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Detection of Actinobacillus ureae in Imported Red Wine
DUN Yuhui , ZHENG Qi-wei , XU Jianrshe, WU Hai , JIANG Warryang, LIU Fe-lan, XIE Jian-xiong
(Wenzhou Entry- Exit Ingoection and Quarantine Bureau , Zhgjiang Wenzhou 325027 , China)

Abdgract: Objective To andyze and identify the properties of aim bacteria, and to provide evident bads for supenisng
imported red wine. Method A method combined slid and liquid was used. The sarples were enriched severd times, ilated
and cultured. Results Actinobadillus ureae was i lated from inported red wine which aerobic bacterid count exceed gandard of
nutritiond agar. Conclusion It is necessary to pay nore attention to the supervison of main inported foods to ensure the food
sdety and protect the hedth of consumers.
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