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MNEPITPA®H

To Styotopnuévo tpuPAio CHROMagar™ SALMONELLA PLUS — S.S. AGAR XpNOLLOTIOLELTOL YLOL TNV EKAEKTIKA QITOMOVWON KAl XPWHOTLKY TauTonoinon
twv e8wv Salmonella spp (CHROMagar™ SALMONELLA PLUS). Entiong yla tnv Anopdvwon kot tautonoinon twv ewdwv Salmonella kau Shigella
(S.S. AGAR). ZYNIZTATAI A THN KAAAIEPTEIA KOMPANQN.

APXH THZ MEGOAOY
To CHROMagar SALMONELLA PLUS eivat éva véo XpwHOYOVO UALKO yla TOV €KAEKTIKO Sloxwplopo twv ewdwv Salmonella spp
oupmnepthapBavopévwy Twv S. typhi, S. paratyphi kot twv Aaktoln (+) and aAa gram (-) Baktnpibia.

To UAKG auTo TAnpot To mpdtuTto ISO 6579: 2002. To Aeuko Xpwia Tou UALKOU BonBdel otnv avayvwplon Twv pol amowkiwy tng Salmonella.
SYNOEZH 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
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, BLTAMIVEG, LETAANA KaL QpLVOEEQ amapaiTnTa YL TNV avATTuén.
H Aaktdln sivat o upwotpog udatdvOpakag ou Tapexel avOpaka Kat evépyela. Meiypa Bile Salts No. 3, Sodium citrate kot Brilliant Green
avaoTtéNouy ta OeTikd (+) katd Gram Baktrpla, ta MeEPLOcOTEPA koAoBaktnpidia kot pepLkoUG Proteus spp. Emitpémovtag napdAAnia thv
avamnrtuén tng Salmonella spp.

To Neutral Red eival o deiktng tou pH. To Sodium thiosulphate kat to Ferric citrate emtpénouv Tnv avixveuon tou H2S mou mapdayouv
BaktApla, Omwg o Proteus Kol oplopéva oTEAEXN TNG ZaApOVEAQS, KOOWG TTOPAYOUV ATIOLKIEG HE poUpa KEVTPA Kal kKaBapo dwrtootédavo. Ta
BaktApta mou ev {upovouv tn Aaktoln (urotiBEpeva maboyodva) mapdyouv Slavyeig anotkisg, dtadaveic i AxpwUES, evw Ta KOAoBakTnpidia
TOPEUTOSIOVTAL EMAPKWE KAL OXNUOTI{OUV ULIKPEG MOLKieG TTou TtokiAoUV amo pol o KOKKWvo xpwua. H olvBeon autn sival Wbiaitepa
EKAEKTLKN, KaL 6EV CUVLOTATAL YLOL TNV TTPWTAPXLKA Amopovwan tng Shigella. Oplopévol oteAéxol Shigella spp. Mmopet va unv avartuxBouv.

ZYNGEzH 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: Kokkwvo - Pol SlauyEg,
TeAko pH 7.4 +0.2. otoug 25 °C

MNPOMYAAZEIZ

To CHROMagar™ SALMONELLA PLUS - S.S. AGAR €ivat in vitro epyaotnplako SlayvwoTtikd UALKO Kol TPETIEL VAL XELPLZETAL PLOVO amd e€ELSIKEUEVQL
ATOMO TOU €pyaoTNPiou. To UALKO QUTO TIEPLEXEL TIEMTOVES Kol eKXUALopaTa wLKAG TPoéAeuonG. Ta TILOTOTIOLNTLKA YLoL TNV TIPOEAEUCN KAl TNV
UYELOVOLKN Katdotaon Twv {wwv Sev eyyudvtal MARpwe tnv anoucio petadidopevwy naboyovwy napayoviwy. N’ autd cuviotdtol autd ta
UALKG Vo avTLLeTWTTi{ovTal WG SUVNTIKWEG LOAUCHATIKA Kol e THPNon Twv cuvhBwv pétpwy acdaleiog (va un AapuBdvovtal amod Tnv MEMTIKNA
A TV avamveuotikr 080). O XelpLopMog Twv TpuPAiwv va yivetal mavta pe yavtia kat péoa oe Laminar flow Class Il, yia va anodpeUyovrtal
EMUOAUVOELG KUPLWG amd campoduTikoUg MUKNTeG. Edv to TpuPAio elval paylopévo r To 0akoUAAKL TPUTILO, N TO XPNOLUOMOLNoeTe. Mn
Xpnotpomnoleite ta TpuPAia edv mapoucialouv evbeifelg uikpoPlakng poAuvong. To maxog Tou ayap MPEMEL va gival 4 - 5 mm Kal To UALKO
Xwplg pwyueg, Enpdtnta R A onueia aAdoiwong. Metd tnv nuepopnvia Affewg o UAKG eival akatdAnAo ywa xpron. e mepintwon
enadng Ue to S€ppa MAEVOUpE apéows pe ddBovo vepd kal camouvl. Ta Betikd Seiypata mpémnel va kataotpédovtal oUWV HE TOUG
KQVOVEG UYLELVAG Ttou TipoBAEMOVTAL yia TN SLaxeiplon LOAUCUATIKWY SELYUATWV.

ZYNOHKEZ AMMOOHKEYZHZ

Ta tpuBAia mpémel va puldooovtal otoug 2 — 12 °C Hé€ca 0T CUCKELAGLO TOUG MEXPL TN OTLYMN TG XPnong touc. MNapatetapévn GpuAatn oe
Bepuokpacio kKatw Twv 2 °C Snuloupyel apKeT vypacia PEoa oTto UALKO e Kivduvo empoluvong. H kataduén akopa kal otyuiaia,
Kataotpedel To UAKO. Emiong amodelyetal tnv untepBoAikr Bépuavon. Ta TpufAia eival Suvatdv va xpnoLpomotnbouv PéxpL TNV NUEpOUNVia
AREng mou avaypddetal otnv €TKETA. Mo TNV petadopd oL peAéteg otabepdtntag pag éds€av otL ta tpuPBAia pmopouv va mapapeivouv otoug
6 - 25 °C yLa 4 nuépeg 1} aToug 25 - 40 °C yLa 48 wpeg, XwpLG va emnpeactel n anddocon Tou mPoiovTog.



TPONOZ XPHZHZ

TomoBetriote Ta TpuPAla oTov eMwacTtiko KAiBavo (35 - 37 °C) yia 30 —45°.

EpBoAldote To deilypa 1o cuVTONOTEPO SUVATO PETA TN APN TOU KAl EMOTPWOTE HE SLASOXIKEG PALWOELS VLA LELOVWUEVEG OTIOLKIEG.
Enwaote og agpofleg ouvOnkeg, otoug 35 - 37 °C yla 24 wpeG. ZUMPBOUAEUTELTE TOV TVAKA YL TO XPWHLO TWV ATTOLKLWV.

ANAINQZH KAI EPMHNEIA

CHROMagar™ SALMONELLA PLUS:

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

H na®oyovog Salmonella eugpavilet uoB amotkieg ueyédoug 2 Ewg 3mm.

H Escherichia coli epdavilel dxpwUeS amoLkieg.

AN Baktnpibia mou avamtucoovtal n mapouctdlouv Teploplopévn avamtuén eudavifouv umAe petalikég amoikieg  (Citrobacter,
Enterobacter, Aeromonas K.\1t.)

S.S. AGAR:

Ta EvtepoBaktnplaka Stadopomolovvtal amnod TV LKOVOTNTA TOUG Vo UHWVoUV tv Aaktoln. Ta €ién tng JaAuovéAdag kot tng StyyéAag Tou
Sev QUHWVOUV TNV AAKTOTN KOL TTAPAYOUV AXPWHES ATOLKIEG. Ta 16N TG ZaAuovéAdag mou mapdyouv H2S epdavilouv amoikies pe pavpo
Kévtpo. H E. coli mapdyel pol £wg KOKKLVEG amotkies. O Mpwtéag unopel va avartuxBel oto S.S. Agar Slvovtag amolkieg e yKpL Ewg Howpo
KEVTPO AOYWw TG mapaywyng udpdBetou. O Enterococcus faecalis avaoTENETAL LEPLKWE EVW OL ATIOLKIEG TOU £Vl AXPWUEG.

MNEPIOPIZMOI THZ MEGOAOY

CHROMagar™ SALMONELLA PLUS:

H teAkn Tautomoinon MPEMEL va yivetal He BLoXNIIKOUG Kot opoAoytkoUs eAéyxouc. (Tx., Sokiurn ouykoAAnong Microgen Salmonella Latex
KwOLKOG: F42) Kol propet va ektehouvtal aneuBeiag anod tig UTomTte Mo amoikieg Talpovéla. H Salmonella Dublin umopei va epudavicst
AXPWHUEC arotkieg, ald eival oAU omavia SaAuovéda. Oplopéva otehéxn E. coli pmopel va epdavicouv eAadpwe HOP XPWHO OTLG ATIOLKIES
TouG. Oplopéva oteAéxol Pseudomonas Unopel emiong va oxnuatioouv poP amotkieg. Auto pmopel va eaheldBdel pe pa dokiun ofedaong
(Oxidase Test Strips-Code MID-61G) n onola pnopet va mpaypatonotnOei aneuBelag otnv UMOMTN AoLKia.

S.S. AGAR:

H evowpdtwon Brilliant Green cg auto To HEGO TO KOOLOTA EEAUPETIKA ETUAEKTIKO KL £XEL amtoSeLXOel OTL AVAGTEANEL TNV AVATITUEN OPLOUEVWY
eldwyv Shigella. Emopévweg, ivat kaAUtepa To S.S. Agar va xpnotomnoleitat pall pe éva CHROMagar™ SALMONELLA PLUS (010315) ) HEKTOEN
ENTERIC AGAR (010047) rj téAog ue MAC CONKEY AGAR (010065). Ta xoAtkd GAato Uropet va KpuoTtalAwBouv pe Tnv mapodo Tou Xpovou Kal
TPV TNV Nuepopnvia Anéng tou tpuPAiou. ETol mapatnpoUpe AEUKA oTiypata oTny emdAVELD TOU Ayap TIOU HOLAIouV pe UDOUUKNTEG 1 UE
LoTO apaxvnG. Autd 6ev emnpedlouv TNV amddocn Tou UALKOU Kal HAALOTO HETA TNV EMWACH EVOWHUATWYOVTAL 0TO UAIKO. Mepikd oTehéxn
Shigella, énwg n S. sonnei koL n S. dysenteriae, umopoUv va UUWOOUV TN AAKTOTN OXETIKA 0Py KOL OL QTIOLKIEG VO LETATPATIOUV O AKTOTN
OETIKEG META amo KAMLEPYELQ YL 2 1) TIEPLOOOTEPEG NUEPEG. ZuvioTatal n dte€aywyn Bloxnuikwy kat AAwv emPBefatwTikwy SOKLUWY TTOU
QmaLtouVTaL ylo Ty Tautonoinon.

FENIKA XAPAKTHPIZTIKA NOIOTIKOY EAEFXOY
CHROMagar™ SALMONELLA PLUS

MIKPOOPYQVLOHOG XapaKTNPLOTIKA OITOLKLWV
Salmonella typhimurium ATCC® 14028 MopB

Salmonella abaetuba ATCC® 35640 Mop

Salmonella enteritidis ATCC® 13076 MopB

Salmonella arizonae CIP 8230 MopB

Escherichia coli ATCC® 25922 AXPWUES

Citrobacter freundii ATCC® 8090 MrAe peTOAALKEG
Staphylococcus aureus ATCC® 25923 AvaoTtéNeTal
Pseudomonas aeruginosa ATCC® 9027 AvaotéNetal
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Proteus, E.coli

% Salmonella
S.S. AGAR
Muwkp6BLo ATCC | Mopdr Ko XpWHO QIOLKLWV
Escherichia coli 25922 | Mepikry avaoTtoAr - KOKKLVEG OITOLKIEG.
Enterococcus faecalis 29212 | Mepikr) avaoTtoln

Salmonella typhimurium 14028 | AXpWHEG UE HOUPO KEVTPO.
Shigella flexneri 12022 | AXpWHEG OTOLKIEG.




S.S. AGAR: Salmonella typhimurium ATCC 14028

ANOPPIWH TOY YAIKOY 2TA ANOBAHTA

Ta UAKG Tou Sev mapouatdlouv Kapia avamtuén pmopsi va BswpnBolv wg un emkivbuva amdpAnta Kat va anoppintovtatl avaloya. Ta
UALKA TTOU TtopouoLAlouV avAmTtuén amoLKLwy TPETEL Vo artoppimtoviatl cUudwva He TIG 08nyieg yia LOAUOMATIKA 1 SuVNTIKOG MOAUCUATLKA
anoPAnta. To epyaotiplo elval umebBuUvVo yla TN owotr SlaXelplon Twv HOAUCHATIKWY amoBAfTtwy cludwva pe tn dvon Kot to Padud
EMIKIVOUVOTNTAC TOUC Kol TIPETEL Vo Ta SLoxeLpiletal Kat vo Ta aroppintet (f va avadétel tn Stoxeipion kat anoppudn Toug) cUudwva e Toug
€KAOTOTE LOYVUOVTEG KAVOVLIOUOUC.

NPOAIATPADEZ

CHROMagar™ SALMONELLA PLUS — S.S. AGAR - C€
EIAOZ KQAIKOZ IYIKEYAZIA DYNAZH XPONOZ ZOQHZ
Atyotopnpévo tpuBAio 9cm 020316 10 tepaya 2-12°C 3 prveg

Mapdyetat otnv EAMGSa and tnv etaipeia Bioprepare cUpdwva pe tov kavoviopuo (EE) 2017/746.
BAZIKO UDI-DI: 521203771414010405S). EDMA: (14 01 04 05) Bi-Plates - including Non-Chromogenic & Chromogenic Media combination.
H etalpeia Bioprepare éxeL miotonoinBei cupdwva pe ta mpdtuma: EN ISO 9001:2015 / EAOT EN I1SO 13485:2016 AY86/1348/2004.
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REFERENCE: 020316

DESCRIPTION

The split plate CHROMagar™ SALMONELLA PLUS — S.S. AGAR is used for the selective isolation and chromogenic identification of Salmonella
spp. species (CHROMagar™ SALMONELLA PLUS). It is also used for the isolation and identification of Salmonella and Shigella species (S.S.
AGAR). RECOMMENDED FOR FECAL CULTURE.

METHOD PRINCIPLE

CHROMagar SALMONELLA PLUS is a new chromogenic medium for the selective separation of Salmonella spp. species, including S. typhi, S.
paratyphi, and lactose (+) from other gram (-) bacteria. This medium meets the ISO 6579: 2002 standard. The white color of the medium helps
in the recognition of the pink colonies of Salmonella.

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

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

In S.S. AGAR, Beef Extract and Balanced Peptone No. 1 provide nitrogen, vitamins, minerals, and amino acids essential for growth.

Lactose is the fermentable carbohydrate that provides carbon and energy. A mixture 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 is the pH indicator. Sodium thiosulphate and Ferric citrate allow the detection of H2S produced by bacteria such as Proteus and
certain strains of Salmonella, as they form colonies with black centers and clear halos. Bacteria that do not ferment lactose (presumed
pathogens) form clear, transparent, or colorless colonies, while coliforms are sufficiently inhibited and form small colonies ranging from pink
to red in color. This formulation is highly selective and is not recommended for the primary isolation of Shigella. Some strains of Shigella spp.
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, translucent
Final pH 7.4 £0.2. at 25 °C

PRECAUTIONS

CHROMagar™ SALMONELLA PLUS — S.S. 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 they are ready for use. Prolonged storage at temperatures below 2°C may
cause excessive moisture within the material, risking contamination. Freezing, even briefly, destroys the material. Also, excessive heating
should 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 product's performance.

METHOD OF USE
Place the plates in the incubator (35 — 37°C) for 30 — 45 minutes.
Inoculate the sample as soon as possible after collection and streak with successive dilutions to obtain isolated colonies.



Incubate under aerobic conditions at 35 — 37°C for 24 hours. Refer to the table for colony color.

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.

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.

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 ATCC® 8090 Metallic blue
Staphylococcus aureus ATCC® 25923 Inhibited
Pseudomonas aeruginosa ATCC® 9027 Inhibited

\ Coliforms

‘ ‘ Salmonella

Proteus, E.coli

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



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.

NPOAIATPADES

CHROMagar™ SALMONELLA PLUS — S.5. AGAR - C€
ITEM CODE PACKAGE STORAGE SHELF LIFE
Split Plate 9cm 020316 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 1SO 13485:2016 / DY86/1348/2004.

REFERENCES

CHROMagar™ SALMONELLA PLUS

(1) de Beaumont C., Breuil J., Dedicova D. Tran Q. 2006. Poster presented during ECCMID meeting.

Evaluation of a new chromogenic medium CHROMagar™ Salmonella Plus for the detection of Salmonella spp including
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