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Annex 1 - CRITERIA of food safety

ANNEX | - Microbiological criteria for foodstuffs
Chapter 1. Food safety criteria

Kareropis Mikpoopranizm IMaan Honycrami | Amamirau | Cranisi, sie 3acrocoByernes | Food category | Micro- Sampling Limits @ Analytical | Stage where
Xap4YoBHX U/iXHi TOKCHHH, Biz0opy MesKi 2/ HUW MOKA3HHUK/ organisms/thei | plan ® reference | the criterion
NpOayKTiB/ meTagotiTu/ 3paskis™Y/ N pedepenc o r toxins, method © | applies
_ ] Limits merox3/ | Stage where the criterion metabolites

Food category Micro- Sampling applies

organisms/their plan Analytical

toxins, reference

metabolites method 2

n c m M
n c m M

1. Torosi no Listeria 10 0 |Bincyruicts y 25 | EN/ISO IponykrH, 1o 1.1 Ready-to- | Listeria 10 0 [Not detected in 25 g EN/ISO Products placed
CIIOKUBAHHS monocytogenes r 11290-1 nepeOyBatoTh B 00iry, eat foods monocytogenes 11290-1 on the market
Xap4oBi HPOTSATOM TEPMiHY 1X intended for during their
MPOJLYKTH, HPHIATHOCTI infants and shelf-life
MPU3HAYCHI TSI ready-to-eat
ZiTelt rpyaHoro foods for

BiKy, Ta TOTOBI
JUTSL CLIO)KUBAHHS
XapuoBi
MPOLYKTH IS
CrieniabHUX
MEINYHHX
norpe6™

special medical
purposes (*)



https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:02005R2073-20200308#E0012
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2. TotoBi 10 Listeria 100 KYO/r® EN/ISO IponykTH, 1o 1.2 Ready-to- | Listeria 100 cfu/g (%) EN/ISO Products placed
CIIO)KMBaHHS monocytogenes 11290-2% | nepebyBaroTh B 06iry, eat foods able | monocytogenes 11290-2 () | on the market
Xap4oBi MPOTSITOM TEPMiHY 1X to support the during their
MIPOJIYKTH, 31aTHi MPHIATHOCT1 growth of L. shelf-life

M ATPUMYBaTH monocytogenes

picr L. , other than

monocytogenes, Bincyrnicrs y 25 | EN/ISO Xapuopnit npoxykr, skuit | those intended Not detected in EN/ISO Before the food
KpiM THX, fKi T 11290-1 nepeGyBac T for infants and 259 (") 11290-1 has left the
NPHU3HAYEH] IS 6e3nocepenniv xoutponem | for special immediate
JiTel rpyIHOoro omepatopa puHKY Xapuosux | medical control of the
BIKy Ta IUIs MIPOIYKTIB, SIKMH HOro purposes food business
CreiaTbHAX BUIOTOBHB operator, who
MEJMIHUX has produced it
notped

3. ToroBi 10 Listeria 100 KYO/r EN/ISO IpoxykTH, 10 1.3 Ready-to- | Listeria 100 cfu/g EN/ISO Products placed
CIIO)KMBAHHS monocytogenes 11290-2° | mepebyBaroTh B 06ITY, eat foods monocytogenes 11290-2 () | on the market
XapuoBi HPOTSTrOM TepMiHY 1X unable to during their
MPOLYKTH, HE HPHUIATHOCTI support the shelf-life
31aTHi growth of L.

MiATPUMYBaTH monocytogenes

picr L. , other than

monocytogenes, those intended

OKpIM THX, SIKi for infants and

MPU3HAYCHI TSI for special

JiTelt rpyaHoro medical

BiKy Ta 11 purposes (4) (])

CreriagbHUX

MEIUYHUX

norpe6* 8

4. M'scauit Salmonella Bincyraicts y 25 | EN/ISO IpoxnykrH, 1o 1.4 Minced Salmonella Not detected in 25 g _EN ISO Products
Gbapi Ta M'scHi r 6579 nepeOyBaroTh B 00iry, meat and meat 6579-1 placed on the
HariBdabpukary, MPOTSATOM TEPMiHY 1X preparations market during
MPU3HAYCHI ISt MPUIATHOCTI intended to be their shelf-life
CIIOKMBAHHS B eaten raw

CHPOMY BHUTJISIII

5. M'sicHuit Salmonella Bincyrricts y 25 | EN/ISO IpoxnykrH, 1o 1.5 Minced Salmonella Not detected in 25 g EN ISO Products
Gbapm Ta M'scHi r/ 6579 nepeOyBatoTh B 00iry, meat and meat 6579-1 placed on the

HamiBdabpukat,

preparations



https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:02005R2073-20200308#E0013
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:02005R2073-20200308#E0014
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:02005R2073-20200308#E0015
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:02005R2073-20200308#E0012
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:02005R2073-20200308#E0016
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:02005R2073-20200308#E0014
https://eur-lex.europa.eu/legal-content/EN/AUTO/?uri=celex:32019R0229
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BHT'OTOBJIEH] 3

MIPOTSTOM TEPMIHY iX

made from

market during

M'sica NITHI, MIPUAATHOCTI poultry meat their shelf-life
MPU3HAYCHI IS intended to be
CIIO)KUBaHHS eaten cooked
TTiCIISL TEPMIYHOT
00poOKH
6. M'sicHuit Salmonella Biacyrnicts y 10 | EN/ISO IpoxykTH, 10 1.6 Minced Salmonella _Not detected in 10 g EN ISO Products
Gbapu i M'sicHi r/ 6579 nepeOyBarTh B 00iry, meat and meat 6579-1 placed on the
HamiBpaOpuKary, MIPOTSTOM TEPMIHY 1X preparations market during
BHTOTOBJIEHI 3 TIPUAATHOCTI made from their shelf-life
BUJIIB iHIIKX, HIXK other species
ITHULIS, than poultry
MPHU3HAYEH] IS intended to be
CIIO)KUBAHHS eaten cooked
Tticis TepMiyHOT
00pOOKH
7. M’s1co Salmonella Bincyraicts y 10 [ EN/ISO IponykrH, 1o 1.7 Mechanica | Salmonella Not detected in 10 g EN ISO Products
MEXaHiYHOTrO r/ 6579 nepeOyBatoTh B 00iry, Ily separated 6579-1 placed on the
00BaIOBaHHA HPOTSATOM TEPMiHY 1X meat market during

IPHIATHOCTI (MSM) () their shelf-life
8. M'sicHi Salmonella Bincyraicts y 25 | EN/ISO IIponykTu, mo 1.8 Meat Salmonella Not detected in 25 g M9_EN ISO | Products
MPOJLYKTH, r/ Absence in 25 | 6579 nepeOyBatoTh B 00iry, products 6579-1 placed on the
MPU3HAYCHI TSI g HPOTSATOM TEPMiHY 1X intended to be market during
CIIO)KUBAHHS B HPHIATHOCTI eaten raw, their shelf-life
CHPOMY BHUIJISII, excluding
38 BHHITKOM products where
MPOMYKTIB, JIe the
npoIiec manufacturing
BUPOOHHUIITBA a60O process or the
CKJIaJ] IPOIYKTY composition of
BHUKJIFOYAIOTh the product will
PH3HK CaJbMOHEI eliminate the

salmonella risk

9. M'sicHi Salmonella Bincyrricts y 25 | EN/ISO IIponykTu, mo 1.9 Meat Salmonella Not detected in 25 g EN ISO Products
MPOJIYKTH, r/ Absence in 25 | 6579 nepeOyBatoTh B 00iry, products made 6579-1 placed on the

BHMI'OTOBJIEH] 3
Mm'sica IITHIII,

g

from poultry
meat intended



https://eur-lex.europa.eu/legal-content/EN/AUTO/?uri=celex:32019R0229
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:02005R2073-20200308#E0017
https://eur-lex.europa.eu/legal-content/EN/AUTO/?uri=celex:32019R0229
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MPU3HAYCHI IS MPOTSTOM TEPMiHY 1X to be eaten market during

CIIO)KMBAHHS MPHIATHOCT1 cooked their shelf-life

TTiCIISL TEPMIYHOT

00poOKH

10. Xematua ta | Salmonella Bincyrnicts y 25 | EN/ISO TIpoaykTH, 1o 1.10 Gelatine | Salmonella Not detected in 25 g EN ISO Products

KOJIareH r/ Absence in 25 | 6579 nepeOyBarTh B 00iry, and collagen 6579-1 placed on the

g TIPOTSTOM TEPMIHY 1X market during

TIPUAATHOCTI their shelf-life

11. Cupm, macno | Salmonella BiacyrHicts y 25 | EN/ISO TpoxykTH, 1O 1.11 Cheeses, |Salmonella Not detected in 25 g EN ISO Products

Ta BEpILKH, r/ Absence in 25 |[6579 nepeOyBaloTh B 00iry, butter and 6579-1 placed on the

BUT'OTOBJICHI 3 g HPOTATOM TEPMiHY 1X cream made market during

CHPOT0 MOJIOKa HPUIATHOCTI from raw milk their shelf-life

a0b0 MOJIOKa, SIKE or milk that has

i JIaBanocs undergone a

TepMoo6poOLi lower heat

[PH TEMITepaTypi treatment than

HIDKYIH, HIXK 1€ pasteurisation (

nepe6ayeHo s )

nactepuzari-°

12. Cyxe monoko | Salmonella Bincyraicts y 25 | EN/ISO IponykrH, 1o 1.12 Milk Salmonella Not detected in 25 g EN ISO Products

Ta cyxa r/ 6579 nepeOyBatoTh B 00iry, powder and 6579-1 placed on the

cupopaTka 0 IIPOTATOM TEPMiHy iX whey powder market during
HPHIATHOCTI their shelf-life

13. Moposuso™!, | Salmonella Bincyrnicts y 25 | EN/ISO IpoxykTH, mo 1.13 Ice Salmonella Not detected in 25 g EN I1SO Products

KpiM TIPOIYKTiB, r/ 6579 HepebyBaroTh B 00iry, cream (1), 6579-1 placed on the

e TpoLiec MPOTSATOM TEPMiHY 1X excluding market during

BUPOOHHUIITBA a60O MPUIATHOCTI products where their shelf-life

CKJIaJ] IPOIYKTY the

BHUKIIOYalOTh
PU3UK CAJIBMOHET

manufacturing
process or the
composition of
the product will
eliminate the
salmonella risk



https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:02005R2073-20200308#E0018
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:02005R2073-20200308#E0018
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:02005R2073-20200308#E0019
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14. Seuni Salmonella Bincyrnicts y 25 | EN/ISO TpoxykTH, 1O 1.14 Egg Salmonella Not detected in 25 g EN ISO Products
MPOYKTH, KPiM r/ 6579 nepeOyBarTh B 00iry, products, 6579-1 placed on the
MIPONYKTIB, J¢ MPOTSITOM TEPMiHY 1X excluding market during
porec MPUIATHOCTI products where their shelf-life
BUPOOHHUIITBA 260 the
CKJIaJ] IPOIYKTY manufacturing
BUKITFOYAE PU3HK process or the
caJIbMOHEI composition of

the product will

eliminate the

salmonella risk
15. T'otoBi 1O Salmonella BincyrHicts y 25 | EN/ISO IponyxtH, 10 1.15 Ready-to- | Salmonella Not detected in25 g or | EN ISO Products
CIIO)KMBAHHSI r/ 6579 nepeOyBaloTh B 00iry, eat foods ml 6579-1 placed on the
Xap4oBi HPOTATOM TEPMiHY 1X containing raw market during
MIPOIYKTH, IO HPUIATHOCTI egg, excluding their shelf-life
MiCTATB cHpi products where
STHLIS, KpIM the
MPOAYKTIB, JIe manufacturing
mporiec process or the
BUPOOHHUIITBA 260 composition of
CKJIaJ] IPOIYKTY the product will
BHUKITFOYAE PU3HK eliminate the
CaJIbMOHEI salmonella risk
16. Pakononi6ni | Salmonella Bincyraicts y 25 | EN/ISO IponykrH, 1o 1.16 Cooked Salmonella Not detected in 25 g EN ISO Products
Ta MOJTFOCKH, 1[0 r/ 6579 nepeOyBatoTh B 00iry, crustaceans and 6579-1 placed on the
MPOMILTH HPOTSATOM TEPMiHY 1X molluscan market during
TepMivHY HPHIATHOCTI shellfish their shelf-life
00pOOKyY
17. XKusi Salmonella Bincyraicts y 25 | EN/ISO IpoxnykrH, 1o 1.17 Live Salmonella Not detected in 25 g EN ISO Products
JIBOCTYJIKOBI r/ 6579 nepeOyBaroTh B 00iry, bivalve 6579-1 placed on the
MOJTFOCKH Ta MPOTSTOM TEPMiHY 1X molluscs and market during
KUBI TOJIKOLIKII, NPHUIATHOCTI live their shelf-life

JKUBI 000JIOHKOBI
Ta XKHUBI
YEepPEBOHOT1

echinoderms,
tunicates and
gastropods
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18. IIpopoctku | Salmonella 5 Bincyruicts y 25 | EN/ISO | IIpoxykTy, 1110 1.18 Sprouted |Salmonella 5 Not detected in 25 g EN ISO Products
HaCiHHS (TOTOBI r/ 6579 nepeOyBarTh B 00iry, seeds (ready-to- 6579-1 placed on the
IO CHIO)KUBAHHS)" MIPOTSTOM TEPMIHY IX eat) (%) market during
L2 MPUIATHOCTI their shelf-life
19. 3a3manerine | Salmonella 5 Bincyrnicts y 25 | EN/ISO | IIpoxykTH, 1o 1.19 Precut Salmonella 5 Not detected in 25 g EN ISO Products
HapizaHi QpykTH r/ 6579 nepeOyBarTh B 00iry, fruit and 6579-1 placed on the
i oBOui (TOTOBI MPOTSATOM TepMiHY 1X vegetables market during
IO CIIO)KUBAaHHST) TIPUAATHOCTI (ready-to-eat) their shelf-life
20. Salmonella 5 BiacyrHicts y 25 | EN/ISO TpoxykTH, 1O 1.20 Unpaste |Salmonella 5 Not detected in 25 g EN ISO Products
HenacrepusoBaui r/ 6579 nepeOyBaroTh B 00iry, urised (*) fruit 6579-1 placed on the
GbpyKTOBI i MPOTSATOM TePMiHY 1X and vegetable market during
OBOYEBi COKH MPUAATHOCTI juices (ready- their shelf-life
(roroBi 10 to-eat)
CITIO)KMBaHH)
21. Cupu, cyxe | Staphylococcal 5 He BusBnenoy | €sponeiics | [Ipoxykr, mo 1.21 Cheeses, | Staphylococcal 5 Not detected in 25 g EN ISO Products
MOJIOKO Ta cyxa | enterotoxins 251 KUl MeTo]1 | mepeOyBatoTh B 00iry, milk powder enterotoxins 19020 placed on the
CHPOBATKa, K (EeHTepOTOKCHHU CKPHHIHTY | IPOTArOM TEPMiHY iX and whey market during
3a3HAYCHO B cradisoKoka) CRL s | mpunatHocTi powder, as their shelf-life
KpHUTEpisX Ha K0aryjias3o referred to in
KOArya3ono3uTu MO3UTHB- the coagulase-
BHI CTa(iIOKOKH HUX positive
B TO3HULsX 2.3- cradiioko staphylococci
2.5, 2.7 posniny KiB 1%/ criteria in
Il nonartka 2 1o Chapter 2.2 of
mux Kpurepiin European this Annex

CRL

screening

method for

coagulase-

positive

staphylococ

ci-13
22. Cyxa cyminr | Salmonella 30 Bincyrricts y 25 | EN/ISO IponykrH, 1o 1.22 Dried Salmonella 30 Not detected in 25 g EN ISO Products
IUTSL TTe r/ 6579 nepeOyBarTh B 00iry, infant formulae 6579-1 placed on the
IPYIHOrO BiKy Ta MPOTSTOM TEPMiHY iX and dried market during

cyXi cyMimm Juis

TIPUIATHOCT1

dietary foods

their shelf-life



https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:02005R2073-20200308#E0031
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:02005R2073-20200308#E0032
https://zakon.rada.gov.ua/laws/show/z1321-12#n142
https://zakon.rada.gov.ua/laws/show/z1321-12#n142
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CITeLiaIbHUX
MEIUIHUX
motpeo,
MIPU3HAYCHI JIJIS
niTeit (Monozrre
IIECTH MICSIIIB)

for special
medical
purposes
intended for
infants below
six months of
age

23. Cyxi cymimi, |Salmonella 30 Biacyrnicts y 25 | EN/ISO TpoxykTH, 1O 1.23 Dried Salmonella 30 Not detected in259g |EN ISO Products
NPHU3HAYEH] IS r/ 6579 nepeOyBaroTh B 00iry, follow-on 6579-1 placed on the
3aJI0BOJICHHS TIPOTSTOM TEPMIHY 1X formulae market during
0COOJIMBUX TIPUIATHOCT1 their shelf-life
moTpeod y

Xap4yBaHHI IS

ziTei rpynHoro

BiKy (Biz mectu

MICSIIB J10

OJTHOTO POKY)

24. Cyxa cymim | Cronobacter 30 Bincyrnicts y 10 [ ISO/TS IponykrH, Mo 1.24 Dried Cronobacter sp | 30 Not detected in 10 g EN ISO Products

JUISL TiTel spp. r/ 22964 nepeOyBatoTh B 00iry, infant formulae | p. 22964 placed on the
rpyaHoro Biky ta | (Enterobacter HPOTSATOM TEPMiHY 1X and dried market during
cyxi mieTnuni sakazakii) HPHIATHOCTI dietary foods (Entero_t_’aCter their shelf-life
cymimi ms for special sakazakii)

CrieLianbHIX medical

MeYHIX purposes

norpeo, intended for

MPU3HAYCHI TSI infants below 6

JiTelt rpyaHoro months of

BiKy (MoJozIe age (*)

IIECTH MICSIIIiB)

14

25. XKusi E. coli’® 8 230 ktiToK ISO TS IpoxykTH, 1o 1.25 Live E. coli (%) 5 (*9) 230 700 EN/ISO Products
JIBOCTYJIKOBI (meron HBY) y | 16649-3 nepeOyBaoTh B 00iry, bivalve MPN/100 g | MPN/100 | 16649-3 placed on the
MOJTFOCKH Ta 100 r m'sica ab6o HPOTATOM TEPMiHY 1X molluscs and of flesh and | g of flesh market during
KUBI TOJIKOLIKII, MaHTiIHHOT HNPHIATHOCTI live intravalvul | and their shelf-life
KUBi 00OTIOHKOBI pinuHI echinoderms, ar liquid intravalv

Ta JKUBI tunicates and ular

YepEeBOHOT marine liquid

gastropods



https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:02005R2073-20200308#E0022
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:02005R2073-20200308#E0023
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:02005R2073-20200308#E0024
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26. PubHi TicTamin 918 100 200 Bucokoede | [Tpoxykru, mo 1.26 Fishery | Histamine 9 (%8 100 mg/kg (200 mg/k | EN ISO | Products placed
MPOJIYKTH 3 BUJIIB MI/KT MI/KI | KTMBHA nepeOyBarTh B 00iry, products from g 19343 on the market
pub, NOB'I3aHNX pinunHa MIPOTSTOM TEPMIHY IX fish species during their
3 BUCOKHM XpoMAaTorp | mpUAaTHOCTI associated with shelf-life
BMiCTOM adis/ a high amount
ricruauny’ . of histidine (*")
High
performanc
e liquid
chromatogr
aphy
27. PubHi Ticramin 9 200 400 Bucoxoede | [Tpoxyxry, mo 1.27 Fishery | Histamine 9 (%8 200 mg/kg |400 EN ISO Products placed
HPOIYKTH, SIKI MI/KT MI/KT | KTHBHA nepeOyBaroTh B 00iry, products, mg/kg 19343 on the market
Oy migaaHi pinnnna MPOTSATOM TEPMiHY 1X except those in during their
(hepMEeHTaTHBHO XpoMAaTorp | NpUIaTHOCTI food category shelf-life
MY Z03piBaHHIO B acis/ 1.27a, which
PO3uHHi, . have undergone
BHUTOTOBJICHI 3 High enzyme
BUIIB U0, performanc maturation
TOB'SI3aHHUX 3 e liquid treatment in
BHCOKHM chromatogr brine,
BMiCTOM aphy manufactured
ricruauny ' from fish
species
associated with
a high amount
of histidine (*")

Absent 1.27a Fish Histamine 1 400 mg/kg »M9 EN (Products
sauce 1ISO placed on the
produced by 19343 « market during
fermentation their shelf-life
of fishery
products

28. Cupe m’sico | Salmonella 5 Bincyraicts y 25 | EN/ISO IponykrH, 1o 1.28 Fresh Salmonella Ty |5 0 Not EN ISO Products placed
w1 typhimurium r 6579 (s | mepeOyBatoTh B 00ITY, poultry phimurium (%) detected i [ 6579-1 (for | on the market
20 1a Salmonella BHSIBIICHHS) | IPOTATOM TepMiHY X meat (%) Salmonella Ent n25g detection) | during their
enteritidis , cxema NPHUIATHOCTI eritidis White- shelf-life
Kaydmana- Kauffmann
Vaiita (st -Le Minor



https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:02005R2073-20200308#E0025
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:02005R2073-20200308#E0026
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:02005R2073-20200308#E0025
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:02005R2073-20200308#E0026
https://eur-lex.europa.eu/legal-content/EN/AUTO/?uri=celex:32019R0229
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:02005R2073-20200308#E0028
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:02005R2073-20200308#E0029
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BCTaHOBJICH scheme (for
Hsl serotyping)
CEepOTHILY)
Absent 1.29 Sprout Shiga toxin »M9 N [CEN/ISO |Products
s (%) producing E. ot TS placed on the
coli(STEC) detected [13136 (?%) | market during
0157, 026, «in their shelf-life
0111, 0103, 25 grams
0145 and
0104:H4
Absent 1.30 Reptile | Salmonella Not EN ISO Products
meat detected [6579-1 placed on the
in25¢ market during

their shelf-life



https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX%3A02005R2073-20200308#E0031
https://eur-lex.europa.eu/legal-content/EN/AUTO/?uri=celex:32019R0229
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX%3A02005R2073-20200308#E0030
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MICROBIOLOGICAL CRITERIA for establishment of food safety indicators Commission Regulation (EC) No 2073/2005
APPROVED by Order of the Ministry of Health of Ukraine of 19.07.2012 Ne 548 of 15 November 2005 on microbiological criteria for foodstuffs
Annex 2 ANNEX |
HYGIENIC CRITERIA of technological process Microbiological criteria for foodstuffs
I. Meat and meat products Chapter 2. Process hygiene criteria
2.1 Meat and products thereof
Kareropiss | Mikpooprauis | Ilinan Bigoopy Honmycrami mexi?/ | Anamirman | Crapis, xe Hiiy Food Micro- | Sampling Limits (%) Analytical | Stage | Actionin
Xap4oBHX Mu/ixHi 3paskiB™/ o, Hif 3aCTOCOBYE BHIAAKY | category organism | plan (%) reference | where case of
NPOYKTIB / TOKCHHH, . ) Limits pedepenc | Thes HEe3a10BLILH S method (%) the unsatisfa
MeTadosiTu/ Sampllqg plan meton?/ | mokaszmuk/ uX criterion | ctory
Food category _ _ pesyabrarin/ applies | results
Micro- Analytical | Stage where
organisms reference | the criterion [Action in case - - m M
n c m M method® | applies of
unsatisfactory
results
1.1. Tymi Kinbkictb Jlorapud | Jlorapudpm ISO 4833 | Tymwi micna | YmockonaneH | 2.1.1 Aerobic 3,5log |50log | ENISO Carcases | Improve
BEJIUKOT KOJIOHi# M 3,5 5,0 KYO/em 3HATTS HA Tiri€Hn Carcases of | colony cfu/cm? | cfu/cm? | 4833-1 after ments in
poraroi aepoOHUX KYO/em | 2. Ilennuit HIKipH, 320010 cattle, count daily daily dressing | slaughter
Xyao0H, MiKpoopratizmi 2, cepeaHiii BUIAJICHHS | Xy100u Ta sheep, mean | mean but hygiene
OBellb, Ki3 Ta | B Jeunnuii | morapupm BHYTPIIIHIX | IIEperiisi goats and log log before and
KoHei™ cepenHiit OpraHis, ane | 3aXoiB 3 horses *) chilling | review of
norapug nepex KOHTPOITIO process
M OXOJIO/KEH | TEXHOJIOTIYH controls
HAIM Oro IpoLecy
Enterobacteria Jlorapud | Jlorapudm ISO 21528- | Tyuui micast | YmgockoHanex Enterobac 1,5log [2,5log |ENISO 21 | Carcases |Improve
ceae M 1,5 2,5KYO/em |2 3HATTS HS TirieHn teriaceae cfu/cm? | cfu/cm? | 528-2 after ments in
KYO/em | 2. Jlennuit IKipH, 320010 daily daily dressing | slaughter
2 cepeHiit BUIAJIEHHS | Xy/100H Ta mean | mean but hygiene
Jennuii | morapupm BHYTPIIIHIX | TIEperiisi log log before and
cepeHiit OprasiB, aje | 3aXo/iB 3 chilling [ review of
norapug nepen KOHTPOITIO process
M controls



https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX%3A02005R2073-20200308#E0034
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX%3A02005R2073-20200308#E0035
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX%3A02005R2073-20200308#E0036
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OXOJOIKCH TEXHOJIOTTYH
HSIM Oro Hporecy
1.2. Tymui KinbkicTb Jlorapud | JIorapudpm ISO 4833 | Ty micast | YmockoHaseH | 2.1.2 Aerobic 4,0log |5,0log | ENISO Carcases | Improve
cBuHei™ KOJIOHi# M 4,0 5,0 KYO/em SHATTS HS TirieHn colony cfu/cm? | cfu/cm? | 4833-1 after ments in
aepoOHUX KYO/em | 2. Jlennnii LIKipH, 320010 Carcases of | count daily daily dressing | slaughter
MiKpoopraHizmi 2, cepesHii BUJIAJICHHS | Xyao0u Ta pigs mean | mean but hygiene
B Jennuii | morapupm BHYTDILIHIX | HEePerJisi log log before and
cepeHin OpTraHiB, aje | 3aX0IiB 3 chilling | review of
norapud nepex KOHTPOJIIO process
M OXOJIOJDKEH | TEXHOJIOrIYH controls
HIM Oro mporecy
Enterobacteria Jlorapud | JTorapudpm ISO 21528- | Ty micast | YmpockoHaneH Enterobac 2,0log [3,0log |_ENISO 2 |Carcases |Improve
ceae M 2,0 3,0 KYO/em™ |2 SHATTS HS TirieHn teriaceae cfu/cm? | cfu/cm? | 1528-2 after ments in
KYO/em | 2. Jlennmit LIKipH, 320010 daily daily dressing | slaughter
2 Jlennn | cepeniii BUIAJICHHS | Xy/100u Ta mean | mean but hygiene
i Jorapupm BHYTPIIIHIX | TIEperiis log log before and
cepeHiit OprasiB, aye | 3axofiB 3 chilling [ review of
norapud nepen KOHTPOJIIO process
M OXOJIO[DKEH | TEXHOJIOTIYH controls
HSM Oro mporecy
1.3. Tywi Salmonella 50 2% | Bigcyrnicts y 30mi, mo | EN/ISO Tymi micnst | Ymockonanen | 2.1.3 Carca | Salmonell [50 (3) |2 () Not detected in | EN I1SO Carcases | Improve
BEJTUKOL JOCITJKYETHCSL, HA 6579 SHATTS Hsl TirieHu ses of a the area tested 6579-1 after ments in
poraroi Tymy/ LIKipH, 320010 cattle, per carcase dressing | slaughter
Xyao0H, BUIAJICHHS | Xy100u Ta sheep, but hygiene,
OBelIb, Ki3 Ta BHYTPIIIHIX | IIEperiisi goats and before review of
KOHEH OprasiB, aye | 3axo/iB 3 horses chilling | process
nepe; KOHTPOJTIO controls
OXOJIO[KEH | TEXHOJIOTiYH and of
HSM oro mporecy origin of
Ta animals
HOXOKEHHS
TBapUH
1.4. Tywi Salmonella 50° 5% | Bigcyrnicts y 30mi, mo | EN/ISO Tymri micnst | Ymockonanen | 2.1.4 Carca | Salmonell [50 (%) [3 (6) |Not detected in EN ISO Carcases | Improve
CBHHEN JOCITiJKYETHCSI, HA 6579 SHATTS Hsl TirieHn ses of pigs |a the area tested 6579-1 after ments in
Tymry/ HIKipH, 320010 Ta per carcase dressing | slaughter
BUIAJICHHS | TIEPeTJIsi but hygiene
BHYTPILIIHIX | 3aXOJiB 3 and



https://eur-lex.europa.eu/legal-content/EN/AUTO/?uri=celex:32019R0229
https://eur-lex.europa.eu/legal-content/EN/AUTO/?uri=celex:32019R0229
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:02005R2073-20200308#E0038
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:02005R2073-20200308#E0039
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:02005R2073-20200308#E0038
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:02005R2073-20200308#E0039
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OprasiB, aJje | KOHTPOJIO before review of
nepen TEXHOJIOT1YH chilling | process
OXOJIOJDKEH | Oro TpoIiecy, controls,
HAM MOXOJKEHHS origin of
TBapHH, animals
3ax0/1 and of the
6iostoriuHoi biosecurit
Oe3meku Ha y
dbepmax measures
TOXOKEHHS in the
farms of
origin
1.5. Tymxu | Salmonella spp™| 50° | 7% BincyrHict y 25 T EN/ISO Tywi micast | Ynockonases | 2.1.5 Poultr | Salmonell | 50 (%) |7 (6) Not detected in EN ISO Carcases | Improve
OTHI: 1 c=5 nna | 00’ eqHaHOT BUGIPKH 6579 (nns | 3HATTSA H TiricHu y carcases | a spp. (*9) 25 g of a pooled |[6579-1 after ment in
Gpoiinepis Ta Opoiisie | IHHHOI MKipH BUSIBJICHHS | LIKipH, 320010 Ta of broilers From  [sample of neck chilling [ slaughter
IHIIYOK piB; BHUJAICHHS | Ieperisiy and turkeys 1.1.201 skin hygiene
3 BHYTDILIHIX | 3aXOZiB 3 and
01.01.2 OprasiB, aje | KOHTPOITIO 2¢c=5 review of
013 c=5 nepexn IpoLecy, for process
IUIsL OXOJIO/DKEH | MOXOMKEHHS controls,
iHMKiB usm. Tymi | TBapum, broilers origin of
i CIIst 3aX01H animals
3aMOpOXKyYB | GiomoriuHol From and
anHs/ Oesmeku Ha 1'1'301 biosecurit
Carcases | pepmax 3c=5 y
after TIOXOKEHHsT for measures
dressing but turkeys in the
before farms of
chilling. origin
Carcases
after
freezing.
o o 2.1.6 :
1.6. M’sicuwmid | Kinbkicts 5 2 5x100 |5x10 ISO 4833 | Hanpukinui | Y 0CKOHAICH | Ninced Aerobic 5 2 5x 105 [5x 105 [EN ISO End of Improve
dapm KOJIOHii SKYO/r [8KYO/r BHPOOHUYON | HA ririeHu meat colony cfulg |cfulg |4833-1 the ments in
aepoOHUX 0 TIPOIECY | BUPOOHHITBA count () manufact | productio
MiKpoOpratizmi Ta uring n hygiene
B BIIOCKOHAJICH process |and
HsI BiOOpy improve
Ta/abo ments in
selection

and/or



https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:02005R2073-20200308#E0043
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:02005R2073-20200308#E0040
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MOXOJKEHHST origin of
CHUPOBUHHA raw
materials
E. coli® 50 500 KYO/r |1SO 16649- | Hanpukinmi | Y mockonaneH E. coli (8) 50 500 ISO 16649- | End of Improve
KYO/r 1 abo 2 BUPOOHUYOT | HS Tiri€HI cfu/g cfulg lor2 the ments in
0 Tpolecy | BUpOOHHITBA manufact | productio
Ta uring n hygiene
BIOCKOHAJIEH process |and
HS B1IOOpY improve
Ta/abo ments in
TOXOKEHHS selection
CHPOBHHH and/or
origin of
raw
materials
1.7.M’sco [ Kinbkicth 5x100 |5x 10 ISO 4833 | Hampukinmi | ¥YockonaneH | 2.1.7 Aerobic 5x 105 | 5% 105 | ENISO |End of Improve
MEXAHIYHOTO | KOJIOHIH SKYO/r [8KYO/r BUPOOHUYOT | Hsl TirieHH Mechanical | colony cfulg cfulg 4833-1 |the ments in
00BaJIIOBaHH | aepoOHHX o mporecy | BupoOnuirBa | ly separated | count manufact | productio
a9 MiKpoopraHizmi Ta meat uring n hygiene
B BrockonaneH | (MSM) ©) process |and
Hsl BiOopy improve
Ta/abo ments in
MOXOJ[KCHHSI selection
CHPOBHHH and/or
origin of
raw
materials
E. coli® 50 500 KYO/r |ISO 16649- | Hanpuxinni | Y 1ockoHaneH E. coli (8) 50 500 ISO 16649- | End of Improve
KYO/r 1 a6o 2 BUPOOHUYOT | HSI TirieHH cfu/g cfu/g lor2 the ments in
0 TPOIECY | BUPOOHHITBA manufact | productio
Ta uring n hygiene
BIIOCKOHAJICH process |and
Hsl BiOOpy improve
Ta/abo ments in
TOXOJ[KEHHSI selection
CHPOBHHH and/or

origin of



https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:02005R2073-20200308#E0041
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:02005R2073-20200308#E0041
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raw
materials

1.8. M’sicHi
HamiBpaOprk
aTH

E. coli®

500
KYO/r
a60 cm™?

5000 KYO/r
a60 cm?

ISO 16649-
1 a6o 2

Hanpukiami
BHPOOHUYOT
0 TpoLecy

'V nockonasieH
HS TITi€HN
BAPOOHUIITBA
Ta
BJIOCKOHAJIEH
Hi Binbopy
Ta/abo
TOXOKEHHS
CHpPOBUHH

2.1.8 Meat
preparation
S

E. coli (8)

500
cfu/g or
cm?

5000
cfu/g or
cm?

ISO 16649-
lor2

End of
the
manufact
uring
process

Improve
ments in
productio
n hygiene
and
improve
ments in
selection
and/or
origin of
raw
materials

Absent

2.1.9 Carc
ases of
broilers

Campylo
bacterspp

50 ()

c=20
From
1.1.202

155

From
1.1.202
5¢=10

1 000 cfu/g

EN ISO
10272-2

Carcases
after
chilling

Improve
ments in
slaughter
hygiene,
review of
process
controls,
of
animals'
origin
and of
the
biosecuri
ty
measures
in the
farms of
origin



https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:02005R2073-20200308#E0041
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX%3A02005R2073-20200308#E0038
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MICROBIOLOGICAL CRITERIA for establishment of food safety indicators Commission Regulation (EC) No 2073/2005
APPROVED by Order of the Ministry of Health of Ukraine of 19.07.2012 Ne 548 of 15 November 2005 on microbiological criteria for foodstuffs
Annex 2 ANNEX |
HYGIENIC CRITERIA of technological process Microbiological criteria for foodstuffs
1. Milk and dairy products Chapter 2. Process hygiene criteria
2.2 Milk and dairy products
Kareropist Mikpoopr | Ilnan Binoopy | domycrumi Aunanirmunnii | Crapgis, ne | diiy Food Micro- Sampling Limits (%) Analytical Stage where | Action in
Xap4YoBHX anizmn/ 3paskip™/ MesKi 2/ pedepenc 3aCTOCOBYET | BUNAIKY category organisms [ plan (*) reference the criterion | case of
NPOXYKTiB/ . . Al meton/ bCA He3aI0BLILH method (%) applies unsatisfacto
Mlcro_- Sampling plan™ | Limits ) rowennd || ry results
Food category | organisms Analytical pesyabTaris/
reference Stage where
method3 the criterion | Action in
applies case of
unsatisfactory
results n c m M
n c m M

2.1. Enterobact 5 0 [<10KYOr ISO 21528-1 | Hanpukinui | IlepeBipka 2.2.1 Pasteur | Entero- 5 0 10 cfu/ml EN ISO End of the Check on the
IMacrepuszoBane | eriaceae BupoGHHUYoro | edexruroct | ised milk and | bacteriacea 21528-2 | manufacturin | efficiency of
MOJIOKO Ta iHII nporecy i repmivynoi | other e g process heat-
[acTepU30BaHi 00poOku Ta | pasteurised treatment and
pinki MomouHi 3anobiranns | liquid dairy prevention of
npoxykTu nosropHoMy | products () recontaminati

3a0pyAHEHH on as well as

10, & TAKOXK the quality of

nepeBipka raw materials

SIKOCTI

CUPOBHHU
2.2. Cupm, E. coli® 5 2 (100 1000 1SO 16649-1 IIporsirom VY nockoHaneH | 2.2.2 E.coli(® |5 2 100 (1000 |ISO 16649-1 | At the time Improvement
BUPOOGIICHI 3 KYO/r |KYO/r |a6o ISO 16649- | BUpoOHHUYIOrO | Hsl TirieHw cfu/g |cfulg [or2 during the sin
MoJtoka abo 2 poIIEcy, BHPOOHHUIITBA Cheeses manufacturin | production
CHPOBATKH, SIKi KOJTH Ta Bigoopy m‘:"de from g process hygiene and
i TaBanucs OUiKYEThCS, | CHPOBHHH milk or whey when the E. | selection of

o that has coli count is | raw materials
undergone



https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX%3A02005R2073-20200308#E0044
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX%3A02005R2073-20200308#E0045
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX%3A02005R2073-20200308#E0046
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:02005R2073-20200308#E0047
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:02005R2073-20200308#E0048
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TepMIiuHIN KiJIbKicTh E. heat expected to
06pobLi coli 6yze treatment be highest ()
HaNBUILOIO
2.3. Cupy, Koarynazo 10 10° EN/ISO 6888-2 | ITporsirom Vnockonanes | 2.2.3 Coagulase- |5 104¢ |10 5¢ | EN/ISO Atthetime | Improvement
BUPOOJICHI 3 MO3UTHBHI 4KYO/ |5 KYO/ BUPOOHUYOTO | Hsl TirieHu positive fulg |fu/lg |6888-2 during the sin
CHpOro MoJioka | cradisioko r r POIIECY, BHPOOHHUIITBA Cheeses staphylococ manufacturin | production
KH KOIH Ta Binbopy | made from | g process hygiene and
OYIKYETBCS, | CHDOBHHH. raw milk when the selection of
IO KiIBKIiCTh | SIKIIo number of raw
cTadiJIOKOKIB | BUSBIICHI staphylococci | materials. If
Oyne 3HAYEHHS > is expected to | values
HaiiBumoro | 10° KYO/T, be highest > 10° cfulg
HapTist CHPY are detected,
MOBMHHA the cheese
Oytn batch has to
JIOCITiIKEeHa be tested for
Ha staphylococc
cragiIoKOKO al
Bi enterotoxins.
EHTEePOTOKCH
HU
2.4. Cupm, Koarynazo 100 1000 EN/ISO 6888-1 | IIporsirom Vrnockonaiew | 2.2.4 Cheese | Coagulase- |5 100 (1000 | EN/ISO
BUPOOGIICHI 3 MO3UTHBHI KYO/r |KYO/r |a6o EN/ISO BHUPOOHUYOTO | Hsl TirieHu s made from | positive cfu/g |cfulg [6888-1 or2
MOJIOKa, SIKE cradisoko 6888-2 nporiecy, supoGuuirea | milk that has | staphylococ
I 1aBaIoCst K{ KOJIH Ta Bigbopy undergonea |ci
TepMivHii OYIKYETBCS, | CHDOBHHH. lower heat
00pobLi npu II0 KUTBKICTh | SIK1io treatment
TeMIeparypi, cTa(iJIOKOKIB | BUSIBIICHI than
HIDKYIH 32 Oyze 3HaYeHHs > | pasteurisation
TeMIeparypy Haitumoro | 10° KYO/r, | () and
nacTepu3anii’, mapris cupy | ripened
Ta JI03pia cupw, MMOBMHHA cheeses made
BUPOOGIICHI 3 Oyru from milk or
MoJtoKa abo nocrmimkena | whey that has
CHPOBATKH, SIKi Ha undergone
MPOMIILTH cradisokoko | pasteurisation
MacTepH3aIiio Bl or a stronger
a00 TepMiuHy enreporokcu | heat
00pObKY 3 HU treatment (*)

BHIIIOIO



https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:02005R2073-20200308#E0049
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:02005R2073-20200308#E0050
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:02005R2073-20200308#E0050
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TEMIICPATYPOIO”
7
2.5. Hemospini | Koarymazo 10 100 EN/ISO 6888-1 | Hanpukinmi | VmockonaeH | 2.2.5 Coagulase- |5 10 100 | EN/ISO End of the Improvement
M’SIKi CHpH MO3UTHBHI KYO/r |KYO/r |ab6o EN/ISO BUPOOHUYOTrO | Hsl TirieHu . positive cfu/g |cfu/g [6888-10r2 |manufacturin |sin
(cBixi cupm), | cradinoko 6888-2 npomecy BupoGHmTRa | UNripened staphylococ g process production
3pobieHi 3 K1 . Sximo soft cheeses | ¢ hygiene. If
MoJToKa abo BUSIBIICHI (fresh values
CHPOBATKH, SIKi snauenns > | CEESES) > 10° cfulg
PO 105 KyO/r, | made from are detected,
MacTEepHU3AaLLO mapTis cupy milk or whey the cheese
a00 TepMiYHy IIOBUHHA that has batch has to
00pobKy mpu Oyru underg(_)ne_ be tested for
BUILIHT JIOCITIKEHA pasteurisation staphylococc
Temneparypi”’ Ha or a stronger al
cradiIoKoKo heat enterotoxins.
e treatment (")
€HTEPOTOKCH
HU
2.6. Macnota | E. coli® 10 100 I1SO 16649-1 Hanpukinui | Yaockonanes | 2.2.6 E.coli(® |5 10 100 |[ISO 16649-1 |End of the Improvement
BEPILKH, KYO/r |KYO/r |a6o 2 BHUPOOHHYOTO | Hsl TirieHH cfu/g |cfulg [or2 manufacturin |sin
BUPOOGIICHI 13 nporecy BHPOOHHUIITBA Butter and g process production
CHpPOTO MOJIOKA Ta BigGopy | Cream made hygiene and
a00 MOJIOKa, CHPOBHHH frc_)m raw selection of
SIKE POMIILIO milk or milk raw materials
TepMiuHy that has
06poOKY TIpH undergone a
TeMreparTypi, lower heat
HUKUii 3a treatment
TeMIepaTypy than
naCTepmaui'l' pasteurisation
2.7. Cyxe Enterobact 10 KYO/r ISO 21528-2 | Hampukinui | IlepeBipka 2.2.7 Enterobacte [ 5 10 cfu/g EN ISO 2152 | End of the Check on the
MOJIOKO Ta cyxa | eriaceae BUPOOHHUYOrO | ePEKTUBHOCT | riaceae 8-2 manufacturin | efficiency of
cupoBaTka™ Tporecy i Tepmiunoi | Milk powder g process heat
o6podkn Ta | and whey treatment and
sanobiranms | Powder @ prevention of
MOBTOPHOMY recontaminati
3a0pyaIHEeHH on

10



https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:02005R2073-20200308#E0050
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:02005R2073-20200308#E0048
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Koarynazo 5 10 100 EN/ISO 6888-1 | Hanpukinmi | YmockoHaneH Coagulase- 10 100 |[EN/ISO End of the Improvement
MO3UTHBHI KYO/r |KYO/r |a6o EN/ISO BUPOOHUYOTrO | Hsl TirieHu positive cfu/g |cfu/g [6888-10r2 |manufacturin |sin
craiioko 6888-2 po1Lecy BHUPOOHHIITBA staphylococ g process production
K{ . SIxkmo ci hygiene. If
BUSIBJICHI values
3HAYCHHS > > 10° cfu/g
10° KYOrr, are detected,
napTis the batch has
MTOBUHHA to be tested
oyTH for
JIOCTTi [DKEHA staphylococc
Ha al
cragiTokoKo enterotoxins.
Bi
EHTEPOTOKCH
HH1
2.8. Moposuso™ | Enterobact 5 10 100 1SO 21528-2 Hanpukinni | Yaockonanes | 2.2.8 Enterobacte |5 10 100 EN ISO 215 [End of the|Improvement
81a eriaceae KYO/r |KYO/r BHUPOOHHYOTO | Hsl TirieHH riaceae cfu/g | cfulg |28-2 manufacturin |s in
3aMOpOXKEHI1 npouecy BUPOOHHLITBA Ice g process production
MOJIOYHI cream (%) ar_‘d hygiene
fecepTn frozen dairy
desserts
2.9. Cyxi Enterobact 10 Bincyrnicts B 10 | ISO 21528-1  |Hampukinui | Vioockonanes | 2.2.9 Dried | Enterobacte | 10 Not EN ISO End of the Improvement
cymimi yist eriaceae r/ BHUPOOHUYOTO | Hsl TirieHu infant riaceae detected in 21528-1 manufacturin |sin
IiTelt rpyaHoro poIeCy supoGuuirsa | formulae and 10g g process production
BiKy Ta CyxXHil VISt dried dietary hygiene to
i€ETUYHUN MiHiMi3awii foods for minimise
Xap4oBHUit 3a0pynHenHs” | special contaminatio
HPOMYKT JIst 8 medical n ()
CreriagbHUX purposes
MEIUYHUX intended for
notpeo, infants below

MpU3HAYCHI LIS
TiTel TPYIHOTO
BiKy (MoOIIIIe
IIECTH MICSIIiB)

six months of
age



https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:02005R2073-20200308#E0051
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:02005R2073-20200308#E0052
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2.10. Cyxi Enterobact BincyrnHicts B 10 | ISO 21528-1 | Hampukinui | YaockoHaneH | 2.2.10 Enterobacte | 5 Not EN ISO End of the Improvement

cymimmi uist eriaceae r/ BUPOOHUYOrO | Hsl Tiri€HH . riaceae detected in 21528-1 manufacturin |sin

niTein po1Lecy BHUPOOHHIITBA Dried follow- 109 g process production

MOJIOJIIOrO st on formulae hygiene to

BIKYy MiHiMizamii minimise
3a0pyMHEHHS contaminatio

n

2.11. Cyxi IMepenbaue 50 500 EN/ISO 793220 | Hanpukinui | Ymockonanen | 2.2.11 Dried | Presumptiv |5 50 500 |EN/ISO End of the Improvement

cymimi st HHH KYO/r |KYO/r BHUPOOHUYOTrO | H TirieHH infant e Bacillus cfulg |cfulg | 7932 (1% manufacturin |sin

niteit rpynsoro | Bacillus poIecy BupoGuunrsa | formulae and | cereus g process production

BiKy Ta Cyxuii | Cereus . dried dietary hygiene.

JI€TUYHUN 3ano6iranns | foods for Prevention of

Xap4oBHUit HOBTOpHOMY | Special recontaminati

MPOJLYKT IS 3abpyanens | medical on. Selection

CIeIiaJbHUX 10. Binbip purposes of raw

MEINYHHUX CHPOBHHHU intended for material.

notpeo, infants below

MPU3HAYCHI [UIs
ZiTeW TPYIHOro
BiKy (Moo/IIEe
IIECTH MICSIIIIB)

six months of
age
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MICROBIOLOGICAL CRITERIA for establishment of food safety indicators
APPROVED by Order of the Ministry of Health of Ukraine of 19.07.2012 Ne 548

Commission Regulation (EC) No 2073/2005
of 15 November 2005 on microbiological criteria for foodstuffs

Annex 2

HYGIENIC CRITERIA of technological process

ANNEX |

Micrabiological criteria for foodstuffs

111. Egg products Chapter 2. Process hygiene criteria
2.3 [Egg products
Kareropiss | Mikpoopr Inaun Jonycrumi | Anagitnu | Cranis | Hii y Bunaaky | Food category Micro- Sampling Limits Analytical | Stage Action in case
Xap4oBHX anizmn/ BiT0opy MesKi 2/ HUW , e | He3amOBiLHHU organisms plan (*) reference |where the |of
nponykris/ | 3paskip™/ o, pedepenc | 3actoc | X pesyabTaTin/ method (?) |criterion | unsatisfactory
Micro- ) Limits® meron/Anal | oByers | applies results
Food organisms Sampling ytical camoxka | Action in case
category plan™ reference | 3mmi/ |Of
method unsatisfactory
Stage | results - - M
n c m M where
the
criterio
n
applies
3.1. Seuni Enterobact |5 2 10 | 100 ISO 21528- | Hampux | ITepeBipka 231 Enterobacteri 5 2 10 cfu/gor | 100 cfu/lg | EN ISO 21 | End of the | Checks on the
MPOYKTH eriaceae KYO|[KYOr |2 iHIi e(eKTUBHOCTI aceae ml or ml 528-2 «4 | manufactur | efficiency of
/r |abomn BHPOGH | TepMiuHOi Egg products ing process | the heat
abo n4oro | 06pobku ta treatment and
MIT MpoIeC | 3amobiraHHs prevention of
y MTOBTOPHOMY recontaminatio
3a0pyIHEHHIO n



https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX%3A02005R2073-20200308#E0054
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX%3A02005R2073-20200308#E0055
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MICROBIOLOGICAL CRITERIA for establishment of food safety indicators
APPROVED by Order of the Ministry of Health of Ukraine of 19.07.2012 Ne 548

Commission Regulation (EC) No 2073/2005
of 15 November 2005 on microbiological criteria for foodstuffs

Annex 2

HYGIENIC CRITERIA of technological process

1V. Fishery products

ANNEX |

Micrabiological criteria for foodstuffs

Chapter 2. Process hygiene criteria

2.4 Fishery products

Kareropiss | Mikpooprauizmu | Ilnan HonycTumi AHATITHIHHH Crapis, ne Jii y Bunaaky | Food category | Micro- | Sampling | Limits Analytical | Stage Action in

Xap4oBHX / BiT0Opy MesKi 2/ pedepenc 3aCTOCOBYETHCS | HE3a0BLILHI organism | plan (*) reference | where case of

NPOAYKTiB/ . . 3paskiB™/ S merton / MOKA3HHUK/ X pe3yJbTatis/ S method (?) |the unsatisfa

Micro-organisms ) Limits Analytical . criterion | ctory
Food category Sampling reference Stage where the | Action in case applies | results
plan® method criterion applies of
unsatisfactory
results n le m M
n c m M
4.1. Tpoxyxuist | E. coli 5 |2 1/r 10/r | ISO TS 16649- | HanpukiHii Vnockonanens |2.4.1. Shelled |E. coli 5 |2 1 10 ISOTS End of Improve
3 3 BHPOOHHUYOrO s TirieHu and shucked MPN/ | MPN/g | 16649-3 the ments in
pakonomioHux nporecy BupoGHuITBa | products of g manufact | productio
Ta MOJTFOCKIB, cooked uring n hygiene
IO MPOUIILTH crustaceans and process
TEepMidHy molluscan
00po0Ky, 6e3 shellfish
PaKOBHH, Koarynazonoszutu | 5 2 100 1000 [ EN/ISO 6888-1 | HanpukiHmi Y nockoHaeHH Coagulas |5 |2 100 (1000 |EN/ISO End of Improve
HaHIMpa Ta i3 | B-Hi cradinokoku KVYO/r [ KYO/r | a6o EN/ISO BHPOOHUYOrO s TirieHu e-positive cfu/g |cfu/lg |6888-1or2 [the ments in
3HSTUMH 6888-2 MpOoIECy BHPOOHHUIITBA staphyloc manufact | productio
CTYNKaMU occi uring n hygiene
process



https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX%3A02005R2073-20200308#E0056
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX%3A02005R2073-20200308#E0057
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V. Vegetables, fruits and products thereof
Chapter 2. Process hygiene criteria
2.5 Vegetables, fruits and products thereof

Kareropist | Mikpoop | Iluan | Jomyctumi | Amaxgitu | Cragisi, ne Jii y Bunaaxky Food Micro- Sampli Limits Analytical |Stage where Action in case
Xap4yoBuX | ramismm/ | BinGopy mesKi 2/ YHUIl | 32CTOCOBYETH | He3aJoBiIBLHHX | category organisms [ ng reference | the criterion | of
NpOAyKTiB/ | 3pa3kiB e pedepen | cst mokazHuk/ pe3yabTaris/ plan (*) method (2) |applies unsatisfactor

Micro- 1y Limits < y results

Food organisms merox/An| Stage where | Action in case of
category Samplin alytical | the criterion unsatisfactory
g plan reference applies results
method
n c m M
nf c m M

5.1 E. coli 5( 2 (100 1000 ISO Bupobuu Y nockoHanexn 2.5.1Precut |E.coli 5 2 100 1000 |[ISO Manufacturing | Improvements
Hapizani KY [KYO/r |16649-1 | uyuii Hsl Tiri€HH fruit and cfu/g cfu/g 16649-1 or | process in production
GbpykTH Ta O/r a6o ISO | mporiec nporiecy, vegetables 2 hygiene,
0BOUl 16649-2 BiGOpy (ready-to- selection of
(rorosi 10 CHPOBHHH eat) raw materials
CIIO’)KMBaHH
1)
5.2. E. coli 5( 2 (100 1000 ISO Bupobuu Y nockonanex 2,52 Unpa |[E.coli 5 2 100 1000 (ISO Manufacturing | Improvements
Hemnacrepu KY [KYO/r |16649-1 | yuii Hsl TiTi€EHH steurised (3) cfu/g cfu/g 16649-1 or | process in production
30BaHi O/r a6o ISO | mporiec poIIEcy, fruit and 2 hygiene,
GbpykToBi 16649-2 BiOOpY vegetable selection of
Ta OBOYEBI CHPOBHHH juices raw materials
COKH (ready-to-
(roToBi 10 eat)



https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX%3A02005R2073-20200308#E0058
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX%3A02005R2073-20200308#E0059
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:02005R2073-20200308#E0060
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:02005R2073-20200308#E0060
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