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Japan Food Research Laboratories

S6 105082638-001
28 thang 9 nam 2005

BAO CAO KET QUA THi NGHIEM

Nguoi yéu cau: Separator System Kogyo Co., Ltd
Mau thi nghiém: KAMISAMA
Tiéu de: tac dung di¢t khuan

Két qua da thi nghiém voi mau thi nghiém dua cho trung tim ngay 12 thang8 nam 2005 nhu dudi day.

Trung tim phén tich thyc pham Nhat Ban

Tru sé chinh Tokyo, s6 buu cuc 151-0062 52-1 52-1 Moyoyoyogi-cho, Shibuya-ku, Tokyo
Chi nhanh Osaka, sé buu cuc 564-0051 3-1 Toyotsu-cho, Suita-shi, Osaka

Chi nhanh Nagoya, s buu cuc 460-0011 4-5-13 Ohsu, Naka-ku, Nagoya-shi

Chi nhanh Kyushu, s6 buu cuc 812-0034 1-12 Shimogofuku-machi, Hakata-ku, Fukuoka-shi
Phong nghién ctru Tama, s buu cuc 206-0025 6-11-10 Nagayama, Tama-shi, Tokyo

Phong nghién ctru Chitose, s6 buu cuc 066-0052 2-3 Bunkyo, Chitose-shi, Hokkaido

Néu ban xudt ban bdo cdo nay ¢ noi khac, vui long xin phé duyét cua Trung tam.
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Thi nghiém tac dung diét khuan

1. Ngudi yéu cau: Separator System Kogyo Co., Ltd
2. Mau thi nghiém: KAMISAMA
3. Muc dich thi nghiém
Tién hanh thi nghiém tac dung diét khuén cua mau thi nghiém

4. Mo ta thi nghiém

Mau thir duoc sir dung 1am dung dich thir. Tuy nhién, 3% mudi da duoc thém vao dung dich thi
nghiém dugc su dung cho Vibrio parahaemolyticus. Escherichia coli, Salmonella,
Staphylococcus aureus, Vibrio parahaemolyticus va Legionella da dugc thém vao dung dich thur,
trén va cho phép hoat dong & 25 ° C. Sau 30 gidy c6 tac dung, do s6 lwong vi khuan song sot.
Tién hanh trude thi nghiém so bd dé kiém tra phuong phéap do sé luong vi khuan sdng sot.

5. Két qua kiém tra

Céc két qua duoc thé hién trong Bang 1. Pha loang dung dich thir 10 1dn véi méi truong SCDLP
cho Escherichia coli, Salmonella va Legionella, va 100 lan v&i Staphylococcus aureus va Vibrio
parahaemolyticus, thi nghiém so b da x4c nhan rﬁng ) lugng té bao kha thi c6 thé duoc do ma
khong bi anh hudng béi mau vat.

Trung tim phén tich thuc pham Nhat Ban
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-1 REBRED Tl 7E s 2R . . ‘ ‘ g
&-1 REBH E—%ﬁ —n—---—, R Bang 1 Két qua do dém té bao kha thi trong dung dich thu
- T EWH /oD S Iugng vi khudn (/ ml)
AL\ R AT\ R B 4 30%b 4% Vi khuan thir Dung dich thur Lac dau*1 Sau 30 gidy
E.coli Mau vat 1,8 x 10° <10
8108 <10 o ’ - -
KB Bk 1 Doi chiéu 1,8 x10° 2,6 x10°
: %t B 1.8X10° 2.6X10° Salmonella Mau vat 2,6 x 10° <10
o 9 6% 10° <10 Doi chicu 2,6 x 10° 2,5 x 10°
H N TERT . Staphylococcus aureus Mau vat 1,1 x 10° <100
i i 2.6X10° hac . Péi chiéu 1,1 x 10° 9.0 x 10*
LN 1.1X10° <100 Vibrio parahaemolyticus Mau vat *2 1,4 x 10° <100
AT RURE . ] Déi chiéu 1,4 x 10° 1,3 x 10°
LOX < -
i B 1.1x10 OB 10 Legionella Mau vat 6.1x10° <100
B A 1.4X10° <100 Déi chiéu 6.1x10° 6.1x10°
:J{ N “] . A r A
BRET U i L AX 108 3% 10° ;)16(3,0;;03 Khong dugc phat hién
Hitk 6.1 108 <100 , ,
55 > 5 . T . X 0 , J& . .
VITFT . 6 1%108 6.8 105 Nudc tinh khiét (3% nudc muoi cho Vibrio parahaemolyticus)
<10, <100 : BHET Nhi¢t do hoat dong: 25 ° C
+HE ;K AxE T 3% 7K) . ) . ) 5 2 L . . .
AR : B (B E ) A3 AR *1 SO luong vi khuan kha thi trong tam kiém soat ngay sau khi bd sung dung dich vi khuéan duoc
fERIRE - 25 C do va dat lam diém bat dau.
1] ERENEBOMBOEEEZREL, HipRE L. *2 3% muodi da dugc thém vao.
% sEml 7z,
b el B 6. Phuong phép thir
1) Kiém tra vi khuan
=y %=
6 ﬁiﬁﬁ 1 Escherichia coli NBRC 3972
1) RERE
@ FEscherichia coli NBRC 3972 CREZE) 2 Salmonella enteritidis NBRC 3313 (Salmonella)
@ Salmonella enteritidis NBRC 3313 (¥ JLEFT)
® Staphylococcus aureus subsp. aureus NBRC 12732 (E &7 K 7 BREH) 3. Staphylococcus aureus subsp.aureus NBRC 12732 (Staphylococcus aureus)
@ Vibrio parahaemolyticus RIMD 2210100 (€U ) 4 Vibrio parahaemolyticus RIMD 2210100 (Vibrio parahaemolyticus)
® Legionella pneumophila GIFU 9134(L A% Z)

5 Legionella pneumophila GIFU 9134 (Legionella)
2) HERAEH
NAJREHl - e K 15 B sk & ]
BCYEZEKXEZHh : Legionella BCYE with L-cysteine [bioMérieux saJl
SCDLPHEHh : SCDLP#Z#h [ H A BB HE X & 4]
SCDLPARZHE : SCDLPE Rz [ A ARk &%t ]
rE, SRE@ICHEAT HEMICIIRERS WERML T,

2) Méi truong thir

Moi truong NA: Moi truong thach thong thuong [Eiken Chemical Co., Ltd.] BCYER: Legionella
BCYE voi L-cysteine [bio Mérieux sa]

Méi truong SCDLP: M6i truong SCDLP [Céng ty TNHH Duogc pham Nippon] Mdi truong
SCDLPA: Mbi trudong thach SCDLP [Cong ty TNHH Dugc pham Nippon]

Ngoai ra, 3% natri clorua da dugc thém vao mdi truong dugce su dung cho vi khuén thi nghiém 4.
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3) Chuén b dung dich vi khuan
a) Kiém tra vi khuan 1-4

Sau khi nuéi cay vi khuan thi nghiém trong méi truong NA ¢ 35 ° C + 1 ° C trong 16 dén 20 gio,
dinh chi cac té bao thu dugc trong nudce tinh khiét (vi khuan thi nghiém 4 1a 3% nudc muoi) va so
luong vi khuan trén moi ml da dugc di€u chinh vé khoang 107, va dung dich vi khuan.

b) Kiém tra vi khuan 5

Sau khi nudi cay vi khuan thi nghiém trén moi truong thach BCYE ¢35 ° C £ 1 ° C trong 4 ngay,
ngung cac t& bao thu duge trong nudce tinh khiét va diéu chinh cho s6 lugng vi khuén trén moi ml la
khoang 107, tao thanh dung dich vi khuan.

4) Thuc hién thi nghi¢m

Mau thtr dugce st dung lam dung dich tht. Tuy nhién, chét long thi nghiém dugc s dung dé kiém tra
vi khuén 4 di duoc bod sung natri clorid 3%.Sauk hi thém 0,1 ml dung dich vi khuén vao 10 ml dung
dich thir, tron va thao tac & 25 ° C = 1 ° C trong 30 gidy, st dung ngay dung moi SCDLP dé pha
loang khuanthi nghiém @, @ va ®10 lan, va pha lodng khuéan thi nghiém ® va ® 100 lan. S&
luong vi khuan kha thi trong dung dich pha lodng ¢ thi nghiém O~@®nay dugc xac dinh bang
phuong phap d6 tdm bang dung méi SCDLPA (35 ° C + 1 ° C, nudi cdy 2 ngdy), khuan thi nghiém 5
dugc d6 bang phuong phap tAm bé mit st dung dung méi thach BCYE, tinh dung dich thir trén mdi
1 ml.

N}I(’yc tinh khiét (vi khuén thi nghiém 4 1a 3% nudc muéi) duoc st dung lam dung dich thi nghi¢m
doi ching, thuc hién cac thi nghiém tuong tu.

Két thic



