Triple Sugar Iron Slant
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Aim — Identification of organisms from Enterobateriaceae
family on the basis of sugar fermentation and Hydrogen
sulfide production



Media Composition
__m

Components

Beef extract
Yeast extract
Peptone
Protease peptone
Lactose
Glucose
Sucrose
Ferrous sulfate
Sodium chloride
Sodium thiosulfate
Phenol red
Agar

Distilled water

FinalpH—-7.4

30g
30g
15.0g
50¢g
10.0g
10g
10.0g
0.2g
50g
03g
0.024 g
120¢g
1.0L



Media Significance

* Differential media — differentiates between various types of sugar
fermenters
* Colour of uninoculated media — red
* Three types of sugars — Glucose, lactose, sucrose
* Peptone — Oxidative decarboxylation — formation of alkaline compounds
* Phenol red — pH indicator (red in alkaline, yellow in acidic conditions)
* Thiosulfate _ acidicenvt _Hydrogen sulfate + Ferric ions }- Insoluble black ppt

in the deep

produced by bacteria present in media



Used in the form of slant
Two chambers — Slant(aerobic) and deep(anaerobic)
Particular way of inoculation

Well isolated colony is stabbed with an inoculating
needle into the deep of the stab

Slant surface is streaked with a back and forth motion
Incubation at 35 degrees for 18 to 24 hours




Results Symbol Interpretation
(slant/deep)

Alkaline/Alkaline K/K No carbohydrate fermentation Pseudomonas
Non-fermentative bacteria aeroginosa
Alkaline/Acid K/A Glucose fermented; lactose or sucrose Shigella sp.

not fermented
Non-lactose fermenting bacteria

Alkaline/Acid(black) K/A/H2S Glucose fermented; lactose not Salmonella sp.
fermented, H2S produced Citrobacter sp.
Non-lactose fermenting, H2S producer Proteus sp.
Acid/Acid A/A Glucose, lactose and/or sucrose Escherichia coli
fermented Klebsiella-

Lactose-fermenting coliforms Enterobacter sp.



Control Red Slant Red Slant Yellow Slant Yellow Slant Red Slant
Red Butt Yellow Butt Yellow Butt  Yellow Butt Yellow Butt
No (;as No (as + (;as + (;as + Gas
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