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Function of standard strain in microbial detection
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ABSTRACT: With the rapid development of the national economy and the continuous improvement of people's
living standards, the requirements for food safety and drug quality safety have also been raised. Food-borne diseases
and drug safety problems caused by microbial contamination occur frequently in food and drug production. In terms
of safety and quality requirements, the prevention and control of microbial contamination has become more and more
strict, and the accuracy of microbial test results has attracted more and more attention. The standard strains have
stable biological characteristics and traceability, it can provide reference for ensuring the accuracy of detection results
in the microbiological testing. This paper expounded the application of standard strains in the verification of testing
methods, as experimental control, performance verification of medium and reagent, equipment verification, ability
verification, etc, and explored the development and application of commercially derived strains as standard strains in
microbiological testing, in order to provide reference for improving microbial detection technology and ensuring
the accuracy of test results.
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