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Abstract: Three microbial methods for determinating antibiotic inmilk were compared, and the critical parameters of three
methods for detectingpenicillinG, theresiduelimits, detectiontime, costpriceanddifficulty tooperatewere studied. At the same
time, the study pointed out some disadvantages of TTC method on residue limits, and the tube diffusion method is introduced

as a good supplement for the two methods of TTC and AOAC paper disk to determinate B —lactams inmilk, inexpensive, quick,

simple and convenient, and the low limits of detection for the operation.
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Table 1 Tube color classification after incubation
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Color grade corresponding with color code table
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Table 5 Comparison of critical parameters by three methods
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Table 2  Detection diameter of AOAC paper disk on detecting six
concentrations of penicillin G (n=12)
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Detection results by method of TTC on detecting six
concentrations of penicillin G (n=12)
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Table 4 Detection results by tube diffusion test on detecting six
concentrations of penicillin G (n=12)
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