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Isolation and identification of a strain of Staphylococcus aureus with
coagulase abnormity in chicken chops
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ABSTRACT: Objective To isolate and identify a strain of Staphylococcus aureus with coagulase abnormality in
chicken chops. Methods The national standard method was used to detect Staphylococcus aureus, the plasma
coagulase test time was extended to 24 h, and the biochemical identification method and BAX System Q7 rapid
detection method were used to verify each other. Results The national standard coagulase test showed no
coagulation for 6 h, partial coagulation for 12 h and complete coagulation for 24 h. The results of biochemical
identification method and BAX system Q7 rapid detection method were all positive for Staphylococcus aureus.
Conclusions In the process of testing Staphylococcus aureus in food, the abnormality of coagulase test should be
prolonged and verified by other methods.
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Fig.2 Microscopic examination and hemolytic characteristics of
suspicious colonies
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Table 1 Results of coagulase test with isolated strains
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Table 2 Biochemical identification results of isolated strains
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@ 0.5 Staphlococcus aureus 99%
® 0.5 Staphlococcus aureus 99%
® 0.5 Staphlococcus aureus 99%
@ 0.5 Staphlococcus aureus 99%
® 0.5 Staphlococcus aureus 99%

FH-PA: % B 0.5 Staphlococcus aureus 99%
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Fig.3 Detailed biochemical identification results of isolated strains
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