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NEPIFTPA®H
To Plate Count Agar xpnotpomnoleital cav otavtap HEB0SOoG yla TNV aplOUNTIKY KOTAMETPNON TWV BaKTNPiwy 0TO VEPS TA TOTA KAl TLC TPOPES

APXH THZ MEOGOAOY

To PLATE COUNT AGAR eival looduvapo pe to Agar Count Agar (Trypone Glucose Yeast Agar) 6nwg avadépetal otig Tumikéc MeBodoug yla
v g€€taon tou NepoU kat Twv Aupdtwy, 19n €kdoon, AOAC kat USP. H Apeptkavikn Evwon Anupdotoag Yyeiog (APHA) ouviotd th xprion tou
péoou yla tnv ektéleon tng "standard plate count" ota yaAakTokouLKA mpoiovta. Ta BPeMTIKA CUCTATIKA avVATTUENG mapéxovTal amd tnv
nentdvn kaleivng, To ekxUALopA TUNG Kal TN YAUKOTN. To cUpmAeypa Btapivng -B mapéxetal kupiwg ano 1o ekxuAiopata {0uNnG. H yAukoln
XPNOLMEVEL KAL WG TNYR EVEPYELAG. AUTA TA BPEMTIKA CUOTATIKA, MAll LE TOUG BPEMTIKOUG MAPAYOVTEG TTIOU UTIAPXOUV OTA YOAAOKTOKOULKA
npoiovta mou Ba afloloynBoulv, Ba umootnpifouv TNV avamtuén tng MAELOVOTNTOC TWV OPYAVIOUWV Tiou Ppilokovtal ota Seiypata
YOAQKTOKOMLKWY TIPOTOVTWV.

ZYNOEZH g/litre
Enzymatic Digest of Casein 5.0
Yeast Extract 2.5
Glucose (anhydrous) 1.0
Bacteriological Agar 15.0

Eudavion: Mmel Slavyég,
TeAwko pH 7.0 £ 0.2 otoug 25 °C.

NPOMYAAZEIZ

To Plate Count Agar eival in vitro epyactnplako SLayvwoTtikd UAKO Kal TIPEMEL va XELPITeETaL HOVo amd e€elSIKEUEVA GTOMA TOU EpYOOTnpLoU.
To UALKO QUTO TIEPLEXEL TIEMTOVEG Kol eKXUALopaTa {wikAG TPOEAEUONG. TA TILOTOMOLNTIKA YL TNV TIPOEAEUCN KO TNV UYELOVOULKN KOTAOTOON
Twv {wwv dev gyyudvial MANPWG tnv amoucia HeTadldopevwy maboydvwy mapayoviwy. M’ autd ouVLOTATOL QUTA TA UAKA va
QVTLHETWTI{OVTaL WG SUVNTIKWG LOAUCHATIKA KOL HE TAPNON TWV cuvABwV pETpwyY achaleiag (va un Aappavovtal amd TV MEMTKA f T
avanveuoTiky 0606). O xelplopdg twv tpuPAiwv va yivetal mdvta pe yavua kat péoa oe Laminar flow Class I, yia  va amodelyovtal
ETMHOAUVOELG KUPLWE amo oampoduTikoug pokntes. Edv to tpuBAio eival paylopévo | To oakouAdKL TPUTILO, KN TO XPNOLUOTOROETE. Mn
Xpnotpomnoleite ta TpuPAia edv mapouctalouv evoeifelg uikpoPlakng poAuvong. To TAXoG Tou ayap TPEMEL va lval 4 - 5 mm Kal To UALKO
XWPLG pWYHES, EnpdTtnTa | GAAa onpeia aAhoiwong. MEeTA tv nuepounvia Afewg to UALKO eival akatdAAnAo yla xprion. Ze mepimtwon
enodnc e to Sépua MAEVOUUE apEcwE HE ddBovo vepd Kal carmolvl. Ta Betikd Selypata MPEMEL va KataoTpédoviol oUWV UE TOUG
KQVOVEG UYLELVAC Ttou TipoBAEMovTaL yia TN Slaxeiplon LOAUCUOTIKWY SELYUATWV.

2YNOHKEZ AMOOHKEYZHX

Ta tpuBAia mpémel va puldooovtal otoug 2 — 12 °C péoa otn cuoKeuaoiol TOUG HEXPL TN OTYHN TNG XPnong toug. Mapatetapévn puAagn oe
Beppokpacia Katw Twv 2 °C dnuioupyel apketn uypacio péoa oto UAKO pe Kivduvo emipoAuvong. H katduén akdpa kat otypiaia,
Kataotpedel To VAKO. Emiong amodelyetal thv untepBoAkn Béppavon. Ta tpuBAia ival Suvatov va xpnotpomnotnBouv péxpL TNV NUepounvia
Aéng mou avaypadetal otnv €Tikéta. EAv avolleTte TNV agpooteyr cuokeuaoia Tou TpuPAilou katd AdBog, umopeite va to GuAd&ete oto
Yuyeio yla 5 — 7 pépeg adou 1o odpayioete pe mapadiAp N He cakouAdkL. Ma tnv HeTadopd oL LEAETEC 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,.

TPOMOX XPHZHZ
Ta Seiypata va gppoAidiovial oto HECO TO CUVTOMOTEPO Suvatd META T ARYPn TOoug Kol va meplopiletal oto eAdxloto n €kBeon twv
Selyudtwy otov agpa.

MéBoboc eniotpwong tpuBAiwv:

1. MapaokeuAoTe SeKASIKEG APALWOELG OE ATIOOTELPWUEVO OPOLWTLKO yia va AdBete 30-300 CFU ava tpuPAio.
2. Aonmtikd evodBaipiote v emuddveta tou dyap pe 0,1 ml koA avapepulyuévou apatwpuévou Seiypatog.
3.XpNOLUOTIOLWVTOG OTIOCTELPWEVO OTEIAES AMAWOTE To delypa opoldpopda mavw otnv empAveLa TOU Ayap.
4. Enwdaote ta tpuPBAia agpoBila otoug 35 — 37 °C yia 46 - 48 WpPsC.

Mé£Bobo¢ evowpdtwong tou deiypatog oto P.C.A.:

1. ToroBetriote to PpLaAibio PLATE COUNT AGAR (060088) o €va uSatoAouTpo e Bpaoto vepd péxpL va vypomotnBetl (mepimou ya 20 €wg 25
Aemta).

2. BydAte to ¢pLaAidio amo to udatoloutpo kat adriote To yia 30 - 40 Aemtd og Spooepd pépog (20 — 25 °C). Exel UTIOAOYLOTEL OTL N
Bepuokpacio tou UALkoL Ba katéReL otoug 54 — 50 °C.

3. MopaokeuAoTe SeKABIKEG APALWOELS OE QMOCTELPWHEVO OPALWTLKO YLa va AdBete 30-300 CFU ava tpuPAio.

4. TonoBethote 1 ml and to Seiypa os £va kevo oteipo tpuPAio Petri.

5. NpocBéote aonmukd mepimov 18 - 19 ml and 1o uypomoinuévo PLATE COUNT AGAR (45-50 °C) mavw amo to Seiypa. Meplotpédte
T(POOEKTLKA TO TPUPBALO yla va avapiéete opolopopda to deiypa.

Mpoooxn to uypomotnuévo PLATE COUNT AGAR apxilel kol oTepeomoleital KATw aro toug 40 °C.

6. Adrjote ta tpuPAia va otepgomotnBoulv.

7. Enwadote ta tpuPAio agpofia otoug 35 — 37 °C yia 46 - 48 WpPEC.




Znueilwon: Mnv Beppaivete To uypomotnpévo PLATE COUNT AGAR meploootepo amod TpeLg wpeg otoug 45-50 °C.
To ¢praAidio PLATE COUNT AGAR umopei va uypomotnBei povo pia ¢popd.

ANAINQZH KAI EPMHNEIA

MEeTd TNV enwaon, e€TA0TE T TPUPALA yLa avamtuén. MeTpRoTe Tov aplBo TwV ATOLKLWY KOL UTIOAOYIOTE Tov ava ypappudpto i ml dsiypatog
(CFU) AauBdvovtag unmddn tov cuvteheotr apaiwong. Av tomoBetriBOnkav Vo tpuPAia oe kdOe Selypa, umoloyiote Tov PEGO OpO TWV
QTOLKLWV HeTagd Twv SUo tpuBAiwv ava ypappdpo n ml dsiypatoc.

MNEPIOPIZMOI THZ MEGOAOY
Juviotatat n Ste€aywyn BLOXNULKWY 1) avoooAoyLKWY SOKLUWY O€ amoLKieg amo kabapr KaAALEPYELX yLa TTANPN avayvwpLon.

FENIKA XAPAKTHPIZTIKA NOIOTIKOY EAEFXOY

Muwpo6Bio Avarntuén
Salmonella typhimurium ATCC 14028 Kahn
Proteus mirabilis ATCC 12453 Kaln
Escherichia coli ATCC 25922 Kan
Enterococcus faecalis ATCC 29212 Kan

AMNOPPIWH TOY YAIKOY 2TA ANNOBAHTA

Ta VALK Tou Sev mapouaotalouv kapia avamtuén pnopet va Bswpnbolv wg un emkivbuva amdBAnta kat va anoppintoviatl avaloya. Ta
UALKQ TIOU TTOpOUGLATOUV QVATTTUEN QMOLKLWV TIPETEL va. artoppintovtal cUpdwva Pe TIC 08nNYIeC yia LOAUCUATIKA 1 SUVNTIKOG MOAUCHATLKA
anopAnta. To gpyaotriplo eival umMelBLVO yla TN CwoTr SlaXElPLon TwV HOAUCUATIKWY amoBARTwWY cUpdwva pe T ¢von kal to Pabuo
ETUKLVOUVOTNTAG TOUG KO TIPETEL vaL TaL Slaxetpiletal kal va Ta amoppintel (i va avaBetel tn Slaxeiplon kat anoppudr) Toug) cUud wva e ToUg
€KAOTOTE LOXUOVTEG KOVOVLIOUOUG,.

NPOAIATPADE:

PLATE COUNT AGAR
EIAOZ KQAIKOZ 2YIKEYAZIA DYNAZH XPONOZ ZQHZ
TpuBAio 9cm 010088 10 tepayla 2-12°C 5 pAveg
TpuPBAio 6cm 050088 10 tepayta 2-12°C 5 prveg
DoAisio 100ml 060088 10 tepaya 2-25°C 12 pAveg
QOaAisio 200ml 150088 6 TepaxLa 2-25°C 12 prveg

H etaipeia Bioprepare éxel motonownBei cupudwva pe ta mpdtuma: EN 1ISO 9001:2015 / EAOT EN I1SO 13485:2016 AY86/1348/2004.

BIBAIOTPADIA

International Standard 1SO 4833 Microbiology of food and animal feeding stuffs -- Horizontal method for the enumeration of microorganisms -- Colony-count technique at 30 2C
Standard Methods for the Examination of Dairy Products, 13th Ed. APHA, 1972. American Public Health Association.

Recommended Methods for the Microbiological Examination of Foods, APHA Inc. New York, 1958. Standard Methods for the Examination of Water and Wastewater, APHA Inc. New
York, 1960.

*APHA: American Public Health Association Inc.
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DESCRIPTION
Plate Count Agar is used as a standard method for the numerical count of bacteria in water, beverages, and food.

PRINCIPLE OF THE METHOD

PLATE COUNT AGAR is equivalent to Agar Count Agar (Tryptone Glucose Yeast Agar) as referenced in the Standard Methods for the
Examination of Water and Wastewater, 19th edition, AOAC, and USP. The American Public Health Association (APHA) recommends the use of
this medium for performing the "standard plate count" in dairy products. The growth nutrients are provided by casein peptone, yeast extract,
and glucose. The vitamin B complex is mainly provided by the yeast extract. Glucose serves as an energy source. These nutrients, along with
the nutrients found in the dairy products to be evaluated, will support the growth of the majority of organisms present in dairy samples.

COMPOSITION g/litre
Enzymatic Digest of Casein 5.0
Yeast Extract 2.5
Glucose (anhydrous) 1.0
Bacteriological Agar 15.0

Appearance: Clear beige
Final pH 7.0 + 0.2 at 25 °C.

PRECAUTIONS

Plate Count Agar 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
Samples should be inoculated into the medium as soon as possible after collection, and exposure of the samples to air should be minimized.

Method of Streaking Petri Dishes:
e  Prepare decimal dilutions in sterile diluent to obtain 30-300 CFU per petri dish.
e Aseptically inoculate the surface of the agar with 0.1 ml of the well-mixed diluted sample.
e Using a sterile loop, spread the sample evenly over the surface of the agar.
e Incubate the petri dishes aerobically at 35 —37°C for 46 - 48 hours.

Method of Incorporating the Sample into P.C.A.:

e  Place the PLATE COUNT AGAR (060088) vial in a water bath with boiling water until it liquefies (approximately 20 to 25 minutes).

e  Remove the vial from the water bath and leave it in a cool place (20 — 25°C) for 30 - 40 minutes. It is calculated that the material
temperature will decrease to 54 — 50°C.

e  Prepare decimal dilutions in sterile diluent to obtain 30-300 CFU per petri dish.

e  Place 1 ml of the sample into an empty sterile petri dish.

e  Aseptically add approximately 18 - 19 ml of the liquefied PLATE COUNT AGAR (45-50°C) over the sample. Gently rotate the petri dish
to mix the sample evenly. Note: The liquefied PLATE COUNT AGAR begins to solidify below 40°C.

e  Allow the petri dishes to solidify.

e Incubate the petri dishes aerobically at 35 — 37°C for 46 - 48 hours.

Note: Do not heat the liquefied PLATE COUNT AGAR for more than three hours at 45-50°C.
The PLATE COUNT AGAR vial can only be liquefied once.

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
It is recommended to perform biochemical or immunological tests on colonies from pure culture for complete identification.

GENERAL CHARACTERISTICS OF QUALITY CONTROL

Microorganism Growth
Salmonella typhimurium ATCC 14028 Good
Proteus mirabilis ATCC 12453 Good
Escherichia coli ATCC 25922 Good
Enterococcus faecalis ATCC 29212 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

ITEM CODE PACKAGE STORAGE SHELF LIFE
Petri Dish 9cm 010088 10 pieces 2-12°C 5 months
Petri Dish 6cm 050088 10 pieces 2-12°C 5 months
Vial 100ml 060088 10 pieces 2-25°C 12 months
Vial 200ml 150088 6 pieces 2-25°C 12 months

Bioprepare company is certified according to the standards: EN 1ISO 9001:2015 / ELOT EN ISO 13485:2016, DY88/1348/2004.

REFERENCES

International Standard 1SO 4833 Microbiology of food and animal feeding stuffs -- Horizontal method for the enumeration of microorganisms -- Colony-count technique at 30 2C
Standard Methods for the Examination of Dairy Products, 13th Ed. APHA, 1972. American Public Health Association.

Recommended Methods for the Microbiological Examination of Foods, APHA Inc. New York, 1958. Standard Methods for the Examination of Water and Wastewater, APHA Inc. New
York, 1960.

*APHA: American Public Health Association Inc.
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