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DANH MỤC CÁC CHỮ VIẾT TẮT 

 

APS: Ammoniumpersulfate 

AOAC: Association of Official Agricultural Chemists 

bp: base pair (cặp base) 

C. perfringens: Clostridium perfringens 

DBB: Denaturing Binding Buffer 

DEB: Denaturing Elution Buffer 

ADN: Acid deoxyribonucleic  

dNTPs: deoxynucleotide triphosphate 

E. coli: Escherichia coli 

EDTA: Ethylene Diamine Tetraacetic Acid 

Epp: Eppendorf 

IPTG: Isopropyl β-D-1-thiogalactopyranoside 

LB: Luria and Bertani 

MHC II: Histocompatibility complex class II 

MRSA: Methicillin-resistant Staphylococcus aureus 

MSSA: Methicillin‐ sensitive Staphylococcus aureus 

NCBI: Ngân hàng gen  

NĐTP: Ngộ độc thực phẩm 

PCR: Polymerase Chain Reaction 

PBS: Phosphate buffer saline 

S. aureus: Staphylococcus aureus 

SCC: Staphylococcal chromosomal cassette 

SDS: Sodium dodecyl sulfate 

se: Staphylococcal enterotoxin 

sea: Staphylococcal enterotoxin A 

seb: Staphylococcal enterotoxin B 

sec: Staphylococcal enterotoxin C 

sed: Staphylococcal enterotoxin D 

see: Staphylococcal enterotoxin E 

ses: Staphylococcal enterotoxin S 

http://www.cdc.gov/mrsa/

