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The comparing study of TEMPO/TVC method for
determination of aerobic plate count with national food
safety standard method in foods

YANG Hong LING Xiu-Mei LlJun-Xia ZHOU Hao DENG Kun
YE Mei  WAN Yu-Ping"

(Chengdu Product Quality Supervision and Inspection Institute, Chengdu, Sichuan 610041, China)

Abstract: [Objective] To confirm the detecting property of TEMPO/TVC method in foods.
[Methods] TEMPO/TVC method compared with national food safety standard GB4789.2
aerobic plate count method in foods, including cooked meat products, convenience food,
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quick-frozen food, puffed food, candy,

pastry, condiment.

[Results] The results of

TEMPO/TVC method and national food safety standard method showed good agreement; and
the P value was greater than 0.05, no significance difference between the two methods. [Con-
clusion] TEMPO/TVC method is a rapid and accurate method, worthy of promoting in routine

examination.
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Table 1 Results of specificity test of two methods

Ig TVC? Ig APC® %Rii‘f;jﬁ C
5.59 5.35
4.89 455
4.08 3.65 P=0.322>0.05
3.15 2.96
2.00 2.38
1.52 1.30

U % 1g TVC 45 TEMPO B3t X (i °: Ig APC $ IR )y o BT AR XA © AR 300,
Note: % Ig TVC, the log value of TEMPO/TVC method’s numerical reading; ®: Ig APC, the log value of GB method’s numerical
reading; : t test .
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Table 2 Agreement rates of two methods for the testing of different types of food

FE AR FE AL e BIRE R AL AFEA O RSB aR
Sample types Number Number of agreement 2 Number of disagreement Agreement rate (%)
NI S Cooked meat products 48 46 2 95.8
Ji {8 & Convenience food 26 24 2 92.3
B E A Quick-frozen food 33 33 0 100
£ Ak & b Puffed food 32 32 0 100
BE2R Candy 35 33 2 94.3
KE 15, Pastry 45 41 4 91.1
PR & Condiment 21 20 1 95.2
33t Total 240 229 11 95.4

Tt RRGT RIS | 1gTVCIAPC | <1, RUALNETHEUEAE R —Hon B2 iy, * “AG7 R4 | IgTVC-IgAPC | >1, WA
TR ] — K.

Note: % “Agreement” means | Ig TVC — Ig APC | <1, indicating that the bacteria count in the same order of magnitude; °: “ dis-
agreement ” means | Ig TVC — Ig APC | >1, indicating that the bacteria count beyond the same order of magnitude.’

®3 RMHAERETRFREERMERERMSEITAH

Table 3  Statistical analysis of results from two methods for the testing of different types of food

FERL RN t KB REAL PHPERE S t K560 P {E
Sample types Number of t test The P value of positive samples t test
Al i Cooked meat products 48 0.349
JifEE& & Convenience food 26 0.144
B E A Quick-frozen food 33 0.158
£ Ak & b Puffed food 32 0.619
R Candy 35 0.267
KE 15, Pastry 45 0.783
JER S Condiment 21 0.240
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Fig. 1 Linear regression of the results from two meth-
ods for the testing of different types of food
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