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Abstract

The issue of food safety is related to maintaining social stability and harmony and people’s life
safety. The detection and control of food safety plays an important role in maintaining the
progress and development of the whole society. Through the technical means commonly used in
disease prevention and control work, food microbial inspection quality control, and analysis of
factors affecting inspection quality in food microbial inspection, the quality control and manage
measures of commonly used technical means in food microbial testing are analyzed and discussed,
so as to strengthen the quality of food inspection and testing, determine the standards for food
inspection and testing, and ensure food safety.
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