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NEW GUIDELINES TO HARMONIZE STUDIES ON HEAT RESISTANCE OF BACTERIA  

 

Brussels, 2 December 2014- Using a common methodology to measure heat resistance of 

bacteria is crucial, so that the results of different studies can be compared. The International 

Dairy Federation (IDF) has produced a set of guidelines and considerations in the 

International Journal of Food Microbiology* that will serve as a valuable resource for 

researchers studying heat resistance. 

Even if these guidelines are not compulsory, their implementation would contribute to an 

improved comparability of published results on heat resistance and to a better reliability of 

the mathematical quantitative risk assessment models that will be developed in the future. 

These recommendations will also help to get a better understanding of the variety of factors 

that need to be considered in heat resistance studies, according to Dr Kieran Jordan and 

Choreh Farrokh, two experts at the IDF involved in the scientific paper’s development. 

A more harmonized testing approach 

This paper contains a review of the literature relevant towards establishing such a 

harmonized protocol, identifies critical issues for establishing internationally agreed 

protocols, and provides a harmonized framework for reporting and interpretation of heat 

inactivation studies of potentially pathogenic bacteria. 

Dr Kieran Jordan also commented that these guidelines are a start and that they will  be 

useful in guiding researchers towards relevant primary factors to consider when undertaking 

experimental studies to determine the heat resistance of bacteria.  

Appropriate risk management 

An agreement on harmonized protocols for the measurement of heat resistance of bacteria 

in milk in the laboratory, and validation at the pilot-plant or industrial-scale level would 

allow international agreement on appropriate risk management of emerging potential 

hazards for human and animal health.  

---ENDS--- 
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Note to editors 

 

*Guidelines for experimental design protocol and validation procedure for the measurement of heat 
resistance of microorganisms in milk 
Robin Condron, Choreh Farrokh, Kieran Jordan, Peter McClure , Tom Ross , Olivier Cerf , International Journal of 

Food Microbiology 192 (2015) 20–25 

These guidelines can be downloaded freely on the IDF website.  

 
About IDF  
The International Dairy Federation (IDF) provides science-based information to its National Committees as well 
as to international organizations, governments and legislators. IDF places great emphasis and importance on 
ensuring that the work conducted by its Standing Committees and Task Forces is of the highest scientific quality 
and integrity and is relevant and applicable to the entire dairy sector and industry worldwide. For more 
information, visit www.fil-idf.org.  
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