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SECTION 1. MEAT AND MEAT 
PRODUCTS OTHER THAN POULTRY

LI SCOPE. This Section sets out procedures for obtaining samples of 
meat and meat prouducts, other than poultry, for microbiological 
examination. Excluded are canned and dehydrated products.

1.2 DEFINITIONS. For the purpose of this Section, the following 
definitions apply:

Meat—any edible part of any cattle (including buffalo), sheep, pig, rabbit, 
goat, horse or other mammal or marsupial, whether fresh, chilled, frozen 
or processed.

Meat products—any products which consist wholly or mainly of meat. 
Such products may contain poultry meat.

L3 APPARATUS. The following apparatus is required:
(a) Cork borer of known cross-sectional area of about 1000 mm2.
(b) Searing plate, 100 mm X 100 mm approximately.
(c) Scalpels, forceps, scissors, etc, as appropriate.
(d^Saw, auger.

1.4 PROCEDURES.
1.4.1 Surface Samples by Excision. Surface samples of chilled or frozen 

neat or meat products shall be taken by excision, as follows:
(a) Aseptically mark out, by means of the cork borer, five subsamples 

randomly spaced over the surfaces of the product. The cork borer shall 
penetrate to about 2 mm below the surface.

(b) Depending on the texture of the product, use scissors and forceps, or 
spatula or broad-bladed knife to remove the S subsamples.

(c) Transfer the five subsamples to a sample container. The five sub­
samples constitute the laboratory sample.

1.4.2 Internal Tissue Sampling. Samples of internal tissue shall be taken 
as follows:

(a) Sear the outside surface with the searing plate, or by flaming directly 
with a suitable burner.

(b) Aseptically remove the seared surface with scissors (or scalpel) and 
forceps to a depth of S mm to 10 mm. Alternatively, break the product 
in half along the seared surface.

(c) Again sear the newly exposed surface and aseptically remove it.


