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Abstract A new procedure for virus concentration from water samples has been developed. This method called calcium flocculation-citrate buffer
method involves virus flocculation formed by 1 mol/I, Ca®* solution and its flocculating agent virus release with sodium citrate dissolution

0.3 mol/L. pHS5.0  and virus reconcentration by ultrafiliration. It can concentrate the viruses 10000 times easily. Seeding experiments showed that
it could recover f, phage in an average rate of 96% and 100% for the vaccine poliovirus type 1 PV,  which was significant higher than the current
positive charged filter method P <0.05 . The established approach is rapid simple and effective.
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1
1.1
f, Escherichia coli 285
f,
10° pfu/mL
Poliovirus PV, Hep-2
Hep-2 10% 1% L- 1%
Na, HCO; 200 MEM 37C
5% CO, PV, 80%
3
1.2
1.2.1
110 10 1 mL
1000 mL
2mL
1 mol/L. 2 mlL
1 mol/LL
0.45 pm 47 mm
4 mL 0.3 mol/L pH 5.0 3 min
4 mL 7500 x g 10 min
100 pL 10000
1000 mL
10
Hep-2
1.2.2 Gilgen N
1000 mL Zetapore
0.45 pm 47 mm 4 mL 1%
50 mmol/L. pH 9.5 30 min
20 pl.  HCI pH 8.0
100 pL
1.2.3
1.5% 12 mL~ 15 mL

1 mL

1203 -
0.4 mL Escherichia
coli 285
0.8% 5 mL ~ 8 mL 37°C
18 h~24 h
1.2.4 TCIDs,
MEM 1 10 4
0.1 mL 0.1 mL Hep-2
37°C 5%CO, 7d
Reed-Muench °
= X /
X x 100%
2
2.1 f,
f, 9
1
1 f,
pfu/mL pfu/mL %
1 85 102 120
2 120 110 92
3 78 90 115
4 90 82 91
5 85 920 106
6 115 95 83
7 105 100 87
8 2 78 85
9 88 80 91
95.33 91.89 96
f
83% 120% 96 %
2.2
9 TCIDs, 10°°
TCIDs, 10°
100%
2.3
f, PV,
2



PV,

1204 -
29 30% PV,
10*7 57%
3
2 f, PV,
f PV,
pfu/mL % %
1 28 33 10*7 50
2 41 34 10*7 50
3 2 28 10*8 63
4 28 31 1047 50
5 19 2 10*8 63
6 38 33 10*8 63
7 38 36 10*8 63
8 20 2 10*7 50
9 27 31 10*8 63
29 30 10*7° 57
a f 1 PV,
TCIDs, 10°
3
£, PV, %
X S X
0.96 0.14 1.00 0.00
0.30 0.05 0.57 0.07
b 9
P <0.05
3
PV,
f,
RNA 20 pH3 ~ 10
PV, f,
Lamothe 7
f,

96 %
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100% 30%
57%
89
3 min
0.5h
100 %
10L
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