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Lecture 5

Bacterial Staining / Simple staining

Purpose of staining

Q: Why do we stain microorganisms ?

Bacteria are microscopic and colorless organisms

1- In order to visualize them and study their structure and shape, to
make them more easily visible.

2- Staining organisms enable us to observe different microbial
characteristics.

- Shape and arrangement
- Gram reactions

- Endospore production

- Capsule Production

- Pathogenic bacteria

Q/ What is the stain?

Stains or dyes are chemicals with two parts :

1 -Chromophore: the part that has the color .

2 -Auxochrome: the part that helps in the coloring properties .

The chromophore of a stain may be charged either +ve charge or -ve

charge.
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- Types of stains
Types of stain
1- Basic stain 2- Acidic stain

(A positively charged +ve) (A negatively charged-ve)

Methylene blue Nigrosine

Crysta! violet =0 Acidic fushin

Safranine

Malachite green Indian ink

Carbol fuchsin

Types of Staining techniques

1- Simple staining: Use of single stain (eg. methylene blue, Crystal

violet, Malachite green)

Principle:
- All bacteria in smear takes stain and appears in color of stain.

- Basic stain more affinity towards bacterial surface & stains the
bacteria.

Uses:

To study morphology and arrangement of bacteria.
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grease free slide o it heat fix

Procedure of Simple staining &S
Flood the slide

gpmx | (& % with stain

Slide .
_1 =0l ash the slide Allow stain to react

Place drop of oil on slide; ith .
examine with 100x objective with water for 2 min
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2. Differential staining- more than one dye is used-
Differentiation among bacteria is possible

Eq Gram's staining,
{Acid-fast staining.

3. Special staining more than one dye used- Special
structures are seen.

EQ’{Capsule staining
Spore staining



Dr. Waleed Fiaq Jazaa Food Science Department Principle of Microbiology
( Practical )

;JJMA.“

:\:JS L)@A.d\ <Ll (JL cf :\:\SA:J\ “.—’JM\ c( 2017) O,gﬂ\ e c‘ﬁl\‘}\é -1
Gl ok dasls el 3l

daala el o 5alldae D 4 jeadll cla¥) Ao ((1988) a5 sa CBlA (el 22
REBIRSEY

S dxalas é“"d\ u\_d;‘ﬁ\ ba}l}:’hJ)S‘,L‘ (1992) e ?ﬂ""',ﬁ ) (e cﬁ‘)‘d\ -3
B panll daala —ASA)

References:

Goldman, E., & Green, L. H. (2009). Practical Handbook of Microbiology.
Second Edition

Toth, E. M., Borsodi, A. K., Felféldi, T., Vajna, B., Sipos, R., & Marialigeti,
K. (2013). Practical Microbiology: based on the Hungarian practical notes
entitled” Mikrobioldgiai Laboratoriumi Gyakorlatok”. E6tvds Lorand
University, Consortium Members: ELTE Faculties of Science Student
Foundation, ITStudy Hungary Ltd, 19-20.



