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Abstract

The combined Salmonella enricher and
checker is a simple operation device manufactured
by Creative Biotechnology Co., Ltd. (New Taipei
City, Taiwan) for screening Salmonella spp. in
meat products. The purpose of this study was
to determine its efficacy in the detection of
various nontyphoidal Salmonella species. Items
evaluated included the minimum detection limit
and the optimal duration for enrichment. Five
subspecies or strains of Salmonella spp., which
can cause diseases in humans and/or cold-blood
animals, were used as test bacteria, including
Salmonella typhimurium (ATCC 13311), S.
enterica subsp. houtenae (ATCC 15783), S.
choleraesuis (ATCC 13076), S. enterica subsp.
salamae (ATCC 6959), and S. enterica subsp.
diarizonae (ATCC 12325). Each of series diluted
suspensions of five test bacterial species was
inoculated to Salmonella enricher and checker,
individually. Results showed that the minimum
detection limit of each of these bacterial species
with this device was 10 CFU. Each test sample

was a suspension of five test bacterial species
mixed with 31 other non-Salmonella species at
the concentration of 105 CFU each. Results
showed that the optimal duration for enrichment
in the Salmonella enricher before transferring
the sample to the Salmonella checker of the
device was 8 to 17 hours. An enrichment time
less than 8 or greater than 20 hours resulted in
poor results. In conclusion, results of this study
indicate that the combined Salmonella enricher
and checker is a convenient and simple device
for high-throughput detection of nontyphoidal
Salmonella spp. in food. In the future, this device
will be used to detect Salmonella spp. in poultry,
livestock carcass washings, or raw fish (e.g.,
sashimi) to further determine its usefulness.
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