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International Commission on Microbiological Specifications for Foods
(ICMSF). Microorganisms in Foods 8. Use of Data for Assessing Process
Control and Product Acceptance, 2011, Springer New York Dordrecht

Heidelberg London
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National Bio Risk Standardized Operation Procedures (SOPs) for Iraq Bio and

Health Laboratories
Ol 2 gal) dadaiall ddial ga -

-1SO 7218:2024 Microbiology of the food chain — General requirements and

guidance for microbiological examinations
Ceonafill 2 gal) Aalnial) ddal ga £-Y

- 1ISO 6887-1:2017 Microbiology of the food chain — Preparation of test samples,
initial suspension and decimal dilutions for microbiological examination Part 1:
General rules for the preparation of the initial suspension and decimal dilutions

-1SO 6887-2:2017 Microbiology of the food chain — Preparation of test
samples, initial suspension and decimal dilutions for microbiological examination
— Part 2: Specific rules for the preparation of meat and meat products

-1SO 6887-3:2017 Microbiology of the food chain — Preparation of test samples,
initial suspension and decimal dilutions for microbiological examination — Part 3:
Specific rules for the preparation of fish and fishery products




YOYE/FYYY. Ja

- 1ISO 6887-4:2017 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

-1SO 6887-5:2020 Microbiology of the food chain — Preparation of test samples,
initial suspension and decimal dilutions for microbiological examination Part 5:
Specific rules for the preparation of milk and milk products
-1SO 6887-6:2013 Microbiology of food and animal feed — Preparation of test
samples, initial suspension and decimal dilutions for microbiological examination
Part 6: Specific rules for the preparation of samples taken at the primary

production stage

Cren€ill 23 al) alaiall ddial oo O
- ISO/TS 17728:2015 Microbiology of the food chain — Sampling techniques for

microbiological analysis of food and feed samples
Cenill 241 gal) dadaial) sl go 1Y

-1SO 11133:2014 Microbiology of food, animal feed and water — Preparation,
production, storage and performance testing of culture media

-1SO 11133:2014/Amd 1:2018 Microbiology of food, animal feed and water —
Preparation, production, storage and performance testing of culture media

-1SO 11133:2014/Amd 2:2020 Microbiology of food, animal feed and water —
Preparation, production, storage and performance testing of culture media

crendill A gall dadaiall daal o V-Y
-1SO 21872-1:2013 Microbiology of the food chain — Horizontal method for the
enumeration of microorganisms Part 1. Colony count at 30 °C by the pour plate
technique
-1SO 4833-1:2013/Amd 1:2022 Microbiology of the food chain — Horizontal
method for the enumeration of microorganisms — Part 1: Colony count at 30 °C by
the pour plate technique
-1SO 4833-2:2013 Microbiology of the food chain — Horizontal method for the
enumeration of microorganisms Part 2: Colony count at 30 °C by the surface plating
technique
-1SO 4833-2:2013/Amd 1:2022 Microbiology of the food chain —
Horizontal method for the enumeration of microorganisms — Part 2: Colony count
at 30 °C by the surface plating technique

-Standards methods for the Examination Water and Wastewater /2023 A-Y
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-1SO 4831:2006 Microbiology of food and animal feeding stuffs — Horizontal
method for the detection and enumeration of coliforms — Most probable number

technique
Ol 44 sal) Aadaiall dduaal ga V4 -Y

-1SO 4832:2006 Microbiology of food and animal feeding stuffs — Horizontal
method for the enumeration of coliforms — Colony-count technique

Creniil] 3 5 Aadaial) Adal ga V)Y

-1SO 11866-1:2005 | IDF 170-1:2005 Milk and milk products — Enumeration of
presumptive Escherichia coli Part 1: Most probable number technique using 4-
methylumbelliferyl-beta-D-glucuronide (MUG)
€l A gal) Aadaiall Adal g Y Y-Y
-1:2018 Microbiology of the food chain — Horizontal method for the ¢AYY-ISO
enumeration of beta-glucuronidase-positive Escherichia coli Part 1. Colony-count
technique at 44 degrees C using membranes and 5-bromo-4-chloro-3-indolyl beta-
D-glucuronide
-1SO 16649-2:2001 Microbiology of food and animal feeding stuffs —
Horizontal method for the enumeration of beta-glucuronidase-positive
Escherichia coli Part 2: Colony-count technique at 44 degrees C using 5-bromo-
4-chloro-3-indolyl beta-D-glucuronide
-1SO 16649-3:2015 Microbiology of the food chain — Horizontal method for the
enumeration of beta-glucuronidase-positive Escherichia coli Part 3: Detection and
most probable number technique using 5-bromo-4-chloro-3-indolyl-R-D-
glucuronide
el 4 gal) Aadaiall Adal g Y YY

-1SO 7899-2:2000 Water quality — Detection and enumeration of intestinal
enterococci Part 2: Membrane filtration method

Cren€ill 230 gal) Aadaiall ddial oo Y €Y
-1SO 16654:2001 Microbiology of food and animal feeding stuffs — Horizontal
method for the detection of Escherichia coli 0157
-1SO 16654:2001/Amd 1:2017 Microbiology of food and animal feeding stuffs —
Horizontal method for the detection of Escherichia coli 0157 Amendment 1: Annex
B: Result of interlaboratory studies




YOYE/FYYY. Ja

-1SO 16654:2001/Amd 2:2023 Microbiology of food and animal feeding stuffs —
Horizontal method for the detection of Escherichia coli 0157 Amendment 2:
Inclusion of performance testing of all culture media and reagents

sl A gl) Aalaiall Aoeal ga Y OY

-1ISO/TS 13136:2012 Microbiology of food and animal feed — Real-time
polymerase chain reaction (PCR)-based method for the detection of food-borne
pathogens — Horizontal method for the detection of Shiga toxin-producing
Escherichia coli (STEC) and the determination of 0157, 0111, 026, 0103 and
0145 serogroups

Sl A gall dakaiall dsial ga Y -Y
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-1SO 16266:2006 Water quality — Detection and enumeration of Pseudomonas
aeruginosa — Method by membrane filtration

-1SO 16266-2:2018 Water quality Detection and enumeration of Pseudomonas
aeruginosa Part 2: Most probable number method

Cronfill 20 ol Aadaiall Al ga ) VoY

-1SO 21528-1:2017 Microbiology of the food chain — Horizontal method for the
detection and enumeration of Enterobacteriaceae Part 1: Detection of
Enterobacteriaceae

-1SO 21528-2:2017 Microbiology of the food chain — Horizontal method for the
detection and enumeration of Enterobacteriaceae Part 2: Colony-count technique

Compendium of Methods for the Microbiological Examination of Foods YA -Y
o€l 230 gal) Aadaiall ddial g V4 2Y

-1SO 21872-1:2017 Microbiology of the food chain — Horizontal method for the
determination of Vibrio spp. Part 1: Detection of potentially enteropathogenic
Vibrio parahaemolyticus, Vibrio cholerae and Vibrio vulnificus

-1SO 21872-1:2017/Amd 1:2023 Microbiology of the food chain — Horizontal
method for the determination of Vibrio spp. — Part 1: Detection of potentially
enteropathogenic Vibrio parahaemolyticus, Vibrio cholerae and Vibrio vulnificus
Amendment 1: Inclusion of performance testing of culture media and reagents

-1SO 6888-1:2021 Microbiology of the food chain — Horizontal method for the
enumeration of coagulase-positive staphylococci (Staphylococcus aureus and other
species) Part 1: Method using Baird-Parker agar medium
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-1SO 6888-2:2021 Microbiology of the food chain — Horizontal method for the
enumeration of coagulase-positive staphylococci (Staphylococcus aureus and other
species) Part 2: Method using rabbit plasma fibrinogen agar medium

- 1ISO 6888-3:2003 Microbiology of food and animal feeding stuffs — Horizontal
method for the enumeration of coagulase-positive staphylococci (Staphylococcus
aureus and other species) Part 3: Detection and MPN technique for low numbers

Ol 4 5al) dadaiall ddual ga Y)Y
-1SO 21871:2006 Microbiology of food and animal feeding stuffs — Horizontal
method for the determination of low numbers of presumptive Bacillus cereus —

Most probable number technique and detection method
Cenill 240 gal) dalaiall Adial oo YY-Y

-1SO 7932:2004 Microbiology of food and animal feeding stuffs — Horizontal
method for the enumeration of presumptive Bacillus cereus — Colony-count
technique at 30 degrees C

-1SO 7932:2004/Amd 1:2020 Microbiology of food and animal feeding stuffs —
Horizontal method for the enumeration of presumptive Bacillus cereus — Colony-
count technique at 30 degrees C

Cenill 21 gall dalaial) Adeal go YY-Y
- 1SO 15214:1998 Microbiology of food and animal feeding stuffs — Horizontal
method for the enumeration of mesophilic lactic acid bacteria — Colony-count

technique at 30 degrees C
\EA

-1SO 20128:2006 | IDF 192:2006 Milk products — Enumeration of presumptive
Lactobacillus acidophilus on a selective medium — Colony-count technique at 37
degrees C

Cenill 2 gal) Aadiiall daual 4o YOV

-1SO 29981:2010 | IDF 220:2010 Milk products — Enumeration
of presumptive bifidobacteria — Colony count technique at 37 degrees C

A gall pusal) dadaia ddial g Y-V
-1ISO 11290-1:2017 Microbiology of the food chain — Horizontal method for the
detection and enumeration of Listeria monocytogenes and of Listeria spp. Part 1:
Detection method




YOYE/FYYY. Ja

Crenfill 21 5al) Aadaiall Al ga YV_Y

-1SO 15213-1:2023 Microbiology of the food chain — Horizontal method for the
detection and enumeration of Clostridium spp. Part 1: Enumeration of sulfite-
reducing Clostridium spp. by colony-count technique

-1SO 15213-2:2023 Microbiology of the food chain — Horizontal method for the
detection and enumeration of Clostridium spp. Part 2: Enumeration of Clostridium
perfringens by colony-count technique

-ISO/TS 15213-3:2024 Microbiology of the food chain — Horizontal method for
the detection and enumeration of Clostridium spp. Part 3: Detection of Clostridium

perfringens
Ol A4 5al) Aalaiall ddua) g YA-Y

ISO/TS 17919:2013 Microbiology of the food chain — Polymerase chain reaction
(PCR) for the detection of food-borne pathogens — Detection of botulinum type A,
B, E and F neurotoxin-producing clostridia

Ya_y

- Bacteriological Analytical Manual (BAM)

SOLOMON, Haim M.; LILLY, T.J. BAM Chapter 17: Clostridium Botulinum.
Food and Drug Administration: White Oak, MD, USA, 2001.

- FDA/BAM Bacteriological Analytical Manual, chapter 21A: Examination of
Canned foods

Canill 440 gal) Aaliiall ddal go YooY
-1SO 10272-1:2017 Microbiology of the food chain — Horizontal method for
detection and enumeration of Campylobacter spp. Part 1: Detection method
- 1SO 10272-1:2017/Amd 1:2023 Microbiology of the food chain — Horizontal
method for detection and enumeration of Campylobacter spp. — Part 1: Detection
method Amendment 1: Inclusion of methods for molecular confirmation and
identification of thermotolerant Campylobacter spp., the use of growth supplement
in Preston broth and changes in the performance testing of culture media

-1SO 10272-2:2017 Microbiology of the food chain — Horizontal method for
detection and enumeration of Campylobacter spp. Part 2: Colony-count technique

el 4 gal) Aadaiall Aial g WYY
-1SO 22964:2017 Microbiology of the food chain — Horizontal method for the
detection of Cronobacter spp
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-1SO 6579-1:2017 Microbiology of the food chain — Horizontal method for the
detection, enumeration and serotyping of Salmonella Part 1: Detection of
Salmonella spp

-1SO 6579-1:2017/Amd 1:2020 Microbiology of the food chain — Horizontal
method for the detection, enumeration and serotyping of Salmonella — Part 1:
Detection of Salmonella spp. Amendment 1: Broader range of incubation
temperatures, amendment to the status of Annex D, and correction of the
composition of MSRV and SC
-ISO/TR 6579-3:2014 Microbiology of the food chain — Horizontal method for
the detection, enumeration and serotyping of Salmonella Part 3: Guidelines for
serotyping of Salmonella spp

€l 4 gal) Aadaiall Adal g FY_Y

-1SO 19250:2010 Water quality — Detection of Salmonella spp

Cren€ill 230 al) Aadaiall ddial oo YE-Y
-1SO 21527-1:2008 Microbiology of food and animal feeding stuffs — Horizontal
method for the enumeration of yeasts and moulds Part 1: Colony count technique in

products with water activity greater than 0.95
A o)) el daliia Adial go YOLY

-1ISO 6611:2004-1SO 21527-1:2008 | IDF 94:2004 Milk and milk products —
Enumeration of colony-forming units of yeasts and/or moulds — Colony-count
technique at 25 degrees C

L&l A gal) dalaial) daal oo Y
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-1SO 21527-2:2008 Microbiology of food and animal feeding stuffs — Horizontal
method for the enumeration of yeasts and moulds Part 2: Colony count technique in

products with water activity less than or equal to 0.95
A

- Official Methods of Analysis of AOAC International 20" edition, 2016 chapter 16
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1. | Aeromonas spp.
2. | Bacillus cereus B. cereus
3. | Bifidobacterium
4. | Campylobacter jejuni C.
5. | Clostridium botulinum C. botulinum
6. | Clostridium perfringens C. perfringens
7. | Cronobacter sakazakii
8. | Escherichia coli E. coli
9. | Escherichia coli 0157 :H7
10. | Fecal Streptococci FS
11.| Listeria monocytogenes L. monocytogenes
12.| lipolytic bacteria
13.| Lactic acid bacteria
14. | Osmophilic Yeasts
(Saccharophilic)
15. | Pseudomonas aeruginosa P. aeruginosa
16. | Rope- spore
forming bacteria
17.| Salmonella spp. S.
18. | Staphylococcus aureus S. aureus
19. | Sulfite-reducing clostridia
20. | Thermophiles bacteria
21.| Vibrio parahaemolyticus V. parahaemolyticus

22.

Yeasts and Molds

R




