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| solation and detection of Escherichia coli O157:H7 and quality control in
food analysis perfor mance assessment scheme proficiency test
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ABSTRACT: Objective To isolate and identify Escherichia coli O157:H7 in salad for food analysis performance
assessment scheme (FAPAS) proficiency test. Methods According to GB 4789.36-2016 National food safety
standard-Food microbiological examination: Escherichia coli O157:H7/NM, 2 samples were detected. Typical strains
were tested with VITEK 2, and serological tests were proceeded afterwards. Results  Escherichia coli O157:H7 was
detected in the sample M221d11B, and not detected in the sample M221d11A. Organisms presented in FAPAS were
Pantoea agglomerans and Pseudomonas aeruginosa as background flora Conclusion The satisfactory result needs
to pay attention to the following factors: quality of the culture medium, cross contamination, correct sample
preparation, identification of colony characteristics, and screening of interfering strains, etc.
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