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Analysis and suggestion on microbiological examination index in
food safety standard

SU Tao, MAO Yong-Yang", TIAN Jin-Lan, LI Zhi-Gao

(Dali Institute for Food Control, Dali 671000, China)

ABSTRACT: Microbial contamination is the main reason of food-borne disease outbreaks. Scientifically setting
microbial indexes and their limits in food safety standard system is of great significance to prevent microbial origin
food-borne disease outbreaks. According to China's food safety standard system, this paper summarized the microbial
indexes in currently effective food standards into 5 categories: Hygiene index bacteria, pathogenic bacteria,
commercial sterility, virus and antimicrobial index, analyzed the problems and deficiencies existed in index setting,
limited value provision, method updating and standard application of standard system, and put forward reasonable
suggestions, in order to provide reference for revision of national food safety standard system.
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