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The Influence of Common Medium Components in Laboratory on
the Detection of Lactic Acid Bacteria
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Dairy Industry | 2L & hn T

Analysis of Common Problems and Compliance Measures in
Nutrition Label of Prepackaged Food
——Taking Dairy Products as Examples

HU Shiqi"" *>, WANG Yali" ®>, LI Qiming" ®>, LIU Rongmei'" *, WEI Fengran' >
'Science and Technology Research Institute, New Hope Dairy Co., Ltd., Chengdu Sichuan 610063
’Dairy Nutrition and Function Key Laboratory of Sichuan Province, Chengdu Sichuan 610063

Abstract: Nutrition label of prepackaged food is important instructions for food nutrition information in
prepackaged food label, which is of great significance to guide consumers to choose products reasonably. Dairy
products are rich in nutrients, and it is more important to correctly label their nutritional information. Due to
inadequate understanding or deviation of relevant standards by food production enterprises, there may be errors
or defects in the labeling of nutrition information. This article takes dairy products as an example to summarize
common problems in nutrition label of prepackaged food, propose correct label methods and compliance measures,
and provide reference for dairy and food production enterprises.

Keywords: nutrition label of prepackaged food; dairy product; problem

A #8511

'Inspection and Management Office, Mengniu Dairy Tai'an Co., Ltd., Tai'an Shandong 271000
*Quality Inspection Department, Inner Mongolia Mengniu Dairy ( Group ) Co., Ltd., Hohhot Inner
Mongolia 010000

Abstract: [Objective] Lactic acid bacteria are of great significance in promoting human health. As good carriers,
fermented milk and live lactic acid bacteria beverage are important sources of lactobacillus supplementation for human
body. The national standards clearly specifies the quantity of lactic acid bacteria in fermented milk and live probiotic
beverages, so it is important to ensure the accuracy of detection results. [Method] Common laboratory medium are selected
as the interference components, and the effects of various interfering components on /actic acid bacteria culture media
and national standard test results are explored through artificial addition.[Result] The total number of bifidobacterium is
the most affected by rose Bengal medium and BS medium, and the least affected by VRBA medium. The total number
of Streptococcus thermophilus is the most affected by TTB medium and the least affected by VRBA medium. The total
number of Lactobacillus is most affected by SC medium, VRBA medium and XLD medium have the least effect on
Lactobacillus. MRS AGAR medium is most affected by SC medium composition, modified MRS AGAR medium is most
affected by SC medium, MC AGAR medium is mainly affected by high supplemental BS medium. [Conclusion] The
results provided a basis for judging the culture status of /actic acid bacteria through the medium, colony sense and colony
number changes, and provided a reference for the abnormal analysis of /actic acid bacteria detection results, and have
certain guiding significance for ensuring the accuracy of /actic acid bacteria detection results.

Keywords: /actic acid bacteria; total number of lactic acid bacteria; cross contamination
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