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NEPITPA®H
XpwHOyovo UALKO yLa Tn xpwiatikn Stadopomnoinon tou Mycoplasma bovis.

EIZATQrH

Ot Aopwéelc Twv Pooeldwv pmopel va 0dnyricouv e ToLkiAa KALVIKA CUMITTWHOTA, OMWE veupovia kKupiwg ala kat apBpitida, paotitida
KOl KEPATOETUEPUKITIOA, KavEVO o ta omoia Sev eival 16KO yla to M. bovis. Emopévwe, n epyaoctnplakn dtdyvwon sival onuavtikn. H
avayvwplon tou M. bovis and enypiopata potng, ta deiypata BpoyxokuPeAikng mAUonG unopel va yivel pe pidn tou delypatog aneubeiag
oe TAGkeg ayap CHROMagar™ Mycoplasma. H avixveuon tou M. bovis pe KOKKLVO XpPWHATIOUO ETULTPEMEL TRV €UKOAN avixveuon e ogn
tyavntol auyol Katw armd §1opOaApo dako petd and 3-7 nuépeg enwaong otoug 37 °C und atpdodatpa CO2.

APXH THZ MEOGOAOY

OL TEEMTOVEC KaL TO EKYUALOMA LOYLAC TTAPEXOUV TA ATAPAiTNTA OPEMTIKA CUOTATIKA O0TO UALKO. Ta XpwHoydva UTIOoTPWHATA SlaoTwvTal ard
€16KA HkpoPlakd £viupa Tou aneAeuBepwvouv OSLAAUTEG EYXPWUEG EVWOEL OL OTIOLEG TIPOOKOAAWVTOL OTN KUTTOPLKN UEUBPAvVN Twv
pwkpoBiwv. O Bacillus cereus xpnolpomolel ovo éva amod Ta XPWHOYOvVa UTOOTPWHATO KoL OXNUOTI(el armotkieq ue pof xpwua. Av Sev
XpnotpomnotnBel kavéva and ta unootpwpata, Ba UTApxouv GUOLKEG I AEUKEG amolkieg. Ta GAata SLatnpouv TNV WONWTLKN LoOpPOoTia 0To
UALKO. To ayap TTapEXEL LXVOOTOLXELA KAl NAEKTPOAUTEC. ETtiong otepeomoLel TO UALKO.

SYNOEZH g/litre
Chromogenic and selective mix 0,3
Peptone and yeast extract 25,0
Mineral Salts 6,3
Growth factors 2,2
Agar 10,0

Epdavion: Mmel avolyto Slauyeg
TeAko pH 7.6 £ 0.2 otoug 25 °C.

NPOMYAAZEIZ

To CHROMagar™ B. cereus €ival in vitro gpyaotnploko SLayvwoTlkO UAIKO Kol TIPETEL va Xelpiletal povo amo e€elSIKEVMEVA ATOUA TOU
epyaotnpiou. To UAKO QUTO TIEPLEXEL TEMTOVEC Kol ekYUAlopata {wlkAg mpoéAeuons. Ta TLOTOMOLNTIKA Yyl TNV TPOEAEUON Kol TNV
UYELOVOULKA KaTdotaon twv {wwv §ev eyyuovtol MARPpWE TNV amoucia petadidopevwy maboyovwy napayoviwy. M’ auté cuvictdtol autd ta
UALKA vaL avTLRETWTTIZoVTOL WG SUVNTIKWG LOAUCUATIKA KAl PE THPNON Twv ouvhnBwv HETpWVY acdaleiog (va un Aappavovtal and Tnv MEMTIKA
N Vv avamnveuotikr] 080). O XEWPLOMOG TwV TPUPBALWY va yivetal avta pe yavtia kot péca oe Laminar flow Class Il, yla va amodelyovtat
EMUOAUVOELG KUplwG amod canpoduTikolg HUKNTEG. Edv to tpuPAio eival paylopévo f To cakoUAAKL TPUTILO, KN TO XPNOLUOTIOROETE. Mn
xpnotuomnoteite ta TpuPAia edv mapouotdlouv evdeifelg UkpoBLlakig HoAuvong. To maxog Tou dyap MPEMeEL va ival 4 - 5 mm Kal T0 UALKO
XWPIG pwyHES, Enpotnta i Mo onpeia aAloiwong. Metd tnv nuepopunvia ANgewg to UALKO elval akatdAAnAo yla xprion. e mepimtwon
enadng pe to Sépua MAEVOUUE apéowG He adBovo vepod kal camoUuvl. Ta BeTikd deiyparta mpénel va kataotpédpovtal cUUPWVA UE TOUG
KaVOVEG UYLELVG Ttou TipoBAEmovTaL yLa T SLaxeiplon LOAUCUOTIKWY SELYLATWVY.

2YNOHKEZ ANOOHKEYZHZ KAl METADOPAZ

Ta tpuBAia mpémel va puldooovtal otoug 2 — 12 °C péoa otn cuoKeuaoiol TOUG HEXPL TN OTLYMNA TNG XPnong toug. Mapatetapévn puAagn 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 unepBoAkn Béppavon. Ta tpuBAia ival Suvatov va xpnotpomnotnBouv péxpL TNV NUepounvia
Aéng mou avaypadetal otnv eTkETA. Ma TNV peTadopd ol LEAETEG oTabepotnTag pag £8et€av OTL Ta TpuBALa Pmopolv va MAPAUEIVOUV GTOUG
6 - 25 °C yLa 4 nuépeg ) oToug 25 - 40 °C yLa 48 wpeg, XwPLG va emnpeactel n anddoon Tou NMPoLovVToG.

TPOMOZ XPHZHZ

TomoBetriote ta tpuPAia otov emwacTtiko KAiBavo (35 - 37 °C) yia 30 — 45" péxpl va oteyvwaoouv. Emotpwote ta TpuPAia e To mpog e€€taon
Selypa, 600 To SuVATOV CUVTOUOTEPA HETA TNV AN Tou amo to gpyaothplo. Emwaote otoug 28 — 30 °C og agpofla atpdodatlpa. Metd and
18 — 24 wpeg eAéy€te ta TpUPBAia yLa TI MapaKATw aAAAYEG XPWHLOTOG.

ANAINQZH KAI EPMHNEIA

Metd and 24 wpeg enwacon eAéyxou e ta tpuPAia yia mbavr avarntuén Yersinia. O Bacillus cereus epdavilel amoikieg umAe, ue Aeukn AAw oTo
UALKO UeyEBoUG 2 €wg 4mm. AAAN Bakwhotl avaotéAhovtal 1 epdavilovv amotkies UmAg, xwpic dAw oto UAko. Ta meploootepa Gram (-)
apvnTKA Baktnpidla avactéAlovtal.

MNEPIOPIZMOI THZ MEGOAOY
Juviotdtal n dte€aywyn BLoxnUKwy SoKLUwY, 0€ amoLkieg amo kabapr KaAALEpYELa yLa TTANPN avayvwpeLon.



TENIKA XAPAKTHPIZTIKA NOIOTIKOY EAEFXOY

Muwpo6Bio

Avarntuén /Xpwua arotkiog

Bacillus cereus ATCC® 9634

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

Bacillus subtilis ATCC® 6633

AvaotéNetal ) epdavilel anolkieg wthe, xwpic dAw oTto LAKO

Candida albicans ATCC® 10231

AvooTtéNeTaL

Escherichia coli ATCC® 25922

AvooTtéNeTaL

Mycoplasma bovis

AMOPPIWH TOY YAIKOY 2TA AMTOBAHTA

Ta UAk@ Tou Sev mapouaotdlouv kapia avamtuén pnopet va Bewpnbolv wg un emkivbuva amdBAnta Kat va anoppintovial avaloya. Ta
UALKA TTOU TTOPOUGLAZOUV aVATITUEN ATTOLKLWY TIPETEL VoL atoppimtovTal cUpdwva e TLG 08nyieg yior LOAUOHATIKA 1 SUVNTIKOG LOAUCUATLKA
anopAnta. To epyaotriplo elvatl umelBuUVo yla TN owotr Slaxelplon Twv HOAUCUOTIKWY amoBAfTwy ocludwva pe Tn ¢von Kot to Badud
EMKIVOUVOTNTAC TOUG Kol TIPETIEL VAL Tt SLaXELPIleTaL Kat va TaL amoppintel () va avabétel tn Staxeipion kat anoppudn Toug) cUudwva pe TOUG

€KAOTOTE LOYVUOVTEG KAVOVLOHUOUG.

MNPOAIATPADEZ

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

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

H etaupeia Bioprepare €xeL muotonoinBei cupudwva pe ta mpdtuna: EN 1SO 9001:2015 / EAOT EN 1SO 13485:2016 AY86/1348/2004.
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DESCRIPTION
Chromogenic medium for the color differentiation of Mycoplasma bovis.

INTRODUCTION

Infections in cattle can lead to various clinical symptoms, such as pneumonia, arthritis, mastitis, and keratoconjunctivitis, none of which are
specific to M. bovis. Therefore, laboratory diagnosis is crucial. The identification of M. bovis from nasal swabs or bronchoalveolar lavage
samples can be done by directly plating the sample on CHROMagar™ Mycoplasma plates. The detection of M. bovis with a red coloration
allows easy identification, resembling a fried egg appearance under a binocular microscope after 3-7 days of incubation at 37°C in a CO2
atmosphere.

PRINCIPLE OF THE METHOD

Peptones and yeast extract provide the necessary nutrients to the medium. The chromogenic substrates are broken down by specific microbial
enzymes that release insoluble colored compounds, which adhere to the microbial cell membrane. Bacillus cereus uses only one of the
chromogenic substrates and forms colonies with a purple color. If none of the substrates are used, there will be natural or white colonies. The
salts maintain the osmotic balance in the medium. Agar provides trace elements and electrolytes and solidifies the medium.

FORMULA g/litre
Chromogenic and selective mix 0,3
Peptone and yeast extract 25,0
Mineral Salts 6,3
Growth factors 2,2
Agar 10,0

Appearance: Light beige, transparent
Final pH 7.6 + 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 plates should be stored at 2 — 12°C in their packaging until use. Prolonged storage at temperatures below 2°C can cause excessive
moisture buildup in the medium, posing a risk of contamination. Freezing, even momentarily, will destroy the medium. Excessive heating
should also be avoided. The plates can be used until the expiration date indicated on the label. For transportation, stability studies have shown
that the plates 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 plates in the incubator (35 — 37°C) for 30 — 45 minutes until dry. Plate the samples to be examined as soon as possible after collection
from the laboratory. Incubate at 28 —30°C in an aerobic atmosphere. After 18 — 24 hours, check the plates for the following color changes.

READING AND INTERPRETATION
After 24 hours of incubation, check the plates for possible growth of Yersinia. Bacillus cereus forms blue colonies with a white halo in the

medium, measuring 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 conduct biochemical tests on colonies from pure cultures for full identification.

GENERAL CHARACTERISTICS OF QUALITY CONTROL

Microorganism Colony Growth / Color

Bacillus cereus ATCC® 9634 Blue colonies with a white halo, size 2 to 4 mm.

Bacillus subtilis ATCC® 6633 Inhibited or forms blue colonies without halos in the medium.
Candida albicans ATCC® 10231 Inhibited

Escherichia coli ATCC® 25922 Inhibited




Mycoplasma bovis

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 - (€
ITEM CODE PACKAGE STORAGE SHELF LIFE
9cm Plate 010517 10 pieces 2-12°C 2 months
6cm Plate 050517 10 pieces 2-12°C 2 months

Produced in Greece by the company Bioprepare, in accordance with Regulation (EU) 2017/746. Basic UDI-DI: 5212037714010402WH. EDMA Code: (14 01 04 02)
Chromogenic ID Media (Plates). Bioprepare is certified according to the standards: EN 1ISO 9001:2015 / ELOT EN ISO 13485:2016 / DY8d/1348/2004.
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