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Evaluation of reference materials for microbiological internal quality control

Yukie Hosotani, Susumu Kawasaki, Daisuke Nei and Yasuhiro Inatsu ®

National Food Research Institute, NARO
2-1-12 Kannondai, Tsukuba, Ibaraki, 305-8642, Japan

Abstract

The combination of food matrix and bacterium used for internal quality control of viable cell counting was evaluated. The

viable cell numbers of each of Escherichia coli, coliform (Enterobacter aerogenes) and aerobic cells (Staphylococcus aureus)

contaminated into each of 4 kinds of foods were measured by 8 members. No significant difference of measured viable cell

numbers among all of tested samples was observed. Therefore, the combination of each of tested food and bacterium will be

applicable for the standard sample for internal quality control of viable cell counting of foods.
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