5 12% 5523 ) B 2 4 T iR o Vol. 12 No. 23
2021 412 A Journal of Food Safety and Quality Dec. , 2021

REKR™ M B mELL R L mak o AL W #H?
[1. RBETFRCRMIFR.L, VA 201204; 2. M BIREFERI AP ENEMEBEPL, B 201112]

¥ . BE RS A SR S R R, AN ) [ SR DX Oxt [ 288 £ i e ) — AR A M AR AN TR) BB T A
W3k o 25 BERRUE T 35 IE SRRAS AT BT HEA Tk LU XIS, T RO 1 1y 2% (0 45 31 6 2 BCEEAE T TH R o
D5 EEAF N FEVE N B 5 0T (AR A I )y v o ST XF &b i il — BARGUEY, 00 T2 S s 2 5%
JEFHUHTRF & ARG 5 32 R R R S ko3, (LA 01 2 542 G2 (A AR A I 12 (B F B 7R 0 TR 2 R 4
1 LA HE B UERT 2, A USSR VR 45 5 A B A Sy — A RO AR I 5 15 S8k, ASIR] L SR X ]
A IR — B AR BRI 5k o R0 AR AN [ ol ) R 5 A T AR PR, RGNy 7k 1 B AL
PEPEA 25 S BEAS Ry £ Sl 7E A BRAS ] [ G 2 IR0 1 1 11 52 50 14 e B0 TR AR 2 A A s S . AR SOk T
FEF B SR R — B AR PR RIS I 5 30k He AW e Ak Jg, A3 BT I 2 1 AN RIS I 5 v 2Z 1 04 7 L At
FERIRFRFIZR, A4 T 1SO 16140 FiE bRt /752 bt 25 (Association of Official Analytical Chemists, AOAC)
1 10 i D0 AR A ks X BIESE rh FH A 0 T B IR IR RS o eAb, AR SCHLI IS T 07 vk L X BiF 5 45k
JIT T W6 1) — SE Pk 8 A K AR 5 1) o 1% S04 TR IS T 2 55 SR 14 2 S Bl A A i Al T R G0k
2ERVAE 1 T % LB AR A U], HA T S S M E

KEE: /i HARUZEY Rk HRAESY; SRRt

Advances in comparison studies of different detection methods based on the
same targeted microorganism

ZHANG Xin-Xin'"", CHEN Jing”, CHEN Wan-Yi’, ZHU Wei', YANG Jing-Hua', XU Jie', HU Yu®

[1. Danone Open Science Research Center, Shanghai 201204, China,
2. Mérieux Nutri Sciences (China) Food Science Center, Shanghai 201112, China]

ABSTRACT: With the intensification of food trade around the world, different countries or regions have different
standard detection methods for the same target microorganism in the same kind of food. Methods comparison
research shall be conducted before the official version release of national standard methods. The performance

parameters of the new standard methods shall be better than those of the old standard methods before they are
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published and used as an officially recognized standard test method. For the same target microorganism in food, the
newly developed detection method based on the principles of molecular biology and immunology can greatly
improve the detection efficiency, but it must be scientifically and systematically compared with the traditional
standard detection method (based on culture method). It can be used as an effective alternative detection method only
after the equivalence evaluation results are obtained; In addition, due to different detection processes, the detection
methods of the same target microorganism in similar foods in different countries also need equivalence evaluation.
The equivalence evaluation results of the two detection methods can provide scientific and effective data support for
the efficient release of food import and export trade between different countries in the world. This paper expounded
the progress of comparative research on different detection methods based on the same target microorganism in food,
analyzed, discussed and summarized the process and requirements of comparative research between different
detection methods, and introduced the principles of ISO 16140 and the guidelines of the Association of Official
Analytical Chemicals (AOAC) and their application in method comparison research factors to be considered, etc. In
addition, this paper also discussed some challenges in the field of method comparison and future research directions.
This paper provided a systematic, scientific and comprehensive description of method comparison and confirmation

for the future research, development and adoption of new food microbial detection methods, which had a very

12

important reference value.
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