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Fig. 1. Infections caused by Shigella spp., reported by Korea National Institute of Health, NIH
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Table 1. Reactions of Shigella and Escherichia coli in acetate, citrate, and mucate media2®

S. dysenteriae - 0 0 0 0 - 0 0

S. flexneri - 0 0 0 0 - 0 0

S. boydii - 0 0 0 0 - 0 0
S. sonnei - 0 0 0 0 D 6.4  (30.3)
E. coli +or(+) 83.8 (9.7) 158 (18.4) + 91.6 (1.4)
Alkalescens-Dispar biotypes 89.6 (4.7) 75 (12.5) D 295 (27.9)

2+, 90% or more positive in 1 or 2 days; —, 90% or more negative; + or —, majority positive; — or +, majority negative; (+) delayed pos-

itive; D, different reactions [+,(+), —]. "From ref. 2. Reproduced with permission
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Fig 3. Properties of isolation media for Shigella spp.
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(7D MacConkey agar(MAC) / Intermediate selective medium Red-brown Translucent, Reddish-brown
(1P Desoxycholate citrate agar(DCA) Orange-red Reddish

(th Xylose lysine desoxycholate agar(XLD) / Highly selective medium Red Translucent, reddish
(2P Salmonella-Shigella agar(SSA) Yellow Translucent

(7P Hektoen Enteric agar(HEA)

Green opalescent Greenish blue
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Fig. 4. Result of PCR product for detection of ipaH genes @©
S. sonnei, @S. boydii, ®S. flexneri, @S. dysenteri-
ae, ®E. coli ATCC 21052, ®E. coli 0157:H7 ATCC
43890, @E. coli O157:H7 ATCC 43894, ®FE. coli
0157:H7 ATCC 43895, ©QE. coli O157:H7 ATCC
43889, E. coli ATCC 25922
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Fig. 2. LAMP reactions detected by turbidity (a) and gel electropho-
resis (b). Template DNA were from tubes/lanes 1, S. flexneri; 2. S.
somnei; 3, 8. boydii; 4. 5. dysenteriae; 5, Enteropathogenic E. coli; 6,
Shiga toxin-producing E. cedi; 7, Enteroaggregative E. colii 8.
Enterotoxigenic E. coli; 9, Enteroinvasive E coli; 10, Salmonella
enterica; 11, Klebsiella oxytoca, 12, Vibrio cholerae and 13, Aeromonas
veronii. Lane M, 2-Log DNA ladder (New England Biolabs). Marks:
+, positive reaction; —, negative reaction.

Fig. 5. LAMP reactions detected by turbidity (a)
and gel electrophoresis
(b). Template DNA were from
tubes/lanes 1, S. flexneri 2, S. sonnei
3, S. boydii 4, S. dysenteriae 5,
Enteropathogenic E. coli 6, Shiga toxin-
producing E. coli 7, Enteroaggregative
E. coli 8, Enterotoxigenic E. coli 9,
Enteroinvasive E. coli 10, Salmonella
enterica 11, Klebsiella oxytoca 12, Vib-
rio cholerae and 13, Aeromonas veronii.
Lane M, 2-Log DNA ladder (New Eng-
land Biolabs). Marks: +, positive reac-
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