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® The 50 samples are derived from 10 consecutive sampling sessions in accordance with the sampling rules and

frequencies laid down in this Regulation.
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4.3 Relationship between Microbiological Criteria, other Microbiological Risk Management Metrics and ALOP
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4.6 Microbiological and/or other limits
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4.7 Analytical methods

33

34

35

ARG (B2, TR O A %
<. ﬁE&‘%ﬁ&%&ﬂL&Hhi&baw %ﬂé
IR B IR UGN I (20, B
SRR U, FERIE, GEME, PHbrEcBIL ) &
N5 EERRES R TER B RV, MR
Pl At 5 EBRECRRD SR K v iTbh /e < T
1378 B 7w, BREBRETIH LIS E R R ATRE A A, £
Hefb STz RIS - TRERFTN THREZ AT D 7
RHIRU,
OIWT TRV, B D AT, Bk, RS ROMIROZ
Gtk FTEREMB L OBRHICO W TZY TRITER S
AN
SIFTRERITRA R G ORBATORS (F7rbb, I
) OREEZ T LAREERD D, nﬁ%ﬁuuwvﬁ [EEE
SR DR GAE OB BT 720, ERIRET
R 3RS T T T U EFNT AT
Tu&waﬁﬁmwvA@@mﬁZ%ﬁvyfuyii
BV TEMMRBRZT ) BA IR TRETH 5,
7” l/ ZOBAITEWT L, RESHOBRAEFERME % 0
RS ORARR L L TRELSEDO RV L2
ANCHERR L7 < TidAe By,

4.8 Statistical performance
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4.9 Moving window
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4.10 Trend analysis

42

43

b Ly RARHTE D % —E O MR A i L 72 B R S o i
DECEMRINT 2 HETHD, b L RIEFTIEMAED S
HIEE 5 D At & Gie. %< D44 TOfiHR
WCHEHTTRETH D,k Lo NARKTIZ SR 72 61 B >
Biie L bz, A—Er T A » RYGRTIIMITE
RN KD et a (TR b TV S R AR T AT RE
Thb,

b Ly RAEHTIZ S TROZLE L RWELoRERAE T
5T =S DEB LAY = 2P 52T L, b B
PFEHITB O TR LN Y AT KW 2R
JEIEAE A ERIY S Z LA AREE T A, LUK (B L
UINE =) 1T T 7LV BTAT 5 2 L ATHE
Thb,

TE

R

=

=

4.11 Action to be taken when the microbiological criterion is not met
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4.12 Documentation and record keeping
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