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This Malaysian Standard, which had been approved by the Food and Agricultural Industry
Standards Committee and endorsed by the Council of the Standards and Industrial Research
Institute of Malaysia (SIRIM) was published under the authority of the SIRIM Council in March,
1989.

SIRIM wishes to draw attention to the fact that this Malaysian Standard does not purport to

include all the necessary provisions of a contract.

The Malaysian Standards are subject to periodical review to keep abreast of progress in the
industries concerned. Suggestions for improvements will be recorded and in due course brought

~to the notice of the Committees charged with the revision of the standards to which they refer.

The following references relate to the work on this standard:
Committee reference : SIRIM 401/2/4
Draft for comment : D 146 (ISC A)

Amendments issued since publication

Amd. No. Date of 1ssue Text affected
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FOREWORD

This Malaysian Standard was prepared by the Technical Committee on Poultry and Meat Products
- Fresh, Frozen and Processed, under the authority of the Food and Agricultural Industry

Standards Committee.

This standard purports to introduce into Malaysia uniform methods of test for meat and meat
products. It does not deal with the specification of the material but prescribes only the method
for determining whether the material conforms to the requirements of the individual standard
and thus forms a necessary adjunct to the Malaysian Standards for individual meat and meat

products.

This standard is one of a series of standards on microbiological examination of meat and meat

products. There are several parts in this series of methods of test.

In the preparation of this standard, the following references were referred to:

(a) ISO 6888-1983, ‘Microbiology - General guidance for enumeration of Staphylococcus

aureus.’

(b) Manuals of food quality control - 4. Microbiological analysis: F7, FAO food and nutrition
paper 14/4, Rome, 1979.

(c) Compendium of methods for the microbiological examination of foods : 8, American
Public Health Association (APHA), 1976.

This standard is to be used in conjunction with the following standard:

MS 953, ‘Methods of sampling for meat and meat products’.



