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Comparative analysis of Salmonella on different brands of
chromogenic medium
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ABSTRACT: Objective To compare and analyze the different brands of Salmonella chromogenic medium, and
evaluate their specificity, selectivity and sensitivity. Methods Salmonella standard strains and samples isolated
from different species were used to underline on the different brands of Salmonella chromogenic medium , and the
colony morphology was observed to verify the specificity, selectivity and sensitivity (false-negative and
false-positive). Results In the specificity and selectivity verification test, the Salmonella chromogenic medium of
brands A, B, and C was not easy to distinguish between Pseudomonas putida and Pseudomonas aeruginosa, and was
easily confused with Salmonella typhimurium. In the false-negative test, there was no difference between A, B, C, D,
E, F six different brands of Salmonella chromogenic medium. In the false-positive test, the chromogenic medium of
Brand D, E and F could effectively distinguish the influence of common interfering bacteria such as Pantoea,

Klebsiella pneumoniae subspecies and Proteus mirabilis, and the probability of false positive was relatively low.
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Bismuth sulfite agar plate medium could play a good role in eliminating interference in the experiment. Conclusion

Different brands of the same culture medium have different selectivity, accuracy, quality and practicability. In the

experiment, it should be try to choose different brands of culture medium to avoid the wrong judgment of the test

results due to the different quality of culture medium.
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Table 1 Information of experimental strains and their purpose
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Table 2 Information of test medium
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Table 3 Colony morphology of various strains on different brands of samana chromogenic medium
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