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Requirements of microbial limit and development trend of
detection technology
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ABSTRACT: In recent years, the summary analysis of the unqualified situation in national food safety sampling
inspection and the monitoring data of foodborne disease outbreak in mainland China show that the unqualified
problem caused by microbial factors and foodborne disease are always in the first place. China's food safety
supervision model is gradually in line with the international standards, changing from focus on end product testing to
process control. And as an index of food hygiene management and safety evaluation, food microbiological detection
has been paid more and more attention. This paper reviewed the changes of limitation requirements and the standard
system of microorganism in food at home and abroad, and introduced the application of foodborne microorganism
detection and identification technology and related products, including chromogenic medium, test tablet, ATP
fluorescence method, PCR technology, biochip, mass spectrometry, sequencing technology and so on. On this basis, it
analyzed and discussed the problems, challenges and development trends of the application of our standard system
and testing technology.
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