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Study on the method of microbial limit in B group vitamins
effervescent tablets

LIU Chang-Fu, CAI Wei-Jiang', PENG Ting-Ting
(By-Health Co., Ltd, Zhuhai 519040, China)

ABSTRACT: Objective
Methods

To develop a new method of microbial limit test for B vitamins effervescent tablets.
The microorganism of B vitamins effervescent tablets was detected by physical removal bacteriostasis of
the samples. In this verification experiment, the applicability of the membrane-filter procedurewas tested by the
experimental group, the test product control group and the bacterial liquid control group. Results The ratio between
the bacterial colony number in the experimental group minus the bacterial colony number in the test product control
group and the bacterial colony number in the liquid control group was all within the range of 0.5 to 2. Conclusion
This method is simple, scientific and accurate, and can be used for microbial examination of B vitamins effervescent
tablets.
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Table 1 Sample 1 verification results (CFU/mL)
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Table 4 Sample 1 verification results (CFU/mL)
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