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idule (g) : 14 15.0
LARIFEY (mg) 12.0 86.0
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15 Tus U (mg) 008 0.51
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ANV dotimiinuis 100 g 82.6 8.07
i (2) 8.0 34.6
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4.2 MUNALINN
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o o t A o a a o . . .
asisznevdiAgvemsnfonquansiildifentuuazsmiaiou ( capsaicinoids ) uaz

a3 1da

dc.qyva A g Y A a ¢ .. 4 v
1. ﬁnﬁ‘n‘ﬂﬂ?‘ilﬂﬂﬂﬁullﬁ$5ﬁlﬂﬂﬁﬂu ﬂi’)llﬂlﬂ“ﬂ"“uﬂﬂﬂ ( capsaicinoids ) w9dszneuny
AN 9 Ao undlodu ( capsaicin ) Talalasun lodu ( dihydrocapsaicin )

ues lalalasund lodu ( nordihydrocapsaicin ) TaTuung Ty ( homocapsaicin )
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Telulalelasundlodu ( homodihydrocapsaicin ) lumansaiiSuaasldainurauan
] ar 4 ot Qs A 9 1 4” ~
araulal Gaezmiudwaaslumsed 3 uazgas Inssadwesasmariiuaastunmi 4

o 3 o 2
seatudun) ledu ( capsaicin ) HUSunaugedia 46 - 47%

Capsaicin
{ MW= 305) N-(3-mathauy-4-tiydeazybenzyil-B-methylnon trans-G-snamide
H4C0 @ n—?i—tcngucnc chu:c" 3
CH
HQ 3
Nerhydrocapsakin

(MW=293) 7-mathyl-octanalc ocld vaniltylamide

9 cH
Hsi@‘“z"”—t— (CHyly cr(c 3

Hy

Dihydrocapsaicin
{MW = 307) B-meihylnonanoic ocid vanillylomide

3

H.
Hano@cwm—%— [CHolg cr(cc
HO Hs

Homocapsaicin

{MW=319) 9-mathyidec-trans-T-enoic acid vonillylomida
' Q CH

Ty rd
O CHoNH— & — (M), CH « CHCH
Hy @ 2 2% -
HO 3

Homadihydrocapsaicin

(MW= 321} 9-methyl-decononlc acld vanlllylamide

2 H
H3COLAY CHoNH—C— (CHzlg créﬂi"

3
HQ

3 ' [ a
M 4 gas Inssadsvesnguats Idauralunsn

c; o Y 4 Ao a
MINN 3 L!,ﬁﬂJﬂﬂﬂmfﬂiLl“r‘iﬂ'ﬂlJLNﬂﬂﬂJrluW'iﬂ
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LR F] %

uny Terau (capsaicin) 46-47

1aleTasuny ladu
21-40
(dihydrocapsaicin)

wos lalalasunil lydy

(nordihydrocapsaicin)

TaTuun Ty (homocapsaicin) 0.6-2

Telu'lalaTasunl Ty

(homodihydrocapsaicin)

un gy (capsaicin)

unl lvduligasluana  CH,NO, ¥on1ansAifie  8-methyl-N-vanillyl-6-nonenamide

b)) s ~ dy d' as ns: . 1

uazges lnssaandaaaly a1 5 mstiwuinniimiaduly ( ioner wall ) ¥odwa 14
k4 .

milsduszrNuwas wazsnvoansn unilladuinulusnezilSuiadosas 4.72 - 32 do

ISy

¥ 1 . -4 :
niotmdnuessn  lunSauiandsmuelufesnainoeiivuad ladusue 0 — 360
a a @ 1 o ar 9/ o~ 9/ « = ] a A o [ Y ar S
fiadnfuaen lansy uazdminwsaudeladiuad ladugendn 50 Hadnsudenlanfussiisa

d 9 d”d @ 1 A Y Y
IWAIDUUIN msuuﬂmﬁnnmwumummiﬂ;a ‘ﬂﬁﬁ)ﬂ"liLlﬂ‘igﬂﬁﬂﬂﬁ‘lﬂﬂﬂﬂﬂ’w

4 A k4 ' ' o o ' O
dieazatoundladulniugd 1 dawlu 11 dwdau wfinmnuiaey sodaillign
ﬁ1a1u¢’1’wd1m@igﬂﬁ1mﬂﬂu oxidising agent Y potassium dichromate YL potassium

permanganate

s < a o a Qs ‘ g
msdaanuAaveninesge MlaeldwanSauds 1 adu urluueanssed 50
a an o o 3 d a aa o Y A 3 :‘ o
Haddes Wuna 24 9213 nsssfuueansgealn 0.1 Nadans M idasAhnaun
il sucrose g 10% 317U 140 Haddas MermalnsnaassduluifSuas 5 Toddnsde
1 o/ - o o o dy ~ o a
au wuh 2 u 3 vesemadiasezfinnuidnie msazaeivhldfivziion1ddunsn 1
b4 1
dwlu 70000 dauvesimim ( sucrose ) wazwuNwsnongtuszialu 1 : 50,000

[ = a a d [}
AU WINVNDUIALIZING 1 : 40,000 TIU
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A( -~

=Y « o < 1ty :I s
asunt lagunSgnieidnvaziunewdn g diminluena 3054 g mol-1 99
v
[] o o v
WoA 210 - 220 ssraidue Iazareluinduusazareldalueniuen Bimes uavesd
o o LY [l ] =y =N . a
Tau msldanudalunsnaznszned luduasquensnludSumnasdulagazwuun
}4 ' 1 4 )
luduveuiflodosulundanuld ( disseppiment ) HUSuaunilladugetiovaz 89 wos
a u‘/‘ a ‘ o P} 9 ] 3 = o ]
sunanavualumansn ualuwdawuesdseaz 10.8 miy  YSuauad leduszuanai

o - @ & a t 1 4
A llausiiavesiugnsn anuuneeu aouf uazggniamizign

0
i
c;tm4m{;}4.cmcn-c:'n-cu,
Ciy
ocH, Capsaicin

oH
g 5 Taseadhaves 8-methyl-N-vanillyl-6-nonenamide

P}

2. sl dlundn saeglungussningnanualsiivess nawsneziiansidnd iy Ao
untliasiiu ( capsaithin ) FufumsfiTaunTsfiuess ( ketocarotenoid , CH,NO, ) Hazds
wuanstuiifanslndifuetuy 1un undlagbu ( capsorubin ) Feusufiu ( zeazanthin )
gmBu ( lutein ) 4 ToUaUNAYU ( neoxanthin ) T2 Teameuiiy ( violaxanthin ) uaziinwnls

a a 9 aw ~
i ( -carotene ) Ugny IAssarduntualias i 6
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Capsanthin

Capsorubin

Beta-cargicneg

Zeaxanthin

Violaxanthin

HO

Neoxanthin
WNW.
. X,
: LT

1c

Lutein

A 6 gas lnssadivesseningiddylunsn

o a = <! < d A 9 EY ¢
anvszaouunturuiuusgniiiuninglduiuaady azawldluueanssed lgn
vasumal 175 - 176 ssruwaides msazaountuauinlulllas@eudmesganiuueh
ATWEINAY 475 - 500 nm luwSniidaliqnez hiwusentagwand Taunlsiuesd ussswy

) a = g t P a P=1 < o a ‘
senngiliadomazmiosdy 1dun gmdu JawnTsiiu Thleaweuniu uadlTagiv uazsa

51 Tauaiu

s o o 1 L2 1 1 1 d’l

mInszawivessaningluwaninszuanaeiu luawdaudng  Teonuludauiiegs
k4

aduuaa 1wy ludauiloyeansn Capsicum annuum var. acuminatum Jfinwn Tshivegiovas

=Y o’: o P d A Ve 9
94.6 ﬂ!ﬂﬂﬂiu1mﬂ0ﬁﬁﬂ1ﬂﬂiﬂ ‘Uﬂ!%‘VﬂHLNﬁﬂN@ngUQS@Uﬁ: 49
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11.
12.
13.
14.
15.
16.
17.
18.
19.
20.
21.
22.
23.
24.
25.

26.

P
unn 3

d 4 A a ad ad
Q‘llﬂim TIAN 1YIYAUNY UAZIEN1INAABY

Lﬂéﬂﬂﬂgulﬂ%ﬂd ( Ultra centrifuge )
m?m Evaporate

lﬂéﬂﬂ Blender
inSosdarimiin ( Balanch )
Autoclave

Larminar air flow carbinet
Incubator 37 ¢
ﬂgmﬂ?mﬂsm

P3pUET

Yulawuia 1 ml
Ylavurn 5 mi.
Yilavuna 10 ml.
Autopipette 2 - 20 HL
Autopipette 100 - 200 ML
IuwEiae
MNaeANARDIYIA 150 * 16 wiowrh
waldomsdoudo

Rack 7NNAOANARDY
Hnnesvuna 500 mi.
unaufanu

Loop

Eppendrof

Needle

fuAu

azifvaeaneann

Hot plate
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27.
28.
29.
30.
31.
32.
33.
34.
35.

Water Bath
tlaam
1 U a
unaugUdaen
A5¥ATHNTBY Whatman # 1
L oA oA
Trip 2D
{n309dn pH
Foggy
NILUDNAN

isn

a 8 4
3.2 MIANUATHIAYHTO

Tandew leasonlan ( NaOH ) 0.1N

Etanol 95%

Buffer pH 4 and 7

Lactic Acid

Tryptic Soy Agar ( Scharlau Chemis S.A. Barcelona Spain )

Tryptic Soy Broth ( Scharlau Chemis S.A. Barcelona Spain )
Lactobacilli Agar ( Becton Diskinson and Company Sparks, MD 21152
USA)

Man,Rogosa and Sharp Broth ( Scharlau Chemis S.A. Barcelona Spain )

A a A da o
3.3 1WagauNIUNMMInaael

1.
2.
3.

Pediococcus pentosaceus
Salmonellae Anatum
Salmonellae Typhimurium
Lactobacillus plantalum

Staphylococcus aureus
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3.5 %’ummmﬁ%ms‘nﬂam

msanaans Capsaicin mnw’%naﬂﬁm Ethanol 95 % ( f2 Control )
b
1. WIS naauiinisuenda wazasnilaenoen
o o a y - N
2. thuaansn uazunudiulu luailuliazidendensos Blender
° =1 a 9 a o 3 9 b 1
3. Wunaansn uazunuau luniinisuaseusesua iy Ethanol 95 % ( Food
grade ) 1Rgl0AS1AIUYBINTNAD Ethanol 95 % MU 1 ( ASU ) @B 2 ( Uaddans )
EAN o o
w¥aunaimsauaasanandunar 1 ¥alue
o a b ] A o
4. vhweavan 14 lUnseedIenszmIuns®s Whatman No. 1 Teoriuyanieinsein
v
MU DU BNED
° v = VI A . o o t
5. thvsuvarimumsnsee lmlsatludonses Centrifuge NN1T2 5,000 TOUAD
= =1
wif e 10 wd
o ) d' Y ar d' W o d' a o
6. hdlanlandennmamiessilulivinis Evaporate igaungll Water Bath 60° C

Wuna 1 $2Tae ( w589uUNI Ethanol vzszmeviua dunanineg liflveauvarfunleoey

moluuan Evaporate )

T
ey

° { ° ' [ a ° 4 o
7. vhweanalad 18 lhmsugiBonuieiigungll - 4° C iesemsthunld

£
wenvazasnlaonnin

|

r o .
Lmuaﬂuazuﬂu‘lu Ethanol 95 %

|

383 IAUH1UIATOIQAT YR INIA

v

yaamaumIsedunTeq Centrifuge

|

Evaporate UBDUN alanld

|

(= <]
HAUoNUUIUB IR o

[l L4
as

¥
mwﬁ 7 YUABUAITANATT Capsaicin ‘01ﬂWSﬂﬂJWHﬁJU Ethano! 95 % ( ©7 Control )
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MIAHAES Capsaicin 9IDWINUNYAIY Lactic Acid

1. dwsnaauvhnsuends uazaenaldensen

2. ddansn wazunudululluaiuldazBoadaomseq Blender

3. thwiandn uazunudlufivhnsuadeudeoudanusly Ethanol 95 % ( Food
grade ) 1ABUBATITIUUDININAD Lactic Acid 1.5 % , 2.0 % WU 1 ( AW ) @e 2
( Jadans ) wioniaiimsnuansanauiiunm 1 #2Tus

4. viwounaaii 18 lnseedanszamnies Whatman No. 1 lauiusgainiesnsesii
TR ST

5. thvsunarinunsnsoslum3osilugaomies Centrifuge NS 5,000 sOURD
Wi dlunar 10 Wi

6. vdulaildudannmamiseilulidinsia pH daemsesda pH meter tazi
msidsu pH @18 NaoH 0.1 N ( Food grade ) W1 pH sz 6 - 7

° ~ ° 1 4 o a ° 4 )
7. thveunadlaf Id limsusenudsfigangll - 4° ¢ iesemstinnly

9

v
wenvuazannlasnnsn

|

usaauazunulu Lactic Acid 1.5 % , 2.0 %

|

nseqlaerunTBgAgyINA

|

y sy & .
"U?J\?L‘Viﬁ'lﬂulﬁ WIAVUIATDY Centrifuge

|

151 pH veweuvarlaf'ld

|

A o
utenulsvauviad la

14
= k4

T 14
MNA 8 VUADUMSTANATIS Capsaicin MMANTNVNYAIY Lactic Acid

U
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o 1
ﬂ15%‘9mtmmmsannw?nviamsm%q,mmwa Pediococcus pentosaceus , Salmonellae

Anatum , Salmonellae Typhimurium , Lactobacillus plantalum W% Staphylococcus aureus

. 4&1 e’: o o dy dy Y o 314%‘ d’l
1. UHaNg 5 m&wuqaﬂummsmmwa LAA LLﬁ'JVIﬂﬂL"H’E]ﬂ'iZ%']UUHB']ﬂ']ilﬁEN

8 v 3
W8 TSA 78 1RAIVIIU0IIMNSIR0UF BT

2. WMmsafansn@au  Ethanol 95%  UAZNIZAUAINE BNV ITATANS NAQY

] ¥ .
Lactic Acid 1.5% , 2.0 % ArumIsinsoudrludasiadau 1:1 , 1:2 ,1:4, 1:8 %

34 4
afa ldveaasuuemsasuye laeldilSnasanuidensas 10 uL

]
i=) =

v o a d o N 4 &
3. seldasananSniiveansliids ahonuwizde vuwizdeiigaingli 37 eam

waweaiiunat 18 - 24 Falua

4. Gli’l‘ﬂﬂmﬁsﬁﬂ clear zone
& a
HAMNVUHADUIENTINATD

14 v
2180910 Pediococcus pentosaceus W& Lactobacillus plantarum 1u MRS

Staphylococcus aureus , Salmonella Anatum 0% Salmonella Typhimurium ld¢ TSB

|

y ¥ 1
tuwzFenanuanguvgll 37 sewusaidod

14 3 e .
Rovnmsaianindae Lactic Acidfuvhnduludasdan 1:1,1:2,1:4, 1:8
o ' £ 4 a a
N3 spread plate UU TSA LuWizoNguval 37 derusaiiee

Wlunan 18 - 24 $2Tue

|

A3799N5IAA clear zone

|

¥
NADDIH

|

a31lwaniinaneg

14

ﬂ1‘Wﬁ9 JUABUITNTNANDA
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amufiInIanaaes
voulfiamsnadrgaminnssunyas  InsamsauzgATIMATIMAEAT  daniiu

malulagnszveundudinannisaiansgiia

sTEzIUNMINanes
9 A A n’/’ Ve oA o A
Tarlumsneassszinn 5 ou TauSudue Tun 1 Uguisu wa. 2547 D9

TuN 31 ao1Au WA, 2547

HAUMIAURUMINABY

P-4
FLEzI (1AdU)

L4
TUABUNITNARDY ey nINQIAN damny | fuswou | ganau

Suf 1-15 | Suil 1630 | Sufi 115 | Sufi16-31 | Sufi1-31 | Sudi 1-30 | Suft 131

d
1. m¥eyauaunuinsmde | —p

ya

2. MNswSeuasane <+—>

4 )
3. Minsnaasenief | +—>

¥ I
4. MinInaaeaTn <+“—>

¥
5. HININARBIATIN 3 «—>

6. aytuasdnswiwants <«—>

naaal

o a & o
7. s3usandeya Sadun 1

wrusilgviniruuaziniigy <>

0y




32

uni 4
WaN1INARDY

4.1 MIANBINAVRIANTANANINIUMSEUTUYD Pediococcus pentosaceus Wag Lactobacillus

plantarum , Staphylococcus aureus , Salmonella Anatum Wag Salmonella Typhimurium

NNMIWITENATANANTNUAS UDE w?nﬁ'rnuq,muﬁ'w Ethanol 95 % UAZEIIAAANIN
WINUAY LAY w?ﬂﬁywuaauﬁaﬂ Lactic Acid 1.5 % , 2.0 % fmnsSeaslusasidiuiy
Yhndu 101,102, 1:4 108 udaimey pH Wuanszun 7 TudSuies 10 uL
‘lﬂv‘hmsmnﬁanﬂwamsé'fugu?;’aﬁuw‘s‘ﬁ Pediococcus pentosaceus W% Lactobacillus
plantarum , Staphylococcus aureus , Salmonella Anatum Q¥ Salmonella Typhimurium
WUNTNSINTANANTNUAL 1AL W?ﬂ%ﬂgﬁ’)ﬂﬁﬁﬁﬂﬁ’m Ethanol 95 % Wiy ( fan

10 wag 11 )

v v
MANA 10 M3AA clear zone YOUFD Salmonella Typhimurium TUeTANANI NIAIIN

Ethanol 95 % 1/5u1a5 10 uL
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Sallmonalla Triphimurium

4 b4 t 4
MWA 11 MsiAa clear zone YOUFD Salmonella Typhimurium TumsafansnivyaIuan

Ethanol 95 % 151185 10 pL

1 v v

NeI0dUEINISNTYVOUBO Salmonella Typhimurium  SIUAITARANIANIAUAY  LIAZ
v 0 14 '

WININYeIUAIY Lactic Acid 1.5 % , 2.0 % nimswenslusasidwuduingu 1:1 ,

1:2,1:4, 1:8 13ifa clear zone AIHaNIINAADY 1UA1T19N 4 LA 5



4 o o A
M 4 wamsEUiuYe Pediococcus pentosaceus

34

uay Lactobacillus plantarum

Staphylococcus aureus , Salmonella Anatum Uas Salmonella Typhimurium Tumsana

W3NUASAE Ethanol 95 % 1Az Lactic Acid 1.5 % uag 2.0 % NszAun139091901 q

( + positive , - negative )

FTAUANNUNTUYBIXITANA

msainde - -
2 A e WINUADINNIAUANAD 1.5 % 1Ay 2.0 %
IyagaunIe Ethanol
(10pL)
(control) (10uL)
1:1 1:2 1:4 1:8

Salmonella Anatum - -

Staphylococcus aureus - -

Lactobacillus plantarum

Pediococcus pentosaceus

Salmonella Typhimurium + -
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4 o o &
MTN 5 WamIBUEUYe Pediococcus pentosaceus WAy Lactobacillus plantarum

Staphylococcus aureus , Salmonella Anatum U@z Salmonella Typhimurium lumsana

WINUNYAIUAIY Ethanol 95 % 1Az Lactic Acid 1.5 % Az 2.0 % NszAUANN@B1

Ma 9
( + positive , - negative )
o Y [ v Y s
aNIANANY ILAUVANYNYUYBITIITNA
ieqaun3e Ethanol (control) | W3nUNY@u0INNTAUANAN 1.5 %( 10 uL )
(10puL) 1:1 1:2 1:4 1:8
Salmonella Anatum - - - - -
Staphylococcus aureus - - - - -
Lactobacillus plantarum
Pediococcus pentosaceus
Salmonella Typhimurium + - - - -
g v

INHANITNAADY WU TEITAAANTALA LLﬁxW?ﬂ‘UH‘H'd’JHﬂ'JU Ethanol 95 % @190

v o a_ a 4 _ a & a3 -1
U"lJENﬂ']ﬁL%iﬂJM‘UIﬂﬂ]’EN!"D’E] Salmonella  Typhimurium  IWIYDIATANIUU AIULYD

Pediococcus pentosaceus , Lactobacillus plantarum , Staphylococcus aureus W% Salmonella

E4 k4 E4
Anatum 1y lieansedugimsniyld daumsadansoues uazwsnInyaIualy Lactic

14 £ 4 14 1
a v @ a a Y @ d
Acid 15 % , 2.0 % uuliawsadudimswsydulaveusons 5 menujdeiuld

} 4
UAAII Ethanol 95 % @1W1IAAAATIS Capsaicin  90ANININNINNIABIA 1AUA Lactic

[ 14 o
Acid 15 % , 20 % lUmwnsoaiams  Capsaicin NNaGUSUYD  Salmonella
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[ ¥

Typhimurium 14 LALIINNANITNARDIAINAMINUIEIS Capsaicin N laNNanIsoUTURNIZ

F 4 F 4 i 4 b4 4

fue Salmonella Typhimurium iy lifinalumsiutia¥e Salmonella Anatum uagi¥o
a acdd g o A o - g 4
yaunssnnedeslumsmiinununduy q fhimsnyluadail

dy 't o o dy 9/ a w 4 A < s 3 =Y

vinmsnaaesiinyInimsnil ll1Flundaduaiunuuiednydwavesmsduggium

ad 1 . . = 3 1 1 a add o <2 P

58 92WUN Capsaicin luwinvisassss Lifinadegdunsdiimsfinusudnnuilunsai

a ‘3 1 ) A o slﬂ = ] o

wavulusgnivnandnuvnundgsnnnu ldidunsauanadn 1 - 2 % lifinalumsada

Capsaicin ponu lq
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ajdwamsnanes

mﬂmiﬁﬂmnmﬁmswﬁwamsé’ugaﬁ;a Pediococcus pentosaceus Wa¥Lactobacillus
plantarum , Staphylococcus aureus , Salmonella Anatum UQY Salmonella Typhimurium
Taoldersadannunas uazw's’nﬂ";'ﬂgmu'lué’mﬂﬁm 105U : Etanol 95% 2 fiadansdiu
@1  control LAZIASHUEITANAWSNIINATALANAN 1.5 % LA 2.0 % IUBATITIUNTA 1
n$y - nsauandin 2 Sadans Ammsdeslusandaufningu 1:1 ,1:2,1:4, 1

Py

8 Usumsanuieanas 10 uL Il'll‘ﬁ’lﬂTS‘VIﬂﬁﬂUﬂNﬁﬂ1i§UgQL§0§ﬁuﬂgg Salmonella
Anatum , Staphylococcus aureus , Lactobacillus plantarum W Pediococcus pentosaceus
WUNTIAAANTAUA uazw‘?m’”fwgmué’w Ethanol 95% v liamsefiezdudude
Pediococcus pentosaceus , Lactobacillus plantarum , Staphylococcus aureus WRS Salmonella
Anatum 18 uAeINsdUEuSe Saimonella Typhimurium 18 dumsataninuas waznsn
ﬂ“fﬂgmuﬁ'w Lactic Acid 1.5 % , 2.0 % ﬂfu"lu'mmmﬁ'ugaﬂﬁm?tyxﬁﬂmmﬁ:ﬂﬁga 5
aoRugidula Ssmmsoagd1dn asauandnliawisoadams Capsaicin #9nU191A
winld ﬁ’aﬁ"'u5«;1’1"51ﬂzﬁmsﬂ%”nﬂ;quuuqms“lmjzi‘luw?ﬂﬁuﬁ"lﬁﬁwa“lumsé’ué’l\n%?aﬁﬁ

1 a o [4
aglunAnf U
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103-108.
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mANAIA 1nA1IAU. 2540, Win. iNEATA1INT 12 : 15-16.

fwus lwwusaa uazsrdl Tnlonre. 2536 mandamdanusnin mIandandanugin, nos
YerwWUFAY NTNAUATUMISINYAT, AJUNKA. 214-235.

@ LY = é 4 9 o 1 a 4

Tayaid quasaw. 2527. wseamanlFiiueasing Wy 1 susmsiuw, ngumnd. 47-56.

WoUA Auie, uSAs vesKa uazTan 91AnalTY. 2526, msAnuIRuENIaluszmalne Tims
zalgn 2532/33. NITNIUAYASUAZANNTEL, AFANNA, 270 MY

AN A5IWAT. 2529. NYIATOUNA. MAIINYAIY, AULINEAT, YN TINEAuFEe 1N,
a ] 9
weelvy. 242 v
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o 8 X
NN THUDIRIIAUUYD

MANUIN 0

v X
81113608918 Lactobacilli Agar AOAC

Peptonized milk 15.0
Yeast extract 5.0
Dextrose 10.0

Tomato juice ( 100 ml ) 5.0

Monopotassium phosphate 2.0

Polysorbate 80 1.0
Agar 10.0
D.W. 1.0

40

F4 [
guazmwdiunauiovua cwemistSias 225 Tadans asluraraduSevoad

14 ]
fgndd wiorhlla haihudely autoclave figaingll 121 esrneradaihunar 15

[
HIN

T X
21115(a891%@ MRS Broth

Peptone proteose 10.0
Meat extract 8.0
Yeast extract 4.0
D (+) - glucose 20.0
Sodium acetate 5.0
Triammonium citrate 20
Magnessium sulphate 0.2
Manganese sulphate 0.5
Dipotassium phosphate 2.0

Polysorbate 80 1.0
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D.W. 1.0 ans

1 1 o 1 = a an 's {
PUASDWHIUNTUNINTUA owomsdsuing 225 uaaang aﬂuvlmanw?mrmﬁ

P o at A g 4 < a a ﬂ
fignd1d vierhda Wnaiuyely autoclave Nguugll 121 emuwaFsmilunay 15

oy
Hmn

Y X
2113iaeah® Tryptic Soy Broth Agar ( TSA )

Casein peptone 170 5y
Sodium chloride 50 03y
Soya peptone 3.0 Ay
Dipotassium phosphate 25 n5u
Dextrone 25 AN
Agar 2.5 AW
D.W. 1.0 ang

4 ]
guazadunauiaiue dwestSies 225 fadans addudaraiuSeviad

I 4 []
fignd1a wieshfla dhaiugelu autoclave figangll 121 eswuwademiunm 15

=
HIMN

I
sasale Tryptic Soy Broth ( TSB )

Casein peptone 170 3y
Sodium chloride 50 03y
Soya peptone 3.0 n5u
Dipotassium phosphate 25 A5y
Dextrone 25 03y
D.W. 1.0 ans

E 4 v
guazawduNauiiua awemstfSuies 225 dadans asludaraimievaad

¥ t
figndd wieshila haiudelu autoclave figungli 121 esnwadvaiiiunm 15

=
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