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OAHIIEZ XPHZHZ c € Hu. 105 EkSoong:

NEPITPADH
EKAEKTIKO UALKO yLaL TNV aMOMOVWaoN Kal KatoeTpnon tou Bacillus cereus ota tpodLua. Mapdyetal cupdwva pe to ISO 7932 kat FDA BAM.

APXH THZ MEGOAOY

To PREP xpnotwonownOnke mpwtn ¢popd amod tov Mossel kal Toug cuvepydteg tou to 1967 yla TV Katapétpnon tou Bacillus cereus ota
TPoOdLua. 2to péco autod o B. Cereus Stadopomoleital ano aAa péAn tng opadag Bacillus amd tn UUWGoN TNG LAVVLITOANG KoL TNV TTOpoywyn
AeklOwvaong. Me tn Sldomaon ™G HavvitoAng to UALKO yUpw art’ tnv amotkio Badetatl kitpwvo. O B. Cereus &g (UPWVEL TN HOVVITOAN Kal TO
UALKO YUpW o’ TIC QTTOLKIEG TTOPOUEVEL KOKKIVO. H mapaywyn AekiBvaong daivetal amod éva Aeukd inua yupw am’ tnv amotkia. H Polymyxin
npootiBetal oto UAWKS yla TNV avaotoln EviepoBaktnpiwv, al\d PePIKEG GOPEG O Proteus spp Kot pepkol Gram (+) KOKKOL UTOPEL va
avarmtuxbouv.

SYNOEZH g/litre
Beef Extract 1.0
Balanced Peptone No. 1 10.0
D-Mannitol 10.0
Sodium chloride 10.0
Phenol red 0.025
Agar No. 1 15.0
Egg Yolk Emulsion 100ml
Polymyxin B 8mg

Eudavion: Ayap pol un StouyEg.
TeAwko pH 7,2 £0.2. otoug 25 °C.

NPOMYAAZEIZ

To BACILLUS CEREUS MEDIUM eivat in vitro epyactnplako SLayvwoTikd UALKO Kol TIPETEL val XElpileTal povo amod e€elbikeupéva dtopa Tou
epyaotnpiou. To UAKO QUTO TIEPLEXEL TEMTOVEG KOl €KYUAlopaTa {wLKAG TPOoEAEUONG. Ta TILOTOMOLNTIKA YL TNV TPOEAEUCN Kol TNV
UYELOVOULKN KATAOoTaon Twv {wwv SV gyyuovial MARPWE TNV anoucia Petadidopevwy maboyovwy napaydviwy. M’ autd cuvioTatal autd ta
UALKA vaL avTLHETWTTIZoVTOL WG SUVNTIKWG LOAUCUATIKA KAl PE THPNOoN Twv ouvhnBwv HETpWVY acdaleiog (va un Aappavovtal and Tnv MEMTIKA
A TV avarveuoTtik 080). O Xelplopog Twv TpuBAiwv va yivetal mavta pe yavtia kal péca os Laminar flow Class Il, yia va amodeUyovrtal
EMUOAUVOELG KUPLWG artd ocampoduTikoUg Hukntes. Edv to tpuPAlo sival paylopévo 1 To 0akoUAAKL TPUTILO, [N TO XPnolpomotjoete. Mn
Xpnotpomnoleite ta TpuPAia edv mapouctalouv evbeifelg uikpoPlakng poAuvong. To mAxog Tou ayap MPEMEL va gival 4 - 5 mm Kal To UALKO
XWPIG pwYHES, EnpdtnTta r GAAa onpeia aAhoiwong. Metd tnv nuepopnvia AR&ewg to UAKO gival akatdAAnAo yla xprion. e mepimtwon
enadng pe to S€ppa MAEVOUpE apéows pe ddpBovo vepd kal camouvl. Ta Betikd Selypata mpémel va kataotpédovtal oUWV HE TOUG
KaVOVEG UYLELVG Ttou TipoBAEmovTaL yLa T SLaxeiplon LOAUCUOTIKWY SELYLATWVY.

ZYNOHKEZ ANOOHKEYZH: KAl METADOPAZ

Ta tpuBAia mpémel va puldooovtal otoug 2 — 12 °C péoa otn cuoKeuaoiol TOUG HEXPL TN OTYHN TNG XProng toug. Mapatetapévn puAagn oe
Bepuokpacio kKatw Twv 2 °C Snuloupyel apKeT vypacia PEoa O0TO UALKO e Kivduvo empoluvong. H kataduén akopa kal otyulaia,
Kataotpédel To UAKO. Emiong amodelyetal tnv untepBoAikr Bépuavon. Ta TpufAia eival Suvatdv va xpnoLpomotnbouv PéXpL TNV NUEpOUNVia
Aéng mou avaypadetal otnv €TKETA. Ma TNV HeETadopd oL HEAETEC oTaBepdTnTAG pag £6eL&av OTL Ta TPUPALQ HITopoUuV va tapapeivouv oToug
14 - 25 °C yia 3 nuépeg 1} oToug 25 - 40 °C yLa 24 WpPEeC, XwpIig va emnpeactel n anoddoon Tou mPoiovTog.

TPOMOZ XPHZHZ

MéBo8oc¢ emiotpwaong tpuBAiwy:

Se 2 tpuPAia pixvoupe amno 0,1ml opoyevomoinpévo Selypa Kol To EMLOTPWVYOUUE o€ OAn TV emidavela tou dyap. Otav o oplopéva Selypata
€xeL ektunBel 6tL o B. cereus eival o xapunAo aplbuod avénote tnv moodtnTa Tou Selypatog os 1ml kat potpdote amnod 0,33ml nepimou oe tpia
Stadopetikad tpuPfAia 90mm. Adriote ta TPUPAla Vo OTEYVWOOUV HE TA KATAKLO TOUG KAELOTA Yyl Tiepimou 15 Aemtd oe Beppokpaocia
Swpartiov. Enwaote ta tpuPAia otoug 30 °C yia 18 - 24 wpec. Av oL anolkieg Sev elval opKETA OpaTEC, EMWAOTE Ta TPUPAla yia emumAéov 24
WPEG.

EPMHNEIA TQON ANOTEAEZMATQN
Metd tnv enwoon emAé€te Ta tpuPAia mou €xouv Aydtepeg amd 150 amoikieg. Metpriote TG mBaveég B. cereus peydAeg pol amolkieg
(HavvitoAn-) mou meptBaArlovtal anod BoAepd pol - Aeuko nua (mapaywyr AekBwvaong) kat kavete emBeBaiwaon.

MEPIOPIZMOI THZ MEGOAOY



Oplopéva oteléxn B. cereus mapdyouv Alyn fj kaBohou AekiBvaon (amoikieg xwpig BoAepd pol - Aeukod lnpa). OL OMOLKIEG QUTWV TWV
otehexwv Ba mpémnel eniong va umofAnBoulv oe Sokiueg emBeBaiwong. Eav ta tpuPAia €xouv MOAAEG AMOLKIEG LAVVITOAN BETIKEG (+) TO UALKO
vivetal kitpwvo Adyo TG mapaywyng 0&£og Ue amotéAeopa va NV Gaivovtal oL TUTILKEG AOLKLEG B. cereus..

TENIKA XAPAKTHPIZTIKA NOIOTIKOY EAETXOY

MIKPOBIO ATCC ANANTY=ZH XPQMA ANOIKIQN

B. cereus NCTC Avamtvooetal | Pol pe @ohepn Aeukn
2599 aAw

B. subtilis NCTC Avarmtvooetal NeUKEG pe KiTpvn
3610 AW

Escherichia 25922 Agv

coli Avarntiooetat

B. cereus NCTC 2599

ANOPPIWH TOY YAIKOY 2TA ANOBAHTA

Ta UAKG Tou Sev mapouatdlouv kapio avamtuén prmopel va BewpnBolv wg pn enkivéuva amopAnta katl va amnoppintovral avéioya. Ta
UALKA TTOU TTOPOUGLAZOUV AVATITUEN ATOLKLWY TIPETEL VoL altoppimtovTal oUpdwva e TLG 08nyieg yior LOAUOHATIKA 1 SUVNTIKOG HOAUCUATLKA
anopAnta. To epyaoctiplo elvatl umtevBuUVo yla TN owotn Slaxelplon Twv HOAUCUOTIKWY amoBAfTwy cUudwva pe Tn ¢von Kot to Babud
EMKVOUVOTNTAC TOUG Kol TIPETIEL VAL Tt SLaXELpLleTaL Kat va T amoppintel () va avabétel tn Staxeipion kat anoppudn Toug) cUpdwva pe TOUG
€KAOTOTE LOYVUOVTEG KAVOVLOHUOUG.

MPOAIATPADE:
BACILLUS CEREUS MEDIUM (PREP) (I1SO 7932)
EIAOZ KQAIKOZ IYIKEYAZIA | OYAAZH XPONOZ ZQHZ

TpuPBAio 9cm 010423 10 tepaxia 2-12°C 2 pAveg
H etaipeia Bioprepare éxel motonoinBei cUpudwva pe ta mpdtuma: EN ISO 9001:2015 / EAOT EN ISO 13485:2016 AY86/1348/2004.
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DESCRIPTION
Selective medium for the isolation and enumeration of Bacillus cereus in food. Produced according to ISO 7932 and FDA BAM.

PRINCIPLE OF THE METHOD

The PREP medium was first used by Mossel and colleagues in 1967 for the enumeration of Bacillus cereus in food. In this medium, B. cereus is
differentiated from other members of the Bacillus group by its inability to ferment mannitol and its production of lecithinase. When mannitol
is fermented, the area around the colony turns yellow. Since B. cereus does not ferment mannitol, the surrounding medium remains red.
Lecithinase production is indicated by the formation of a white precipitate around the colony. Polymyxin is added to the medium to inhibit
Enterobacteriaceae; however, Proteus spp. and some Gram-positive cocci may sometimes grow.

FORMULA g/litre
Beef Extract 1.0
Balanced Peptone No. 1 10.0
D-Mannitol 10.0
Sodium chloride 10.0
Phenol red 0.025
Agar No. 1 15.0
Egg Yolk Emulsion 100ml
Polymyxin B 8mg

Appearance: Pink, opaque agar.
Final pH 7,2 £0.2. otoug 25 °C.

PRECAUTIONS

The Bacillus cereus medium is an in vitro laboratory diagnostic material and should only be handled by trained laboratory personnel. This
medium contains peptones and extracts of animal origin. The certificates regarding the origin and health status of the animals do not fully
guarantee the absence of transmissible pathogens. Therefore, these materials should be considered potentially infectious and handled with
standard safety precautions, avoiding ingestion or inhalation. Petri dishes should always be handled with gloves and inside a Class Il Laminar
Flow Hood to prevent contamination, especially from saprophytic fungi. If the Petri dish is cracked or the packaging is damaged, it should not
be used. Plates showing signs of microbial contamination should also not be used. The agar thickness should be 4-5 mm, and the medium
should be free of cracks, dryness, or other signs of deterioration. The medium should not be used after its expiration date. In case of skin
contact, wash immediately with plenty of water and soap. Positive samples must be disposed of following proper biosafety guidelines for
infectious sample management.

STORAGE AND TRANSPORT CONDITIONS

The plates should be stored at 2-12°C in their packaging until use. Prolonged storage below 2°C may cause excessive moisture buildup in the
medium, increasing the risk of contamination. Freezing, even momentarily, will destroy the medium. Excessive heating should also be avoided.
The plates can be used up to the expiration date indicated on the label. Stability studies have shown that the plates can be stored at 14-25°C
for up to 3 days or at 25-40°C for up to 24 hours without affecting product performance.

USAGE INSTRUCTIONS

Plate Streaking Method:

In two Petri dishes, spread 0.1 ml of homogenized sample evenly over the entire agar surface. If Bacillus cereus is estimated to be present in
low numbers, increase the sample volume to 1 ml and distribute approximately 0.33 ml across three separate 90 mm Petri dishes. Allow the
plates to dry with their lids closed for about 15 minutes at room temperature. Incubate the plates at 30°C for 18—24 hours. If the colonies are
not sufficiently visible, extend incubation for an additional 24 hours.

INTERPRETATION OF RESULTS
After incubation, select the plates containing fewer than 150 colonies. Count the suspected B. cereus colonies, which appear as large pink
(mannitol-negative) colonies surrounded by a turbid pink-white precipitate due to lecithinase production and proceed with confirmation tests.

METHOD LIMITATIONS

Some B. cereus strains produce little or no lecithinase, resulting in colonies without a turbid pink-white precipitate. These colonies should also
undergo confirmation testing. If the plates contain numerous mannitol-positive (+) colonies, the medium may turn yellow due to acid
production, making it difficult to distinguish typical B. cereus colonies.

GENERAL CHARACTERISTICS OF QUALITY CONTROL
Germ ATCC Growth Haemolysis
B. cereus NCTC 2599 Grows Pink with a cloudy white halo
B. subtilis NCTC 3610 Grows White with a yellow halo




| Escherichia coli | 25922 Does not grow

B. cereus NCTC 2599

DISPOSAL OF MATERIAL IN WASTE

Materials that show no microbial growth can be considered non-hazardous waste and disposed of accordingly. Materials with colony growth
must be discarded following regulations for infectious or potentially infectious waste. The laboratory is responsible for the proper handling of
infectious waste based on its nature and risk level and must manage and dispose of it (or delegate its disposal) in compliance with applicable
regulations.

SPECIFICATIONS
BACILLUS CEREUS MEDIUM (PREP) (1SO 7932)
ITEM CODE PACKAGE STORAGE SHELF LIFE
Petri dish 9cm 010423 10 pieces 2-12°C 2 months
Produced in Greece by the company Bioprepare in accordance with the requirements of the European Directive 2017/746.
BASIC UDI-DI: 5212037714010401WF. EDMA (14 01 04 01) non-chromogenic media (Plates).
The Bioprepare company has been certified according to the standards: EN 1SO 9001:2015 / EAOT EN I1SO 13485:2016 DY8d/1348/2004
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IN VITRO MANUFACTURER'S DATA
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PRODUCTION LABORATORIES OF CULTURE MEDIA
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