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Results and analysis of Salmonella ability verification in chocolate

CHEN Qiu-Ju, XIANG Jun-Yi’
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ABSTRACT: Objective
the laboratory. Methods

To analyze the ability verification experiments and results of Salmonella in chocolate of

According to GB 4789.4-2016 National food safety standards-Food microbiology
inspection-Salmonella, the Salmonella of chocolate samples were detected. Reference ability verification plan
guidance book was used for determination and result judgment. Results According to the results of plate method
combined with biochemical identification experiment, Salmonella positive bacteria were detected in suspicious target
colonies in CODE:384, and no Salmonella positive bacteria were detected in suspicious target colonies in CODE:544

and CODE:699. Conclusion The test results of Salmonella in chocolate of the laboratory are qualified, and this

provides reference for improving the detection ability of microbiology laboratory.
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Table 1 Microchemical test of Salmonella
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Table 2 Colony characteristics of Salmonella in
different culture mediums
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Table 3 Characteristics of biochemical identification
of Salmonella samples
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