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Abstract. Based on the comparative analysis of microbiological criteria for ready-to-eat foods in
Codex Alimentarius Commission,the European Union, Australia,New Zealand, England, Canada,
America, Korea, Hong Kong and Macau, the article provided recommendations for the elaboration of
Chinese national microbiological standards for ready-to-eat foods.
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Microbiological Limits for Ready—to—Eat Foods
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Table 1 Microbiological criteria for ready—to—eat foods in CAC
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Table 2 Microbiological criteria for ready—to—eat foods in EU
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Table 3 Microbiological quality guides for ready—to—eat

foods in Australia and New Zealand
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Table 4 Guidelines for assessing the microbiological Safety of ready—to—aat foods in England
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Table 5 Fish and fisheries products hazards & controls guidance in America
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Table 7 Microbiological criteria for ready—to—eat foods in Korea
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Table 8 Guidelines for assessing the microbiological safety of foods in Hong Kong, China

ISR 5 T T A VR T ER(30 °C/48 h)

jet/ESIE
1 B i R bR E IR T IR A FERE e A sk yb <10 ik HE ©
2. 7E B B sk AT S Y <10 10°-<10° =10
3. 4 RABIFBH EMET S AN RSO EBETFHEY; 2B N . Y .
T g 1 B <10 10°-<10 =10
4. S 3L SRR ML R R <10* 10*-<10° =10°
5. G RFEILAH AE MBS AR A TAET Y <10° 10°-<107 =10
%j;:fﬁ%%%ﬂ%&#mﬁﬁﬁ: VR R R O IR R & A <10° 15107 =107
7. AR RS ) RE R SR <10° 10°-<107 =10’
8. A& ik HL AR T 31 1) £ i <10° 10°-<10° =108 d
9. A B A SRR 28 Ve MR B £ 2 <10° 10°-<107 =107
10. T isE i v5 B 1ot A G ol £ AN AN A3 H
1. FHlEw AN A3 A3
12. 3 fif 7K SR AN S 5 A AR B SR I B i ik ANiE
13. e o LT ) F) 1R 268 R e 3 A L ik A3 AR
;Sguf*iﬂ;uiﬁﬁﬁﬁ#lﬂmﬁiﬁ%ﬁuLMJ%&%B@@%%%FH%%U%,WJ i (i _—
PASE R Y GE T — BRI dh)
Wi A AT <10? 10>-<10* >10*
KIGAFTA ! <20 20-<10? >10?
O GE T — M i)
5 i T e (T AR ) TE 25 SUREAR TR AR AREM 7E 25 SEAEAS G i
0157 B JGHAT 1 (LA B HAh = 7 81 35 2 K #F 1) TE 25 SUREAR TR AR ARG 7E 25 sEAEAS A i
IR & 125 SOREAR TR AR RIEH 7E 25 REA G
FEFLINEE (O1 BEAN 0139 BEAEALINE ) TE 25 SUREAR TR AR AREA 7E 25 SEAEA A i
A T ¢ TE 25 wAEAR TR REMH 7E 25 soREAS G
2R T
VP AR SRS BB L& TE 25 SEAEAR TR A R T OREE A 7E 25 seRE A
Al B £ £ <107 10-<100’ >100 i
R af P A <20 20-<10° >10°
G B A TR T S R A VR T T P 2 2 R <20 20-<10* >10*
TR IR RIR 2 J AT T <10 10-<10* >10*
I 2 AT T <10 10-<10° >10°

TE ca. W28 000 SR AT W0 5 OB, TR R LT SR VE T EOK P IR R T A Y JRUREORL , LA KBS TN AR B A M SR
FRJE . b MR B i A A8 I i — AR OB A o NS, AR AT G A R PRI AR DU A Se 2R 5 ORATEAG L c.
L U A R A AT A DR AR R (A2 A A I A RE A i 0 A R A T Y PR, DL ) B N
B UNAE ISR A N L2, — OIS 22 8 A RE ™ AR 9 1 10 DRARCERT , A ot 8 20 £ 288 7 o vl BE 5 A BRli BB ™ AR T T I AR
. A A W 5 FURR R TE v PRGN AR I DUBR AR TEAT SRR BT LR S DU 22 B FUIRR Y A I U L R
AL IR O I 2 N SRR 107 AN I MR 07 B K i B A 2 A AR W R A 2 ER SR, T DT (B
BCBRL ML T 7 A 4 BRER, 7 0 B 6 T, A A =2 TR T 7 A B B T ) T RE S A T R A R SRR A 107~10° S B v TR AL

JOURNAL OF FOOD SCIENCE AND BIOTECHNOLOGY Vol.36 No.2 2017



%, F . B AR R SR M PR AR E AT

PR KT BSF B e, J A TR R 40 T 1) 90 DUDSEE FH 28 I AR Ak B (0 0 i ORI 2 (LA o s I8 IV T 3 A T A el 3 7 o
Tl HE B 2 B A ) o XA HE DU AR 3 ] T S K RFIER S FO R B W (S W AR =300 NI I E R AN A R X R B
W DL R LA T DR i £ X RN S T A AR FLE R L g AR TG R R 23 E U B B I Y rh A
A b B ) BUR AT (HOR AR R R SR RGN b BRARA BRI SR IR R IR T R 5 TR T A KB Y
rh AR R SO o T TUSE T VSRR (B SR R AN ) o T S 1 1 e O S (O A A — D U o v B
21 i 388 £ 25 7 T Y E DU (CAC/GL 61-2007) , 1. R 4E ISO 11290-1:1996/Amd 1:2004 J7 347, o] 5% 483 3 24 963 B AT
[i) 45 SR 3 | o B N AT S R A HE A 9 L . AR 1SO 11290-2:1998/Amd 1:2004 J5 47, AT SR FH 20 0k 3 24 96 UF HL A [ 45
IO R | IR AT 0 A

BN T PR MR R N T RIAER E 3 R A
Y B E 5 5 O I T A ﬁ%%ﬁ%ﬁﬂf

T BOT RIS 0 RO B, i) s e
YA SR Bk () MR E Y SR aE ey,

TR B 8, DA Mt & A i — A b 2R (fif LRGSR VR T BB R R T TR VR T ER
U RBIRE) AT ZAETEEY ;58 =25

®9 BN EERBENREES

Table 9 Guidelines for assessing the microbiological safety of ready—to—eat foods in Macau, China
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