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Comparison of isolation and identification methods for the detection of
Salmonella speciesin food

WANG Yu*, LIU Yang", OU Jing-Kun™?2, CAI Jun*? LI Hui*#

(1. Nutrition & Health Research Institute, COFCO Corporation, Beijing 102209, China; 2. Beijing Key Laboratory of
Nutrition, Health & Food Safety, Beijing 102209, China)

ABSTRACT: Objective To screen a suitable method for the separation and identification of Salmonella in food
samples. Methods The sensitivity, specificity and the feasibility of food samples of 3 kinds of chromogenic media
and traditional selective media, including bismuth sulfite (BS) agar, Hekteon enteric (HE) agar and xylose lysine
deoxycholate (XLD) agar, were compared. Results The results showed that 3 kinds of chromogenic media were
high sensitivity, the morphology of Salmonella colonies on 3 kinds of chromogenic media was ready-to-observe, but
the inhibition of non-Salmonella was different among them. The morphology of Salmonella could be distinguished
easily from the other presumptive Salmonella colonies on BS agar. Salmonella was difficult to differentiate on HE
media and XLD agar because of the weak selectiveness. Conclusion It is suggested that when using traditional
selective media to screen Salmonella in food samples, 1 kind of chromogenic medium should also be used to enhance
the detection efficiency.
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Tablel Specific experimental results of single experimental strains on selective mediums

1 2 3 BS HE XLD

1
Fig.1 Theisolation of Salmonella, Shigella, Escherichia coli, Saphylococcus aureus and Staphyl ococcus epidermidis on selective media
:1.BS ; 2.HE ;3. XLD 4. 1; 5. 2; 6. 3

Note: 1. BS agar; 2. HE agar; 3. XLD agar; 4. Salmonella chromogenic medium 1; 5. Salmonella chromogenic medium 2; 6. Salmonella
chromogenic medium 3
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