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Verification evaluation and analysis of rapid food inspection products
for chloramphenicol in aquatic products
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ABSTRACT: Objective To evaluate the conformance of property indexes and the field applicability of 17 kinds of
food rapid inspection products for chloramphenicol in the market and provide guidance for the grass-roots units to
choose the rapid food inspection products. Methods The blind samples were made by addition method with the flesh
of fish base materials. Seventeen kinds of food rapid inspection products were used to detect the blind samples. Based on
the false negative rate, false positive rate and relative accuracy as property indexes, the timeliness and convenience were
reviewed as well to comprehensively evaluate the products. Results The results showed that the false positive rate and
false negative rate of 10 kinds of products were both 0%, and the relative accuracies were 100%. One product showed
low probability of false positive result. These products could satisfy the needs for food regulations. Conclusion It is
necessary to evaluate and analyze the products to ensure the accuracy and scientificity of rapid detection results.
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Table2 Detection results of uniformity for the 2 blind samples
AR
/(ng/kg)

W7E (A /(ng/kg) F i

0.115, 0.109; 0.110, 0.114; 0.107, 0.100;
0.111, 0.105;
0.1 0.098, 0.102; 0.109, 0.111; 0.116, 0.110; 3.00
0.102, 0.110;
0.116,0.112; 0.107, 0.105
1.096, 1.262; 0.999, 1.018; 1.226, 1.104;
1.011, 1.008;
1 0.996, 1.005; 1.051, 1.009; 1.113, 1.138; 2.61
1.010, 1.027;
1.006, 0.985; 1.018, 1.204
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Table3 Detection results of stability for the 2 blind samples
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Table4 Detection results of chloramphenicol rapid detection products

7 b FRPEAE b FEPAEAE
AR YRR /%

Gy DHKAERECEAS BAMEESRERAS AR DR AR A MEEEREEA BEER%

1 10 10 0 20 8 60 60
2 10 10 0 20 20 0 100
3 10 10 0 20 5 75 50
4 10 10 0 20 20 0 100
5 10 10 0 20 5 75 50
6 10 10 0 20 20 0 100
7 10 0 100 20 20 0 66.7
8 10 10 0 20 20 0 100
9 10 10 0 20 20 0 100
10 10 10 0 20 20 0 100
11 10 10 0 20 20 0 100
12 10 10 0 20 20 0 100
13 10 9 10 20 20 0 96.7
14 10 10 0 20 18 10 93.3
15 10 10 0 20 20 0 100
16 10 10 0 20 5 75 50
17 10 10 0 20 20 0 100

®5 17HEEFRRE~REHRARER

Table5 Resultsof the lowest limit of detection for 17 kinds of chloramphenicol rapid detection products

G PRon i H PR/ (ng/ke) B PG HH 2 /A 2 i Ha B/ (ng/ke) FEPAAGY H 5 /A A
1 0.3 3/15 10 0.5 15/15

2 0.1 15/15 11 0.3 15/15

3 0.3 0/15 12 0.1 15/15

4 0.1 15/15 13 0.3 15/15

5 0.2 0/15 14 0.1 13/15

6 0.1 15/15 15 0.1 15/15

7 0.1 15/15 16 0.3 0/15

8 0.1 15/15 17 0.3 15/15

9 0.1 15/15
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Table6 Comprehensive evaluation form of applicability of 17 kinds of chloramphenicol rapid detection products
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