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Preparation of quality control samples of Salmonella and their application
in the proficiency test
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ABSTRACT: Objective To develop proficiency testing samples of Salmonella serotype for isolation and culture
and apply the samples in the proficiency test. Methods The proficiency testing samples included 5 samples,
including 3 positive samples and 2 negative samples. Negative samples only contained background bacteria.
Salmonella was added to 3 positive samples on the basis of background bacteria, and 3 positive samples contained 3
different serotypes of Salmonella. In order to avoid collusion, participant laboratories were randomly divided into 5
groups, and obtained different combinations of quality control samples. To evaluate the ability of Salmonella
proficiency test samples, 20 bottles of freeze-dried quality control samples were randomly selected, and inspected the
uniformity with reference to the recommended standard of GB 4789.4 2010, and then positive samples were detected
at least 1 kind of Salmonella serotype, negative control samples should be not detected. Salmonella proficiency test
samples were respectively stored at —30, 4, 25 and 37 °C for 28 d to evaluate the storage stability. Results Salmonella
quality control sample results in uniformity, stability, and storage stability of transport could meet the requirements of
the quality control sample used. In 166 laboratories feedback results, 123 were rated as satisfactory results,
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accounting for 74.1%; 28 were rated as unsatisfactory results, accounting for 16.9%; 15 were rated as suspicious

results, accounting for 9.0%. Conclusion The samples can meet the requirements of the proficiency test and the

proficiency test can reflect the real testing capacity of the laboratory.
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Fig. 1 PFGE genotyping graph of 9 strains of Salmonella Fig. 2 Monitoring results under simulation conditions of transport
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