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Validation and analysis of Salmonella detection ability in chocolate in 2018

ZHI Li", LIN Gui-Hong, CHEN Wan-Wa

( Hainan Institute for Food and Drug Control Wuzhishan Branch, Wuzhishan 572200, China)

ABSTRACT: Objective To improve the detection ability and level of Salmonella of laboratories, participating in
the validation of Salmonella in NIFDC-PT-135 chocolate organized by National Institutes for Food and Drug Control.
Methods After pre-treatment of the samples according to the requirements of the blind sample operation guide,
according to the method in GB 4789.4-2016 National food safety standard-Food microbiology test-Salmonella test,
the isolation and serological identification of Salmonella in 3 samples were performed. Suspicious colonies were
identified using a fully automated microbial identification system. Results Sal/monella typhimurium was detected
in CODEO0109 sample, intestinal Salmonella biphasic Arizona subspecies (Sal/monella 11Ib) was detected in
CODEO0143 sample and Salmonella was not detected in CODE0835 sample. The laboratory successfully completed
the assessment, and the measurement results were consistent with the assessment results. Conclusion The
intestinal Salmonella biphasic Arizona subspecies detected by this proficiency test showed blue colonies on the
Salmonella color-developing plate, but in the past it was a purple-red colony, so it should be paid attention to in the
detection. Through this proficiency test, the laboratory's detection level of Sa/monella has been effectively verified
and improved.

KEY WORDS: Salmonella; proficiency verification; separation; serological identification

*EBWER: BN, BYELTARIE, EZEUFE TN E AR E YRR . E-mail: 284053916@qq.com

*Corresponding author: ZHI Li, Assistant Engineer, Hainan Institute for Food and Drug Control Wuzhishan Branch, Wuzhishan 572200, China.
E-mail: 284053916@qq.com



3216 1% A T R A

F10 &

1 51 &

O ER TR by 5 22 FR B PR 75 S B3 SR 1, W FE
WRL, VIR ER (Salmonella)", F2k% %, HATC &M
I 3000 ANFHEL VRITTIRE G ZEAM, I, ZHEA S
HEEMETE, AshHP VIR M EE AR BN L8t
FE.E. U ARFEERFENEE - METERE, &
G5 oK I B A, s &I B R A 24 ISR
R P e AR R T TR SRSy b S
PRAE T B4 B P A s e b A R R A A
RG] R G AR R L Tt L MRt | TS
Z hAER, TEE AT S EORK . R R B IRERRS, 4L
EENZ KA GRERTE Y . B FE T . AR
FEVDT IR IR . EOB% . AN SR ]
FRG PR 1A % e [ A 28 R — A % 32 DG T A 8 L 1A )
Y1) EG A J e 1) T8 7 R A A6k ol A2 380 ke i 22 1 FE A,
PR VD 1T TR ARSI 7 6 i e e R H A E A R

A 7 50 TIF 2 1) Y 52 36 2 ) B X, e R 0 T 1 v
WITEAN Z 3 W BE T, 2 52 50 28 A0 0T o PP AG ) 2y
3o T8 BB 7 B0 AR 0% 1A 9250 5 MR K 1Y) R
UL B [l B DA St 588 0 S0 30 22 G DU A B B T
SN ARSI A BN T o A 2 R S A B T S
) NIFDC-PT-135 A& HIETE s, BUSHEERALH
AR NFARAE ) TAE A 2850 3 M7 3 U RE 96 U Hh s 390 ) A
KB FE, Fir A 5 SR I6 T AR ML ERS Ak

2 MH5EREE

21 # #
2.1.1 AREK

LRRIRFEVT TR IE(CMCC 50094).
212 HEERR

FEAH 3 LT3 7, B E A AL 2 A e A B AR A,
%5453 CODE0109, CODE0143 Fil CODE0835. %f5
AL BRI RE, &5 1 IURB AR i,
2.1.3 3SR, RAAME

22 h2E 1 7K (buffered peptone water, BPW) ., Vfilifig
0 I (R 18 T8 W (selenite cystine broth, SC). DU FREHIE
Z34¥ T ¥ (tatrathionate broth base, TTB) , A i 22 82 i & lH
L3 (xylose lysine deoxycholate agar, XLD), V.47 BR%E B
fig (bismuth sulfite agar, BS)., 5508 . L EAZE . I
REAELEE N &E( RAMEDRE A RA ), ¥
IR B 65 35 5 (color medium plate, CAS)(J ALK
AR AABR AR, JE AR R A B ER
3] 3 RNy, VITEK 2522 [ R 20 1R 55 78 - Ok L A P ifg L
BAED; WITIRERIZWIGG: HAg A 1 mLARA 60 Fi,
I BRI mLJ AL B, C3 &g 138 Ffp PLE

B B HR R R AE A 00, I FE R T 3R

JJ500 YR FROP-(R BT RS AL AS)); HVE-50
HH 85 K FE 48 (H A8 Hirayama 23 7)); SPX-150 4= fb5%
FAA A MER TA R A); GHP-9162 I A I 5 F-4H
M ER BT A RAT]); EASYMIX 15 i f (5
AES Chemunex A #]); BHC-1300I1A2 £f ¥4 4AE (S5 M
A 2 28 28 S AR A PR ] ); DK-S22 Hy BV i K v
(RS S A IR A w)); VITEK 2 COMPACT 4:H
BN HE A S e AN i AR g LR S D) o
22 ZEWHE
22,1 AIRRIE

o B [ B 24 A E R B L E A AL FE A X
FEMRIEATRIALBE, SRIGIKTE GB 4789.4-2016 &% 4 [H
FhafE ERMAEYE DITREBRE ) Bhryirk, %3
YRR EAT E PE RN 240 T o (RIS P Z T R 5 2E VD T 1R
B (CMCC 500940 EBRMEXT IR, I H i B 25 FXT IR,
222 ASUETALIE

Fe BT 5 P T TR TE R AR A8 45 ), #EAS 90 mL
THAZE 45 °CHIKTEZE 0P I RK, BRI Y & 2HE
PP, SEB 20 mL KB Z% nh ik A K I AR EER N, 7
e kSRR, AT SN, KA 20 mL
B K 2% v 8 UK U, Z R BRI A AR N, B
I 20 mL KA HEAPOKEZ B R —IK, RENHELE
PN 30 mL KEZE R A RK, 1821, HIAL 1:10(7:V)H
B FHUL S, X 3 (kRS I TRTALRE . [RIE)H 2 AYR
PP I TR B (CMCC 50094) 1 7 B XS BEEEF T 90 mL 2%
R AR, B S QXTI TG . BT A e EA
TR K BT VR E T 36 °CHEALREFRAEHEFE 18 he
223 HWEEA

BRI IESE R RIRAY), I mL T+ 10 mL /Y
TR R SRS BN, T 42 °CHE5E 24 ho [RI, J3HL 1 mL,
HEADF 10 mL AR EL M A FR G RN, T 36 °CHEFR 24 he
FHPEXT BE | 28 0T Rt e BE I A
224 #IFHSB

FHEFABOY W 1 36, 533 RIZ3F0 T BS BilgF
. XLD BifR ARV R & B OB SR I AiE T
36 °CHiFR 48 h, JE W T 36 °CHiFE 24 h, BrFrgi R faWES
AR b PR YERRAE, HE A TCAT SEVD T IR TR TR VR
225 Ak E

TE BS BT . XLD Bg A AP R F 8 B Ak
FRILTAEE AR E I 3 A BERUR TS, AT b
ERAHE I, [FBT AN 2 SRR Ak i T alifk, F 36 °C
AR RR 24 ho FUPTT IR TR A= 1k 5 50 & F0
VITEK?2 X 4fifb 5 0 AT B8 B i AT AR AL 78
226 MmiFEFEE

225 ALK RPRE
THHEE

UOT T PR TR ) TR B A T I



5510 4 i

T, %: 2018 451558 Sy Ayl 17T QB A I B ) BRAE 4% SR 5 404

SEER ARSI 0 B R o T A PR K T
R b, BRI SR PR A T A K N, RERE S
30~60 s, 7ERET 5N WL A A A WL IAEESE, B
N BB, R2ZTCHEEHM:.

HeBR A B S, P 2 M A ERPURO)LEE . BRI
| SRR T35 b, 13 A~F I3, 7685 — XA 1 7
AEBRERK, VEXT IR, PR e 2 AN I 1 T B i
ARG . Z B R RRES) | min, SR GA LN
4, VIHE O B

O e E J5 F-AT H B4 . 1AER O By
B o WA — N H PR, B A AR S
G — Ao BRAH TR WA A A AR A 2

PR S IR 5 A S5 48 0.35%~0.4%F [#il 4
B AR KT E, SRS H T 1 3, WAk
[ A AR 2 1T, 7 L33 AR B BAR P, 7R I3 Hp e i R R
WIERE, 853005, 1ET0 B0EE A AE K I B il R B R AT

#ix J5 2 % ( Antigenic formulae of the Salmonella
serovars ) PR E FE

3 ER59%

3.1 HEESER
JATCTE PR 35 55 5L BPW AJ (8 52450475 10 4 K B 1
J3, T TTB Fl SC NIt i, AT LME VDT R

BE, HAAN G AZ BN, Zead T, AT LA 4R
W, (EF e, ] LI v TR iR R, A
& CODE0109, CODEO0143 F1 CODE0835 J& BH X it |
EXTIERE R, 2R LE 1.

1 HREBEHER

h

Table 1 Results of sample enrichment
FE i 5 BPW TTB SC
CODE0109 VD L, AR VML, ARLT
CODEO0143 VED VL, AR VML, ARLT
CODE0835 M BIE HEM ARLT
E e ok M T, AR VERR ARLL
RH % e bRls) bRls) T

32 ZEEMIBEFEERER

FEMMZ 2 MR FRE IR T BS BUEFAR .
XLD BEHFH AV ] G5 8 (3R 3 AR B b T s
B3k, S59FEN CODE0109, CODEO0143 FlPHA: X} BE 15 H
PURRAEYD T R TR, FEdh CODEO0835 FlZs [ 4} B d5 5 i
e nr G AR LI Y5, PATARRIE LR 2.
3.3 4{LSCIGFN VITEK 2 COMPACT ¥ 4R

HV TR A% e i &A1 VITEK 2 COMPACT
HEAT A AL % alifb 5 I TE I o 45 A SL CODEO0109 |
CODEO0143 5011 [R 1R J8 A4 fb Rtk —3, CODE0835 51
TG B A AR A — 2, PRI 3,

®2 EFENS BRI NEEEE

Table 2 Colony characteristics isolated from selective culture media
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