R EmiB Modern Food Science and Technology 2018, Vol.34, No.5

LATE4h % AR IR ESE S 20N 5 IR

X, XUiR, suUm, TR, EKE, ERiN, BRE
(FEHRLKFELAFE T/FR, KA 130118)

I : ASGBITHRE ELHNEA FAGHANAE, ML LT, AKTRERKSE AR RLEFMEY, SR TEA@ T
FOMGK K, S EARM A AT IR, AT E RSO KA AR B B 3 A AR B B b S R AR AT, S BIR
Bz gkl h 37 0F, AR ek, KA. BRi. AR, RAEM. B 1% AA LR E M AR, FHEIR 60 g/m’ 49K
RIRG A ABIR, RABRNEREIAT X, HEERFLREF, FWTIL, A& R, ATAFRARGA A Bz 5K
AR B B EHOFE BARE BB FHOTCR IR, TIASARRE K- 694k 2 CFUIML Fo R 805 (100%.); R B4 5, Kitak
ABRYX3] 0996, AR LY AT A B 5 B HONK A 09 RIFHIK. g

KPR AGA; BEEEONRN; R AT IR

Y ERS:1673-9078(2018)05-209-214

DO 013982/].%30 .2018.05.030
)
Study on the Petrifilm Aerobic Count Plates with Non-woven Fabric as

Carrier

LIU Shuang, L1U Tong, YUAN Shuai, SI Nan; REN.Da-yong, Bl Yun-feng, CHEN Ping
(Food Science and Engineering, Jilin Agriéal Universily&:':\r:gchun 130118, China)

Abstract: The performance of non-woven fabric in Petrifilm Aerobic Count Plates was.evaluated by investigating the types of non-woven

fabric, processing technology, theratio of cold water soluble gel and medium_.and texture characteristics. When the ratio of gel to medium was

3:7, the hardness, fracturability, adhesiveness, cohesiveness, springiness and gumminess were similar with those of 1% agar medium, and the 60

g/m? of spunlace non-woven fabric was selected as the carrier.. The petrifilm plate method based on prepared cold water soluble gel could

achieve the same limit of detection (2 CFU/mL) and s
standard aerobic bacteria plate counting method. The pi
dependent coefficient (R*=0.996). Thesewo methads have

good carrier of petrifilm aerobic count plate,

%) in colony counting of five testing strains compared with national
ate method based on cold water soluble gel had high accuracy and linearly

signiﬁcant difference (p>0.05). The spunlaced non-woven fabric can be used as a
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Fig.1 Comparison of growth of eight non-woven fabrics with

national standard
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Table 1 Compared with two ways of colony count and colony

diameter 1 | 4

A % 4JCFU # f2/cm

a A4 7512 0.19~0.27
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Table 2 The comparison of texture in different ratios of gel to medium

RN ]
SR A
1:9 2:8 37
HElg 369.529+16 507.508+6.977* 1265.406+105.721
Metlg 633.132 1311.443+78.236* 0
F¥FMNgs) 7 -48.10646.06% -96.498+6.67 -86.549+5.78
LA 0.996+0.003 3.473+0.463* 1.013+0.026
MR 0.263+0.050 0.449+0.081* 0.363+0.063
) 96.759+5.132* 238.275+34.748* 460.528+50.834
1) 0.053+0.012* 0.083+0.012* 0.066+0.008
Gk R 0.6+0.03 1.040.05 1.9+0.13
x sz
JRA A 1%37 A8
( 4.6 55
ElY 1738.754+104.493* 929.171+30.582* 1301.632+48.273
Mettlg 0 824.027+36.305* 0
FE & PE(g-S) -92.912+4.59 -120.494+10.136* -93.515+10.013
bk 3.459+0.284* 0.995+0.006 0.997+0.016
APl 0.437+0.072* 0.28520.051 0.301+0.068
i 725.512+36.799% 944.465+64.008* 468.690+34.728
EEEACE 0.075+0.007* 0.092+0.007* 0.07420.009
4wk Bs 2.5+0.21 3.74¢0.32 2.7x0.17
E: x5 1L0%IRAEAILR £ R R
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Fig.4 Linear correlation curve between two methods
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Table 3 Sensitivity of petrifilm plate

B %% CFU/mL RBE
Z=4o) 102 103 10* 10° 10°
Bk 0 % Tt % RT3 327+6.73 39+7.49 2+1.74 100%
MK K % 0 % ReT it % KTt 302+9.72 374852 2+1.18 100%
R4 PTG ERNIZER
Table 4 Testing results by two methods
B AREAR 4 R H)E MR EAW 4 RT3 E
HHR IgM IgN
M(CFU/mL)+A7 4 £ N(CFU/ML)+47:4 £

Kk KA 146+12.46 153+10.73 2.16435 2.18469
A FOAT 81+6.18 80+7.38 1.90848 1.90309
RGBT 135+10.05 140+12.98 2.13033 2.14613
RG A IRKE 228+11.53 236+9.95 2.35793 2.37291
AEERHRE 111+14.12 120+9.34 2.04532 2.07188
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