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Study on the inoculation and culture time of vitamin test standard bacteria
in milk powder
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(Hebei Food Inspection and Research Institute, Hebei Food Safety Key Laboratory, Shijiazhuang 050071, China)

ABSTRACT: Objective To explore the optimal culture time of vitamin test standard bacteria in milk powder
before inoculation. Methods Ultraviolet Spectrophotomete absorption values of standard bacteria at different
culture time were determined, and growth curves were obtained to determine the optimal inoculation time of standard
bacteria. Results The optimal inoculation and culture time of pantothenic acid, biotin and vitamin B;, standard
bacteria was 16 h and folic acid standard bacteria was 14 h. The inoculation and culture time was much lower than the
current standard, and the activity of folic acid standard bacteria and the number of live bacteria decreased obviously
with the extension of time, and other standard bacteria also weakened. Conclusion By shortening the culture time
before inoculation, improving the accuracy of subsequent milk powder testing and reducing the adverse effects
caused by the inoculation status of standard bacteria.
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Table 1 Absorbance value of Lactobacillus leichmannii at different growth time
Fi Rt A /h 0 2 4 6 8 10 12 14 16 18 20 22 24
WGME 1 0.013 0.011 0.037 0.128 0.321 0.541 0.738 0.766 0.879 0.780 0.864 0.858 0.822
W SEAE 2 0.011 0.012 0.034 0.122 0.303 0.570 0.726 0.742 0.831 0.810 0.816 0.831 0.805
WOGME 3 0.012 0.011 0.036 0.119 0.343 0.554 0.698 0.826 0.903 0.864 0.873 0.835 0.861
FHIE 0.012 0.011 0.036 0.123 0.322 0.555 0.721 0.778 0.871 0.818 0.851 0.841 0.829
x2 REBEAFESEEKEERE
Table 2 Absorbance value of Lactobacillus rhamnosus at different growth time
i FR I 18] /h 0 2 4 6 8 10 12 14 16 18 20 22 24
W JEAE 1 0.003 0.008 0.031 0.174 0.362 0.448 0.567 0.583 0.567 0.499 0.491 0.506 0.496
W GAE 2 0.002 0.008 0.031 0.165 0.331 0.516 0.568 0.594 0.589 0.509 0.489 0.488 0.488
WOGME 3 0.001 0.009 0.034 0.191 0.359 0.507 0.523 0.620 0.565 0.524 0.536 0.480 0.495
A 0.002 0.008 0.032 0.177 0.351 0.490 0.553 0.599 0.574 0.511 0.505 0.491 0.493
#3 EYIATFEFEE KN ERLE
Table 3 Absorbance value of Lactobacillus plantarum at different growth time
B SR I6]]/h 0 2 4 6 8 10 12 14 16 18 20 22 24
W EAE 1 0.007 0.020 0.043 0.150 0.654 1.075 1.091 1.163 1.092 1.048 1.143 1.063 1.062
W EAE 2 0.007 0.017 0.044 0.148 0.642 0.982 1.043 1.081 1.141 1.192 1.118 1.043 1.161
W GME 3 0.006 0.017 0.041 0.147 0.662 0.967 1.105 1.091 1.183 1.074 1.030 1.154 1.043
FHE 0.007 0.018 0.043 0.148 0.653 1.008 1.080 1.112 1.139 1.105 1.097 1.087 1.089
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