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Outline 

• 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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The nature of the microbiological needs of the Food Industry  
 

Reference:  http://www.cesiumcompany.com/index.php?pageId=2&pgname=highlights , 18 January 2014 
 

“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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The nature of the microbiological needs of the Food Industry  
 

Leadership  

Competencies 

Functional  
Competencies 

Physically Fit 

Intelligence 
Quotient 

Emotional 
Quotient 

Background 
Check  

License/ 

Registration 

Industry Requirements 

(Competency based) 

 

Academic Needs 

 

Inventory of Competencies 

1. Analytical Chemistry 
2. Chemistry 
3. Food Science 
4. Management System(s) 
5. Microbiology 
6. Organoleptics 
7. Packaging Development 
8. Product and Food 

Processes 
9. Standards and Regulatory 

Knowledge and Application 
10. Statistical Tools, 

Techniques and 
Experimental Design and 
Analysis 

11. Technical Training 1 
2 

3 
4 

5 

Quality , Safety, Security 

• 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) 
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Requirements 

Regulations Mandatory 

Standards Voluntary 

Measurements Microbiology 

Industrial 

Medical 

Research 

Testing 

Quality Control Pass or Fail 

Quality Assurance In-control or Out-of-Control 

Total Quality 
Management 

Total fitness for a purpose 

 
The nature of the microbiological needs of the Food Industry  
 

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


1/27/2014 

4 

Classification of 
Requirements 

1. Management 
Requirements 

2. Technical 
Requirements 

3. Safety and 
Security 
Requirements 

 
The nature of the microbiological needs of the Food Industry  
 

Reference:  http://www.cesiumcompany.com/index.php?pageId=2&pgname=highlights 
, 18 January 2014 

 

Laboratory Analysts 
1. Microbiologist 
2. Chemist 
3. Chemical Engineers 
4. Food Technologists 
5. Biochemists 
6. Medical Technologists 

Licensure Examinations 
1. Chemist/ Biochemists 
2. Chemical Engineers 
3. Medical Technologists 

Regulated Practices in 
the Philippines 
1. Republic Act No. 754 
2. Republic Act No. 318 
3. Republic Act No. 5527 

Industry Requirements 

(Competency based) 

 

Industry Requirements 

(Competency based) 

 

Accreditation/ Recognition 

(Competency based) 

 

 

Microbiological 

Organizations 

(Networking) 

 

Academic Needs 

 

Academic Needs  Accreditation Food Industry Protection 
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Performance objectives for quality  

Being RIGHT 

Being FAST 

Being ON TIME 

Being ABLE TO 

CHANGE 

Being PRODUCTIVE 

Quality 

Speed 

Dependability 

Flexibility 

Cost 

The emerging local and global 
challenges Microbiologists will face 

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 

1. Purpose driven  
2. Check the requirements  
3. Check the process  
4. Check the output 
5. Engage in continual improvement 
6. Think global 
7. Be a learning organization 

  

 
The different strategies to cope up with the demands of time 
 

1. Purpose Driven 

PRODUCT 

QUALITY 

SAFE AFFORDABLE 

AVAILABLE 

CUSTOMERS WHY 
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PROCESSED FOODS PHILIPPINES FDA 
AO No. 010 

Series of 2013 

2. Check the Requirements 

June 
2001 

• BUREAU CIRCULAR No. 7 s. 2001 
• PROPOSED GUIDELINES FOR THE ASSESSMENT OF 

MICROBIOLOGICAL QUALITY OF PROCESSED FOODS 

February 
2004 

• BUREAU CIRCULAR No. 01-A s. 2004 
• GUIDELINES FOR THE ASSESSMENT OF 

MICROBIOLOGICAL QUALITY OF PROCESSED FOODS 

February 
2013 

• FDA CIRCULAR No. 2013 - 
010 

• GUIDELINES FOR THE 
ASSESSMENT OF 
MICROBIOLOGICAL QUALITY OF 
PROCESSED FOODS 

PROCESSED FOODS PHILIPPINES FDA 
AO No. 010 

Series of 2013 

2. Check the Requirements 

Milk and Dairy Products 

3. Check the Process 

Micro Lab. 

• Personnel 

• Accommodation & 
Environmental 
Conditions 

• Method Validation 

• Equipment 

• Measurement 
Traceability 

• Handling of Samples 

• Assuring quality of 
test results 

• Reporting of results 

Monitoring/ 
Sampling Plan 

• Raw Materials 

 

• In Process Samples 

 

• Finished Product 

Other 
Initiatives 

• Trade 
Monitoring 
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3. Check the Process 

Raw Materials 

Water 

Sugar 

Milk 

Others 

In Process 

Equipment 

Air 

Personnel 

Process Water 

Finished 
Product 

Packaging 

Labeling 

Product  

PROCESSED FOODS PHILIPPINES FDA 
AO No. 010 

Series of 2013 

Milk and Dairy Products 

4. Check the Output 

OK 
NO 

YES 

VERIFICATION 

RELEASE 

RETESTING 

REVIEW (from Raw Materials to Finished  
Products including all process parameters) 

RECOMMENDATIONS 

CONFIRMED NOT OK 

REJECT 

5. Engage in Continual Improvement 

Reference:  http://www.isorequirements.com/iso_9001_section_4_quality_management_system.html , 18 January 2014 
 

http://www.pqbweb.eu/platform.php?i=&if=&ch=19
http://www.isorequirements.com/iso_9001_section_4_quality_management_system.html
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25 

 

6. Think Global  

26 

 

6. Think Global  

Reference: PTB Germany 

7. Be a Learning Organization  
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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 

 

References 

• http://www.cesiumcompany.com/index.php?pageId=2&pgname=highlights, 
18 January 2014 
 

• http://www.isorequirements.com/iso_9001_section_4_quality_managemen
t_system.html , 18 January 2014 
 

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

• ISO 9000:2005, 3.1.1 
 

• PTB Germany 
 

• Quality Concepts, Standards and Practices Towards the 21th Century by Dr. 
EABernal presented during the PSM Cluster 1 Symposium at Miriam College, 
Quezon City, Philippines, 14 September 2013 

 

Acknowledgement 

• National Academy of Science and Technology (NAST) 

 

• Universal Robina Corporation (URC) 

 

• Graduate School and Professional Services (GSPS) 
of Colegio de San Juan de Letran-Calamba 

 

• University of the Philippines at Los Banos, laguna 

 

 

 

http://www.cesiumcompany.com/index.php?pageId=2&pgname=highlights
http://www.cesiumcompany.com/index.php?pageId=2&pgname=highlights
http://www.isorequirements.com/iso_9001_section_4_quality_management_system.html
http://www.isorequirements.com/iso_9001_section_4_quality_management_system.html
http://dictionary.reference.com/browse/safety


1/27/2014 

11 

 

 

THANK YOU 


