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Application of internal quality control method in food microbiological
quantitative detection
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ABSTRACT: Objective To strengthen the internal quality control of food microbiological quantitative detection in
laboratory. Methods The detection of Osmophilic yeast in honey was taken as an example, according to the internal
quality control technical requirements and GB 14963-2011 Honey, blank control, exposure experiment, culture
medium quality control, personnel comparison, spike recovery, method comparison experiment were used to perform
quality control on the detection process and results. Results Blank control and exposure experiment results were
valid, the growth rate was 0.81, the absolute difference of personnel comparison was 0.21 log;o(CFU/g), the recovery

rates were 73%~93%, and the absolute difference of method comparison was 0.11 log;((CFU/g). Conclusion This

method can be used for internal quality control of food microbial quantitative detection.
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Table 1 Testing results of each dilution
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Table 2 Results and recovery of method comparison

Hehor ik K 45 5L /(CFU/g) B8/ [logio(CFU/g)] 5 a BOH A 4 0f 22 (8 /[logo(CFU/g)] Il /%
a 3200 3.51 0 73
b 4100 3.61 0.10 91
c 4200 3.62 0.11 93
d 3900 3.59 0.08 87
F=3 ARLMERERIELE
Table 3 Results and data processing of personnel comparison
AR K45 5 /(CFU/g) B8/ [log,o(CFU/g)] 5 A B A% 228/ [logi1o(CFU/g)]
A 3200 3.51 0
B 4600 3.66 0.11
C 5300 3.72 0.21
D 3500 3.54 0.03
E 3700 3.57 0.06
F 4100 3.61 0.10
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