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OAHrlIEZ XPHZHZ c € Hu. 11$’EkSoong:
706 2009
Bioprepare  qecion. conNTACT PLATET.5.A. W/ LT (C.P. TSA. [T D] o 3% Avaedononc
mizobinlogy W/ LT) (T.S.A. with Lecithin and Tween®80)

KQAIKO:: 20120

NEPITPA®H
To Contact Plate T.S.A. W/ LT eivat éva £161k6 tpuBAio emadrg oto omoio avanticoovtal OAa ta BakTipla Kat oL LUKNTEG KL CUVLOTATAL yLa
TOV ULKPOPBLOAOYLKO EAEYXO ETILHAVELWV.

APXH THZ MEGOAOY

210 tpuPAio emadng (contact plate) to ayap tou UALKOU Umopel va €pBeL oe dpeon enadn pe tnv emudavela e€€taong. Me to Contact Plate
T.S.A. W/ LT o xpnotng Umopet va eAéyel Taykoug, Toixouc, HeTadOpLKEC TALVIEG TPOIOVTWY OTN Blopnxavia, KNXavripato mopaywync,
epyaleia k.T.A. H péBodoc autr pe Contact Plates cuviotdtat and ta npotuna 1SO 14698-1, 1ISO 18593 kat USP chapter 1116.

To UALKO TtepLEXEL TO €KYUALOMA BOSLVOU, Kol Tn TPUTTOVN Ta omoia mapgxouv alwto, BLtapiveg, HETAANQ KAl OULVOEED TTOU ELVAL CNUAVTIKA
yla TV avamtuén. To BakTnpLoAOyLIKO Ayap €lval O CTEPEOTOLNTIKOG mapdyovtag. H AekiBivn adpavomolel Ta cUOTATIKA OUUwWVioU Ta omoia
€xouv UkpoPloktévo Spdon. To Tween 80 adpavomolel TG GaVOAEG Kol TIG USPAPYUPLKEG evwoelg. H AekiBivn pall pe to Tween 80
e€oubetepwvouv TG aASelibeg Kal TIC EVWOELS TeTpacBevoug appwviov. H AekiBivn pe to Tween 80 kat tn L-histidine e€oudetepwvouv Tig
oASelibEeG KaL TLG EVWOELG TETpaoBevoUG appwviou.

ZYNGEzH g/litre
Pancreatic Digest of Casein 15.0
Papaic Digest of Soybean 5.0
Sodium Chloride 5.0
Lecithin 0.7
Tween®80 5.0
L-histidine 0,5
Bacteriological Agar 15.0

Eudavion: Mmel dlavyég,
TeAwkd pH 7.2 + 0.2 otoug 25 °C.

NPOMYAAZEIZ

To Contact Plate T.S.A. W/ LT &ivat in vitro epyaotnplakd Slayvwotikd UAKO Kol TIPEMEL val XELpIleTaL POVO amo EELSIKEVUEVA ATOMO TOU
epyaotnpiou. To UAKO auTO TEpLEXEL TIEMTOVEG Kol eKkyUAiopota IwlkAG TpogAeucng. Tal TILOTOTIOLNTIKA yla TNV TPOEAEUON Kal TV
UYELOVOULKA KaTdotaon twv {wwv 8ev eyyuovtal MARPWE TNV amouoia petadidopevwy maboyovwy napayoviwy. N’ auté cuvictdtol autd ta
UALKQA val QVTLHETWTTIOVTOL WG SUVNTIKWG LOAUCHATIKA Kol e THPNON Twv cuvnBwyv PETpWY aodaleiag (va pun AapBdavovtal amo TV MEMTKN
N Vv avamveuotikr] 080). O XEPLOMOE Twv TPUPAlwY va yivetal mavta pe yavtia kot péca oe Laminar flow Class I, yia va amodelyovtal
ETUHOAUVOELG KUPLWG amd canpoduTIkoUG MUKNTEG. Edv To TpuPAlo elval payLlopévo 1 To OaKOUAAKL TPUTILO, KN TO XPNOLUOTOLRCETE. Mn
xpnotuomnoteite ta TpuPAia edv mapouoldlouv evdeifelg UkpoBLlakig HoAuvong. To TtaXog Tou Gyop TIPETEL va elval 4 - 5 mm Kal To UALKO
Xwplg pwyuég, Enpotnta i dMa onpeia aAoiwong. Metd tnv nuepopnvia Aéewg o UALKO elval akatdAAnAo yla xprion. Ze mepimtwon
enadng pe to Séppa MAEVOUUE apEoWG He ddBovo vepd kal camoUlvl. Ta Betikd Selypata MPEMEL va KataoTpédovial oUWV E TOUG
KQVOVEG UYLELVAG Ttou TipoBAEMovTAL yia TN SLaxeiplon LOAUCUATIKWY SELYUATWV.

ZYNOHKEZ AMOOHKEYZHZ

Ta tpuBAia mpémel va puldcoovtal otoug 2 — 12 °C Hé€oa 0T CUCKEVAGLO TOUG MEXPL T OTLYMN TG XPNong Toug. MNapatetapévn GpuAatn oe
Bepuokpacio kKatw Twv 2 °C Snuloupyel ApKeT vypacia PEoa oTo UALKO e Kivduvo empoluvong. H kataduén akopa kal otyulaia,
Kataotpédel To UAKO. Emiong amodelyetal tnv untepBoAikr Bépuavon. Ta TpufAia eival Suvatdv va xpnoLpomotnbouv PéXpL TNV NUEPOUNVia
ARgng mou avaypddetal otnv etikéta. EAv avoifete tnv agpooteyr) cuokeuaoio Tou TpuPAiou katd AdBog, prmopeite va to duldete oto
Yuyelo yla 5 — 7 pépeg adpou to odpayioete pe mapadily n e cakoUAdkL. Mo tnv petadopd ol peréteg otabepdtntag pag €6e§av OtL ta
TpuPAia pmopolv va mapapeivouv otoug 17 - 25 °C yia 10 nuépeg 1 otoug 27 - 40 °C yia 48 WPEG, XWPLG va EMNPEACTEL N amodoaon Tou
TPOLOVTOC,.

TPOMOZ XPHZHZ

TomoBetriote OAn tnv emidAveLla TOU UALKOU TAVW oTnVv emidaveLla mou BEAeTe va eAEyEeTe, n omoia TpEmeL va eival TeAelwg oteyvn. Miéote
ehadpd yla 8-12 SeutepdAenta. TomoBetriote To TPUPALO OTOV EMWACTIKO KALBAVO LE TO KATIAKL TIPOC TA KATW. EMwdote énwg avadEépetat o
KATWOL Ttivakag.



EMIOANEIA XPONOz OEPMOKPAZIEZ
ENQAZHZ
Erudaveleg 72 wpeg 35+2°C/24h
nieptBaAovtog 25+2°C/48h
AvBpwrivog €Aeyxog 72 wpeg 35+2°C/24h
25+2°C/48h
MUKNTEG Ko QUUEG 7 NUEPEG 35+2°C/24h
25+2°C/6days
Erudaveleg 72 wpeg 35+2°C/24h
vpaopdtwyv 25+2°C/48h
AMNOTEAEZMATA

META TNV eNMWAcn HUETPAOTE TIG OMOLKiEG Bewpwvtag OTL

n emuddveia tou tpuPAiou eivat 25 cm? To EMIMESA TWV HULKPOOPYAVIOHWY

efaptwvtal amno to €606 TnG emidaveiog. AkohouBel mivakag pe mapadelypa yia TpodEg.

Mikpoopyavicpoi Epunveia
Mia amowia / 25cm? Aplotn
2-10 arnoukieg / 25cm? KoAn

25cm?

11 4 mneploocoTEPEC amolkieg /

H emddvela mpémel va

kabaplotel.

3 anotkieg — emupdvela: KoAn

MEPIOPIZMOI THZ MEOGOAOY
Oplopéva Baktrplo UIoPEL va eival OpKETA AMOLTNTIKA KAl UITopEL va avarmtuxBolv oAl dtwya rj kaboAou.

OL e€oubeTEpWTLKOL TTOPAYOVTEG TOU UALKOU, OL OTIO(0L adpavVOTIOLOUV TA KATAAOLTTO TWV ATTOAU LOVTIKWY, OPLOUEVEG POPEG SEV apKoUV yLa va
Ta €ouSeTEPWOOUV EMELSH AUTA elval o€ LeYAAN TTOCOTNTA e AMOTEAECA VO LNV €XOUE avamtuén Baktnpiwv oto VAKO.

AMOPPIWH TOY YAIKOY 2TA ANOBAHTA
Ta UAKG Tou Sev mapouactdlouv Kapia avamtuén pnopet va Bswpnbolv wg un emkivbuva amdBAnta kat va amoppintoviatl avaloya. Ta
UALKG TTOU Ttapouotaouv avamTuén amolkLwy PEMEL va anoppintoviatl cUpdwva Pe TIG 0dnyleg yia LOAUOUATIKA 1 SUVNTIKOG LOAUCHATLKA
anoPAnta. To epyaotrplo elval umevBuvo yla TN owotr Slaxelplon Twv HOAUCUOTIKWY amoBAfTwy cUudwva pe tn ¢von Kot to Badud
ETUKLVEUVOTNTAG TOUG KaL TIPETEL VoL TOL SLakeLpileTal Ko va Ta amoppintel (1 va avabetel tn Staxeiplon Kot amoppur Toug) cUpdwva e Toug
€KAOTOTE LOYVUOVTEG KAVOVLOUOUG.

>47 amnotkieg—emdpavelo akatdAAnin

NMPOAIATPADEZ:
CONTACT PLATE T.5.A. W/ LT- C€
ElAOZ KQAIKOZ ZYIKEYAZIA DYNAZH XPONOZ
ZQHZ
TpuBAio 20120 10 tepayla 2-12°C 5 pAveg
65mm

Mapdyetat otnv EAAGSa armd tnv tapeia Bioprepare cUpdwva e tov kavoviopo (EE) 2017/746.
BAZIKO UDI-DI: 5212037714010401WF. EDMA (14 01 04 01) non-chromogenic media (Plates).
H etapeia Bioprepare €xeL motonownBei cupdwva pe ta pdturna: EN 1SO 9001:2015 / EAOT EN 1SO 13485:2016 AY86/1348/2004.
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DESCRIPTION
Contact Plate T.S.A. W / LT is a special contact plate in which all bacteria and fungi are grown and is recommended for microbiological surface
testing.

PRINCIPLE OF THE METHOD

In the contact plate, the agar medium can come into direct contact with the surface being tested. With the Contact Plate T.S.A. W/ LT, the user
can inspect benches, walls, product conveyor belts in the industry, production machinery, tools, etc. This method using contact plates is
recommended by ISO 14698-1, 1ISO 18593, and USP chapter 1116 standards. The medium contains beef extract and tryptone, which provide
nitrogen, vitamins, minerals, and amino acids essential for microbial growth. Bacteriological agar serves as the solidifying agent. Lecithin
neutralizes ammonium compounds that have microbicidal activity. Tween 80 neutralizes phenols and mercury compounds. Lecithin, together
with Tween 80, neutralizes aldehydes and quaternary ammonium compounds. Additionally, lecithin, Tween 80, and L-histidine work together
to neutralize aldehydes and quaternary ammonium compounds.

FORMULA g/litre
Pancreatic Digest of Casein 15.0
Papaic Digest of Soya Bean 5.0
Sodium Chloride 5.0
Lecithin 0.7
Tween®80 5.0
Bacteriological Agar 15.0

Appearance: Clear beige
Final pH 7.2 £0.2 at 25 °C.

PRECAUTIONS

Contact Plate T.S.A. W / LT 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 CONDITIONS

Petri dishes should be stored at 2 — 12 °C in their packaging until ready for use. Prolonged storage below 2 °C may cause excessive moisture
buildup in the medium, increasing the risk of contamination. Freezing, even momentarily, will destroy the medium. Excessive heating should
also be avoided. Petri dishes can be used until the expiration date stated on the label. If the airtight packaging is accidentally opened, the plate
can be stored in the refrigerator for 5 — 7 days, provided it is sealed with parafilm or a plastic bag. For transport, stability studies have shown
that petri dishes can remain at 17 - 25 °C for up to 10 days or at 27 - 40 °C for up to 48 hours without affecting product performance.

USAGE
Place the entire surface of the material on the surface you want to test, which must be completely dry. Press lightly (500g) for 8-12 seconds.
Close the plate and place it in the incubator.




SURFACE TEMPERATURE TEMPERATURE
TIME
Environment 72 hours 35+2°C/24h
surfaces 25+2°C/48h
Human control 72 hours 35+2°C/24h
25+2°C/48h
Fungi and yeasts 7 days 35+2°C/24h
25+ 2°C/6days
Textile surfaces 72 hours 35+2°C/24h
25+2°C/48h

RESULTS
After incubation, measure the colonies considering that the surface of the plate is 25 cm?2. The levels of microorganisms depend on the type of
surface. Here is an example table for food.

Microorganisms Interpretation

One Colony / 25cm? Excellent

2-10 colonies / 25cm? Good

11 or more colonies / 25cm? The surface must be
cleaned.

3 colonies - surface: good >47 colonies-surface inappropriate

LIMITATIONS OF THE METHOD

Some bacteria can be quite fastidious and may grow very poorly or not at all. The neutralizing agents in the medium, which deactivate
disinfectant residues, may sometimes be insufficient if the disinfectant is present in high concentrations, resulting in no bacterial growth in the
medium.

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

CONTACT PLATE T.S.A. W/ LT
PRODUCT [ cobE | PACKING [ STORAGE |  SELFLIFE
Plate 65mm | 20120 | 10 pieces | 2-12°c | 5months
Produced in Greece by the company Bioprepare in accordance with the requirements of the European Directive 2017/746.
BASIC UDI-DI: 5212037714010401WF. EDMA (14 01 04 01) non-chromogenic media (Plates).
The Bioprepare company has been certified according to the standards: EN ISO 9001:2015 / EAOT EN ISO 13485:2016 DY8d/1348/2004
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