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Microbiological standards for different food items have been fixed where risk assessment has 

shown that the risk of food-borne illness associated with the consumption of certain foods is 

relatively high and that a standard could contribute to the management of the probable risk.

Microbiological Criteria - A criterion is fixed on which a decision can be made. A

microbiological criterion will stipulate that a type of microorganisms, group of

microorganisms or toxin produced by a microorganism must either be not present at all, be

present in only a limited number of samples, or be present as less than a specified number or

amount in a given quantity of a food or food ingredient.

A microbiological criterion should include the following: 

1. A statement describing the identity of the food 

2. A statement of the contaminant of concern, i.e. the microorganisms or group of 

microorganisms and/ or toxin or other agent 

3. The analytical method to be used for the detection, enumeration, or quantification of the 

contaminant of concern 

4. The sampling plan 

5. The microbiological limits considered appropriate to the food and commensurate with the 

sampling plan 



















Microbiological Criteria for Acceptance or Rejection of Sample Lots 

1. the food which must comply with the microbiological limits set in relation to that 

food; 

2. the microorganism or group of microorganisms of concern; 

3. the number of sample units to be taken and tested; 

4. the level of microorganisms considered acceptable, marginally acceptable or critical 

(depending on the sampling plan specified) and 

5. The number of samples that should conform to these limits.



Guidelines for sample size, storage & transport temperature for milk & milk products



Reference test procedure for different microbiological parameters proposed in draft standards



Microbiological Criteria for milk and cream

Satisfactory: if the test

values of m or M or

both applicable within

the sampling plan are

conforming the

specified limits, the

microbiological quality

of products considered

satisfactory and no

action is required.

m = Represents an acceptable level and values above it are marginally acceptable in terms of the sampling plan

M= A microbiological criterion which indicate unsatisfactory or potentially hazardous quality. Values above M are 

unacceptable in terms of the sampling plan and detection of one or more samples exceeding this level would be 

cause for rejection of the lot and will attract prosecution by the concerned food safety authorities.



Microbiological criteria for pasteurized butter



Microbiological criteria for sweetened condensed milk



Microbiological criteria for dried milks



Microbial pathogens of major concern

Microbial pathogens of concern with dried milk and infant formulae are similar mainly B.

cereus, C. perfringens, E. sakazakii. L. monocytogenes, Salmonella, Shigella and S. aureus.

However, control over the microbiological status of these products is essential because of

the vulnerable status of infants. Global surveys of infant formulas have indicated the

presence of B. cereus and E. sakazakii. While Salmonella is rarely found in surveys of

powdered infant formula, low-level contamination of powdered infant formula with

Salmonella has been epidemiologically and microbiologically associated with infections in

infants. Illness has also been attributed to S. aureus contamination and to abuse of

reconstituted infant powdered milk.



Microflora of major concern -


