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Application of Enterobacter sakazakii
Chromogenic Medium
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Abstract: Enterobacter sakazakii is an opportunistic pathogen which has been isolated at low levels from
powdered infant formulas. As there are deficiencies as more time in the general method of isolation and
identification of Enterobacter sakazakii, a new chromogenic medium(HKMCES) was designed in this a as-
say. Through detecting the reference strains, artificeially contaminated samples and natural samples, the sen-
sitivity, specificity, detection effect and the way of pre-enrichment of HKMCSE were studied and compared
with OXCSE. The results showed that the isolation of E. sakazakii was more efficiency after adequate
pre-enrichment was applied. HKMCSE had the same selectivity and highly specificity as OXCSE. In con-
clusion, Enterobacter sakazakii chromogenic medium were invaluable which may shorten the detection pe-

riods.
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Table 1 The specificity of test strains on the
chromogenic media

HKMCSE

Strains

ATCC51329
Enterobacter sakazakii ATCC51329
HK7402
Enterobacter sakazakii HK7402
CMCC50115
Salmonella typhimurium CMCC50115
ATCC25922
Escherichia coli ATCC25922
CMCC49027
Proteus vulgaris CMCC49027
CMCC49005
P. mirabilis CMCC49005
ATCC9027
Pseudomonas aeruginosa ATCC9027
ATCC27853
P. aeruginosa ATCC27853
HK7121
Serralia marcescens HK7121
ATCC29212
Streptococcus faecalis ATCC29212
ATCC6538
Staphylococcus aureus ATCC6538

OXCSE

: HKM
0OXOID

2.3 ALiSFHGR PRI E B

HKM OXOID

4 BP-MLST ,

(1~10) CFU/100 g ,

; -EE )
< 409 CFU/100 g
, BP-MLST
-EE
2.4 KERAE R AP PR BA AT B A
10 , 2
,  API20E , 1

HKM OXOID
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Table 2 The sensitivity of Enterobacter sakazakii on the chromogenic media

Strains HKMCSE HKMCSE OXCSE OXCSE

(mm) (CFU/mL) (mm) (CFU/mL)

AT?C51329 1.68 8.22 x 10° 1.80 5.20 x 10°
EnterobactersakazakiiATCC51329

HK7402 1.75 6.00 x 10° 1.77 2.58 x 10°

Enterobacter sakazakii HK7402

F3 AL RHR P RIET RN E

Table 3 The detection of Enterobacter sakazakii in artificially contaminated samples

(CFU)
Milk powder of manufacturer System of enrichment Inoculum

409
BP-MLST 43

HKMCSE OXCSE

Milk powder of Yashili 409

BP-MLST 43

Milk powder of Nanshan 409

BP-MLST 43 - ,

Milk powder of Yili 409

BP-MLST 43 ; ,

Milk powder of Shanlu 409

¥ HKMCSE OXCSE .
Note: The colour of typical colonies of E. sakazakii is blue-green on HKMCSE and OXCSE agar plate.

, , 44°C ,
, EE 37°C MLST
44°C , ; EE s
3700 , o3 Wik
API20E 2008 10
10°~10*/mL EE , 2002
44°C 24 h, , USFDA 2005 SN/
37°C T1632.1 ,
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