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AR T PRI R > T AR HAERT M
SR BF KBRS E SRR R o A3H31u2648 5 1K
BEEAALRR RS £478F LA 54 &k (Enzyme Im-
munoasay , EIA) sif& 4 7 & Z vbd > B R1.EIA Zieh e 7 &
%3%-2.EIA R PG EZ At £ J TR TF24-48 s & R o
BrERBR AT A AL AR B AAERRR S AR AR
B 32 4 2 (XLD) o i % M5 13 B 38 A 32 & (HE) 8469 i I RAT
FEMEEL o —EFVPIRABZIFE RE e : XHATH (Escher-
chia coli) » &% &4t % B (Shigella) » # #4% 8% & (Citrobacter) » &
& e ¥ B (Stap hylococcus aureus) » % ¥k 447 ¥4 B (Klebsiel-

la) 2 #) A B 9% 247 % & 41 (EIA kit) B if £ & X LR ©

M B

¥ 9 K 18 B (Salmonella spp.) 73 ffi &
2 AR~ £SURERS - B 28R
BSHEEE - REREES  ERYTERK
EEpR_E R EERRE R © B3 - T
HERhETREDFIRERZ R TR &
W BRHEEEARE » BERFIRBEERRYH
B EERRE » HRERER  RILBRERT
BT » MERPEMRER T 0 LIEER
ERRERT » TUAEITARASE o

MHERAE

b hRER |
R REEBRIES BRES C BE~ =
BEiE ~ WHE ~ BFEA - LS AERIBET

RS E NS R E BB E » A TEE KT
B (YR STERE - BEERE5L R
BE#E A #910*CFU/ml Z B#82. 5ml o Tt %
AR SR P AR ERBEAIEYIK
BEELRE o
ERAEARR -
WHKEREZEFRHREREERERE
B2 268k ¢ S. meleagridis; S. newport; S.
panama; S. paratyphi B; S. pullorum; S.
typhimurium; S . dublin; S. derby; S. enter-
itidis; S . gallinarum;S. infantis; S. kottbus;
S. litchfield; S. manhattan; S. lanka; S.
potsdam; S . weltevreden;S. cholevoesuis; S.
tphi; S. logos; S. azteca; S. bousso; S.
ngor; S. potsmouth; S. muenster; S. muen-

chen o (R5YBIERE ~ FHRMYH O - B
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Escherichia coli, Shigella dysenteri,

Citrobacter freundii, Staphylococcus aur-
eus , Klebsiella pneumonia {2 A& HE — 4
HRHE o ‘

EEERNGR

2L¥5p93E (Lactose Broth, LB) ~ ZaRfES
E# Bt i% B8 Y 28 (Selenite Cystine Broth,
SC) ~ M 7 1 %% B2 & Py 88 (Tetrathionate
Broth, TT)-M Broth -~ B#BekrgE
(Brilliant Greea Agar, BGA) ~ WK EH
& B KR E 3 8 5 & & (Salmonella
Shigella Agar, SSA) ~ EERTERS/MAREE M E
(Bismuth Sulfite Agar, BSA) ~ K¥EBERLEE
& SO BR B 3 S 5% & B (Xylose Desoxy-
cholate Agar, XLD) - Vg iR NE W sk
% (Hektoen Enteric Agar, HE) -~ =538
fe#%&E (Triple Sugar Iron Agar, TSIA) ~
Bt RR B AE 5 # & (Lysine Iron Agar,
LIO) ~ jR 3% /32 (Urea Broth) ¥ 5 Difco
AT WRAKRBRESEAR O) flFEER
AT » BRBEZESTEE (Elisa Kit) BH
Organon Teknika Corporation o
1REE RERfE -

EIA Reader &R Flow Labora-
tories A H H & (MR 700 Microplate
Reader); 37°CH &M H100rpm SR fEE
&l » {2/ Organon Teknika AT H 5 ; Mag-
netic Transfer Device {&H Organon Tekni-
ka AT HIS, ©
RERWFIRARR /71 ©

R

#c#R = B FDA {8 2453 17 Fi1° (Bacte-
riological Analytical Manual, BAM) &
BIERFRIEHE" (10952 N693) Fr#iz ik » HARER
FERERELR LB, 37°CHR18-2¢/NEF »
A SC~TT s 37°CEF&18-24/]NEF » 5371
47 BSA ~ BGA ~ SSA ~ XLD -~ HE » 37°C#%
B 18-24/NFF » $9 EX AT BE B 7% B AR K 2 R R
TSIA, LIA > #fif# A Uea Broth, 37°Ci2&24
/N > HRISEPFIRERE R TSIA g9
ORI YRR s BB R AL FE o

CEERBE T

B @A > SC~TT h&H0.5ml Eik
¥ A9ml M Broth, 37°CE#6/NEE1% » B L
(3000xg,20438%) » BLg”in 1ml APBS
(PH7.510.2) #100°CABIIEA2053-4 » ¥4
EBER » BERK - FERIETHER o

Bk ¥ (B % M $1 ) 0. 2ml il A micro-
plate FJFLIA » & —FLAIN—FE HER (coat i
B8 oFl| P RIS PR 803K 17 B Bk F — R R
BHEE S —EAH - AR ¥ % conjugate fE
& » B3TCIEIBE R0 8% - LISEIREL »
& fin A Substrate ABTS(2,2’-Azino-di

.-[3-ethylbenthiazolin sulfonate [b]] » #&

PRER1054% » F—FLAHIAO0.025ml Z =1k
WA (R R FE » MEEH 8RER o PURSETTRE
R e AN — o

FiYt 5t (EIA Reader) #1405nm 2
BOLEE o

WAWFIREBEERREEREBREA
EIA Kit {EEfam K FEEHE4H (negative con-
trol) » ISR E R AHBR T B RX
R FE o

HEIAEHARBEE  WEKR2ZM
Broth 3 B E ERERAER o

s R

PAKEBREEZHEEZAF10°CFU/mI I,
& » #£ EIA microplate FLIN 25 #E » 255
% BILNEBGEOECIREN » RIS

B— HELRARMEFELALBHRERA
BERRSR L RAREES 5 20 AR

— 258 —



ST  BESREEIEE

il

£ [ TBEEES ] www.angle.com.tw

BMTPYFIREERRBEME R ERRERTT &K

A— RS FTPKAASERR O ERRG S ER B EZ 8
WPIEATRE AR L SRR ElAREGHAMSE H&bFEREGHRAL
£ % K B RBRAR kR EIA® Fikweghas ElAgbmdagk X

TRIBRR 28 7 6 4 3 0.00
EN g 130 107 109 4 6 0.10
REH AN 30 3 0 0 3 1.33
#* 3 188 117 115 8 12 0.45

a. i 405 nmAFFE K FO.D. =0.200 4 3 48 4 (LB ARH o

b. &M 405 nmA|#FE X FO0.D. 20.200 & ©

¢ X?= (| ETA# th Bt B4R 457 sk i s B BE A B — 1R 465 ki ik S AEIAR i el | -1)°
) EIA# ) B5hk BLAR 4605 ik h B b4 3+ AR 42 77 ik Al ok By b ELETA MR o R b 4 8

| (E—) °

£ GETINRANESRT EIA SEMHEAMMIEZLCR | P
papy TETYIARRIRREC) . MEGRZIBEEARED  BRBEAL
fray = = MR TR » M E M B O (3
= 9 81 100 —) » #& McNemar®43 #r X?=0.00<X*(P =
® B M 78 100 0.05)=3.84 ; B [ 5% 49 B 213004 1 18
% & 100 93 o BER BT R BB 1001 » iS5
CloRnl 100 a2 R BB 1078 » X?=0.10 ; REE (B
i dala 40 % 1) 2 30 M BERREIAATEE AL »

a. SC,Selenite Cystine Broth (5% & 5 Bt 8 A i 5 » X2 . ,
4#) ; b. TT, Tetrathionate Broth (v s/ #L8 4 gz;gﬁik{;ﬁ%z 1 216 :j : fgf 7;8 ;;ZTl 4

e > X?=1. 78 & R BE R B ST B
FEARSEREBRE  HRBEFRITR
Az ARTYMEABZEKE =R

5T i 1R =R (%) EfE sk T LEBEER SC R TT
kMt BS* S8 BGY XLD® HE® Fifg & EIKER (RD) » AERSREF LU TT
F o e e FABEIKERERS » (VA B SC HERH
w s e 18 10 @ 5 (AngPyR A » SC IR 40%) » Bt =
% & 94 5 68 89 50 EWARAEARE - HRAESREMGEZ
¥ A B 64 5 76 64 47 EER (R=) © SSA Z3BEEH0-18% » BR
TEBA 80 0 65 80 66 TEF » HAuiER R E SRR » AR
a. BS,Bismuth Sulfite(Z#iskst@ a5z % 4) 5 FRE A = EEEAT RS » HERE

b. SS,Salmonella Shigella(#) 1 K% #-& H K FELF o
ANARALL) ; c. BG,Brilliant Green (Ml A EHBIFT IR R B SR R R

Bs3z# %) ; d. XLD,Xylose Desoxycholate (K% S s 3 4R %S W R
L SRR RIEAL) : e. HE, Hektoon SFEEHZ YR EEIE I EERL XK

Enteric (i 8 1 L0 3% %) © W& -
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R

, EIA BEERGTEZRBER  BAEME
HERN | RO ITEC EREERES - W
KEHEHEELI0°CFU/mI i EIA test ¥ & 2
BB ERER » SEETE TTRERRRENIRE
Z— o KEHB WM KRR LM FE s
el » 40S. typhi, S. paratyphi B, S. java,
S. stanley, S. halmstad , S. hvittingfoss » H
FARREREESTEERRNZ I MOPC
467 HELRITE L EEE o o MBI EE R
ERSEZ INRE » RIS/ NS REIRIEHER o H
TSR EITETE » BEREARF o

g FfERz#HE BSA-BGA~SSA~HE~
XLD #p&&F W FIRE B ZR » Andrews
et al"Z #R&+5H SSA 7682 XLD ~ HE FE&{#
A » thr][RIRHRA =R & A (XLD ~ BSA ~
BGA =t XLD ~ BSA ~ HE) » s;[RIR#2 A rufE
kg5 (BSA ~ BGA ~ XLD ~ HE) » EH[E|gz=
B (94.6%) ° A EIMBCERTIYE
HEBRRRTUFIREREEEEREFERA=
L E » BEIFTH SSA o

EIA BHEENRELEPIHAEHELIE
EREAYFIRERZEE » RERETSE
#® Y PREREA S B ES -

BER
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COMPARATIVE EFFICIENCY OF EIA, CONVENTIONAL
METHOD FOR THE DETECTION OF SALMONELLA IN FOODS

TING-SU

ABSTRACT

The official culture method for detec-
tion of Salmonella in food products
requires at least four days to obtain nega-
tive results, Development of a practical,
rapid Salmanella detection method would
be benificial to the food industry. An
enzyme immunoassay, (EIA) has been
developed. In this project, twenty-six Sal-
monella serotypes were inoculated into five
food types, the EIA and the official culture
method were compared, the results
showed: (1) The detection rate of EIA is
higher than that of official method by 3%;
(2) EIA has the screening function and the
results conld be ontained 24-48 hours ear-
lier than the official cullurs method. A
study of the perfoumance of five agars

(Brilliant Green Agar, Bismuth Sulfite
Agar, Hektoen Agar, Salmonella-Shigella
Agar and Xylose Desoxycholate Agar),
used individually or in combinations,
showed that only the Salmonella-Shigella
agar conld not be used to satisfactorily
detect Salmenella in the five food types.
The particular four-agar comfination,
alony with three-agar combinations (Bril-
liant Green Bismuth Sulfite Xylose Desoxy-
cholate agars, and Bismuth Sulfite He-
ktoen Enteric Xylose Desoxycholate
agars), were able to recover more Sal-
monella isolates than the combination cur-
rently recommended by the AOAC. Cross
-reactivity with non-Salmonellae was not
observed.
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