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Primary evaluation of the detecting effect for chromogenic
Bacillus cereus medium

LU Mian-fei’, YAO Hua~zhou', TENG Kun-lun', CAI Zhi-he', WU Qing-ping®

(1.Guangdong Huankai Microbial Sci. & Tech. Co., Ltd., Guangzhou 510663;
2.Guangdong Institute of Microbiology, Guangzhou 510070)

Abstract: Bacillus cereus is an important food-borne opportunistic pathogen which widely exists in
environment and food. Because of the deficiencies of complicated operation and low specificity in the
general method of the isolation and identification of B.cereus, a new chromogenic medium (HKMCB) was
designed in this assay. Through detecting the reference strains, the specificity, selectivity and sensitivity
of HKMCB were studied and compared with OXCB and MYP. The resuits showed that the specificity of
HKMCB were better than that of MYP. The selectivity of HKMCB was same as that of OXCB, and 50%
higher than that of MYP for non target bacteria inhibition. The productivity of 8 strains on three culture
were all above 0.8, After statistical analysis of these results, there are no significant difference among
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three culture media (P>0.05) in this study. In conclusion, B. cereus chromogenic medium has a good
effect in detecting B. cereus because it has high specificity and selectivity.
Key words: chromogenic media; Bacillus cereus; detecting effect
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