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Validation and analysis of Salmonella detection ability in chocolate
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ABSTRACT: Objective To participate in the verification of Sal/monella in NIFDC-PT-135 chocolate by the
National Institutes for Food and Drug Control, improve the testing and testing capabilities of Salmonella in the
microbiology laboratory, and control the quality of the laboratory. Methods According to the requirements of
NIFDC-PT-135 Salmonella inspection in chocolate and GB 4789.10-2016 Salmonella inspection in food microbiology of
national food safety standard, three samples were examined, and the identification was carried out by using Salmonella
biochemical identification box and API20E biochemical identification reagent bar. Results Sample with sample
number CODE:0024 was not detect Salmonella, sample with CODE:0754 was detected Sa/monella, and sample with
CODE:0883 was not detect Salmonella. Conclusion The results of the competency verification test of the
laboratory are ‘satisfactory’. By participating in the competency verification of Salmonella, the level of detection
technology will be improved to provide technical reserves for future work.
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Table 1 Results of Salmonella growth in the sample and colony characteristics on selective medium
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Table 2 Identification results of Salmonella biochemical
identification box
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Table 3 Identification results of API20E reagent strip

R H DD
SRAH A -B-D- L F LMY + - + -
R UK fifk it - + - +
R BRI R Tt - + - +
5 PRt PR il - + - +
PR - + - +
H,S _ + _ .
N - - - _
5 R - - - _
g e - - - _
VP + + + -

HH I + - + -
IR - ¥ + +
HeEems - + + +
LB - + _ +
ITE - + _ +
Sl H - + + +
i - - + _
N - ¥ + +
WA - - - -
SIEDR(SE ] - + ¥ n

TE:+, B -, B

33 MMERSRAR

FE SR AE A BRER K WP o B A B BEAR B, BB R A 1Y)
BAAS T GE (1 26 TR VR 5 2N AR (O) IS A 20 HEE (H ) I
AT BB B AR IR, 45 CODE: 0754 F1PH X}
WEIEZ N BRI (OO LB PR WURIR A, 722 M #E
B(H)IME FERE BN ZUREE A, Wy 10 ¢ A&
CODE: 0754 fi VI TE B o

4 F5Ie

B i L TP 0 A AR AT A E T S
TEREPEVERE IR LR TER S VDT TIREARL, A5 X7, A
BT A PR R R AL, VT R BAEVD 1] R s B (i |
B 5 S A T X 43Tk, gk w4 YR
B R S B IR X AR R 5 T RE D WTEAL T BS. XLD
A HE BrlgFAz. V1T PR S s IR B — i S 7
@, WITIRETE R AR IR E R B R IRA S 6, AR
AT R R L B I GEE TR, ERER SRR .
W EFX BN, BS BiFRBERC S TR 24 h 5
FIE, I ) 1 B S A 2 BV 1 R A4 )
B. BS BiFR SR — M X i TE T T 4 s R R,
SHARGTZEVD 1T B o U MEAR R A 5510 R I IS T v
I PR T 0 5 IR e P AR R A e A (i BS Pl A
XLD PR A 4 B g U, 0B AT LU g A
FUERRTE

3 PFREAERTEVN R E B AR L, 24 h 5,
FAYER SR 40 @, FAYERE ek @, mvb RAER R 48 h ),
BEA: B AT BRI B2 o SR 40 €0, T L™ A 4 B 3 ) 45 |
SR AR 1) BEA T 55

RE it 19 A A 268 5 235 SRA A LR R b T R A A S
AL, UV ke AT M3 BEAE 100, 75 Ut T B4 M) S
A PR R VDT IR

SE

(1] XUwh&, R, fRiEEl, & B 8 M), Jbat: ARTA:
AL, 2013.

Liu JX, Li F, Xu ZK, et al. Medical microbiology the eighth edition [M].
Beijing: People's Medical Publishing House, 2013.

[2] SR, FEAL, BRIGSC, 45, VORI BE ) B0 Ul A B K R T
U], B Fata AR, 2016, 7(4): 1473-1478.

Luo HP, Tang S, Chen YW, et al. Preparation of quality control samples of
Salmonella and their application in the proficiency test [J]. J Food Saf
Qual, 2016, 7(4): 1473-1478.

[3] Fleming LE, Broad K, Clement A, et al. Oceans and human health:
emerging public health risks in the marine environment [J]. Mar Pollut
Bull, 2006, 53(10/12): 545—560.

(4] B4R, PNIRWE, BRHN, 55 B PvbT ] IR LAMP HUGdUsn 7y i
SE[] KRR, 2012, 45(5): 468—472.



6118

B dn 2 4 R R I A 4R

F10 &

[10]

(1]

[12]

[13]

Huang JH, Sun YH, Chen R, et al. Development of loop-mediate
isothermal amplification assay for Salmonella detection in food [J]. J
Tianjin Univ, 2012, 45(5): 468—472.

CNAS - RL 02:2018 fEJ1 4G IERLIN[Z].

CNAS - RL 02: 2018 Competency verification rules [Z].

Ef, B BRI, 5. RRJTSIERE L TP DT IR 1043 B 5 408
[7]. B SITA, 2016, 37(7): 161—163.

Wang ZW, Xu Q, Chen XX, et al. Isolation and identification of
Salmonella spp. during the proficiency testing [J]. Food Res Dev, 2016,
37(7): 161-163.

PREKEE, R, Y551 P U] IR A RE D SR RS,
SRR, 2018, 9(24): 254-257.

Chen QJ, Xiang JY. Results and analysis of Salmonella ability verification
in chocolate [J]. J Food Saf Qual, 2018, 9(24): 254-257.

Abdel MM, Planchon V, Polet M, et al. Analytical performances of food

SO Rih

microbiology laboratories-critical analysis of 7 years of proficiency testing
results [J]. J Appl Microbiol, 2016, 120(2): 346—354.

NIFDC-PT-135 T55¢ /3 Hhid 1 B B AL 48 513 Z]

NIFDC-PT-135 Chocolate Salmonella competence verification practice
guide [Z].

AT A A 7 2 [T 4 1R & (L ) BB B [ Z].
Instructions for identification kits (colorimetric method) for enterobacter
and other non-caustic gram-negative bacilli [Z]

GB 4789.10-2016 X% 4 FEE R B HEZEDFRIR(S].

GB 4789.10-2016 National food safety standards-Food microbiology test
[S].

VTR R IZ Wi i B 13 (Z).

Description of Salmonella diagnostic serum [Z].

WRIE S, BHBE, AR, 45 FLIDEE & @EFFRIEA XLD, SS. HE 438
B VD T IR AR U 0], A 3L DA 5 HipT L 2%, 2008, 19(4):

[15]

[16]

[17]

12—-14.

Chen MY, Hu J, Liu JZ, et al. Comparison of CAS and XLD, SS and HE
media for isolation of Salmonella strains from food samples [J]. J Public
Health Prev Med, 2008, 19(4): 12—14.

TR, WRELE, ViR, REJISRTE b FCRE 1 53 B S 5 LI 4y
I, B A BRI A4, 2018, 9(5): 1117-1121.

Luo LZ, Chen WW, Xu XM. Isolation and identification of Salmonella
and serotype in proficiency testing [J]. J Food Saf Qual, 2018, 9(5):
1117-1121.

Vlahovic K, Matica B, Bata 1, et al. Campylobacter, Salmonella and
chlamydia in free-living birds of croatia [J]. Wildlife Res, 2004, 50(3):
127-132.

Zhang J, Jin H, Hu J, et al. Serovars and antimicrobial resistance of
non-typhoid Salmonella from human patients in Shanghai, China,
2006—2010 [J]. Epidemiol Infect, 2014, 142(4): 826—832.

BUBE, B EM, FICE, 5F. BT RV IR Y4 B A
[3]. Bt ki, 2015, 6(9): 3501-3502.

Yan Y, Luo YB, Wang W1J, et al. Isolation and identification of Sa/monella

spp. in food during the proficiency testing [J]. J Food Saf Qual, 2015, 6(9):
3501-3502.

(FTE%4E: $higar)

By, HBITREID, TEZEMRFE
AESMEDEN .
E-mail: 498707787@qq.com



