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[SO (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.

The procedures used to develop this document and those intended for its further maintenance are described
in the ISO/IEC Directives, Part 1. In particular, the different approval criteria needed for the different types
of ISO document should be noted. This document was drafted in accordance with the editorial rules of the
[SO/IEC Directives, Part 2 (see www.iso.org/directives).

[SO draws attention to the possibility that the implementation of this document may involve the use of (a)
patent(s). ISO takes no position concerning the evidence, validity or applicability of any claimed patent
rights in respect thereof. As of the date of publication of this document, ISO had not received notice of (a)
patent(s) which may be required to implement this document. However, implementers are cautioned that
this may not represent the latest information, which may be obtained from the patent database available at
www.iso.org/patents. ISO shall not be held responsible for identifying any or all such patent rights.

Any trade name used in this document is information given for the convenience of users and does not
constitute an endorsement.

For an explanation of the voluntary nature of standards, the meaning of ISO specific terms and expressions
related to conformity assessment, as well as information about ISO’s adherence to the World Trade
Organization (WTO) principlesin the Technical Barriers to Trade (TBT), see www.iso.org/iso/foreword.html.

This document was prepared by Technical Committee ISO/TC 34, Food products, Subcommittee SC 5, Milk
and milk products, and the International Dairy Federation (IDF). It is being published jointly by ISO and IDF.

This second edition cancels and replaces the first edition (ISO/TS 27265 | IDF/RM 228:2009), which has
been technically revised.

The main changes are as follows:

— Addition of an alternative water bath heating procedure at 100 °C for 30 min to provide a more feasible
approach and to improve the uniformity of analysis among different laboratories.

— Annex C on modification of pressure cooker for performing the thermophilic spore test has been deleted.

Any feedback or questions on this document should be directed to the user’s national standards body. A
complete listing of these bodies can be found at www.iso.org/members.html.
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Committees, which are national associations composed of representatives of dairy-related national interest
groups including dairy farmers, dairy processing industry, dairy suppliers, academics and governments/
food control authorities.

[SO and IDF collaborate closely on all matters of standardization relating to methods of analysis and
sampling for milk and milk products. Since 2001, ISO and IDF jointly publish their International Standards
using the logos and reference numbers of both organizations.

IDF draws attention to the possibility that the implementation of this document may involve the use of (a)
patent(s). IDF takes no position concerning the evidence, validity or applicability of any claimed patent
rights in respect thereof. As of the date of publication of this document, IDF had not received notice of (a)
patent(s) which may be required to implement this document. However, implementers are cautioned that
this may not represent the latest information, which may be obtained from the patent database available at
www.iso.org/patents. IDF shall not be held responsible for identifying any or all such patent rights.

Any trade name used in this document is information given for the convenience of users and does not
constitute an endorsement.

This document was prepared by the IDF Standing Committee on Methods for Dairy Microbiology and
[SO Technical Committee ISO/TC 34, Food products, Subcommittee SC 5, Milk and milk products. It is being
published jointly by ISO and IDF.

The work was carried out by the IDF/ISO Action Team H28 of the Standing Committee on Methods for Dairy
Microbiology under the aegis of its project leader Haiping Li (US).
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Bacterial spores are ubiquitous in the environment and are highly resistant to many stress factors (e.g.
heat). Thermoresistant spores can contaminate dairy products via raw milk, biofilms on equipment surfaces
(milking, transportation, and processing), ingredients, or water, etc. Survival of thermoresistant spores
primarily pose quality risks to dairy products and the public health.

Spore enumeration methods are critical for controlling possible risks and reducing economic loss in dairy
manufacturing.

The main technical changes listed in the Foreword, introduced in this document compared to ISO/TS 27265 |
IDF/RM 228:2009, are considered as minor (see ISO 17468).

These technical changes in Procedure A (see Clause 4) have a minor impact on the performance
characteristics of the method.

NOTE Procedure B (see Clause 4) was not included in the first edition of this document.
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