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SURFACE-ACTIVE AGENTS

The surface=-active agents were secured from Dr. T. H. Lord.
Tables 1 and 2 1list the trade name, manufacturer, class and for-
mulae, uses, remarks, and approximate original concentration of

the agents used in this investigation.
CULTURES

Ten of the lipolytic orgenisms were isolated from dairy prod-
ucts, soils, and chicken and cow manure. These samples were di-
luted with water and streaked on Eijkmann's fat plates. After
five days of incubation, those colonies with white zones adjacent
to them were transferred to nutrient agar slants. The remaining
lipolytic cultures were secured from fat plates exposed to air by
classes in General Microbiology and Agricultural Microbiology at

Kaensas State College.















































































































zone adjacent to the bacterial colony when grown on the emulsion

medium. This fact was proved by streaking Escherichia coli

{ATCC 8677) on Tergitol 08 stabilized tallow-nutrient agar medium
and incubating the plates at 370 C. for 3 days.

The stabilized tallow-nutrient agar emulsion medium is pre-
pared as follows: One-tenth ml of Tergitol 08 is placed in a
warm, sterile dilution bottle with one ml of sterile, melted
tallow. The bottle is violently agitated by hand to insure
thorough mixing. Approximately 99 ml of sterile melted nutrient
agar, adjusted to pH 7, is added, and the mixture is placed in a
sterile "Osterizer" jar, sealed, and blended mechanically for 10
minutes. The emulsion is transferred to another sterile, dilu-
tion bottle and allowed to cool in a water bath to approximately

450 C. Ten ml quantities are poured into sterile Petri dishes

set on cool fire bricks. If the medium is to be used for "streak"

plates the Petri dishes may be cooled beforehand and thus eliminate

the use of fire bricks.



