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Abstract: Conductivity method is a recently-developed elé‘emistry techn&n the microorganism detection. This study
investigated the accuracy and reliability of the conductivity method on the rapid detection of food total aerobic bacterial count. At the first, three
standard curves for three kinds of food were built up. And then, repeatability experiments and parallel experiments were conducted. Results

indicted that there were no prominence difference between conductivity method and-plate count method. The conductivity method can be used

as a rapid detection method for total aerobic bacterial count in
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Fig.1 Relationships between broth conductivity change rates

and the incubation time
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Fig.2 Relatﬁ'nships between. total number of colonies of

foods and the detection times (DT values)
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Table 1 Formulas of total number of colonies of foods and
the detection times (DT values)
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Table 2 Results of parallel test
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Table 3 Paired comparison tests between conductivity
method and plate count method
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