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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 1SO
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, govern-
mental and non-governmental, in liaison with ISO, also take part in the
work. 1SO collaborates closely with the International Electrotechnical
Commission (IEC) on all matters of electrotechnical standardization.

Draft International Standards adopted by the technical committees are
circulated to the member bodies for voting. Publication as an Interna-
tional Standard requires approval by at least 75 % of the member bodies
casting a vote.

International Standard 1SO 7698 was prepared by Technical Committee
ISO/TC 34, Agricultural food products.

Annex A of this International Standard is for information only.
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Introduction

The enumeration of bacteria, yeasts and moulds in cereals, pulses and
their derived products enables determination of their micro-organisms
content and/or, depending on the objective, determination of the nature
of the microflora present. The objective may be, for example, to deter-
mine the quality in terms of hygiene of a lot, to study the dynamic
progression of a microflora in order to evaluate the efficiency of a par-
ticular type of storage, or to evaluate the impact of a physical or chem-
ical treatment on the microflora.

In this type of analysis, which is usually carried out on ground products,
fragments of thallus are taken into account, but it is the fungal spores
in particular that are enumerated, and more so where the species
present are highly sporulating. This method constitutes an effective
means of following the progression of micro-organisms (in cereals,
pulses and derived products) of a particular evolutionary series pro-
vided that the identification of those species which allow the evolution
to be followed has been carried out. Under these conditions, which re-
late more to experimentation than to the testing of unknown lots, the
values given by the enumeration correlate quite well with those given
by more technological criteria (e.g. fat acidity and germinative capacity).
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