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NEPIFTPA®H
To Contact Plate T.S.A. givat éva e61kd tpuPAio emadrg oto onoio avamtucoovtol OAa Ta BAKTAPLO KAl Ol LUKNTEG KOL GUVLIOTATAL VLol TOV
MLKPOBLOAOYLKO EAEYXO ETILHAVELWV.

APXH THZ MEGOAOY

310 tpuPAio emadng (contact plate) to dyap tou UALKOU umopei va €pBelL o dueon emadn pe tnv emuddvela e€€taonc. Me to Contact Plate
T.S.A. 0 Xpotng Umopei va eAéyEel AYKOUC, TOIXOUG, LETAPOPLKESG TALVIEG TTPOIOVTWY OTN Blopnyovia, UNXavAUOTA Tapaywyng, Epyaisia
K.T.A. H puéBodog autr pe Contact Plates ouviotatat and ta npotuna 1ISO 14698-1 kat I1ISO 18593. H maykpeaTiki MeENTOVN Kalgivng Kat n
Mentdévn ooylag ToapExouv Alwto, Pltapiveg, METOAAQ Kal apvoééa amapaitnta ylo Tnv avamtuén. To YAwpLouxo VATPLO TIOPEXEL
amapaitntoug NAEKTPOAUTEC Kat SLATNPEL TNV WOUWTLKA Loopportia. To Baktnploloytko dyap gival 0 MNKTWHATOYOVOS apAyovTag.

ZYNOEZH g/litre
Pancreatic Digest of Casein 15.0
Papaic Digest of Soya Bean 5.0
Sodium Chloride 5.0
Bacteriological Agar 15.0

Eudavion: Mmel Slavyég,
TeAwkd pH 7.3 + 0.2 otoug 25 °C.

NMPOMYAAZEIZ

To Contact Plate T.S.A. €ival in vitro epyaotnplakd SlayvwoTikd UAIKO Kol Tipémel va xelpiletal povo amd e€eldikeupéva ATOUO TOU
epyaotnpiou. To UAKO QUTO TIEPLEXEL TEMTOVEC Kol eKYUAlopata {wikAg mpoéAeuons. Ta TLOTOMOLNTIKA Yyl TV TPOEAEUON Kol TNV
UYELOVOULKN KATAOoTaon Twv {wwv SV gyyuovial MARPWE TNV anoucia Petadidopevwy maboyovwy napaydviwy. M’ autd cuvioTatol auTtd ta
UALKA vaL avTLHETWTTIZoVTOL WG SUVNTIKWG LOAUCUATIKA KAl PE THPNON Twv ouvnBwv HETpWY acdaleiog (va un Aappavovtat and tnv TMEMTIKA
1 TNV avanveuoTik 086). O XepLopog Twv TpuPAiwv va yivetal mavta pe yavtia katl péoca os Laminar flow Class I, yia va amode Uyovtal
ETLHOAUVOELG KUPILWG amd campoduTikols HUKNTEG. Mn XPNOLUOTOLELTE T cwAnvapla eav mapouactdlouv evaeielc pikpoBLakng LoAuvong.
Metd tnv nuepopnvia An€ewc to UALKO gival akatdAAnAo yia xprion. 2& nepintwon enadng Ue to SEpUa MAEVOUUE auEéows He dpBovo vepd
Kal oamoUuvLl. Ta Betikd Seiypata MPEMEL va KataoTpédovial cUUdWVA UE TOUG KOVOVEG UYLEWVNG TIou TipoPAEmovtal yla t Staxeiplon
MOAUCUATIKWY SELYUATWV.

ZYNOHKEZ ANMOOHKEYZHZ

To tpuBAia mpémel va puldooovtal otoug 2 — 12 °C HECO 0T CUCKELAGLO TOUC HEXPL TN OTLYUN TG XPnong touc. Napatetapévn puAaln os
Bepuokpacio kKatw Twv 2 °C Snuloupyel apKeT vypacia PEoa oTo UALKO e Kivduvo empoluvong. H kataduén akopa kot otyuiaia,
Kataotpédel To UAKO. Emiong amodelyetal tnv untepBoAikr Bépuavon. Ta TpuPfAia eival Suvatdv va xpnoLpomotnbouv PEXpL TNV NUEpOUNVia
ARgng mou avaypddetal otnv eTKETA. Mo TNV petadopd oL peréteg otabepdtntog pag édetfav OtL ta tpuPBAia pmopouv va mapapeivouv otoug
18 - 25 °C yia 10 npépeg r otoug 25 - 40 °C yLa 48 wpeG, XWPLG VoL EMNPEAOTEL N arddoon Tou MPOLoVToG,.

TPOMOZ XPHZHZ

TomoBetriote 6An tnv emidpdvela tou UALKOU Avw otnv emtdavela ou BéAete va ehéyéete, n omola mpénel va ival tedeiwg oteyvr. Miéote
ehadpad yla 8-12 Seutepdhenta. Tomobetriote T0 TPUPALO OTOV EMWACTLKO KAIBOVO HE TO KATIAKL TIPOG TO KATW. EMwAoTe 0nMwg avadEpetal o
KATtwOL mivakag.

EMIOANEIA XPONOz OEPMOKPAZIEZ
ENQAZIHZ
Eruddvelsg 72 Wpseg 35+2°C/24h
nieptBaAovtog 25+2°C/48h
AvBpwrivog €Aeyxog 72 wpeg 35+2°C/24h
25+2°C/48h
MUKnTEG Kat JUUES 7 NUEPEG 35+2°C/24h
25+ 2°C/6days
Eruddvelsg 72 Wpseg 35+2°C/24h
vpaopdtwv 25+2°C/48h




ANOTEAEZMATA
MEeTd thv enwacn UETPAOTE TG arolkieq Bewpwvtag 0Tl n emdpdvela tou tpuPhiou eival 25 cm? Ta enineda TwWV UIKPOOPYAVIOUWY
e€aptwvral amno 1o €i6og tng enipaveiag. AkohouBel mivakoag pe mapadetypa ylo tpodEg.

Mkpoopyavicpoi Epunveia

Mia armoukia / 25cm? Aplotn

2-10 amoukieg / 25¢cm? KoAl

11 | meploodtepeg amowkieg / | H emddvela mpemel va
25cm? KaBapLoTeL.

3 anoukieg — emubdvela: kaAn >47 amnotkieg—emnipavela akatdAAnin

MEPIOPIZMOI THZ MEGOAOY
Oplopéva Baktrplo WopEl va elval OpKETA AMOLTNTIKA KaL UIopEl va avarmtuxBolv oAl dtwya rj kaboAou.

ANOPPIWH TOY YAIKOY 2TA ANNOBAHTA

Ta UMk Tou Sev mapouatdalouv kKapia avamtuén pnopet va Bswpnbolv wg un emkivbuva amdBAnta kat va anoppintovial avaloya. Ta
UALKG TTou Ttapouotaouv avamTuén amolkLwy TPEMEL VO amoppimtovtal cUUdwWva UE TLG 08NYIEG YL LOAUCUATIKA 1 SUVNTIKOG LOAUCHATLKA
anoPAnta. To epyactnplo elval umelBUVO yla TN owoTr SLoXEPLON TWV HOAUCUATIKWY amoBARTWY cUudwva pe t duon kat to Babuod
ETUKLVEUVOTNTAG TOUG KaL TIPETEL va TaL SlaxeLpietal kot va o amoppintel (i va avaBetel tn Slaxelpion kat amdppudn toug) oV wva e Toug
€KAOTOTE LOXUOVTEG KAVOVLOUOUG.

MPOAIATPADEZ
CONTACT PLATE T.S.A. - C€
ElAOZ KQAIKOZ ZYZKEYAZIA DYNAZH XPONOZz
ZQOHz
TpuBAio 20119 10 tepdyla 2-12°C 5 pveg
65mm

Mapdyetat otnv EAdda and tnv taipeia Bioprepare cUpdwva pe tov kavoviopuo (EE) 2017/746.
BAZIKO UDI-DI: 5212037714010490X8. EDMA: (14 01 04 90) Other Prepared Media in Plates.
H etaipeia Bioprepare éxeL miotonownBei cupudwva pe ta mpdtuna: EN ISO 9001:2015 / EAOT EN I1SO 13485:2016 AY86/1348/2004
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DESCRIPTION
The Contact Plate T.S.A. is a special contact plate used for the growth of all bacteria and fungi and is recommended for microbiological surface
testing.

METHOD PRINCIPLE

In the contact plate, the agar medium can come into direct contact with the surface being tested. With the Contact Plate T.S.A., the user can
test surfaces such as counters, walls, conveyor belts, production machinery, tools, etc. This method using contact plates is recommended by
the standards ISO 14698-1 and ISO 18593. The pancreatic digest of casein and soya bean peptone provide nitrogen, vitamins, minerals, and
amino acids necessary for growth. Sodium chloride provides essential electrolytes and maintains osmotic balance. Bacteriological agar is the
gelling agent.

COMPOSITION g/litre
Pancreatic Digest of Casein 15.0
Papaic Digest of Soya Bean 5.0
Sodium Chloride 5.0
Bacteriological Agar 15.0

Appearance: Clear Beige
Final pH 7.3 £ 0.2 at 25 °C.

PRECAUTIONS

Contact Plate T.S.A. is an in vitro diagnostic laboratory material and should only be handled by trained laboratory personnel. This material
contains peptones and extracts of animal origin. Certificates regarding the source and health status of the animals do not fully guarantee the
absence of transmissible pathogens. Therefore, these materials should be treated as potentially infectious and handled using standard safety
precautions (avoid ingestion and inhalation). Always handle plates wearing gloves and within a Class Il laminar flow cabinet to prevent
contamination, especially by saprophytic fungi. Do not use plates that show signs of microbial contamination. The material should not be used
after the expiration date. In case of skin contact, wash immediately with plenty of water and soap. Positive samples must be disposed of
according to the appropriate hygiene regulations for infectious materials.

STORAGE CONDITIONS

The plates should be stored at 2 — 12°C in their packaging until use. Prolonged storage at temperatures below 2°C creates moisture inside the
material, which may lead to contamination. Freezing, even temporarily, will damage the material. Also, avoid excessive heating. The plates can
be used until the expiration date indicated on the label. For transport, stability studies show that the plates can remain at 18 — 25°C for 10
days or at 25 — 40°C for 48 hours without affecting the product's performance.

METHOD OF USE
Place the entire surface of the material onto the surface you wish to test, ensuring that the surface is completely dry. Apply light pressure for
8-12 seconds. Place the plate in the incubator with the lid facing down. Incubate as specified in the table below.

SURFACE INCUBATION | TEMPERATURES
TIME
Environmental 72 hours 35+2°C/24h
surfaces 25+2°C/48h
Human contact 72 hours 35+2°C/24h
surfaces 25+2°C/48h
Fungi and yeasts 7 days 35+2°C/24h
25+2°C/6days
Fabric surfaces 72 hours 35+2°C/24h
25+2°C/48h

RESULTS
After incubation, count the colonies, considering that the surface area of the plate is 25 cm?. Microorganism levels depend on the type of
surface. Below is an example table for food surfaces.



Microorganisms Interpretation

One colony / 25 cm? Excellent

2-10 colonies / 25 cm? Good

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

3 colonies — surface: good >47 colonies — surface unsuitable

LIMITATIONS OF THE METHOD
Some bacteria may be quite demanding and may grow poorly or not at all.

DISPOSAL OF MATERIALS IN WASTE

Materials that show no growth can be considered non-hazardous waste and disposed of accordingly. Materials that show colony growth must
be disposed of in accordance with 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 manage and dispose of (or assign the management and
disposal of) it according to the applicable regulations.

SPECIFICATIONS
CONTACT PLATE T.S.A. - C€

ITEM CODE PACKAGE STORAGE SHELF LIFE
Petri dish 20119 10 pieces 2-12°C 5 months
65mm

Manufactured in Greece by Bioprepare according to 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 ISO 9001:2015 / EAOT EN ISO 13485:2016, AY86/1348/2004.
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