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Effect of circulating wind direction inside the biochemical incubator on the
results of mold detection
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ABSTRACT: Objective To solve the problems of sample contamination and dry cracking of the culture medium
during the cultivation process, and improve food inspection technology. Methods According to GB 4789.15-2016
National food safety standard-Food microbiology inspection-Mold and yeast count, the biochemical incubator was
modified by changing the axial flow fan blade of the incubator and the way of the internal circulation wind direction
of the incubator. Results When the direction of the circulating air inside the incubator is changed, the phenomenon
of bacteria contamination and dry cracking of the medium during the culture process was improved. In the process of
culture, the probability of bacterial contamination was 50% lower than that before the improvement, and the
phenomenon of culture medium dryness was completely solved. Conclusion Changing the fan blade of the axial
flow fan in the incubator and the wind direction of the internal circulation in the incubator can effectively reduce the
probability of the sample contaminated with bacteria, prevent the influence of the dry crack of the culture medium on
the test results, and improve the accuracy of the test results.
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Fig.1 Circulating wind direction in unmodified and modified biochemical incubator
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Table 1 Results of positive labeled samples
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Table 2 Results of quality control samples
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Table 3 Results of negative samples
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Table 4 Results of positive samples
T3 TH AR A TR A
FE 5 g 10° 107! 107 45 HL/(CFU/g)

FLah ks 1 g3 3 4 1 0 / / 4
FLAhmEr 2 g3 9 7 1 0 / / 8
FLAmER 3 g3 9 5 2 0 / / 7
FLEh kR 4 [l 6 8 2 0 / / 7
FLEh R 5 e 6 5 2 0 / / 6
FKEE AT 1 [ 5 6 1 2 / / 6
IKEENNAR 2 [ 9 9 1 0 / / 9
TREEINAR 3 g3 11 9 0 0 / / 10
IREEAR 4 g3 11 7 1 0 / / 9
IKAESNR 5 g3 8 8 1 1 / / 8
TERSIAR 1 g / / 8 8 0 0 80
TEM AR 2 @ / / 6 4 0 1 50
TEM IR 3 @ / / 5 6 0 1 60
TEMINFR 4 @S / / 4 3 0 2 40
TERHIAR 5 g3 / / 4 5 0 1 50
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Table 5 Results of reproducibility samples
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