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Use of ATP fluorescence bioassay in surveillance of food safety
Wang Zhuo
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Abstract: The use of ATP fluorescence bioassay in the surveillance of food safety was introduced . Using this
technique , microbial contamination on food and food-producing facilities can be detected immediately and quan-
titatively on the spot, although the species of the contamination organism can not be specifically identified as
the plate culture in laboratory can do. The trf'idexs may clearly understand the problem of the foods they are

selling and the necessity of correction.The workload of surveillance and laboratory analysis may also be greatly

reduced and simplified . This technique may be used at the critical points of the HACCP system.
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mol/cell

Escherichia coli (Y # F< R X B ¥ ) 1.4x10°"
Staphylococcus xylous (%5 BK i ) 2.0x10°"
Bucillus subtilis 2.3x10°"%
Lactobacillus brevis( FLERH) 1.9%x10°"
HEx mol/cell
Saccharomyces cerevisiae ( BE 8 1 ) 1.2x10°%
Zygosaccharomyces rouxii 2.2x10°"
Zygosaccharomyces bailii 1.2x10°5
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