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Discussion on the inspection and quality control of microorganism in food
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ABSTRACT: Food safety issues are important issues related to the national economy and people's livelihood.
Improving food safety and ensuring food quality are prerequisites and keys to maintaining human health. Food
microbiological testing is an indispensable part of food monitoring. It plays an important role in the overall safety
management of food and the daily supervision of government departments. It is a control line for food safety. This
paper summarized the main contents of food microbiological testing, testing methods and quality control measures

for food microbiology laboratory testing, in order to provide references for the detection and regulation of microbes
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in daily food.
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