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Modified semisolid tetrathionate medium for Salmonella detection in poultry
LIU Hui, LIU Lan-zheng, LI Jian, SHI Yu-wen, HU Guang-chun
(Jinan Municipal Center for Disease Control and Prevention, Shandong Jinan 250021, China)

Abstract:; Objective To optimize the ISO 6579 : 2002 method using modified semisolid tetrathionate ( MSTT) medium
which was introduced for preliminary screening of Salmonella in poultry products. Methods MSTT medium was used for
motility enrichment of Salmonella. It was loaded by capillary tube which was inserted into liquid medium ( pre-enrichment
medium or enrichment medium ). Therefore, the semisolid medium and liquid medium were connected, and motility
enrichment would proceed simultaneously with pre-enrichment or with enrichment. The optimized ISO 6579. 2002 method
using MSTT medium was evaluated with pure strains and actual contaminated poultry samples. Results The method could
detect 98% (126/129) of pure strains, and could detect 92% (35/38) of the contaminated poultry samples, while 1SO
6579.2002 method could detect 87% (33/38) of the contaminated poultry samples. Comparing to ISO 6579.2002
method, 72% (264/367) of the negative samples did not need further isolation and identification after using MSTT
medium. Conclusion The optimized ISO 6579. 2002 method using MSTT medium is suitable for Salmonella detection in

poultry, and could save labour and resources.

Key words: Modified semisolid tetrathionate medium; Salmonella; motility enrichment; foodborne pathogenic bacteria;

detection; medium
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KARGET XS &S H WP, M TS Table 1  Evaluation results of the MSTT medium with pure strains
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1.2.3 XTJ‘}EJEH MSTT iﬁ?%%ai ar/f E/:J -I;IZ/ﬁJj o] A VP 1T # Salmonella Akanji 1 1
Al TR 129 RRVDTT B A 58 RRAE VD T 1 FH R F WHLJR RV T Salmonella 3 3
St Lan Y N SIe Ny ke i e, ranienbur,
AT B e ko VR AT I T VD ) B B bR R Aramienburg N
o e . = NI g i P2 VD 11 B Salmonella Assinie 2 2
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(KL /B 4 BPW 35 65 6 S R 8 6 B .
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SR T B T LB MSTT 15 O 5 POITR Sl T 99
™ Vil Mt —ibe (55 VP T Salmonella Tounouma
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I [RFF R I Citrobacter freundii
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I8 22 B 8k Candida albicans
26 ¥R B Enterococcus faecalis
& WA A BRE Staphylococcus

aureus

A A5 G BR 18 Staphylococcus 1 0
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Table 2 Serovars of Salmonella isolates from poultry samples
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I3 R IR 5 B R S KN 7 AR Y CO, AR 2 IR
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