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Comparative study on microbiological limits for ready-to-eat foods
Xu Jin, Pang Lu
(National Institute for Nutrition and Food Safety, China CDC, Beijing 100021, China)

Abstract; Based on the analysis of microbiological criteria for ready-to-eat foods in Codex Alimentarius Commission, the

European Union, Australia, New Zealand, England and HongKong China, the article provides recommendations for the

elaboration of microbiological criteria of Chinese national food standard.
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Microbiological criterion for L. monocytogenes

in ready-to-eat foods in EU and CAC
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Table 2 Aerobic colony count limits for ready-to-eat foods in England
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Table 3 Indicators and pathogens limits for

ready-to-eat foods in England
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Table 4  Guideline levels for determining the
microbiological quality of ready-to-eat

foods in Australia and New Zealand
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Table 5 Microbiological limits for ready-to-eat

foods in HongKong China
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Table 6 Food category for ready-to-eat foods in HongKong China
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