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Abstract : Objective To investigate the efficacy of a food microbiological multi-round proficiency testing program and to
evaluate its role in the comprehensive inspection capabilities of participated laboratories. Methods Two rounds of food
microbiological performance testing schemes (PTC-T013) containing 9 test items, 11 test samples, 5 quantitative analysis
and 6 qualitative analysis were conducted to detect the performance of participated laboratories. The results of Z-score
statistics and comparing with assigned values were assessed quantitatively and qualitatively. Results Satisfied results were
achieved in 71. 7% of participants. The overall performance of the laboratories was improved in the second testing round.
The unsatisfied laboratories were decreased from 21. 7% to 8. 7% . Conclusion Food microbiological multi-round

proficiency testing could provide more options for participant laboratories. The evaluated results could reflect the continuing

performance and the overall detection level of participant laboratories.
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Table 2 Analysis on the homogeneity of testing samples
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Table 3 Analysis on the stability of quantitative testing items
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Interpretation of the Food Safety Accidents Epidemiological Survey Regulation
Yuan Bohua, Teng Renming, Zhang Yan, Li Tairan
(Ministry of Health of the People’s Republic of China, Beijing 100044, China)

Abstract; To interpret comprehensively the Food Safety Accidents Epidemiological Survey Regulations published by the
Chinese Ministry of Health. Introducing the necessity of publishing the regulations after the Food Safety Law of the Peoples
Republic of China being promulgated; and the drafting process and the main content of the regulations. The applicable
scope involved in epidemiology investigation of food safety accidents, the powers and responsibilities of research institutes,
the inspectorate system, the survey program content and conclusion, the specific problems in the relationship between

research institutes with public health administrative departments and with other regulators are explained.

Key words: Food safety accidents; epidemiological survey; regulation; interpretation
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