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810U WY MUIUABEN WUEISHEANATS (A29819) ppm
1 nae 2 Tainy
2 NN 9 Tainu
3 nzndvd 5 Taiwu
qa Az 7 Tainy
5 LATan 5 Tainy
6  luwiven/gn) 7 Taimy
7 agled 2 Tainy
g fhuen q Tainy
o  thilnem 2 Tainy
10 Hnluy q Tainy
11 #ndlne 3 lainu
12 HnUsRu 5 lainu
13 asznainasn/dnninviey 14 Taiwu
14 Uzlownd 2 Tainy
15  ULWOW 2 Tainy
16 dgesm 2 Tainy
594 75 lainuansnennAg
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#9819 Escherichia Coli Salmonella spp.
1 NN 6 lainu Tainu
2 ngvava 5 Taiwu Tainu
3 Az q Tainu lainu
4 quay 1 Tainy Taimy

) 1.6x10%cfu/g ,1.6x10%cfu/g .
5 elui(wen/gn) 6 Tainy
2.5x103 cfu/g

6  fuveulney 2 Tainy Tainy

7 msQarnasn/ 12 8.7x107 cfu/g Tainy

HNNNARDL/NNNIALAY

8 fwan 2 1.2x10% cfu/g Taiwu
9 filnem 3 Taiwu Taiwu
10 v 2 Taiwy Taiwu
11 wiuesen 2 Taiwu Taiwu
12 dnn1een 2 Taiwu WU

13 dnlay 3 3.9x107 cfu/g Tainu
14 fndlne 2 5.4x10° cfu/g Taiwu
15 @ngedu 4 Tainy Tainy
16 uzl@ayag 2 Taiwu Tainy
17 wzumn 2 2.0x10% cfu/g Tainu

34 60 8 1
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12. A7ANUIN

AN 1 UNUINENTANAKALIATIENENTANANY WUUTINVBY Steinwandter (1985)

fagetuaziBen 25 0.05 Ny
+ 50 ml Acetone(AR) tag 10 g NaCl
l + 40 ml dicloromethane(AR)
Homogenized 1 min 10,000 58U/uU¥
dula + 2 table spoon Na,SO, Fainald 10 undl
68 Organic solution 50 ml ¢1e Volume pipette au1a 50 ml aslu Bottom flask

|

&1 Volume pipette #e Ethyl acetate 2 AS39a210 mil udaw Ethyl acetate Tidlsldvin Bottom flask Tusiis

v

AnUILINTAUAD UL fELATY evaporator , temp LAY 40 ssrwaldoa

|

a9 residue Taluwin Volumetric flask 5 ml USuUSanmnsnay Ethyl acetate (PR)

lZmI lz ml l’jmﬁa

OCL, Py MSUAUA OP

l

Clean up wazlsulsumsnie Methanol

v HPLC GC-FPD
Clean up

Silica gel (deactivated)

|

anUsunsauieuwiiuasUSudsunsaavieidu 2 ml 67g Hexane (PR)

l

GC-ECD



A 2 uNUNIITNAHBU E. coli determination diagram
Ref. AOAC Official method (2012) 998.08;

Coliforms and E. coli counts in Foods: PetrifilmTM, AOAC Official Method (2012) 991.14
50 g sample + 450 mL BPB

v

Stomacher 2 min (Dilution 10™)

v

Transfer 10 mL to 90 mL BPB

v

Place the Petrifilm EC plate on a flat area (Duplicate)

\

Lift the top film and pipet 1 mL of each dilution on to the center of bottom film

v

Drop the top film down and place the plastic spreader (ridge side) on the center of plate

v

Press on the center of spreader (no sliding)

Remove the spreader and leave it to form get at least 2-3 min

v

Incubate for 24-48 hrs at 35+1°C

v

Count colonies and compute the duplicated plates

Coliforms: a red colony and blue colony which closely associated with entrapped gas

E. coli: a blue to red-blue colony and closely associated with entrapped gas

v

Report the count per g or mL



A 3 unuiTanaaau Salmonella spp. Twams 1agAs In-house method based
on AOAC PTM 031208 é‘]’wqﬂwﬂaau Molecular Detection Assay

Salmonella

v
Y

YunaUNIINAaaL 3M molecular matrix control

Sample 25 g +| BPW 225 mL

v v

For Food Stomacher 2 min For Fresh vegetable mix and
l Incubate 37+1 °C for 1842 hrs.
Incubate 37+1 °C for 24 hr l

Transfer 0.1 mL of culture into 10 mL of RVS broth

Incubate at 41.5+1 °C|for24i3 hrs.

v

Lysis step: Transfer 20 AL BPW or RVs broth into Lysis tube

Heat Lysis tube on Heating block at 100 °C for 15 1 min

!

Cool Lysis tube on Chill block for 10 =1 min

Reagent pellet hydration: Transfer 20 LLL Lysed sample to Matrix control tube

Amplification and Detection: Insert Matrix control rack into instrument and Press Start

|

Perform amplification in 75 min

Real time result “Valid“ or “Invalid”



Tunaumsnaaeutye Salmonella spp.

Sample 259 +| BPW 225 mL (or 125 gm + BPW 1125 mL)

v v

For Food Stomacher 2 min For Fresh vegetable mix and
l Incubate 37+1 °C for 1842 hrs.
Incubate 3711 °C for 24 hr l

Transfer 0.1 mL of culture into 10 mL of RVS broth

Incubate at 41.5+1 °C|for 2443 hrs.

v

Lysis step : Transfer 20 LLL BPW or RVs broth into Lysis tube

Heat Lysis tube on Heating block at 100 °C for 15 =1 min Keep BPW (Food) or RVs broth
l (Fresh vegetable) for confirmation at 2 - 8°C

Cool Lysis tube on Chill block for 10 =1 min

|

Reagent pellet hydration: Transfer 20 LLL Lysed sample to reagent tube

Amplification and Detection: Insert reagent rack into instrument and Press Start

!

Perform amplification in 75 min

Real time result “Positive” or “Negative”

Salmonella spp. negative » Salmonella spp. positive €————

l Confirmation Test

Worksheet l l

Unboiled BPW (Food) Unboiled RVs broth (Fresh vegetable)

Transfer 0.1 mL to RVS broth Transfer 1 mL into MKTTn

Incubate at 41.5+1 °C for 2443 hrs. Incubate at 37+1 °C for 24£3 hrs.

| |
v

1 loop streak on BGA, XLD

Biochemical Test follows I1SO 6579:2002 (E)



