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Clostridium perfringens Tuamns

Rapid Method in Identification of Clostridium perfringens
in Foods by Reverse CAMP Test
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ABSTRACT

Ninety-seven percent of Clostridium perfringens isolated from various kinds of food were reverse CAMP test
positive. C. perfringens was detected by inoculation at right angles to within 1 to 2 mm. of a B - hemolytic group B
Streptococcus agalactiae on sheep blood agar. A positive test was indicated by the formation of an arrowhead-shaped
hemolytic pattern at the junction of the two cultures. The reverse CAMP test significantly reduces the time and cost for

identifying C. perfringens frequently isolated from food.
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Figure 1 Lecithinase inhibition test by C. perfringens antitoxin A on FM-CW agar plate.

Figure 2 Zones of synergistic beta-hemolysis obtained between the streaks of C. perfringens and S. agalactiae.
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Figure 3 A reverse CAMP test positive
B reverse CAMP test newgative

Table 1 Comparision of C. perfringens, isolated from various kinds of food, identified according to standard
laboratory method and reverse CAMP test,

Positive for C. perfringens (b) .
Source — x 100(%)
Standard laboratory method (a) Reverse CAMP test (b)  (a)
milk powder 1 1 100
cheese 1 1 100
chocolate 3 3 100
ice cream 32 30 93.8
bakery goods 2 2 100
dry onion leaf 1 1 100
ready-to-eat food 37 36 97.3
instant noodle 2 2 100
seasoning of instant noodle 5 5 100
chilli powder 10 10 100
S0y sauce 2 2 100
shrimp paste 10 9 90.0
soy bean paste 15 15 100
ready made chilli paste 25 25 100

Total 146 : 142 97.3
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preparation of 10% food homogenate

1 ml

Cooked meat medium

incubate 35-37°C 24 hrs.

streak on FM-CW agar

incubate 35-37°C 24 hrs.
(anaerobic condition)

yellow colony surrounded by an opaque zone
(lactose positive, lecithinase positive)

Standard laboratory method
inhibition of lecithinase production
by antitoxin of C. perfringens
incubate 35-37°C 24 hrs
(anaerobic condition)
positive
confirmation by biochemical test

H,S

motility -
nitrate reduction
indole -
litmus milk
liquefaction of gelatin
raffinose

C. perfringens
tota] 8-10 days

reverse CAMP test
streak on Trypticase soy blood agar
incubate 35-37°C
24 hrs. (anaerobic
condition)
positive
C. perfringens
total 3 days

Figure 4 Comparison the methods of standard laboratory and reverse CAMP test for identifying C. perfringens.
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