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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.

The procedures used to develop this document and those intended for its further maintenance are 
described in the ISO/IEC Directives, Part 1. In particular the different approval criteria needed for the 
different types of ISO documents should be noted. This document was drafted in accordance with the 
editorial rules of the ISO/IEC Directives, Part 2 (see www.iso.org/directives).

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. Details of 
any patent rights identified during the development of the document will be in the Introduction and/or 
on the ISO list of patent declarations received (see www.iso.org/patents).

Any trade name used in this document is information given for the convenience of users and does not 
constitute an endorsement.

For an explanation on the meaning of ISO specific terms and expressions related to conformity 
assessment, as well as information about ISO’s adherence to the WTO principles in the Technical 
Barriers to Trade (TBT) see the following URL:  Foreword - Supplementary information

The committee responsible for this document is ISO/TC  34, Food products, Subcommittee SC  9, 
Microbiology. 
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Introduction

Cryptosporidium spp. and Giardia duodenalis (syn. G. lamblia, G. intestinalis) are protozoan parasites 
that can cause enteric illness in humans. Both organisms are characterized by a robust transmission 
stage, the Cryptosporidium oocyst and the Giardia cyst, which can survive in moist environments 
for prolonged periods. These transmission stages are hereafter referred to collectively as (oo)cysts. 
Cryptosporidium oocysts in particular are highly resistant to chlorine at the concentrations used in 
the treatment of drinking water, and chemical disinfection of leafy green vegetables and berry fruits, 
where performed during processing, may also be ineffective. Consequently, the absence of vegetative 
bacteria on fresh produce as indicators of faecal contamination does not necessarily indicate the 
absence of (oo)cysts. No practical method exists to culture Cryptosporidium spp. and Giardia duodenalis 
for the purpose of detection, and therefore, in order to detect contamination with these parasites, 
direct removal of the (oo)cysts from the food sample must be performed, followed by visualization of 
the (oo)cysts by microscopy. The methods described in this International Standard are for determining 
whether Cryptosporidium and/or Giardia (oo)cysts are present on the surfaces of fresh produce and for 
their enumeration. This International Standard is based on published methods that have been tested in 
a multicentre collaborative trial. Alternative methods can be used following a demonstration of their 
equivalence with this International Standard following the protocol described in ISO 16140.[1]
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