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Analysis of pathogens proficiency testing results of seafood in Guangdong
province in 2017
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ABSTRACT: Objective To know the ability of pathogen detection in foods in Guangdong province, in order to
improve the ability for detection of pathogens in seafood, and promote the improvement of laboratory testing
capabilities. Methods According to the requirements of GB/T 4789.20-2003 and GB 4789.30-2010, the samples
were qualitatively detected and identified. Results A total of 7 types of samples (sample A-G) were issued for this
assessment, with sample A (Shigella flexneri), sample B (Vibrio parahaemolyticus), sample C (Staphylococcus aureus
and Vibrio parahaemolyticus mixed sample), sample D (pathogenic Escherichia coli), sample E (Listeria
monocytogenes), sample F (Shigella flexneri and Listeria monocytogenes mixed sample) and sample G (none). The
detection satisfaction rates of the above samples were 100% (5/5), 97.1% (34/35), 94.3% (33/35), 64.7% (11/17),
100% (35/35), 92.9% (13/14) and 97.1% (34/35), respectively. The overall satisfaction rate was 71.4% (25/35), which
the disease control system satisfaction rate was 77.4% (24/31). Conclusion Most of the units participating in the

assessment have achieved satisfactory results, especially the microbiological testing laboratory for food safety risk
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monitoring. The biggest problem is the examination of enteropathogenic Escherichia coli, one-third of the

laboratories failed to detect it correctly, suggesting that the overall detection level of foodborne pathogens in seafood

should be improved. Relevant laboratories should strengthen quality control management.
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Table 1 Analysis of the 7 kinds of comparison samples
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Table 2 Detection of the target bacteria
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Table 3 Comparison of satisfaction rate of laboratories in CDC
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