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RERNZENR

DAERBDRTRTHR (AATERNEMREE) WEH (EHEEXR (2010) 655 )

List of bacteries (Bifidobacterium, Lactobacillus, Streptococcus thermophilus) = no used in cheese
processing (Yogourth processing)

But :

ELESERTEREFMINEM A FSEFER, BRUNN, HEHER (MRREREEDE
) AT

Note: Bacteria traditionally used for food production and processing allowed to continue to use. Outside
the list, the new strains in accordance with the new resources of food management approach "

=>»How to conciliate this regulation with :
-Import of cheese

-Production of Cheese in China ?
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RmRERHE

Sampling Limits ap—
o WENRAER, plan Analytica Stage where the criterion
RmihxE \ reference :
RB™=9 applies
A e . M method
Before the food has left the
5 0 Absence EN/ISO immediate control of the
HRRRES T ERARER SR AR HEAT Listeria 2597l 112901 food business operator, who
2 )L 4 BREE A B RS monocytogenes has produced it
5 0 100 cfu/g EN/ISO Products placed on the
[5] 11290-2 [6] market, during their shelf-life
N 3 g Products placed on the
N N | s — AN\
LS ﬁ’?g};%ﬁg?gf&%@%%ﬁg Fpee Salmonella 5 0 A;gszeg‘;e EN/ISO 6579 market, during their shelf-life
European
Pilg, MM AEER RESSXEMRMENRERTE Staphylococcal 5 0 de{:la ?:Ece q m(sa;:ggnci??he Products placed on the
2. 28R M4 enterotoxins in 25 CRL for Milk  Market, during their shelf-life

[13]




Food category

Cheeses made from milk

or whey that has
undergone heat
treatment

Cheeses made from raw

milk

Cheeses made from milk
that has undergone a
lower heat treatment
than pasteurisation (7 )
and ripened cheeses
made from milk or whey
that has undergone

pasteurisation or a

stronger heat treatment

()

Unripened soft cheeses
(fresh cheeses) made
from milk or whey that

has undergone
pasteurisation or a

stronger heat treatment

(7)

Micro-
organisms/
their toxins,
metabolites

E. coli (5)

Coagulase-
positive

staphylococci

Coagulase-
positive

staphylococci

Coagulase-
positive

staphylococci

Analytical

reference method

ISO 16649-1 or 2

EN/ISO 6888-2

EN/ISO 6888-1 or
2

EN/ISO 6888-1 or
2

Stage where
the criterion
applies

At the time
during the
manufacturing
process when
the E. coli count
is expected to be
highest

At the time
during the
manufacturing
process when
the number of
staphylococci is
expected to be
highest

End of the
manufacturing
process

Action in case of
unsatisfactory
results

Improvements in
production hygiene
and selection of raw

materials

Improvements in
production hygiene
and selection of raw
materials. If values >
105 cfu/ g are
detected, the cheese
batch has to be tested
for staphylococcal
enterotoxins.

Improvements in
production hygiene. If
values > 105 cfu/g are
detected, the cheese
batch has to be tested

for staphylococcal
enterotoxins.
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Prevalence STEC/raw milk cheese

2005

2007

2009

Matrice Fresh goat cheese Camembert Cow, goat and

Neufchatel and sheep

Brie
Stade Production facilities
Nb samples analysed 871 392 1911
Percentage of 87% 98% 95%
realisation
Nb of positive 0] 0) 1 (goat)
samples(0157:H7)
Percentage of non- 0 0 0,05
compliance
36




Matrice

e, 1,

Smoked fish

Listeria monocytogenes

Soft cheese and semi
soft cheese

Heat treated
meat product

Sampling point

retailing

Nb samples UE 6040 3020 3020

Nb samples FR 800 400 400

Time of analysis End of Shelf Life End of Shelf Life End of Shelf
Life

Sampling conservation
before analysis

-Temperature indicated on the label

(if required by regulation)

-Others : +8°C

Analysis

Detection and
numeration of
L.monocytogenes

pH & a,

Detection and
enumeration of
L.monocytogenes

Detection and
numeration of

L.monocytogenes
37
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1&’%%%  EEREBUAENEABIANG2TSEN , RIEDIVWEFAUE
% 9% Y

> IEARZELARE Sl KipRFHH

> TR 3AR % ex. Staphylococcus aureus

L Yilok s Te:
> MEHE LR = 400 000 4Hfa/Z= F

ZIEHERY —2£H 18 : Un double intérét de cette maitrise :
- PR =BRIVERE (BEREFT , BRERBELENI/ERE)
- HHImEEDS = BREDNHEYmRER

*=ANANERENTIEE , 8 ABERN —IX (CES53/2004)
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L institat technigue
du tart et des produits lutiers

21980 : BEHEI EE % /K40 000Z]90 000 UFC*1
- 2000 - BEAHEY S EE/KFE1500%)15 000 UFC?

> B T EREMB LKA B FRo

AT
1. Chatelin et Richard, 1981, Le lait 61, 80-94

\ 2: Michel et al, 2001, Le lait 81, 575-592
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- Combinaison d’étapes qui produit la diversité des froma ges
BE 24 B i AT R gk 5
FEMR | BSogux % % % BEm T K % %
TCENED | BSosns FHR 2% % BER FEHEMN b | 2 (FMEBRE | 2 (k%)
B 2cm/2cm SIEE TR | BIHERRM
72 )
IKEEFRES | BRORAE Fik B 7 BFH FEEREN , B | ROAMER | B
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)
EHARR | BB BUE EXHWIE | 20- 60 24 % FEEMIER | TEEETR | RCFNER | 2
f14]. 3 =R K/ Egﬁ%ﬁ%ﬁl (. RI)
72 1)
ERBRR | Bo gu= SR AN 3054 E £ TEEMIEA | TEEEFA | R(CFMER | 2
B 1H30 R i )
2 l)
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B AL S IR RERFRS |, ETMRNEZH,
BENEANKERFHTTEE , N\TTRERL TR~ B
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L institat twéf(/'yae
du tart et des produits lutiers

ik SR (PPC).
PRV BT AT BUE R DN | XA DI T R
HBIZ40°C, AT LA AN 473 B B i 85l
AERHFNMANESERAT K BREELRRE.
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du tart et des produits lutiers

ZERENBMIIEZLENR IR T 22—,
T = NIBEE Il o B KR I A2

MFDR=ANMER :
- IR T
- BT
- hngh

TEPHE , HhTIZZFFHE,
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AR, HEENHTIEZRTEFR.
RO, HTMAMIEARTS , EEEXKTEFA,

B B TERERABRTNIERN , S ESEEEFRETAS
m$&%mo

FEARARKBIPEERNERRZEE , T EEEE (80-90% ) EIMIER
#HIT , ERTEFA,

> FNERETHRR , TENY IR
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L institat technigue
&‘ctilait du bait et des produits tartiers
BT (EST) :
EST MG G/S H/ESD

Lyl
Camembert 46 % 21 % 45 2.16
Chaource 42 % 21 % 50 2.76

A ERERZ,

Picodon 42 % 19 % 45 2.52

B
Roquefort 56 % 29 % 52 1.63

R X 2 P 2 48 15

Cantal 58 % 27 % 46 1.35
Comté 63 % 30 % 48 1.12
Tomme 52 % 27 % 52 1.92

2B, - 30-35% EST, 15 % MG, H/ESD =3 a 3.5

\ MG = g5, G/S =l / T4, H/ESD = 358 / BiRE T 129
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XERBORERT , mMENEARTTEF.

ARIZRBETN RS TEXBRED .
TZREBRERAF TRFER,
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du tart et des produits lutiers

| — BR1L
RGBS (ARE ) EATHRILIDEHERE

JE:

AE — A — HRi:

pH # ¥ ——> pH Bt —— pH ¥
E2ERCIRENRESENERE,
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du tit et des produts lutiers

| — BR1L
AEERERERATEIONAUER, BitH{LENBSORIEAL~=4E

5008 RYZLB. ( 500°D ) *
Toutes les bactéries lactiques ne sont pas égales face au lactose.

Ay ¥, ¥5[1000]

I H8 b4 B A pH {BLE 2 P 4 A

\_ *Degré Dornic H A BRE R , 1°DHEYTEHFIHE0,1938.
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| — BR{L

HRgEE , HEENRAUIEZKTNIENR .
R, BICAINTEARITSE , KLETEFRN,
BEOUNE , RICEIBRERFTBTMIER , HEREFRLEHT,

ERARADBEMERXZDE  BRECENIREATR , TBEIBRET
BRFAo

> pHERTHH[E)HY P EE

| S
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L institat technigue

du bt et des /oﬁoc{a/'ﬁf lartiers

| — BR{L
BRI TR D&
ER ]G] PSR A Day + 1 5 1 K HA
6.7-6.8
25 E 6.60 — 6..63 4.30 — 4.60 4.30 — 4.60
Sainte Maure
LSl 6.00 — 6.50 5.80 — 6.20 4.80-5.10 5.80 — 6.80
Camembert
B 6.30 — 6.50 6.00 — 6.30 4.80 — 5.20 6.50 — 7.00
Roquefort
[EAG 2 A pE# | 6.50 — 6.60 6.30- 6.50 5.10 — 5.40 5.80 — 6.40
Comté

| O S
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Valérie MICHEL
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Actilait
| — N
Ho RN JUREFHNE=1THEX

B SR ETEO - 3%.

H O PEAKMDEEARNEREEERFH. Rt EEENNE
E( REENEHhIMENERTEEE ) .

L institat technique
i Lt et des /oﬁac/a/h‘f lutiers

R E th /oK &ihE ¢/100g
Roquefort 7.7 3.4
Chaource 3.3 2
Tomme 3.6 1.7
Saint Marcellin 2.5 1.5
Rocamadour 1 1.2
\ Comté 1.6 0.6
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N = |
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- B (RF, Bl ..

B REFH (BARCHRVESE , BEBLNFNER ) .
HIEEN 2 EBNEATEBNERT |, FRETEADNEREAEBARLE
HABEENES.
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- fETF —
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EZPREY
- BIER -

- IIERNIRF:
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N

ik
- BR1b
- hngk

- BRI RBRIE , BIFE PR RE R
e PR EEER (T, pH, aw)
: =2
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ERFNHMEYER IR ENRF(CSEPRIE |, X H&IEZ R
HEMERBER

- R ERE (£ ZLpHEX R6,8 > JIBEpHI{E4,3 4 5,4) —
- NI ( EFERFRIEE: I TR A 52°C/45 min)

- ok (E£h£0,6 - 39100 g#iER)

- KBS EREFRE ( KEITES - 12°C, #FERE4°C)
LEREMEE N

RENL  BEFRRHEY (BURE ) 2R2ANEST

> KRR FER ?

| S—

Linstitat tecknipue :

du bt et des /aﬁac{a/ﬁf lartiers

N
=
N
Ha
i
A

| S
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Dr Valérie MICHEL

Responsable Péle Sanitaire

Actilait
Institut Technique du Lait et
des Produits Laitiers

La Roche sur Foron (74801)
France
www.actilait.com
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du tart et des produits lutiers
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Linstitat tecknipue
du bt et des produts lutiers

|- BN EREZENEEFEN
BN : EmErmNEHMERENRBEME £ AR (CEL78/2002)

[T A FREE [ R 1D 5 % ':E’
97 E5 EFEMIaER bt} gy THER
- - M u e

> FRIVNEFH T EEMEMARERRE , EREITAEZHNERTAHEI
- RS 7 4
- P AxE
- HACCPJEN

e —
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du tart et des produits lutiers

| — J38& b0 T B9 R R T RERNH E EHEHE

XL He B E LA T IREN -
- Rl fEke
- RBE e
- RATIE B8
- BN R BE |, B RIEE
- BIEERIARGEEXE

> L EENKIEHACCPEILIRE
(HACCPERBE o T EXEBEFIR)
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RPN |, RERERFIENE PR LURUES) Y 2 &R
> BOMEVERKED

475 AR fek 73 088 LA % 32 A+ b T i X 2F 43 5 B s 42
> EFEM PR E PR NBRBEHENFR IR MEL, NN EY
EFERBENT N REIRFREER

-REARFERE | BREBIEY T EEIT 1T b 8 7UF L

-5 0 R Y BR S5 ALK B8 B A 7= i R R Gl A WD [R) =R
> HENFHHEY S ER TRER

| O S
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| B — FEHERE =400 By PREE2E IR

/ DHEBERR \

Ay -1 |
P r— HACCPiifzs
: o KB 4T
s AR - BETE SRR AR
« I IRE LY - A RS AR E R RE
- PRI, P, ENRRIAE o KBIRE SIS B R
HBREEYR o BT HMUIEHE
o KR - RESH (IR, M RIEE)
. FREREE
o Utk & S i - B EHTRE
— 7= G BR R
FrERFmBEERE
\ (7 &) B ADDPPHMLER /
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az‘ctilait

| B — FEHERE =400 By PREE2E IR

DAEBERR

-fe b T A S B Y B i

-EEIER ARSI, | BRRITNER , “"RAEERF , FmkE
- AEFRLEEALBRM T BN EEKER it

FmEE

- BERIEEM S (5 ) MEMFRER , BHERAR
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Linstitat techniue
du Gt et des produts batiors

EFEIZNTmEE
BERNEH

-RREFEFNSH  SREAREERE , BARE , RFEE , KT
REY) , SHESF,

-RFPEFBNAIBESNTRIRITHED DM (BREENITHR , £E3WE
MER  BRBAREF ) , WANDEEEN -5 , ALIEF AL

-EHEN
> FmAAEREAEMEHEEN ~mREEXR,
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du bt et des produts lartiers

| B — FEHERE =400 By PREE2E IR

TZH~mEE KER=EH

- O EAR B
Staphylococcus aureus, L. monocytogenes

EESWIRE © BE , XRSWHPHE (BIROH , A
. EAHEME ) | HENEST

Y38 N T

— o MEREEF (REXRE , ARNA...... )

{ S HERE , W ERRRIETERNEX(ex S
+~ aureus) , FRYER  BREANE
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= PEAEFIESFMSEBHACCPEN , @7
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- ZFEMHBBESFETHEIERIEERAE
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TEHE,
gi}jlm}%ﬂﬁ: « EHWEMNAF mEFREEFES F il EREFSTHR
P
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L institat technigue
du tart et des produits lutiers
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U

v.michel@actilait.com

www.actilait.com
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