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3.1. Egg-yolk

T =

[Fig. 1] Color of MYP medium supplemented with 0% ~10%

egg-yolk concentrations before plating B.cereus

FE=WE Bceereus® 53 whEslk
T}

Egg-yolk
B7F A= egg-yolk9
B.cereus®] Her7t vldstA] e Ao
o A ETA 719 25% egg-yolk FE
2%} 3%% AEFA= 77 6.48+0.099F 6.47+0.11
o] logioCFU/mlollom  FAkE 7] 5%9
egg-yolkol A= 6.47+0.082] logi)CFU/mIZ A==
S (Table 1).

Egg-yolk #%Xo| W3l recovery rateE wWx*
el TSASES]  AriAl Hla Ao A=
egg-yolk %7} S7F&5 5 recovery rate S 7het
E Aol gl Aoz eyt ti(Table 1).
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[Table 1] Quantitive comparison of B.cereus by egg- yolk 16 7302044 7 3
concentrations D
oy Recovery 9 24 10.90£0.22 105 11
%) rate (%) Mean+SE Minimun Maximum 36 16.40+0.65 155 17
0 99.08 6.53+0.18 6.23 6.72 16 7.40+0.54 7 8
1 98.63 6.50+0.06 6.44 6.61 3 24 11.30+0.44 11 12
2 98.33 6.48+0.09 6.34 659 36 16.70+0.83 16 17
3 9817 6.47+0.11 6.36 6.6 16 7.30£0.44 7 8
4 24 10.80+0.57 10 115
4 99.39 6.55+0.14 6.36 6.69
36 16.34+0.58 155 165
5 98.17 6.47+0.08 6.38 6.60
16 7.10+0.22 7 75
6 98.48 6.49+0.09 6.39 6.61
. 24 10.700.27 105 11
7 97.57 6.43+0.11 6.30 6.56
8 98.33 6.48+0.12 6.34 6.64 36 16:50=06 16 175
9 99.84 6.58+0.08 6.50 6.69 16 7.30+0.44 7 8
10 97.72 6.44+0.11 6.34 6.6 6 x4 11.60+0.22 115 12
36 16.800.57 16 175
s ] , 16 7500.35 7 8
A A A o Za "R el Bl = SF
ARz o 1181 TSA vl 7 24 11.00£0.35 105 115
wj] %] of] A © o =
MYP wjA|el o]  B.cereus® recovery ratet % 16604041 16 17
+ A=) o)
98.51+0.68 log1o®CFU/mlZ 2= 1 th(Table 1). 16 7 60£0.22 75 3
8 24 10.90+0.22 105 11
- =B ithi 51 A
3.2. Egg-yolk s =4 lecithinase M0 37| 36 15.70+0.44 15 16
_ 2 >y =z = A
Egg-yolkE FEH=Z AzH MYP #A & 164 16 6802044 p 7
A, 24M30 % 36MAE St Beereuss M date] 9 24 10.70:0.27 105 1
lecithinase & te] =75 w3 A3} egg-yolk 36 16.40+0.22 16 165
o] ¥ T7h9b lecithinase® &ddie] A7]= 4] 16 7404041 7 8
dlx] 2= Aoz BEAHHTable 2), 16A]3F 10 24 11.10£0.22 11 115
Fob wjokd Aol 10%9 egg-yolkol Al &ty 36 15.70+0.67 15 165
o] @A77} 7.40+£0.41mm=E 7P Aom, 2447k
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[Table 2] Size comparison diameter of colony-containing =]
lecithinase—activity zone
EY Incubation . .
. Mean+S.E. Minimum  Maximum
(%) time (hr)
16 2.20+0.52 2 25
0 24 3.10+0.22 3 35
36 4.70+0.27 5 45
16 7.70+0.44 7 8
1 24 11.50+0.35 115 12
36 16.70+0.27 16.5 17

egg-volk=E, AlHAZ 20%(8%)7F 7% =S A9 sdth
(Table 3).
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[Fig. 2] Lecithinase-activity zone classified by 1~10% final

concentration of egg-yolk

[Table. 3] Physical test for discrimitiving lecithinase-activity

zone classified by 1~10% concentration of
egg-yolk
Egg 1st 2nd Sum of
yolk(%) choice choice choice
1 0 0 0
2 21 9 30
3 3 4 7
4 0 1 1
5 4 13 17
6 0 2 2
7 0 8 8
8 8 3 11
9 1 0 1
10 3 0 3
Total 40 40 80
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