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Research of Microbiological Inhibition Method for Residue Analysis of Erythromycin and Spiramycin
in Living Animals
HUANG Chen, WANG Nai—fu, WU Dong—xue
(Animal & Plant & Foodstuffs Inspection Center, Tianjin Import & Export Inspection and Quarantine Bureau,
Tianjin 300461, China)
Abstract: Using microbiological inhibition method, the macrolides residues of erythromycin and spiramycin in
living animals were tested by using the micrococcus luteus CMCC 28001 as a indicator bacteria. In addition,

several technical parameters such as selectivity and specificity of strain, the method of extracting, preparation

conditions of plate and the detection limit were also researched in this study.
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Fig.1 Effects of the suspension concentration of micrococcus luteus
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Fig.2 Comparison of monolayers
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Fig.3 Comparison of double-layers
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Fig.4 Effect of culture tempreture
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Table 2 The minimal Detectable level
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