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Application and analysis of thermostatic fluorescence nucleic acid detection
and national standard method in the proficiency testing of
Vibrio parahaemolyticus
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(Hainan Institute For Food and Drug Control Sanya Branch, Sanya 572000, China)

ABSTRACT: Objective To improve the accuracy of laboratory detection of Vibrio parahaemolyticus by participating
in the proficiency testing organized by National Institutes for Food and Drug Control. Methods Vibrio
parahaemolyticus was detected by thermostatic fluorescence nucleic acid technology and national standard GB
4789.7-2013 National food safety standard-Food microbiological analysis-Vibrio parahaemolyticus test in 3 groups of
fish protein powder samples with CODE1-CODE3 for proficiency testing. Results CODE2 was detected as a
positive result by thermostatic fluorescence nucleic acid, which was consistent with the positive result detected by
GB 4789.7-2013 national standard method, proving that CODE2 was Vibrio parahaemolyticus. Conclusion
Through this proficiency testing, the detection ability of Vibrio parahaemolyticus in the laboratory has been
effectively improved, providing a reference for rapid detection of Vibrio parahaemolyticus.
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