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NEPIFTPA®H
To PERFRINGENS AGAR (T.S.C.) xpnotomoleital yla Thv anopovwon tautonoinon kat anapibunon tou Clostridium perfrigens ota tpodua.

APXH THZ MEGOAOY

H BOpemtikr) Bdon mapéxel Ti¢ BEATIOTEG CUVONKEG yLa TNV avarmtuén tou C. perfrigens. H Tpumtoln Kal n MEMTOVN 0OyLOG MApPEXOUV AlwTto,
Brtapiveg, pétalla kal apwvoléa amapaitnta ya thv avarmtuén. To ekxOAopa 0ung eivat nyn Brrapwvwy, Wlaitepa tg opadag B mou sivat
arapaitntn yw tnv avamtuén twv Baktnplwv. To Ferric ammonium citrate eivat dgiktng tng mapaywyng H2S (pavpeg amotkieg). To
BaktnploAoyLko dyap €lval o mapdyoviag oTEPEOTOLNONG.

SYNOEZH g/litre
Tryptone 15.0
Soy Peptone 5.0
Yeast Extract 5.0
Beef Extract 5.0
Ferric ammonium citrate 1.0
Sodium metabisulphite 1.0
Agar 14.0

Eudavion: Ayap kitpwvo — prel Stauyéec.
TeAko6 pH 7,6 £ 0.2 otoug 25 °C.

NMPOMYAAZEIZ

To PERFRINGENS AGAR BASE eivat in vitro epyaotnplakd StayvwoTtikod UAKO  Kal TIPETEL Vol XELPIleTal HOvo amo €EELSIKEUMEVA GTOUA TOU
epyaotnpiou. To UAKO QUTO TIEPLEXEL TEMTOVEC Kol ekYUAlopata {wlkAg mpoéAeuonG. Ta TLOTOMOLNTIKA Yyl TNV TIPOEAEUON Kol TNV
UYELOVOULK KATAoTaon Twv {wwv SV eyyuovial MARPWE TNV anoucia Petadidopevwy maboyovwy napaydviwy. M’ autd cuvioTatol auTtd ta
UALKA vaL VTLRETWTTIZoVTOL WG SUVNTIKWG LOAUCUATIKA KAl PE THPNoN Twv ouvnBwv HETpwY acdaleiog (va un Aappavovtat and tnv TMEMTLKA
TtV avamveuotikr] 0806). O XEWPLOPOG Twv TPUPBALwY va yivetal Ttdvta pe yavtia kot péco os Laminar flow Class Il, yia va amodeUyovtat
EMHOAUVOELG KUPLWG amd campoduTikoug HUKNTEG. Edv to TpuBAio eival paylopévo r To cakoUAAKL TPUTILO, N TO XPNOLUOMOoLioeTe. Mn
Xpnotpomnoleite Ta TpuPAia edv mapouctalouv evdeifelg uikpoPlakng poAuvong. To mAxXog Tou ayap MPEMEL va ival 4 - 5 mm Kal To UALKO
XWPLG pwYHES, Enpotnta i adAa onpeia aAdoiwong. Metd tnv nuepopnvia Anewg to UALKO elval akatdAAnAo yla xprion. Z& mepimtwon
enadng pe to Sépua MAEVOUUE apéow He adpBovo vepod kal camolvl. Ta BeTikd deiypata MpEMEL va Kataotpédpovtal cUUPWVA UE TOUG
KQVOVEG UYLELVAC Ttou TtpoBAEmovTaL yia TN Slaxeiplon LOAUCUOTIKWY SELYUATWV.

2YNOHKEZ ANOOHKEYZHZ KAl METADOPAZ

Ta tpuBAia mpémel va puldooovtal otoug 2 — 12 °C Héoa 0T CUCKEVAGLO TOUG MEXPL T OTLYMN TG XPNong Ttoug. MNapatetapévn GpuAatn oe
Beppokpacia Kdtw Twv 6 °C dnuioupyel apketn uypacio péoa oto UAKO pe Kivduvo empoAuvong. H katduén akdpa kat otypiaia,
Kataotpedel To UALKO. Emiong armodelyete tnv umtepBoAikn Béppavon. Ta tpuPAia eivatl Suvatov va xpnotpomnonfolv HéxpL TNV nUepounvia
Aéng mou avaypadetal otnv €Tikéta. EAv avolEeTe TNV agpooTeyr cuokeuaoia Tou TPuPAlou katd AdBog, umopeite va to GuAdlete oto
Yuyeio yla 5 — 7 pépeg adou 1o odpayioete pe moapadiAp N He cakouAdkL. Ma tnv PeTadopd ol LEAETEG oTaBepotnTag pag €5elfav OTL Ta
TpuBAia pmopolv va mapapeivouv otoug 17 - 25 °C yia 3 nuépeg 1 otoug 27 - 40 °C ywa 24 wpeg, XwpLg va emnpeactel n anodoon tou
TpoidvToC,.

TPOMOX XPHZHZ

BydAte to ¢pLaAidio amo to Puyeio 1 wpa mpLy TN Xprion Tou, WoTe va apeL tn Beppokpacia Swiatiou (20 — 25 °C). AveBaote tn Beppokpacia
oto Soxeio Bpaopou (udatdloutpo), LéxpL To vepd va apyioet va Bpalel Amia. Tomobetriote To GpLaAidio oto Bpaoto vepod yia 20 £wg 25 Aemtd,
adol mpwrta anooppayicete Kal xahapwoete Alyo To Kamdkl. BydAte to ¢laAidio amod to Bpaocthpa kot adriote to yia 30 - 40 Aemtd o€
S8pooepd pépog (20 — 25 °C). Exel umohoylotel OTL n Beppokpacia Tou UALKoU Ba katéBel otoug 54 — 50 °C. Pifte 5 ml Egg yolk emulsion &
40mg D- Cycloserine kat avapifte pe apyég kwnoelg. Molpdote To UALKO ota TpuPAia. TpuBAia 90mm, 20ml. TpuBAia 60mm, 10ml. Kavte
TIOOOTIKA apaiwon tou Seiypatog 1/10 pe to katdAAnho apawwtikd (MRD). EvodBalpiote 0,1ml oto tpuPAio kat armlwote oe OAn TNV
emupadvela. Enwaote otoug 35 — 37 °C ywa 24 - 48 wpeg o avaegpoPleg ouvOrkeg. Mo ta mARpn otolxeia avadepbeite otig KATAAANAEG
avadopEG KaL TOL TUTTOTIOLNEVA TTPWTOKOAAA eBdSou 1SO. Enwdote ta tpuBAia otoug 35 - 37 °C yia 24 wpeg og avaepoPLeg cuvOnKeg.

ANATNQZH KAl EPMHNEIA

META TNV ENWOON, LETPAOTE OAEC TLG HAUPEG 1 YKPL armotkieg wg bavéd Clostridium perfrigens. AeSopévou OTLTO HAUPO XPWHA TWVY OTTOLKLWV
e€aoBevel ypriyopa kot tedikd efadaviletal, ta tpuPAia mpénel va petpnBolv evtdg 30 Aemtwy META TNV OAOKARPWON TG avaepopLag
EMWAONG.

MNEPIOPIZMOI THZ MEGOAOY

H mepattépw empeBaiwon mpénel va mpaypatononOei pe emumAéwy tavtonoinon T.x.: TUTOTOLNUEVN UElWON VITPKWY oAdtwy (Lé€Bodog
TPWTOKOAAOUL), T LWpHwaon Aaktdlng, Tn PEVUCTOMOINGN TNG TINKTAG Kot TNV amoucia kwntikotntag. H Cycloserine pmopel va emnpedoet ty
avantuén e€acBevnuévwy KAwoTtnpLdiwy pe amoTéAEopa VO avamtuooovTol GTwXA (UKPEG AMOLKIES) Kol va unv paupilouv.



TENIKA XAPAKTHPIZTIKA NOIOTIKOY EAETXOY

Muwkpo6Bio ATCC Xpwpa anotkiag
Clostridium perfringens 13124 Malpo

ue BoAepry dAAO
Escherichia coli 25922 AvaoTtéMeTal

Clostridium perfringens

ANOPPIWH TOY YAIKOY 2TA ANNOBAHTA

Ta VALK& Tou Sev mapouatdlouv kapio avamtuén prmopel va BewpnBolv wg pn enkivéuva amopAnta katl va amnoppintovral avéioya. Ta
UALKG TTou Ttaipouotaouv avAamTuén amolkLwy TPEMEL VO amoppimtovtal cUUdWVa UE TLG 08NYIES YL LOAUCUATIKA 1 SUVNTIKOG LOAUCHATLKA
anopAnta. To gpyaotrplo eival unmevBuvo yla T cwotn Slaxelplon Twv HoAuopaTikwy amoBAnTwy cUpdwva Pe tn dpuon Kot to Babuo
ETUKLVEUVOTNTAG TOUG KaL TIPETEL VoL TOL SLaXeLpileTaL Ko va TaL amoppimtel (1 va avabetel tn Staxeiplon Kot amoppur Toug) cUpdwva e Toug
EKAOTOTE LOXVOVTEG KOVOVLOUOUG,.

MPOAIATPADEZ

PERFRINGENS AGAR BASE (I1SO 7937)
ElAOZ KQAIKOZ ZYZIKEYAZIA DYNAZH XPONOZ

ZQHZ

DLoAislo 060725 10 tepaxia 2-25°C 365 uépeg
100ml
DLoAisio 150725 6 TeEpaxLA 2-25°C 365 pépeg
200ml

H etatpeia Bioprepare éxeL miotonoinBsi cupdwva pe ta mpdtuma: EN 1SO 9001:2015 / EAOT EN 1SO 13485:2016 AY85/1348/2004.
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DESCRIPTION
PERFRINGENS AGAR (T.S.C.) is used for the isolation, identification, and enumeration of Clostridium perfringens in food.

PRINCIPLE OF THE METHOD

The nutrient base provides optimal conditions for the growth of C. perfringens. Tryptone and soy peptone supply nitrogen, vitamins, minerals,
and amino acids necessary for growth. Yeast extract is a source of vitamins, especially the B-group, which are essential for bacterial growth.
Ferric ammonium citrate acts as an indicator for H2S production (black colonies). Bacteriological agar is the solidifying agent.

COMPOSITION g/litre
Tryptone 15.0
Soy Peptone 5.0
Yeast Extract 5.0
Beef Extract 5.0
Ferric ammonium citrate 1.0
Sodium metabisulphite 1.0
Agar 14.0

Appearance: Yellow-beige clear agar.
Final pH 7,6 + 0.2 at 25 °C.

PRECAUTIONS

PERFRINGENS AGAR BASE is 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 AND TRANSPORT CONDITIONS

The petri dishes should be stored at 2 — 12 °C in their packaging until use. Prolonged storage at temperatures below 6 °C creates excess
moisture in the material, posing a risk of contamination. Freezing, even momentarily, destroys the material. Also, avoid excessive heating. The
petri dishes can be used up until the expiration date indicated on the label. If the airtight packaging of the petri dish is accidentally opened, it
can be stored in the refrigerator for 5 — 7 days after sealing with parafilm or a bag. For transport, stability studies have shown that the petri
dishes can remain at 17 — 25 °C for 3 days or at 27 — 40 °C for 24 hours without affecting the product's performance.

USAGE INSTRUCTIONS

Take the vial out of the refrigerator 1 hour before use to bring it to room temperature (20 — 25 °C). Raise the temperature in the boiling
container (water bath) until the water begins to boil gently. Place the vial in the boiling water for 20 to 25 minutes; after slightly loosening the
cap. Remove the vial from the boiling water and let it sit in a cool place (20 — 25 °C) for 30 — 40 minutes. It is calculated that the material
temperature will decrease to 54 — 50 °C. Add 5 ml of Egg yolk emulsion and 40 mg D-Cycloserine and mix with slow movements. Distribute the
material onto the petri dishes. For 90mm petri dishes, use 20 ml. For 60mm petri dishes, use 10 ml. Perform a 1/10 dilution of the sample with
the appropriate diluent (MRD). Inoculate 0.1 ml into the petri dish and spread it over the entire surface. Incubate at 35 — 37 °C for 24 — 48
hours under anaerobic conditions. For full details, refer to the relevant references and standardized method protocols from I1SO. Incubate the
petri dishes at 35 — 37 °C for 24 hours under anaerobic conditions.

READING AND INTERPRETATION
After incubation, count all the black or gray colonies as potential Clostridium perfringens. Since the black color of the colonies fades quickly
and eventually disappears, the petri dishes should be counted within 30 minutes after completing the anaerobic incubation.

METHOD LIMITATIONS

Further confirmation should be carried out with additional identification methods, e.g., standardized nitrate reduction (protocol method),
lactose fermentation, gelatin liquefaction, and absence of motility. Cycloserine may affect the growth of weakened Clostridium strains,
resulting in poor development (small colonies) and no blackening.

GENERAL CHARACTERISTICS OF QUALITY CONTROL

Microorganism ATCC Colony Color

Clostridium perfringens 13124 Black with cloudy halo

Escherichia coli 25922 Inhibited




Clostridium perfringens

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

PERFRINGENS AGAR BASE (ISO 7937)
ITEM CODE PACKAGE STORAGE SHELF LIFE
Vial 100ml 060725 10 pieces 2-25°C 365 days
Vial 200ml 150725 6 pieces 2-25°C 365 days

Bioprepare company is certified according to the standards: EN I1SO 9001:2015 / ELOT EN ISO 13485:2016, DY86/1348/2004.

REFERENCES

Shahidi, S.A. and Furguson, A.R. (1971). Appl. Microbiol. 21. 500-506.

Harmon, S.M., Kauttar, D.A. and Peeler, J.T. (1971). Appl. Microbiol. 22. 688-692.

Hauschild, A. H. W. and Hilsheimar R. (1973). Appl. Microbiol. 27. 78-82.

Hauschild A.H.W. and Hilsheimar, R. (1973). Appl. Microbiol. 27. 521-526.

Hauschild, A.H.W. et al (1977). Can. J. Microbiol. 23. 884-892.

Labbe, R. G. and Harmon, S.M. (1992). Compendium of methods for the microbiological examination of foods, 3rd ed 623-635. American
Public Health Association, Washington, D.C.

Rhodehamel, E.J. and Harmon, S.M. (1995). Bacteriological Analytical Manual 8th ed. 16.01-16.06 AOAC International, Gaithersberg,MD.
Andrews, W. (1995) Official methods of analysis AOAC International 16th ed. 1-119. AOAC International, Arlington, VA.

IN VITRO MANUFACTURER'S DATA

Bioprepare
;y/:mZ/Vo/}
G. PAPANIKOLAOU & CO
PRODUCTION LABORATORIES OF CULTURE MEDIA
Potamou 5, Industrial Area Keratea, Attica

P.O. Box: 4893, Postal Code: 9001 - Tel: +30 2299066113. Fax: +30 2299066112
E-mail: bioprepl@otenet.gr www.bioprepare.gr



http://www.bioprepare.gr/

