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Application of TEMPQO/STA Method for Enumeration
of Staphylococcus aureus in Aquatic Products
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Abstract: Staphylococcus aureus can cause alimentary toxicosis, contamination of which could exert a
great influence on food safety and export processing of aquatic products. In this study, TEMPO/STA
method was used for enumeration of Staphylococcus aureus in 535 aquatic samples, and compared with
PetrifilmTM Staph Express Count Plate method. TEMPO/STA method was demonstrated to be a rapid
and accurate method, with a good agreement (96.6% compliance rate, no difference in accuracy) with
the other one.
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Microbiology; Petrifilm™ 4 % {7 7 78 BR 2 i A S
F, 3M® Microbiology Products; TEMPO™4: i {1, 7
HEREHBCE, biomerieux®™ SA; TEMPO™4: % (14
HIER IR0, biomerieux® SA; TEMPO®JGTH it
JE4%, biomerieux” SA; WEFR AN, TLFHB 245
], Tryptic soy agar (TSA Fifg), 3%FE BD,

1.2 Etk

4B O B ER 1 (Staphylococcus  aureus) ATCC
49444 45O A ERE ATCC 25923 T FifEIL
Je, fESIEUERE S (PTC-T013-1D1) 1 BE /1 86 3E R
St B
1.3 &&

FEZRKE M, HA SANYO,; fHIRK: =4
(36°C = 1°C), Lifg—1{H; i 2 4%(0.01-1 mL),
3M® Microbiology Products; Ty & Fi#%, 2 H
Interscience; % HEIR & %%, @I RIS, & mo
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M58 [, TEMPO® S ML 2% . TEMPO™ (%41 £,
biomerieux® SA.
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Z BRI ATCC 49444 F1 4> v (58] 4] 5K ATCC 25923
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Wb B BRI B 10 % 38 498 A o 1) T B
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FE L TC RGBT 3 /1> 10 %35 HE B AR i 20
1.6 HEGREN

1.6.1 Petrifilm™ iR F3%: #% 8 GB/T 4789.37-
2008 TR Ty ik, g BH MR A R R TR RN AR AR )
T R B B A SR I R B2 RS, R
B THERRE RN, 36°C + 1°C 155F 24 + 2 h,
1.6.2 TEMPO/STA &: ¥ [ 2R FE & 20 W 8 Bl
1/40 ) TEMPO/STA ik, K ISEE R 10-4.9 x
10% CFU/g. K BHPERE i R 45 2 At R 2
SRR, KMFEFE N 5.4 — 6.9 x 10° CFU/g, #4#14%
SRR TR BEFRAR N, 36°C + 1°C 555 24 h,
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Table 1 Results of adding positive control samples
of two methods

YT Lk BT AN ©
PR lesTa  lgopr  SFH
Standard Strain Results
R b
SR MR 6.6532 68062  P>0.05
S. aureus (ATCC 49444)
A 25T
WO R 6.7782 6.9345 P>0.05
S. aureus (ATCC 25923)
PN ST R
B il b s 58865 59420  P>0.05

(PTC-T013-1D1)
H: a: lg STA 3§ TEMPO/STA ¥EEEEU XA, b: 1g GB $8
Petrifilm™ 3 - 75 524500 4 BU0H s o0 ¢ AR IR0,
Note: a: Ig STA, the log value of TEMPO/STA method’s numerical

reading; b: lg GB, the log value of Petrifilm™ plate method’s nu-
merical reading; c: ¢-test!®).

R 1 Fros, BRR S 0 A o B AR 4 BH 1
B AN S5 T B 22 5 . XERE T 35 UERE S A
M2 NG, 45 R N R 7R I o 1
FHIE B A5 BT, TEMPO/STA BRI B A FAR, 1 H
2 sk, T Petrifilm™ 3 A kA B 12 kil
A
2.2 BRI

1 1.5.2 H 45 19 F ARFE 5 50 TEMPO/STA ¥
H Petrifilm™ P30 F- 325 [ BF R TG I, 45 A0 245 2R
PR A b, S5 2.
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Table 2 Agreement rates of two methods on detecting natural samples

EATTEES L R fia e HoAth ® NEE © e
Sample types Number Agreement * Others " Disgreement ° Agreement rate (%)
{5 111 - Frozen pollock fillet 249 54 187 8 96.8
VRZLfA - Frozen red snapper fillet 62 12 48 2 96.8
RiEfh F Frozen sole fillet 104 35 65 4 96.2
ZRfiBEfa - Frozen grouper fillet 3 0 3 0 100
YRE A& £f - Frozen cod fillet 31 15 14 2 93.6
Bk (it By Frozen salmon pink fillet 5 0 5 0 100
YR fa - Frozen salmon fillets 29 3 25 1 96.6
REEAAFF Frozen sole seeds 3 0 3 0 100
L H S 4 - Frozen salting cod fillet 6 1 5 0 100
L% 40 Frozen salting pollock fillet 12 1 10 1 91.7
HRAE {5 Frozen cooked clam variegated 8 1 7 0 100
YRt 4 Frozen flounder fish roll 4 0 4 0 100
VRZMFF LA Frozen cooked shrimp 4 0 4 0 100
PAYRFE DAL Frozen cooked scallop 3 0 3 0 100
%RAZMFIG A Frozen cooked squillid meat 3 0 3 0 100
%Pl - Frozen-ping velvetfish film 3 0 3 0 100
M- £ Lancet frozen fish 4 1 3 0 100
/N Frozen shrimp 2 0 2) 0 100
3} Total 535 123 394 18 96.6

¥: a: TEMPO/STA 7 #l Petrifilm™ 32 46 H H—%(; by BRI 2 BRI 45 - 3428 < 10 CFU/g; c: TEMPO/STA 75 il Petrifilm™ 2 1k
MEA 2 5.

Note: a: Numbers of same detection values with two methods; b: Both detection values less than 10 CFU/g; ¢: Numbers of different detection
values with two methods.
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Table 3 Testing cycles of different methods
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