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It follows from the literature that pathogenic staphylococci
can produce an omcity zone around the colonies, at their
growth on agar media containing egg yolk, while the enzyma~
tic factor causing the above reaction is defined as an "egg
yolk factor" (1,3,5,6,8,10,12,13,14,15).

Alder et al. (1) suggest that "staphylococcus egg yolk fac~
tor", similarly as coagulase, is connected with rathogeni-
city of this microorganism, while Richou et al. (13) at de-
termining pathogenic properties of staphylococci, regard the
above factor as equivalent to the coagulase production. On
the other hand, there are some reports on a lack of correlad”
tion between coagulase and lipase production by staphylo-
cocei (4,8,9,11).

Alford et al. (2) observed that the activity of egg yolk
factor, which, according to the opinion of many authors, i8
lipase, depended on temperature. Vadehra and Harmon (16) in~
vestigated the temperature influence upon the activity of
this lipase and stated that an optimal temperature for the
above enzyme was 45°C with an intensified activity between
30-60°C. Raj and Liston (12) stated also that the staphylo~
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>lasma and afterwards brought into water bath and incubated
37°C for 3 hours. The readings were taken every hour.
fter 3-hour incubation the tubes were transferred into
resom temperature for 18 hours and then the last reading waf
taken. All lipase-positive and lipase-negative strains wer®
1130 investigated on their catalase production ability as
#ell as on glucose and manitol fermentation.

Results.

A complete correlation between lipase production at 44°C

and eoagulase production has been stated. All the 616 stfaﬂﬂ
forming a precipitation zone on Staphylococcus No. 110 agd”’
#vith egg yolk addition, i.e. lipase-positive ones, produced
oagulase, while the remaining strains, non-forming any 20~
nes on the above medium, were coagulase-negative ones. It
st be stressed that, similarly as in the investigations

of some other authors, not all the coagulase-positive staﬂﬂ’
lococcus strains fermented mannitol, while, on the other
:and, some coagulase-negative strains showed a positive re?”
pcnse with mannitol.

Discussion. ‘

.‘ 4 s . & - ind1
The authors own investigations, carried out on 1232 strai?

showed a complete correlation between lipase production bY
1taphylococci at 44°C and coagulase production. Conseqﬂeﬂtlw
can be supposed that all or most of the lipase-positiv®
"ains in meat or other food, at the incubation at 44°C ar’
able to produce coagulase, while lipase-negative strains do
ot show such ability. The applied method of recognizing 1i7
pase-positive staphylocecci on the medium with egg yolk dei’
tion presents no difficulties both in research and routin®
investigations. Moreover, it renders possible easy recogni’
tion of count of lipase-positive staphylococcus colonies
n in the cases of examination of material heavily cont8”
minated with other microorganisms. On the contrary, the cos”
gulase test is more labour-consuming one, does not enable
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ny lmmediate and quick recognition of coagulase-positive

?trainﬁ on agar media, while obtaining the rabbit plasma

s SOometimes connected with difficulties in conditions of

1Emm‘a*—m':les carrying out routine tests. While taking into

QDnaideration the obtained investigation results, it seems

that at the estimation of pathogenic abilities of staphylo-

cocey in food products, the coagulase test can be success-

fully replaced by the lipase test.

“Snclusions.

* In the investigations in question a complete correlation
has been proved between lipase ("egg yolk factor") produc-
tion by staphylococci at 44°C and coagulase production.

* At estimating pathogenic abilities of staphylococci and
=t counting these bacteria in food products, the coagula-
8¢ test can be replaced by the lipase test.
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