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Escherichia fergusonii
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Enterobacter cloacae
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Enterobacter aerogenes
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Positive

Staphylococcus aureus

(NBRC 100910)

Cooked ham + S. aureus

Egg-yolk Egg-yolk

reaction negative reaction negative

% These pictures show S. aureus ATCC13565
Staphylecoccus aureus
(D0152)

Egg sandwich + S. aureus
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PDA (logn CFU/g)

DRBC Agar (logio CFU/g)

*Data is provided by Center for Fungal Consultation,

incorporated nonprofit organization
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