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Development and application of coliform detection sample for proficiency
testing on sterilized tableware
SHI Song, MA Shiliang, LYU Yusha, ZHANG Huiyuan, LI Qiuyang, YAO Yao
(Science and Technology Research Center of China Customs, Beijing 100026, China)

Abstract: Objective To develop a bacteria-containing cotton swab which is applied to the proficiency testing for
coliform detection on sterilized tableware. Methods The positive sample contained both target bacteria and interfering
bacteria, and the negative sample only contained interference bacteria. 10 bottles of negative and positive samples were
selected randomly. The homogeneity tests were carried out in accordance with GB 14934—2016 Appendix B
(Fermentation methed). The samples were also stored for 120 d at =20 °C and 4 °C, and 20-60 d at 25 ‘C, 36 “C and 42 C
respectively to monitor samples’ storage and transportation stability. Uniformity and stability testing results should be
consistent with specific values. Three samples were delivered to each laboratory, and minimum of 1 positive sample was
issued, the rest were randomly issued. In order to prevent data fabrication, sample numbers were randomly generated,
and proficiency tests periods were shortened. Results The samples can meet the requirements of proficiency testing in
terms of uniformity, storage stability and transportation stability. Fifty (91%) laboratories were qualified. Five (9%)
laboratories were unqualified. Conclusion The proficiency test samples for the coliform detection on sterilized tableware
can meet the requirements of proficiency testing. This proficiency test can truly reflect the testing environment and testing
capability of the participating labortory.
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Table 1  Conclusion of sample stability determination
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Table 2 Proficiency verification results of
participating laboratories

SRR S A B i /%
BB 2 3.6
fBePH 3 5.4
T 50 91.0

2.4.2 B SEE B R AN A G

AT HZ RSN LW ELE LR R G E R,
P HE A0 B A I OC B AT L IR Y SR AR sk . B A
XF I 46 10 s #EAT 3 B AT UL, AR A YR BE ) BN Bl
JIT A S 5 = B0 TR Mk AR R R AL R AR A
FeEE . A S0 KL EMA T TR FRE, s KLE
AT W 3R 5L (5/55,9%) i ] 1 95 X
Fb T Ml A b 1 7 3, I AR AR A5 B 1 4 SR R
X T4 S B A I v (o ) % 5 3 2 A [ P R 5 X
R4 A o R TR E i S SR W S g
FH T AN (1/55,2%) , 15 11 5% 37 3 () fi FH =R 0
AR P R R RGN SR R R IR 2

23 SR E R IR S ST
Table 3  Statistics on the use of culture media in

participating laboratories

e ok g it 5% / [n(%)]
T8 50 48(96)

T il 5 3(60)
At 55 —

2.4.3 ZRXIEE B W AR TG O

156 3 v R SO T R TR D L AT 38 Sk
56 2 A B A R b AR T B P P b B — R
P o TR BEAT AR, 15 28 52 6 = [ Il A7 BA L BH
TR R BT 42E, 2 58 52 36 % R A0 T A 4] B4 TR bk o 7R 4R
5 A1 B3 P8 245 2R 8 89 o A ol D O ) TR T b 114 5
LR EEST R 3 LR E P 2 KM T
3P X BB AR 1 5K (33, 3% ) S 3 5 A A8 JH AT AT X
MRk

F4 U AT RO BRSSO R e gt

Table 4  Statistical on the use of quality control
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