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ABSTRACT: Objective To explore the applicability of IMViC test medium in the experiment of coliform group
confirmation, and to select the medium that can confirm coliform group relatively quickly. Methods The results of
different periods of time of coliform group in IMViC test medium and national standard method were compared, and
the time needed for all samples to confirm coliform group was compared. Results There was no significant
difference (P>0.05) between the results of IMViC test medium for 6 hours and the final results of national standard
method in the determination of Escherichia coli, food, drinking water and natural mineral water. Conclusion
IMViC test medium is suitable for coliform group verification experiment, and the medium suitable for coliform
group rapid verification experiment can be selected according to the needs of laboratory test.
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Table 2 Time required for comparative detection of coliforms
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