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ABSTRACT: Objective To establish and evaluate the microbial detection capability verification scheme suitable
for food processing water. Methods The test sample was prepared by rapid freeze-drying of 1 mL strain aqueous
suspension. According to CNAS-GLO03: 2006 Guidelines for evaluation of uniformity and stability of samples for
capability verification, the uniformity and stability of samples were tested, and a capability verification was
organized according to the preset scheme. Results The uniformity and stability of the samples prepared according
to the scheme met the requirements of capability verification. The test results from the experimental laboratory were
statistically consistent with the requirement of ability verification conclusion distribution. Conclusion The
established proficiency testing scheme can be used as a method to test the testing capabilities of supervised
laboratories or group companies to verify the testing capabilities of subordinate laboratories.
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Table 1 Sample uniformity test results of total coliforms (low

level)
FE ZEHL | ) O ${E [1g(MPN/mL)]
%%  (MPN/mL) (MPN/mL) ZEIL )
1 23 460 1.3617 2.6628
2 9.2 15 0.9638 1.1761
3 23 9.2 1.3617 0.9638
4 3.6 3.6 0.5563 0.5563
5 9.2 3.6 0.9638 0.5563
6 93 210 1.9685 23222
7 240 93 2.3802 1.9685
8 9.2 93 0.9638 1.9685
9 9.2 93 0.9638 1.9685
10 3.6 23 0.5563 1.3617
11 240 43 2.3802 1.6335
12 23 150 1.3617 2.1761

R2 KBEBEITREERNYAMEREFESHER
Table 2 One-Way ANOVA of sample uniformity test of total
coliforms (low level)

2RI SS df MS F F crit
2H ] 6.9551  11.0000  0.6323 2.43 2.72
HN 3.1226  12.0000  0.2602
B 10.0776  23.0000

SLIGEE AR IR P=0.95, 0=0.05, fi=11, ,=12 &FEIHE F
crit=2.72, RIGTERFARU RN F=2.4298<F crit=2.72,
RS RIS T B 2, FEAESN, WEA
KR B IE SR A I # Y CNAS-GL003:2018, L)

AT
(2) R BRI (R R B2 ) BE 1 B0 UEAE: i 3 S A 56
R BRI RRE (55 T B8 YRR iy 25 S A B 4 SR 0 WL 3% 3,
X SIS IR ACIN &4 SR 1 7 22 0 W SR L% 4.
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Table 3 Sample uniformity test results of total coliforms (high

level)

B s sE1 o IO B {E [ 1g(MPN/mL)]

%%  (MPN/mL) (MPN/mL) s | sz )
1 2400 4600 3.3802 3.6628
2 24000 2900 4.3802 3.4624
3 1500 2800 3.1761 3.4472
4 2100 2900 3.3222 3.4624
5 4600 4600 3.6628 3.6628
6 4600 12000 3.6628 4.0792
7 9300 2100 3.9685 3.3222
8 11000 4600 4.0414 3.6628
9 4600 4600 3.6628 3.6628
10 2400 1200 3.3802 3.0792
11 24000 24000 43802 43802
12 2400 4600 3.3802 3.6628

R4 KPEHGREERNHAMEREFESHER
Table 4 One-way ANOVA of sample uniformity test of total
coliforms (high level)

Z 5 SS df MS F F crit
217 2.1699  11.0000 0.1973 2.47 2.72
HN 0.9601  12.0000 0.0800
Bt 3.1300  23.0000

SIS AE AR P=0.95, 0=0.05, fi=11, =12 &5, F
crit=2.72, RIGHEEE(RWEFEN F=2.47<F crit=2.72, 3
AR i PN AR B (B) TR 3 22 57, AR RSO 4TI, W AR IR
AE T IIFZR
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Table 5 Sample stability test results of total coliforms (low level)

o 2~6 °C i (25~30 °C) 42°C
ez s i) — — — — — —
L5 X EUE A t{H 25 SR S t1H 25X EUE A t{H
1.36 0.56 1.36
0.87 0.96 0.56
1.97 1.88 2.38
#s5d 1.63 1.18 1.46 0.52 1.40 0.31
1.56 1.36 0.96
1.63 2.38 1.97
2.38 1.63 1.18
1.97 1.88 0.96
0.56 2.38 0.56
1.36 1.36 1.36
#10d 1.63 1.11 1.63 1.11 1.46 0.52
1.63 0.56 1.88
2.38 1.97 2.38
1.88 1.63 1.63
1.18 1.32 2.04
0.56 0.96 1.63
1.88 2.38 1.63
% 20d 1.39 0.27 1. 44 0.47 1.69 1.33
2.38 1.63 2.38
1.36 0.96 1.88
0.96 1.36 0.56
0.56 1.63 1.36
0.96 0.96 0.56
1.63 2.38 1.88
% 45d 1.35 0.14 1.40 0.31 1.42 0.38
2.38 1.88 2.38
1.18 0.96 0.96
1.36 0.56 1.36
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Table 6 Sample stability test results of total coliforms (high level)
. ) 2~6 °C F i1 (25~30 °C) 42 °C

A 1] , , .
SR T tfH BERNHUH FEE tfH SO P tfH

3.38 3.66 4.38

4.04 4.04 3.66

" 3.18 3.38 3.38
% 5d 3.77 0.82 3.80 1.04 3.77 0.82

4.38 4.38 3.97

3.97 3.38 4.04

3.66 3.97 3.18

3.32 4.04 4.38

3.18 3.38 3.66

3.38 3.97 3.97
% 10d 3.52 0.64 3.63 0.00 3.74 0.68

4.38 3.38 3.38

3.66 3.32 3.38

3.18 3.66 3.66

3.38 4.38 3.38

3.32 3.38 3.63

N 438 3.66 3.97
% 20d 3.63 0.00 3.58 0.30 3.76 0.76

3.66 3.32 4.38

3.18 3.38 4.04

3.88 3.38 3.18

3.63 4.38 4.04

3.38 3.66 4.04

N 3.88 3.18 3.38
2 45d 3.77 0.86 3.66 0.18 3.83 1.39

3.97 3.38 3.88

4.38 3.38 3.97

3.38 3.97 3.66
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Fig.l Histogram of frequency distribution of total coliforms (low
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