5584 4511 o L A i ke I A R Vol. 8 No. 11
20174 11 A Journal of Food Safety and Quality Nov. , 2017

E T PSSR SRR AR ) 20 18 S5 % e

MREAK Y, AR WMESETE R RV mussr Tt R £ maset
(1. TN AT IR SR R R i R Hhuly, SN 215104; 2. SN HARES IE AR A BRZS ], 31 215104)

¥ E BN ERHARSERMEMESRE o8 S5EE#HORRPERBRRE. FE M
GB4789.4-2010 { £ i 2 4= FE R AR HE B ab A ZE )23 VD 1T IR TATAG 36 ). SN/T2099-2008 it 1 £ i P SR AT TR A
W), M VITEK2 BoRMZ R B % . SR BB v IR B a R IR F AR v
TSI AL, VITEK2 BoREEHCERIRANE, Fadfbse, 4585 VITEK2 —3%, R
TR o S5 V1T IR 0 R M LA DX AP B, (FLJE: S A R B 35 (bi smuith agar, BS)EI AT LI 2 [X.
5%, BTLAAE HR A R R O 348 25 BS PR, ZERCH BS PR 5 7™ i 4 B B IEA T, DASIESC B0 RCR
KR BURIAZE WDITTICHE; R SB

I solation and identification of Pseudomonas putida from imported meat
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ABSTRACT: Objective To choose a medium with higher selectivity, and isolate and identify the Pseudomonas
putida from imported meat. Methods According to GB 4789.4-2010 National food safety standard-Food
microbiological examination: Salmonella and SN/T2099-2008 Deter mination of Pseudomonas aeruginosa in food for
import and export, the biochemical identification was based on the results shown in VITEK2. Results The fungus
which grew on the Salmonella culture medium was very similar to Salmonella in the detection process, but the
identification result was Pseudomonas putida by VITEK?2, and biochemical identification showed that the result was
consistent with VITEK2, which was Pseudomonas putida. Conclusion  Salmonella chromogenic medium is difficult
to differentiate Pseudomonas, but sulfurous acid bismuth agar (BS) can clearly distinguish, so eliminating BS tablet is
not recommended in daily inspection, and the preparation of BS tablet should strictly follow the instructions, to
ensure the experimental results.
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Tablel Colony characteristics of the sampleisolation strain and Salmonella standard strain
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Table2 Biochemical results of sampleisolation strain and
Pseudomonas standard strain
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