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NEPIFTPA®H
To Potato Dextrose Agar ouVLOTATOL YLt TNV KOAALEPYELD, OMOUOVWON Kol amapifunon HUKATWY Kal UHWV oo YaAOKTOKOULKA Ttpoiovta,
avaUKTIKA, katepuyuéva tpodLua kat dAAa poiovta.

APXH THZ MEGOAOY

To mapaokeuaopéva TpuPAia TPEMEL va eival EMOPKWE YEUATA WOTE vo. ghaylotomoleital n emidpacn t™g aduddtwong HeTd amd
MAPATETAUEVN eMwWaon. To ekyUALopa Ttatdtog Kat n 8e€tpdln umootnpilouv TNV avamtuén Twv MUkATwy. H peiwon tou pH oto 3,5 pe xpron
QTTOCTELPWHEVOU YOAAKTLKOU 0EE0G aVAOTEAAEL TNV avamtuén Baktnpiwv. Elval onuavilkod va anodelyetal n B€ppavon Tou HECOU PETA TNV
pooBnKn Tou 0&€0g, kabBwg autd unopel va odnyroetl oe udpdAuaon Tou ayap.

SYNOEZH g/litre
Potato Extract 4.0
Dextrose 20.0
Agar No. 1 15.0

Eudavion: Amald unel, dlavyég
TeAwkd pH 5.6 + 0.2 otoug 25 °C.

NPOMYAAZEIZ

To POTATO DEXTROSE AGAR elval in vitro epyaoTtnploko SLayvwoTlkO UALKO Kol TIPEMEL val XELPIZETOL HOVO amo e€ELSIKEUUEVA ATOMA TOU
€pYaoTtnPiou.To UAKO QUTO TIEPLEXEL TIEMTOVEG KOl EKXUALOpATA {WLIKAG T(POEAEUONG. Ta TILOTOTOLNTIKA YL TNV TIPOEAEUCN KOL TNV UYELOVOULKH
Katdotaon twv {wwv dgv gyyuovtal TARPwWE tv amoucia petadtdopevwy naboydvwy mapaydviwy. N’ autd cuVIoTATOL QUTA Ta UALKA val
QVTLHETWTI{OVTaL WG SUVNTIKWG LOAUCUATIKA KoL HE TAPNON TWV cuvABwv pETpwyY achaleiag (va un Aappavovtal amd TNV MEMTIKA f T
avanveuoTiky 060). O xelplopdsg twv tpuPAiwv va yivetat mavta pe yavta kat péoa o€ Laminar flow Class I, yia va amodelvyovtat
ETUUOAUVOELG KUPLWG amo oampoduTkoug HUKNTeG. Edv to tpuPAio eival paylopévo f To 0akouAdKL TPUTILO, N TO XPNOLMOTIONOETE. Mn
xpnotpomnoleite ta tpuPAia edv mapouvcialouv evdeifelg puikpoPlaknic poAuveng. To Taxog Tou dyap TPEMEL va lval 4 - 5 mm Kal TO UALKO
XwPIc pwyHeEg, Enpdtnta | GAAa onueia oAhoiwong. Metd tv nuepounvia Afewg to UALKO eival akatdAAnAo yla xprion. e mepimtwon
enodnc pe to Sépua MAEVOUUE apEowS HE ddBovo vepd Kal carmoUlvl. Ta Betikd Selypata MPEMEL va KataoTpédoviol cUUPwv UE TOUC
KQVOVEG UYLELVAG Ttou TipoBAEMOVTAL yia TN SLaxeiplon LOAUCUATIKWY SELYUATWV.

ZYNOHKEZ ANOOHKEYZHZ KAl METADOPAZ

To tpuBAia mpémel va puldooovtal otoug 2 — 12 °C HEoO 0T CUCKELAGLO TOUC HEXPL TN OTLYMN TG XPnong touc. Napatetapévn uAaln os
Bepuokpacio kKatw Twv 2 °C Snuloupyel apKeT vypacia PEoa OTo UALKO e Kivduvo empoluvong. H kataduén akopa kat otiyplaia,
Kataotpédel To UAKO. Emiong amodelyetal tnv untepBoAikr Bépuavon. Ta TpufAia eival Suvatdv va xpnoLpomotnbouv PéXpL TNV NUEpOUNVia
ARgng mou avaypddetal otnv etikéta. EQv avoifete tnv agpooteyr) cuokeuaoio Tou TpuPAiou katd AdBog, prmopeite va to duldete oto
Yuyeio yla 5 — 7 pépeg adou to odpayioete pe mapadilpt n e coakoUAdkL. Mo tnv petadopd ol peléteg otabepdtnTag pog édstéav OtL ta
TpuPAia pmopolv va mapapeivouv otoug 18 - 25 °C yia 10 nuépeg  otoug 25 - 40 °C yla 48 WPEG, XWPIG va eEMNPEAOTel N anodoaon Tou
TPOLOVTOC,.

TPOMOZ XPHZHZ

Enwdote ta tpuBAia otoug 37 °C yia 24 wpeg ya tov éleyxo pukntwy Candida. Ztn ouvéxela emwaote otoug 25-30 °C pe auénuévn vypaoia.
'OAec oL kKaAALEpyeLeg TPETEL va e€eTalovtal TouAdxlotov 1 dopd tnv eBSopada yia TNV avamtuén LUKATWY Kot TPENEL va puldocovtal ya 4-6
€BOOUASEC IPLV XOPAKTNPLOTOUV OPVNTLKA.

ANAINQZH KAI EPMHNEIA
Metd and emapkr) enwaocn ta tpuPAia Ba mpénel va eudavilouv PEPOVWHEVES QUTOLKIEG OTLG TIEPLOXESG OPALWONG KAL AVAUELKTN AVATITUEN OTLG
TEPLOXEG TIUKVOU eVOPOApLONOU. EEETAOTE TIC aMOLKIEG WG TIPOC TO XPWHA KoL TNV popdoloyia.

MEPIOPIZMOI THX MEGOAOY

Suviotdral n Ste€aywyrn BLOXNKLIKWY SOKLUWY, OTLG UEUOVWIEVEG OTOLKIEG yLa TTAApN avayvwpLon.

Mropel va £xoupe aaBevr) n Kavovikr avamtuén Gram BeTikwv Kot Gram apvnTikwyv Poktnplwv étav o aplbudcg toug oto evodBaAuLopa
eivot > 108 CFU/ml.

FENIKA XAPAKTHPIZTIKA MNOIOTIKOY EAEMXOY

MIKPOOPTANIZMOZ ATCC ANANTY=ZH
Candida albicans 10231 KAAH
Saccharomyces cerevisiae 9763 KAAH
Aspergillus brasiliensis 16404 KAAH




Aspergillus brasiliensis ATCC 16404

AMNOPPIWH TOY YAIKOY ZTA ANMOBAHTA

Ta UAKG Tou Sev mapouatdlouv kapio avamtuén prnopei va Bewpnbolv wg pn emkivéuva amopAnta kat va amoppintovtal avdioya. Ta
UALKG TTOU Ttaipouotaouv avamTuén amolkLwy TPEMEL VO amoppimtovtal cUUdWVa UE TLG 08NYIEG YL LOAUCUATIKA 1 SUVNTIKOG LOAUCHATLKA
anopAnta. To gpyaotriplo elvat unmelBuvo yla TN cwotr Slaxelplon Twv HOAUCUATIKWY amoBAnTwy clupdwva pe T ¢von kal To Pabuo
EMKVOUVOTNTAC TOUG KoL TIPETIEL VAL T SLAXELPITETAL KO VAL TAL AMOPPLTTEL (1] vt avaBETEL TN Slaxeiplon Kot amdppur Toug) cUUP wva pE TOUG

€KAOTOTE LOXUOVTEG KOWOVLOHOUG,.

MPOAIATPADEZ

POTATO DEXTROSE AGAR - (€
EIAOZ KQAIKOZ 2YIKEYAZIA DYNAZH XPONOZ ZQHZ
TpuBAio 9cm 010090 10 tepayla 2-12°C 5 uAveg
®oAisto 100ml 060090 10 tepaxa 2-12°C 8 Mnveg
ZwAnvapto 10ml 070090 20 Tepdyla 2-12°C 8 unveg

H etalpeia Bioprepare éxeL miotonoinBei cupdwva pe ta mpdtuma: EN ISO 9001:2015 / EAOT EN I1SO 13485:2016 AY86/1348/2004.
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DESCRIPTION
Potato Dextrose Agar is recommended for the cultivation, isolation, and enumeration of fungi and yeasts from dairy products, soft drinks,
frozen foods, and other products.

PRINCIPLE OF THE METHOD

The prepared plates should be sufficiently filled to minimize dehydration effects after prolonged incubation. Potato extract and dextrose
support fungal growth. Lowering the pH to 3.5 using sterile lactic acid inhibits bacterial growth. It is important to avoid heating the medium
after the acid is added, as this may result in agar hydrolysis.

COMPOSITION g/litre
Potato Extract 4.0
Dextrose 20.0
Agar No. 1 15.0

Appearance: Light beige, clear
Final pH 5.6 £ 0.2 at 25 °C.

PRECAUTIONS

POTATO DEXTROSE 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.

TORAGE AND TRANSPORT CONDITIONS

The plates should be stored at 2—12 °C in their original packaging until use. Prolonged storage at temperatures below 2 °C can cause excess
moisture inside the medium, increasing the risk of contamination. Freezing, even momentarily, destroys the medium. Excessive heating should
also be avoided. Plates may be used until the expiry date indicated on the label. If the airtight packaging is accidentally opened, the plate can
be stored in the refrigerator for 5—7 days after being sealed with Parafilm or placed in a sealed bag.

Stability studies have shown that for transport, the plates can be kept at 18—25 °C for up to 10 days or at 25-40 °C for up to 48 hours without
affecting product performance.

INSTRUCTIONS FOR USE
Incubate the plates at 37 °C for 24 hours for the detection of Candida fungi. Then incubate at 25-30 °C under increased humidity. All cultures
should be examined at least once a week for fungal growth and kept for 4—6 weeks before being considered negative.

READING AND INTERPRETATION
After sufficient incubation, the plates should display isolated colonies in the dilution areas and confluent growth in areas of dense inoculation.
Examine the colonies for color and morphology.

LIMITATIONS OF THE METHOD
It is recommended to perform biochemical tests on isolated colonies for complete identification.

Weak or normal growth of Gram-positive and Gram-negative bacteria may occur when their concentration in the inoculum is = 10 CFU/ml.

GENERAL QUALITY CONTROL CHARACTERISTICS

MICROORGANISM ATCC GROWTH
Candida albicans 10231 GOOD
Saccharomyces cerevisiae 9763 GOOD
Aspergillus brasiliensis 16404 GOOD




Aspergillus brasiliensis ATCC 16404

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

POTATO DEXTROSE AGAR - (€
ITEM CODE PACKAGE STORAGE SHELF LIFE
Petri Dish 9 cm 010090 10 pieces 2-12°C 5 months
Vial 100 ml 060090 10 pieces 2-12°C 8 months
Tube 10 ml 070090 20 pieces 2-12°C 8 months

Bioprepare is certified according to the standards: EN ISO 9001:2015 / ELOT EN ISO 13485:2016 / DY8d/1348/2004.
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