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Escherichia coli - Salmonella serotype Paratyphi A - Shigella boydii(Seroroup C) - Yersinia enterocolitica - Aeromonas hydrophila - Aeromonas veronii - Salmonella species - Staphylococcus
aureus - Citrobacter freundii - Yersinia species - No Answer - Acinetobacter baumannii - Hafnia alvei - Klebsiella pneumoniae -subsp .pneumoniae - Staphylococcus aureus (Inducible
Clyndamycin Resistant) - Staphylococcus epidermidis - Salmonella serotype Typhi - Enterococcus species - Citrobacter koseri - Enterobacter aerogenes - Enterobacter cloacae - Enterobacter
species - Enterococcus faecalis - Yersinia mollaretii - Yersinia pseudotuberculosis - Aeromonas species - Escherichia coli ,inactive - Salmonella serogroup A - Stenotrophomonas maltophilia -
Klebsiella species - Providencia rettgeri - Klebsiella oxytoca -
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Arginine dihydrolase

Bile esculin

Catalase

Citrate (Simmones)

Dnase (¥'0° C)

Gas from Glucose

Gelatin hydrolysis (Y¥°C)

Gram stain

Growth on MacConkey Agar

HYS Production

Indole production

Kligler Iron Agar (KIA)

Lactose fermentation

Lysine decarboxylase

Lysine Iron Agar (LIA)

Malonate utilizatation

Mannitol fermentation

Methyle red
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Motility ¥ °C (SIM)

Nitrate reduction

ONPG

Ornithine decarboxylase

Oxidase

Phenylalanine deaminase

Pigment

Raffinose fermentation

Shigella O Antiserum Group B

Sucrose fermentation

Triple Suger Iron Agar (TSI)

Urea hydrolysis

Voges -Proskauer (Y6 °C)

Xylose fermentation
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