IR EREHY Modern Food Science and Technology 2024, Vol.40, No.1

BEmiiy A RENaBRREERIREREEFSN

Xh', kIE', BRIASC, T, T, T8 BRIhe, E4ET, BAs”
(Lt Roezsr e i 2hE, BRTHRETELZRE (FHRRSLUE BHK) , Lo odRiTiy
IR, TG RBRRARIE, e F£AE 050227) (2. FBRBHB TR, 7 100050)

WE: AFFTRERBMANLE RNIZRABIKN G REAH/K, REBDoBRERE, ZER KA GB
4789.28-2013 AL Z GGl 7 ik, vA R A5 R IR E ATCC14028. 48 K, &3 K& CMCC 51572, &% & F H%HE
ATCC 6538 Fa K M3k A K, ATCC 25922 A AR, #R 6 A M EVITTRE . | AR ERKYE . 4 ek 7 FHK
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100 mL AAng 554 554, 5.89. 5.69. 5.70 g; pHAEHFE 7.4, 6 KEAMGE I TTREAA | Aig KER KA E 4 /4
eI AR EA K EI =0T, dMEFERNARD Y IAEK, SHRAIRFRALEREHGCHY <S5, KL, 4400
89 XLD 3% 7 A 30454 GB 4789.28-2013, 3% 3o ATk B AR 7T A AF Bk XLD 3% A AR 35 AR a9 AN L #R.
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Analysis of the Quality Difference of Xylose Lysine Deoxycholate
Agar for Food Testing
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Abstract: In order to enrich the quality control strains during the acceptance of media for food microbiology testing in
China and improve the quality of commercial culture media, the medium acceptance method specified in GB 4789.28-2013
was used in this experiment. Salmonella typhimurium ATCC 14028, Shigella fowlerii CMCC 51572, Staphylococcus aureus
ATCC6538 and Escherichia coli ATCC 25922 were used as the references. Six strains of Salmonella typhimurium, one strain
of Shigella fowleri, four strains of Staphylococcus aureus and five strains of Escherichia coli were selected for evaluating the
physical indexes such as appearance, pH value and moisture content, as well as the microbial indicators such as growth rate
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and selectivity of four brands of XLD. The results showed that the colors of dry powders of four medium brands, A, B, C

and D, were pink, light pink, earthy yellow and pinkish white. Their moisture contents were 5.55%, 5.92%, 5.46% and 5.94%,

respectively. The dosages were 5.54, 5.89, 5.69, and 5.70 g in 100 mL respectively. All the pH values were 7.4. The growth

rates of the six Salmonella typhimurium strains and the Shigella fowleri strain on the four brands of media were not lower

than 0.7, whilst none of the four of Staphylococcus aureus strains grew, and all the five Escherichia coli strains had a growth

index G lower than 5. In summary, the four brands of XLD all conformed to GB 4789.28-2013, the strain selected for this

experiment can be used as a supplementary strain for the acceptance of XL D quality control strains.

Key words: media for food testing; xylose lysine desoxycholate agar; physical indexes; biological indexes; quality

control strains; quality control
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Table 1 General properties of XLD medium produced by
four manufacturers

2 %* AE M ARG A
KE - NgloomL) it &F &%
ﬁ%g? 5.54 %ﬁ 24, %ﬁ{;ﬁ
B iﬁg? 5.89 %ﬁ Zirg, ?%g;f
D ﬁ?g? 5.70 %ﬁ Zuag ig;;f
22 pH{E

4 A XLD B lR i A 5 1) pH B #RAE R AETE
Fl 74102 N, A WREFRIEE G pH EH 5%
fife J5 (1) pH A 3F R KB4, 358 7.26, HAR3A
nn R pHAEE BB S M/ TG, £ LEE
MU 2= 5 2250 M, (6] — i R Y pH BV i Je 5 & ik
JEXREMZER (P>0.05), TIBLEHEMEHPRE,
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pH K. L g Wk 2.
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R 2 4 REEXLDIEFEpHEM LR
Table 2 Comparison of pH of four brands of XLD medium

S ARA pH/A ARG pHAA  #h/S pH /A

A 7.4+0.2 7.26+0.01 7.26+0.01
B 7.4+0.2 7.29+0.03 7.25+0.02
C 7.4+0.2 7.30+0.01 7.29+0.06
D 7.4+0.2 7.29+0.01 7.21+£0.04

23 KkobE

YY/T 0578—2005 ¥b 171, & BB & 5 i 15 7=
B e, W E RN E K R, 4
BRI 6%, R ER, A By C. D IUA
FRTR (7K 2 & B AE 5.4%~5.9% N, A fihi 5.55%,
B i 5.92%, C S 5.46%, D S 5.94%., 454
IKATVEERE, — BIEHITE 5%~6%, X203z
B R AT AE S B BT B, 4 N XLD
BREKEITT EARMEER .

24 AEKEMH
H3 42 1SO #5 # #1 GB. FDA 1 BMA 77 &, ¥

ITIRH ISR 24 h, KZHTEBB AR, KD
2982 mm, WHES, i, BiE. LLATCC
14028 AZ M, IEHL 6 Pk B A €W T IRBE X 4 A
fm i XLD 3 g d3E AT A, R AT R 4 A K,
HEWE S, BoNREBRARERE, 1%
FIE T F— MR TE 4 A A K RCOR
HZNHEBERTLTEZEEZR (P>0.05), B/»
WVE M AGAERE S ZR (P>0.05), BARE
H5RNEERAFEREZEZSR (P>0.05) 5 A&
F B ARTE R — MR IR b, WEEA LR E M
Z5 (P>0.05). iR W% 3. LI 2 PR K&
B BT 4 AN A XLD #4700, #00] R a4 K,
HWHEREE 8, LEFHE, LEL, H5gES,
JeE, M. A ARETE 4 A SR BRI ECK
Wk Z M REEBERLREEZR (P>0.05), &
INEIE AR EEZR (P>0.05), AW
HEB/NEERNAGFEREEZR (P>0.05);
AN ERAER — IR E B, HRERLRE
PEZER (P>0.05). ZRNFE 4.

% 3 FRDITREE4T mEXLD LW EEER

Table 3 Colony diameters of different Salmonella on four brands of XLD (mm, X+s)

P GABELR B AE
%5 i A B C D A B C D
1 2.15£0.04 2042002 1976003 1.98£0.03  1.96:0.02 1.94:0.03 1.92£0.08 1.95:0.03
2 ATCC 14028  2.1540.10 2.1240.04 1.95£0.05 2.01£0.08  1.94£0.04 1.920.04 1.89:0.08 1.90+0.03
3 210£0.06  2.10:0.04 194007 2.02:0.09  193:0.04 193:0.04 1.890.04 1.88+0.02
g 200002 2.01£0.04 1.98£0.03 2.01£0.04  1.94:0.01 1.94£0.02 1.94:0.03 1.87+0.06
5 CMCCS50115 2.02:0.06 2.04:0.04 2.03£0.05 2.12£0.07  193+0.04 1.89:0.02 1.89+0.04 1.85:0.05
6 2.04£0.07 2012003 201008 2.11:0.00  19240.04 1.90:0.06 1.91£0.05 1.82+0.03
7 215009 2.03:001 1912001 1.97+0.01  2.12+0.08 1.94£0.03 1.940.03 1.86:0.01
8  CMCC50970 2.09:0.10 2.07+0.07 2.010.08 1.9940.04  2.07+0.06 1.90:0.02 1.90£0.03 1.90-0.04
9 207:0.09 2.04:0.06 1.98+0.03 2.01£0.05  1.93£0.05 1.90£0.04 1.89+0.07 1.83+0.05
10 20040.06  2.0040.02  2.04+0.02 1.94+0.01  1.89+40.04 1.94+0.02 1.94+0.04 1.92+0.01
11 CMCC50975 2.00:0.02 201£0.02 2.00:0.07 1.99£0.03  192:0.05 190:0.03 1.92+0.04 1.89+0.01
12 2012002 2.07+0.07 2.02+0.01 2.03£0.04  1.91£0.09 1.90£0.02 1.89+0.05 1.88+0.03
3 2.03:0.04 2114002 2.16£0.04 2.0140.02  196£0.03 194£0.01 194£0.03 1.90£0.02
14 CMCC50976 2.01£0.05 2.08+0.03 2.08:0.03 2.05:0.04  196:0.04 192:0.04 1.91£0.02 1.87+0.06
15 2.00+0.08 2.05+0.05 2.18+0.10 2.02+40.02  1.94+0.03 1.90+0.05 1.87+0.06 1.86+0.05
6 2113001  2.05¢0.03 2.04£0.02 2.10:0.06  1.99:0.01 194£0.02 194+0.04 1.86+0.03
17 CMCC50977 2.07£0.03 2.08+0.08 2.03:0.04 1.99:0.02  1.89+0.04 193£0.03 1.88£0.04 1.83+0.06
18 2.06+0.06 2.05£0.05 2.06£0.06 2.0440.05  1.91+0.04 1.91£0.02 1.8540.05 1.83+0.03
T 2094006 2.0140.02  2.03£0.02 1.94+0.02  1.89+0.06 194£0.04 194£0.03 1.93£0.01
20 CMCC 50994 2.04:0.08 2.02£0.01 1.99£0.08 2.04£0.07  1.90:0.08 1.92+0.02 1.880.06 1.85:0.06
21 2.07+0.06 2.07+0.07 1.97+0.02 2.0540.07  1.88+0.08 1.93£0.04 1.86+0.06 1.85+0.04
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x4 BIRER

[RECMCC 515727£44 EahEXLD_E Y & K 4518
Table 4 Growth characteristics of Shigella flexi CMCC 51572 on four brands of XLD (mm, X +s)

fm BXHELR CON SR
%5 i A B C D A B C D
1 0.54+0.03  0.66+0.03  0.50+0.01  0.63+0.02 0.43+0.02  0.45+0.02 0.49+0.01  0.4040.05
2 CMCC 51572 0.57£0.04  0.60+£0.02  0.53£0.03  0.58+0.06 0.43+0.04 0.40+0.03  0.36+0.05 0.394+0.03
3 0.56£0.05 0.59+0.02  0.51£0.02  0.5440.06 0.42+0.03  0.41+0.05 0.40+0.05 0.37+0.07
----- 4 0.56+0.03  0.70£0.02  0.49+0.03  0.60+0.05 0.42+0.03  0.44+0.04 0.47£0.01 0.42+0.02
5 CICC 21534  0.55+0.04 0.63+0.03  0.50+0.02  0.55+0.04 0.40+0.02 0.41+0.04 0.43+0.03  0.394+0.05
6 0.51£0.02  0.57+0.02  0.49+0.02  0.534+0.06 0.41£0.02  0.39+0.03 0.41+0.05 0.39+0.04
%5 AEEMAERRXLDIERE FHEREP,
Table 5 Growth rates of different cultures on different XLD medium
e ATCC CMCC CMCC CMCC CMCC CMCC CMCC CMCC CICC
14028 50115 50970 50975 50976 50977 50994 51572 21534
A 0.83 0.75 0.88 0.83 0.96 0.95 1.09 0.73 0.72
B 0.77 0.81 0.82 1.01 1.00 0.88 1.14 0.75 0.70
C 0.78 0.75 0.89 0.84 1.02 0.95 1.16 0.70 0.77
D 0.89 0.96 0.77 0.79 1.10 0.94 1.13 0.78 0.72
25 FEEH CMCC 43203. CMCC 43204, CMCC 43205 #il
e CICC 24176 1E 4 A fh i XLD b ) B V& $5 R34
25.1 RAREERFLR S0, K G 13 1, R EER,
1% GB 4789.28-2013 U ZE3KR, LA K G ik CEE KT,

AR VR BN S, X 4 A B XD B 7R 1 AR
KE P S RITH AR, ERER, AmMBEH, 9Pk
B AE KR Py 1F 0.72~1.09 5 B @l i i, 9 BRI A=
K Py 7£ 0.70~1.14 N 5 C fhREH, 9 FRE A K &R
Py 7£ 0.70~1.16 1 ; D an AT, 9 PREE 4K & Py 7£
0.72~1.13 W. AFEFEHRAEAFE W XLD ERAEK
P $2=0.7, HF B AREA [F] GG 7R 2k B AR
KELXLBENZER (P>0.05), NFEEKER R
FRAEEFAERKREREREEEZR (P>0.05), &R
BEHbRgE. BARZE R ILE S,

252 FEAFFHFLEZHLERIER

1% 18 GB 4789.28-2013 fr 3R, 45 €0 4 Bk
W E XLD EAKIRH G=0, KiEaA K E XLD
FAKEH G5, mOREE. 5 e E O EBKE
ATCC 6538, CMCC 26302, CMCC 26304, CMCC
26305 F1 CMCC 26306 7E 4 4 & f# XLD 1% 77 3 |
PIRAK, 45 XLD XF 5 k48 (078 & BR
YIRS RN, FFE EREK, 4R WK 6.
6 Pk K % 2 %5 IR B ATCC 25922, CMCC 43201,

* 6 5 e HBHERAEARXLDIEFRE A KIEH
Table 6 Growth index of five strains of Staphylococcus
aureus on different XLD media

B ATCC CMCC CMCC CMCC CMcCC

6538 26302 26304 26305 26306
A 0 0 0 0 0
B 0 0 0 0 0
C 0 0 0 0 0
D 0 0 0 0 0

R7 6 AR FERBEEARXLDERE LIEKIEH

Table 7 Growth index of six strains of Escherichia coli on

different XLD media
e ATCC CMCC CMCC CMCC CMCC cICcC
25922 43201 43203 43204 43205 24176
A 1 3 1 2 2 3
B 1 2 1 1 2 2
C 1 3 2 2 3 3
D 1 2 1 1 2 3
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