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Resear ch and evaluation on theready-to-use culture medium in food detection
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ABSTRACT: Objective To conduct quality assessment of ready-to-use buffered peptone water, 3% sodium
chloride alkaline peptone water and lauryl sulfate tryptone (LST) broth. Method Using ready-to-use culture
medium and freshly prepared culture medium, the sensibility and specificity of 45 strains of target bacteria which had
completed the biochemical confirmation, including 10 strains of Salmonella, 5 strains of Enterobacter sakazakii, 15
strains of Vibrio parahaemolyticus and 15 strains of enterobacteriaceae bacteria, and 5 strains of interfering bacteria
were detected and confirmed. After parallel cultivation for 0, 6 and 24 h, ready-to-use culture medium and freshly
prepared culture medium were contrasted to find whether there was a significant difference. Results There were no
significant difference between ready-to-use culture medium and freshly prepared culture medium through cultivation
of target bacteria and interfering bacteria for 6 h and 24 h, and P values were all greater than 0.05. Conclusion In
ready-to-use culture medium, the growth rates of target bacteria and interfering bacteria can satisfy the requirements
of GB 4789.28-2013 for nonsel ective and sel ective enrichment medium.
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Tablel Microbial growth results of different batches of buffered peptone water
(IlgCFU/mL)
6h 24h
10 1.91+0.11 8.29+0.10
5 1.78+0.14 8.40+0.14
5 2.97+0.13 8.20+0.19
10 1.84+0.09 8.37+0.12
JLKD4A 150511 1.86+0.11 8.44+0.09
2.83+0.16 8.23+0.20
10 1.85+0.09 8.35+0.10
JLKD4A 150319 1.87+0.14 8.41+0.13
2.83+0.14 8.22+0.17
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, 15
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3%
: 3
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Table2 Microbial growth results of different batches of 3% sodium chloride alkaline peptone water

(lgCFU/mL)
6h 24h
15 5.10+0.06 8.01+0.03
5 2.53+0.15 4.33+2.53
* 5 5.38+0.94 /
15 5.14+0.53 7.90+0.33
JLKG21A 150402 5 2.61+0.39 4.31+2.52
5 5.37+0.10 /
15 5.10+0.06 8.01+0.07
JLKG21A 150526 5 2.62+0.38 4.26+2.52
5 5.25+0.11 /
15 5.10+0.06 7.03+0.25
JLKG21A 15040618 5 2.63+0.38 4.32+2.52
5 5.19+0.11 /
o * + ATCC25922 8h
F*3 FEHXBEERBEREOFKEFEPHEPEKER
Table3 Microbial growth results of different batches of L ST broth
(IlgCFU/mL)
6h 24h
15 4.42+0.30 8.65+0.48
5 4.24+1.11 6.06+3.36
JLKG3A150321 15 4.47+0.28 8.66+0.51
5 4.26+1.08 6.08+3.49
JLKG3A 150608 15 4.47+0.27 8.67+0.50
5 4.21+1.05 6.03+3.48
JLKG3A150617 15 4.43+0.26 8.68+0.50
5 4.20+1.06 5.93+3.47
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