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The Estimation of the Hitherto Applied Method of E. Coli 
Detection in Meat Curing Brines.

The bacteriological investigation of meat curing brines i® 
carried out in Poland in accordance with the branch stand81"“3 
RN -MPM and MI/Mies.- 278/56 "Meat curing brines" -methods 
of bacteriological investigation and assessment of result® ’
The E.coli titre determination is carried out acording to 
the standard, on the Kessler - Swenarton”s medium.
The application of the above method leads often to errone0°9 
results.
Thus, e.g. the E.coli rods are detected in 1 ml or 0,1 ml* 
their absence sometimes being seated at the same time in 5 ^  

of the brine given. In such cases non - correlated result® 
are obtained, what leads to an erroneous titre estimation* 
The cause of the error is, probably, an improper relation 
of the brine to the medium. (1 : 5).
In this connection the investigation has been started, 
at assessment and choice of a possible objective method f°r 
determining E.coli titer in meat brines.
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fo llo w in g  media and incubation  con d ition s  were assumed:

medium o f  K ess le r  -  Swenarton, incubatisn  temperature 

^  0 , a erob ic  conditions;
Thn# medium and the incubation  temperature as above, ana- 
#r°b ic  con d ition s ;
Th O *medium as above, incubation  temperature 44 C, aérob ic

é d i t i o n s ;
The medium and the incubation  temperature as above, 

*riaerob ic con d ition s ;
TV ,
A l l a n t  Green Lactose B ile  B roth , in cubation  temperature 

^  a érob ic  con d ition s ;
Th,

and methoda.

<5.

* medium and the incubation  temperature as above, 

*tla*rob ic  con d ition s ;
Th o* medium as above, incubation  temperature 44 C,
*er°b ic  con d ition s ;
Th

e medium and the incubation  temperature as above, 
'baerob ic con d itio n s .

. bhe va r ia n ts  in v e s t ig a te d  (A  -  H) the meat b rine 
inocu lated in to  a medium in  the fo l lo w in g  r e la t io n s :

’’'T o f b rine -  50 ml o f  medium;

V i
o f  b rine -  25 ml o f  medium.

0t i i^ eriSore>' by 1  ml oft und ilu ted brine and by 1  ml o f  the 
d ilu t io n s  1  : 1 0 , 1  : 1 0 0 , 1  : 1000 per 10  ml o f  a 
*e re  in ocu la ted  fo r  exact E .c o l i  determ ination  in  

Ca®e o f  v e r y  h igh  b rine contam ination .In 8hch84. .  "*  a way 55 meat b rin e  samples in  each o f  the in v e s t i -  

Taria n t were examined. A f t e r  incubation  o f  the above
Ihe tra n s fe rs  on the McConkey^s medium were c a rr ie d

*r  fu r th e r  E .c o l i  id e n t i f ic a t io n .
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R esu lts .

F «r  p a r t ic u la r  va r ia n ts  the amount o f  p o s it iv e  r e s u l t »  h»* 
been as fo l lo w s :

In v e s t ig a t io n
va r ia n t

In ocu la tion  o f  5 ml 
o f  meat b rine per 
50 ml o f  medium

In ocu la tion  o f  5 ml 
o f  meat b rine per 
25 ml o f  medium

A 54 49
B 54 50
C 52 36
D 36 26
X 53 42
F 55 52
0 50 50
a 28 27

T o t a l 382 p o s it iv e  
re s u lts

339 p o s it i*®
re s u lts

D iscussion  o f  the r e s u lts .

I t  is  ev id en t from the above data tha t the p o s it iv e  resu l** 
were eb ta ined  more o ften  a t the r e la t io n  o f  meat b rine to 
medium o f  5 : 50 than a t tha t o f  5 : 25. I t  seems, th e r e f « ' 

r e ,  tha t an ap p rop ria te  c o rre c t io n  o f  the standard mention«*1 
abeve would enable a vo id in g  non -  c o rre la te d  r e s u lts  and 
th e ir  erroneous in te rp r e ta t io n  a t E .c o l i  t i t r e  determ inati«” 
in  meat cu rin g  b r in es .

A t comparison o f  the r e s u lts  obtained on two medis. m e n t i« '  

ned no s ig n i f ic a n t  d i f fe r e n c e s  have been observed.

Somewhat b e t te r  r e s u lts  have been obtained a t the m edium  

in cubation  a t the temperature 37*C than a t 44*0. D is t in c t^  
le s s  amount o f  the p o s it iv e  r e s u lts  has been obtained in 
anaerob ic con d itio n s , a t the incubation  temperature 44*C
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*>d i t  Memo, th e re fo re , tha t these in cu batien  c o n d it io n . 
*»u ld not be su ita b le  fo r  the E .c o l i  t i t r e  determ ination  

meat cu ring b r in es .
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