1% 524 (eI e o bl v R 4 Vol. 11 No. 24
2020 412 H Journal of Food Safety and Quality Dec. , 2020

Eahr D RERAE? NERL K #EL R B E oz grel
(1. AR, H8  266002; 2. HBIGE, #E  266520)

B OE: BY ERRNRIE, &R X T A R (B AT D R RE . 5 & K¥E GB
4789.40-2016 (& ih R EZEhRUE BN RUEYFRR 50 B AT R 8 (SRR A AT )R 35 ) s —1k, XTRE)
IO TERE S EA TR, X 43 B A AT BE A UEA T AR A Mg, A1 BIOLOG %85 R G0k Al BE WA VR EA T %0
HR gi'5 G785 Fi's V995 1Y 2 ANRE I W0 UEAR & B A Hh e B VA I B (BUR A FF 1) . ZBi8 AR IS0 IE
AT TR, F AR 5206 % HL A% v B Ve 1R a8 (S 281 B A BB ) o AR YR BB ) SIE S g B v, 2 DAL
PR A FEE, %500 BIOLOG HEfT%55E, SIEGe b e 25 R HONEDTE, $m T AR 25 S v, XTI
JE R TAERA —E S % M E.

EKEIT: w P RE; B RUE; WK BIOLOG %5E R4t

Capability verification results and analysis of isolation and identification of
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ABSTRACT: Objective To improve the laboratory's ability to detect Cronobacter sakazakii (E. sakazakii).
Methods According to the first method in GB 4789.40-2016 National food safety standard-Food microbiology test
-Cronobacter spp. (Enterobacter sakazakii), the ability verification samples were tested, the suspicious isolated
colonies were biochemical identified, and the suspicious colonies were identified with the BIOLOG identification
system. Results Cronobacter spp. was detected in both G785 and V995 samples. Conclusion Satisfactory results
have been obtained in this capability verification, which proves that our laboratory has the detection ability of
Cronobacter spp. (E. sakazakii). In this capacity verification experiment, the national standard method is used for
testing and BIOLOG is used for identification, which is complementary to the traditional biochemical identification
results, improving the accuracy of the test results and providing certain reference value for future testing.
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Table 1 Statistical table of bacterial growth and isolation results
of standard strains and capability verification samples
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Table 2 Biochemical test characteristics of standard strains and
capability verification samples
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Table 3 Statistics of BIOLOG identification results
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