	
PREFACE

This __ technical regulation is concerned with the microbiological criteria for foodstuffs and for some food ingredients used as raw materials in food processing. These limits are based on those proposed by the international commission of microbiological specifications for foods (ICMSF) and the international standards in the field of food safety and quality. Components of microbiological criterion in particular food are chosen according to the following factors:

1) The seriousness of the type of health hazard on consuming a contaminated food.
2) Available information on treatments the food products was subjected to, and the conditions of its handling and storage expected.
3) Type of changes or spoilage to the foodstuffs.
4) The environmental conditions within which the food product was produced or circulated.
5) The category or categories of consumers concerned.

These limits were formulated in the form of a system known as working of sample, including levels of acceptance and the number of samples to be analyzed. These criteria show stringency according to the type of food product, and the purpose for which it is used; for instance, the food products intended for consumer groups with increased susceptibility e.g. children, infants, aged people, or dietetic foods and relief foods, such as low sugar and low fat foods. In such cases the microbial sampling plans employed are more stringent.
Precautions are being taken that these limits be within attainable limits in production units by following good manufacturing practice (GMP). This standard of microbiological quality will have to be followed for any food product irrespective of any specific parameters mentioned in any other standards of specific food product, i.e. any standard specific to any product should comply with the limits stipulated in this standard with respect to microbial quality.


	
	



