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Detection of Salmonella proficiency testing in milk powder
ZHAO Hongyang, WANG Mingyu, ZHENG Xiaomei, ZHANG Miao, SUN Mengjiao, LU Xing’an
(Chinese Academy of Inspection and Quarantine, Beijing 100176, China)

Abstract: Objective This study aimed to evaluate the capacity of domestic laboratories for the detection of Salmonella
in milk powder. Methods Artificially contaminated samples in this proficiency testing program were used. The samples
were prepared by adding the bacterial enrichment solution to the matrix solution and then mixed, divided, and freeze-
dried. The homogeneity and stability of the samples were tested. Three groups of proficiency testing samples were
designed and two samples were randomly sent to each laboratory. The result was compared to the specified value to
evaluate the performance of the laboratories that participated. Results A total of 337 laboratories in our country
participated in the proficiency testing program, of which 323 were satisfactory, with the satisfaction rate at 95. 8%; 14
laboratories had one or two unsatisfactory results. A total of 674 samples were sent to the laboratory, of which 658 had
satisfactory results, with a satisfaction rate of 97. 6%, 16 results were unsatisfactory accounting for 2. 4%. Conclusion
Different groups of samples were randomly numbered and randomly distributed, which played an essential role in
preventing collusion. The samples prepared by the artificial pollution method fully considered the target bacteria, similar
interference bacteria, and background bacteria, and were consistentwith the actual samples in terms of performance. The
detection ability of Salmonella in the milk powder of national laboratories is generally satisfactory, and while a few

laboratories need to be improved in terms of their detection capability.
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Table 1 Analysis of variance of homogeneity test for samples
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Table 2 Analysis of variance of stability test for samples
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Table 3 Summary of evaluation results of test item

) SEE O WESE WEE/ NEE
35 5 e N e /%
B /R BE/R % T E/R
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Table 4 Summary of sample evaluation of Salmonella detection items

K i 5 i 21 ) SR BB/ WEAERE/A WEER/ % RWBEZREBU/A /%
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