2.10

, 4
4 , (RSD) 0.5%
3.2%
4 my/kg
A B A-B %
0 7.8 0.1 7.7
5.0,20.0 13.0,29.8 0.1 12.9,29.7 102.0,110.0
0 7.0 0.2 6.8
5.0,10.0 12.2,17.3 0.1 12.1,17.2 106.0,104.0
0 100.7 0.0 100.7
20.0,8.0 121.8,182.0 0.0 121.8,182.0 105.5,10L6
0 16.0 15.8 0.2
8.0,20.0 250,381 16.1 8.9,22.0 108.8,110.0
0 303.0 0.0 303.0
200.0,800.0 501.5,1000.0 0.0 501.5,090.0 99.3,98.3
0 0.5 0.5 0
4.0,10.0 4.3,10.0 0.6 3794 92.5,94.0
0 14.4 14.6 0
50210 196,330 150 46180  920,9.0
0 1.7 0.0 1.7
2.0,8.0 3.8,10.3 0.0 3.8,10.3 105.0,107.5
0 1027.5 0.0 1027.5
100.0,400.0 1123.3,1426.0 0.0 1123.3,1426.0 95.8,99.6
0 1.2 0.0 1.2
2.0,8.0 3.190 0.0 3190 95.0,97.5
2.11
(@/T 5009. 34) 5
5 , (
, DO, ,
‘R15;R155.15; 0612.6
10 ;
; 1 3 6
(RSD)
75 95 %
9. 83 % : 4

, O,
: (
) 0,
A-B ,
5 my/kg
2940.0 2980.0
690. 3 690. 1
303.0 304.6
100.7 100.6
6.8 7.1
53.7 56. 1
9.0 11. 4
0.6 0.8
<0.2 0.3
<0.2 3.2
<0.2 3.2
<0.2 9.0
() 30.0 31.8
() <0.2 1.7

[1]

(2]

[3]

[4]

11%

13

Hillery B, Bkins E, warner C, & d. Optimized Monier
Williams method for determination of sulfites in foods: Collad-
ordive gudy[J]. J AOAC,1989 , 72(3) : 470 —475.
. [M].
,1995 ,66 —67.
. AOAC (
) [M]. 1984 ,708 —709.
@/T 5009. 34 —2003. [9].
[ :2004 - 08- 21]
:1004 - 8456(2004) 06 - 0504 - 05
310009)
22.3%,
5.51 x10 8.03x10" CRU/
6
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Sudy o accuracy of aerobic caony counting in laboratory - methodol ogy

Cheng Suyun, Me Linding, RenJinyu
(Znhgjiang Provinca Center for Dissase Prevention and Gontrol , Zhgjiang Hangzhou 310009 , China)

Absgract : To control the accuracy of examination data in certain scope and ensure the related hygienic micro-
biological |aboratory issues the accurate data, gelatin piece of bacteria was adopted as the contrag for quality
control . The colony count of such gelatin pieces and filter pgper pieces selected randomly were tesed and their
mean values of relative s¢andard deviation (RSD) indicated that gelatin piece of bacteria provided nore accu
rate result than the latter. Mearwhile, such wefers in one room and in different rooms and kept for different
days were counted reectively , the results reveded that there were no remarkable difference among them. The
results show that the gelatin piece of bacteria is gppropriate for colony counting as contrag.

Key Words: Golony Gount , Microbia ; Quality Gontrol ; Laboratories

2
) 2.1 2
, 10 10
, 12
1 10 crU/
RD %

1.1 ZXZ- 0.5 1 5.3x 10’ 1.30 x 107 19.00

10 % , 2 5.4 %10 1.20 x 10’ 18.00

3 6.2x10" 0.42 x 107 6.00

" 4 6.6x 10’ 0.00 0.00

(ATCC 9372) 5 6.6x107 0.00 0.00

, 7.0x 10 CRU/ml 6 6.7 %10’ 0.08 x 10’ 1.00

[2] 10 % 7 6.7 %107 0.08 x 10" 1.00

8 7.1x10" 0.48 x 107 7.00

\ 2m, 9 7.3x107 0.68 x 107 9.00

40 5 10 7.8x10° 1.20x 10 18. 00
(0.2m) , 2 10 CcrU/

100” | ’ ’ RSD %

; 4 1 1.9x10° 0.30 x 10° 18.25

1.2 2 1.9x10° 0.30 x 10° 18.12

1 10 m 3 1.5%10° 0.10 x 10° 6.00

_ ’ » 4 1.5x10° 0.10 x 10° 6.00

37 10 min, ; 10 5 1.6 x10° 0.00 0.00

1 100 , 10 6 1.1x10° 0.50 x 10° 31.00

10°° 10°° 10°7 7 1.6x10° 0.00 0.00

- 8 9.5x10° 0.65 x 10° 40.00

10 2.2x10° 0.60 x 10° 37.00

1 ,10
5.3x10' CRU/ 7.8x10' CRU/ ,RD
19. 00 % 2 10
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9.5x100 CRU / 2.2x10° CRU/ ,
RSD 40. 00 % :
3
, 6.62x10 CRU/ ,95%
5.90x 10 7.34x10 CRU/ ,RD =11.82% , ,
1.6x10 CRU ,95% ( 18 24 h) ,

1.24x10 1.96x10 CRU/ ,RD=22.3% ,
[4]

3 , ,
X 6.62 x 10’ 1.60 x 10° J
d 0.55x 10’ 0.27 x10° , 40 50 ,
s 0.72 x 107 0.36 x 10° 37
RD 11.82% 2.3% o ’ ’
5% 5.90 x 107 1.24x10° 10 mn , '
7.34x10" CRU/ 1.96 x 10° CRU/ ,
2.2 136
10
5 ,3
RSD (11 %) ,
(P>0.05) ,
95 % ( 4 D
0
22.3% 10 % ,
4 o/ 7 4 RD
10 % ,
1 7.5%107 5.9 %107 6.5 %107 75
3 7.2x 107 4.9x107 5.9 x 107 ’
6 6.7 x10" 6.0x10’ 6.2 x10’ 9.83% 95%
(5]
2.3
, , 4 6
75
75
(1, 6.92 x10' CRU/ ;
7.2x10° CRU/ 69 95 % '
) 96. 83 %
o 1507 R
EP
Cg 100 . . e . ot vty NS [1] : [J]. ( ).
Eé i [N N 1974 18(12) :83.
i . . . . [2] : : .o
%y 20 40 60 80 [J]. ,1992 , 2(2) :106.
TSE AL [3] @B 4789—1994.
1 75 LSl
[4] . ( ) [3].
3 ,1978 ,2:105.
, [5] , : ;o
- [J]. )
2001 ,13(5) :11 —43.
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