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Discussion on the operating rules for sample collection of food microbiology
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ABSTRACT: In view of the importance of microbiological sample collection in food inspection, standardized
procedures for aseptic sampling of microbial samples were discussed to standardize the operation and ensure the
accuracy of detection results. This paper summarized a variety of conditions and reference methods to facilitate

experimenter to understand the collection and sampling of food microbiology samples, so as to make the sample
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collection more standardized and rigorous and ensure the quality of testing.
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