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PRECIPITATION METHOD FOR THE DIAGNOSIS OF
FOOD POISONING

Cuou, P.A. avp L1 Y.T.
Hankow

. In view of the difficulty involved in the diagnosis of bacterial food poison-
ing by the Salmonella group with the culturel methods, an attempt has been
made to utilize the demonstration of precipitating antigen for the same purpose.
Meat and other foods have been articially infected with organisms of various
groups, such as, Salmonella, Shigella, Vibrio cholerae and Escherichia, and after
varying length of interval, antigens were prepared by the acid treatment. By
means of the ring test, it was found that by the use of a potent anti-enteritidis
serum, all the infections belonging to the Salmonelia D group could be detected
by positive reaction, while all the rest were negative. Antigen prepared from
uninfected foods was also negative, It is suggested that this method might be
tried in the diagnosis of Salmonella food poisoning.
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