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Analysis of verification results of detection ability of molds and yeasts in food
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ABSTRACT: Objective To analyze the results of the proficiency test for the count of mold and yeast in food.
Methods According to GB 4789.2—2016 National food safety standard-Microbiological inspection determination
of food-Determination of total bacterial count and the guidance on the testing ability verification of mold and yeast
count in food (the first round) [ACAS-PT899 (2020)], 2 test samples were diluted, cultured and counted. Results
The detection results of sample 20-C229: 780 CFU/mL for mold, 70 CFU/mL for yeast, 850 CFU/mL for mold and
yeast, and the results of sample 20-K432: 1200 CFU/mL for mold, 580 CFU/mL for yeast, 1800 CFU/mL for mold
and yeast. According to the evaluation, the |Z| values of the 2 assessment samples were all less than 2.0, and the
evaluation results were satisfactory. Conclusion This laboratory has the ability to detect the count of mold and
yeast in food.
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