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Rapid and preliminary identification of pathogenic microorganisms in food
by selective medium
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ABSTRACT: Objective To establish a rapid method for distinguishing and identifing certain microorganisms.
Methods Several commonly used media were selected, and different strains were inoculated on the media. Through
the selectivity and color reaction of the medium components to different microorganisms and the characteristic
colony morphology of different strains on the selective medium, the microorganism, especially the pathogenic
microorganism, was preliminarily and rapidly determined. Results Escherichia coli was confused with other
pathogenic bacteria, which could be distinguished by crystal violet neutral red bile salt agar. The colonies of Shigella
were basically translucent on the medium, reflecting the color of the medium. The selectivity of bismuth sulfite agar
was more strong, but Salmonella typhimurium growed well on this medium. Conclusion This method can
effectively improve the efficiency of identifying pathogenic bacteria.
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Table 1 Growth of each strain on different media
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