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T EAS SO A RS (A AT R S L M) AR SO B e A LA AN AR A R0 e M BT

ASCAE h b E A R R S S R IR IR

ARSCPFR AL ) AR IR LA W BB A PR R LR A B B (AR My BE S B 2 M O D B A
BR 2> ) TE R AR Crpr ) A BR 2 ) BB T £t 24 it K 38 B PR B T R Sk A FR A A
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B/ an B b 7] B E B R 4 i
ik Frik

1 SeE

AR E T VP TR B (Salmonella) [ P A -0 58 - 32
AR SCRE TR A RO BRI TR PR A P b ) R B PR AR

2 HEMESIAXH

TG0 A T PN 2 A S R T | T AS BUAS SO AN R A S, b, TR B 51 SC
PR AZ H B L0 RRAS 18 A SCHF s AN B9 51 SCfF, FL B0 AR (L4518 ek o) &
AR

GB 4789.4 L AEZIRME ERHEDFERE DI IRER R

GB 19489 SLHG=E AW 4l R

w

A=RkE s

1 HF R 0.001 g,

2 s

3 R,

4 TEEREFRA 36 CE1°C42°CE1C,

5 LHHEIEM 45 500 mL.250 mL,

6 JCRHEfE AR 50 mL,

7 KB TCE A .

8 LW .1 mL(0.01 mL ZIJ#) .10 mL(0. 1 mL Z| ) 8B W 25 X Wk (0.1 mL~1 mL),
9 JLHWIRE 10 mm X 75 mm.,

10 pH it+d0KE % pH {40 K% B 0. 1,

1 TREZEMIA 10 pL(EARYA 3 mm) 1 pl LA,
12 mHEZERKH A .

13 IRBEIRA .

I T e R S

N

HEFEEMEH

I IR TG TR WL 5% AL T,
FALBEFLAE KGR (RVS) MO . WL AL 2,
Handy Plate® ¥ ] B I8 F .

Handy Plate ® 7017 % B #7IA R A

JC R W R AR 2 PR UL S AL 3,

TerE A BEER K, WL 5% AL 4,

AR B
o Ol AeE W N =
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4.7 1 mol/L NaOH &, W& A.5,
4.8 1 mol/L HCl W, WH = A. 6,
4.9 EHK®HK-N-PBS — kP RFEE .
5 WIEER

U B B s WL 1,

I TSR ARAE 25 ¢ (mL) EfFES+225 mL V01 GRS B, Y0

36 C+1%C, 18h~24h

PR | )
BE R BB IR,
Bk R B (>10'CFULg)
( <10*CFU/g) 3 T 97
WAIEIRL £ L5 B 4 4 Qg T 10 mLRVS

. o e e 42°C+1%C, 18h~24h
10 mL ZZiii+225 mL 701 IR R W, Y

TR

|36°C:l°C, 24h+2h

; l

A BERTE ARV

l

YT TR B A I

36 C+1%C, 4h~5h

T IR CIRANINE)

1 SRENRFZREERF

6 BRIESTR
6.1 HEH

6. 1.1 TCHEMAEME 25 g(mI)FES:, B THA 225 mL V01 K B 1S T W 09 0 B 249 50 AR 5 At 4 38 25
FEPLLL 8 000 r/min~10 000 r/min ¥JJ5 1 min~2 min, 355 FHEA 225 mL 017 K 8 3 3 W% 09 TC 18
YA AT R R AT 1 min~2 min, ARSI AT ER R IRB IR, T pH,
Fi 1 mol/L NaOH ¥ # 5, 1 mol/L HCl WM pH = 6. 8+0. 2, JoH B/ AL 2 500 mL 4
Bl A3 25 A N (AN JE B8 38 AR A B BT JC AL 35 . AT AN RS RS RE B o A0l G T 28 R 4%, T T 4 ok
i35, T 36 ‘CE1 CHi3% 18 h~24 h,
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6.1.2 XFFIL, TEERAEREL 25 g B 5 BEMUEIE) DS IE R B4 N 225 mL V1] KB B A
WY )T pH, WE AR EREE 1 h GRS T 36 C+1 CHFE 18 h~24 h,

6. 1.3 WRURMES T VR ICRERTAE 45 CLL R VR At 15 min, 807E 2 °C ~5 “C K48 W 2% 18 ff vk
it 18 h,

6. 1.4 XTHAEYSEEENFESC>10" CFU/@ A Bk m T) R sh Eid i #E mib Ik
IS R, B 0. 1 mL, %A T 10 mL RVS BN LIRS T 42 °C£1 CHiFR 18 h~24 h, X T
HW A EEARAEE R (K10' CFU/ ) Clndin 1), o] Bkad b A 5%

6. 1.5 JITIRERIRRFE S L 1 32 HK-N-PBS — WP RAERT , BUH B8 76 8 W i T4 fl 3B 437 15 AS 45 40 R
FERR AR AEZRTE (100 em®) TN J5 0] ONZE 8047 AR5 D 81 ) B 35 2 DX, BE 4 ik e 5 2% b i
FRARAE IR BETR A LA TS B . KRR IR 10 mL B i A5 225 mL V1] R 0 B TR G
B A (B AL A& 25 U 289 5 1 min~2 min, F85ME4), 36 “C+ 1 “CH;F% 18 h~24 h,

6. 1.6 S5 A AR HE T B BH M6 IR BT X I s AT A B o R AT B R . BRI R VT
R (Salmonella enteritidis) FSCC ('T) 215456 1Y, 55 % bR e w8 B AE b FHPEXT BB Bk, KB IR & KA
(Escherichia coli )FSCC(T) 149009 5 45 25 b M Bk VE S B P 6 1R T Ak

6.2 EMIZH

6.2. 1 B B T HEmA I B, (] 10 pL JCH 2R IR B 1 BRIR 25 (00 38 ARV 1)
FCTE IR Rk . O A sl R 2SR B 1 ml G 1 K B JC i A B K T T S I B L B
BHZE/D 1 min DIFH LR

6.2.2 KM A IEmE L HEE AT 20 5k RA R FEF LT 36 CH1 °C BiFE 24 h+ 2 h,

6.3 FliE

MBI A A B v 1 ERT AT BE B O AT 0 T Y 4L (8 B AT B0 I At i At
OO FRROEREES A ITRE . ol SR & Hic 5 Emic.
6.4 Wik

6.4.1 BIARR R KSR

BIT ERE Ko S SR IR A 6 EIRERR SR TR B, B B R R X R
o AN RN S E R R 2B 58 WA, F 36 ‘C£1 °C #5595 4 h~5 h,
6.4.2 ®IARR B HIR

L A A SN B VD T QT 3 SR AR IO B I R B, bR IO VR R D iR R L R A, T
FIRIP TR AL AR T IA .,

7 HBREHRE

LA TR B M 7 FBf A SO R i 45 58 i 25 g(mL) FEARER 100 em® i T3R8 U PRAE: il
Aot AR A VDT R

8 EFULE

o e v 7 A B B SR R GB 19489 MM S ZOR BEAT AL B S RUE IR F WL 121 °C =1k
VKT 30 min 5 FHEAH AL E AL E
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B R A
(H3EtE)
BEHFEMKF

Al PDITREEER

Al1l %

A1 BREAR 10.0 g
A 112 EEEEK 8.0g
A 1.1.3 A b 3.0¢g
A 1.1.4 HERE 2.0 g
A 1.1.5 Zifph 1.5 ¢
A 1.1.6 LRtk ek 0.5 g
A 1.1.7 G4k 5.0 g
A 1.1.8 JHE: 1.5 ¢g
A 11,9 BERR A 1.5g
A 1,110 NERFREM 3.0 g
A1 11T ATETETERY 1.0 g
A1 112 BB EREM 0.012 g
A 1.1.13 FLEAS 0.015 g
A 1.1.14 ZEIEK 1 000 mL
A 1.2 #I&

I 37.0 g THIEMT 1 L 28K, 121 CHEEZRRKE 15 min, WEK 25 CHAT pH K

7.2+0.2,

A.2 RVSHEEE®

A2.1 HB%H

A2.1.1 KRUBEAMK 1.5 ¢
A 2.1.2 Akl 7.2 g
A 2.1.3 B _AE 1.26 g
A 2.1.4 BERRE 4 0.18 g
A 2.1.5 GAREECE 6 450 28.6 g
A 2.1.6 fLELK 0.036 g
A.2.1.7 ZEIEIK 1 000 mL
A.2.2 #Hik

K25 LA I A ZE R K i 50 Je I A i 6 BT IE T pH, i i T b, 115 C R R 28R K
B 15 min, ¥EW®E 25 CHAY pH N 5. 240. 2,

A3 THEBBRHENE

A3 1 B%H

A3 1.1 Bl A 34.0 g
4
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A.3.1.2 ZEWK 500 mL
A. 3.2 %

A.3.2.1 WAEW PRI 34. 0 g BER A 4VA T 500 mL Z€48 K d . K2y 175 mL % 1 mol/L NaOH
WO pH 2 7.240. 1, HZ KB ZE 1 000 mL G547 T UkA T

KH 15 min,

A4 THEEEK

A4 1 BH
A 4. 1.1 FEALsm 8.5¢g
A 4.1.2 ZEMEIK 1 000 mL
A 4.2 #lx

PRECS. 5 g AL A 1 000 mL ZEMW K p, 54 2= 58 2 M. 3K 5. 121 C R 28R K|
15 min»%’ﬁﬁg

A.5 1 mol/L NaOH & i

5.1 B4

.5.1.1 NaOH 40.0 g
.5.1.2 TEHW MWK 1 000 mL

.5.2 #HIiE
FREL 40 g NaOH T 1 000 mL JCH#HZE MK,

> r» > >

>

.6 1 mol/L HCI & &

6.1 B
.6.1.1 HCI 90 mL
.6.1.2 TCHZEIEIK 1 000 mL

6.2 #HE
WOk ER R 90 mL, IS 28 W /KM BEZE 1 000 mL.,

> > > >

wl



