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Disclaimer

This is an unofficial document provided by ChemLinked (chemlinked.com), a platform of

REACH24H Consulting Group, as an informational service to assist non-Chinese

companies to better understand the Asia Pacific regulatory environment and importation

compliance requirements especially China Chemical, Cosmetic, Food and Agrochemical

regulatory issues.

This document should only be used as a reference and in case of any discrepancy

between the English and Chinese versions the original Chinese version shall prevail.

Nondisclosure:
You may not disclose this document to anyone else without the written permission of

ChemLinked.

For further clarification and questions, you can read our Privacy Polices or contact
us at food@chemlinked.com
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Foreword

This standard replaces GB 4789.35-2016 "National Food Safety Standard -

Microbiological Examination of Foods Examination of Lactic Acid Bacteria". Compared

with GB 4789.35-2016, the main changes are as follows:

——Real-time fluorescence PCR method was added as an optional method;

——The definition, sample preparation and culture time of lactic acid bacteria were

modified;

——The description of the method for counting thermophilic Streptococcus and

Lactobacillus were modified;

——Some culture medium components, stock solution concentrations and preparation

methods were modified.
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National Food Safety Standard

Food Microbiology Testing Lactic Acid Bacteria Testing

1. Scope

This standard specifies the test method for lactic acid bacteria in foods containing lactic

acid bacteria.

This standard applies to the detection of lactic acid bacteria in foods containing active

lactic acid bacteria.

2. Terms and Definitions

2.1 Lactic acid bacteria

A general term for bacteria that can ferment sugars and mainly produce large amounts of

lactic acid. They are unable to liquefy gelatin, do not produce indole, are Gram-positive,

non-motile, non-spore-forming, catalase-negative, nitrate reductase-negative, and

cytochrome oxidase-negative. The lactic acid bacteria in this standard mainly include

Lactobacillus, Bifidobacterium and Streptococcus thermophilus.

3. Equipment and Materials

In addition to routine sterilization and culture equipment for microbiology laboratories,

other equipment and materials are as follows.

3.1 Constant temperature incubator: 36℃±1℃.

3.2 Anaerobic culture device: anaerobic incubator, anaerobic tank, anaerobic bag or a

device that can provide equivalent anaerobic effect.

3.3 Refrigerator: 2℃~8℃.

3.4 Homogenizer and sterile homogenizing bag, homogenizing cup or sterile mortar.

3.5 Vortex mixer.

3.6 Electronic balance: sensitivity 0.001g.

3.7 Real-time quantitative PCR instrument.

http://food.chemlinked.com
mailto:food@chemlinked.com


REMOVE FOOD REGULATORY BARRIERS
EXPEDITE ASIA MARKET ACCESS

· In-time regulatory information and market access requirements

· Supported by local and experienced technically adept technical team

· Strategic partnerships with competent authorities and industrial associations worldwide

· Customized consulting service for complete compliance solutions.

Free trial

 Free

Standard

Corporate

Special

SUBSCRIBE TO 
CHEMLINKED NOW

OUR SERVICES

Information
News, Alerts

Knowledge
Pedia-articles, 

Regulatory Analysis, Market Insights, Reports

Databases
Regulatory Database, 

English Translations, Lists/Inventories, Q&A

Training
Webinars, Online courses, Offline events

Solutions
Translation, Consultancy, Advertising, 

Tailored Regulatory Report, 

Business-matching services, 

Tailored online and offline training

Visit our website for more information about AP food News & Regulation updates

14th Floor, Building 3, Haichuang Technology Center, 1288 West Wen Yi Road, Hangzhou, China (311121)

Tel: +86 (0)571 8609 4444    /      Fax: +86 571 8700 7566      /      E-mail: food@chemlinked.com


	National Food Safety Standard
	Food Microbiology Testing     Lactic Acid Bacteria
	National Food Safety Standard
	Food Microbiology Testing     Lactic Acid Bacteria

