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Analysis of verification of Salmonella test ability in chocolate

NIU Hui-Min', WANG Jing-Yi, CHEN Wan-Sheng
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ABSTRACT: Objective To analyze the results of ability verification of Salmonella testing of NIFDC-PT-135

chocolate organized by National Institutes for Food and Drug Control. Methods The pre-treatment of chocolate
samples was implemented accordance with the operation instructions. The isolation and identification of Salmonella
were conducted in accordance with GB 4789.4-2016 National food safety standard-Food microbiological
examination-Salmonella, and the results of traditional biochemical test and VITEK 2 identification were combined
for comprehensive determination. Results Salmonella was detected in sample CODE0559 and Salmonella enterica
ssp diarizonae was detected in sample CODEO0205. There was no Salmonella ssp. detected in the sample CODE0863.
The capability verification results of the 3 samples were consistent with the organizer. Conclusion In the detection

of Salmonella based on the national standard method, several separation plates should be used in combination with

the traditional biochemical test and VITEK? as an auxiliary test to ensure the accuracy of the detection results.
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Table 1 Colony characteristics of Salmonella samples in different culture mediums
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Table 2 Biochemical reaction results of CODE 0559 samples
with different colony morphology
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Table 3 VITEK 2 reaction results of CODE 0559 samples with
different colony morphology
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Table 4 Biochemical reaction results of CODE 0205 samples
with different colony morphology
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Table 5 VITEK 2 reaction results of CODE 0205 samples with
different colony morphology
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Table 6 Supplement biochemical reaction results of the A colony in CAS of CODE 0205
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