
 

   Food-Handler and Food Contamination   

Detection of Hydrogen Sulfide Producing  

Bacteria Using  DOH 12 Medium 

 
  
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 

     
 
 
 
 
 
 
 
 
 
 

Bottle 1: with a liquid bacterial produced hydrogen    
               sulfide gas (DOH 12) adjustment of clear sterile. 
Bottle 2: bottles of bacterial food (DOH 12) after put the                        
               test sample. 
Bottle 3:  bottles of bacterial food (DOH 12) after put the test   
               sample and incubated at the normal temperature at    
                 24-48 hours if the result is negative (-) no black in   
               the sample is not contaminated bacteria and  
               hydrogen sulfide gas.  
Bottle 4: bottles of bacterial food (DOH 12) after put the test  
               sample and incubated at the normal temperature at  
                 24 to 48 hours if positive. (+) a little black sludge   
               in the diet. The gas formed when shaken with the  
               pungent smell of hydrogen sulfide. The samples  
               were contaminated with bacteria that produce  
               hydrogen sulfide gas. 
Bottle 5: bottles of bacterial food (DOH 12) after put the test  
               sample and incubated at the normal temperature at.  
                 24 to 48 hours if positive. (++) a black precipitate  
               in the medium. The gas formed when shaken.  
               Gently with a pungent smell of hydrogen sulfide.  
               The samples were contaminated with bacteria that  
               roduce hydrogen sulfide gas.   
Bottle 6: bottles of bacterial food (DOH 12) after the test  
               sample and incubated at the temperature at 24 to 48  
               hours if positive (+++) a lot of black sludge in the  
               diet. The gas formed when shaken with the pungent  
               smell of hydrogen sulfide. The samples were  
               contaminated with bacteria that produce hydrogen  
               sulfide gas.  
 
 

C. Testing of Food Contamination 
 
Liquid food 
• Use a sterile spoon for spooning out about one 

milliliter of liquid food and dispense it into DOH 12  
• Leave it at ambient temperature for 24-48 hours 

before interpreting the result 
 

 
 

• Use a pair of sterile scissors to cut the food into 
small pieces and use a pair of sterile forceps to pick 
the food (about one gram) and put it into the DOH12 

• Leave it at ambient temperature for 24-48 hours 
before interpreting the result 

 
 

Preservation of DOH 12 Medium 
 

- Keep it in a refrigerator at 4-10 ◌Cํ for future use in  
12 month.  

- Keep it in room temperature for future use at least  
12 month. 

 
 

 
Management of used test bottles 

 
- Dispose the used medium in the bottle into toilet. 
- Clean the bottle before using it again. 
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