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MNEPITPA®H

To tpryotounuévo tpuPAio CHROMagar™ SALMONELLA PLUS — S.S. AGAR - CHROMagar™ Y. enterocolitica XpnoLLOTIOLEITAL YLA TNV eKAEKTIKA
QIOUOVWOoN Kal XpWHOTIKA Tautonoinon twv eldwv Salmonella spp (CHROMagar™ SALMONELLA PLUS). Entiong yla Tnv Alopdvwon Kot TauTomnoinon
Twv eldwv Salmonella kot Shigella (S.S. AGAR). Kat TEAog yLa TNV avixveuon kat apeon Stadopomoinon tng naboyovou Yersinia enterocolitica.
2YNIZTATAI TA THN KAAAIEPTEIA KOMPANQN.

APXH THZ MEOGOAOY

1o CHROMagar SALMONELLA PLUS ot MeMTOVEG MAPEXOUV OTO UALKO TA BPEMTIKA GUOTATIKA yLa TNV avantuén twv Baktnpiwv. Eival n faotkn
TINYA OPYAVLKWY VITPOYEVWY, 8laitepa apwoééwv katl moAumentidiwv. Emiong eival mAololeg o Birapiveg, pétala kat tyvootolxeia. Ot
eKAEKTIKOL TP AyovVTEG OVOOTEAAOUV TNV avamtuén Twv. Gram (+) KOKKWV Kol oplopévwy gram(-) Baktnptdiwv. Ta xpwpoyova umocTpwaTa
Staomwvtal amod €l6KA pkpoBLakd Eviupa TIou ameAeUBEPWVOUV ASLAANUTEG EYXPWILEG EVWOELG OL OTOLEG TIPOOKOAAWVTAL OTN KUTTOPLKN
MEUPBPAvn Twv pikpoBiwv. H Salmonella xpnotpomnotel pévo €va amo ta XpwHoyova UTIOCTPWHATA Kot OXNMATI{EL QTTOLKIEG e HOB Xpwua. Av
Sev xpnotonolnBel kavéva and ta unootpwpata, Ba umdpxouv GUOLKEG N Aeukég amolkieg. To White Opaque 6ivel to Aeukd xpwpa oTo
UALKO yla va Stakpivovtal kaAUtepa ol poP amoikieg Salmonella. Ta dAata mapéxouv oto UALKO NAEKTPOAUTEC yLa TNV petadopd Kot pubuilouvv
TNV WOPWTLKA Loopportia Tou UAKoU. To dyap mapéxeL LyvooToLxela Kat NAeKTpoAUTEG. ETtiong otepeomolel To UALKO.

ZYNOGEzH 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: Aeuko pn Slauyeg
TeAwko pH 7,6 £ 0.2 otoug 25 °C

310 S.S. AGAR 1o Beef Extract kat to Balanced Peptone No. 1 mapéxouv a{wto, BLTapiveg, HETAANA KaL aVogEa amapaitnTa yla TV avamntuén.
H Aaktdln sivat o upwotpog udatavbpakag mou mapeXeL avBpaka kat evépyeta. Meiypa Bile Salts No. 3, Sodium citrate kat Brilliant Green
avaoTéNouV ta OeTiKA (+) katd Gram Baktrpla, Ta MEPLOCOTEPA KoOAoBaktnpidia Kol pepLkoUg Proteus spp. Emitpénovtag napdAAnAa tnv
avamnrtuén tng Salmonella spp. To Neutral Red eivat o &giktng Tou pH. To Sodium thiosulphate kat to Ferric citrate emtpénouv tnv avixveuon
Tou H2S mou mapdyouv Baktrpla, Onwg o Proteus kal oplopéva oTeAéxn TG ZoApoVENAG, KaBwE TTopAYOoUV ATOLKIEC HE pHaUpa KEVTPA Kol
kaBapd ¢wrtootédpavo.Ta Paktipla mou Sev {upodvouv t Aaktoln (umotiBéueva maboyova) mapdyouv Slavyeilg amoikieg, diadaveic n
AXPWUEC, EVW Tl KOAoBakTnpidia mapepmodilovral EMAPKWE Kol oXNUATI{OUV ULKPEG OTTOLKIEG TToU TtolKIAAOUV Ao pol o€ KOKKLVO Xpwua. H
olvBeon auth elval Slaitepa EKAEKTIKN, Kal SEV CUVIOTATAL yLa TNV TPWTOPXLIKN armopovwaon tng Shigella. Oplouévol otehéxol Shigella spp.
Mropel va punv avartuxBouv.

2YNOEZH g/litre
S.S. AGAR

Beef Extract 5.0
Balanced Peptone No. 1 5.0
Lactose 10.0
Bile Salts No. 3 8.5
Sodium citrate 8.5
Sodium thiosulphate 8.5
Ferric citrate 1.0
Brilliant Green 0.00033
Neutral Red 0.025
Agar No. 2 13.5

Epdavion: Kokkivo - Pol Stauyég,
TeAwd pH 7.4 +0.2. otoug 25 °C

>to CHROMagar™ Y. enterocolitica oL memtoveg mapéxouv ta amapaitnTta BPeMTIKA CUOTATIKA OTO UALKO. Ol €KAEKTIKOL TOPAYOVTEG
avaoTEAAOUV TNV avamTuén Twv Gram (+) KOKKWV Kol oplopéVWY gram(-) Baktnptdiwy. Ta xpwHoyova UTIOCTPWHATA SLACTIWVTAL A0 ELSIKA
HIKpOBLOKA EvIupa TTOU arteAeUBEPWVOUV ASLAAUTEG EYXPWILEG EVWOELG OL OTIOLEG TIPOOKOAWVTOL 0T KUTTOPLKY HEUBPAVN TwV pikpoBiwv. H
Yersinia enterocolitica xpnoluomolel pOvo éva amod T XPWHOYOVA UTOOTPWHATO Kol oxnuatilel amoikie¢ pe pof  xpwua. Av Sev
XpnotpomnotnBeil kavéva and ta unootpwpata, Ba undpxouv GuUOLKEG I AEUKEG amolkieg. Ta dAata Slatnpouv TNV WOUWTLKA LoopPOoTia oTo
UALKO. To dyap TapEXEL LYVOOTOLXELA Kl NAEKTPOAUTEG. ETtiong otepeomoLel TO UALKO.

JYNOEZH CHROMagar™ Y. enterocolitica g/litre
Chromogenic mix 1,3
Peptones 20,0
Salts 5,0
Selective mix 0.1
Agar 15,0

Epdavion: Mmel avolyto Slauyeg



TeAko pH 7.0 = 0.2 otoug 25 °C.

MNPOMYAAZEIZ

To CHROMagar™ SALMONELLA PLUS —S.S. AGAR - CHROMagar™ Y. enterocolitica elvat in vitro epyaotnplako SLayvwoTtiko UALKO Kol TPETEL VOL
XElplleTal povo amd efelSIKEVPEVA ATOMA TOU €pyactnpiou. To UAIKG autd Tepléxel TeMTOveg Kal ekxUAlopata {wikng mpoéleuone. Ta
TIOTOTIOLNTIKA YLa TNV TIPOEAEUGON KAL TNV UYELOVOULKNA KOTAoTAoN Twv {Wwv Sgv eyyuovtal MARPWE TV anoucia Petadt8opevwy maboyov wv
mapayovIwy. M auTtd GUVLOTATAL QUTA TO UALKA val OVTIMETWTTIoVTOL WG SUVNTIKWE MOAUGHOTIKA Kal HE TAPNON Twv cuviBwv pétpwy
aodadeiag (Vo un AapBavovtal ano tny TEMTKA 1) TNV AVamveuoTikr) 060). O XelpLopdg Twv TPUBALWY va yIVETAL TAVTA LE YAVTLA KOl MECA OF
Laminar flow Class I, yia va amodevyovtatl €mpoAUVOELS KUPLWEG OO campoduTikolg HUKNTEG. EAv To TpuPAlo €lval paylopévo f to
OOKOUAQKL TPUTILO, AN TO XPNOLUOTOLNOETE. Mn XpNOLUOTOLELTE TA TPUPBALA £dv mapouotalouv eveei&elg pikpoBLakng noAuvong. To mayog Tou
ayoap mpEneL va eivat 4 - 5 mm Kal o UAKO Xwpig pwypEg, Enpotnta f dAa onpeio aAhoiwong. Metd tnv nuepopnvia A€ewg Tto UALKO eival
akatdAnAo yla xprion. e mepintwon enadnig Le to Sépua TAEVOUUE apéows Pe adpBovo vepo Kat oamouve. Ta Betikd Seiypata mpénel va
Katootpédovial cUUPWVA LLE TOUG KAVOVEG UYLELVAG TToU TtpoBAEmovTal yia Tn Slaxeiplon LOAUOHATIKWY SELYUATWV.

ZYNOHKEZ ANMOOHKEYZHZ

To tpuBAia mpémel va puldooovtal otoug 2 — 12 °C Hé€oca 0T CUCKELAGLO TOUC MEXPL TN OTLYUN TG XPnong touc. MNapatetapévn GpuAaln os
Beppokpacia kdtw Twv 2 °C dnuloupyel apketn uypaocio péca oto UAWKO pe kivduvo empoAuvong. H katdbuén akdpa kat otypiaia,
Kataotpédel To UALKO. Emtiong amodelyetal tnv untepBoAikr Béppavon. Ta TpuPfAia eivatl Suvatdv va xpnoLpomotnbouv PEXpL TNV NUEPOUNVIa
ARéng mou avaypdadetal otV eTKETa. MNa TV petadopd ol HeEAETEC oTaBepotnTag pag £6etéav OtL ta TpuBAia pmopolv va MapaUEIVOUV GTOUG
14 - 25 °C yLa 4 nuéPEG ) 6TouG 26 - 40 °C yLa 48 wpeC, XwPLiG va emnpeactel n anddoon Tou MPOIOVToG.

TPOMOZ XPHZHZ

TomoBetriote Ta TpuPAia otov emwactiko KABavo (35 - 37 °C) yia 30 — 45" péxpl va oteyvwoouv. EvopBalpuiote to Selypa o pio dkpn Tou
TPUBALOU Kol OTN CUVEXELD KAVETE SLASOXLKEG EMLOTPWOELG E TOV KPiko o€ TOPAAANAEC YPAUUEG UE OKOTIO VA SNULOUPYHOETE UEUOVWLEVEC
armotkieg. Emwaote otoug 35 — 37 °C oe aepofla atpoocdatpa yia 18 — 24 wpeg. Metd amnd 18 — 24 wpec eAéyéte ta TpUBALA yLA TIG TTOPAKATW
OAAQYEG XPWLATOG.

ANAINQZH KAI EPMHNEIA

CHROMagar SALMONELLA PLUS:

Metd amnd 24 wpec enwaocn eAéyxoupe ta TpuPAla yia mbavr avamtuén Salmonella. H maBoyovog Salmonella eupavilel o8 amoikieg
ueyédouc 2 éwg 3mm. H Escherichia coli epdavilel axpwueg amotkieg. AN Baktnpidia Tou avamtuooovtal n mapouctlalouV EPLOPLOUEVN
avantuén epdavitouv umhe peTaAAkEG amolkieg (Citrobacter, Enterobacter, Aeromonas K.ATt.)

S.S. AGAR:

Ta EvtepoBaktnplakd Sladopomolovvtal amo TNV LKAVOTNTO TOug va UHWVOoUV TV Aaktoln. Ta €i6n G ZaApovENAQG Kat TNG ZLYYEAAG TIoU
Sev upwvouv TNV AaKTOln Kal MAPAyouV GXPWHEG ATOLKIEG. Ta €l6n TG ZaApovéAlag mou Tapdyouv H2S sudavilouv amolkieg e pavpo
Kévtpo. H E. coli mapdyetl pol £éwg KOKKIVEG arotkieg. O Mpwtéag unopsi va avamtuxBel oto S.S. Agar divovtag amokieg pe ykpL £w¢ pavpo
KEVTPO AOYWw NG mapaywync udpdBetou. O Enterococcus faecalis avaoTENETAL HEPLKWG EVW OL OTTOLKIEG TOU €lval AYXPWHUEC.

CHROMagar™ Y. Enterocolitica:

Metd anod 24 wpeg enwaon eAéyxoupe Ta TpuBAia yia mBavn avamtuén Yersinia. H maBoyovog Yersinia enterocolitica epdavilel poP amotkieg
pey€boug 2 éwg 3mm. H un maboydvog Yersinia enterocolitica epdavilel urhe petadAikég amotkieg. AMa BaktnpibSia mou avamtiooovtal N
TIOPOUGLALOLV TIEPLOPLOUEVN avamTuén epdavilouv emiong UmAe petalikég amotkieg (Citrobacter, Enterobacter, Aeromonas K.ATt.)

MNEPIOPIZMOI THZ MEGOAOY

CHROMagar SALMONELLA PLUS:

H teAkn) Tautomoinon MPEMEL val YiveTal pe BLoxnikoUg Kat 0poAoyLkoUg eAEyxous. (m.x., Sokiur cuykoAAnong Microgen Salmonella Latex
KwOIKOG: F42) kat pmopel va ektehovvtal aneuBeiag anod Tig unonteg poP amoikieg ZaApovéha. H Salmonella Dublin pmopet va epdavicet
AXPWHUEG amotkieg, ald eivat oAU omavia ZaApovéla. Oplopéva otehéxn E. coli umopel va epdavicouv eAadpwg HOP XPWHO OTLG ATIOLKIES
TouG. Oplopéva otedéxol Pseudomonas pmopel emiong va oxnuaticouv poP amotkieg. Auto pmopet va e€oleldOel pe pia Sokiur) o&eldaong
(Oxidase Test Strips-Code MID-61G) n omola propei va mpaypatonotnBei aneubeiog otnv Umomntn anotkia.

S.S. AGAR:

H evowpadtwon Brilliant Green oe auTo T0 HECO TO KOOLOTA EEQUPETIKA ETUAEKTIKO KAl £XEL AMOSeLXOel OTL AVACTEAAEL TNV AVATITUEN OPLOUEVWY
eldwv Shigella. Emopévwg, elvat kaAUtepa to S.S. Agar va xpnotpomnoteital podi pe éva CHROMagar™ SALMONELLA PLUS (010315) } HEKTOEN
ENTERIC AGAR (010047) rj téAog ue MAC CONKEY AGAR (010065). Ta xoAwkd dhata prmopel va kpuotalwBoUv e tnv mdpodo Tou Xpovou Kat
TPV TNV nuepopnvia Anéng tou tpuPAiou. Etol mapatnpolpe Aeukd otiypata otnv emudpavela Tou dyap mou Holtalouv Pe UPOUUKNTEG ) UE
LOTO apaxvnG. Autd Sev emnpedlouv TNV anddoon Tou UALKOU Kol MAALOTA META TNV EMWOON EVOWLATWVOVTOL OTO UALKO. MEepPIKA oTEAEXN
Shigella, 6nwg n S. sonnei kat n S. dysenteriae, umopoUv va UUWGOOUV TN AAKTOIN OXETIKA apyd KOL OL ATOLKIEG VO LETATPATIOUV 0€ AKTOTN
OeTIKEG HETA oo KaAALEpyeLa yla 2 1 TIEPLOOOTEPEG NUEPEC. ZuvioTtatal N Seaywyn BloxnUKwy Kot GAAWVY EMBERALWTIKWY SOKLUWY ToU
amaltouvTalL ylo Tty Tautonoinon.

CHROMagar™ Y. enterocolitica:

Oplopéveg Y. enterocolitica pmopet va €xouv pétpla f kaBodAlou avamtuén oto VAKO. Mepikd omdvia otehéxn un maboyodvwy Yersinia pmopet
va egudavicouv pwp amowkieg (Y. bercovieri, Y. mollareti, Y. Kristensenii, Y. rohdei k.Am.). Mpémel va yivel tehkny empePaiwon g V.
enterocolitica pe katdAnAeg pebodouc.




TENIKA XAPAKTHPIZTIKA NOIOTIKOY EAETXOY
CHROMagar SALMONELLA PLUS:

MIKPOOPYQVLOOG XapaKTNPLOTIKA QIOLKLWV
Salmonella typhimurium ATCC® 14028 Mo

Salmonella abaetuba ATCC® 35640 Mo

Salmonella enteritidis ATCC® 13076 MopB

Salmonella arizonae CIP 8230 Mo

Escherichia coli ATCC® 25922 AXPWHUEG

Citrobacter freundii MTAe pHeTAAALKES

ATCC® 8090

Staphylococcus aureus ATCC® 25923 AvaoTteNeTatl
Pseudomonas aeruginosa ATCC® 9027 AvacotéNhetal

\ Coliforms

e Proteus, E.coli

. : ‘ Salmonella

S.S. AGAR
Mukpo6Bio ATCC | Mopdr Ko XpWHO OIOLKLWV
Escherichia coli 25922 | Mepikrj avaotohn
KOKKLVEG QUITOLKIEG.
Enterococcus faecalis 29212 | Mepikr) avaoToAn
Salmonella typhimurium 14028 | AxpwHEG Me LaUpo KEVTPO.
Shigella flexneri 12022 | AXpWHEG OTOLKIEG.

S.S. AGAR: Salmonella typhimurium ATCC 14028

CHROMagar™ Y. enterocolitica

MLKPOOPYAVIOHOG ATCC XOPOKTNPLOTIKA OUITOLKLWV
Y. enterocolitica 12982 MoB

Y. enterocolitica biotype 1A MrAe pPeTaAALKO
Escherichia coli 25922 AvaoTtéMeTal
Enterococcus faecalis 29212 AvaotéNeTal
Pseudomonas aeruginosa 27853 AvaotéNetal

Citrobacter freundii 9750 Métpla avaotoln

e~
. e B 2 .
Y. enterocolitica ATCC 12982 (108)

ANOPPIWH TOY YAIKOY 2TA ANOBAHTA

Ta UMK Tou Sev mapouatdlouv kapio avamtuén propei va BewpnBolv we pn emkivéuva amopAnta kat va amoppintovtal avdioya. Ta
UALKA TTOU TtopoUoLAZouUV aVATTUEN AOLKLWY TIPETEL VOl artoppimtovTal cUpudwva e TIG 08nyieg yio LOAUOHATIKA 1 SUVNTIKOG MOAUCHATLKA
anopAnta. To gpyaotriplo eivat unmevBuvo yla Tn cwotr Slaxelplon Twv HOAUCUATIKWY amoBARTWY  cUpdwva Pe tn dpuon Kot to Babuo
EMIKIVOUVOTNTAC TOUC Kl TIPETEL Vo T SLaxeLpiletal Kat va Ta aroppimntet () va avadétel tn Staxeipion kat anoppudn Toug) cUudwva pe Toug
£KAOTOTE LOXUOVTEG KOWVOVLGUOUG,.

NPOAIATPADEZ
CHROMagar™ SALMONELLA PLUS —S.S. AGAR - CHROMagar™ Y. enterocolitica
EIAOZ KQAIKOX IYIKEYAZIA DYNASH XPONOZ ZQH:

Atyotopnpévo tpuBiio 9cm 030743 10 tepdya 2-12°C 3 prjveg




Mapdyetol otnv EAMGSa arméd tnv etapeia Bioprepare cUpdwva pe tov kavoviouo (EE) 2017/746.
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DESCRIPTION

The tripartite plate CHROMagar™ SALMONELLA PLUS — S.S. AGAR — CHROMagar™ Y. enterocolitica is used for the selective isolation and
chromogenic identification of Salmonella spp. (CHROMagar™ SALMONELLA PLUS), for the isolation and identification of Salmonella and
Shigella (S.S. AGAR), and finally, for the detection and direct differentiation of pathogenic Yersinia enterocolitica.

RECOMMENDED FOR STOOL CULTURE.

PRINCIPLE OF THE METHOD

In CHROMagar™ SALMONELLA PLUS, peptones provide the medium with essential nutrients for bacterial growth. They are a primary source of
organic nitrogen, particularly amino acids and polypeptides, and are also rich in vitamins, minerals, and trace elements. Selective agents inhibit
the growth of Gram-positive cocci and some Gram-negative bacteria. Chromogenic substrates are broken down by specific microbial enzymes,
releasing insoluble colored compounds that attach to the microbial cell membrane. Salmonella uses only one of the chromogenic substrates,
forming purple colonies. If none of the substrates are used, natural or white colonies appear. White Opaque gives the medium its white color,
making the purple Salmonella colonies easier to distinguish. Salts supply electrolytes for transport and help maintain the osmotic balance of
the medium. Agar provides trace elements and electrolytes and serves to solidify the medium.

FORMULA g/litre
CHROMagar SALMONELLA PLUS

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

Appearance: White, non-transparent
Final pH 7,6 £0.2 at 25 °C

In S.S. AGAR, Beef Extract and Balanced Peptone No. 1 provide nitrogen, vitamins, minerals, and amino acids essential for microbial growth.
Lactose is the fermentable carbohydrate that provides carbon and energy. A combination of Bile Salts No. 3, Sodium citrate, and Brilliant Green
inhibits Gram-positive bacteria, most coliforms, and some Proteus spp., while allowing the growth of Salmonella spp. Neutral Red serves as the
pH indicator. Sodium thiosulfate and Ferric citrate enable the detection of H,S production by bacteria such as Proteus and certain Salmonella
strains, which form colonies with black centers and clear halos. Bacteria that do not ferment lactose (presumptive pathogens) form
transparent or colorless colonies, while coliforms are sufficiently inhibited and form small colonies ranging in color from pink to red. This
formulation is highly selective and is not recommended for the primary isolation of Shigella, as some Shigella spp. strains may not grow.

FORMULA g/litre
S.S. AGAR

Beef Extract 5.0
Balanced Peptone No. 1 5.0
Lactose 10.0
Bile Salts No. 3 8.5
Sodium citrate 8.5
Sodium thiosulphate 8.5
Ferric citrate 1.0
Brilliant Green 0.00033
Neutral Red 0.025
Agar No. 2 13.5

Appearance: Red - Pink, clear
Final pH 7.4 £0.2. at 25 °C

In CHROMagar™ Y. enterocolitica, peptones provide the essential nutrients for the medium. Selective agents inhibit the growth of Gram-
positive cocci and certain Gram-negative bacteria. The chromogenic substrates are broken down by specific microbial enzymes, releasing
insoluble colored compounds that bind to the bacterial cell membrane. Yersinia enterocolitica utilizes only one of the chromogenic substrates,
resulting in purple-colored colonies. If none of the substrates are utilized, the colonies will appear natural or white. Salts maintain the osmotic
balance of the medium. Agar supplies trace elements and electrolytes and solidifies the medium.

FORMULA CHROMagar™ Y. enterocolitica g/litre
Chromogenic mix 1,3
Peptones 20,0
Salts 5,0
Selective mix 0.1
Agar 15,0

Appearance: Light beige, clear
Final pH 7.0 £ 0.2 at 25 °C.



PRECAUTIONS

CHROMagar™ SALMONELLA PLUS —S.S. AGAR - CHROMagar™ Y. enterocolitica 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 must be stored at 2 — 12 °C in their packaging until the time of use. Prolonged storage below 2 °C creates excessive moisture within
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. For transportation, stability studies have shown that the
plates can remain at 14 — 25 °C for up to 4 days or at 26 — 40 °C for up to 48 hours without affecting product performance.

INSTRUCTIONS FOR USE

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

READING AND INTERPRETATION

CHROMagar™ SALMONELLA PLUS:

After 24 hours of incubation, examine the plates for possible Salmonella growth. Pathogenic Salmonella appears as purple colonies, 2 to 3 mm
in size. Escherichia coli appears as colorless colonies. Other bacteria that grow or exhibit limited growth present metallic blue colonies
(Citrobacter, Enterobacter, Aeromonas, etc.).

S.S. AGAR:

Enterobacteriaceae are differentiated by their ability to ferment lactose. Salmonella and Shigella species that do not ferment lactose appear as
colorless colonies. Salmonella species that produce H,S show colonies with black centers. E. coli produces pink to red colonies. Proteus may
grow on SS Agar, forming gray to black-centered colonies due to hydrogen sulfide production. Enterococcus faecalis is partially inhibited,
forming colorless colonies.

CHROMagar™ Y. enterocolitica:

After 24 hours of incubation, examine the plates for possible Yersinia growth. Pathogenic Yersinia enterocolitica appears as purple colonies, 2
to 3 mm in size. Non-pathogenic Yersinia enterocolitica shows metallic blue colonies. Other bacteria that grow or show limited growth also
present as metallic blue colonies (Citrobacter, Enterobacter, Aeromonas, etc.).

LIMITATIONS OF THE METHOD

CHROMagar SALMONELLA PLUS:

Final identification should be performed using biochemical and serological tests (e.g., Microgen Salmonella Latex agglutination test, code: F42),
which can be carried out directly from the suspicious purple Salmonella colonies. Salmonella Dublin may produce colorless colonies, but this
Salmonella strain is very rare. Some E. coli strains may show slightly purple colonies. Certain Pseudomonas strains may also form purple
colonies. This can be ruled out with an oxidase test (Oxidase Test Strips — Code: MID-61G), which can be performed directly on the suspect
colony.

S.S. AGAR:

The incorporation of Brilliant Green makes this medium highly selective and has been shown to inhibit the growth of some Shigella species.
Therefore, SS Agar is best used in combination with CHROMagar™ SALMONELLA PLUS (010315), HEKTOEN ENTERIC AGAR (010047), or MAC
CONKEY AGAR (010065). Bile salts may crystallize over time and before the expiry date of the plate. This results in white spots on the agar
surface resembling mold or cobwebs. These do not affect the performance of the medium and will reabsorb into the agar after incubation.
Some Shigella strains, such as S. sonnei and S. dysenteriae, may ferment lactose slowly, and colonies may appear lactose-positive after
incubation for two or more days. It is recommended that biochemical and other confirmatory tests be performed for proper identification.

CHROMagar™ Y. enterocolitica:

Some Y. enterocolitica strains may show moderate or no growth on the medium. Rare strains of non-pathogenic Yersinia (e.g., Y. bercovieri, Y.
mollaretii, Y. kristensenii, Y. rohdei) may also appear as purple colonies. Final confirmation of Y. enterocolitica should be done using
appropriate methods.

QUALITY CONTROL
CHROMagar SALMONELLA PLUS:
Microorganism Colony Characteristics




Salmonella typhimurium ATCC® 14028 Purple
Salmonella abaetuba ATCC® 35640 Purple
Salmonella enteritidis ATCC® 13076 Purple
Salmonella arizonae CIP 8230 Purple
Escherichia coli ATCC® 25922 Colorless
Citrobacter freundii Metallic blue
ATCC® 8090

Staphylococcus aureus ATCC® 25923 Inhibited

Pseudomonas aeruginosa ATCC® 9027 Inhibited

\ Coliforms

e Proteus, E.coli

. : ‘ Salmonella

S.S. AGAR
Microorganism ATCC | Colony Appearance and Color
Escherichia coli 25922 | Partial inhibition, Red colonies
Enterococcus faecalis 29212 | Partial inhibition
Salmonella typhimurium 14028 | Colorless with black center
Shigella flexneri 12022 | Colorless colonies

S.S. AGAR: Salmonella typhimurium ATCC 14028

CHROMagar™ Y. enterocolitica

Microorganism ATCC Colony Characteristics
Y. enterocolitica 12982 Purple
Y. enterocolitica biotype 1A Metallic blue
Escherichia coli 25922 Inhibited
Enterococcus faecalis 29212 Inhibited
Pseudomonas aeruginosa 27853 Inhibited
Citrobacter freundii 9750 Moderate inhibition
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Y. enterocolitica ATCC 12982 (108)

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 —S.S. AGAR - CHROMagar™ Y. enterocolitica
ITEM CODE PACKAGE STORAGE SHELF LIFE
Split Plate 9cm 030743 10 pieces 2-12°C 3 months
Manufactured in Greece by Bioprepare in accordance with Regulation (EU) 2017/746. Basic UDI-DI: 5212037714010490X8. EDMA: (14 01 04 90) Other Prepared
Media in Plates. Bioprepare is certified according to the standards: EN 1ISO 9001:2015 / ELOT EN ISO 13485:2016 / DY86/1348/2004.
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