10.

11.

12.

13.

14.

15.

GramM NEEATIVE .. e ce ittt st sttt s ae et e steaeaea st sbe e s basseesaeaesbensnesans 2

LCT = 0 0 T Lo 1Y 1 of V7R 8

{61 Tolof FHRR OO O PRSP TUOPRTRSOOPPRIPN Neisseria meningitidis
BaACHIli. ettt e e s st st e e bbbt e e en ene 3

OXIid@SE POSITIVE.....ecveeeeieietieriet ettt sttt sr e e e etesre e e enseneas Enterobacteriaccae
(04T F- I g 1T == 1 1Y TR 4

Glucose fermentation with acid, N0 gaS......cccccceieirieeecece e Pseudomonas sp.

Glucose fermentation with acid and as.......c.cccceee et 5

IVIOTIIE ettt et ettt sttt st st st st st b et et et e e et et st seeneeaenbenbene 6

NON MOTII...ecvietictit et st st e b bt et se e e ebesteseeseeseeseasanes Aeromonas sp.
Maltose fermentation with acid and gas.........ccceceieieiveieeecece e Escherichia sp.

Maltose NOt FErMENTE .....co v et s 7

H2S production POSILIVE .....cce et e et Citrobacter sp.

H2S production NEZALIVE .....ccccveieiieiieeeeee ettt st st e e Klebsiella pneumoniae
COC it tut ittt e ettt et e b b ettt a e e et e e e sheeaeeaeeen bt es s 12

BACHTlicuuinetieeieeiet e st ettt skt st e et e e ebe st ebaeebeenn 9

SPOIE FOIMING ittt ettt et st st e e e s s et e s e e sreebe st stese e s senseneesennes 10

NON SPOIE FOIMING...cecuiiteieeeet ettt ettt st b e et ste st e e e e sbenbebesaaes 11

ODbligate aN@EIODE.......ccccecece e ettt e eaten Clostridium sp.
Obligate aerobic or faCUlatiVe........ccoceeeiceieieeeee ettt et et st e Bacillus sp.
Catalase POSILIVE......evuieiie sttt sttt ettt st st e e s e r et s Lactobacillus sp.
Catalase NEGATIVE......ccoce e et e e e e st st e s e e eeree Corynebactrium sp.
Catalase POSITIVE ..ot et st s et r b e e sbeeresreeanarees 13

Catalase NEGATIVE........cueieietieteeece et ettt eebe s teste st e e be s et et e st e s sasabesteseessentans 15
Mannitol fermMeNntation..........ccceee e et e Staphylococcus aureus
No Mannitol fFermMeENtation ... e s 14

GlUCOSE fErMENTALION.....c ittt e et s sr e e Micrococcus luteus
No glucose fermentation........cccoevvvececeieieere e e Staphylococcus epidermidis

INAOI POSIHIVE. ..ttt e ettt et st s banes Streptococcus pyogenes



16. INAOI NEEALIVE.....eceeceeeee ettt et st st se et s s e es Streptococcus pneumonia

Enterobacteriaccae
Lactose fermentation with acid and gas........cceeviveveiveiiinie i 2
Lactose fermentation NEZAtiVe.......cccccuvueieiriniininrc e Yersinia pestis
INAOIE POSITIVE....vieieieieee ettt se e 3
INAOIE NEBEATIVE .. ittt b e s eb s e neaes 5
(O] 1 =) I oo 1] A V=TT 4
Citrate NEEATIVE....iveeceeeecte ettt Escherichia coli
H2S NEGALIVE.....ootitteeeee ettt e e eraes Klebsiella oxytoca
H2S POSITIVE....ceeeetteecie et st Unknown Escherichia species (see note)
Trehalose fermentation NegatiVe.......cceeecviceeveverecvecieece e Unknown Yersinia species
(see note)
Trehalose fermentation with acid and gas .......ccccoveve e, Proteus mirabilis

Pseudomonas sp.

1 ] =TT 2
NON MOLIIE .. s e e e st e e Pseudomonas cichorii
Methyl red NEGATIVE......ccccci ittt 3
Methyl red POSITIVE.....coeieieeier e e s s s s s s 8
INAOI NEGATLIVE . e e st st s s st 4
INAOI POSIEIVE....ccveireettiieeecte ettt et srr et e sae b eaesr s ses e e s sbeenes 9
V0geS-Proskauer NEZAtIVE .......ovcviceve ittt e 5
Voges-Proskauer positive .........ceuveeieceneireceennens Unknown Pseudomonas sp. (see note)
H2S POSITIVE ettt s et e s e 6

H2S NEEATIVE. ..ot e st et e e e sre st e e san e 7



Lipase NeZatiVe......cocceiieviee ettt e s Pseudomonas aeruginosa

LipasSe POSITIVE.....ccci ittt ettt s Pseudomonas putida

Starch hydrolysis NEZAtIVE .......cccceveereieeceeericiicece e Pseudomonas syringae

Starch hydrolysis POSitive .........ccceveeivceneireceeeens Unknown Pseudomonas sp. (see note)

Obligate aerobe........veveeeiiie et Pseudomonas chlororaphis

Obligate anaerobe.......ccovvvvveneeieicieeree e Unknown Pseudomonas sp. (see note)

Facultative anaerobe........ovvevevevncencece e Pseudomonas flourescens

Optimal temperature 37%C.......coccveveveeeeeeeeeeeeee e Pseudomonas tutzeri

Optimal temperature 45%C.........ccoovvveveceveereeeene. Pseudomonas pseudoalcaligenes
Bacillus sp.

Starch hydrolySis POSITIVE.......cviuieveiee ettt et sbe et aar e s ean e 2

Starch hydrolysis NEEATIVE.........cicviceeiriercce ettt s eer b e e 6

V0ges-Proskauer NEGALIVE .......cc.cueveuirininirseere et s 3

Voges-Proskauer positive .......ccccceveeeecevececeeeen, Unknown Bacillus sp. (see note)

Cell dIameEter > 1 UMttt st sttt e e aenean 4

Cell diameter < 1 UMttt aeeaes Bacillus anthracis

Citrate NEZATIVE ..o e e Bacillus polymxa

CItrate POSITIVE ... e e e 5

Nitrate reduction... ..o e e et Bacillus subtilis

NO Nitrate redUCtioN ...t e b e Bacillus licheniformis

Catalase POSITIVE....coie ettt et st et e er bbb sresresreeanees 7

Catalase NEZATIVE.......cvireicece ettt et sre st sar s b e s e aees 8

NItrate redUCLION ...ooviviiceee e e Bacillus pasteurii

NO NItrate redUCTION......coiviieeececece e e Bacillus sphaericus

Citrate POSITIVE .oviveeeececee ettt e Unknown Bacillus sp. (see note)

CiItrate NEZATIVE oottt st e eer et b st sae e Bacillus larvae



