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Motility Test Medium (Bacteriological Analytical Manual M103, 2001)
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Report No. 2554 /110 (E: 2011/ 110) At Bangkok MIRCEN

REPORT ON TESTING AND ANALYSIS

FOR

Testing / Analysis of Identification of bacteria

Date of testing / analysis 11 May 2011

Result of testing / analysis

B 4*: Bacillus subtilis/amyloliquefaciens
(Please sec attached document)

Remark: * Fresh culture

Tested / analyzed by Examined by

Ms. Pirawan Srisin

(Ms. Susakiili iAyudthaya)

& ‘

B, Il oy
( M? &$l§kﬁlisson\)

Acting Director of Bioscience Department

Date ¢ Lo 2oy

The above results are valid exclusively for tests or analyzed samples as mentioned in this report. Changed data in this report is illegal.

Publish or advertisement of the results on testing or analysis is prohibited unless written permission from the Governor of TISTR.

uflunian o uvurasisznmlF R 16 gataw 2551 FM-BSD-WI-10-02 (English)




t No. 2554/ 110(E:2011/110)

TISTR

Analytical Results

Table 1. Characteristics of the bacterial strain B 4: Bacillus subtilis/amyloliquefaciens

Characteristics

Reaction

Gram reaction

Catalase

Glycerol
Erythritol
D-arabinose
L-arabinose
D-ribose
D-xylose
L-xylose

D-adonitol

D-galactose
D-glucose
D-fructose
D-mannose
L-sorbose
L-rhamnose
Dulcitol
Inositol
D-mannitol

D-sorbitol

N-acetylglucosami
Amygdaline

Arbutine

Fermentative production of acid from:

Methyl-BD-xylopyranoside

Methyl-aD-mannopyranoside

Methyl-aD-glucopyranoside

ne

+ve

o+

Remark : +ve = Gram positive bacteria
+ = Positive reaction

]

Negative reaction

The above results are valid exclusively for tests or analyzed samples as mentioned in this report. Changed data in this report is illegal.

Publish or advertisement of the results on testing or analysis is prohibited unless written permission from the governor of TISTR.
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No. 2554/110(E:20117310) ... /

TISTR

Analytical Results

Table 1. (continued) Characteristics of the bacterial strain B 4: Bacillus subtilis/amyloliquefaciens

Characteristics Reaction

Fermentative production of acid from: (continued)

Esculine ferric citrate -

Salicine t
D-cellobiose -
D-maltose 1
D-lactose (bovine orgin) +
D-melibiose +
D-saccharose (sucrose) +
D-trehalose +
Inuline -

D-melezitose -
D-raffinose
Amidon (starch) +
Glycogen +
Xylitol -
Gentiobiose +
D-turanose e
D-lyxose =
D-tagatose -
D-fucose
L-fucose
D-arabitol -
L-arabitol

Potassium gluconate
Potassium 2-ketogluconate

Potassium 5-ketogluconate

Remark : +ve = Gram positive bacteria
+ = Positive reaction
Negative reaction

i

The above results are valid exclusively for tests or analyzed samples as mentioned in this report. Changed data in this report is illegal.

Publish or advertisement of the results on testing or analysis is prohibited unless written permission from the governor of TISTR.
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