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e) ISO 16140-1:2016, Microbiology of the food chain — Method validation — Part
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— | 1A [Kpoonwm A1 BB, JLSvIRE  |MEB. —URAF—F. T—F39DX. U7 Cereals/Rice
1|88 WVLRUTE U YD aRTh EH YR, I5/E—
1-A-2 538, RRE T3DA. FLIEA. FLEZIE. RITFvT1 Other products | 25t8
1-B |7k5320% £ 1-B-1 | Xeh. #¥E. ZIEH B, BISEY W TEZE, PTIEA,
TR P71 BI&. &£i51f. B5AE
1-B-2 |RE& ARV EM, T Chocolate Other
/Bakery products
- YTTES: Ey N n ERR FoUR. E—TF U a—
P N 2-A-1 [HREE30%ELT BRER, TUVEA E—FUNG Dry
2-A-2 |HEREE30%LLE R34 —y Dry
2-B |/K4330%LL £ 2-B-1 [#ERE30%LLT HYREFR, AVRIIL—Y, AEBE. SERE Raw, Heat processed,
Rt Ea—L. . YOvTETER, MBMIR Frozen,
Juices/Concentration
2-B-2 [HERE30%LLE Syl BRI IMF (intermediate moisture foods
2-B-3 |RER ETW Fruits and Fermented,
Vegetable based |Cured/Salted
2-B-4 [pH5.0LLTF MFBE (HyrIIL—Y/BiH/E1—LE) products Raw, Heat processed,
Frozen,
Juices/Concentration
I 3-A K720 FLLLVET. EREO R Dry
3-B [K520%LLE 3-B-1 [E8ER LWt LOL. Ryda)l— L% Raw
3-B-2 |[MEMI& KEEZEES Heat processed
dlanE 4-A | K5 30%K i HRR ATL.ADOEEL. FLER. 740, FLAVE Others
4-B |/K530% £ 4-B-1 [E@RHRREL) |[UYER RE CSHERE. CETXV Raw, Frozen
4-B-2 |FEAOEAMT & FYG EBAI (LS, -52%) FETFLA. |Fish and Others
I Ehhd BEDHD, HMSF Seafood products
4-B-3 |mMEMIZ AE—VH—EV. BhE EmEOKEGYER Heat processed,
KARED) £ Smoked
4-B-4 |RE& BE EPF Others
e 5-A | K730 [ E—oov—F—. 9o/ t—9 Cured, Fermented
5-B [/K530%LL L 5-B-1 |85 4. BA., BA.SUF Meat products  [Raw, Frozen
& Poultry
5-B-2 |MEMI&H NL-——S—R BEER. O—E—TF Heat processed,
Other
o595 6-A PR 6-A-1 [EfF& EITNGE - NTLE] Egg and derivetives
GA2 MBI BT, F-EC . 5T SOKE Other
am A [K53205K T-A-T |IEHS 10% Kol L. BRI AL, AT Dry
7-A-2 [HEME% 70% WLE INE— Other
7-B |’k520%0 £ 7-B-1 &R GEmNEL) EE) Dai Raw
airy products
7-B-2 |mEMI&H F3 . FARI)—L, TOEXF—X, J)—LH Heat processed, Frozen
7-B-3 |RE& FLERERRE. 3— T b FFSLF—X Fermented
- T — T == TRYET
P ErE— NP 8-A-1 |TEHIZ 106K FARVCRE. NER. MTET
8-A-2 [lERAA10%E BIFEARNE F—FY, ERT Yk XFv55E[Chocolate Dry
FaaL—hk, 77—ARRTLYKR /Bakery products
8-B |/K5320%0 £ 8-B-1  [H&HAS10%K HF. 88, 35, £5hA. TV E—
B 1FBEHD
8-B-2 [MERAZ 108 E r—F Ty aRAM— Chocolate Low moisture/IMF, Other
/Bakery products
9-A |32 =2/0.05g/mLKi —AVE, ER
Jy[— 22 =20.05g/mLK i ! ﬁ?{ﬂ URERF
9-B |22 =20.05g/mLELE BEERMF) X 2—E—. 237
A2 RBba—E— BIRERGF
Other products |Beer
_ N WNEE3E 10-A-1 IFLYS o5 & — X FLuo T ing, :
o s rGEEs 10-A |FABR ¥ 0-A NP | EEESSF WINVZ k3 Other products |Dressing, Mayonnaise
10-A-2 |REER TRIg %
10-B | F3¥H RINARE Other products |Spices
(55 X#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) XEBRIPE BRI 2HEES ERAEANERS RITEHBRARSBERN R
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