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NEPIFTPA®H

To Syotounuévo tpuPAio CHROMagar™ SALMONELLA PLUS — HEKTOEN ENTERIC AGAR XpnGOLUOTOLE(TOL LA TNV eKAEKTIKA QITOUOVWON Kal
XPWHATIKA Tautonoinon Twv dwv Salmonella spp (CHROMagar™ SALMONELLA PLUS). Emiong yla tnv AMouovwon Kal ToUTonoinon twy eldwv
Salmonella ko Shigella (HEKTOEN ENTERIC AGAR). ZYNIZTATAI TA THN KAAAIEPTEIA KOMPANQN.

APXH THZ MEGOAOY

To CHROMagar SALMONELLA PLUS eival éva véo XpwuHoydvo UALKO yla Tov €KAEKTIKO Sloxwplopo twv edwv Salmonella spp
oupmnepthapBavopévwy Twv S. typhi, S. paratyphi kot twv Aaktoln (+) and aAa gram (-) Baktnpibia.

To UALKO auTo TAnpel to mpdtumo ISO 6579: 2002. To AeUKO XpwHA TOU UALKOU BonBaeL otnv avayvwplon Twv pol amowkiwy tng Salmonella.

ZYNOEZH g/litre
CHROMagar SALMONELLA PLUS

Peptone and yeast extract 8.0
Chromogenic mix 1.3
Supplement 6,0
Salts 8,5
Agar 15,0

Epdavion: Asuko pn Slauyeg
TeAko pH 7,6 £ 0.2 otoug 25 °C

To HEKTOEN ENTERIC AGAR éva StadopomotnTikd Bpemtiko UALKO TTOU XPNOLUOTIOLELTAL YLOL TNV ATIOUOVWAON KAl TOUTOMoinon Twy maboyovwy
EvtepoBaktnptakwy amd KAWIKA Selypata. Ta XOAlKA GAATO TIOU XPNOLUOTOLOUVTAL OTO UALKO avOOoTEAAOUV TNV avamtuén twv gram(+)
Betikwv Baktnpiwv. Ta EvrepoBaktnptakd mou {UMWVOULV TN AAKTOln, T COUKPOIN Kal TN oaAlkivn, He mapaywyn oéfog Sivouv kitpvo-
roptokali éwg couodv amotkieg. H Salmonella xat n Shigella Sivouv amotkieg XpWUATOC TTPACLVOU £WC UITAE-TIPAOLVO.

ZYNOGE:H g/litre
HEKTOEN ENTERIC AGAR

Meat Peptone 12.0
Yeast Extract 3.0
Lactose 12.0
Sucrose 12.0
Salicin 2.0
Bile Salts No. 3 9.0
Sodium desoxycholate 2.4
Sodium chloride 5.0
Sodium thiosulphate 5.0
Ammonium ferric citrate 1.5
Acid fuchsin 0.1
Bromothymol blue 0.064
Bacteriological Agar 14.0

Eudavion: MNpdovo avolytod SLauyeEc.
TeAwko pH 7.5 + 0.2 otoug 25 °C.

MNPOMYAAZEIZ

To CHROMagar™ SALMONELLA PLUS — HEKTOEN ENTERIC AGAR eivadt in vitro epyaotnplako Slayvwotiko UALKO Kal TIPETEL val XELpLleTal HOVo
aro e€elSIkeVPEVA ATOUO TOU €pyaoTnPiou. To UAKO auTo TIEPLEXEL TTEMTOVEG Kal eKXUALOHaTa {wWIKAG TIPOEAEUONG. Ta TILOTOTIOLNTIKA YLa TV
TIPOEAELON KOL TNV UYELOVOULKI Katdotaon Twv {wwv Sev eyyudvtal MARpwG TNV anoucia petadidopevwy naboyovwy mapayoviwy. M auto
OUVLOTATOL QUTA Ta UALKA Vol avtldetwrifoviot wg SUVNTIKWG MOAUCHATIKA Kal He THpnon twv cuvhBwv pétpwv acdaleiog (va un
AapBdvovtal armod tnv MEMTKA f TV AVATIVEUOTIKA 080). O XELPLOUOG TwV TPUBALWY va yiveTal mdvta e yavtia kal péca o€ Laminar flow Class
I, yia v arodevyovtal emUoAUVOELG KUpiwg amo canpodutikolg HUKNTeG. Edv to TpuBAlo €ival paylopévo ) To 0akoUAAKL TPUTILO, 1N TO
Xpnotpomnotioste. Mn xpnoluomnoleite ta tpuPAia edv mapouolalouv evoei€elg pikpoBLakng poAuvong. To maxog tou dyap TMPEMEL va eival 4 -
5 mm Kat To UALKO Xwpig pwyHES, Enpdtnta 1 dAa onueia aAloiwong. Metd tnv nuepopnvia Aewg to UALKO gival akatdAAnAo yia xprion. 2
nepintwon enadng pe to Séppa mAévoupe apéowg pe ddpOovo vepod kal camouvt. Ta BeTikd Seiypata mpenel va kataotpédovtal cUpPwva pe
TOUG KAVOVEG UYLELVAG Ttou TtpoBAEmovTal yia Tn Slaxeiplon LOAUCHUATIKWY SELYUATWY.

ZYNOHKEZ AMOOHKEYZHZ

Ta tpuBAia mpémel va puldooovtal otoug 2 — 12 °C péoa otn cUCKEUAGIO TOUG HEXPL TN OTYMA TNG XPong toug. Mapatetapévn puAagn oe
Bepuokpacio Katw Twv 2 °C Snuloupyel apKet vypacia PEoa oto UALKO e Kivduvo empoluvong. H katapuén akopa kat otyuiaia,
Kataotpedel To UAKO. Emiong amodelyetal tnv untepBoAikr Bépuavon. Ta TpuPAia eival Suvatdv va xpnoLpomotnBouv PéxpL TNV NUEPOUNVia
Aéng mou avaypadetal otnv eTkETa. Ma tnv Hetadopd ol LEAETEC oTabepotnTag pag £8et€av OTL Ta TpuBALla umopoUv va MAPAUEIVOUV GTOUG
6 - 25 °C yLa 4 nuépeg } aToug 25 - 40 °C yLa 48 WPEC, Xwpig va emnpeactel n anddoon Tou mMPoIdVToG.



TPONOZ XPHZHZ

TomoBetriote ta tpuPAia otov emwaotikd KAiBavo (35 - 37 °C) yia 30 — 45" uéxpl va oteyvwaoouv. EvodpBalpiote to Sdelypa o pio dkpn tou
TPUPBALOU KOl OTN CUVEXELD KAVETE SLASOXLKEG EMLOTPWOELG LE TOV KPIkO OE TIOAPAAANAEG YPAWMEG LLE OKOTIO VAL SNULOUPYNOETE UEUOVWLEVEG
amolkieg. Emwaote otoug 35 — 37 °C og aepofla atpdodatpa yia 18 — 24 wpeg. Metd amnod 18 — 24 wpeg eAéyEte Ta TPUBALA yLA TIG TTOPAKATW
oAAQYEG XPWHUATOG.

ANAINQZH KAl EPMHNEIA

Metd and 24 wpeg enwaon eAéyxouue ta TpuPAia yia mbavr avantuén Salmonella.

CHROMagar™ SALMONELLA PLUS

H na®oyovoc Salmonella supavilet 108 amotkieg ueyédoug 2 Ewg 3mm.

H Escherichia coli epdavilel dxpwUeS QoK.

AN Baktnpibia mou avamtuooovtal n mapouctalouv TEPLOPLOMEVN avamtuén eudavifouv umAe petallikég amoikieg  (Citrobacter,
Enterobacter, Aeromonas K.\1t.)

1o HEKTOEN ENTERIC AGAR n Salmonella spp mapdyel amolkie¢ UnAE - MPAGIVEG pe HaUpo KEVTPO AGyo tng mapaywyng H2S. H Shigella
flexneri mapdyel UTAE QMOLKIEG.

H E. coli mapayel peyaleg amolkieg KITpLVEG — TOPTOKAAL.

MNEPIOPIZMOI THZ MEGOAOY

Juviotdrtat n Ste€aywyn BloxnUKwy Kot GAAwY €MIBELALWTIKWY SOKLUWY TOU AMALTOUVTOL ylo TNV tauvtoroinon. O Mpwtéag eival éva
Baktnpidlo mou pmopei va Swoel pavpeg amnoikieg oto H.E. Agar omwce TG SaApovéAag. Autd cuppaivel ylati xet tnv W8LOTNTA Vo TOPAYEL
H2S amno tn Stdomaon tou Ammonium ferric citrate.

FENIKA XAPAKTHPIZTIKA NOIOTIKOY EAEFXOY
CHROMagar™ SALMONELLA PLUS

Mwkp6BLo Avarntuén Xpwpa anotkiog
Salmonella spp including S. typhi S. paratyphi KaAn Pol

Salmonella lactose (+) Kan Pol

Escherichia coli KaAn AXPWHEG
Klebsiella pneumoniae KaAn MrmAe

Shigella sonnei Kahn AXPWUES

Proteus mirabilis AvooTéMEeTaL

Gram (+) kOkkoL AvaotéNovrtal

FENIKA XAPAKTHPIZTIKA MNOIOTIKOY EAEFXOY
HEKTOEN ENTERIC AGAR

Mukpo6Bio ATCC Avarntuén Mopdr Kot XpWHA OITOLKLWV
Escherichia coli 25922 KaAn MEeyaAeGg, XpwLaL KITPWVO - GOV
Enterococcus faecalis 29212 AvaotéNetal

Enterobacter cloacae 23355 Kan MeydAeg, XpWHa KITPLVO - COUOV
Proteus vulgaris 13315 AvootéMetatl | Mpaovwrég

Shigella flexneri 12022 KaAn Mpdotveg

Salmonella typhimurium 14028 KaAn MTIAE - TPACLVEG LE LAUPO KEVTPO.

AMNOPPIWH TOY YAIKOY 2TA ANOBAHTA
Ta UAk@ Tou Sev mapouatdlouv Kapia avamtuén pnopei va BswpnBolv wg un emkivbuva amdpAnta Kat va anoppinrtovtatl avaloya. Ta
UALKQ TIOU TIOPOUGLATOUV QVATTTUEN OUMOLKLWV TIPETEL val artoppintovtal cUpdwva Pe TIG 0dnyieg yia LOAUCUATIKA 1 SUVNTIKOG MOAUCHATLKA
anopAnta. To gpyaotrplo eival unevBuvo yla T cwoth Slaxelplon Twv HOAUCHOTIKWY amoBARTwWY cUpdwva Pe tn dpuon Kat to Baduo
ETUKLVEUVOTNTAG TOUG KaL TIPETEL VoL TaL SLaxeLpileTal Kot va Ta amoppintel (f va avabetel tn Slaxeiplon Kot amoppur] Toug) cUpdwva e TOUG
EKAOTOTE LOXVOVTEG KAVOVLOUOUG,.



MNPOAIATPADEZ
CHROMagar™ SALMONELLA PLUS —HEKTOEN ENTERIC AGAR - (3
EIAOZ KQAIKOZ ZYZKEYAZIA DYNAZH XPONOZ ZQHZ
Awotopnpévo tpuBAio 9cm 020523 10 tepdyla 2-12°C 3 prveg
Mapdyetat otnv EAMGSa and tnv etaipeia Bioprepare cUpdwva pe tov kavoviopuo (EE) 2017/746.
BAZIKO UDI-DI: 521203771414010405SJ. EDMA: (14 01 04 05) Bi-Plates - including Non-Chromogenic & Chromogenic Media combination.
H etaupeia Bioprepare €xeL muotonoinBei cupudwva pe ta mpdtuna: EN I1ISO 9001:2015 / EAOT EN I1SO 13485:2016 AY85/1348/2004.
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DESCRIPTION

The bipartite CHROMagar™ SALMONELLA PLUS — HEKTOEN ENTERIC AGAR is used for the selective isolation and chromogenic identification of
Salmonella spp. (CHROMagar™ SALMONELLA PLUS). Additionally, it facilitates the isolation and identification of Salmonella and Shigella species
(HEKTOEN ENTERIC AGAR). Recommended for stool culture.

PRINCIPLE OF THE METHOD

CHROMagar™ SALMONELLA PLUS is a new chromogenic medium for the selective isolation of Salmonella spp., including S. typhi, S. paratyphi,
and lactose (+) strains, from other Gram (-) bacteria. This medium complies with the ISO 6579:2002 standard. The white color of the medium
helps in the identification of pink colonies of Salmonella.

COMPOSITION CHROMagar SALMONELLA PLUS g/litre
Peptone and yeast extract 8.0
Chromogenic mix 1.3
Supplement 6,0
Salts 8,5
Agar 15,0

Appearance: White opaque
Final pH 7.6 £ 0.2 in 25 °C.

HEKTOEN ENTERIC AGAR is a differential nutrient medium used for the isolation and identification of pathogenic Enterobacteriaceae from
clinical samples. The bile salts in the medium inhibit the growth of Gram (+) bacteria. Enterobacteriaceae that ferment lactose, sucrose, and
salicin, producing acid, form yellow orange to salmon-coloured colonies. On the other hand, Salmonella and Shigella species form green to
blue-green colonies.

COMPOSITION HEKTOEN ENTERIC AGAR g/litre
Meat Peptone 12.0
Yeast Extract 3.0
Lactose 12.0
Sucrose 12.0
Salicin 2.0
Bile Salts No. 3 9.0
Sodium chloride 5.0
Sodium thiosulphate 5.0
Ammonium ferric citrate 1.5
Acid fuchsin 0.10
Bromothymol blue 0.064
Bacteriological Agar 14.0

Appearance: Light green transparent
Final pH 7.5 £0.2 at 25 °C.

PRECAUTIONS

CHROMagar ™ SALMONELLA PLUS - HEKTOEN ENTERIC AGAR 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 Il, 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 CONDITIONS

The plates should be stored at 2-12 °C within their packaging until the time of use. Prolonged storage at temperatures below 2 °C can create
excess moisture inside the material, which may lead to contamination. Freezing, even momentarily, destroys the material. Excessive heating
should also be avoided. The plates can be used up until the expiration date indicated on the label. For transport, 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 product's performance.

USAGE

Place the plates in the incubator (35—-37 °C) for 30—-45 minutes until they dry. Inoculate the sample on one edge of the plate, then make
successive streaks with the loop in parallel lines to create isolated colonies. Incubate at 35—-37 °C in an aerobic atmosphere for 18-24 hours.
After 18-24 hours, check the plates for the following color changes.



INTERPRETATION OF RESULTS
After 24 hours of incubation, check the plates for possible Salmonella growth.
CHROMagar™ SALMONELLA PLUS
e  The pathogenic Salmonella produces purple colonies, ranging in size from 2 to 3mm.
e  Escherichia coli produces colorless colonies.
e Other bacteria that develop or show limited growth produce blue metallic colonies (e.g., Citrobacter, Enterobacter, Aeromonas, etc.).

HEKTOEN ENTERIC AGAR
e Salmonella spp. produces blue-green colonies with a black center due to H2S production.
e Shigella flexneri produces blue colonies.
e E. coli produces large yellow-orange colonies.

LIMITATIONS OF THE METHOD
It is recommended to perform biochemical and other confirmatory tests required for identification. Proteus is a bacterium that can produce
black colonies on H.E. Agar, similar to Salmonella. This occurs because it can produce H2S from the breakdown of ammonium ferric citrate.

GENERAL CHARACTERISTOCS OF QUALITY CONTROL
CHROMagar SALMONELLA PLUS:

Microorganism Growth Colony Color
Salmonella spp including S. typhi S. paratyphi Good Pink
Salmonella lactose (+) Good Pink
Escherichia coli Good Colourless
Klebsiella pneumoniae Good Blue

Shigella sonnei Good Colourless
Proteus mirabilis Inhibited

Gram (+) kGkkot Inhibited

GENERAL CHARACTERISTOCS OF QUALITY CONTROL
HEKTOEN ENTERIC AGAR

Microorganism ATCC Growth Colony shape and color
Escherichia coli 25922 Good Large, color yellow - beige
Enterococcus faecalis 29212 Inhibited

Enterobacter cloacae 23355 Good Large, color yellow - beige
Proteus vulgaris 13315 Inhibited Greenish

Shigella flexneri 12022 Good Green

Salmonella typhimurium 14028 Good Blue - green with a black center

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 ™ SALMONELLA PLUS - HEKTOEN ENTERIC AGAR - C€

ITEM CODE PACKAGE STORAGE SELF LIFE
Bi-plate Petri 020523 10 pieces 2-12 °C 3 months
dish 9cm

It is produced in Greece from the Bioprepare company in accordance with the requirement of the European guidance 98/79/EK. Code by EDMA 14 01 04.
Bioprepare company has been certified according to standards EN ISO 9001:2015 / EAOT EN ISO 13485:2016 DY8d/1348/2004
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