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ABSTRACT

This study was attempted to see more clear relationships among the enterobacteria.

«especially between the intestinal normal flora and pathogenic enteric bacteria.

It has been known that some intestinal normal flora produce the bacterial metabo-

lites that are harmful to other enteric bacteria. One of the metabolites is known as

colicin, the protein fraction, which possesses certain degree of inhibitory effect against

other bacterial growth. As a preliminary study for

antagonistic effect of E,

& colicin purification, the

coli to groups of Salmonella and Shigella has been studied

by means of i» vifro quantitative culture method.

1. E.coli showed definite inhibitory effects against both Salmonclla and Shigella

groups in the mixture of two organisms.

2. The inhibitory effects of E.coli in the E.coli-Salmonella and the E. coli-Shigella

mixture occurred from 4 hours incubation following the inoculation.

3. Even the complete inhibition of pathogenic enteric bacterial growth was noticed

in the E.coli-Salmonella mixture at overnight incubation.
4. Among the diluted mixtures,- 1:100, 1:1,000, and ] : 10,000, survival rate of

pathogenic enteric bacteria in the mixtures with E.ccli showed least affected at

the 1 : 1,000 dilution.

5. It was found that the antagonistic effect against groups of Salmonella-Shigella

was depending upon the groups of the genera.
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Table 1. No. of colonies grown from E.coli-
Salmonella mixture

\\ Group E.coli: Salmonella
H o Sal. Sal. Sael. | Sal.
our ~| er.A | gr.B | gr.C | gr.D

Immediate| 17: 3% 1812 | 14325 | 12+ 2

2 Hours ’31:18\20:35[25:14]14: 7

:15{22:17'16:25

‘TMTC1:0| 95 : 13 1TMTC2:

TMTC: ‘TMTC: TMTC: [TMTC: ’
‘ Oi l‘ 15 2

4 Hours [ 43:25
ITMTC:

8 Hours

18 Hours

*: Counted at one particular area where
showed even colony distribution
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Table 2. No. of colonies grown from E.co-
li-Shigella mixture
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Table 6. Total count of E. coli-Saimonella
gr. D by ten-fold dilution method

wp E.coli: Shigella Inveroar——2tk 15100 | 1:1,000] 1+ 10,000
Shig. | Shig. | Shig. | Shig. : [96: 10X [456 : 32 : 84X
Hour gr.Al gr.B gr.C ] gr.D Immediate i 10 103 10%
Immediate 9:——*i 6:— i 15: — ’ 9:14 4 Hours 256:24>1<02 9:1x10% 1:0X10%
2 Hours | 21: 1 | 15: 11 } 20 : — ] 20 : 20 8 Hours 1016372075265 [ g 010t
4 Hours ITMTC :SlTMTC E'TMTC :3\ 30:21 18 Hours | * 1560 -16 ;{03}85 1 2x10*

8 Hours JTMTC: TMTC:_’TMTC:_}TMTCéO
18 Hours ‘TMTC-:_ TMTC_:JTMTC_:_}TMTCE;

*: Counted at one particular area where
showed even colony distribution

Table 3. Total count of E. coli-Salmonella
gr. A by ten-fold dilution method

Dil] . i _
m1 1:100 ' 1-1.00011.10,000

Immediate ’170: 3x 102 224 : 40 >1<0’ 16 : 36 ><10‘

116:4>10% 9 : 1x10*

4 Hours [640: 83 10?

8 Hours l480: 8¢ 10?

33:2><103i 5:1x10°
j NG

] 18H0urs| * l NG

*: Not countable

Table 4. Total count of E. coli-Salmonella
gr. B by ten-fold dilutlon method

toor= <P 1100 | 121,000/ 110,000
Inmediate |20 88116+ 36X [P 055
4 Hours | 808 8>1<02 99 : 3><103 19 : 0% 10¢

8 Hours | 872 1%2 92 9><103 5: 0% 108

18 Hours l * 1600 : 12016<3 10 : 3% 10°

*: Not countable

Table 5. Total count of E. coli-Salmonella
gr. C by ten-fold dilution method

ngoryar—2it| 15200 | 1:1,000] 1+ 10,000
Immediate ’ * 9: 51x0
L Hours (027188 BTE% 76 1qgn
& Hours [1595 196 (102 116><{ 2 9% 10
18 Hours ‘ * '35 40X \1 0¢10*

*: Not countable

*:. Not countable
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