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ABSTRACT: Objective To participate food ability verification of isolation and identification of Salmonella and

serotype so as to enhance the overall level and capacity of laboratories. Methods According to GB 4789.4-2010

National food safety standard-Food microbiological examination: Salmonella, ten blind samples were detected.

When the biochemical test and VITEK2 identification results of samples accorded with the serial number of

Salmonella, serological tests were proceeded afterwards. Result  Salmonella bardo was detected in sample CODE 1

and Salmonella typhimurium was detected in sample CODE 3. The remaining 8 samples were not detected

Salmonella spp. The satisfactory results were obtained, which were consistent with the results of the organizers.

Conclusion Food ability verification is one of the most effective means to improve the internal quality control

inspection agency, can effectively improve reliability and validity of detection data of the inspection agencies, and

also can ensure the laboratories maintain a high level of inspections.
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Tablel Colony characteristics of Salmonella samplesin different culture mediums

DHL XLD BS

CODE 1 >

CODE 2

CODE 3 >

CODE 4

CODE 5 > >

CODE 6 ,

CODE 7

CODE 8 > >

CODE 9 > >

CODE10

R2 FIRETREANENENIRER VITEK2 EEER

Table2 Identification results of biochemical test and VITEK 2 of suspected colonies after purification

CODE 1 CODE 3
(TSA) K A K A
(lysine decarboxylase) + +
(KCN) - -
(indole) - -
(urea) - -
(mannitol) + +
(sorbitol) + +
ONPG - ;
VITEK2 Salmonella group Salmonella group
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