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Abstract: As the indispensable supplies in food microbiology labora-
tory test, reagent supplies quality directly affects the accuracy of the
test results. To provide guidance for reagent supplies quality control,
this article comprehensively analyzes the quality control of food mi-
crobiology laboratory from the respect of procurement, quality in-
spection & acceptance of appearance and immanency, storage. use,
etc, and especially focus on internal quality acceptance of commercial
medium and reagent.
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Figure 1 The semiquantitative inoculationof target bacteria
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Figure 2 The semiquantitative inoculation of

non-target bacteria
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Figure 3 The Gvalue of Escherichia Coli on PCA
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Figure 4 The Gvalue of Escherichia Coli on EMB
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Figure 5 The Gvalue of staphylococcus aureus on EMB
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The reaction of rhamnose and xylose
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Figure 7 The dynamic experiment in semisolid medium

B8 FFHEAE TSI kLR EHAE
Figure 8 The response characteristics of different

bacteria in TSI
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