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Biolog Microbial Identification System—Study on the
Operating Regulation of Yeast Identification

Li Jinxia Cheng Chi Yao Su Hu Hairong

(China Center of Industrial Culture Collection, China National Research Institute of
Food & Fermentation Industries, Beijing 100027, China)

ABSTRACT Biolog Microbial Identification System, which is developed by Biolog Inc. , is a new automated tech-
nology for rapid identification of microorganisms. The system is based around a 96-well microtitre tray containing a
range of dehydrated carbon sources for oxidation and assimilation tests by yeast. The metabolic fingerprint provided
by each isolate growth is compared to the standard profiles in the Biolog database and the identification result will
be given. To date up to 100 sets of Biolog system have been introduced into China, and most of them are used for
identifying bacteria while the study on yeast identification is rarely reported. Based on practical experience, and re-
ferred to Biolog User Guide 4.2 and Rules of National Infrastructure of Culture Resources, we present the operat-
ing regulation of yeast identification and hope the regulation will help improving the application of the Biolog sys-
tem in China.

Key words  Biolog Microbial Identification System, yeast identification, operating regulation
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