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Validation of BAXQ?7 system for rapid detection of Staphylococcus aureus
in food
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ABSTRACT: Objective To verify the effect of BAX Q7 automatic pathogen detection system for rapid detection of
Saphylococcus aureus in food, in order to strengthen the rapid detection ability of food inspection institutions for S
aureus and promote the effective application of rapid detection technology. Methods The BAX Q7 automatic
pathogen detection system and GB 4789.10-2010 National food safety standard-Food microbiology
examination-Saphylococcus aureus were used to quantitatively detect the food contaminated by S. aureus
simultaneously, and the coincidence rate and sensitivity of the detection results of the two methods were compared.
Results The detection results of 24 samples were basically the same using the two methods. The coincidence rate of
S. aureus detection was 100%, but the detection time of the BAX Q7 real-time quantitative PCR method was 4-6 h,
shorter than that of the national standard method, and BAX Q7 had higher sensitivity, specificity, simple and fast
operation. Conclusion BAX Q7 quantitative real-time PCR system can quickly identify pathogens in food safety
emergencies and indicate the direction for traceability investigations, and it is reasonable and feasible for rapid

detection of S. aureus in food.
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Fig.l The colony morphology of Saphylococcus aureus
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Table 3 Comparison of detection time between 2 methods(h)
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