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An Evaluation of the Resazurin Test Paper Method for
Determining the Sanitary Q uality of Raw Milk

Toshitaka NARAE and Kei KATAOKA

A new reduction method for determining the sanitary quality of raw milk, which
is called the resazurin test paper method, was evaluated comparing with the conven-
tional resazurin test tube method.

The experlmental results of the standard plate count method and two types of the
resazurm ‘reduction test using sixty samples of raw milk showed a high correlation
betvyeen standard plate counts and grade number of resazurin test paper.

The regression formula was obtained to estimate the standard plate counts from
the grade number of resazurin paper.

It may be concluded that the resazurin test paper method is very convenient and
as good as the conventional test tube method.
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