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Proficiency testing results and analysis of detection ability of Staphylococcus
aureus and Salmonella in food

SUN Jing*, WANG Xin-Rui, WEI Jing-Yuan, JIANG Wei

(Liaoning Province Academy of Analytic Sciences, Shenyang 110015, China)

ABSTRACT: Objective To strengthen the detection capability of Staphylococcus aureus and Salmonella in food
and improve the competition ability of laboratory. Methods According to working instruction, GB 4789.10-2010
National food safety standard Food microbiological examination: Staphylococcus aureus and GB 4789.4-2010
National food safety standard Food microbiological examination: Salmonella, 1~5" staphylococcus aureus inspected
samples and 6"~10" Salmonella inspected samples were enriched, isolated and biochemically identified. Results
The results showed that in 10 samples, Staphylococcus aureus was detected in 2% and 4%, and Salmonella was detected
in 6" and 7*. The test results of 10 samples were satisfied. Conclusion By participating in the proficiency testing,
the laboratory's detection ability can be improved.
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Table 1 Bacterial colony characteristics of 1°~5* samples
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Table 2 Biochemical identification of 1"~5” samples
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Table 3 Bacterial colony characteristics of 6°~10" samples
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Table 4 Biochemical identification of 6°~10" samples
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