Isolation and Identification of
Salmonella in Meat and Poultry

Conventional Methods

FDA'

Homogenize 25 g sample
in 225 mL Lactose Broth'

1
Incubate 24 + 2 h

USDA/FSIS?

Homogenize 25 g sample in 225 mL
Buffered Peptone Water (BPW)?2

1
Incubate 20 - 24 h

at 35°C at 35 + 2°C
| |
Tetrathionate Broth (TT) Rappaport-Vassiliadis —
(Tetrathionate Broth Base + Medium Tetrathionate Broth, Rappaport-Vassiliadis
Brilliant Green) (made up from Hajna (TTH) R10 Broth (RV)
individual ingredients) I I

Incubate 24 £ 2 h
at43+0.2°Cor
35+ 2.0°C
|

at 42 + 0.2°C

Bismuth Sulfite Agar
and XLD Agar
and Hektoen Enteric Agar

Incubate 22 - 50 h
at 35°C

Incubate 24 + 2 h

Incubate 18 -24 h
at42 + 0.5°C

|
Brilliant Green Sulfa Agar, and
XLT4 Agar, or
Double Modified Lysine Iron Agar

Incubate 18 -48 h
at 35+ 2°C

Biochemical Screening

Triple Sugar Iron Agar (TSI)
Lysine Iron Agar (LIA)

References

Incubate 18 -24 h
at 35°C

AOAC™.- Research Institute
Performance Tested Method®"

Homogenize 25 g sample in
225 mL of Lactose Broth' or
Buffered Peptone Water?

Incubate 20 - 24 h
at35+ 1°C

TTor TTH RV

Incubate 22 - 24 h
at 42 £ 0.5°C

BBL™ CHROMagar™ Salmonella

Incubate 18 -48 h
at 3|5°C

Mauve-colored colonies on
BBL™ CHROMagar™ Salmonella are
presumptively identified as Salmonella spp.

Subculture to a nonselective
medium for confirmation

Confirmation Tests

Dulcitol Fermentation Lysine Decarboxylase Simmons Citrate

Indole Test Malonate Broth Sucrose Fermentation
KCN Broth MR-VP Test Urease Test
Lactose Fermentation

or

Rapid miniaturized test kit

Serological Tests
Refer to BD Product Catalog for
Complete listing of Salmonella Antisera

Meat and Poultry

BD Products for Sa/monella Testing in
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Cat. No. Product Pkg.
214983  BBL™ CHROMagar™ Salmonella 20 plates
211835  Lactose Broth 500 g
292527  Tetrathionate Broth Base w/Brill. Gr. 10 tubes
210430  Tetrathionate Broth Base 500 g
218105  Buffered Peptone Water 500 g
249120  Tetrathionate Broth, Hajna 500 g
218581 Rappaport-Vassiliadis R10 Broth 500 g
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