6 1 Vol. 6 No. 1
2015 1 Journal of Food Safety and Quality Jan. , 2015

T KN, SHEC L gk, KAl BRARAC IR

(1. , , 116034; 2. , , 116001; 3. , 834700)
¥ E BM® (Salmonella) (PT) ,
ik 10 ,
, 4 C ; ,
90d R 10~100 CFU ,
10* CFU ; , PT ;
, PT &it
KA ; ; ;

Preparation of Salmonella samplesfor proficiency testing
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ABSTRACT: Objective The preparation of lyophilization samples were applied in Salmonella proficiency
testing, to assess the calibration and testing capability of participating laboratories. Methods A suitable
proportion and concentration of Salmonella and interference were selected through 10 times dilution and
colony counts, selecting freeze-dried mung bean powder as matrix and skimmed milk powder as lyoprotectant,
and mixing them well. Salmonella proficiency testing positive samples and negative samples were made by
vacuum freeze drying method, by schering bottles vacuum packaging, 4 C refrigerated storage. The uniformity
of the PT samples was evaluated through random sampling, and evaluates the stability of PT samples kept for
90 d. Results Adding 10~100 CFU salmonella and 10* CFU interference to every PT sample. The batch of
samples could be identified and in a preferable accordance ratio, and could keep stable for at least 90 d while
storing at different temperatures. Conclusion Suitable Salmonella PT samples and effective sample

preparation and evaluation process were established.
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