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Ability verification of identification and serotyping of foodbrone Salmonella
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(Center for Disease Prevention and Control of Xinxiang City, Xinxiang 453700, China)

ABSTRACT: Objective To verify the laboratory ability and laboratory quality control in food safety risk
monitoring project of China. Methods The experimental samples were processed in accordance with the
requirements of operation instruction. According to GB 4789.4-2016 National food safety standard-Microbiological
examination of food hygiene-Examination of Salmonella, three blind samples were detected. At the same time,
enrichment broth and pre enrichment broth were identified by the automatic pathogenic microorganism detection
system. When the biochemical results and the identification results of automatic pathogenic microorganism detection
system of samples were consistent, the results were all conformed to the samples of Salmonella to be identified by
serological identification. Results Salmonella typhimurium was detected in sample 2017S-16(3)-1 and Salmonella
agone was detected in sample 2017S-16(3)-2. 2017S-16(3)-3 sample was not detected Salmonella. The laboratory
successfully completed the examination, and the results were consistent with the assessment party. Conclusion The
laboratory improves the inspection ability of the food inspection institutions and the level of quality control of the
laboratory by participating in the verification of ability and quality control assessment.
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Table 1 Characteristics of the sample colonies and automatic pathogenic microorganism detection system identification results
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Table 2 Biochemical test results of Salmonella samples
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