LAB & PROCESS

FOOD ANALYSIS

Serial Dilutions in
Cost Effective Single-Use
Sterile Bags

F

ood can become contaminated at
any point during slaughtering or
harvesting, processing, storage,
distribution, transportation and

preparation. Lack of adequate food hygiene can lead to foodborne diseases

Microbiology testing for food and beverage safety and
quality is mainly done by determining viable cell counts
in homogenized and diluted samples. Instead of going
through the labour intensive process of preparing test
tubes for serial dilutions, users can now beneit from
the sterile, single-use PE bags. Veriications by method
comparison conirm the equivalence of the new method
which relieves staff and increases the productivity
of the testing laboratory.

and death of the consumer. Important
information about the hygiene and
quality of foodstuffs is the total number
and types of viable cells, mainly bacteria, detected in food samples.
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Therefore, it can be concluded that
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Work in the labs of the ZHAW also con-

instrument is both simple and quick in
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irmed that the entire dilution process is
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Test results with E. coli DSM 1103, B. subtilis subsp. spizizenii DSM 347 and
S. cerevisiae DSM 70449T. Shown are the mean of colony forming units of three
replicates per independent series. Results of the serial dilutions with the Inlabtec
Serial Diluter in blue and with the test tube method in green. Chart from the
ZHAW project report.
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Serial dilution in single-use sterile bags. A 1 ml sample
together with the pipette is added into the irst bag.
The dosing arm is connected to the tip and the sample tenfold diluted by adding 9 ml diluent by pressing the button
(a). Diluted sample is taken out for plating and for the
next dilution step (b). After inishing the serial dilution
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Total viable cell counts in samples of salad, minced meet and pasteurized
milk determined by using the Inlabtec Serial Diluter (blue) and the test

and the plating of the diluted samples used bags are removed

tube method (green). Shown are the mean of colony forming units of three

for disposal (c). Watch video under www.inlabtec.com

replicates per independent series. Chart from the ZHAW project report.
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