Protocol for Culturing Bacteria from Food and Environmental Samples
Background Bacteria are everywhere, but are microscopically small and hidden in the environment they grow in.  Therefore, we need a way to search for bacteria in the environment and separate them so we can work with them in the lab.  Searching for bacteria is called sampling.  Generally, bacteria are found at very low numbers, and much larger numbers are needed to be able to see them and run tests on them.  The process of growing bacteria to large numbers in a laboratory is called culturing.  
Goal This protocol will describe the process of first sampling food products or environmental surfaces and then culturing bacteria that are found there.  
Food and Environmental Sampling
1. Collect a representative sample
a. For food samples – Remove approximately 1g (1 to 5g) portion of the food product being sampled using clean techniques and place the food in a whirl-pack bag containing 9mL buffer.
b. For environmental samples – Moisten a sponge with 9mL buffer, gently squeeze the buffer from the sponge while still in the bag, then use the gauze to swab the surface of interest.  Place the sponge in the whirl-pack bag.
2.  Process the samples
a. Homogenize the samples by hand massaging for approximately 1 minute.
3. Culture the bacteria in the sample
a. Gather 1 BHI plate for each sample and label the bottom of each plate with the name of the sample, the date, and your group name.  In addition, label 1 MOX plate for the sample that you believe is most likely to contain the suspect bacteria.  
b. Streak samples to isolate colonies
i. For each sample, pipet 0.1mL of  the liquid mixture and then use a yellow loop to make streaks over 1/3 of the plate.
ii. Take sterile blue loop, place it on the very end of the last streak, and then use that loop to streak over the remainder of the plate.
c. Let plates dry
d. Place plates in the 37°C incubator to allow bacteria to grow overnight.
4. Enrich the remaining sample that you used to streak the MOX plate by incubating it overnight at 37°C.
5. On Wednesday morning, we will streak another plate from the overnight enrichment.
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