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Development of xylose lysine deoxycholine agar certified reference material
for food detection

ZHANG Xiao-Dong, CHEN Yi-Wen, AN Lin, XU Ying-Hua*

(National Institutes for Food and Drug Control, Beijing 100050, China)

ABSTRACT: Objective To develop xylose lysine deoxycholate agar (XLD) medium certified reference material
for food detection. Methods The components of XLD culture medium were weighed in proportion and packed into
standard materials after ball milling. The morphology of culture medium and pH were observed after pouring plate.
According to the test items of selective separation and counting solid medium in GB 4789.28—2013 National food
safety standards-Food microbiological examination-Quality requirements for culture mediums and reagents, the
homogeneity of XLD medium certified reference material was tested. The short-term stability of the XLD medium
certified reference material was tested under the simulated limit transport condition at 40 °C, and the long-term
stability was tested under the condition of room temperature for 1, 2, 5, 8 and 12 months, 3 laboratories participated
in the collaborative calibration. Results The prepared XLD medium certified reference material poured into the

plate was a red translucent gelatinous solid with pH of 7.45+0.02. The homogeneity and short-term stability were
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good, and the long-term stability was more than 1 year. The results of collaborative calibration were in line with the

quality control assessment standard of GB 4789.28—2013. Conclusion The homogeneity and stability of the XLD

medium certified reference material can meet the technical requirements of the standard substance, and it can be used

for the quality control, laboratory ability verification and laboratory comparison of Salmonella detection in food.
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Table 1 Homogeneity test results of XLD medium certified reference material for food detection

5 FAGFEVD TR Py TR R Py KBBARE GH S EMAIRE G i
S 1 0.80 1.28 0 0
ST 2 0.84 1.02 2.5 0
S 3 0.90 1.18 0 0
S 4 0.92 0.92 0 0
S 5 0.95 1.11 1.5 0
L 6 0.95 1.15 1.5 0
S 7 0.97 0.98 0 0
S 8 0.97 0.98 4 0
S 9 0.99 1.08 3.5 0
SEML 10 1.01 0.98 1 0
S 11 1.05 1.05 0 0
S 12 1.05 1.08 3 0
S 13 1.08 1.05 0 0
S 14 1.10 0.95 2 0
S 15 1.12 1.11 15 0
S 16 1.16 1.15 2.5 0
SEmL 17 1.16 1.18 0 0
SEmL 18 1.16 1.21 15 0
S 19 1.18 1.05 3 0
S 20 1.20 0.98 0 0
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KR Py {EAE 0.85~1.02 Z ], 48 [ B B A2 K2R PR ABLZE
0.76~0.87 Z [il, #1=0.5; kbR KM IR [GH AL KSR
G EY <5, &MAMEIREMNAERIEH G HY<1. &
A T IRAFE 1AEN, KR 945 5 GB 4789.28—2013

B SR AR PR AR
24 tMEEEHER

3 FEBWEUMEEMEMEERERGER 4), BRI
XLD B3R B pH i 7.4120.03, Bikk XLD B5555E0
HARRE R R Py {H3=0.5, JEHARHE KR RE G<5
H4 W EHAERE G<1, 4 GB 4789.28—2013 HIMLIE .

®2 BRENA XLD EFEREYRERRZH R MG 40 «CHIREMLER(=3)
Table 2 Stability results of XLD medium certified reference material for food detection at 40 °C (n=3)

i /d Fes ERGESCININTEN IR EBLRTA Pr Khg Ay KA G i S OAEIRE G H
S 1 0.93 0.93 1 0
3 S 2 0.97 0.90 2.5 0
S 3 0.99 0.81 0 0
S 1 0.90 0.90 2 0
5 S 2 0.94 0.91 1.5 0
S 3 0.95 0.79 2 0
S 0.78 0.84 3 0
7 S 2 0.84 0.82 2 0
S 3 0.84 0.86 1.5 0
x3 BERENA XLD EFREREYIOFRERER
Table 3 Storage stability results of XLD medium certified reference material for food detection
P 1]/ 1 FAEFEVPT IR P FR PSR IR Pr KlgBsy R G H BT OMERE G H
1 0.95 0.87 2 0
2 1.02 0.76 1.5 0
5 0.94 0.87 1.5 0
8 0.85 0.78 2 0
12 0.97 0.81 1 0
F4 EREVA XLD BFREREYRIMERESR
Table 4 Collaborative calibration results of XLD medium certified reference material for food detection
BfEbRAE o et e . S RS ST
A B pH RAOGFEVTIICH Py RIRERICH Py KR ARE G & amAekeE GIE
CODE1 7.39 0.69 1.02 3.5 0
A CODE2 7.45 0.72 1.01 4.5 0
CODE3 7.39 0.74 1.02 3.5 0
CODE1 7.42 1.16 0.87 4 1
B CODE2 7.47 0.88 0.84 2 0.5
CODE3 7.38 0.91 0.70 1 0
CODE1 7.40 0.60 0.56 2 0
C CODE2 7.40 0.53 0.75 3 0
CODE3 7.40 0.54 0.67 2 0
I 7.414+0.03 0.75+0.20 0.83+0.17 2.83+1.15 0.17+0.35

HEMR 22, n=9
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