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KO%E 5 INYEE 1 ISO 16140:2003 Annex B
- — | 1-A [ Kp20%wm AT |80, JLSIRE | NEB. —VRG—F. 7—F39TX. D7 Cereals/Rice
1|88 WL RUEHE J_,l/ v aRTh ERM BYE, IS5/E—
1-A-2 [§2%E., /\R% Z53HA FLIEA, FLZIE R yT4 Gty sl Pasta
1-B |K520%U £ 1-B-1 [RER, 2. EEE Bk, BISEY W TEZIE. PT3EA.
WTRINTF YT BIE. EBIF BE3AE
1-B-2 |HER ARNVEN ME Chocolate Other
/Bakery products
= TS T TG — IR TR T a—
o|mz. mx RS 2-A | K530%K i 2-A-1 [HEEE30%LLT HRGXR. FYVE. E—FUNE Dry
2-A-2 [HERE30%LLE FSA0—Y Dry
2-B |/K530% AL 2-B-1  [HERE30%LLT AVRFR DVRIL—Y BEHER. ARER Raw, Heat processed,
Rt Ea—L . POvTETREE MBMNIR Frozen,
Juices/Congcentration
2-B-2 [#EE30%LLLE Tyl AT IMF (intermediate moisture foods
2-B-3 |REER AT Fruits and Fermented,
Vegetable based |Cured/Salted
2-B-4 |pH5.0LLF HEE QUL —Y/Bit/Ea—LE) products Raw, Heat processed,
Frozen,
Juices/Congcentration
slzpcsm 3-A |JK520%K i FLLW=IF RS D5 Dry
3-B |/K520%0 £ 3-B-1 |E8& LWMVzIF LHL RuPal—L%F Raw
3-B-2 [MEMI& KEEZEES Heat processed
Py A K730 E7Er ETL. A oBE. TLRHE. 3 50, TLAUE Others
4-B |K5330%0 £ 4-B-1 [£BRCFRGST) (VYRR RS CEHRHA. CEAU Raw, Frozen
4-B-2 |FEMOEMT & TYE EBAN (S, =52%), faf]é':FLﬁ‘ Fish and Others
I Ehhd. BEHOMD., HHSF Seafood products
4-B-3 |MEMI&R RE—JH—ED BRE, GE.KERYES Heat processed,
KARETD) % Smoked
4-B-4 |HESR BE (SOF Others
- 5-A | K330k 721 E—Tov—%—. 955/ Cured, Fermented
5-B [/K%30%LL L 5-B-1 |[E# %S E N N NS Meat products ~ [Raw, Frozen
& Poultry
5-B-2 |[MNEIT& NI —E—C—RR BER. O—E—D% Heat processed,
Other
o|5p2z 6-A [DPZE A1 | Efm ESNGENGE] [Egg and derivetives
A2 |MEMIE BCH. F-EC B, 5T SHKE Other
R 7-A [R5 20%K i 7-A-1 |RERAS 0% Kim Dry
3
7-A-2 [RERA% 70% WL E INE— Other
7-B [K5r20%LL E 7-B-1 | Ef#m (JEMER) EET8 o Raw
airy products
7-B-2 |MEMI&H FE.TARD)—L, ToXF—X. 7)—LH Heat processed, Frozen
7-B-3 |RER ABMEHRE. I—T UM FFASLF—X Fermented
ol . g © P KA 205K 8-A-1 [BERAZ10%R M TAROGRE. NEP). MITET
8-A-2 [HERA10%LLE BT BARNE, F—FY, ER7yb, X5y %8|Chocolate Dry
FaaL—bk, 77—RFRTLYKR /Bakery products
8-B [K5320%LLE 8-B-1 [HRRAS10%RiH HF. 88, 15, £5hA. TUV E—
BT FBEHD
8-B-2 |[MRRAA10%E T—F Ty aRAM— Chocolate Low moisture/IMF, Other
/Bakery products
9-A |22 =2,0.05; LK
Jy[— 22 =20.05g/mLK i !
9-B [22=20.05¢/mLELE S A
A2 RBba—E— BREFREH
Other products |Beer
WNEEIE —A— SPSIIY L — SLws A 7
o ERErvEEs 10-A | FAnk¥ 10-A-1 |[FLyS VU5 EEES WINVIZ 3 Other products |Dressing, Mayonnaise
10-A-2 |REER TR %
10-B | &F¥EH RINARFE Other products |Spices
[BE K]

1) AOAC INTERNATIONAL Presidential Task Force on Best Practices for Microbiological Methodology Appendix B - Matrix Extension WG Report, 2006
2) ISO 16140:2003, Microbiology of food and animal feeding stuffs - Protocol for the validation of alternative methods

3) AOAC INTERNATIONAL OMA Program Manual Annex A, Classification of categories for validation studies

4) XEBRIEE BRI 2HEES RRAES NSRS RITEHRARRRERS R
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