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Comparison of cylinder plate method and enzyme thermistor method for
detection of g-lactamase activity in milk and dairy products
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ABSTRACT: An overview of the determination methods for f-lactamase in milk and dairy products was pre-
sented, with discussion of the advantages and disadvantages of cylinder plate and enzyme thermistor biosensor
method in detail. The advantages of reliability and sensitivity had been made the cylinder plate method a rec-
ommended strategy for f-lactamase test in China. Compared to the conventional culture-based assay, enzyme
thermistor biosensor provided a rapid, simple and semi-quantification tool for routine use and on-site inspection.
Both of the two methods were competent for f-lactamase analysis in milk and dairy products, showing results
in a good agreement.
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