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Microbial Inhibition Detection of Penicillin-type Drugs-Residue in Milk
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Abstract: Bacillus stearothermophilus was used as the indicator to detect penicillin residues in milk. Filter paper method was used to
study detection limit of sodium penicillin, and the effect of different nutritional components; and different drugs on the detection limit in this
paper. The results showed detection limit of sodium penicillin and benzathine penicillin was 1 ng/mL and 2 ng/mL respectively, and culture

medium rich in soy peptone and tryptone was more suitable for the growth of Bacillus stearothermophilus, thereby facilitating the determination

of the detection limit.
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Table 1 Determination of detection limit
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Fig.1 Determination of detection limit
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Fig.2 The impact of different media on detection limit
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Fig.3 The impact of 3 penicillin-type drugs on the limit of
detection
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Fig.4 The impact of benzathine penicillin on the limit of

detection
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Table 2 The impact of benzathine penicillin on the limit of
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