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MNEPITPA®H
ot TNV OUVOALKN apLOUNTIKA KATAUETPNON TwV BakTtnpiwyv 0To yAAQ, TA YOAAKTOKOMLKA TTPOIOVTA, TO VEPO Kal Ta AUpaTA.

APXH THZ MEOOAOY

To PLATE COUNT AGAR W/O GLUCOSE xpnotuoroleitat yla va anaplOUnosTe ta agpofila Baktipla oTo yaAa, To YAAAKTOKOUIKA TtpoiovTa, To
OGO VEPO Kol Ta AUpata. Elval Slaitepa kKatdAAnAo yla TV MPoeToLllacio E0IKWY HECWV KOAALEPYELOG TTIOU TIPETEL va lval TAOU oL OE
Bpentikd ouotatikd. H kaelvn KaL n TEMTOVN TOU KPEATOG TTOPEXOUV ATWTO, BLTapivES, LETAAAQ KAL OLVOEEN QAPALTNTA YLOL TNV OVATTTUEN.
To YAwpLoUX0 VATPLO TTOPEXEL TOUG amapaitnTtouc NAEKTPOAUTEC KOl SLaTnpEel TV OCUWTLKA Loopportia Tou UALkoU. To Baktnploloykd dayop
elval o mapdayovtag otepeonoinong.

ZYNOEZH g/litre
Casein Peptone 5.0
Meat Peptone 3.0
Sodium chloride 5.0
Bacteriological Agar 12.0

Eudavion: Mmel Stauyeg
TeAwko pH 7,2 £0.2 otoug 25 °C.

NPODYAAZEIZ

To PCA W/O GLUCOSE eival in vitro gpyaotnplako SlayvwoTtiko UALKO Kol TIPETEL va XElpiletal povo omd e€elSIKEUUEVA ATOUO. TOU
epyaotnpiou. To UAKO QUTO TIEPLEXEL TEMTOVEC Kol eKYUAlopata {wikAg mpoéAeuong. Ta TLOTOMOLNTIKA Yyl TNV TPOEAEUON Kol TNV
UYELOVOULKN KATAOoTaon Twv {wwv SV eyyuovial MARPWE TNV anoucia Petadidopevwy maboyovwy napaydviwy. M’ autd cuvioTatal auTtd ta
UALKA va avTLHETWTTIoVTOL WG SUVNTIKWG LOAUCUATIKA KAl PE THPNoN Twv ouvnBwv HETpwY acdaleiog (va pun Aappavovtat and tnv TEMTIKA
| TtV avamveuotikr] 080). 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 0akoUAdKL TPUTILO, N TO XPNOLUOMOoLoeTe. Mn
Xpnotpomnoleite ta TpuPAia edv mapouctalouv evoeifelg uikpoflakng poAuvong. To mAxXog Tou ayap MPEMEL va ival 4 - 5 mm Kal To UALKO
XWPIG pwYHES, Enpotnta i Ao onpeia aAdoiwong. Metd tnv nuepopnvia Anewg to UALKO elval akatdAAnAo yla xprion. & mepimtwon
enodnc pe to Sépua MAEVoUUE apéowe HE dpBovo vepd kal camoUlvel. To Oetikd Ssiypata mpénel va kataotpédpovtal cUUPWVA UE TOUG
KAVOVEG UYLELVAC Ttou TipoBAETovTaL yia TN Slaxeiplon LOAUCUOTIKWY SELYUATWV.

2YNOHKEZ AMOOHKEYZHZ

Ta tpuBAia mpémel va puldcoovtal otoug 2 — 12 °C Héoa 0T CUCKEVAGLO TOUG MEXPL TN OTLYMN TG XPNong Toug. MNapatetapévn puAatn oe
Beppokpacia Katw Twv 2 °C dnuioupyel apketn uypacio péoa oto UAKO pe Kivduvo empoAuvong. H katduén akdpa kat otypaia,
Kataotpedel To VAKO. Emiong amodelyetal thv untepBoAkn Béppavon. Ta tpuBAia sival Suvatov va xpnotpomnotnBouv péxpL TNV NUepounvia
AéNG mou avaypddetal otnv €Tikéta. EAv avolEeTte TNV agpooteyr cuokeuaoia Tou TpuPAilou katd AdBog, umopeite va to GuAdtete oto
Yuyeio yla 5 — 7 pépeg adou 1o odpayioete pe mapadiAp N He cakouAdkL. Ma tnv HeTadopd oL LEAETEG oTabepotnTag pag €8etfav OtL Ta
TPUPBAla pmopouv va mapapeivouv otoug 18 - 25 °C yia 7 nuépeg i otoug 25 - 40 °C yla 48 wpeg, Xwpig va emnpeactel n anodoon tou
TPOLOVTOC,.

TPOMOZ XPHZHZ

Mot xprion, To MePLEXOUEVO NS GLAANG Tpénel va xuvetal o TpuPAia. To Auwotpo tou PCA W/O GLUCOSE AGAR Ba mpénel va Sieayetal
oUpdwva pe TG 0dnyleg Tou Kataokeuaotn, ite oe udatdloutpo (100 oC) eite o PoUpPVO IKPOKUUATWY. NOTE punv edpapuolete ansubeiag
Bepuotnta yla va Alwoete to dpLaiidlo. Ol Bepuokpacieg kat oL xpovol THENG e§aptwvtal ammd tov 0yko tou UALkou (100 f 200ml) kat tnv mnyn
Bepudtntag. Mpwv Alwaoet pEMeL va XoAapWoeTe To BLOWTO Karmdkt Tou draAdiov yia va anodpUyeTte To omAGLUO Tou. To PCA mpémel va AlwaoeL
povo pia dopd kat va xpnotpomnotnBel. Ta UALKA pe dyap Sev TIPEMEL VoL THKOVTAL EMAVEANUUEVA KABWE TA XOPOKTNPLOTIKA Toug aAAdlouv. H
untepBéppavon mpEmel va anodelyetal 000 Kol N MAPOTETAUEVN BEpuavan, el8IKA 6oov adopd péoa e 6€wvo 1 aAkaAlkd pH. MOALG Auwoel
10 pixvoupe ota TpUPAi XPNOLUOTIOLWVTOG AONTITEG TEXVIKEG. M TOV EUPBOALACO, AKOAOUBONOTE TG TUTILKEG EpyaoTnplakég peBddoug i toug
LoxVovTeg Kavoves. MEBodog omelpoeldrg MAAKaG, paBSWoelg KATL. TEXVLKI) CUVIOTWUEVN Xpron: EToludote SeKAmMAGOLEG CELPLOKEG APOLWOELS
tou Seiypatog kat mapte 1 mL o SuTAd Selypata and kabe apaiwon kal BAATE Ta 0€ AMOCTELPWHEVO KeVO TPUPAio 90 mm. Pifte mepinou. 20
mL amootelpwuévou PuxBeévtog PCA (mepimou 45°C) oe kdBe éva amd ta tpuBAia. Avakatevoupe amald meplotpédovtag ta TpuPAia ot
oxnua 8. Adrote ta tpuPAia akivnta péxpL va otepeononBolv kal emwdote os avanodn B€on. O xpovog emwaong kal n Bepuokpacia
e€aptwvtal amnod To TUMO TOU ULKPOOPYOVLOHOU UTtO Slepelvnaon. Mevikd ylo aepofla HETpnon, eEMwdAoTte ya 3 nuépeg otoug 30°C. Katomy
eléyEte oe 24, 48 kal 72 wpeC. H TeAKn PETPNON MPAyUATOMOLEITAL HETA amo 48 wpeg emwaong otoug 32 -35°C. MNa ULKPOOPYAVIOUOUC HE
AAAeG amaltnoelg Beppokpaciag, €xouv mpotadel ol akOAouBeg eNwACELS: 2 NUEPES oToug 32-35°C, 2-3 nuépeg otoug 45°C, 2 NUEPESG OTOUG
55°C, 3-5 nuépeg otoug 20°C, 7-10 nuépeg otoug 5-7°C. OL apalwoelg Selypdtwy mapaockeudlovral pe 1/4 Stahbpatog Ringer, pubulopévo
VEPO TIEMTOVNG I MEYLOTO QPALWTIKO avdktnong avaloya pe to Seiypa. H pébodog pétpnong evowpdtwong tpuBAiou mpotipdral amod t
puéBodo emudavelakol epBoAlacpol, kabwg Sivel VPNAOTEPEG UETPAOELS, Qv Kal N Teheutaio SLEUKOAUVEL TNV QMOMOVWON KAl TV
EMAVAOTIOPA TWV OTIOLKLWV.

EPMHNEIA TQON ANOTEAEZMATQN

Metd tnv enwaoch, e§eTtdote ta TPUPALa yla avamtuén. Metpriote Tov aplOpo TwWV AOLKLWY KAl UTtoAoyioTe Tov avd ypaupdpto 1 ml delypatog
(CFU) AapPavovtag unddn tov cuvteheotr apaiwong. Av tomoBetriBnkav Vo tpuPAia oe kdBe Selypa, umoloyiote Tov PEGO OpO TWV
QTTOLKLWV HETagy Twv §Uo tpuPAiwv ava ypappdplo n ml dsiypatoc.



NEPIOPIZMOI THZ MEGOAOY
H teAwkn Tautonoinon mMPEMEeL va yivetal Pe BLOXNKOUC Kol 0poAoyLlkoUg eAéyxoug Kal Umopel va ektelolvtal ansuBeiag amnd Tig UMOTTEG

QTOLKiEG.

FENIKA XAPAKTHPIZTIKA NOIOTIKOY EAEFXOY

MuwkpoBio Avantuén
Escherichia coli ATCC 25922 KaAn
Staphylococcus aureus ATCC 25923 KaAn
Pseudomonas aeruginosa ATCC 27853 KaAn
Bacillus cereus ATCC 9634 KaAn

AMNOPPIWH TOY YAIKOY 2TA ANOBAHTA

Ta VALK Tou Sev mapouactalouv kapia avamtuén pnopet va Bswpnbolv wg un emkivbuva amdBAnta kat va anoppintovial avaloya. Ta
UALKQA TIOU TTIOLPOUGLATOUV QVATITUEN QUTOLKLWV TIPETEL va. artoppintovial cUpbwva PE TIG 0dNYLEG yLa LOAUCHATIKA 1 SUVNTIKOG MOAUCHATLKA
anopAnta. To gpyaotriplo eival umelBuUVO yla TN cwotr SLaXElPLoN TwV HOAUCUATIKWY amoBARTwWy clupdwva pe T ¢von kal to Pabuo
ETUKIVOUVOTNTAG TOUG KOl TIPETEL va TaL Slaxetpiletal Katl va ta amoppintel (f va avaBetel tn Staxeiplon kat anoppudr] Toug) cUud wva e Toug
€KAOTOTE LOXUOVTEG KAVOVLOUOUG.

NPOAIATPADE:

PLATE COUNT AGAR W/O GLUCOSE
EIAOZ KQAIKOZ ZYZIKEYAZIA DYNAZH XPONOZ ZQHZ
TpuPBAio 6cm 050694 10 tepdyLa 2-12°C 5 priveg
DLaAisio 100ml 060694 10 tepdyla 2-25°C 12 prveg

H etalpeia Bioprepare éxeL miotonoinBsi cupdwva pe ta mpdtuma: EN ISO 9001:2015 / EAOT EN I1SO 13485:2016 AY86/1348/2004.

BIBAIOTPADIA
Downes F. P. and Ito K., (Eds.), 2001, Compendium of Methods for the Microbiological Examination of Foods, 4th Ed., APHA, Washington, D.C.
Standard Methods for the Examination of Dairy Products, 13th Ed. APHA, 1972. American Public Health Association.
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DESCRIPTION
For the total numerical count of bacteria in milk, dairy products, water, and wastewater.

PRINCIPLE OF THE METHOD

PLATE COUNT AGAR W/O GLUCOSE is used for counting aerobic bacteria in milk, dairy products, drinking water, and wastewater. It is
particularly suitable for preparing specialized culture media that must be rich in nutrients. Casein and meat peptone provide nitrogen,
vitamins, minerals, and amino acids necessary for growth. Sodium chloride provides the necessary electrolytes and maintains the osmotic
balance of the medium. Bacteriological agar is the solidifying agent.

COMPOSITION g/litre
Casein Peptone 5.0
Meat Peptone 3.0
Sodium chloride 5.0
Bacteriological Agar 12.0

Appearance: Clear beige
Final pH 7,2 £ 0.2 at 25 °C.

PRECAUTIONS

PCA W/O GLUCOSE 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 CONDITIONS

The petri dishes should be stored at 2 — 12 °C in their packaging until use. Prolonged storage at temperatures below 2 °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 18 — 25 °C for 7 days or at 25 — 40 °C for 48 hours without affecting the product's performance.

USAGE INSTRUCTIONS

For use, the contents of the vial must be poured into petri dishes. The melting of the PCA W/O GLUCOSE AGAR should be performed according
to the manufacturer's instructions, either in a water bath (100°C) or in a microwave. Never apply direct heat to melt the vial. The temperatures
and melting times depend on the volume of the material (100 or 200ml) and the heat source. Before melting, loosen the screw cap of the vial
to avoid breakage. PCA should only be melted once and used. Agar-containing materials should not be repeatedly melted as their properties
change. Overheating and prolonged heating, especially for media with acidic or alkaline pH, should be avoided. Once melted, pour the material
into the petri dishes using aseptic techniques. For inoculation, follow standard laboratory methods or applicable protocols. Common methods
include spiral plate, streaking, etc. Recommended technique for use: Prepare serial tenfold dilutions of the sample and take 1 mL from each
dilution in duplicate, transferring them into a sterile empty 90 mm petri dish. Pour approximately 20 mL of sterile cooled PCA (around 45°C)
into each petri dish. Gently mix by rotating the dishes in a figure-eight motion. Let the dishes stand undisturbed until they solidify and then
incubate in an inverted position. The incubation time and temperature depend on the type of microorganism under investigation. Generally,
for aerobic measurements, incubate for 3 days at 30°C. Then check at 24, 48, and 72 hours. The final measurement is performed after 48 hours
of incubation at 32 — 35°C. For microorganisms with other temperature requirements, the following incubations are suggested: 2 days at 32-
35°C, 2-3 days at 45°C, 2 days at 55°C, 3-5 days at 20°C, 7-10 days at 5-7°C. Sample dilutions are prepared using 1/4 Ringer’s solution, peptone
water, or maximum recovery diluent depending on the sample. The plate count method is preferred over surface inoculation, as it yields
higher readings, although the latter facilitates colony isolation and re-inoculation.

INTERPRETATION OF RESULTS

After incubation, examine the petri dishes for growth. Count the number of colonies and calculate the number per gram or ml of the sample
(CFU), considering the dilution factor. If two petri dishes were used for each sample, calculate the average number of colonies between the
two dishes per gram or ml of the sample.

METHOD LIMITATIONS
Final identification should be carried out with biochemical and serological tests and may be performed directly by the suspected colonies.

GENERAL CHARACTERISTICS OF QUALITY CONTROL

Microorganism Growth
Escherichia coli ATCC 25922 Good
Staphylococcus aureus ATCC 25923 Good
Pseudomonas aeruginosa ATCC 27853 Good




Bacillus cereus ATCC 9634

Good

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
PLATE COUNT AGAR W/O GLUCOSE

ITEM CODE PACKAGE STORAGE SHELF LIFE
Petri Dish 6cm 050694 10 pieces 2-12°C 5 months
Vial 100ml 060694 10 pieces 2-25°C 12 months

Bioprepare company is certified according to the standards: EN I1SO 9001:2015 / ELOT EN 1SO 13485:2016, DY86/1348/2004.
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