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National foreword

This British Standard is the UK implementation of
[SO 9232:2003+A1:2023. It supersedes BS ISO 9232:2003, 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is withdrawn.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 [A) ¢il.

The UK participation in its preparation was entrusted to Technical
Committee AW/5, Chemical analysis of milk and milk products.

Alist of organizations represented on this committee can be obtained on
request to its committee manager.

Contractual and legal considerations

This publication has been prepared in good faith, however no
representation, warranty, assurance or undertaking (express or
implied) is or will be made, and no responsibility or liability is or will be
accepted by BSI in relation to the adequacy, accuracy, completeness or
reasonableness of this publication. All and any such responsibility and
liability is expressly disclaimed to the full extent permitted by the law.

This publication is provided as is, and is to be used at the
recipient’s own risk.

The recipient is advised to consider seeking professional guidance with
respect to its use of this publication.

This publication is not intended to constitute a contract. Users are
responsible for its correct application.

© The British Standards Institution 2023
Published by BSI Standards Limited 2023

ISBN 978 0 539 22437 5
ICS 07.100.30; 67.100.99

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

This British Standard was published under the authority of the
Standards Policy and Strategy Committee on 7 February 2003.

Amendments/corrigenda issued since publication

Date Text affected

30 September 2023 Implementation of ISO amendment 1:2023
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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.

ISO 9232|IDF 146 was prepared by Technical Committee ISO/TC 34, Food products, Subcommittee
SC 5, Milk and milk products, and the International Dairy Federation (IDF), in collaboration with AOAC
International. It is being published jointly by ISO and IDF and separately by AOAC International.
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Foreword

IDF (the International Dairy Federation) is a worldwide federation of the dairy sector with a National
Committee in every member country. Every National Committee has the right to be represented
on the IDF Standing Committees carrying out the technical work. IDF collaborates with ISO and
AOAC International in the development of standard methods of analysis and sampling for milk and
milk products.

Draft International Standards adopted by the Action Teams and Standing Committees are circulated to
the National Committees for voting. Publication as an International Standard requires approval by at
least 50 % of the National Committees casting a vote.

ISO 9232|IDF 146 was prepared by Technical Committee ISO/TC 34, Food products, Subcommittee
SC 5, Milk and milk products, and the International Dairy Federation (IDF), in collaboration with AOAC
International. It is being published jointly by ISO and IDF and separately by AOAC International.

All work was carried out by the Joint ISO/IDF/AOAC Action Team, Lactic acid bacteria and starters, of the
Standing Committee on Microbiological methods of analysis, under the aegis of its project leader, Prof. B.
Bianchi Salvadori (IT).
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INTERNATIONAL STANDARD 1S0 9232:2003+A1:2023

Yogurt — Identification of characteristic microorganisms
(Lactobacillus delbrueckii subsp. bulgaricus and
Streptococcus thermophilus)

1 Scope

This International Standard specifies tests for the identification of the characteristic microorganisms
in yogurt on the basis of their morphological, cultural and physiological properties.

It is applicable to strains isolated from yogurts in which both characteristic microorganisms are
present and viable.

2 Normative references

The following referenced documents are indispensable for the application of this document. For dated
references, only the edition cited applies. For undated references, the latest edition of the referenced
document (including any amendments) applies.

IA) 1SO 6887-1, Microbiology of the food chain — 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

ISO 7218, Microbiology of the food chain — General requirements and guidance for microbiological
examinations

[SO 7889|IDF 117:2002, Yogurt — Enumeration of characteristic microorganisms — Colony-count

technique at 37 °C

[SO 6887-5, Microbiology of the food chain — Preparation of test samples, initial suspension and decimal
dilutions for microbiological examination — Part 5: Specific rules for the preparation of milk and
milk products

ISO 11133, Microbiology of food, animal feed and water — Preparation, production, storage and
performance testing of culture media I
3 Terms and definitions

For the purposes of this document, the following terms and definitions apply.

31
characteristic microorganisms in yogurt
Lactobacillus delbrueckii subsp. bulgaricus and Streptococcus thermophilus

4 Principle

4.1 The morphological, cultural and biochemical characteristics of L. delbrueckii subsp. bulgaricus
are determined.

4.2 The morphological, cultural and biochemical characteristics of S. thermophilus are determined.
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