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Preparation of quality control samples of Vibrio parahemolyticus and their application
in the proficiency test in 2019—2020
LIU Na, ZHAO Linna, WANG Xueshuo, CUI Shenghui
(National Institute for Food and Drug Control, Food and Cosmetics Inspection Institute, Beijng 100050, China)

Abstract: Objective To prepare proficiency testing samples of Vibrio parahemolyticus (V. parahemolyticus)and apply
to laboratory test. Methods The five background strains and V. parahemolyticus were identified by biochemical reaction and
matrix-assisted laser desorption ionization time of flight mass spectrometry (MALDI-TOF MS). The V. parahemolyticus positive
samples and negative samples were prepared by freeze-drying. The negative samples contained background bacteria only and
the V. parahemolyticus were added in positive samples with background strains. Twenty samples were selected randomly for
uniformity test. The samples were stored respectively at =20 ‘C and 4 °C to evaluate the storage stability, meanwhile the
transport stability were evaluated by storing samples at 25 “C and 37 °C for 7 d. Samples were distributed to laboratories
participating in the proficiency test with operation instruction, and the feedback results from laboratories were analyzed.
Results The results of all the related strains were consistent with the expectations. Both of the positive samples and
negative samples could meet the requirements of the uniformity and stabilit. The satisfaction rates of assessment results
were 87. 5% and 90% in 2019 and 2020 respectively. Conclusion The V. parahemolyticus samples could meet the requirements

of the proficiency test. By organization proficiency test, the difference of laboratories can be discovered which is helpful to

further improve the laboratory test capacity.
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Table 1~ Stability test results of positive samples
BRI /4 W /C Rt A LA
(>11 000 MPN)#E 5 % H
1 37.25.4.-20 3
3 37.25 3
5 37.25 3
7 25.4.-20 3
14 4.-20 3
28 4.-20 3
60 4.-20 3
365 =20 3
730 =20 3
1195 -20 3
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Table 2 Stability test results of negative samples

PRI 1] /d i B2/ °C 5zt R O B 8 H
1 37.25.4.-20 0
3 37.25 0
5 37.25 0
7 25.4.,-20 0
14 4.-20 0
28 4.-20 0
60 4.-20 0
365 -20 0
730 -20 0
1195 -20 0
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Figure 1 Temperature variation curve of DataTrace system

under simulated transportation conditions
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Table 3 Test results of Vibrio parahaemolyticus in

food in 2019—2020
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I s
Sl KR
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Table 4  The love status of the laboratory use of cultivating

homosexual in the competency verification program in 2019—2020
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