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Determination of thermo-acidophilic bacteria in citric acid and citrate

LIU Jia-Lan", AN Feng-Min, WANG Wei-Wei, CHEN Shu-Chun

(RZBC CO., LTD., Rizhao 276800, China)

ABSTRACT: Objective To determine the best method to detect thermo-acidophilic bacteria in citric acid
and citrate. Methods Three factors (culture medium, pH value and ways of heat shock) were changed, The
results were compositive scored according to the number of colonies. Results A better method was as follows:
the citric acid solution was heated at 70 “C for 20 min, cooled by water of room temperature, filtrated, and then
spread on YSG culture medium with a pH value of 3.5~4.0. Sample was incubated at 45 °C for 5 days. Conclu-
sion This method was a practical method of detecting thermo-acidophilic bacteria in citric acid and citrate.
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