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Abstract
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The aims of this study were to screen coagulase-negative staphylococci from raw pork, raw
beef, bacon and nham (a Thai fermented-pork sausage) with suitable property to be used as starter
cultures. Total Micrococcaceae counts of these samples were in the range of 5.0 x 10° - 1.0 x 10’
CFU/g. Catalase-positive, gram-positive cocci (147 isolates) were tested for coagulase production.
To differentiate Micrococcus out of Staphylococcus, 73 isolates of coagulase-negative
Micrococcaceae were examined for acid production from glucose and glycerol, susceptibility to
furazolidone, resistance to bacitracin and lysostaphin, and ability to produce oxidase. Sixteen isolates
(21.92% of 73 isolates) were classified as the genus Staphylococcus. These isolates were further
characterized by testing ability to produce nitrate reductase, nitrite reductase and amino acid
decarboxylase. All Staphylococcus isolates were able to produce nitrate reductase. They were
identified to species by API staph test, and shown to be S. xylosus (43.75%), S. saprophyticus
(12.50%), S. lentus (12.50%), S. cohnii ssp. urealyticum (12.50%), S. cohnii ssp. cohnii (6.25%), S.
haemolyticus (6.25%), and S. lugdunensis (6.25%). However, only one isolate (S. xylosus C0903) of
16 isolates could produce nitrite reductase and could not produce amino acid decarboxylase which
may not cause accumulation of biogenic amine in fermented food. Thus, this Staphylococcus strain

could be suitable for use as meat starter culture.





