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National foreword

This British Standard is the UK implementation of

EN ISO 6887-4:2003+A1:2011, incorporating corrigendum December
2004. Tt 1s identical to ISO 6887-4:2003, incorporating amendment
1:2011 and corrigendum October 2004. It supersedes BS EN ISO 68871
4:2003, which is withdrawn.

The start and finish of text introduced or altered by amendment is
indicated in the text by tags. Tags indicating changes to ISO text carry
the number of the ISO amendment. For example, text altered by ISO
amendment 1 is indicated by .

The UK participation in its preparation was entrusted to Technical
Committee AW/9, Microbiology.

A list of organizations represented on this committee can be obtained
on request to its secretary.

This publication does not purport to include all the necessary
provisions of a contract. Users are responsible for its correct
application.

Compliance with a British Standard cannot confer immunity
from legal obligations.

Amendments/corrigenda issued since publication

Date Comments
20 October 2003 Incorporating corrected EN ISO foreword
page and adding Annex ZA page
30 June 2006 Correction of chemical formula in 9.5.4.4
31 January 2012 Implementation of ISO amendment 1:2011 with

CEN endorsement A1:2011
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EUROPEAN STANDARD EN ISO 6887-4:2003+A1
NORME EUROPEENNE
EUROPAISCHE NORM October 2011

ICS 07.100.30 Incorporating Corrigendum December 2004

English version

Microbiology of food and animal feeding stuffs - Preparation of
test samples, initial suspension and decimal dilutions for
microbiological examination - Part 4: Specific rules for the

preparation of products other than milk and milk products, meat

and meat products, and fish and fishery products (

4:2003)
Microbiologie des aliments - Préparation des échantillons, Mikrobiologie von Lebensmitteln und Futtermitteln -
de la suspension mére et des dilutions décimales en vue Vorbereitung von Untersuchungsproben und Herstellung
de I'examen microbiologique - Partie 4: Régles spécifiques von Erstverdiinnungen und von Dezimalverdiinnungen fir
pour la préparation de produits autres que les produits mikrobiologische Untersuchungen - Teil 4: Spezifische
laitiers, les produits carnés et les produits de la péche (ISO Regeln fir die Vorbereitung von anderen Erzeugnissen als
6887-4:2003) Milch und Milcherzeugnisse, Fleisch und

Fleischerzeugnisse, Fisch und Fischerzeugnisse (ISO
6887-4:2003)

This European Standard was approved by CEN on 10 July 2003.

CEN members are bound to comply with the CEN/CENELEC Internal Regulations which stipulate the conditions for giving this European
Standard the status of a national standard without any alteration. Up-to-date lists and bibliographical references concerning such national
standards may be obtained on application to the Management Centre or to any CEN member.

This European Standard exists in three official versions (English, French, German). A version in any other language made by translation
under the responsibility of a CEN member into its own language and notified to the Management Centre has the same status as the official
versions.

CEN members are the national standards bodies of Austria, Belgium, Czech Republic, Denmark, Finland, France, Germany, Greece,
Hungary, Iceland, Ireland, Italy, Luxembourg, Malta, Netherlands, Norway, Portugal, Slovakia, Spain, Sweden, Switzerland and United
Kingdom.
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Foreword

This document (EN ISO 6887-4:2003) has been prepared by Technical Committee ISO/TC 34
"Agricultural food products" in collaboration with Technical Committee CEN/TC 275 "Food
analysis - Horizontal methods", the secretariat of which is held by DIN.

This European Standard shall be given the status of a national standard, either by publication of
an identical text or by endorsement, at the latest by February 2004, and conflicting national
standards shall be withdrawn at the latest by February 2004.

According to the CEN/CENELEC Internal Regulations, the national standards organizations of
the following countries are bound to implement this European Standard: Austria, Belgium, Czech
Republic, Denmark, Finland, France, Germany, Greece, Hungary, Iceland, Ireland, Italy,
Luxembourg, Malta, Netherlands, Norway, Portugal, Slovakia, Spain, Sweden, Switzerland and
the United Kingdom.

Endorsement notice

The text of ISO 6887-4:2003 has been approved by CEN as EN ISO 6887-4:2003 without any
modifications.

NOTE Normative references to International Standards are listed in Annex ZA (normative).

Foreword to amendment A1

This document (EN ISO 6887-4:2003/A1:2011) has been prepared by Technical Committee ISO/TC 34 "Food
products” in collaboration with Technical Committee CEN/TC 275 “Food analysis - Horizontal methods” the
secretariat of which is held by DIN.

This European Standard shall be given the status of a national standard, either by publication of an identical
text or by endorsement, at the latest by April 2012, and conflicting national standards shall be withdrawn at the
latest by April 2012.

Attention is drawn to the possibility that some of the elements of this document may be the subject of patent
rights. CEN [and/or CENELEC] shall not be held responsible for identifying any or all such patent rights.

According to the CEN/CENELEC Internal Regulations, the national standards organizations of the following
countries are bound to implement this European Standard: Austria, Belgium, Bulgaria, Croatia, Cyprus, Czech
Republic, Denmark, Estonia, Finland, France, Germany, Greece, Hungary, Iceland, Ireland, Italy, Latvia,
Lithuania, Luxembourg, Malta, Netherlands, Norway, Poland, Portugal, Romania, Slovakia, Slovenia, Spain,
Sweden, Switzerland and the United Kingdom.

Endorsement notice

The text of ISO 6887-4:2003/Amd 1:2011 has been approved by CEN as a EN ISO 6887-4:2003/A1:2011
without any modification.
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Foreword

ISO (the International Organization for Standardization) is a worldwide federation of national standards bodies
(ISO member bodies). The work of preparing International Standards is normally carried out through ISO
technical committees. Each member body interested in a subject for which a technical committee has been
established has the right to be represented on that committee. International organizations, governmental and
non-governmental, in liaison with ISO, also take part in the work. ISO collaborates closely with the
International Electrotechnical Commission (IEC) on all matters of electrotechnical standardization.

International Standards are drafted in accordance with the rules given in the ISO/IEC Directives, Part 2.
The main task of technical committees is to prepare International Standards. Draft International Standards
adopted by the technical committees are circulated to the member bodies for voting. Publication as an

International Standard requires approval by at least 75 % of the member bodies casting a vote.

Attention is drawn to the possibility that some of the elements of this document may be the subject of patent
rights. ISO shall not be held responsible for identifying any or all such patent rights.

SO 6887-4 was prepared by Technical Committee ISO/TC 34, Food products, Subcommittee SC 9,
Microbiology.

SO 6887 consists of the following parts, under the general title Microbiology of food and animal feeding
stuffs — Preparation of test samples, initial suspension and decimal dilutions for microbiological examination:

— Part 1: General rules for the preparation of the initial suspension and decimal dilutions
— Part 2: Specific rules for the preparation of meat and meat products
— Part 3: Specific rules for the preparation of fish and fishery products

— Part 4: Specific rules for the preparation of products other than milk and milk products, meat and meat
products, fish and fishery products

— Part 5: Specific rules for the preparation of milk and milk products

— Part 6: Specific rules for the preparation of samples taken at the primary production stage
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