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Microbiological examination of food hygiene—

e

Examination of residue of antibiotics in fresh milk
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T

B

ARG UCR A T B ER 533 K ¥4 (AOAC) AOAC 982. 18¢ 3 ik 4 5 5 b 19 B-BL Bk A B e bt
BB R IR 3 ) (AOAC Official Method 982. 18 Beta-lactam antibiotics in fluid milk products—
Qualitative color reaction tests){E R — 9.

AAr%ES AOAC 982. 18 ML FEX B4 F .

— 3" K8 P B O 2L o RE 0 S B BB B 2 BFE B R R 25 R (Bacillus stearothermophilus

var. calidolactis) P RWKE , WAl HTREEAL HEXKEHAL LB PHAZRBEN;

S RBR T AN EMEFA FE, AR S AR R RN R RS E M N

R EARERRARKNRA AT ERKNET A4 286, MR- 1]

10 min §E KB ABREL FIEREMMETHFTFENRBEYNETHE. (Note:
Occasionally kits of a particular Lot No. may require a longer incubation time for color to
fully develop. If «:--+ Check color development at 10 min intervals and record optimum incu-
bation time required for each Lot No. )" BF RN ‘MR AR AL, HHF KB HIEH
30 min fERAME”;

—HEBEREBHIERT.

AIRAEAE GB/T 4789. 27— 2003 M DAMAY¥RE HATHAZRERHR),

A4rMES GB/T 4789. 27—2003 M L EF BB R T

— ELRBRN B DEMEYERE HATHEERRERR”;

TR B FAR N AL RERE TR ENE —

— BT KR A“EEFREERAN],

AIRAERI B R A S RRTEPERE % .

AR P ARIEME DARERHIFAD,

AfrfEd FEARLEMETABARBERE.

A PR AR AL WA KR TP R O

FRESIEREBA . P EERABERN P OERSEAREZ LT PERREER ST
A8 BRI TR BT £ ] G B A6 B T B R L Pl

AREFEREEAN . SHC. B8 FE HE. BN SR HE,

2 bR fE BT AR AR ME B T Y R A R AR L

——GB 4789. 27—1984 .GB/T 4789. 27-—1994 .GB/T 4789. 27—2003,
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RAIEREYFERR
BHATHMERRBRE

1 EH

FEMETHAPHARREANRR I .

AARHERI S — ¥ 38 T T 8 3L o RE 30 51 PE SR BR 1 (Streprococcus thermophilus) A B K 1 5
%:H&iﬁfﬁ?ﬁ?t':Pﬁﬁim]fﬁﬂ@ﬂﬂﬁ%%ﬂ@ﬁ%‘ﬁﬁ]ﬁﬂfﬁ(fhmllus stearothermophilus var. calidola-
i) HLARNBR, U TATFEEAL HEXEL AR PR EENRN.,

E—i% FEARSERRE I X

2 RE

a2t 80 CREE IR REERR . R — BTG, R BR A . S A
ARBIRY 2,3, 5-FA=ZF WA (TTO) , HHAER A S H il ERIE RN RERFTRNE, %
REERAR AR LA 30 IR TTC O LL YR, A, 0 SRR 5 Fh & 0 T A6 00 R 0 900 5 00 » U0 o
HERREZ B H , B AR TTC AR R FFREA .,

3 EEMHEH

BRAEY LR EERKERIEFEE,, HME SR WT .

k%:2 C~5C.—20 C~—5C,

fHIR IR :36 C+1 C,

HWEEEKBH:36 CTE1°C.80 C+2C,

K- H 0.1 g.0.001 g,

XHEBE :1 mLCR 0.01 mL Z),10. 0 mL(H 0.1 mL % B) SR BB A8 K%k,
XHAE .18 mmX 180 mm.

BEi.0 C~100 C,

ERESEE.

ER L EFEMRA

B ERBERR TS .

KABesL . W A1 &,

4% 2, 3, S-EA=SFEMAEM(TTOKER : LE A 2 &,
HEERGSHEB - IE A3 E,

BEEF
SIAPHARRERBRREFILE 1,

wWwwwwwww
© N U EWN -

> s s s 2
HW N -

(3]
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RS 9 mL

80 C=42 °C,Hm#k 5 min

BHZEIICUT

N .36 CL1 CAK¥H2h

i TTC 35”7 ,36 C+1 ‘C/KW 30 min

rEf

36 C+1 ‘C/K# 30 min

{5 EAR ) BB af

SRV B, EHR T MAERRERE MAERKERKE

GRRE

B #IAhhsRRERERER
6 RIESHR

6.1 HLEF

B — IR B ER A W P, B E 9 mL KB BRAR L, B 36 C+1 CHEBEEFM PR 12 h~
15h)E,B2C~5 CKfREFRA. 815 dEM—K.
6.2 MRXFK

B2 FE R A RR B A A K B BAEFL,36 'C41 CHE3% 15 h+1 h, mAMREEK KE
J58 B FLIE 5385 R AR 0 T P
6.3 &3

BHEA 9 mL, & 18 mm X180 mm iRE W, B & 5 MR — G 474 . [ B B4 BA o 0 BH 1 2
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RE—OL HEMREM I mL EBRGCSRER FMXTBEH I mL KEREAL. FEREE
80 C 2 CIKMIA 5 min, REZE 37 CLUF, MAW KR 1 mL, BREFRERS. 36 CT+1 C
KR 2 ho N 46 TTC ORI W 0.3 mL, 7EMERIB A2 EIBA 15 s IR EIRS. 36 TH1 TK
HBEEHFF 30 min, MEEBI A L. WRBE B A L, FKE F %58 01 5 30 min ERANE.
TR i B, 8 SOt R A BT R
6.4 FEAH*E

EHOHRENE REPHELEAWECH WAL PERERFE, FHELER, RE RS
SAONALER . MBRANEIHRT N5, BIEFHN.

7 ®E

RAMER,FERERNAA MENMERZREAL. RAKASANES, RENVREEZRY
FHE .

AITERMILFAE RAEZRNBIER RN . HFEH 0.004 IU,EBEX 0.5 IU, KAEZ 0.4 1U,
FIEE 5 IU,

Fik WERERFRTENEE

8 R

B EBUCIR A BRI AT WM 3F pH AN (REBE) . MARRIBEE . &&
PR AN A RS R MR B AR T RS PR, 40 08 2F MO ¥ 76 35 97 55 b A K 3R A IR ™M, pH #5780
MRREENROC., MR URERTEER TRURNGAER, WAEFRASEK, pH R A1
BERFAZ IR EA.

9 E&EAMMB

BRIMAEYLREFMKE REFREEI, HMMRFMAE T -
9.1 ¥k#§:2°C~5C.—20C~—5%C,
9.2 HEHEHFH 36 CE1C.56 CxlC.,
9.3 {HEB/KHBH .65 C+2°C.80 Cx2 C,
9.4 TEMER 100 pL.200 pL MEBER LK L.
9.5 XHEiIR®E .18 mmX180 mm.15 mmX 100 mm,
9.6 ®EH.0C~100C,
9.7 B.OHL:#B 5 000 r/min,

10 E# . ExEhRA

10. 1 PARN - FEIAE Y 2F AT 38 R R B A F .

10.2 LHEBEMRILZEPB - NE A4 E,

10.3 XKHEBER: W A1 &,

10,4 REBMEEHEBREOKRERE LB ASE,
10.5 FEEGSHREB LS A3 &,

11 REEF
HAaTH4EERBAERETFLE 2,
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BFE L

] % 2F LR

FREBMARTREAEREEAKERE

fm AR 100 pL

65 C+2 C/K¥ 2.5h

65 C+2 ‘C/K# 30 min

HinEe ®8 HE/RRe
GERWEE, PAERKE AN MAERRERE
EHWR

FERRE

B2 #eRrBREE
12 RESR

12.1 FHRBE

R s PR AT R E AR KRB T ERIIEEREE, 56 CL1 CHF 24 h GBI ARE
BB IEREE  EE RGP EHRRLIESR,56 CH1 CTHEF 24 h5FHA 36 Tl CTHF
3d~4 d, BRFMRIXD 5% EHFTHFRESRAFH &, FHREHRA 1 mL~3 mL LHBERE
EWMBEVERFFRERANEE QRFEATRE, SREALHEBEREZ P 10 mL~20 mL). ¥ ¥
B 5 000 r/min B0 15 min, BITIEYIHN 0. 03 mol/L M TLEBEMREEZE sk (pH7. 2) , %5 10° CFU/mL
MBI, E 80 Ct2 CHE/AK®EH 10 min J5, HH T ILKAIEEL. B 2 C~5 CHRESH.

4
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12.2 AlikiEss

AR R R A RO RETMAGRE Y RER BN R AW ERKE R
8X10° CFU/mL~2X10° CFU/mL JBA AR KR P B S A E AR ARSI RY, 88
200 pL, FH P IL KK . BFFAMIRIEFETLUE 2 C~5 CHREFE6 A,

12.3 BFBE

WELFERR 100 pL A SH FHMWRIEHET  BRREXRERY. SOREMFESL, B4 HEHK
BIHEAT BT B — ), FHAE ST RN 100 pL BB X G S HF B, B BE K 100 uL B4 E 1
JRAEFL. T 65 C+2 CoRMIEFR 2.5 h, MEHEFEGAMWEL. WRBABEET, HETKA P
% 30 min fERA ML,

12.4 FIEFFH %

EHABERAANEARERENMIBEAERES O, FEEFAERTN L0 AEER, 5%
HELRACRERENAUELER BELT oHZE, A TRER. X Fa RS E NSRS 30 min
FHTBRANE. MRBEFREFONRLETEE-EOZH, ARREEREEEFENRER LR,
W BENEFR—K.

13 #HE

BRAMEN ERERRABIFEANEE, TUREIREERGHE.

BREEAERBBEGON, T UIRE P RRE .

FIERWILFE R E RN BISREILRY . F B R 3 ne/L 8B E 50 pg/L, K KEE 30 pg/L,
FHREEE 50 pg/L.
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MW =R A
(MR
BFEEMKH
Al KEBER
A 1.1 B&
g B ERIER.
A 1.2 $%

£ 115 CKH 20 min, WA RATHAE R RBLAR 4308, LIREAK 10 R R, A B2 2% M
115 ‘CK# 20 min,

A.2 4% 2,3, 5-@H=ZXNAM(TTCO) K&K

A2.1 B%
2,3, 5-FH=FWRM(TTC) lg
KWK 5 mL
A.2.2 #l&%

FREUTTC, W T RAEHBAK P EBEMAT 2 C~5 CRE. MRBBRENLEEVUROARHR
W, IRRETE A . W P B K PR AR K 5 BRI, ROM A0 K.

A3 BEXRGSHAK

A3.1 K%
FEEGHE 30.0 mg
THEBERELZE M HE
FTHid R WBLAEFL EE
A.3.2 %

BEFRREER GHAMIRER, B TARBRRIEZ i+, fH ¥ E R 100 TU/mL~1 000 IU/mL,
FRZBEBRAREN IR AT BIBABBEZ 0.006 IU/mL, 4% FTAE/MIEH, HH&H.
—20 CREA#L 6 A

A4 REBRRIEEDE

A 41 B%
HR_EH 2.83 g
BR A 1.36 g
1K 1 000 mL
A. 4.2 #I%k

#BERRAABES. AT pHE7.340.1,121 CEEKXE 20 min,
AS RERBEBEEEABIESE

A5 1 Be
B 10.0 g
HEE 5.0 g
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SHE PR 0.6 mL

hg 4.0g

ik 1 000 mL
A.5.2 %%

TERBKFIAE B R U8, IR B E R 2%, 8% pH & 7. 140. 1, RIEFEMA R
FEY R ZBRW L IRS)E 115 CREXKE 30 min,
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