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Abstract

Antibiotics susceptibilities of Staphylococci were tested to get useful data for prevention food

contamination and treatment of food poisoning. Tested were colony counts, isolation of Staphylo-

cocci, identification for the Staphylococcus aureus and resistant patterns to antimcrobial agents.

The colonies and Staphylococci isolated from the atmosphere of 37 home kitchens in the morning

(07:00-08:00) on Nov. 19, 1977 in Busan.
The findings are as follows:

1. The average of colony counts was shown to be 9.6 ranging from 47 to 1 at mean temperature

of 18°C (the highest 21°C, the lowest 15°C)

2. Out of total 37 kitchens, 18 Staphylococci were isolated from 15 kitchens with 40.5 per cent,

and 4 Staphylococcus aureus were identified with 22.2 per cent from 18 Staphylococci.

. Isolated Staphylococci were resistant to penicillin(100%), dihydrostreptomycin(93.3%), tetracy-
clire (93.3%) and oleandomycin(66.6%), while the strains were sensitive to sulfonamide(88.6
%) and colistin(83.3%).

. Staphylococcus aureus identified were resistant to dihydrostreptomycin, penicillin and tetracycline,

while the strains were sensitive to sulfonamide and colistin.
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Table 1. Components of Staphylococcal medium 110.

Protein digest ! 1 per cent
Yeast extract : 0.25 »#
Lactose ! 0.2
Agar | 1.5 »
Distilled water ! 100 or 100ml.
Gelatin i 3 per cent
D-mannitol l 1.0 7

NaCl 5 7.5 »#
K;HPO, | 0.5 u

2) HEY SEERE

7.5% NaCl€ ¥Ehng nutrient agar plate® 37°C g
IpaRel A 18~24F5R BERS ¥ BURIAQ HEHE A
BE Esled gram staino @ HEES
(slide method), haemolysis (rabbit blood) =& =
mannitolBEES} gelatinf LRV (BFLEBS] Higss
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Table 2. Inhibition zone size interpretative chart.
Inhibition zone diameter(mm)
Antimicrobial agent Abbreviation Disc potency ]
Resistant Intermediate | Sensitive
Colistin CL 10 mic. gr 8 or less 9—10 11 or more
Dihydrostreptomycin SM 10 » L 12—14 15 7«
Leucomycin LM 15 »# 9 10—14 15 »#
Oleandomycin oM 15 11 12—16 17
Penicillin PC 10 units 11 » 12—21 22 »
Sulfioxazole SXT 300 mic. gr 12 13—16 17 »
Tetracycline TC 30 »# 14 15—18 19 »
Aeow WRE SME HEFEM 18, FEEM 5, MO 7,
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Table. 3. Antibioties sensitivity of Staphylococci
isolated from the atmosphere of home
kitchen in Busan.

Agent strain | CL |SM 1 Lmlom | pc ]sx*r‘ TC

l
1 SIR|{I|I|R|s|1
2 sIR|TI/R|R|s!R
3 SIR|RIR|R|S IR
4 S/RIT|R|R|S|R
5 SIR|{TI|R|R SR
6% SIR|IT | R|R[S R
7 S{Ry1|R|R|S|R
8 SIRIT/T|R TR
9% SR IlR R|{S R
10% S|RIS|S|R|S |R
11 I|/T!R/R|R|S|R
12 SIRIS|T R|S|R
13 'SIR{R R|R|R R
14 "SIR|S R'R SIR
15 'S|R{S R R|S|R
16 /s R;S/R RS R
174 I/R{R|I R|S|R
18 I{R|{R|I R|S|R

Remarks: #; indicates the Staphylococcus aureus
S; abbriviation of sensitive to antibiotics
I; 14 intermediate "
R; ” resistant "

Table 4. Comparative sensitivity of 18 strains of Staphylococci to chemotherapeutic agents.

Agent Sensitivity | CL | sM | LM oM | e sxT | TC
Sensitive [ 1583.3) o s(aa.8)  16.6) 0 16(88.8)] 0
Intermediate 3(16.7) 1 (5.6) 5(27.8) 1 (5.6) 0 1 (5.6) 1 (5.6)
Resistant 0 | 17940  5(7.8)| 12(66.6)  18(100) 1 (5.6) 17(94.4)
Total | 18(100) || s ‘ 18 18 18 | 18000

Remark: Numerals in parenthesis indicate per cent.

Table 5. Sensitivity of Staphylococcus aureus to

chemotherapeutic agents.

Agent strain 'CL{SM LM‘OM} FC [5XT| TC

Sensitive 3l 0l 1] 1] ol 4] o

Intermediate 11 0 2 1] 0fj 0} 0

Resistant O 4( 11 21 41 0 4

Total |4,4 4] 4] 4] 4] 4
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p-aminobenzoic acid sulfonamide

+ I ——sdihydrofolate

pteridine Ist reaction

diamino pyrimidine
——tetrahydrofolate

2nd reaction

Fig 1. The funtion of sulfonamide to biosynthesis of tetrahydrofolate in micro-organisms
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