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1. UVM broth : Selective primary enrichment medium
(1A) Base Medium®
Proteose Peptone
Tryptone
Lab-Lamco’Powder
Yeast extract
Sodium chloride
Di-sodium hydrogen phosphate
Potassium dihydrogen phosphate
Aesculin

Water

(1B) Listeria Primary Selective Enrichment Supplement (UVMI) SR0142B

Nalidaxic acid
Acriflavin

Sterile distilled water

o E- I 1
AATIFIUNITUANDINNTIALINLTD
(1A)Base Medium
(1B) SR0142B

5.0
5.0
5.0
5.0
20.0
12.0
198
1.0
1000

45.0
27.0
10.0

2250
10.0

@ @ @ @ @ @ @ @

3

mg.
mg.

ml.

mil.

ml.



2.

3.

Fraser Broth : Selective secondary enrichment medium
(2A) Base Medium®
Meat peptone
Tryptone
Meat extract
Yeast extract
Sodium chloride
Disodium hydrogen phosphate dehydrate
Potassium dihydrogen phosphate
Aesculin
Litthium chloride
Sodium salt of nalidixic acid

Water

(2B) Acriflavine hydrochloride solution9
Acriflavine hydrochloride

Water

(2C) Ammonium iron(lll) citrate solutione
Ammonium iron(lll) citrate

Water

o - 1
ﬂﬂ?ﬁdquﬂﬂiﬂﬂuﬂ’lu']i‘tﬁﬂﬁI.‘i!ﬂ

(2A) Base Medium

(2B) Acriflavine hydrochloride solution

(2C) Ammonium iron(Ill) citrate solution

ALOA agar : First selective plating-out medium
(3A) Base medium o

Enzymatic digest of animal tissues

5.0
5.0
5.0
5.0
20.0
12.0
1.35
1.0
3.0
0.02
1,000

0.25
100

2.0
100

10
0.1
0.1

18.0

@ @ @ @ @ @ @ @ @ @

=

ml.

ml.

ml.
ml.

ml.
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Enzymatic digest of casein

Yeast extract

Sodium pyruvate

Glucose

Magnesium glycerophosphate

Magnesium sulfate (anhydrous)

Sodium chloride

Lithium chloride

Disodium hydrogen phosphate (anhydrous)
5—Bromo—4-chloro—3-indolyl-B-D-glucopyranoside
Agar

Water

(3B) Nalidixic acid solution

Nalidixic acid sodium salt

Sodium hydroxide (0.05 mol/l)

(3C) Ceftazidime solution

Ceftazidime

Water

(3D) Polymixin B solution

Polymixin B sulfate

Water

(3E) Antibiotic supplement

Cycloheximide solution
Cyclohexamide
HCI (1 mol/l)
Dimethyformamide (DMF)

6.0
10.0
20
20
1.0
0.5
5.0
10.0
2.5
0.05
12-18
930

0.02

0.02

76 700

0.05
25
7.5

© @ @ @ @ @ @ @ @

©

ml.

ml.

ml.

U

ml.

ml.

ml.
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Amphotericin B
Amphotericin B
HCI (1 mol/l)
Dimethylformamide (DMF)

(3F) Supplement

L-OL-phosphatidylinsital (Sigma P6636~

Cold water

ﬁﬂ?ﬂdquﬂﬂ?ﬂﬂuﬂﬁﬂﬂﬁtgﬂﬂ I.%ﬂ
(3A) Base medium
(3B) Nalidixic acid solution
(3C) Ceftazidime solution
(3D) Polymixin B solution
(3E) Cycloheximide solution
Or Amphotericin B solution

(3F) Supplement

4. Oxford agar : Second selective plating-out medium
(4A) Agar baseo
Proteose peptone
Starch
Sodium chloride
Aesculin
Litthium chloride
Ammonium iron(lll) citrate
Agar

Water

0.01
2.5
7.8

2.0
50

930
2.0
2.0
5.0
5.0
10.0
50.0

23.0
1.0
5.0
1.0
15.0
0.5
9-18
1,000

ml.

ml.

ml.

mi.
ml.
ml.
ml.
ml.
mil.

ml.

@ @ @ @ @ @ @
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5,

6.

(4B) Supplement for 1,000 ml. Mediume

Cycloheximide

Colistin sulfate
Acriflavine hydrochloride
Cefotetan

Fosfomycin

Ethanol

Water

Tryptone soya yeast extract agar (TSYEA) : Solid culture medium

Tryptone

Soya peptone

Sodium chloride
Dipotassium phosphate
Glucose

Yeast extract

Agar

Water

Sleep blood agar

(6A) Base mediumo

Meat peptone
Liver digest
Yeast extract
Sodium chloride
Agar

Water

Defibrinate sheep blood

400
20
5.0
2.0
10
5.0
5.0

17.0
3.0
5.0
25
S
6.0
9-18
1,000

15
2.5
5.0
5.0
9-18
1,000
50-70

@ @ @ @ @ @ @

ml.

@ @ @ @ @

mil.
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¥

Carbohydrate utilization broth Rhamnose broth
(7A) Base medium®

Proteose peptone

Meat extract

Sodium chloride

Bromocresol purple

Water

(7B) Rhamnose solutiono
Rhamnose

Water

(7C) Xylose solutione
Xylose

Water

o - 1
ﬂmmmumwaummmmvm
(7A) Base medium

(7B) vi%a (7C)

Motility agaro
Casein peptone
Meat peptone
Agar

Water

CAMP medium
(9A) Base mediumo
Meat peptone

Liver digest

1.0
1.0
5.0
0.02
1,000

5.0
100

5.0
100

9.0
1.0

20.0
6.1
3.5
1,000

15
2.5

© @ @ @

ml.

ml.

ml.

ml.

ml.
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Yeast extract 6.0 g.
Sodium chloride 5.0 g.
Agar 9-18 g.
Water 1,000 mil.

(9B) Sheep blood medium Auda (6)

mesdzdade (9A) ldnansaz 10 ml. ﬁa'lf’z‘lﬁuiqﬁqluqmnqﬁﬁaqﬂszuﬂm
15 wiludaumiuda (98) TaenBanaslithiu 3 ml. siaman minfinswBemaiie
e (9A) ‘lﬁa’qwﬁﬁlﬁﬁmﬂnuﬂﬁ41ﬁﬁqmuqﬁ 37 °C szunu 20 Wi riauudaRamiy
Antl (9B)

7 pm (9B) < 3ml
® 9A)=10 mL

311 20: M3IWAN CAMP test medium

NUEILUNR
. Dissolve the components in water. Sterilize for 15 min in the autoclave set at 121°C

® Sterilize by filtration

*** After sterilization is pH 7.210.2 at 25°C
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1. dayadrmuduiusAnFunanin41d (water activity) luillalrtgean seusiasienss

Adndureanaelnpunaaalss (Nacl)

%NaCl ABanauin 414 (water activity, "N
(wiw) 2 4 6 8 10

1 0.9800 0.9660 0.9440 0.9510 0.9270
2 0.9760 0.9740 0.9560 0.9310 0.9200
3 0.9750 0.9630 0.9440 0.9340 0.8950
4 0.9820 0.9680 0.9540 0.9580 0.9240
53 0.9800 0.9590 0.9340 0.9530 0.9230
6 0.9820 0.9760 0.9510 0.9430 0.9060
Tk 0.9810 0.9720 0.9470 0.9490 0.9100
8 0.9780 0.9670 0.9510 0.9400 0.9410
9 0.9800 0.9620 0.9610 0.9590 0.9350
10 0.9760 0.9730 0.9600 0.9570 0.9350

AN lQﬂ'EJ 0.9790 0.9680 0.9502 0.9475 0.9216
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(3) 6%NaCl
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(4)8%NaCl

104

o0, i
L ] ® .
® . «
o] < ?
£ £ |
= = i
(7 . i
‘é e Observed ‘é s Observed ;
- —— Predicted - ——Predicted
i
i
200 o 200 o
0 S00 1000 1500 2000 | 0 500 1000 1500 2000 2500 i
hrs, ' hrs. g
o S gt
L i
- ] o
£ | &
= b=
L C ke
‘g’, ¢ Observed i ‘,,;,, e Obsecrved
™ ——Predicted } - —— Predicted
200 o - .| 200
0 S00 1000 1500 2000 ; 0 500 1000 1500 2000 2500
hrs, ! i hrs.
> ° 1
o® }
o o |
B b i
£ £ i
D b= {
- w, H
;.:, e Obsecrved :;.:, e Observed !
——— Predicted ——Predicted |
;
200 o ; 200 o
0 500 1000 1500 2000 0 500 1000 1500 2000 2500 :
hrs. hrs. E



NANUIN A

105

v
1. AnIsiauadRsnisiasqAulnees L.monocytogenes  luwiialilgagn lay

WUUSABIAMAAART AIMFUNYUMNRTZNGN 10-25 B9ANTATEA uazFuInn

1415219149 0.979-0.950

Jr =0.061 -,/aw -0.902 -(T' -272.4)

a) Temp. (°C) Growth rate (cfu.h™) %diff
Predicted observed

0.979 25 0.192 0.245 21.537%

20 0.125 0.121 3.300%

15 0.072 0.088 18.039%

10 0.034 0.038 11.288%

0.968 25 0.165 0.201 17.698%

20 0.107 0.107 0.085%

15 0.062 0.072 13.636%

10 0.029 0.027 5.241%

0.950 25 0.121 0.171 29.27%

20 0.079 0.067 18.312%

15 0.045 0.051 10.819%

10 0.021 0.010 104.015%
TaafiAn Bias factor winfiy 1.033
Accuracy factor winfuy 1.213
RMSE winfiu 0.024
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2. Amsinwednsnisiasoiulnaes L.monocytogenes  Tuillalilgegn lna
WLSNaeIAmRAans Vr = B fa, —a, . (T -T,,) S wiufigungiissning
10-25 asAadea waziFunanin 4 ldsendng 0.979-0.950 FaldA T, uar a,

ANuzwsiazgrestade

B Tt 3 ymin 4, | | Temp; Growth rate (cfu.h”) %odiff

c) Predicted  observed

0.061 270.4  0.903 0.979 25 0.217 0.245 11.21%
20 0.146 0.121 20.98%

15 0.089 0.088 1.42%

10 0.046 0.038 21.59%

5 0.017 0.023 28.24%

271.0 0.901 0.968 25 0.183 0.201 8.50%

20 0.122 0.107 13.85%

15 0.073 0.072 2.41%

10 0.036 0.027 34.43%

5 0.012 0.018 31.31%

272.8 0.898 0.950 25 0.124 0.171 27.02%

20 0.080 0.067 20.73%

15 0.045 0.051 10.12%
10 0.020 0.010 100.64%

5 0.005 0.004 22.78%

275.5 0.906 0.947 25 0.079 0.085 7.26%

20 0.048 0.057 16.13%
15 0.024 0.012 105.07%
10 0.009 0.004 101.40%

5 0.001 0.005 78.16%

TaafiAn Bias factor winriu 0.987
Accuracy factor Wwinrfu 1.381

RMSE Winny 0.015
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3. AMNMIuIEsRsINIsaTALTAT8 L.monocytogenes  Tuilalntzegn Tne
WSS BIAERAART Vr = B a, —a, . (T -T,) A WFURgMgHszudn

10-25 A Iadagd uaziBunonin 1 ldsznding 0.979-0.950 Falden T, RNz

urnzAresiiade
B i Aumin a, Temp. Growth rate (cfu.h”) %diff
(’C)  Predicted* observed

0.061 270.4  0.902 0.979 25 0.220 0.245 10.04%
20 0.148 0.121 22.58%

15 0.090 0.088 2.76%

10 0.046 0.038 23.19%

5 0.017 0.023 27.30%

271.0 0.902 0.968 25 0.181 0.201 9.87%

20 0.120 0.107 12.15%

15 0.072 0.072 0.88%

10 0.036 0.027 32.43%

5 0.012 0.018 32.34%

272.8 0.902 0.950 25 0.115 0.171 32.61%

20 0.074 0.067 11.48%

18 0.042 0.051 17.01%

10 0.019 0010  85.27%

5 0.005 0.004 13.37%

2755 0.902 0.947 25 0.086 0.085 1.67%

20 0.052 0.057 8.05%
15 0.027 0.012 124.84%
10 0.009 0.004 120.82%

5 0.001 0.005 76.06%

TaeidiAn Bias factor Wit 0.985
Accuracy factor Winny 1.372

RMSE WAy 0.016
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