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Identification and analysis of suspected Enterococcus faecalisin drinking
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ABSTRACT: Objective To detect the presence of Enterococcus faecalis in a natural mineral water sample and

analyze the suspected bacterial colonies. Methods The samples were tested in accordance with the test method

specified in GB 8538-2016 National food safety standard-Inspection of natural mineral water for drinking, and the

suspected bacterial colonies were confirmed by VITEK 2 COMPACT automatic microbial identification system.

Results The typical red colony appeared on the membrane, which was confirmed as non-streptococcus faecalis by

confirmative test. VITEK 2 COMPACT identified the bacteria as Serratia marcescens. Conclusion The suspected

colony of Enterococcus faecalis in the samples is not Enterococcus faecalis but Serratia marcescens.
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FEEEFRTA ATCC29212 . KIAIRA R B ATCC25922(3€
[E Microbiologics 23 F])o
213 EE2EFALALKA

KF BEERIEIER R . M- RAEREE#E. 3%
AL EIRH . 0.45 pum TOE G ML BT AR B0 A PR
), GN %8 R L E A IR A,
214 B B

SPX-150B-Z A AL EEF-M . YXQ-LS-75G & K K4
(RS A FRA R TP 45 ) ); HR40-TIA2 L4 e 4
M SRR R A IR AT, Co KFRUEYEIE RS
(b 5 F B B2 Fl); VITEK 2 COMPACT 4 H shii
AR R E A RN
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2.2.1 JKRAEIEE

100 93 TAE G F T ue A . SR ¢
I 0.45 pm TCRIEBCHZARSy, WAKTES] -, HUE FE K
TRIIEIR b, WL T 8RR . R TR 7 T AR
BFIA 250 mL /KFEFIE R UERS P U1 THE . IR TR, K
SIS AR E R T KF BERRTE USSR 5 |, AR
T F, NGOG HCE, BRI B g L (] e R
M. M 4 AFERIRIER L, 5 MERHS 1~ 5.
222 ¥ FH
% KF 532 MLEE, 36 °Cx1 °CHi3% 48 h,
i+
FEBE R B TR VR AEUE R L 2 B /NAS S A 21 B Bl A
CLERTVE . PRI 5 ADATBERTVE (AL 5 DIk 782

223

=1

Yo Ik, AT TRV 40

o g Mt E AR b IZEEEER TR ATCC29212 1 BATE
SR DA IR A R ATCC25922 1R BAMENT BE
224 HiEMAEE

AUE R 1 BRIBCRT BE TRV, HERD S0 - 0003 2 B g B 55
FEALH |, 7E 36 °C+1 °CH5 35 24~48 h, M HESC IR 45 Fyk £
AT AL A BRI | -0 R A TR A B 5 5 SRy S %
FRILAE R I TRIN

3 HRESR

3.1 MEIHE

KR E i METTEL, B RIS RS 1
FiR

M T ATAL, KA 3. 4. 5 XN AR EA B A K,
MBI N 2. 6., 1, IR kB @, B
BEKAEY, WHHEST, HREA 3 ~4mm, KERHE.
AR 3 XA A KT IR RS, RTETEAS K
INARS—o RERE ., LEaWEE, A2 0.5~ 1 mm, KIAE
M, KRR . MOy, A4 1 ~2mm, RmiEE, >
WL KM EL TR T, IR AR AR K, RIENRIE; 8
BHOBIESERANER ML EE, ERA 3~4 mm, &£
TR
3.2 FAEMESEIE

PR B 1 V5 2 Fh T I - 0012 ZE B A w15 97 0L, 16
BT RFRIE, b PR R RS 724 2 E Bk A
WA TS NEI R LInAJLTE 3% S S W5,
WA TR A . AR, Wt b SR B, W
HEAT HE— 2D R TEPE SE 0 25  A0,  W)hy 3 S Ak S0 P
PE, SABERRBANATE, BRUESC I By 1k .

A1 RS v Bk BT B B A 0 S A TR IE PR S, S5
=k 2 iR,

REEEE KBRS

Table 1 Statistics of bacterial colony growth

FES SRS LR e R REFRmHE /ORI TR T B4 B BB 41)/(CFU/100 mL) e HLR TR V5 F (IR B £)/(CFU/100 mL)
1 J5R 48 0 0
2 J5H 48 0 2
3 JE 48 62 6
4 JEH 48 0 1
5 JE 48 0 0
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Table 2 Statistics of confirmatory test results

- Lo 2 B

AT LA ARG

ARSI
1 2 B AR PR
2 22 R AR PR
3 22 R EN PR
4 B2t R LN PR
5 2t R LN PR

2 2 AL, BRECAY SERIRVE B RETE I - O IR AR B
FHAEE SR F A, (HE i 22 B v ELad SR b S 5K
0 A BAPE; TR ER TR A 2 G BH PR BR A B A AL S S
5 AR, L, 0T BE A AN R TR R
3.3 VITEK 2 COMPACT ¥&E

Y FAE H R LI AR/ 18 B 25 R SE LT YE, It
WSRO R R AL, Filh—2 T % S AR VE, B e Xt
%W AT VITEK 2 COMPACT % 5E .,

PRHCLL (T BE R v D TR R R kAT A Ak, T
36 °CH5FE 24 h, KM HLL FIEFHTE  RBGE = HE, Hl
A 0.5~ 0.63 22 [t BE B B, AT GN RJ5 %R _El
YEE L U RE, W RS BTV T (Serratia marcescens), ]
ek (probability)h 98%.

P, R VD B O 2L [CEA M AT B, O, A
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