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Understanding and application of microbiological
monitoring in the national food safety standards
LIU Huan-chen, PEI Xiao-yan, REN Peng-cheng, FAN Yong-xiang
(China National Center for Food Safety Risk Assessment, Beijing 100022, China)

Abstract; After the Food Safety Law was released, the mandatory food codes of hygienic practices were being revised and
the internationally accepted concept of “microbial monitoring” was introduced, which would strengthen the management of
the production environment and process control, and embody the principle of prevention. This paper summarized the
background, function and requirements of microbiological monitoring in domestic and foreign food laws and regulations,

analyzed and discussed the microbial monitoring requirements and consideration in the national food safety standards. The

suggestions for implementation were discussed.
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Figure 1  Changes in microbial tests of frozen food enterprises
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Table 1  Indicator microorganisms in international organization and some countries
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Figure 2 Four zones of an environmental monitoring program
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