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NEPITPA®H
Tpwotopnuévo tpuPAio S.S. AGAR — HEKTOEN ENTERIC AGAR - XLD AGAR Tla tnv KOAALEPYELA EKAEKTLK AmOUOVWON KoL TOUTOToinon Twv
Salmonella, Shigella & Enterobacteria.

APXH THZ MEOGOAOY

310 S.S. AGAR 1o Beef Extract kat to Balanced Peptone No. 1 mapéxouv &{wto, BLTapives, HETAANA KaL apvogEa amapaitnTa yla TV avamntuén.
H Aaktdln sivatl o upwotpog udatavOpakag mou apexel avOpaka Kat evépyela. Meiypa Bile Salts No. 3, Sodium citrate kot Brilliant Green
avaoTtéNouV ta OeTika (+) katd Gram Baktrpla, Ta MEPLOCOTEPA KoAoBaktnpidia Kot HepLkoUg Proteus spp. Emitpénovtag napdAAnAa tnv
avamnrtuén tng Salmonella spp. To Neutral Red eivat o &eiktng Tou pH. To Sodium thiosulphate kat to Ferric citrate emtpénouv tnv avixveuon
Tou H2S mou mapdyouv Baktripla, Onwg o Proteus kal oplopéva oTeAéxn TG ZoApOVENAG, KABWE TTOPAYOUV ATOLKIEC HE HaUpa KEVTPA Kot
kaBapd pwrootédpavo. Ta Paktipla ou dev {upodvouv tn Aaktoln (umotBéueva maboyova) mapdyouv Slavyeilg amotkieg, Stadaveic n
AXPWHEC, EVW T KOAoBakTnpidla mapepmodiovral EMAPKWE Kol oXNUATI{oUV ULKPEG ATTOLKIEG TToU TtolKIAAOUV Ao pol o€ KOKKLVO Xpwua. H
olvBeon auth elval Slaitepa EKAEKTIKN, Kal SEV CUVIOTATAL yLa TNV TPWTOPXLIKN armopovwaon tng Shigella. Oplopévol otehéxol Shigella spp.
Mmopel va pnv avartuxBouv.

ZYNOEZH S.S. AGAR g/litre
Beef Extract 5.0
Balanced Peptone No. 1 5.0
Lactose 10.0
Bile Salts No. 3 8.5
Sodium citrate 8.5
Sodium thiosulphate 8.5
Ferric citrate 1.0
Brilliant Green 0.00033
Neutral Red 0.025
Agar No. 2 13.5

Epdavion: Kokkwvo - Pol SLauyeg,
TeAwd pH 7.4 +0.2. otoug 25 °C

To HEKTOEN ENTERIC AGAR eival €va eKAEKTIKO UALKO TTOU XPNOLMOTIOLELTAL YLat TNV amopdvwon kat Sladopormnoinon twv evieponaboyovwy
onwg n Salmonella xau n Shigella, ou onoieg MpokaAoUV TOKIAEG COPBAPEG YOOTPEVTIEPIKEG TTABNROELS OoToV AvBpwro. la tnv avamtuén
napéxovtal n Peptone Meat kat to Yeast Extract. H au§npévn mepLektikotnTa TNG MEMTOVNG KAL TWV TPLWV oakxapwv (Lactose, Sucrose, Salicin)
W¢ TNYEC AvBpaKa KAl EVEPYELAG, LELWVOUV TNV avaoTaAtikh §pdon twv xoAkwv aAdtwv No. 3 oe Salmonella kai Shigella spp. H cuykévtpwaon
Aaktolng oto HEKTOEN ENTERIC AGAR Eivatl upnAdtepn amo 6, tL oe GAAa UAKA TTou €xouv tnv (Sla xprion. Auto BonBad otnv ametkovion Twv
evteponaboydvwy Baktnpldiwv kot ehaylotomolel to mpoPAnua tng kabuotépnong {Upwong Aaktolng. To Bromothymol blue kot n Acid
fuchsin eivat deikteg pH. To Sodium thiosulphate mapéyet Begio, kat To Ammonium ferric citrate eivat o Seiktng yla tnv mapaywyn H2S. Ou
BeTikég WG pog To H2S armotkieg elval pavpeg. To YAwpLoUxo VATPLO TapEXEL amapaitnToug NAEKTPOAUTEG SLaTnPEl TV WOUWTLIKA LoopporTtia.
To BaktnploAoytko Agar gival 0 oTepeooLNTIKOG TapAyovVTag.

ZYNOEZH HEKTOEN ENTERIC AGAR g/litre
Meat Peptone 12.0
Yeast Extract 3.0
Lactose 12.0
Sucrose 12.0
Salicin 2.0
Bile Salts No. 3 9.0
Sodium desoxycholate 2.4
Sodium chloride 5.0
Sodium thiosulphate 5.0
Ammonium ferric citrate 1.5
Acid fuchsin 0.1
Bromothymol blue 0.064
Bacteriological Agar 14.0

Eudavion: MNpacvo avolytod SlauyeEc.
TeAko pH 7.5+ 0.2 °C otoug 25 °C.



To XLD AGAR Aev €xeL moAAEG Bpentikég ouaieg kal otnpiletal oto Sodium desoxycholate yla Thv eKAeKTIKOTNTA (AVAOTOAR gram + KOKKWV).
H €uAOTn Tupwvetal apyd amno tnv Shigella kol tnv Providencia kal £tol epdaviletal aAkaAkn avtidpacon (KOKKLWEG amotkieg). H ZaApoveAAa
TupwveL TNV EUAGTN ypriyopa oAAd Kot thv Auaivn divovtog aAkaAwkr avtidpaon. Ta peydAa enineda Aaktdlng kal coukpolng amOTPEMOUY
Toug Aucivn BeTkoUg opyaviopoUg amo tnv aAkaAlkn aviiépaon. H mapaywyn udpobelou amno tn SaAuovéAia kat tnv Apt{ova umtoSnAwvetal
ME TNV EMPAVLON KOKKIVWV QUITOLKLWV HE LOUpO KEVTPO. To Sodium thiosulfate mpootiBetal cav nnyn Beiou kat to ferric ammonium citrate cav
Seiktng Seiktng yla tnv mapaywyn H2S. To epuBpd tng davdAng xpnotpomoleitat cav Seiktng 0&€og — Baong pe tv {UHWon TS AaKTOlNng Kot
™G coukpolng Sivovtag kitplveg amotkieg. To ekyUALopa TOUNG eival pia tnyn Brtapvwy, WLlaitepa tou cUUMAEyUaTog -B anapaitntn ya thv
Baktnpiakr avantuén. To xYAwpLoUXo VATPLO TAPEXEL AMAPAITNTOUG NAEKTPOAUTEG KAl SLATNPEL TV WOUWTLKN Loopporia. To BaktnploAoyikd
Agar €lval 0 OTEPEOTIOLNTLKOG TAPAYOVTAG.

ZYNOEZH XLD AGAR g/litre
Xylose 3.75
L-Lysine 5.0
Lactose 7.5
Sucrose 7.5
Sodium chloride 5.0
Yeast Extract 3.0
Phenol red 0.08
Bacteriological Agar 13.5
Sodium desoxycholate 1.0
Sodium thiosulphate 6.8
Ferric ammonium citrate 0.8

Endavion: Pol - KOKKVO SLOUYEG.
TeAko pH 7.4 £ 0.2. otoug 25 °C.

NPOMYAAZEIZ

To S.S. AGAR — HEKTOEN ENTERIC AGAR - XLD AGAR &lval in vitro epyaotnplako SLayvwoTlko UALKO Kol TIPEMEL va XELPLETAL POVo amd
e€elbikeupéva dtopa Tou epyactnpiou. To UAIKO QUTO TIEPLEXEL TTEMTOVEG Kol ekXUAlopata {wikng poéAeuonc. Ta TMLOTOMOWNTIKA Yo TNV
TIPOEAEUON KAL TNV UYELOVOULKH KOTAoTOoN Twv {wwv 8V gyyudvtal mANpws thy anouacio petaditdopevwy naboyovwy mapayoviwy. N’ autd
OUVLOTATAL QUTA TA UAIKA va avTLUETWT{oVTal w¢ SuvNTIKWG MOAUCHATIKA KAl ME THpnon twv ouvhbwv pétpwv acdaleiog (va un
AapBavovtal amno TNy MEMTLKA 1) TNV AVOIVEUOTIKH 080). O XELPLOMOG TWV TPUBALWY va yiveTal mavta pe yavtia kat péca o€ Laminar flow Class
I, yioo va amodevyovrat empoAUVOELS KUPLWE amd campoduTikoUs HUKNTEG. Edv To tpuBAio eival paylopévo 1 To 0akoUAdKL TPUTLO, 1N TO
Xpnotpomnotoste. Mn xpnottornoleite ta tpuPAia edv mapouotdlouy evleilelg pikpoBLakng poAuvong. To oG Tou Ayop MPEMEL va sival 4 -
5 mm Kat To UAKO Xwpic pwyuEg, Enpotnta i GAAa onpeia aloiwong. Metd tnv nuepounvia AR€ewc to UALKO gival akatdAAnlo yla xpron.
Y€ nepintwon enadng pe to déppa MAEVOUUE apéow e adpBovo vepo kat camouvt. Ta Betika deiypata mpemnel va kataotpeédoviat cUpdwva
LE TOUG KOWOVEG UYLELVNG TIOU TIPOPBAEMOVTAL yLa T SLOXELPLON LOAUCHATIKWY SELYUATWV.

ZYNOHKEZ ANOOHKEYZHZ KAl METADOPAZ

Ta tpuBAia mpémel va puldooovtal otoug 2 — 12 °C péoa otn cuoKeUaoiol TOUG HEXPL TN TN TNG XProng toug. Mapatetapévn puAagn oe
Bepuokpacio kKatw Twv 2 °C Snuloupyel ApPKeTH uvypacia PEoA OTO UALKO e Kivduvo empoluvong. H kataduén akopa kal otyulaia,
Kataotpédel To UAKO. Emiong amodelyetal tnv untepBoAikr Bépuavon. Ta TpuPfAia eival Suvatdv va xpnoLpomotnbouv PéXpL TNV NUEpOUNVia
AREng mou avaypddetal otnv €TKETA. Mo TNV petadopd oL peAéteg otabepdtntag pag édeéav OtL ta tpuPBAia pmopouv va mapapeivouv otoug
6 - 25 °C yLa 4 nuépeg 1} aToug 25 - 40 °C yLa 48 WpeC, Xwplig va emnpeactel n anoddoon Tou mMPOIOVTOoG.

TPOMOZ XPHZHZ

TomoBetriote Ta TpuPALa oToV EMWACTKO KA{Bavo (35 - 37 °C) yia 30 —45".

EpuBoAldote to Seiypa To cUVTOUOTEPO SUVATO HETA TN AN TOU KaL ETILOTPWOTE UE SLASOXIKEG OPALWOELG VL0 LEOVWEVEG QTTOLKIEG.
Enwdote og agpofleg cuvOnkeg, otoug 35 - 37 °C yia 24 wpeG. TUMPBOUAEUTELTE TOV VALK YLOL TO XPWHLO TWV ATIOLKLWV.

ANAINQZH KAl EPMHNEIA

S.S. AGAR:

Ta EvrepoBaktnplakd 10.popomoLovvTal amod Ty LKOvOTNTA TouG va LUKWVOULV TNV Aaktoln. Ta €idn tng ZaAuovéAdag kal TnG ZlyyéAag mou
Sev uHWVOUV TNV AAKTOTN KOl TTAPAYOUV GXPWHES ATOLKieG. Ta €l6n g ZaAuovéAdag mou mapdyouv H2S epdavilouv amoikieg pe pavpo
Kévtpo. H E. coli mapayel pol £éwg KOKKIVEG amolkieg. O MMpwTtéac Unopel va avartuxBel oto S.S.Agar Slvovtag amolkieg Pe ykpL Ewg Havpo
KEVTPO AOYW NG mapaywyng udpdBelou. O Enterococcus faecalis avaoTENETAL LEPLKWE EVW OL ATIOLKLEG TOU £Vl AXPWUEG.

HEKTOEN ENTERIC AGAR:

310 HEKTOEN ENTERIC AGAR n Salmonella spp mapdyel amolkie¢ UnAE - MPACIVEG pe Halpo KEVTPO AGyo tng mapaywyng H2S. H Shigella
flexneri mapayel UmAe amolkiec.

H E. coli mapdyel peydAeg amolkieg KitpLveg — TopToKaAL.

XLD AGAR:

H Salmonella spp. epdavilel amolkieg KOKKIVEG pe i xwplg pavpo kévipo. Ol Betikol otn Aucivn opyaviopol epdavitovrat kdkkwvol. H Shigella
spp. epdavilel eniong kKOKKIVeG amotkieg. AMNa Baktnpidia apvntikd otn Auvcivn ta omoia {upwvouv th Aaktoln, onwg E. Coli, Citrobacter kat
Proteus spp. epdavifovral KiTplveg.



MEPIOPIZMOI THZ ME®GOAOY

H teAwkr toutomnoinon mpemnel va yivetal pe Bloxnuikols Kot opoAoylkoug eAéyxoug (m.x., Sokiur cuykoAAnong Microgen Salmonella Latex
KwOLKOG: F42) kal propei va ektehovvtal ansuBeiag and TG unomnteg pof amotkieg ZaApovéla. O Mpwtéag sivat éva Baktnpiblo mou pmopel
va SWoel Havpeg amotkieg Omwe g ZaApovéAag autd cupBaivel ylati €xel tnv W8OTNTA va mapdyel H2S amd tn Sidonaon tou ferric
ammonium citrate.

TENIKA XAPAKTHPIZTIKA NMOIOTIKOY EAEFXOY

S.S. AGAR

Mwkp6BLo ATCC | Mopdn Kot XpwHo
OUTTOKLWV

Escherichia coli 25922 | Mepikrj avaotohn
KOKKLVEG QUIOLKIEG,.

Enterococcus faecalis 29212 | Mepikr) avaoToAn

Salmonella typhimurium 14028 | AXpwHEG e LaUPO KEVTPO.

Shigella flexneri 12022 | AXpWHEG OTOLKIEG.

S.S. AGAR: Salmonella typhimurium ATCC 14028

HEKTOEN ENTERIC AGAR

Mwkp6BLo ATCC | Avartuén Mopdr Kot xpwpa
ATOLKLWV

Escherichia coli 25922 | KaAn MeydAeg, xpwpa
Kitpwo - copdv

Enterococcus 29212 | AvaotéMetal

faecalis

Enterobacter 23355 | KaAn MeydAeg, xpwpa

cloacae KitpLvo - cOpOV

Proteus vulgaris | 13315 | AvaotéMetat | Npoaovwég

Shigella flexneri | 12022 | KaAn Mpdotveg

Salmonella 14028 | KaAn MrtAe - MPACLVEG e

typhimurium HOUPO KEVTPO.

HEKTOEN ENTERIC AGAR: Salmonella typhimurium ATCC 14028

XLD AGAR
Muwkp6BLo ATCC Avarntuén AMoLKieg
Escherichia coli 25922 Mepkn Kitpwveg amoukieg
QVOOTOAN
Enterococcus 29212 | AvaotéAletal
faecalis
Salmonella 14028 KoAn KOKKIVEG QTOLKIiE e
typhimurium MaUPO KEVTPO
Shigella flexneri 12022 KoAn KOKKIVEG amoLkieg

XLD AGAR: Salmonella typhimurium ATCC 14028



AMNOPPIWH TOY YAIKOY ZTA ANOBAHTA

Ta VALK Tou Sev mapouaotdalouv kapia avamtuén pnopet va Bswpnbolv wg un emkivbuva amdBAnta kat va anoppintovial avaloya. Ta
UALKQ TIOU TTOPOUGLATOUV QVATITUEN OUMOLKLWV TIPETEL va. aroppintovial cUpbwva Pe TIG 0dNYLEG yia LOAUCHATIKA 1 SUVNTIKOG MOAUCHATLKA
anoBAnta. To gpyaotiplo elval umeLBUVO yla TN cwotr SLaXEPLoN TwV MOAUCUATIKWY armoBAnTwy clpdwva pe tTn ¢von kal to Babuo
ETUKLVOUVOTNTAG TOUG KOl TIPETEL va TaL Slaxetpiletal Katl va ta amoppintel () va avaBetel tn Slaxeiplon kat anoppudr] Toug) cUud wva e Toug
£KAOTOTE LOXUOVTEC KAVOVIGUOUG.

NPOAIATPADEZ
S.S. AGAR — HEKTOEN ENTERIC AGAR - XLD AGAR (€
ElAOZ KQAIKOz 2YIKEYAZIA DYNAZH XPONOZ
ZOHZ
TpuBAio 030157 10 tepdyla 2-12°C 3 uveg
TPLXOTOUNHEVO
9cm

Mapdyetat otnv EAMdda and tnv etaipeia Bioprepare cUpdwva pe tov kavoviopuo (EE) 2017/746.
BAZIKO UDI-DI: 5212037714010401WF. EDMA (14 01 04 01) non-chromogenic media (Plates).
H etaupeia Bioprepare €xeL muotonowinBei cupudwva pe ta mpodtuna: EN ISO 9001:2015 / EAOT EN I1SO 13485:2016 AY86/1348/2004
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DESCRIPTION
S.S. AGAR — HEKTOEN ENTERIC AGAR - XLD Agar for the cultivation, selective isolation and identification of Salmonella, Shigella &
Enterobacteria.

PRINCIPLE OF THE METHOD

In S.S. AGAR, Beef Extract and Balanced Peptone No. 1 provide nitrogen, vitamins, minerals, and amino acids essential for bacterial growth.
Lactose is the fermentable carbohydrate that supplies carbon and energy. A mixture of Bile Salts No. 3, Sodium Citrate, and Brilliant Green
inhibits Gram-positive (+) bacteria, most coliforms, and some Proteus spp., while allowing the growth of Salmonella spp. Neutral Red acts as a
pH indicator. Sodium Thiosulfate and Ferric Citrate enable the detection of H,S-producing bacteria, such as Proteus and certain strains of
Salmonella, forming colonies with black centers and a clear halo. Bacteria that do not ferment lactose (presumed pathogens) produce clear,
transparent, or colorless colonies, while coliforms are sufficiently inhibited and form small colonies ranging from pink to red. This formulation
is highly selective and is not recommended for the primary isolation of Shigella. Certain strains of Shigella spp. may not grow.

COMPOSITION S.S. AGAR g/litre
Beef Extract 5.0
Balanced Peptone No. 1 5.0
Lactose 10.0
Bile Salts No. 3 8.5
Sodium citrate 8.5
Sodium thiosulphate 8.5
Ferric citrate 1.0
Brilliant Green 0.00033
Neutral Red 0.025
Agar No. 2 13.5

Appearance: Red - Pink Clear,
FinalpH7.4+0.2.at25°C

HEKTOEN ENTERIC AGAR is a selective medium used for the isolation and differentiation of enteropathogens such as Salmonella and Shigella,
which cause various severe gastrointestinal diseases in humans. Peptone Meat and Yeast Extract provide essential nutrients for bacterial
growth. The increased concentration of peptone and the three sugars (Lactose, Sucrose, Salicin) as sources of carbon and energy reduces the
inhibitory effect of Bile Salts No. 3 on Salmonella and Shigella spp. The lactose concentration in HEKTOEN ENTERIC AGAR is higher than in other
media used for the same purpose. This enhances the visualization of enteropathogenic bacteria and minimizes the issue of delayed lactose
fermentation. Bromothymol Blue and Acid Fuchsin act as pH indicators. Sodium Thiosulfate provides sulfur, while Ammonium Ferric Citrate
serves as an indicator for H,S production. Colonies positive for H,S appear black. Sodium Chloride supplies essential electrolytes and maintains
osmotic balance. Bacteriological Agar is the solidifying agent.

COMPOSITION g/litre
HEKTOEN ENTERIC AGAR

Meat Peptone 12.0
Yeast Extract 3.0
Lactose 12.0
Sucrose 12.0
Salicin 2.0
Bile Salts No. 3 9.0
Sodium desoxycholate 2.4
Sodium chloride 5.0
Sodium thiosulphate 5.0
Ammonium ferric citrate 1.5
Acid fuchsin 0.1
Bromothymol blue 0.064
Bacteriological Agar 14.0

Appearance: Green light clear.
FinalpH7.5+0.2°Cat25°C.

XLD AGAR is a medium with limited nutrients and relies on Sodium Desoxycholate for its selectivity (inhibiting Gram-positive cocci). Xylose is
slowly fermented by Shigella and Providencia, resulting in an alkaline reaction (red colonies). Salmonella ferments xylose rapidly, along with
lysine, producing an alkaline reaction. The high levels of lactose and sucrose prevent lysine-positive organisms from exhibiting alkaline
reactions. The production of hydrogen sulfide by Salmonella and Arizona is indicated by the appearance of red colonies with a black center.



Sodium thiosulfate is added as a source of sulfur, and ferric ammonium citrate acts as an indicator for H,S production. Phenol red is used as an
acid-based indicator, with lactose and sucrose fermentation producing yellow colonies. Yeast extract provides vitamins, especially B-complex,
essential for bacterial growth. Sodium chloride supplies necessary electrolytes and maintains osmotic balance. Bacteriological agar is the
solidifying agent.

COMPOSITION g/litre
Xylose 3.75
L-Lysine 5.0
Lactose 7.5
Sucrose 7.5
Sodium chloride 5.0
Yeast Extract 3.0
Phenol red 0.08
Bacteriological Agar 13.5
Sodium desoxycholate 1.0
Sodium thiosulphate 6.8
Ferric ammonium citrate 0.8

Appearance: Pink - red clear.
Final pH 7.4 £0.2.at 25 ° C.

PRECAUTIONS

To S.S. AGAR — HEKTOEN ENTERIC AGAR - XLD AGAR is an in-vitro laboratory diagnostic material and should only be handled by qualified
people in the laboratory. This material contains peptones and extracts of animal origin. The certificates regarding the origin and health status
of the animals do not fully guarantee the absence of transmissible pathogens. For this reason, it is recommended that these materials be
treated as potentially infectious, with the usual safety precautions (avoiding ingestion or inhalation). Plates should always be handled with
gloves and in Laminar flow Class I, to avoid contamination mainly by saprophytic fungi. If the plate is cracked or the bag has a hole, do not use
it. Do not use petri dishes if there are signs of microbial contamination. The thickness of the agar must be 4 - 5 mm and the material without
cracks, dryness or other signs of deterioration. After the expiry date the material is unfit for use. In case of contact with the skin, wash
immediately with plenty of water and soap. Positive samples must be destroyed according to the hygienic rules prescribed for the
management of contaminated samples.

STORAGE CONDITIONS

The plates should be stored at 2 — 12 °C within their packaging until use. Prolonged storage at temperatures below 2 °C can cause excessive
moisture inside the material, leading to the risk of contamination. Freezing, even briefly, destroys the material. Excessive heating should also
be avoided. The plates can be used until the expiration date indicated on the label. For transportation, stability studies have shown that the
plates can remain at 6 - 25 °C for 4 days or at 25 - 40 °C for 48 hours without affecting the product's performance.

METHOD OF USE

Place the plates in the incubator (35 - 37 °C) for 30 — 45 minutes.

Inoculate the sample as soon as possible after collection, streaking with serial dilutions to isolate individual colonies.
Incubate aerobically at 35 - 37 °C for 24 hours. Refer to the table for colony color interpretation.

READING AND INTERPRETATION

S.S. AGAR:

Enterobacteria are differentiated by their ability to ferment lactose.

Salmonella and Shigella species, which do not ferment lactose, produce colorless colonies.
Salmonella species that produce H2S show colonies with a black center.

E. coli produces pink to red colonies.

Proteus may grow on S.S. Agar, producing colonies with gray to black centers due to H2S production.
Enterococcus faecalis is partially inhibited, and its colonies are colorless.

HEKTOEN ENTERIC AGAR:

On HEKTOEN ENTERIC AGAR, Salmonella spp. produces blue-green colonies with a black center due to H2S production.
Shigella flexneri produces blue colonies.

E. coli produces large yellow-orange colonies.

XLD AGAR:

Salmonella spp. produces red colonies with or without a black center.

Lysine-positive organisms produce red colonies.

Shigella spp. also produces red colonies.

Other lysine-negative bacteria, such as E. coli, Citrobacter, and Proteus spp., that ferment lactose, appear yellow.

LIMITATIONS OF THE METHOD

Final identification must be done using biochemical and serological tests (e.g., Microgen Salmonella Latex agglutination test, code: F42), which
can be performed directly from suspected purple Salmonella colonies. Proteus is a bacterium that can produce black colonies like those of
Salmonella, as it can produce H2S from the breakdown of ferric ammonium citrate.



GENERAL CHARACTERISTICS OF QUALITY CONTROL
S.S. AGAR

Mwkp6Bio ATCC | Mopdn Kat XpwHa
OUTTOLKLWV

Escherichia coli 25922 | Mepikrj avaotohn
KOKKLVEG QoK.

Enterococcus faecalis 29212 | Mepikr) avacoTtoln

Salmonella typhimurium 14028 | AxpweG pe palpo KEVTPO.

Shigella flexneri 12022 | AXpWHEG OTOLKIEG.

S.S. AGAR: Salmonella typhimurium ATCC 14028

HEKTOEN ENTERIC AGAR

Germ ATCC | Growth Form and color of
colonies
EscherichiaG coli | 25922 | Good Large, yellow -
salmon color
Enterococcus 29212 | Is suspended
faecalis
Enterobacter 23355 | Good Large, yellow -
cloacae salmon color
Proteus vulgaris | 13315 | Is suspended
Greenish
Shigella flexneri | 12022 | Good Green
Salmonella 14028 | Good Blue - green with

typhimurium black in the center

HEKTOEN ENTERIC AGAR: Salmonella typhimurium ATCC 14028

XLD AGAR
Germ ATCC Growth Colonies
Escherichia coli 25922 | Partial Yellow colonies
suspension
Enterococcus 29212 | Is suspended
faecalis
Salmonella 14028 Good Red colonies with black
typhimurium in the center
Shigella flexneri 12022 Good Red colonies

XLD AGAR: Salmonella typhimurium ATCC 14028




WASTE DISPOSAL OF WASTE

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

SPECIFICATIONS

S.S. AGAR — HEKTOEN ENTERIC AGAR - XLD AGAR (€
ITEM CODE PACKAGE KEEPING LIFE SPAN
Three-way split 030157 10 pieces 2-12 °C 3 months
9cm

It is produced in Greece from the Bioprepare Company in accordance with the requirements of the European guidance 98/79/EK. Code by EDMA 14 01 04 01.
The Bioprepare Company has been certified according to the standards EN ISO 9001:2015 / EAOT EN ISO 13485:2016 DY8d/1348/2004.
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