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Context

Proficiency Testing (PT) aim to assess the laboratories’ performances
by the analysis of identical samples. Food mlcroblology PT provide
mostly artificial PT items (reference materie
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Study the influence of the
sults of food microbiology PT.
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Can we draw conclusions on

the laboratories’ proficiency In

routine , based on their results
on artificial PT

Naturally contaming

technics

.

i .scheme iInvolving 14
4 Cartificial” (UHT @'\k :

014
) sam

.o .
Results & Discussion
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\q For most pi eters, however, the result UHT

m|Ik (mdlcatlng that the parameter IS under con
: ._ilncoherent In the raw milk (Fig.1). For the raw milk s
Petri dishes were much more arduous to enumerate due

variety of colony types and to interfering flora.
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=.=Globally the inter-laboratory standard deviation (Sgz) was always =
“" higher in the-raw milk than in the UHT milk sample (Fig.2). g 3 B _
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The use of an artificial PT
sample resulted in a

systematic underestimation

of the analytical variability.
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