Chapter 18 Data sheet: Fermentation

A. Fermentation Tests:


1. Record your data 

	Microbe
	Glucose
	Lactose
	Sucrose
	Possible fermentation products

	EC
	
	
	
	

	ECL
	
	
	
	

	MM
	
	
	
	

	PA
	
	
	
	

	SL
	
	
	
	

	Yeast
	
	
	
	


Use the following codes: 

A for acid (yellow)

– for neutral (orange/red)  

B for base (magenta)

G for gas (bubbles)

AG for acid and gas

2. What kind of metabolism does PA use? How does the data show this?
3. What causes the pink color in the test tubes of PA and some other microbes?

4. Why does it make sense that EC can ferment lactose but not sucrose? 
5. Why does it make sense that yeast can ferment sucrose but not lactose?

6. Which of the microbes we tested (see table above) have the enzyme (-galactosidase?

.
7. Complete the right-hand column of the table above by giving specific examples of fermentation products (e.g. lactic acid, CO2,….) produced by each microbe.

8. Examine the 3-well fermentation test (GLS) for the indicated bacteria. 
a) Record results as either AAA, A–A , AA–, A– – or – – – (in the order Glucose, Lactose, Sucrose)

PA: _________ EC: _________  MM: _________  Yeast: _________  SL: _________


b) How do these results correspond with (differ from) the data collected above? Explain

B. MR-VP test:

1. Record your data. 

	Bacterium
	VP test Color
	VP result (+/-)
	MR color
	MR result (+/-)

	EC
	
	
	
	

	ECL
	
	
	
	

	MM
	
	
	
	

	PA
	
	
	
	

	SL
	
	
	
	

	Yeast
	
	
	
	


2. What causes the red color in the VP test (what intermediate is detected)?

3. What fermentation pathway does a positive VP test indicate? 

4. Which test is positive for a mixed-acid fermenter?

5. According to today’s data what metabolic/fermentation pathways is used by each of these microbes?

a. ECL: 


b. EC:


c. SL:

d. Yeast:

e. PA:
