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FE & FMcFarland 1.0 (3 x 10° CFU/
mL) °

(5) 7 TR BE YR 1% 2 < o C0 ) 8 BR T
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A B (A B ER B (Staphylococcus aureus BCRC 12154)
I II il
E = (CF%%L) ﬁlgify e =
FEgieEH o B
1 (+) 3.43 x 10 4.54 (-) (-)
2 (+) 3.70 x 10* 4.57 (-) (-)
3 (+) 3.51 x 10 4.55 () (-)
Mean — - 4.55 - -
SD - — 0.02 - -
CV% — — 0.37% — —
HEE HATFELR - TBEM:
1 (+) 3.33 x 10 4.52 (-) (-)
2 (+) 4.11 % 10* 4.61 (-) (-)
3 (+) 3.93 x 10 4.59 () (-)
SR N vl
1 (+) 4.15 x 10* 4.62 () (-)
2 (+) 4.54 x 10" 4.66 () (-)
(+) 3.71 x 10 4.57 (-) (-)
TR TBE
1 (+) 5.92 x 10 477 (-) (-)
2 (+) 5.74 x 10°* 476 (-) (-)
3 (+) 5.90 x 10° 4.77 () (-)
FFI0K - BBEM:
1 (+) 2.36 x 10* 437 () (-)
2 (+) 3.15 x 10 4.50 () (-)
3 (+) 2.99 x 10* 4.48 () (-)
Mean — - 4.45 — -
SD - — 0.07 — —
CV% - - 1.5% — -

it AR R e AT ERE (Staphylococeus aureus BCRC 12154)(FHIES - (+) R BEIENE s (-) FR

HIE R RN E ; — R EHRE
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01 B 2.60 x 10* 4.41 0.06 O =2 O (=2 O
102 [ 2.30 x 10* 4.36 -0.15 O fe s O (=2 O
103 G 2.50 x 10°* 4.40 -0.01 O et O e O
1-04 5 2.20 % 10* 434 -0.23 O =R O Rk O
105 5 3.20 % 10* 4.51 0.42 O =2 O (=2 O
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12 BB 2.50 x 10* 4.40 -0.01 O SR O S O
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122 &% 1.74 x 10* 4.24 -0.64 O 1k o (=2 O

Median 4.40

o, 0.25
G
()HIEEESHT DIR obust-Z (B H] E
L1Z] =208E 20<| 2| <3.0BEXE |Z2] 2 3.0 WS

2. Median Ry (7% - FRE B HIRUREREH

COMBRBER 1 R DR IRl ) & P30 |

O:
CE

WE S A JEEE @ NHE
PREEEEE

0, F51S0 22117 KL FAPASH 5~ fie 021

TEMEAGA R T ) 0 ATOIR TN



il

BT BEEETHEE

= [7Th

HEBEIS ] www.angle.com.tw

331

10247 8 - B T AT AT ER R A i 2 E 3

= AR R R

S A BIBRE (Staphylococcus aureus BCRC 12154) 1545 5H

IR ZHEBERH . T
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(CFU/mL) (CFU/mL)
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11 2% s _
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e ) (%) (%) (%)
| 20 (90.9) 0 2(9.1)
(01, 02, 03, 04, 05, 06, 07, 08, 10, 11, 12, 13, 14, 15, 16, 17, 18, 20, 21, 22 }* (09, 19)°
I 21(95.5) 0 1 (4.5)
(01, 02, 03, 04, 05, 06, 07, 08, 09, 10, 11, 12, 13, 14, 15, 16, 17, 18, 19, 20, 21)* 2)°
- 22 (100) 0 0
(01,02, 03, 04, 05, 06, 07, 08, 09, 10, 11, 12, 13, 14, 15, 16, 17, 18, 19, 20, 21, 22)"
e 19 (86.4) 0 3(13.6)
eI (01,02, 03, 04, 05, 06, 07, 08, 10, 11, 12, 13, 14, 15, 16, 17, 18, 20, 21,22 )*

(09, 19, 22)*
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Results of Proficiency Testing in 2013:
Staphylococcus aureus in Milk

NAN-TIN LAI, WAN-CHEN LEE, MING-SHIN LEE
AND HWEI-FANG CHENG

Division of Risk Management, FDA

ABSTRACT

A proficiency test was held in 2013 in order to understand the analytical competence of laboratories

in testing for Staphylococcus aureus in milk. Whole milk was used as the test matix and was consistent

and effective in terms of homogeneity and stability. A total of 22 laboratories participated in the test.

The analytical results were analyzed using Robust-Z and categorized as follows: |Z| score = 2 was

‘satisfactory’, 2 < | Z | < 3 was ‘acceptable’ and | Z | =

3 was ‘unsatisfactory’. Among the laboratories

evaluated, 19 laboratories were graded as satisfactory and 3 as unsatisfactory. Of the 8 laboratories

participated in Taiwan FDA accreditation project, only one labotatory came out with unsatisfactory result,

while the rest demonstrated satisfactory outcome. Proficiency test revealed that most laboratories were

competent in testing for Staphylococcus aureus in milk. It also provided the opportunity for laboratories

to assess their performance in relation to other laboratories and make necessary improvements to their

quality system.

Key words: proficiency testing, Staphylococcus aureus, milk



