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NEPITPADH
XpWHOYyOVo UALKO yLa TN xpwiatikn Stadopomoinen twv Bacillus cereus group.

EIZATQrH

O Bacillus cereus gival éva BoKTpLO OV oXNMATI{EL OOPLA KOL UIMOPEL oUXVA va aropovwOel amnod to €dadog, Ta TpodLua ota onoia mou
Tapayet Togiveg. AUuTEG ol Togiveg umopoUv va pokalécouv SUo tumoug acBévelag. Mia acBévela mou xapaktnpiletal amnd Siappola HoKPAS
EMWaonG, 8 - 16 WP Kat N GAAN e vautia Kol EUETO cUVTOUNG emwaon, 1-6 WpeC. H popdr cUVTOUNC EMWOCNG CUVOEETAL CUXVOTEPA HE
Tuata pullol ToU €XOUV UMOYELPEUTEL KL OTN CUVEXELA KPATHONKAV O {E0TA YLoL OPKETEG WPEC. ZTNV LOKPOXPOVLIA EMwach N HOAuvon Twv
Tpodipwy anod to B. cereus CUCKETIETAL CUXVA LE TO KPEQG 1 TO AAXOVIKO UETA TO HayEipepa. To BAKTAPLO €XEL amOpUovVwOel amo &npoug
KOKKOUC Omtd SnUNTpLakd, Kot amd amoénpapéva TpodLua OMwG UIMOXoPLKE, KUPUKEVUUOTA KOl TOTATEG. H popdr oUvVToung emwacng g
VOOOU SLayLlyVWOKETAL UE TNV amopovwon tou B. Cereus omd TO evoxomolnpévo ¢aynto. H popdr HoKpAg emwaocnc f Sldppolag
SLaYLYVWOKETAL UE ATIOMOVWON TO TPOPLUA KAl TN CUCKEUACLa TOUG.

APXH THZ MEOGOAOY

OL TEEMTOVEC KaL TO EKYUALOMA LOYLAC TTAPEXOLV TA ATaPAiTNTA OPEMTIKA CUOTATIKA O0TO UALKG. Ta XpwHoydva UTIOOTPWHATA SlaoTtwvTal amnd
€16KA HkpoPlakd £viupa Tou areAeuBepwvouv OSLAAUTEG EYXPWUEG EVWOEL OL OTIOLEG TIPOOKOAAWVTOL OTN KUTTOPLKN UEUBPAvVN Twv
pkpoBiwv. O Bacillus cereus xpnolpomolel Povo éva amo Ta XPWHOYOvVa UTIOCTPWHATO KOL OXNUOTI(eL amolkieq ue pof xpwpa. Av Sev
XpnotpomnotnBel kavéva and ta unootpwuata, Ba UTApXouv GUOLKEG I AEUKEG amolkieg. Ta GAata SLatnpouv TNV WORWTLKN LooppOoTtia 0To
UALKO. To dyap TapéXeL LYVOoTOoLXELa Kal NAEKTPOAUTEC. ETtiong otepeomolel To UALKO.

SYNOEZH g/litre
Chromogenic mix 0,3
Peptone and yeast extract 8,0
NaCl 10,0
Agar 15,0

Epdavion: Mmel avolyto Slauyeg
TeAko6 pH 6.8 £ 0.2 otoug 25 °C.

NMPOMYAAZEIZ

To CHROMagar™ B. cereus €ival in vitro €pyaotnplako SLoyvwoTiko UALKO Kal TPETMEL va Xelplletal povo amo e€elSIKEVPEVA ATOUO TOU
epyaotnpiou. To UAKO QUTO TIEPLEXEL TEMTOVEC Kol eKYUAlopata {wikAg mpoéAeuons. Ta TLOTOMOLNTIKA Yyl TV TPOEAEUON Kol TNV
UYELOVOULKA KaTdotaon twv {wwv §ev eyyuovtal MARPpWCE TNV amoucia Petadidopevwy maboyovwy napayoviwy. M’ auté cuviotdtol autd ta
UALKA va VTLHETWTTIoVTOL WG SUVNTIKWG LOAUCUATIKA KAl PE THPNoN Twv ouvnBwv HETpwY acdaleiog (va un Aappavovtat and tnv TMEMTLKA
1 TNV avanveuoTik 086). O XePLoMOG Twv TPUPAlwy va yivetal mavta pe yavtia kat péoa oe Laminar flow Class Il, yia va amode Uyovtal
EMUOAUVOELG KUPLWG artd campoduTikoUg Hukntes. Edv to tpuPAlo sival paylopévo 1 To 0akoUAAKL TPUTILO, [N TO XPnolpomolioste. Mn
xpnotuomnoleite ta TpuPAia edv mapouoldlouv evdeifelg UkpoBLlakig HoAuvong. To mdxog Tou dyap MPEMeEL va gival 4 - 5 mm Kal To UALKO
XWPLG pwYHES, EnpdtnTta r GAAa onpeia aAhoiwong. Metd tnv nuepopnvia AR¢ewg to UAKO eival akatdAAnAo yla xpron. e mepimtwon
enadng Pe to Sépua MAEVOUUE apEowG HE ddBovo vepod kal camolvl. Ta BeTikd deiypata mpénel va kataotpédpovtal cUUPWVA UE TOUG
KQVOVEG UYLELVAG Ttou TipoBAEMOVTAL yLa TN SLaxeipLlon LOAUCUATIKWY SELYUATWV.

ZYNOHKEZ ANMOOHKEYZHZ KAl META®OPAZ

Ta tpuBAia mpémel va puldcoovtal otoug 2 — 12 °C Hé€oa 0T CUCKEVAGLO TOUG MEXPL T OTLYMN TG XPNong Toug. Mapatetapévn GpuAatn oe
Beppokpacia Katw Twv 2 °C dnuioupyel apketn uypacio pHéoa oto UAKO pe Kivduvo empoAuvong. H katduén akdpa kat otypiaia,
Kataotpedel To VAKO. Emiong amodelyetal thv untepBoAkn Béppavon. Ta tpuBAia ival Suvatov va xpnotpomnotnBouv péxpL TNV NUepounvia
Aéng mou avaypadetal otnv eTkETa. Ma tnv petadopd ol LEAETEG oTabepotnTag pag £5et€av OTL Ta TpuBALa pmopolv va MAPAUEIVOUY GTOUG
6 - 25 °C yLa 4 nuépeg 1) oToug 25 - 40 °C yLa 48 wpeg, XwPLG va emnpeactel n anddoon Tou NMPoiovToG.

TPOMOZ XPHZHZ

TomoBetriote Ta TpUPALa 0TOV EMWACTIKO KAIBavo (35 - 37 °C) yia 30 — 45" PEXPL va OTEYVWOOUV.

Eruotpwote ta TpuPAia pe to mpog e€étaon Seiypa, 600 To SuVATOV CUVTOUOTEPA LETA TNV AN TOU Ao To EpyaoThplo. Emwdote otoug 28 —
30 °C og agpofLa atpoodatpa. Metd amod 18 — 24 wpeg eAéyte ta TpuPAia yLa TIg mapakATw aAAayEG XPWHATOC.

ANAINQZH KAI EPMHNEIA

Metd and 24 wpeg enwaon eAéyxou e ta TpuPAia yia mbavn avamntuén Yersinia.

O Bacillus cereus gpdavilel anotkieg UrAe, pe Aeukr GAw oto UALKO peyéBouc 2 €wg 4mm.
AM\n Bakhol avaotéMovtal 1 epdavilouv amotkies UnAe, ywpic dAw oto UALKO.

Ta meplocotepa Gram (-) apvntikd Baktnpidia avactéAAovral.

MEPIOPIZMOI THZ MEGOAOY
Juviotdtal n dte€aywyn BLoxnUKwY SoKLUwY, o€ amoLkieg amo kabapr KaAALEpyELa yLa TTANPN avayvwpeLon.



FENIKA XAPAKTHPIZTIKA MNOIOTIKOY EAEMXOY

MuwkpoBLo

Avartu§n /Xpwpa anokiog

Bacillus cereus ATCC® 9634

Aroikieg ummAe, pe Aeukn GAw pey€boug 2 €wg 4mm.

Bacillus subtilis ATCC® 6633

AvaotéNetal ) epdavilel anolkieg withe, xwpic dAw oTo LAKO

Candida albicans ATCC® 10231

AvootéNeTal

Escherichia coli ATCC® 25922

AvooTtéNeTaL

of cereus group

AMNOPPIWH TOY YAIKOY 2TA AMOBAHTA

To UAKG Tou Sev mapouatdlouv kapia avamtuén propsi va Bswpnbolv wg pn emikivbuva amdBAnta Kal va amoppintovratl avaloya. Ta
UALKQ TIOU TTOpOUCLAZOUV QVATTUEN OMOLKLWV TIPETEL va. artoppintovtal cUpdwva Pe TIC 08nNYIeC yia HOAUOUATIKA 1 SUVNTIKOG MOAUCHATLKA
anopAnta. To gpyaotriplo elval uMeLBUVO yla TN cwotr SlaxXElPLon TwV HOAUCUATIKWY amoBANTwy clUpdwva pe tn ¢von kal To Babuo
ETUKLVOUVOTNTAG TOUG KO TIPETEL vaL TaL Slaxetpiletal kal va Ta amoppintel (i va avaBetel tn Slaxeipon kat anoppudr) Toug) cUud wva e Toug

£KAOTOTE LOXUOVTEC KAVOVIOUOUG.

NPOAIATPADE:

CHROMagar™ B. cereus - (€
EIAOX KQAIKOZ | SYIKEVAZIA | DYAASH XPONOS ZQHS
TpuBAio 9cm 010517 10 tepaya | 2—-12°C 2 prveg
TpuPBAio 6cm 050517 10 tepdya | 2—12°C 2 pAveg

Mapdyetat otnv EAMdda and tnv staipeia Bioprepare cUpdwva pe tov kavoviopo (EE) 2017/746.
BAZIKO UDI-DI: 5212037714010402WH. EDMA: (14 01 04 02) Chromogenic ID Media (Plates).

H etaipeia Bioprepare éxel motonownBei cUpudwva pe ta mpdtuma: EN I1ISO 9001:2015 / EAOT EN 1SO 13485:2016 AY86/1348/2004.
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DESCRIPTION
Chromogenic medium for the color differentiation of the Bacillus cereus group.

INTRODUCTION

Bacillus cereus is a spore-forming bacterium that can often be isolated from soil and food, and it produces toxins. These toxins can cause two
types of iliness. One is characterized by diarrhea with a long incubation period of 8 - 16 hours, and the other by nausea and vomiting with a
short incubation period of 1-6 hours. The short incubation form is most often associated with rice dishes that have been cooked and then kept
warm for several hours. In the long incubation form, food contamination by B. cereus is often associated with meat or vegetables after
cooking. The bacterium has been isolated from dry grains, cereal products, and dried foods such as spices, seasonings, and potatoes. The short
incubation form of the disease is diagnosed by isolating B. cereus from the incriminated food. The long incubation or diarrheal form is
diagnosed by isolating from the food and its packaging.

METHOD PRINCIPLE

Peptones and yeast extract provide the necessary nutrients for the medium. Chromogenic substrates are broken down by specific microbial
enzymes, releasing insoluble colored compounds that attach to the cell membrane of the microbes. Bacillus cereus utilizes only one of the
chromogenic substrates and forms colonies with a purple color. If none of the substrates are used, natural or white colonies will appear. The
salts maintain the osmotic balance of the medium. The agar provides trace elements and electrolytes. It also solidifies the medium.

FORMULA g/litre
Chromogenic mix 0,3
Peptone and yeast extract 8,0
NaCl 10,0
Agar 15,0

Appearance: Light beige, transparent
Final pH 6.8 £0.2 at 25 °C.

PRECAUTIONS

CHROMagar™ B. cereus is an in-vitro laboratory diagnostic material and should only be handled by qualified people in the laboratory. This
material 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. For this reason, it is recommended that these materials be treated as potentially infectious,
with the usual safety precautions (avoiding ingestion or inhalation). Plates should always be handled with gloves and in Laminar flow Class I,
to avoid contamination mainly by saprophytic fungi. If the plate is cracked or the bag has a hole, do not use it. Do not use petri dishes if there
are signs of microbial contamination. The thickness of the agar must be 4 - 5 mm and the material without cracks, dryness or other signs of
deterioration. After the expiry date the material is unfit for use. In case of contact with the skin, wash immediately with plenty of water and
soap. Positive samples must be destroyed according to the hygienic rules prescribed for the management of contaminated samples.

STORAGE AND TRANSPORT CONDITIONS

The Petri dishes must be stored at 2 — 12 °C within their packaging until use. Prolonged storage at temperatures below 2 °C may create
significant moisture within the material, risking contamination. Freezing, even momentarily, destroys the material. Excessive heating should
also be avoided. The Petri dishes can be used until the expiration date indicated on the label. For transportation, our stability studies have
shown that the dishes can remain at 6 — 25 °C for 4 days or at 25 — 40 °C for 48 hours without affecting the performance of the product.

INSTRUCTIONS FOR USE

Place the Petri dishes in the incubator (35 — 37 °C) for 30 — 45 minutes until they dry.

Inoculate the Petri dishes with the sample to be examined as soon as possible after it is received from the laboratory. Incubate at 28 — 30 °C in
an aerobic atmosphere. After 18 — 24 hours, check the dishes for the following color changes.

READING AND INTERPRETATION

After 24 hours of incubation, examine the Petri dishes for possible Yersinia growth. Bacillus cereus forms blue colonies with a white halo in the
medium, ranging in size from 2 to 4 mm. Other bacilli are inhibited or form blue colonies without halos in the medium. Most Gram-negative
bacteria are inhibited.

LIMITATIONS OF THE METHOD
It is recommended to perform biochemical tests on colonies from a pure culture for complete identification.

GENERAL CHARACTERISTICS OF QUALITY CONTROL
Microorganism Colony Development/Color
Bacillus cereus ATCC® 9634 Blue colonies with a white halo, 2 to 4 mm in size
Bacillus subtilis ATCC® 6633 Inhibited or forms blue colonies without a halo in the medium




Candida albicans ATCC® 10231 Inhibited
Escherichia coli ATCC® 25922 Inhibited

WASTE DISPOSAL OF WASTE

Materials that show no growth can be considered as non-hazardous waste and disposed of accordingly. Materials that show colony growth
must be disposed of according to the guidelines for infectious or potentially infectious waste. The laboratory is responsible for the proper
management of infectious waste according to its nature and level of risk and must handle and dispose of it (or assign its management and
disposal) in compliance with the applicable regulations.

SPECIFICATIONS

CHROMagar™ B. cereus - C€
ITEM CODE PACKAGE STORAGE SHELF LIFE
Plate 9cm 010517 10 pieces 2-12°C 2 months
Plate 6cm 050517 10 pieces 2-12°C 2 months

Produced in Greece by Bioprepare Company in accordance with Regulation (EU) 2017/746.
Basic UDI-DI: 5212037714010402WH. EDMA: (14 01 04 02) Chromogenic ID Media (Plates).
Bioprepare Company is certified according to the following standards: EN 1SO 9001:2015 / ELOT EN ISO 13485:2016, DY85/1348/2004.
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