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samples were prepared on the whole with the g‘rally know?
a ‘ o
usual technology. We mention as tne most important ract I
the viewpoint of our investigations, that after the vacuumj

sing, the sealed cans were cooked in waterbath on 7400 for 5

minutes per one kg product, then after the usual cooling they
were stored on +4°C till they were used for the examination&
From each can we took under steril conditions always fron e
same 9 places /see figure I.4 altogether I35 samples and ¢
termined the total number of the aerob and anaerob microbe?’
per g of meat.

Figure I.The predetermined points for taking the gampl®®’
To save place we don't give the detailed results of 388
counts gained with diluting resp. plate method, We only wer”
tion that the numbers of microbes — as it could have bee? =
retold - didn't show any regularity neither at samples vake?

m vafious

aig”

from the same place and slice of various hams nor £ro

places /slices/ of the same hams., One cause of the great
e teChnolo

persion beside others is, that in spite of the sam
1 vie®

gy the product cannot be considered from microbiologic?d
eld”
point as homogen lot. The causes of this phenomenon are v
known.
x = I and P€”
The highest aerob microbe number was 9,3.I07/8

side some steril sample the lowest value was IOI/g. The

3 I/g. 1005
largest anaerob microbe number was I0°, the least I0°/8°
T
latter values we got from the majority of the samplesS o
ably

the number of the anaerob microbes was always consider
less than this of the aerob residual population.

ap
From the mixed cultures we determined after 222591




Skerman /1,2/ the following bacteria species:
derococcus viridans /syn. Pediococcus homari/
Streptococcus faecalis
Leuconostoc mesenteroides
Pseudomonasg /fluorescens?/

MWierococous conglomeratus

Baciliug megaterium /cereus?/

Bacillus subtilis

Xanthomonas SPp.

BﬂCillus sp. :
*81de the enumerated aerob /facultativ anaerob/ species /ge-
ra/ we also izolated some obligate anaerob strains,the sys-
ematica1 determination of which is on course. The biochemi-

‘el ang other characteristics of the members of the aerob

Broup We do not give here, we only mention that they are the

"eubers op the usual residual bacterial flora known from the

literatuPe data of the other investigations too.

We want to draw the attention to the guestion of Aero-

h i 3« T
L2 and E ; grou which we co
‘~EEE§,__§ Enterococcus /Streptococcus/ g Py

: i i dia-
Slder o important from the viewpoint of microbiological
i i i of
ghostics and also from viewpoint of practical estimation
ini £ol-
the Canneg ham-products. We give shortly our opinion as fo
lows.
i i of pre-
In the gtudies of the microbiological problems of p
i about
ok Beat-products there are very scarce if any data
L : 1113 and this
& ﬂﬁi“esgggus, described first by Williams /3/,
7% i red
subgenus and the pertaining species are obviously refer

3 re convin-
y Temberg of the Enterococcus group, Further we a
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1 :‘,_2]": neve

/oval/, they are
s other hand the

chainformati =L <
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and the elongatec
1 ed ce ar .
a ls are character ist

3/. Here we must
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Tay :
the attention to the fact, thdt the stained-fixed prepa-

I‘a«. A
“long 5
S are not reliable, because of the making those the

Colls
S become deformed in various degree. But the reliable de-

te
Cti :
on of the morphological characteristics by the Ehase
ont E e
S_ATry : ! s
~~=388t method gives a good guide for the systematical ori-
&y
tation as well.
F 5 . ’ S :
. Tom biochemical point of view the Aerococcus in cont-
L e S e RS e B i ST S el TR
to t + % Pt :
© the Streptococcus faecalis does not hydrolise the ar-
8inj,
ilne Aoia . s 2302
th » does not reduce the methylenblue-milk, it acidifies
e 1j
1tmuams . :
‘ Musmilk /but does not coagulate it/, the ultimate pH
Qye
g

greater in I% glucose-broth and at least it does not

Sact . .
With the Lancefield D serum, which precipitates charac-

ten
Ilsticall 3 Bt 2 B p R = "
Yy the Str. faecalis, Beside these differentiating

Che
A8t ang ;
tellste;cs there are also many similar ones causing fre-

Qe
nt). i
Y false Enterococcus /Streptococcus/ diagnosis on course

) ‘utine work at the microbiological qualification of
18 Presery products.
mﬁp To &void failures we propose for the differentiation the
microc?ccus, Enterococcus and Aerococcus genera on course of
: oblqlomical routine work, beside the phase contrast mi-
0 :
“¢opical examinations the catalase-test, because this se-

apat
es
the members of the Micrococcus genus from the Entero-

OQCU
8
804 Aerococcus groups /5/. The separation of the Strep-

Occu >
8 from the also catalase-negative Aerococcus can Ye

Qh s
thVed best artl 3 3 o
t partly on basis of morphological characteris-

Cs /
no PP "
3 chalniormation, round cell-form/, partly examining
ALer g s
§inine hydrolisis and ultimate pH velue.
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€ pickled meat gets a greenish colour from the Aero-

n 0"
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are frequently
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In the tables are given

*S of both bacteria. As a basis for their differentia-

a [

sested their capacity of chainbuilding, the tes-

arginine hydrolisis, the determination of ultimate pH
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Identities between the biochemical characteristics of

Ist table

g

Aerococcus viridans and Streptococcus faecalis. |

|

Tests Aerococcus Strepti’c/offi f
Nitrate reduction - -
Lecitinase test - -

Gelatin stab - -

Lysis of meat protein - -

Indol formation - =

HaOL2 formation

Greening of meat pigments

Growth in both prepared with

NHQHEPO4 as solely N source - =

Growth in 6,5% NaCL broth + » ;
Gram staining + * o [
Surrace of bouillon no change no char® y’
riuorescence - -

urease tTesvT - =

Growth on +6 C° - +

" +45 c° & +

. in 40% bile + *

s on pH 9,6 + + ‘
Survival of 60 C° 30 minutes + + i
Growth on KTeO, I:2500 agar B +
Growth in anaerobic conditions + x P “
Colony formation on agar tiny,translucid, tin“/ftragisﬂ

greenish lucid,gre® ‘
Motility - -
Sporeformation - = |
Presence of catalase - = i
Starch hydrolysis - =
Growth in broth containing sodium
citrate as solely C source - :__,,r'
x Our results are differing from the literature data. - |

The split of dextrin, dulcitol, esculin, 1‘ruct0b'e;ﬁi,
cose, gilycerol, lactose, maitose, mannose, mannitol, I"nS-
nose and sucrose gave the same results with both stral

8
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Differences between the biochemical characteristics of

Aerococcus viridans

and Streptococcus
B, i PRSI S e T
\erococcus Streptococcus
\~__.~___ e RN g

Litmus milk

ac. ac.+red.
ina) oy 4,9-5,1 3,0<8.T
(eduction of 0,I % met.blue mil - +
Ch::zliul 0?’ arginine - :
g Ormation -
"%+ With Lancefield D serum - e
Gmlgu"athD in pairs,tetrades in pairs,cheins
lape op the cells spherical ov}a;l
‘°D§:_l:zane formation on TTC agar - j
of arabinose +
BT of sorbitol - 4
Tt Pegards only to the Str.faecalis; Str.faecium forms co-

es Very similar to those of Aerococcus.
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5 z : : : s . 3aghall
bzw, die des Streptococcus faecalis, Dies halten wir desh?

= SR : o ‘ = 0% ‘ ere
fiir wichtig, da der Streptococcus faecalis von immer mebT

b
80

ST ! g r1ed
enischen Beurteilung der presezvarﬁlﬁenfl
pa

Autoren zur hyg

erzeugnlsse als Indik roorganismus empfohlen wirde

~CUS
er der Enterococ®

aber der Streptococcus fascalis /die

S : ; . pio”
Grupre/ beziiglich so der morphologischen, als auch vieler |

whel”
- . ; 2o e {ibe
chemischen Eigenschaften mit dem ubiquitédren Aerococcus
PR S P E1 = 3 P Kglln
einstimmt und da sie miteinander oft verwechselt werden,
pro”

sehr leicht eine fekale Kontamination fiir die untersucht® :
i : woD
be bzw, fir die Herstellungspartie festgestellt werden, op
sie nicht vorliegt,

. . B el § ; wel
Die gleichen und abweichenden Eigenschaften dieser Z

. : : = : 0~
Bakterien wurden in einer Tabelle zusammengestellt., Zur 1s
: LR e y gL ie
lierung werden die Kettenbildung, die Argininhydrolyse, da

v pro”
stimmung des End-pH-Wertes, eventuell die PrézipitatlonsJ

be mit dem Lancefield D-Serum empfohlen,
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plus Pré’

exactement les groupes Aerococcus et Enterococcus,

A : gé’
cisément, le Stréptococcus faecalis, Nous croyons cett®
20"
i
paration importente parce que le Str. faecalis est rec?
02"
A * P & L
dé, per des auteurs de plus en plus nombreux, comme wic
160

genisme indicateur, pour apprécier, au point de vue by
que, les produits de charcuterie ayant un caractére de P
gserve, Puisque le Str.faecalis est conforme, en config¥”

ration et en nombreuses propriétés biochimiques, & 11AeRE

‘ ; 4 oW
coccus ubiquiter et puisqu'on prend méme souvant 1'ud p
o
soit err?

ur 07

1l'autre, il se peut que la contamination fécale

nément constatfe sur une &chantillon examinées ou S

lot de production,
pperent?

paref'

En exposant les carractéres semblables et di

de ces bactéries, nous avons proposé, afin de les sé

58~
la formation des chaines, 1'hydrolise d'arginine, le 0

.i—
ge du pH terminal et, &ventuellement, l'essai de préci?

tation par le sérum Lancefield D,









