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WG1
WG2
WG3
WG4
WG5
WG6
WG7
WG8
WG9
WG10
WG11
WG12
WG13
WG14
WG15
WG16
WG17
WG18
WG19
WG20
WG23
WG25

2 2018 TC34SC9 WG

Microbiological analysis of meat and meat products

Statistics

Method validation

Proficiency testing

Culture media

Parasites

General requirements and guidance for microbiological examinations
Preparation of test samples, initial suspension and decimal dilutions
Detection of Salmonella

Serotyping of Salmonella

Detection of microbial contaminants in starter cultures and probiotics
Detection of spoilage thermo-acidophilic spore forming bacteria
Enumeration of coagulase positive staphylococci using BP agar
Detection and enumeration of E. coli by MPN technique
Enumeration of psychrotrophic microorganisms

Yeasts and moulds

Sampling techniques from surfaces of food/feed environment
Enumeration of beta-glucuronidase-positive Escherichia coli
Guidelines for conducting challenge tests

Bacillus cereus Colony-count technique at 30°C

Sulfite reducing clostridia and Clostridium perfringens
Whole-genome sequencing for typing and genomic characterization

WG26* Detection of Clostridium botulinum toxins in food
WG28* Enumeration of micro-organisms at 30°C

TC147/SC4  Water microbiology

TC 69/SC 6 Measurement methods and results

ISO/TC 212  Clinical laboratory testing and in vitro diagnostic test systems
ISO/TC 217  Cosmetics

ISO/TC 276  Biotechnology

Liaisons with other organisations

50



3. ISO 16140

1ISO 16140:2003 Published in 2003
Microbiology of food and animal feeding stuffs — Protocol for the validation of
alternative methods

Published in 2016
ISO 16140-1:2016 Terminology - Published August 2016
Microbiology of the food chain -- Method validation -- Part 1: Vocabulary

1SO 16140-2:2016 Validation of (alternative) Methods
Microbiology of the food chain -- Method validation -- Part 2: Protocol for the
validation of alternative (proprietary) methods against a reference method

Expected publication 2019

ISO 16140-3: Submitted for Draft International Standard (DIS) review by SC9
Methods Verification

ISO 16140-4: Submitted for Draft International Standard (DIS) review by SC9
In-house Single Laboratory Method Validation

ISO 16140-5: Submitted for Draft International Standard (DIS) review by SC9
Factorial Multi-laboratory Method Validation

ISO 16140-6: Submitted for Draft International Standard (DIS) review by SC9
Validation for Confirmation Methods
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