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Isolation, identification and drug resistance analysis of Serratia liquefaciens
in low-temperature preserved meat products
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(Sugian Product Quality Supervision and Testing Instution, Sugian 223800, China)

ABSTRACT: Objective To isolate and identify the Serratia liquefaciens causing spoilage in meat products
preserved at low temperature, and to analyze its drug resistance. Methods Referring GB 4789.4-2016 National food
safety standards-Food microbiology test for Salmonella for test, Biochemical identification analysis was using
Mérieux automatic microbial biochemical analyzer VITEKII. Drug resistance analysis was carried out in the paper
strip method. Results The results of biochemical experiments showed that the isolated strain made the bottom of
the trisaccharide iron agar produce acid, the acid produced on the slope, the hydrogen sulfide was not produced, the
gas production was slow, and the growth was spread along the puncture line in the semi-solid agar. The identification
result of Mérieux automatic microbial biochemical identification instrument VITEKII was Serratia liquefaciens. The
results of drug sensitivity test showed that the bacteria had certain resistance to streptomycin, riomycin,
erythromycin, lincomycin hydrochloride, enoxacin and other common antibiotics. Conclusion This experiment
successfully isolates and identifies the Serratia liquefaciens in cryopreserved meat products, and provided references
for the development of detection criteria for Serratia liquefaciens.
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Table 1 Colony characteristics on different agar plates
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Fig.l Gram staining results of isolated strains (1000%)
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Table 2 Comparison of physiological and biochemical results of isolated strains with Bergey’s manual of systematic bacteriology
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Table 3 Susceptibility test result
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