minced meats, cheeses,
pastries, etc.).

The validation/verification study report will state the food
categories used in the study. If the method is to be
validated/verificated for a restricted number of food
categories, then only these categories require study.

6. Choosing a way to contaminate the sample

6.1. 1st option: Naturally contaminated samples

The ideal naturally contaminated sample has a level of
contamination for the target organism that is close to the
(expected) level of detection.

6.2. 2nd option: Contamination by mixture

If naturally contaminated samples are found to contain a level
that is too high, then the concentration can be reduced by
'dilution’ of the naturally contaminated sample with a sample
of a similar type containing a normal background microflora.
The mixed sample should be made to have a homogeneous
distribution of the target microorganism.

6.3. 3rd option: Reference materials

Reference materials, such as certified reference material,
containing appropriate but well-defined levels of target
microorganisms, may be used to spike samples for qualitative
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KOHTaMHUHHMpaHe Ha Mpoodu
KOJINYECTBEHH METO/IH.
Ipuopurer npu u3bopa Ha [IAMOBE ¢ MPUHAICIKHOCTTA UM
KbM MEXAYHAPOAHO TPH3HATH KOJICKIMH (HAIpHMep
ATCC). Ceprudumupanure OIaMOBE C€ 3aKyImyBaT OT
JMULEH3UpaHd  (GUPMH, MPEACTABUTENHd Ha  BBHIIHU
MHUKPOOHOJIOTHYHU OaHKU ChC CepTH(HUKAT 32 KAUECTBO.
TecroBuTe  MHKPOOPTAaHHU3MH CE  IOJNyYaBaT, KaTo
TUOGWIN3MPAHN WJIM  JBIOOKO 3aMpa3eHH  I[aMOBE.
Bb3cTaHoBsiBaHETO ¥ TOCHENBAIlaTa WM ynoTrpeba ce
U3BBPIIBA CHIVIACHO TPOLEAYpa Ha NPOU3BOAMUTENIS 3a
CBHOTBETHHUS I[aM, KaTO HHCTPYKIMHTE B Hesl Ce cra3Bar
CTPHUKTHO.

7. N300p Ha IaMOBe H MOJATOTOBKA

B 3aBucuMocT OT BHAa Ha METOAA,

38 KAayeCTBEHH U IMONY-

KOHTO 1€ ce

Banu M pa/Beppudunmpa, LEeIIEeBUTE rpymnu
MHKDOOPIaHW3MHM MOTraT Ja ce€ pa3fensiT B CICIHUTE
KaTerOpuH:

a) HeompejeleHa TIpyma, HampuMep oOm — Opoif

MHUKPOOPraHU3MH, KOMHGOPMH, APOXKAM, MICYHOKHCETH
OakTepum;

0) cemeiicTBo, HanpuMep Enterobacteriaceac;

B) pox, nanpumep Salmonella, Pseudomonas, Listeria;

r) BugoBe, Hampumep  Listeria =~ monocytogenes,
Staphylococcus aureus, Escherichia coli;

1) uiam Harpumep Salmonella Enteritidis phage type 4

8. HauuH HA MpPOBeX/IaHe HA AHAIN3A

8.1. EcTecTBeHO KOHTAMMHUPAHH NPOOH

[MpucrbiBa ce IUPEKTHO K'bM MIPOBEKAAHE HA aHATIH3A.

8.1 3ambpcsiBaHe ype3 cMeCBaHe

X rpaMa ecTecTBEHO 3aMbpceHa Mpoda ce CMecBar ¢ y
rpaMa He3ambpceHa 1poda, 3a J1a ce MOCTHTHE JKEeIaHOTO
HUBO Ha KOHTamuHauus. [IpoOara, KOHTaMUHMpaHa 4pe3
CMECBaHe, Ce ChXpaHsABA IPH MOAXOMAIIa TEMIIEpaTypa Ha
ChbXpaHeHHe Ha Ta3u MaTpuna. MukpoOHara momysamnus ce
0CTaBs Jia ce pasnpeeNy paBHOMEPHO B Marpulara.

8.2. HM3kycTBeHO KOHTAMHHHpPaHe Ha mpoduTe upe3
u3noJ3BaHe Ha  “spiking” -  KOHTpO1  BBpXY
3apa3siBaHeTo

a) KyntuBupate Ha 1eJIeBUs [1[aM Ce KyJITHBUPA: eNpYBETKa
OT HECEJEeKTUBEH oboraturelieH OyinboH (CHOOpazHO
MHCTPYKLMSATA Ha I1aMa) c€ MHOKYJIHpa C IMOCOYEHHMS IIaM.
BynboHBT ce MHKYOHpa NPY ONTUMAJIHU YCIIOBUS 32 IIama.
6) Crex mHKyOanusATa KyITypaTa ce pa3peskaa B MOJIX0 IS
Pa3penuTeN 0 KENaHOTO HUBO - 00uKHOBEHO ¢ 10 mo 10°
kietku / ml.

B) IIpoGara ce WHOKyIMpa Ype3 MUMNETHpaHe Ha M3BECTEH
obeM wmiIM 4Ype3 pa3NpbCKBaHE HA U3BECTEH 00eM OT
paspeneHata KyiaTypa. 3a TpedrnoudTaHe € Ja  ce
HHOKYJIHMpaT OTACAHM mnpobu. OOGeMbT Ha HHOKYIyMma
TpsiOBa &1a ObJe BB3MOXKHO HAi-HUCHK, THH KaTo TOW He
Tpsi0Ba Ja BIMsie 3HAYUTENHO BbPXY BOJHATA AKTHBHOCT -
He noBeue oT 1%.

r) Crnen uHOKynMpaHe nmpobara ce cMecBa 100pe, 3a Ja ce

.globaltest-bg.com

office@globaltest-bg

CALCULATING THE CHARACTERISTICS SUBJECT TO VALIDATION / VERIFICATION OF
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and semi-quantitative methods.

Priority in the choice of strains is their membership in
internationally recognized collections (ATCC). Certified
strains are purchased from licensed  companies,
representatives of external microbiological banks with a
certificate of quality.

Test microorganisms are obtained as lyophilized or deep-
frozen strains. Recovery and subsequent use is performed
according to the manufacturer's procedure for the respective
strain, and the instructions are strictly followed.

7. Selection of strains and preparation

Depending on the type of method to be validated, the target
groups of micro-organisms can be divided into the following
categories:

a) undefined group for example total count, coliform, yeast,
lactic acid bacteria;

b) family for example Enterobacteriaceae;

c) genus for example Salmonella, Pseudomonas, Listeria;

d) species for example Listeria monocytogenes,
Staphylococcus aureus, Escherichia coli;

e) strain for example Salmonella Enteritidis phage type 4

8. Analysis

6.1. Naturally contaminated samples

The analysis is made directly

8.1 Contamination by mixture

X grams of naturally contaminated sample are mixed up with
y grams of non-contaminated sample, in order to reach the
desired level of contamination.

The sample contaminated by mixture is stored at the
appropriate storage temperature for that matrix.

The microbial population is allowed to equilibrate in the
matrix.

8.2. Artificially contamination of samples using spiking
control

a) Cultivation of the target strain: a tube of non-selective
enrichment broth (according to the instructions of the strain)
is inoculated with the designated strain. The broth is incubated
at optimal conditions for the strain.

b) After incubation, the culture is diluted in a suitable diluent
until the desired level(s) - usually with 10* to 10° cells/ml.

¢) The sample is inoculated by pipetting a known volume or
spraying a known volume of the diluted culture. Inoculation
of individual samples is preferred. The volume of the
inoculum should be as low as possible as it should not
influence the water activity significantly — not more than 1%.
d) After inoculation the sample is mixed thoroughly to insure
homogeneity. In case the inoculum is added in steps, mixing
should be done after each step.
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OCUTYpU XOMOTEHHOCT. B cnydail, 4e HWHOKYIyMBT ce

o0aBs Ha CTHIIKH, CMECBaHETO TPsIOBa Ja ce M3BBPIIH CIIe]

BCsKa CTBIIKA.

9. MHM3uckBanums KBM mepcoHana, m3BbpmBam 9. Requirements for staff performing validation /
BaJHNpaHe/BepuUIMPaHe HA METOJ 32 H3NMUTBaHe verification of test methods

Ipouenypara no Bamuaupane/Bepuduuupane Ha Meron 3a  The procedure for validating / verifying the test method is
W3MUTBaHe ce  u3BbpmBa orT  ceTpyanumure B performed by the collaborators in the microbiological
MHKpoOHonornyHara Jsaboparopus. Bceeku cwuTpymnuk, laboratory. Any collaborator participating in the validation /
yJacTBaml B Tpoleaypara mo Baguaupane/Bepuduuupane Verification process of a test method must meet the criteria set
HA METOJ 3a WU3NUTBaHe, TpsOBa Jjga orroBaps na out in QF 6.2-10 / Ver. 1/ 2018/03/13 and be authorized by
kpurepunte, mocouenn B QF 6.2-10 / Ver. 1/ 2018/03/13 u the laboratory manager according to QL 6.2.6

na OBIe YI'BIHOMOIIEH oT PrvroBoguTeEns Ha

naboparopusita, chrimacHo QL 6.2.6.

10. M3no03BaHH JOKYMEHTH: 10. Used documents

Eurachem Guide - 04/10 Accreditation of Microbiological laboratories

ISO/TS 19036:2006 Microbiology of food and animal feeding stuffs -- Guidelines for the estimation of measurement
uncertainty for quantitative determinations

ISO 16140:2016 Microbiology of the food chain -- Method validation

Part 1: Vocabulary

Part 2: Protocol for the validation of alternative (proprietary) methods against a reference method

Part 3: Protocol for the verification of reference and validated alternative methods implemented in a single laboratory

Part 4: Protocol for single-laboratory (in-house) method validation

Part 5: Protocol for factorial interlaboratory validation of non-proprietary methods

Part 6: Protocol for the validation of alternative (proprietary) methods for microbiological confirmation and typing procedures
Eurachem Guide. The Fitness for Purpose of Analytical Methods. Laboratory Guide to Method Validation and Related
Topics. Second edition.

International vocabulary of metrology — Basic and general concepts and associated terms (VIM) 3rd edition 2008 version

with minor corrections

EURACHEMY/CITAC Guide. Quantifying Uncertainty in Analytical Measurement. Third Edition

.globaltest-bg.com office@globaltest-bg . 700 20 661
cTp. / page
4/8


http://www.globaltest-bg.com/
mailto:office@globaltest-bg.com

MN3MMATBATEJIEH HEHTBHP I''IOBAJITECT TESTING CENTER GLOBALTEST

.

Il]lllllll'l
il
]

PABOTHA MHCTPYKIMUSA

WI17.2-5/Ver. 1/2018/03/13

WORK INSTRUCTION

N3YUCJISIBAHE HA XAPAKTEPUCTUKUTE, NOAJIEXKAIIA HA BAJIMJUPAHE/BEPUOUITUPAHE HA
MUKPOBUOJIOI'MYEH KAYECTBEH METO/] HA U3IIUTBAHE

T —l CALCULATING THE CHARACTERISTICS SUBJECT TO VALIDATION / VERIFICATION OF
~ MICROBIOLOGICAL QUALITIVE TEST METHOD
Annex 1: Classification of sample types
Group Type Sample (example) Category
Row milk and | Raw milk and/or | Row milk [
dairy products fermented/acidified milks (not | Raw fermented/acidified milk yoghurts, raw dairy | Il
heat treated) based drinks
Raw milk based products, with | Raw butters Il
high fat content and/or high | Raw creams 1
background microflora Hard and semi-hard cheeses (e.g. Comté, Beaufort) \Y;
Blue cheeses (Roquefort) v
Soft cheeses (e.g. Brie, Munster) v
Heat processed | Pasteurized dairy products Milk based desserts, ice creams, drinks, creams 1l
milk and dairy | Sterilized or UHT dairy UHT milks, canned milks |
products products
Other Caseinate [
Pasteurized milk based products | Fermented/acidified pasteurized milk, yoghurts, | Il
dairy based products
Pasteurized milks |
Butters Il
Creams Il
Hard and semi-hard cheeses (heat processed) (e.g. | IV
Comté, Emmental, Gouda)
Blue cheeses (Bleu de Bresse) \Y]
Soft cheeses (e.g. Brie, Munster) v
Dry Milk powders |
Powder for milk based desserts [
Raw meat and | Fresh meats (unprocessed) Carcasses, hon-minced meat [\
ready-to-cook meat Meat preparations I\
products  (except Minced meat 1
poultry) Mechanically separated meat Il
Sausage meat Il
Ready-to-cook (processed) Frozen burger patties Il
Ready-to-eat, Cooked meat products Cooked ham, pate v
ready-to-reheat Fermented or dried meat | Salami v
meat products products
Row cured (smoked) (aw>0.92) | Filet de sax, lard [\
Row cured (smoked) (aw<0.92) | Cobourg ham, dry cured ham v
Canned meat (ambient stable) Corned beef v
Raw poultry and | Fresh meats (unprocessed) Carcasses, meats, cuts v
ready-to-cook Meat preparations v
poultry products Mechanically separated meat Il
Minced meat Il
Ready-to-cook (processed) Seasoned chicken breasts v
Ready-to-eat, Cooked meat products Cooked chicken/turkey filet [\
ready-to-reheat Fermented or dried meat | Chicken sausage v
meat poultry products
Row cured (smoked) (aw>0.92) | Smoked turkey filet [\
Canned meat (ambient stable) Canned poultry meat, canned duck paté \Y/
Eggs and derivates | Eggs (unprocessed) Whole liquid egg v
Egg products (heat processed) | Egg yolk, egg white, whole liquid egg v

with additives (salt or sugar >

2%)
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WORK INSTRUCTION

N3YUCJISIBAHE HA XAPAKTEPUCTUKUTE, NOAJIEXKAIIA HA BAJIMJUPAHE/BEPUOUITUPAHE HA

MUKPOBUOJIOI'MYEH KAYECTBEH METO/] HA U3IIUTBAHE

CALCULATING THE CHARACTERISTICS SUBJECT TO VALIDATION / VERIFICATION OF
MICROBIOLOGICAL QUALITIVE TEST METHOD

Dry Egg powder |
Raw and ready-to- | Fish (unprocessed) Fish v
cook fish and | Shellfish Oyster, clam, scallop, mussel, shrimps 11
seafoods Crustaceans (unprocessed) Shrimp, crab & crab meat, lobster 11l
(unprocessed) Ready-to-cook fish Frozen fish sticks v

Ready-to-cook seafoods | Blanched shrimps 1]

(processed)
Ready-to-eat, Cooked fishery products Shelled products of cooked fish and seafood terrins v
ready-to-reheat Cooked seefood products Shelled products of cooked crustaceans, shrimps, | Il
fishery products mussels

Acidified and marinated fishery | Roll herring, anchovy v

products

Smoked or cured, and other Smoked fish v

processed products (aw > 0.92)

Smoked or cured, and other Smoked fish, dried (salted) fish v

processed products (aw < 0.92)

Canned (ambient stable fish) Canned fish, canned crab [\
Fresh products and | Cut ready-to-eat fruits Fruit mixes 1l
fruits Cut ready-to-eat vegetables Bagged pre-cut leafy vegetables, salads, shredded 1|

carrot
Grated carrots/cleriac

Produces grown in or in contact | Potatoes, yams, sweet potatoes, cassava, dahlia, v

with the ground carrots, cruciferous vegetables

Sprouts Soy, fenugreek, alfalfa, mung v

Raw fruit/vegetable juices Freshly squeezed strawberry juice, smoothies, carrot | |

(unpasteurized) juice

Leafy greens (unpacked) Basil, cilantro, green onions, lettuce and parsley v

Leafy greens (packed) Packed green salad 1]

Vegetables and fruits Crops 1|

(unprocessed) not described

above
Processed  fruits | Heat processed fruit/vegetables | Pasteurized apple juice |
and vegetables juices

Canned fruits and vegetables Canned pineapples 1

(ambient stable)

Heat processed vegetables and | Blanched spinach, frozen vegetables blanched 1]

fruits

Fermented/acidified vegetables | Fermented cabbage, pickle [\

Dry

Dehydrated mushrooms

Dry

Dehydrated onion

Infant formula and
infant cereals

Probiotic ingredients

Pre-blend, spray-dried culture powders

Non probiotic ingredients

Dehydrating milk, dehydrating yoghurt, dehydrated
berries

Non probiotic infant formula

Whey based (diary),
fortification formulation

soy based (vegetables),

Probiotic infant formula

Whey based (diary),
fortification formulation

soy based (vegetables),

Non probiotic infant cereals

Infant cereals

Probiotic infant cereals

Probiotic infant cereals

Dried cereals,
fruits, nuts, seeds
and vegetables

Low and IMF fruits (aw < 0.85)

Syrups, concentrates, jams, semi-dried prunes

Seasonings

Spices, herbs, peppers

Nuts and seeds

Nuts, nut meats, nut butters, seeds
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N3YUCJISIBAHE HA XAPAKTEPUCTUKUTE, NOAJIEXKAIIA HA BAJIMJUPAHE/BEPUOUITUPAHE HA

MUKPOBUOJIOI'MYEH KAYECTBEH METO/] HA U3IIUTBAHE

CALCULATING THE CHARACTERISTICS SUBJECT TO VALIDATION / VERIFICATION OF
MICROBIOLOGICAL QUALITIVE TEST METHOD

Dried fruits and vegetables (aw

Freeze-dried vegetables

< 0.60)
Dried cereals Corn, oat, breakfast cereals Il
Oil seeds Sunflower seeds i
Starches Starch |
Flours Flours [
Grain Wheat, buckwheat, oat Il
Chocolate, bakery | Pastries Bakery products with custard, confectionaries v
products and Sugar Sugar 11l
confectionary, Powdered sugar Powdered sugar I
sugar Dry powdered Cake mixes |
Low moisture Crackers, breads, cookies v
Bakery products Bread, bakery products [\
Dry & sugared low moisture Cake, pralines, marzipan v
(aw < 0.85)
Dry & sugared low moisture Biscuits, chocolate, confectionary, honey, sugar, v
(aw < 0.65) candy syrups
Multi-component Composite foods with Refrigerated pasta salads, sandwiches, chocolate v
foods or meal substantial raw ingredients mousse, bavarois
Components (excluding patisserie)
Composite processed foods Hot meals v
(cooked)
Ready to (re)heat food: Cooked chilled foods, boiled rice or pasta, vol-au- v
refrigerated vent in vacuum
Ready to (re)heat food: frozen Frozen fries, pizza, stuffed croissants [\
Ready to (re)heat food: ambient | Vol-au-vent in glass bottles v
stable (canned)
Ready to (re)heat food: dry Dehydrated (instant) soups 11l
Mayonnaise based delisalads Raw vegetable salads with dressing 1|
(acid) with raw ingredients
Mayonnaise based delisalads Sandwich spreads 1|
(acid) with processed
ingredients
Ambient stable acid foods (pH Ketchup, sauces, dressings, mayonnaises, mustard 1
< 4.8)
Pet food and | Animal origin ingredients Meat & bone meal, chicken & feather meal, fish v
animal feed meal, animal digest
Plant origin ingredients Corn meal, soybean meal, Il
Plant origin ingredients Chopped vegetables Il
Other ingredients Microbial products such as yeast extracts, probiotics | 1l
Dry food (aw <£0.7) Pellets, treats 1
Wet food (aw > 0.7) Sausages, croquettes [\
Canned Meat, fish [\
Animal feeds (bovine, ovine, Cereals 1]
pig, poultry, fish)
Animal feeds (bovine, ovine, Flours |
pig, poultry, fish)
Environmental Equipment or production Swabs |
samples (food or | environment
feed production) Water Water [

Waters used in the
manufacturing process

(Recycled) washing water, process water
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WORK INSTRUCTION

N3YUCJISIBAHE HA XAPAKTEPUCTUKUTE, NOAJIEXKAIIA HA BAJIMJUPAHE/BEPUOUITUPAHE HA
MUKPOBUOJIOI'MYEH KAYECTBEH METO/] HA U3IIUTBAHE

T —l CALCULATING THE CHARACTERISTICS SUBJECT TO VALIDATION / VERIFICATION OF
~ MICROBIOLOGICAL QUALITIVE TEST METHOD
Honey and honey | Honey Honey Il
products Powder Bee pollen powder [
Granules Bee pollen 11l
Coffee, Cacao, | Powdered Ground Coffee, Cacao |
Chocolate products | Beans Coffee, Cacao beans 11
Chocolate Chocolate v
Chocolate spread Nutella 1]
Oils Liquid Sunflower oil [
Soya oil |
Hard Margarine Il
Starters Liquid or powder Liquid or powdered starters for chees or yoghurt [
Granulated Bread yeasts dehydrateted 1]
Hard Bread yeasts fresh 1l
Soft drinks and | Soft drinks and juices Soda, Fresh, Juice [
juices, Beer, Boza | Boza Boza Il
Vinegar Vinegar Vinegar |
Water Drinking water, Mineral water Drinking water, Mineral water |
Surface water and bathing | Surface water and bathing water |
water
Waste water Waste water |
Food Ingredients Liquid or powdered Liquid or powdered substances or products |
Creamy or jelly products Creamy or jelly products (vitamins) 1l
Granulates Granulates 1l
Capsules, Tabletes Capsules, Tabletes v
Cosmetics Liquid Tonic |
Powdered Baby powder [
Creamy Cream 1
Solid Lip-stic v
Kpait / End
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