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Foreword 

ISO (the International Organization for Standardization) is a worldwide federation of national standards 
bodies (ISO member bodies). The work of preparing International Standards is normally carried out through 
ISO technical committees. Each member body interested in a subject for which a technical committee has 
been established has the right to be represented on that committee. International organizations, governmental 
and non-governmental, in liaison with ISO, also take part in the work. ISO collaborates closely with the 
International Electrotechnical Commission (IEC) on all matters of electrotechnical standardization. 

International Standards are drafted in accordance with the rules given in the ISO/IEC Directives, Part 2. 

The main task of technical committees is to prepare International Standards. Draft International Standards 
adopted by the technical committees are circulated to the member bodies for voting. Publication as an 
International Standard requires approval by at least 75 % of the member bodies casting a vote. 

Attention is drawn to the possibility that some of the elements of this document may be the subject of patent 
rights. ISO shall not be held responsible for identifying any or all such patent rights. 

ISO 707⎪IDF 50 was prepared by Technical Committee ISO/TC 34, Food products, Subcommittee SC 5, Milk 
and milk products, and the International Dairy Federation (IDF). It is being published jointly by ISO and IDF. 

This third edition of ISO 707⎪IDF 50 cancels and replaces the second edition (ISO 707:1997), which has been 
technically revised. 
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Foreword 

IDF (the International Dairy Federation) is a non-profit organization representing the dairy sector worldwide. 
IDF membership comprises National Committees in every member country as well as regional dairy 
associations having signed a formal agreement on cooperation with IDF. All members of IDF have the right to 
be represented on the IDF Standing Committees carrying out the technical work. IDF collaborates with ISO in 
the development of standard methods of analysis and sampling for milk and milk products. 

Draft International Standards adopted by the Action Teams and Standing Committees are circulated to the 
National Committees for voting. Publication as an International Standard requires approval by at least 50 % of 
the IDF National Committees casting a vote. 

Attention is drawn to the possibility that some of the elements of this document may be the subject of patent 
rights. IDF shall not be held responsible for identifying any or all such patent rights. 

ISO 707⎪IDF 50 was prepared by the International Dairy Federation (IDF) and Technical Committee 
ISO/TC 34, Food products, Subcommittee SC 5, Milk and milk products. It is being published jointly by IDF 
and ISO. 

All work was carried out by the Joint ISO-IDF Action Team on Sampling and sample preparation of the 
Standing Committee on Quality assurance, statistics of analytical data and sampling under the aegis of its 
project leader, Mr. T. Berger (CH). 

This edition of ISO 707⎪IDF 50 cancels and replaces IDF 50:1995, which has been technically revised. 
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Introduction 

Sampling is an operation that requires most careful attention; emphasis cannot be too strongly laid on the 
necessity of obtaining a properly representative sample. Written sampling procedures are demanded by 
ISO/IEC 17025[6] if sampling is performed by laboratories. Written procedures are also required for 
subsampling steps in the laboratory, e.g. the preparation of test portions. The sampling procedure is part of 
the measurement procedure, but not of the measurement itself. It therefore does not contribute to the 
measurement uncertainty. Variations resulting from sampling procedures handled by the laboratory contribute 
to the uncertainty of the reported result and have therefore to be added to the measurement uncertainty. 
Reference [10] is a guidance document on this issue. 

The procedures described in this International Standard are recognized as good practice to be followed 
whenever practicable. However, it is impossible to lay down fixed rules to be followed in every case, and, 
however explicit, they cannot fully take the place of judgement, skill and experience. In particular, unforeseen 
circumstances may render some modifications desirable. Whenever special requirements are given for 
sampling and/or arise from a specific analysis to be performed, these requirements should be followed. 

Heterogeneity in cheese provides particular challenges for sampling. Sampling uncertainty is mainly 
influenced by the heterogeneity of the sample, the sample size and the sampling method. 

There are significant consequences for both microbiological as well as for chemical analyses in cheese. 
Normally the cheese curd is moulded into a specific shape and dimensions and this can affect the 
development. During ripening of the moulded cheese curd under regular conditions or in environments in 
which the humidity, temperature, and possibly composition of the atmosphere are controlled, the outside of 
the cheese will develop into a semi-closed layer with a lower moisture content, the rind, often initiated by 
brining. Due to the influence of the salt gradient in the brine, of oxygen, of drying out and of other reactions, 
the rind successively becomes of a somewhat different composition than the interior of the cheese. 

Rennet and microorganisms, added as selected cultures or naturally available, by enzymatic and 
microbiological activity, change the structure and composition of the inner zone of the cheese. Moreover, 
microorganisms are often not homogeneously distributed throughout the cheese. 

Ripening is influenced by storage temperature, time, humidity, and salt gradients. During or after ripening, the 
cheese rind can be treated or can be naturally colonized with desired cultures of microorganisms. The 
resulting layer, in the latter case referred to as smear, will have further influence on the ripening of the border 
zone. To be able to make correct decisions on the sampled material, specific knowledge of cheese ripening is 
necessary. Depending on the desired conclusion, it has to be decided where a sample is to be taken and how 
many samples are necessary. 

For these reasons, ISO 707⎪IDF 50 has been written in the form of guidance rather than as an “imperative” 
standard. 

The test samples obtained by the methods described in this International Standard are “laboratory samples” 
as defined in ISO 78-2:1999[1], 3.1. The “test portion” obtained by the methods described is also defined in 
ISO 78-2:1999[1], 3.3. 
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