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Analysis of the Determination of Salmonella of Contrast
Experiment Among Laboratories

CHEN Donge, CHEN Guanww, XU Rusu, SU Jianhui, LIN Ningjing
(Center of Technology , Shantou Entry-Exit Inspection and Quarantine Bureau, Shantou 515041, China )

Abstract: Combining the standard bacteria of Salmonella typhimurium and Salmonella paratyphi
respectively with five other Enterobacter bacterium which are common in the usual determination to
form into 10 groups of modal Bacteria-bearing Peeled Prawms, isolating and identifying them under
the following present standards:GB 4789.4-2010,National food safety standard Food
microbiological examination: Staphylococcus aureus. All the standard bacteria of Salmonella and the
Enterobacter bacterium can be exactly detected from the 10 groups of test samples. The experiment
shows that the characteristics of the colony on the BS would be more evident after culturing for 48h.
And the longer the enriched culture cultures,the better the Salmonella grows. Salmonella paratyphi
produces a little of H2S. Serratia marcescens inhibits the H2S-reaction of Salmonella paratyphi.
Anti-O polyvalent serum of A-F of Salmonella can agglutinates Proteus mirabilis and Citrobacter
spp. The determination techniques found in the test would be applied well in the determination of
Salmonella for the aquatic products,animals and animal products.
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Table 1 Characteristics of the colony of Salmonella and interferential strains after culturing for 24 h,the findings of

culturing TSI and the results of identifying Salmonella

MRAGE o e, PG PRE
Bt TS T T

REEDIT g i,

RS
Brendr Be BOASELE, R

0 Z il

THBESE

AR K A + = B

Lo K A + + e

R Dy 5 o 45 9 0
. BEWEEDO, BO6,EED

anmpp BURREED. Bas Pt G K A + + mm

*ﬁ&ﬁ%‘% BEBERETL 6 S KEEEBY K A+ 4+ EE

%Eﬁf@ WG BB B S BRE o A A+ o+ FEE

WRDERE B AR o6 s s A A+ - Fmm

AR e R ot A Mol st KA+ - R

K A AL B TR - T
18 42 CHAERK R4, M7E 36 CHAA K Mi7E BPW
R SR 18 h 5, V01T R A PR R B A A
[ il 3 A R BEHAE HH R IR v R R
T I ], Y0 T PR A A RS

24 MFEFLEEER

2 PR TTERTR AN 5 b 30T 19 1L 375 27 2 %E 45

UL 1, AYGR g b, HRUE IR TR | B A %€
U TTIRE A7 5 A8 T b A7 BT B R AT 181 2 55 70 1)
[N B A-F 240 O 2 Wi K AR BESE , o [T IR
FEER RS B0 B DGR il 1B TR AN e A BB L 2R
PRER AR IR EIAN FBE

[ 3 2 2

B — R I B R P M A 0 B B R I (]
IR WA LA~ AR, SR U T AR, 1
WL )R] 58 TR 7 I, I8 B 22 IR 2 1) AT JBE T K
UK PR AR (B B 2 00 1) 2 0P A ), 0 T
PRI [R] Ff SO S i, — 28 24, g ERAT B IR AT
W, A SRR AT AE HE S B XD ~F AR LB R v
RRAE 5 90 17T PR — 2, (E 7 A Al b i) 1 % 4 E
ST A W D 0P B A 5
EAS 8 58 4 ORI (A, il A= B0 T 7 e
P bR AR, SRR — B NI, e
U1 EG B I AN BE LA SF- A4 T 7 5 ok ) E v
AN BONAZEEE A 0 o 0N R R (16 2 = O
SR bR R R R

O T RS PR  S h E E
SELEE , W BN T GE K 5 RN R] gD 5 g et
8 T VR SR 0 AN TR B B Sl R B0 R VR R 7
) e, V0 1T EG PR A A R R A 5 T % 3R I ) T
PRI A K VD T R RE RS, V01 R 1 2 K 52 3]
i, BS AT LT R SE 48 h A e g EI I B
(TR V6 R AIE o F R RN JE VD T IR ZE 5 55 24 h J5 W
SN HS G, M E 3% 48 h 5, REWLEE) 1
B S B4, XS5 A —B, K2
BOGFRY S AT 1 ds2d )5, @
TE 24 h WA BN FHVE RN . A B 14 IR 98 1 1 A
3~7 d N EE, HARSENFEVD T IR 7= A HoS 21
5560 B, KGRV B AE TSI A B 9% 48 h )5,
TSI A} £ F 8 (0 AR 127 60, 330 PR ARG 5 1D G
[ R Ra e AR N RSN AN DU 23T iR S
FRAE SRR L

5= TRV T IR A K 56 RN BE LA™ HoS AR )
SEVD TR B B M — K4l . FEBRME 2500 s AR 2
B R Ry TR kA 5 VD TR T 2 AR Y HLS R A5
BRI 7 1) 01 €0 2 B A TR T % T X ol s I e
LIRS 5T V0 TR G B BB R FH R K R, i HE |
XLD “F-Hz 248 #, K b, B2 10 1T G TR 5 KG ot b &
[CTETE XLD e[ R % 2 Rk o v 78 G K i
7 T T R O B R AR HLS OB B A L [R]
B HLS 2R AT B PG T 7 R R B A R R
U B K= dh  sh ) K sh 7= b i Vb 1) TG BT A

JOURNAL OF FOOD SCIENCE AND BIOTECHNOLOGY Vol.35 No.5 2016



BRAK 5 0 TR P AR I8 69 AR 3 AT

0 2 H ARG Y TN B Y

500,12 W T 32T AL HERR Y T
PR O LA AL 0 Al DA Il Y AR5, A AT
FPERRFF R A-F Y ITIREE2W 0 240 G
TR 25 X R PHAE Ry a8 SOBEAE  HoA b S e a5 R
HUWITIREB ARG, 256 W% HAE & TSI Y
BRSO, 0 X PR R B AR VD T IR . AT R
R E WY R R %R 30 A4

S 3L

J& 115 A, B s i 2 2%, O R J& Fof 18] 40 1 L
JEUA B o A TR L 2 0 B o8 AR ), P9I 4 T
LW I 18] 58 SCBEAE S B B B g w7, B AT S
HRAR B I V0 T 2 W L3S 5 A S AR AT B AT AR TR
PR S 50 SUBEEE S ™, R AR BT W 5 0 T R 2
W AL 5 1) 52 SR RE W], — T TS AT AR TR A
AR, T —Ir SV TR A FO08 s R
i G i A R,

[1] s ANRILHET AT, GB4789.4-2010 £ fi % 4 [F bR i 20 AR WA KL 38 U0 17 IR TR A B [S]. b5t « v [ bR vE 1 AL

2010:1-4.

[2 ] B IERS, bsifE. N sl AN 24 M. A R b RF 430K iRt , 2003 :497-502.

[3] ot . i oA A 58 0 M. b st v B Tl A, 1998 :107.

[47 B BP9 AR R bR P iR 4 PR e (M. b [ b v s i 4, 2002 . 1-371.

[5] X0z B B A A W 2 s o 5 7 RS (M. B3 . B2 i, 2008 . 26.

[6] L3, TR kM, % RSP 1 TE & O157 2 Wi il i 58 SCHESE M A 8 43 25 5 55 e [J]. P 2B K 46 2% i ,2011,21(8)

1966-1968.

WANG Lan,JIA Huayun,ZHANG Linging,et al. Isolation and identification of the bacteria interacted agglutination with
Salmonella and Escherichia coli O157 [J]. Chinese Journal of Health Laboratory Technology,2011,21 (8):1966-1968. (in

Chinese)

[713KTTE BN, TR, 45 k5 00 1T A S R TR &5 S A8 T AT B A AG 1 5 20 BT[], b [ AR G 9 A 75,2003, 13 (6)

788-789.

ZHANG Yuanling,ZHONG Xiaodong, WANG Shundong, et al. Detection and analysis of three strains of Proteus mirabilis has
the common antigen with Salmonella [J]. Chinese Journal of Health Laboratory Technology, 2003,13 (6):788-789. (in

Chinese )

[8 10, RIGef, 2355 45, Ptk 5011 B B & F RE2 BT LT 52 SCBESE Y 95 55 40 e #F 181 [J]. T [ T A 46 46 2% 45, 2001, 11

(2):207.

ZHOU Xu, WU Xiaoli, LOU Meixiu, et al. Two strains of Citrobacter freundii Cross-agglutination with Salmonella group B and
Salmonella group F[J]. Chinese Journal of Health Laboratory Technology,2001,11(2):207.(in Chinese)
[9 1R E. Ak e, N. E. & A0, 45 (A A A0 %5 M. 25 /AR, 650 B2 AL, 19842391,

LHStHRAZIL 2016 FE B EE5H




