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Rapid qualitative detection of Staphylococcus aureus in milk by single
test method
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YU Dong-Wei, SONG Xiao-Dong

(Central Laboratory of Inner Mongolia Mengniu Dairy Industrial Co., Ltd., Hohhot 011500, China)

ABSTRACT: Objective To establish a method of rapid qualitative detection of Staphylococcus aureus in milk by
single test method. Methods 7.5% sodium chloride broth enrichment solution was selected, a tapping homogenizer
was used, and the sample was homogenized for 1-1.5 min. Different matrix samples were collected and various
schemes were designed to verify the single test method, national standard method and test piece method at the same
time. Results  Staphylococcus aureus was highly specific and had a specificity of 96.7%. The minimum detectable
amount was 0.5 CFU/mL. The positive detection rate was high. Conclusion The method has high accuracy,
specificity, sensitivity, and low detection limit, it is suitable for the rapid qualitative detection of Staphylococcus
aureus in milk.
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Fig.l Interpretation diagram of detection and undetected
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Table 1 Comparison test results of the coincidence rate of research methods
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