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¢ The nature of the microbiological needs of the
Food Industry

* The emerging local and global
challenges Microbiologists will face

¢ The different strategies to cope up with the
demands of time
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“There is no science without
measurements, no quality without

testing and no global market without
standards”

—Commission of the European Union, 2006
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* Quality - Fitness for a purpose; Degree to which a set of inherent
characteristic fulfills requirements (ISO 9000:2005, 3.1.1)

< Safety-the quality of averting or not causing injury, danger, or loss

(http://dictionary.reference.com/browse/safety, 18 January 2014)

T Regulations [ Mandatory
Standards Voluntary

1

1

1

1 [ I

CLEIl
1 |@

3L
CEN

! < 1

1 =} 1

e Quality Control — Pass or Fail

| 2

1 Testing Quality Assurance — In-control or Out-of-Control
1

1 ! Total Quality

1

| Nionogemane |~ Totalfitness for a purpose



http://dictionary.reference.com/browse/safety

1/27/2014

The nature of the microbiological needs of the Food Industry

Value chain National International

ClaSSification Of quality infrastructure Qsystem
Requirements

1. Management
Requirements

< J—
TemiotsedeE

2. Technical
Requirements

.00
<

Applicable to all products and processes

3. Safety and a : e
Securit: et 4
Requirements a 2]
Diagram: Survey of the ratol cualty ifasrucur e
Reference sighlh
18 January 2014
Academic Needs
Accreditation/ Recognition ' "g Industry Requirements
(Competency based) u B (Competency based)
€00
Industry Requirements Microbiological
(Competency based) b Organizations
X (Networking)

Li Practices in Laboratory Analysts
1. Chemist/Biochemists the Philippines 1. Microbiologist

2. Chemical Engineers 1. Republic Act No. 754 . Chemist

3. Medical Technologists 2. Republic Act No. 318 . Chemical Engineers

3. RepublicAct No. 5527 . Food Technologists
. Biochemists

. Medical Technologists
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Performance objectives for quality

Quality ——— Being RIGHT

Speed — Being FAST

Dependability — Being ON TIME

Flexibility —, Being ABLETO
CHANGE

Cost —— Being PRODUCTIVE

The emerging local and global
challenges Microbiologists will face
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Local/ National Level

1. Technical Requirements —
Personnel

—  Regulated/Mandatory
(Licenses)

FDA-Philippines
DOH
DENR
Others
—  Voluntary

Accreditation to PNS
ISO/IEC 17025

Others

Global/ International Level

1. Technical Requirements —
Personnel

— Accreditation to ISO/IEC
17025

ILAC Goal:

“One standard, one test,
accepted everywhere.”

—  ASEAN 2015
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The different strategies to cope up
with the demands of time

The different strategies to cope up with the demands of time

Purpose driven

Check the requirements

Check the process

Check the output

Engage in continual improvement
Think global

Be a learning organization
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(2. Check the Requirements )

AO No. 010

PROCESSED FOODS * PHILIPPINES FDA Series of 2013

June « BUREAU CIRCULAR No. 7 s. 2001
* PROPOSED GUIDELINES FOR THE ASSESSMENT OF
200 1 MICROBIOLOGICAL QUALITY OF PROCESSED FOODS

February | * BUREAU CIRCULAR No. 01-As. 2004
* GUIDELINES FOR THE ASSESSMENT OF
2004 MICROBIOLOGICAL QUALITY OF PROCESSED FOODS

« FDA CIRCULAR No. 2013 -
Feb 010
e ruary * GUIDELINES FOR THE

2013 ASSESSMENT OF

MICROBIOLOGICAL QUALITY OF

PROCESSED FOODS
(2. Check the Requirements )
AO No. 010
PROCESSED FOODS * PHILIPPINES FDA Series of 2013
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concentrate) SPC/APC, cfu/g
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more than 36 months of
| age and adults)
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* Personnel * Raw Materials e Trade

* Accommodation & Monitoring
Environmental * In Process Samples
Conditions

* Method Validation o Finished Product

* Equipment

* Measurement
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Handling of Samples

Assuring quality of
test results

Reporting of results




(3. Check the Process

Raw Materials

Sugar

Finished

Product

Water Equipment Packaging

Air Labeling

Milk Personnel Product

Others Process Water
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(4. Check the Output

‘ PROCESSED FOODS > PHILIPPINES FDA

"\, AONo.010
Series of 2013

Milk and Dairy Product:

FOOD DESCRIPTION  TEST/MICRC
Reference Cri

riter
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( e.g. whole, nonfat or

filled milk, buttermilk, Salmonellar25g, normal routine 10 o fo

whey & whey protein foe high risk population (30 [0 [0 |
concentrate) SPCIAPC, cfulg 5 2 a0 | sx0t <
(intended for children Enterobacteriaceae cfu/g 5 1 10 10

more than 36 months of
age and adults)
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(6. Think Global )

(6. Think Global )
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(7. Be a Learning Organization J




“There is no science without
measurements, no quality without
testing and no global market without
standards”

—Commission of the European Union, 2006
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