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Study on colonies not stained with 0.001% 2,3,5-triphenyltetrazolium
chloride in meat products

BAI Wen-J ing*, WANG Yue-Ling, XU Xue-Mei, ZHOU Bin, WANG Yang-Wei, ZHOU Jun

(Lanzhou Institute for Food and Drug Control, Lanzhou 730050, China)

ABSTRACT: Objective To identify the bacteria that could not be detected by 2,3,5-triphenyltetrazolium chloride
(TTC) in the 1 batch of meat samples. Methods According to GB 4789.2-2016 National Food Safety Standard-Food
Microbial Testing Total Colony-Detection of Aerobic Bacterial Count and GB 29921-2013 National Food Safety
Standard-Limit Pathogenic Bacteria in Food, the samples were separated and purified after pre-treatment, and then
detected and identified by VITEK 2 and matrix-assisted laser desorption ionization time-of-flight mass spectrometer.
Results Identified by VITEK 2 and matrix-assisted laser desorption ionization time-of-flight mass spectrometry, the
colonies that could not be stained by 0.001% TTC in meat samples were Acinetobacter rutarum and Proteus
mirabilis. Conclusion In the case of the particles and colonies of the sample can not be stained by TTC, the
appropriate method of strain identification should be used to distinguish in detail, so as to prevent missed detection
and false detection.
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