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Food microbiological inspection and laboratory quality control

FAN Rui, AHINUR Anabiya, CAO Xue-Qing, LI Xiao-Xuan, YU Wen-J jao”
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ABSTRACT: Food microbiological inspection plays an important role in ensuring food safety, and is an important

means to ensure food quality and safety. As the quality of human life continues to improve, food safety has become

the focus of attention from all walks of life.The scientific development of microbiological inspection can effectively

improve food safety and is of indispensable value for the development of my country's modern food industry.This

article mainly introduced the main content and characteristics of food microbiological inspection, detection

technology and methods, and food microbiological laboratory quality control measures,so as to provide a reliable

theoretical basis for workers in the industry.
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