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Sudies of Methods of Freezing Sorage of Campylobacter and

Recovery of Frozen Sorage Strain
LUO Hai-peng, CHEN Qian

(Beijing Municipa Center for Dissase Gontrol and Prevention , Beijing 100013, China)

Abgtract : Objective To find an easy and efective method for the Sorage of carpylobacter. Method Canpylobacter grains
were dored in the content of 30 % dycerine brain heart broth. 19 islates were used in this gudy and dored & - 30  and
- 70  and every drain had 3 copies. After one-year dore, the frozen grainswere recovered in the content of 5 % sheep blood
pregton broth for 24 hours, and then were subcutured on the Golumbia blood plate. Results  Inone-year dore, the gorage of the
dransin the temperature of - 30 had the same dfect as the dorage  drainsin the tenperature of - 70
The method of dorage of canpylobacter in multi tubes in the temrperature of - 30 may be an easy and dfective method .
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