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ABSTRACT—The present study was conducted to investigate the prevalence, the biochemical
properties and the enterotoxin types of Staphylococcus aureus in healthy human and patient.

A total of 61 S. gureus strains were isolated from 142 samples. The prevalence of S. aureus
isolated from healthy human and patient were 17.7% and 14.0%, respectively.

All the isolates showed the production of coagulase, lecithinase and hemolysis (a-hemolysis;
32.8%, B-hemolysis; 67.2%) on sheep blood agar.

Coagulase type VII (38.4%) and type III (26.0%) were dominant among coagulase types I
through VHI. Twenty-four (52.2%) of 46 strains tested produced one or more enterotoxin; ente-
rotoxin A, B and C were produced by 3, 9 and 12 strains, respectively.

Enterotoxins were produced by 100% of type II strains, 75% of type IIl and 39.1% of type
VIi. Commonly, coagulase type 1I produced enterotoxin B or C, and type VII produce enteroto-

xin C.
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Table 1. Isolation rates of Staphylococcus aureus from
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Table 4. Enterotoxin types of Staphylococcus aureus

human hand. isolates.

. No. sample -, No. Toxin  Enterotoxin types by RPLA
Origin tested No. positive % Origin  strains producers
T, 5 5 77 tested (%) A B C D

ealthy human : Healthy 22 12645 - 3 9 -
Patient 57 8 14.0
Total 142 23 162 human

ota : Patient 24  12(500) 3 6 3 -

Table 2. Characteristics of Sraphylococcus aureus iso-

lates.
% positive strains

Characteristics Healthy Patient Total

human (37) (24) 61)
Alpha hemolysis 35.1 29.2 328
Beta hemolysis 64.9 70.8 67.2
Mannitol fermentation 100.0 1000 100.0
Coagulase production 100.0 100.0 100.0
Lecithinase production 100.0 1000 1000
TNase production 100.0 1000 100.0
DNase production 100.0 1000 100.0

( ): Number of strains tested

yl] ¥ mannitol &3], DNase % lecithinase 43
A &)-& Baird-Parker®] W4, coagulase A A1E]
2. Cowan? wh? 18]3. TNase 444182 La-
chica 5] o wep AA|steich
Coagulase typing—¥2|79] coagulaseF 7)<
Ushioda 9] uh®ol] a}2} anticoagulase typing
sera( A& Denka AFED & AH-3tsich
Enterotoxin AHH—Enterotoxin A 2 3HA|E
o+ reversed passive latex agglutination test
(SET-RPLA test kit, Oxoid)*-2 o]-&3t3ich ¥

4 =

* Number of entertoxin production strains

A7k #ate] Eulctolld S aureusE 2§

v} Table 1219} o] z17kal A& 854 5 159,
2z} 574 F 8ol M Fol Fe|EH 247 171.7%
2 14.0%9] ¥&& Hepdch
22|t S. qureus 61F Tl 3te] WA
5 2 7k EAE 24 Aybs Table 2049}
o}
FalF 61F 57t Hefddu A el £8AHS
vehile] B 484 o] 67.2%, a £8A ol 328
%S13, mannitol lecithinase, TNase %
DNase A4 g FAF 257} A&
ehfgich

FAIE 465 diste] Ushioda $'99) Whio2
coagulase types ¥73 v} 47FF913%)= &
Helglon) 257= gHg 5 gk 8%F9] coagu-
lase type F 53] E=slow, type VI IIle]
7hzt 384% W 260%2A BlZH F& FI&S
Holoh AR B A7} FlT 225 type
viIQ2s), - 1 &8 G5, MGF) % VI
PR EFHAT, 32 fATE 2455 type 119
), (6F), VII(4F), VI3F) Ack(Table 3).

Enterotoxin 4412 Table 401419} o] FA|7F
4675 F 24757} enterotoxing AHAste] 52.2%
9] Re)&g vehigor typed #2]-&-& type C
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Table 3. Coagulase types of Staphylococcus aureus isolates.

No. Coagulase types
Origin strains Untypable
tested I II 111 v \% VI vl VI -1 mixed
Healthy human 22 - - 3* 2 - - 12 - 5 -
Patient 24 — 6 9 - - 4 - - 2

* Number of coaguase-positive strains
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Table 5. Correlation between coagulase types and enterotoxin types.

Coagulase No. Toxin Enterotoxin type
strains production Healthy (22) Patient (24)

types tested (%) A B C D A B C D

I 6 6 (100.0) - - - - - 3 3 -

11 12 9 (75.0) - 3 - - 3 3 - -

v 5 0 (=) - - - -~ - - - -

Vi 23 9 (39.1) - - 9 - -~ - - -
(50.0%), B(375%) 2 A(125%)Qch €2 & P57 Foda shke Axde Adolzhon, o
g A7) FHFE= type C(40.9%) 9} B(13.6%) 7} ol AFE fralFelAd 22 type VIL 11 2 1L
2} f-2 5 type B(25.0%), A(12.5%) 2 C(125 27 fFHFolA type 11, IV % VI, 4135 A&

%) & EFHEA

Coagulase type® enterotoxin typez}e] HAIE
7 ¥3t ¥}l coagulase typel toxin AH&-& type
I(100%), MI(75.0%) % VII(39.1%)°1NL, °l¥
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CE, type VIIS enterotoxin type CE AMd3sl=
Folglon Ao 77kl fredd
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