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fmtt | Clostridium sporogenes (&Mt 2E ) GAM Kzt 37°C
B AMER | Clostridium perfringens (7 = /L3 = ) GAM K 37C
WP | Escherichia coil (KiGE) PEUEFE R B 1 37°C
HEEMERE | Staphylococcus aureus (B4 7 R w7 BR#) FEUEFE R B 37°C
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