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http://www.dairytransport.co.uk/eblock/services/resources.ashx/000/634/680/Final_Draft_August_2010_-_Industry_guide_to_good_hygiene_practice.pdf
http://www.dairytransport.co.uk/eblock/services/resources.ashx/000/634/680/Final_Draft_August_2010_-_Industry_guide_to_good_hygiene_practice.pdf
http://www.dairytransport.co.uk/eblock/services/resources.ashx/000/634/680/Final_Draft_August_2010_-_Industry_guide_to_good_hygiene_practice.pdf
http://www.dairytransport.co.uk/eblock/services/resources.ashx/000/634/680/Final_Draft_August_2010_-_Industry_guide_to_good_hygiene_practice.pdf
http://www.dairytransport.co.uk/eblock/services/resources.ashx/000/634/680/Final_Draft_August_2010_-_Industry_guide_to_good_hygiene_practice.pdf
https://media.diemayrei.de/92/721192.pdf
https://eur-lex.europa.eu/eli/reg/2005/2073/oj
https://eur-lex.europa.eu/eli/reg/2005/2073/oj
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RASFF (2848 S 7= R E FLOMAEMTE Y B L 7= (12 4, 1979~2018 4)

products

market

mesophiles (1800000 CFU/g)
in pasteurized milk in
container

market (possible)

product product notification . . . . R . . . R . L.
date reference notification basis notified by countries concerned subject action taken distribution status risk decision
category type type
milk and milk 26/11/2018 2018.3416 food information for food poisoning Hungary Hungary (D), Slovakia microbiological contamination  withdrawal from the distribution restricted serious
products follow—up (0) (1,2 x10E7; 1,8 x10E7; >3 market to notifying country
x10E7 CFU/ml) of UHT milk
from Slovakia
milk and milk = 20/10/2017 20171712 food information for official control on the ' Croatia Bosnia and Clostridium (1 CFU/ml) in recall from distribution restricted ' undecided
products attention market Herzegovina (O), UHT milk from Bosnia and consumers to notifying country
Croatia (D) Herzegovina
milk and milk 03/08/2017 2017.1152 food alert consumer complaint France Belgium (D), UHT semi—skimmed milk from  recall from distribution to other undecided
products Cameroon (D), France infested with moulds consumers member countries
France (D/0),
Luxembourg (D)
milk and milk 16/02/2017 2017.0204 food information for company’s own check Germany Germany (D/0O) Bacillus cereus (1.3x10E3 public warning — distribution restricted serious
products attention CFU/ml) and Bacillus cereus press release to notifying country
diarrheal enterotoxin (NHE) in
UHT whole milk from Germany
milk and milk 07/06/2013 2013.0797 food information for  official control on the Italy Hungary (O), Italy (D)  high count of no distribution from not serious
products follow—up market Enterobacteriaceae (100 notifying country
CFU/ml) in pasteurized milk
from Hungary
milk and milk 01/04/2011 2011.0439 food information for company’s own check Germany Commission Services, high aerobic plate count for withdrawal from the distribution to other undecided
products follow—up Germany (D/0), UHT milk from Germany market member countries
Netherlands (D)
milk and milk  04/07/2007 2007.BQU food upgraded border control — Greece Bulgaria (D), Greece, aerobic plate count (166 X no distribution undecided
products consignment released Republic of North 10%4 /ml) too high for
Macedonia (O) pasteurized milk from the
Former Yugoslav Republic of
Macedonia
milk and milk 12/07/2007 2007.0469 food alert border control — Greece Bulgaria (D), Greece, aerobic plate count (166 X destination of the distribution on the undecided
products consignment released Republic of North 10%4 /ml) too high for product identified market (possible)
Macedonia (O) pasteurized milk from the
Former Yugoslav Republic of
Macedonia
milk and milk 03/10/2006 2006.0677 food alert consumer complaint United Kingdom | Belgium (O), United Bacillus cereus (> 3 x 10%3 product recall or distribution on the undecided
products Kingdom CFU/ml) in UHT semi— withdrawal market (possible)
skimmed milk from Belgium
milk and milk 22/09/2005 2005.665 Food alert company’s own check | United Kingdom | Belgium (O), United Bacillus cereus (up to 3 x product recall or distribution on the undecided
products Kingdom 10E4 CFU/ml) in UHT semi— withdrawal market (possible)
skimmed milk from Belgium
milk and milk 18/05/2005 2005.BJE Food information official control on the | Italy France (O), Italy (D)  too high count of aerobic physical treatment — | distribution restricted undecided
products market mesophiles (3.800.000 heat treatment to notifying country
CFU/ml) in pasteurized milk in
tank from France
milk and milk 24/09/2004 2004.473 Food alert official control on the Italy France (O), Italy (D) too high count of aerobic no action taken distribution on the undecided
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FOOD SAFETY FRAMEWORK

Legislation .
(EU & DK regulations) - Guidelines by

competent
authorities

National Guide National Guide
Milk production Dairy Processing

I

1ISO 22000-
- series
//
2l BRC, Global
Autocontrol Autocontrol2Xcill Gerl A e
systems@f systemsifz B Customer
dairy@armsp dairy@plantsk requirements

——t

Official inspection & audit

TEE 2 T~ —7 ORLORALLNE (EOIEEERKE L i LG 2 tho B AL EYE)

Legal requirement Typical dairy company

Frequenc
y

Parameter Criteria Criteria* Frequency

Target: 60,000
<100 000 cfu/g '
(log mean - 2 Every 2 _ (log mean - 1 month) 3-5 per month
months) weeks (Bonus & penalty below/above
600,000)
Target: 300,000 Every collection
Cell t i;:)oorgggncijgg Every 4 week (log mean - 1 month) (Bonus & penalty below/above
ell coun g " y (Bonus & penalty below/above 300,000)
months) 300,000)
5 per months
Every 4 (increasing penalties:
Antibiotics <MRLs o Not detectable 1:+125%
2: +150% + 400 €
3:+200 + 400 € + visit)
Urea Not required Company specific Every collection
Freezing point Not required -0,515°*Cto - 0,545 °C. Every collection
Sensoric Normal No remarks Every truck load
:;:f;:blc Not required Company specific Company specific
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Code for Edible Ices (https://www.euroglaces.eu/code-edible-ices)

EURGSLACES

CODE FOR EDIBLE ICES, Version 2013

ANNEX III - MICROBIOLOGICAL CRITERIA FOR EDIBLE ICES

m: The threshold value in micro-organism: the result is considered as acceptable
when, in all the sample units, the microbial count is lower than or equal to m.

M: The maximum permitted level of the specified micro-organism in the sample.
n: Number of sample units to be examined in one lot.
c: When, in n examined sample units, the microbial count remains between m and M

for a number of units lower than or equal to c, the product may be accepted pro-
vided that no other sample unit has a count higher than m.

Micro-organisms / Sampling Limits Analytical | Stage where the cri-
their toxins, metabolites | Plan Reference | terion applies
method
n c m | M

1) Food safety criteria

- Listeria monocytogenes 5 0 100 cfu/g EN/ISO Products placed on the
11290-2 market during shelf
- Salmonella * 5 0 Absence EN/ISO life
in25g 6579 Products placed on the
market during shelf
2) Process Hygiene criteria life
- Enterobacteriaceae * 5 2 10 100 | ISO

cfu/g | cfu/g | 21528-2
End of the
manufacturing process

* only for Edible Ices containing milk ingredients

NB: Sampling plans and interpretation of results must be in accordance with the rules
laid down in Regulation (EC) No 2073/2005.

European Ice Cream Association vzw [ +3222138478
Avenue des Arts 43 E info@euroglaces.eu
BE - 1040 Brussels W www.euroglaces.eu
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