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Analysis of Microbiological Limits and Standards for Fermented Meat Products Used Outside China

LI Jia-peng, TIAN Han-you, ZOU Hao, QU Chao, CHEN Wen-hua™
(China Meat Research Center, Beijing 100068, China)

Abstract: In this paper, we analyze the microbiological limits, standards and guidelines for fermented meat products in 11

countries, regions or organizations such as the United States, Canada, Britain, Ireland, etc. Their common features in terms

of selection of microbiological indicators and formulation of microbiological limits are summarized, which can provide

references for formulating Chinese microbiological limits and standards for fermented meat products. Furthermore, two

proposals for the setting of microbiological indicators and limits for fermented meat products are put forward.
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Tablel Microbiological limits and standards for fermented meat
products in Australia and New Zealand
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Table2 Microbiological limits and guidelines for fermented meat
products in Britain, Ireland and Hong Kong
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Table3 Microbiological limits and guidelines for fermented meat

products in Canada
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Table4 Microbiological limits and guidelines for fermented meat

products in Switzerland™"
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Table5 Microbiological limits and standards for fermented meat in
some countries (organizations)
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Table 6 Frequency statistics of bacteria tested in national standards of
some countries
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Table 7  Survival environmental conditions and minimum pathogen
dose of pathogenic bacteria commonly found in meat™?"!
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