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TR A .36 CE1 C, s
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pH .25 “C il & , K5 fF +0. 1 Hgﬁﬁ
TR A

BRI 5 90 mm 5 100 :
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BT AR 10.0 m. 71 T
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5 BRIESR

5.1 HRNER

5.1.1 [ A E R R 25 g RERE T RS 225 mL BEEREh 8 MR ER 0. 85 %6 Ak B K I TR B

AR, BL 8 000 r/min~10 000 r/min W ¥ B 1 min~2 min, B AEE 225 mL HBRBRNITHE
AR, AT R B ARAT 1 min~2 min, fIAL 1+ 10 # S5,

5.1.2 WMRES AT HE T AR 25 mL B R B T EA 225 mL BEEREh 2 ik =X 0. 8520 A B /K Y

THEBRBRROAAMEE YR ENTEH B PRSBS G 1 10 FREE.

5.1.3 A 1mLMTEBRERMEBEATRL: 10 4R 1 mL, MEEA 9 mL BiEREEZE MR

0.85% 4 FEL K R A L TEAHR AT A 1 ¢ 100 BIRER 10

5.1.4 $5.1. 3 AERRF, % 10 {5 R TV BAE 0 510, B 23E B B 5.

5.2 REMBIER

AR XA 95 YR 0 B A 3T 1 2~ 3 A3 B R B AR I VB AR i T LA SRR TR AT
10 B HEAR T, B R I 40 BRI 0. 1 mL #8551 i AGMYR Sxf5 4R . ARG A TC I L B 53R
0 FRAFM, v B E fib BT ARGA % B B A WL RMYP BE T4

5.3 EF

5.3.1 HEBEEERT.BHFZ/EETMES 10 ndin~30 min, LGS BTG B FA4,30 C+1 CH
3 24 h, WMRBEARYNEEFIEASEE, WS RIS 48 h,

5.3.2 WEREZEMIFTEIZE MYP R0 T AR Bk RO s G 7% ME R 2 mm~5 mm, B % R0, R
a7 E T B UKL 6B 4T 6 S EEFEAE 5 mm 55 IV IS BRI 3 . WA AR AR GER
FHFFEE BRR A KR .0 s

5.4 EEITH

B 75 #0115, CRU~150 CFU E’Jﬁi”ﬁ‘%ﬁﬂ#%ﬂ@ﬂ@?ﬁ%ﬁﬂ%& HA T
HMBEEREABEERNNH. S W AREE, ﬁzvﬁ'/"&{é% b B i R R E AT B G IR BRI B U IE
I, 3 0 AR B I SR IR .

5.5 EHRHEMAESFIRER

EATFAR PR 5 SR T, 40 TG S B v T P S AT BE TR U . FREEAD BT B ALV O E AL O
B T B SRS AL E 8O, 30 C 1 CHEFR 24 b, BURF Y HATH 2 RPEARIESL B

5.6 IEXAIE

5.6.1 MWEWEABRK KEryEMEIBMAEEEAG D, B TREMEIMF 36 TL1CHF 24 b,

TRAE IS N R AR, RUERESM T B AT R MR .

5.6.2 RN AL K JE Y A B R ER AL P ¥ R 36 °C £ 1 CHEFE 24 b0 0. 25 mL WA

B A F10.25 mL WAEERERIXA B, 7E 10 min PYAE 406 FRIE R BL .

5.6.3 B VPRI R FRYHEMEINE V-P 3P ,36 Tl CHFF 24 h, 1 mL BHRYETK

BIZS A AN 0. 2 mL 40 % KOH YW 0. 6 mL 5% o 2B Z BB B 45 RIER . #E 1 h I

A EARCN SRR

5.6.4 L-BsEBAMIKT Ry M S LBERBIE T L L. 36 CH1 CHF 48 b ARER
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Vi A K B A R R S o T B U3 B R A B T AR B R 72 b SRR W M B
5.6.5 HHEMHAK KHRYEME 0. 00l URHHERANG T, BRERYEMHFEEERAG T
TEXTHE,36 ‘CH1 CHEF 24 h, WS R SEMUAT BRI 7E A B 2 2 TP AR AR 46, o P ME S OE. 0 ot B0 I 44 2 oy 4
B 24 b, G RAD N M TR,
5.6.6 & MYP Bifg E RS B TE 45, B 0 75 22 PR 8 P AT B, 600K, 20 0 2 406 D T 32 T
%w¢%ﬁﬁ%ﬁﬁﬁﬁﬂmﬁTﬁ@%@%F&aﬁ%ﬂﬁ%ﬂﬂ%& R V-P R, 4
it L-BSSER  BRTE 0. 001 Y6 VA B WG P A K 1o 4T I F IR 56
5.6.7 W AEZEHFT B 5 200 B A9 S R 5
B PR BB SR Y R R T A A SR .30 T 1 CHEFE 24 h, A SR
FHAT BB S AR HUE K TR R B 2 B A
I B B AU TR 2 T BB R, 30 c+1,; ctﬁ%‘ 4l b BRI R B2 A B IR ZY
BV LR R . 5 254 2 UK 6 IR 2 BT 23 T 5 LM 138 3¢ R 1.
BEAHELE SR ]E 30 CE1C SRR 2 d~3vd M B 0 0 F
%ﬁ#ﬁ%ﬁ%x%mMEM%ﬁ ﬁ¥#F“ﬁ%E' kT MR E ., FR A
HEWRIR T30 s JE 95 % 1 BE O 0 LA TR B i O 5 0 W A K A S T R
- 55 S Pt | min~2min, B E E X B,
9 i, BB T RS I 13
'%%Eﬁﬁ?zmﬁm%#ﬁﬂﬁﬁh I 7 4 B M B

HE 30 s, FEPW. AFEEATS
MERGHE. MR IIFEZE]
7= A I G (R RG22
5.6.8 fFG EREZEM T BT 49 2 IR Z (s i ﬁ{&ﬁé’]zﬁj;ﬁ
JE R ERE R .
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m#E#E API 50 CHB AL % e
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S T3t TR B T A T 9 7 5 2 B A B et (3D

N:V_X %a.l ST B - 1D
v
N —FE il PR ZE AT 2
a HESL 3 I
V.  ——m#EE (0.1 mL & 1 mL);
d —EZPHBEEFBREOHEL.

ﬁHﬁﬁiw*MﬁﬁﬁWAﬁF%?mo1mL”T?MﬂWWﬁWﬂ:EWMﬁUWﬁ§
HLFF BB 9 20 B 137 148 0 2117 A LIRS AT SR TS0 o HERE 3F AT B A 43 510 3.4 A 4,
LA T — WPfMﬁﬂ%%ﬁMFwﬁﬁ%%mowCNJ»Hgim¢ﬂﬁ%@ﬁﬁﬁﬁ

GOO+&5NKO.1X1.1X10*)—iUS/U_IXIOG)—ﬂ.OxleTLTg
6.2 HIF—W IR b FUA — A B B 09 B 2 P T 1 A R A R
%Em&%?FMﬁﬂﬁﬁﬁM¥WﬁTﬁE%hﬁﬁ@ﬁ%ﬁkwﬁﬂﬁcmﬁ%¢ﬁﬁ%mﬂ
[k @ ,
6.3 HHE— A%PV?&L%%%M&LE%%@Z, e A A 08 PN
44718 AR 5 PR R DR B0 8 5 o ) M P 35 B A
6.4 BTH H FREE (0T AR B 9 OIOK 150, U JUSRE R 00 8 i AL 8E 47 T2 T340 M7 8 o
ﬁm@%ﬁmmﬂ@E%%ﬂ@ﬁ1mr%%ﬁﬁﬁ%uMﬁiﬂ%ﬂﬁ@ﬁ%ﬁﬁ@¢@#ﬁm
FE%.
6.5 E%ﬁ%&ﬁ%?ﬁ%%ﬁw/?MCHJMﬁm%%mﬁ%imﬁﬁﬁﬁﬁ%%%%ﬁﬁ
ﬂ@%ﬁm$w@ﬁ%$wﬁ%umw¥vﬁﬁm\um#gﬁ%wﬁvmg%ﬁm¢w#%mﬁ
B : NG o
6.6 % FTA R BE A ST 9 B R
S KF 150 CFU i, Il L Bzt 15 CFU-
H M, T4 449 T LUA R R M P B

= ‘ B ANT 15 CFU T 5 — 38
FU%?ﬁEﬁﬁﬁiﬁﬁﬁﬁﬁﬁﬂ%%ﬁM$
B3 7R o B

7 ﬁﬁ%%ﬂ%mﬁﬁﬁmmi a

%—Iu%fﬁﬁﬂﬁ(&ﬂ%ﬂ>ﬁun *F#%ﬂ@ﬂi%ﬁ(dﬂ: 1 %u%ﬁ%wﬁé&@n%m&ﬁ# A EI’J
E{&,NU/NV%TU%JZE.%%%%&M FIEREZF AT EE/NT D

£k EEIZFRTE MPNITH
8 KMERERF
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25 g (mL) BEH +225 mL W, HWR

10 B RFIFR

BEEE = EEMBEENRER AN, Bf TSPB W% 30 C+1 C 48 h

MYP BB TR ERIZ, 30 C+1 °C 24 h

YEER 3~5 LRI IR
W , "% e~ & %
z 7 B % % | % B it
b S h, i & % B
z % v g R B > i
B 1’% P B ® %
7 % 2 7 3
% . B
%
AR
(FEMPN %)

0 EEHESE BT MPN RS R

8.2 MPN %3 Fl T I AE 2 I AT B 50<C10° /g B L.
9 BRESE

9.1 HRHNERE
FE ARG R R 5. 1 AT
9.2 HRBEMINEEE

BB EE AN EENESERBRE R SRR R T SEEER . B R REEMN 3 S ER
JEREZAEE R (TSPB) , & EM 1 mL., (ANEFEBT 1 mL, U F 0B TSPB, 458 FF 10 mL),
30 ‘C+1 CHez: 48 h,
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9.3 4H&

M B I S U SR R R RN ] MYP 350/l |, 30 C 1 “CHESF 24 b WIRIMFWRHIAEA
B AER ISR 24 ho BEFEZFIOAT BI7E MYP BS P4 R SR A o8 S R THRE , EIRAL AT R T &2
PR MM A G, 57 5 mm 5889 I B R BB IE I , WA AR AR R ARt .

9.4 EFFEEMESTRESR

MEA MYP Bfig-F AR BB 5 A~ it BB 7 , 40 JC S B R 7 00 PR B R BE R K . P B AR MR K
FL R A AR T E SR AR A B 30 'C 1 "CHEFE 24 h, BUEE 57 9 3R 47 3 25 QY €8 FHIE 52
o

9.5 ESCRIE
ISR ¥ 5. 6.5. 7 #H4T,
10 HBHEFRITE MPNITHEERE

BIBEEREHENEREFRTENES, RERF 1 AREEE IR, ETREN
TSPB & B AR ZEIEATE FHME . K35 TSPB FH M S MPNZE (I 5% B) &5 8 W (=2 H ) HEd
Fp i RE 2F AT MPN A,
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Mt ® A
(HLSE MM 3
EHEEMRF

Al HEENESHBERFEREFEMYP)

A1 B4
e L T Tos
EE 100
D-H B S 00g
AL 008"
B 4T o 025 g (BE A il )
ZIB K ﬁ%%? 00 mnlC
504 BN B .50 mL .
ZHHEEB 1oo IU/mL
A2 #IE N o

FERT 5 F R S 0 AZE 1 K i A PR, B F P& T
225 mL, 121 CEHEKHE 15 min, »Ej‘/ﬂu%'ﬂﬂt (//fé N
LREEE B IR SR KBV, A5 o ~18 mL ﬂ?—ifﬁ"
AR, TR, T ILRE B B5 °C ~500C Higkk e
R 50% 5 B R 6 0 25 PR %ﬁm%mfwﬂ A 70 %

bn/\%‘éﬂ"m BEBETE . BH

&1@130sﬂ*$ LA T T 4% 1 B i3 B
B OMASR KW AEBK . BTEE
LR R BT 50 mL K\E %127

154 500 0005 B 8.4 % AEEHEE B,

A2 ﬁ%@%%i_ﬁg*ﬁ%%lﬂ%ﬂ\sg‘ - /
A2.1 B —
iR T JR 17.0 g
Y ‘ 3.0 g
R 5.0g
BRE 2.5¢g
B 2.5¢g
FRABIK FBEZE 1000 mL
ZHHEEB 100 TU/mL
A.2.2 #I%E

RIS ﬁﬂﬁiég‘f"ﬁ@i‘fz& EKH W 2 min, KRIE pH & 7.340. 1,408 KR4, 8% 15 mL,121 C

BIERE 15 min, 15FARSEMA 0.5% £ B Z B AW 0. 1 mL I84IEIH.
8
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. ZHEER BEWRFE 33,3 mL REZEME K F I 500 000 EFRAN THMBRLZHEE

A.3 FREEBR KX EFMmImAE (TSSB)

A3l By

B 1%
YR
AL
Y
/'517 Zk

A.3.2 #li&

A4 BOHEEERDG

A4l BH

it
+RE
S Ak 4
R E
[T EAN
ZEIEK

A 4.2 #HliE

W BRI EL LASE B e v i B R

121 CHEKXE 10 min,

A5 WHERERNF

A.5.1 R4

+RE
4=
TH R 4
FEIBK

A.5.2 &%

A5 LR A AV R B

FEKE 15 min,

J%Ll.%&ﬁﬂ‘ﬁi’%ﬁ(*jm% fﬁﬂr &IE

5.0 g
5.0 g
5.0 g
15.0 g
L BRRE Lo mL

ORI BN AT L IR AT 40 TR , B3 ml,

3.0 g
5.0 g
1.0 g
BZE 1000 mL

@Kk d B E pH7. 00, 1, RIEFRATEZAE, 8% 5 mL,121 CH
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A.6.1 R4

+RE 3.0 g

EHEF 5.0 g

I hg 15.0 g

ZEIBIK FiBEZE 1000 mL
A.6.2 #l%

W& A TR P IMBIEM . KIE pH7. 240. 1 545, %5 mL~7 mL; 340 3 B,
M 100 mL~150 mL, 121 CHEEKRE 15 min, BB B, 5 B AKE ; 006 AR, 706 K & M BUs
B ZE 45 C~50 CHiERKE VI, 18 mL~20 mL,

A7 L-BEBREFRBE

A7.1 BH
BERIEIE 1000mL
5% KH L-BRERER 10°ml
A.7.2 #IE

#5100 mL B FRBAEH L 1% 2 45)°CL A S N MK B LB &M & 10 mL, MBS G, # BT
A, BFIL 18 mL~20 mL. S LSRR ¥4 £l B 1F T SR 4 B 7 i
e LEEERR R H 0. 58NN 10 mL ZIB/KIRS), 121 CEERE 15 min,

A8 REBERAZ

A8 1 E%&
+RE 3.0 g
EHK 5.0g
FAIEK FBEZE 1000 mL
0. 1% % B VR 10.0 mL
A.8.2 #l%

e L3 LAY (W BT RB IS TR A0 Vs 1R F 28 18K S B 2 1 000 mL, A2 0F pH 6.840. 1 J5, 403 T 48
RSB 99 mL. 121 CREXE 15 min, TEHMFIMA 0. 1XEREEEK 1 mL, B4 5403 K it
E,8% 2.5 mL,

E: FEEETR7E 65 mL KHE AT 0.1 mol/L AN 0. 1 g IFEIEE. & 20 min WG, BHKEM 0.1 mol/L-

HERFABEZE 100 mL,

10
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A9 KR V-PERE

A9 1 B4
AR B R 7.0¢g
Gkl 5.0¢g
Sk 5.0g
A.9.2 #lIiE

W F R A B R T RSB KIERREZE 1 000 mL, KIE pH6. 540, 1 FardEifE .88 5 mL, 121 C
B K 10 min £ H.

A0 FAEFRE

A.10.1 HH
R B B 10.0 g
[C353 1 2.5 g
HEVE ‘ 5.0¢
BEIRE 40 205 g
R 3.0 g
FEAB K Fi e % 1,000 mL

A.10.2 #iE
P bR A SV AR T 2B KRR B 2 1000 mL R IE pH7. 4£0. 1 FAE . BF 2 mL, 121 °C
& EKE 10 min

A.11 Butterfield [REEFREE B M E R

7E 500 mL Sk P IEEHR 84 (KH,PO,)34.0 g, i 1 mol/L S EMMBERE 175 mL &L IE
pH & 7.2 BRARE/AKTHES 1000 mL, H BAE R T okAE PAEF. BURK 1. 25 mL, IZRIEKHREE
1000 mL, A%ERE, 5% 90 mL,121 CHEKXKHE 15 min,

A 12 BEEZR$BER

A 12,1 BREBELERHZE
BEERE ] g BT 20 mL 95X 2B, B 1IN ERE/KER 80 mLRS.
A 12,2 mTEHEE

Blegils2 s LM EHRTES. MAZBAKSH, RORE. FXLERE, BMEEKE
300 mL, '
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A 12.3 DEELR

$0.25 g WEEMT 10 mL 95% Z B2+, FMA 90 mL ZIBKH R,
A12.4 Bk

BIR R TES G L EE s RS R, 4 1 min K¥E. MBI, /EF 1 min K%, 0 95%
ZEERL G 30 s(HUK S BRI EAN R SRV, B BB MR LB 10 9),

A3 EMEORER

WML LT 0.5 g T 20 L. 2B 5 | RO

A. 14 0.85%%h7k
- ; - o L
B ben 8.5 ¢ féﬁ?ﬂ‘%&iﬁéﬁk*%%}@ﬁ@, mL

A 15 TEHHER i 7

A,
A 15.2 A B.o-ZEW 2.5 ¢ &

A 16 V-P iR
A 161 500a-ZEBRVA R : B o Fo

A 16.2 L0 EAMLEENLEE
A 16.3 MLERRL &,

12
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M % B
(FTEHEM )
leHERPRIEUEMPNIRER

RB1 1 g HRPRIEMNEMPNBERR

W B 950 B {5 X [A] BRI 8 9520 & fw X [f]
MPN MPN

0.10 0.01 | 0.001 TR R 0.10 0.01 0.001 TR R
0 0 0 <3.0 9.5 2 2 0 21 4.5 42
0 0 1 3.0 9.6 2 2 1 28 8.7 94
0 1 0 3.0 i R 2 2 2 35 8.7 94
0 1 1 6.1 | 1.2 18 |2 3,7 6 29 8.7 94
0 2 0 6.2 1.2 18 2 / 1 36 8.7 94
0 3 0 9.4 38 3/ 0 0 23 4.6 94
1 0 0 3.6 18 ° /3’ 0 1 38 8.7 110
1 0 1 7.2 18 3 0 2 64 17 180
1 0 2 11 38 3 1 0 43 9 180
1 1 0 7.4 20 3 1 1 75 17 200
1 1 1 11 35 3 et 2 120 37 420
1 2 0 11 42 7 N 3 160 40 420
1 2 1 15 42 3 . ;\ 0 93 18 420
1 3 0 16 5 a2 3 2 1 150 37 420
2 0 0 9.2 | 1.4 | |38 3, 2 2 210 40 430
2 0 1 14 Ol 8.6 42 3 / 2 3 290 90 1 000
2 0 2 20 4.5 /N2 3 0 240 42 1 000
2 1 0 15 3.7 ( 12 3/ 1 460 90 2 000
2 1 1 20 | 4.5 \_42 3 3 2 1100 | 180 | 4100
2 1 2 27 8.7 94 3 3 >1100| 420 —

1. AERAH 3 AFBECD. | gO8 0.1 mL).0.01,4(5 o.mwyom g(E{ 0. 001 mL) 7,45/ s T JF B 7l
3E,

2. BRI ENWAE 1 g8 1 mL) 0.1 g(8; 0.1 mL)F 0.01 g(8; 0.01 mL)AT, 3Py 5= L 48 7 &A%
10 4% ;e A7 0. 01 g(8F 0.01 mL).0.001 g(& 0.001 mL)F 0.000 1 g(& 0.000 1 mL) B, & Py £ F Rr
AR R 10 fF, H R,

13
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