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Results and analysis of coliform bacteria measurement audit

YANG Jun-Ye', HUANG Ling-Ling
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ABSTRACT: Objective  To improve coliform detection ability and laboratory quality management level in

food through measurement review. Methods Based on the measurement and verification work instructions
and the second plate counting method of GB 4789.3-2016 National food safety standard-Food microbiology
test-Coliform group count, the samples were simultaneously detected by plate counting and PetrifilmTM
coliform test strips. The effects of 2 different methods on the consistency of coliform count results in milk
powder were evaluated by paired t test. Results There was no significant difference between the plate count
method and PetrifilmTM coliform group test tablet method, |Z|< 2, and the result was satisfactory. Conclusion

The coliform bacteria in food can be detected according to the actual situation to improve the detection
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efficiency and quality.
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