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Coliform colony test and results analysis in food of laboratory internal
comparison
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ABSTRACT: Objective To monitor the test quality and calibration results of the laboratory, take timely measures
for the problems found to ensure that the laboratory maintains a good test level. Methods Through the use of GB
4789.3-2016 National food safety standards-Food microbiological test coliform count and SN/T 4547-2017
Commercial kit method-Coliforms and escherichia coli-Test method I, the same quality control sample was tested, and
the experimental results of two laboratory personnel ability to analyze and assess. Results The results of the two
inspectors were reproducible and the results of the two methods are consistent. Conclusion By organizing the
comparison activities, constantly improve and summarize the problems in the experiment, and accumulate
experience, the ability of the individual and the laboratory can be stabilized and further improved. Both of the two
detection methods can detect coliform group, which is reflected in the experiment, but coliform group test tablet
method has a great advantage in operation and time.
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Table 1 Inspection process and the typical colony morphology of 2 kinds of detection methods
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Table 2 Comparison of detection results of 2 kinds of methods
KIGTEREHs R 107 EFRL 104 4R A% 107 [EAREE 10° 4K A ik 1070 bR 10 4R 1%
148 138 14 13 0 0
A5t A/(CFU/mL)
150 153 16 17 0 3
141 145 14 23 0 0
A 5 B/(CFU/mL)
155 155 18 14 4 1
FrifE2%/(CFU/mL) 5.8 7.8 1.9 4.5 2 1.4
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