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Application of flow cytometry in microbial detection of dairy products
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Abstract: The principles and structures of flow cytometer, the
methods and applications of flow cytometry in microbial detection
of dairy products were introduced in this review, and the future
research direction was prospected.
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Figure 1  Schematic diagram of flow cytometer
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Table 1 Fluorescent dye commonly used for microbial detection of dairy products
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Table 2 Correlation coefficient of microbial flow cytometry in dairy products
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