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Characteristic Data of Microorganisms [
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Flagella o) o} 0 0 o
Meat Extract Moderate .
Bouillon o !
Optir? um 28 —30°C _
rat '
emperature 70— 75 B

Optimum PH
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Purple Milk

Lithmus Milk

Peptonization
{Casein)
HpS production

Urease
Voges-Proskauer
Methyl Red
Indol production
NHa
Gelatin

KNO; reduction
Amylase

Sodium Citrate
KCN

Cytochrom oxidase
Phenyl Pylvate

production

Catalase
Pigment
Luminous
Potato
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C ---- coagulated
P -—-- peptonized
¢ ---- variable

A --— acid

Y B ---- yellowish brown

MY ---- milky yellow
MYW —--- milky yellowish white

Characteristic Data of Microorganisms Il
{OF Test)

Glucose
Mannitol
Lactose
Sucrose
Dulcitol
Inositol
Mannose
Maltose
Salicin
Sorbo se
Galactose
Trehalose
Rhamnose
Fructose
Cellobiose
Sorbitol
Fucose
Arabinose

Xylose

O m|=<

F ---- Fermentative {without COp)

0 ---- Oxidative
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