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Risk management in microbiological qualitative testing of food based on
hazard analysis critical control point system
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ABSTRACT: There are a large number of qualitative tests in the detection of pathogenic bacteria of food
microbiological testing. Qualitative test results may be affected by key factors such as human, machine, material,
environment and method in the process of testing, resulting in deviation of test results to unreliable test results such
as false positive or false negative results. As a result, the test results are not credible and the accuracy of laboratory
data decreases. According to the requirements of China National Accreditation Service for Conformity Assessment
(CNAS) and China Metrology Accreditation (CMA) for food testing laboratories, laboratories are required to consider
the risks associated with testing activities, prevent and reduce the possible adverse effects of risks and possible
failures, and the laboratory should plan measures to deal with these risks. In order to ensure the accuracy of the
results, the microbiological laboratory should carry out risk management for the risks existing in the laboratory and
food microbiological qualitative testing process. This paper analyzed the critical control points in microbial

qualitative tests by combining the risk management in quality management with hazard analysis critical control point
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(HACCP) system, proposed monitoring system and preventive measures, though all above way formed the HACCP

schedule. This schedule can help reducing or avoiding the risks in the lab, and improve the accuracy and reliability of

test results.
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Fig.1 Flow chart of microbial qualitative detection
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