55104 5519 %A i ke I 2 Vol. 10 No. 19
2019 410 H Journal of Food Safety and Quality Oct., 2019
MhdidkT, & W, R
(A B MBS AT I8 114y BF, 1481 572200)

B E: BN EEEREHEASMEG IR FKE, BRERERS . Bk LRESNPEE

BRI R T BE I PP O A 2 B B A B A A R ER B L RV MM 2 TR 55 B T S TE
Yo BE REAEAL 48 A5 A R X i A TRT AL BLS, K% GB 4789.30-2016 (& hh L& E FhnifE &M MAw+#
Ko B A A AR FC TR 30 ) 7 GB 4789.7-2013 (& dh & G ARME £ A UZEYI AT WV I eI
EAE ) A TEMEAI . GRER FERL 17-P842 YE i AL AN MU A= T RR IR, A0 18-E886 %7E i Rl ¥ Il
PR . S8 ASKBE I RIESS Rk &, AR LI A I LR R AR S B 20

KB AR JIIE; A ARG A AR QTR R I IR

Validation results and analysis of microbial testing capability in food

CHEN Wan—Wa*, ZHI Li, LIN Gui-Hong
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ABSTRACT: Objective To improve the ability and level of microbiological testing and enhance the

competitiveness of laboratory. Methods The laboratory participated in the ability verification of Listeria
monocytogenes and Vibrio parahaemolyticus in foods organized by the testing and evaluation center of Chinese
Academy of Inspection and Quarantine. The samples were pre-treated according to the requirements of the blind
sample operating instructions, and the qualitative test was conducted according to GB 4789.30-2016 National food
safety standard- Food microbiology test-Listeria monocytogenes test and GB 4789.7-2013 National food safety
standard-Food microbiology test-Vibrio parahaemolyticus test. Results Listeria monocytogenes was identified in
sample 17-P842, and Vibrio parahaemolyticus was identified in sample 18-E886. Conclusion The results of this
capability verification is satisfactory, which provides reference experience for future laboratory testing of actual
samples.
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Table 1 Results of preliminary analysis, bacteria-proliferating and selective separation
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Table 2 Results of primary screen, microscopy and identification
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A - - - -
B A=A + + + +
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H- g - - - -
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Table 3 Results of bacteria-proliferating and selective separation
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Table 4 Identification results of preliminary identification and determination
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