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MNEPITPA®H
Awxotopnpévo tpuPAio S.S. AGAR — HEKTOEN ENTERIC AGAR T tnv KaAALEPYELO EKAEKTLKA QMOMOVWON Kot Tautonoinan twv Salmonella,
Shigella & Enterobacteria..

APXH THZ MEGOAOY

310 S.S. AGAR 10 Beef Extract kat to Balanced Peptone No. 1 mapéxouv a{wto, PLTApIVES, METAANA KAl QLVOEEQ QmaPAITNTO yLa TNV OVATTTuén.
H Aaktdln sivat o upwotpog udatavOpakag mou mapeXeL avBpaka kat evépyela. Meiypa Bile Salts No. 3, Sodium citrate kat Brilliant Green
avaoTéNouV ta OeTika (+) kKatd Gram Baktrpla, Ta MEPLOCOTEPA KoAoBaktnpidia Kol pepLkoUg Proteus spp. Emitpénovtag napdAAnAa tnv
avamntuén tng Salmonella spp. To Neutral Red ivat o &giktng tou pH. To Sodium thiosulphate kat to Ferric citrate emitpénouv tnv avixveuon
Tou H2S mou mapdyouv Baktripla, Onwe o Proteus kal oplopéva oTeAéxn TG ZoApOVENAG, KABWE TTOPAYOUV ATOLKIEC HE HaUpa KEVTPA Kot
kaBapod pwrtootédavo. Ta Paktipla mou dev {upodvouv tn Aaktoln (umotBépeva nmaboyova) mapdyouv Slavyelg amolkieg, Stadaveig n
AXPWUEG, EVW T KOAoBakTnpidia mapepmodiovral EMAPKWE Kol oXNUATI{OUV ULKPEG OTTOLKIEG TTOU TtOLKIAAOUV aTto pol o€ KOKKLVO Xpwua. H
oUVBeon auth elval olaitepa EKAEKTLKN, Kal SEV OUVLOTATAL yLa TNV TPWTOPXLIKN armopovwaon tng Shigella. Oplopévol oteéxol Shigella spp.
Mropet va unv avarmtuxBouv.

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: Kokkivo - Pol Slauvyég,
TeAko pH 7.4 £ 0.2. otoug 25 °C

To HEKTOEN ENTERIC AGAR &ival €va eKAEKTIKO UALKO TTOU XPNOLMOTIOLELTAL YLt TNV amopdvwon kat Stadopormnoinon Twv evieponaboyovwy
onwe n Salmonella xou n Shigella, oL omoieg mpokaAoUv TOKIAEG coBapPEG YOOTPEVTEPLKEG TTAOROELS oTtov GavBpwro. la tnv avamtuén
napExovtal n Peptone Meat kal to Yeast Extract. H au€nuévn mepLEKTIKOTNTA TN TEMTOVNC KAL TWV TPLWV oakXdpwv (Lactose, Sucrose, Salicin)
W¢ TINYEC AvBpaKa KAl EVEPYELAG, LELWVOUV TNV avaoTaAtikh §pdon twv xoAkwv aAdtwv No. 3 oe Salmonella kai Shigella spp. H cuykévtpwaon
Aaktolng oto HEKTOEN ENTERIC AGAR Eivat upnAdtepn amo 6, Tt 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 kat n Acid
fuchsin eivat 8eikteg pH. To Sodium thiosulphate mapéyel Beilo, kat To Ammonium ferric citrate eivat o Seiktng yta tnv mapaywyn H2S. OL
BeTIkég WG TIPOg To H2S amotkieg eival pavpes. To xAwpLoUxo VATPLO TTapEXEL amapaitnToug NAEKTPOAUTEG SLaTnPEl TNV WOUWTLKA LooppoTtia.
To Baktnploloywko Agar eival 0 GTEPEOTOLNTIKOC AP AYOVTALG.

JYNOEZH 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.
TeAwkd pH 7.5 + 0.2 °C otoug 25 °C.

MNPOMYAAZEIZ

To S.S. AGAR — HEKTOEN ENTERIC AGAR eival in vitro epyactnplakd StayvwoTtikd UALKG Kol TIPETEL VoL XELPITETaL HOVo amo €elSIKEUUEVA
dtopa tou epyaotnpiou. To UALKO aUTO TepLEXEL MEMTOVEG Kol ekxUAiopata wikAg tpogAeuong. Ta TILOTOMOLNTIKA YLol TRV TPOEAEUON KOl TV
UYELOVOLKN Katdotaon Twv {wwv Sev eyyudvral MARpwe Tty anoucia petadidopevwy maboydvwy mapayoviwy. M’ autod cuviotdtal autd ta
UALKG va avTlueTwrtifovtal wg SuVNTIKWEG LOAUCUATIKA Kol e THPnon Twv cuvhBwv pétpwy acdaleiog (va un AapuBdvovtal anod Tnv MEMTIKNA
N TV avamveuotikr] 080). O XEPLOMOG Twv TPUPAlwY va yivetal mavta pe yavtia Kot péca oe Laminar flow Class I, yia va amodelyovtal



eMPOAUVOELG KUplwg amd canpodutikolg puknteg. Edv to tpuPAio elval paylopévo 1 To 6OKOUAAKL TPUTILO, KN TO XPNOLUOTOOETE. Mn
xpnotpomnoleite ta TpuPAia edv mapoucialouv evdeifelg uikpoPlakng poAuveng. To Taxog Tou dyap TPEMEL va lval 4 - 5 mm Kal To UALKO
XWPIG pwYUES, Enpotnta i GAAa onueia aloiwong. Metd tv nuepounvia Anéewg to VALK eival akatdAnlo yla xprion. e mepimtwon
enadng pe to Séppa mMAévoupe apéows pe ddpBovo vepd katl camolvt. Ta Betkd Seiypata mpémel va kataotpédovial cUudwva UE TOUG
KQVOVEG UYLELVG TtoU TtpoBAEMOVTAL yLa T SLaxeiplon LOAUCUATIKWY SELYUATWVY.

ZYNOHKEZ ANOOHKEYZHZ KAl METADOPAZ

Ta tpuBAia mpémel va puldooovtal otoug 2 — 12 °C péoa oTn CUCKEUAGIO TOUG HEXPL TN OTLYUN TNG XProng toug. Mapatetapévn puAagn oe
Beppokpaocia kKdtw Twv 2 °C dnuioupysl apketh uypacio pHéoa oto UAKO pe Kivbuvo empoAuvong. H katduén akdopa kat otypiaia,
KataotpedeL To UAKO. Emiong amodelyetal tnv untepBoAkn Bépuavon. Ta tpuBAia ivat Suvatov va xpnotpomnotnBolv péxpL TNV nUepounvia
Aéng ou avaypddetal otnv €Tikéta. EGv avoiléete TNV agpooteyr cuokeuaoia Tou TpuPAilou katd AdBog, umopeite va to GuAdlete oto
Yuyeio yla 5 — 7 pépeg adou to odpayioete pe mopadilp N He cakouAdkL. Ma tnv PeTadopd ol LeAETEC oTaBepoTnTac pag £8el€av OTL tTa
TPUPBAla pmopouv va mapapeivouv otoug 6 - 25 °C yla 4 nuéPeG 1) otoug 25 - 40 °C yla 48 wpeg, Ywpig va emnpeactel n anddoon tou
TpoiovToG,.

TPOMOZ XPHZHZ

Adriote ta tpuPAia va lectaBolv oe Bepuokpacia Swuatiov wote n emdavela va oteyvwoel ipy pBoAlacBei. EuBolidote otnv dkpn kABe
pépoug Tou TpuPAiou pe 10pl and Lwud epumAouTiopol Tou Seiypatog onwg SELENITE — F BROTH (070102). Edv to Seiypa mou mpokeLtal va
kKaAAepynOsel dueoa, epBolidote tnv akpn KaBs pépoug Tou TpuPAioU UE TO OTUAEO. 3TN CUVEXELX ETILOTPWOTE TNV EMLPAVELD TOU Gyap UE
TP AAANAEG SLaSOXLKEG apaLWOELC yLo va AndBoUv PepoVWUEVEG amoLKkieg. Emwdaote agpofla otoug 35-37 °C yia 18-24 wpeC.

ANAINQZH KAl EPMHNEIA

S.S. AGAR:

Ta EvrepoBaktnpilakd 1opopomoLovvTal amo TV LKOvOTNTA ToUG va JUKWVOULV TNV Aaktoln. Ta €idn tng ZaAuovéAdag kal TnG ZtyyéAag mou
Sev Lupwvouv TV AaKTOln Kal TopAyouV AXpWIEG amolkieg. Ta €ldn tg JaAuovéAdag mou mapdyouv H2S epdavilouv amoikieg pe pavpo
Kévtpo. H E. coli mapayel pol £éwg KOKKIVEG amolkieg. O MMpwTtéac pnopel va avarntuxBel oto S.S.Agar Slvovtag amolkieg Pe ykpL Ewg Havpo
KEVTPO AOYw NG mapaywyng udpdBelou. O Enterococcus faecalis avaoTENETAL LEPLKWE EVW OL ATIOLKLEG TOU E(VOL AXPWUEG.

HEKTOEN ENTERIC AGAR:

310 HEKTOEN ENTERIC AGAR n Salmonella spp mopdyel OmOLWKIEG UIAE - TPACLVEG e LAUPO KEVIPO AOyo TnG mapaywyng H2S. H Shigella
flexneri mapdyel UTAE ATOLKIEG.

H E. coli mapdyel peyAAeg amoLkieg KITpLVEG — TOPTOKAAL.

MEPIOPIZMOI THZ ME®GOAOY

H teAkn tautomoinon mpEmeL va yivetal pe Bloxnutkolg kot opoAoylkoug eAéyxouc. (m.x., Sokiur) cuykoAAnong Microgen Salmonella Latex
KwS8LKAG: F42) Kot propel va ektedolvtal aneuBelog amo TG UTomnteg poP amotkieg ZaApovéla. O Mpwtéag elval éva Baktnpidlo mou pmopel
va dwoel palpeg amotkieg omwg g ZaApovéAAag autd cuppaivel ylati €xel Tnv WBLOTNTA va mapdyel H2S amd tn Sudomaon tou ferric
ammonium citrate. Ta xoAlk& aAata pmopel va KpuoTtaAAwBoUv pe TV TApodo Tou XpOvou Kal Tiplv TNV nuepopnvia Anéng tou tpuPAiou. Etol
mopatnEoUpe AeUKA oTlypata otnv emBdvela Tou Ayap Mou HOLAlouv pe UGOMUKNTEG A UE LOTO apdxvng. Autd dev emnpedlouv Thv
aroS0o0n Tou UALKOU Kal HAALOTA ETA TNV EMWACT EVOWUATWVOVTAL 0TO UALKO.

TENIKA XAPAKTHPIZTIKA NOIOTIKOY EAETXOY

S.S. AGAR

Mwkp6BLo ATCC | Mopdn Kot XpwHo
OUTOLKLWV

Escherichia coli 25922 | Mepikrj avaotohn
KOKKLVEG QTOLKiEC.

Enterococcus faecalis 29212 | Mepikr) avooTtoln

Salmonella typhimurium 14028 | AxpwHEG Me Lalpo KEVTPO.

Shigella flexneri 12022 | AXpWHEG OTOLKIEG.

S.S. AGAR: Salmonella typhimurium ATCC 14028

FTENIKA XAPAKTHPIZTIKA NOIOTIKOY EAErXOY
HEKTOEN ENTERIC AGAR

Muwkpo6Bio ATCC | Avamtuén Mopodr Kot xpwua
OUTTOLKLWV

Escherichia coli 25922 | KaAn MeydAeg, xpwua
KiTpLYVO - COUOV

Enterococcus 29212 | AvactéMetal

faecalis

Enterobacter 23355 | KaAn MeydAeg, xpwpa




cloacae KiTpWO - COpOV
Proteus vulgaris | 13315 | AvaotéAetat | Npoowwnég
Shigella flexneri | 12022 | KaAf Mpdotveg
Salmonella 14028 | KaAn MrtAe - MPAOLVEG e
typhimurium HaUpo KEVTPO.

HEKTOEN ENTERIC AGAR: Salmonella typhimurium ATCC 14028

AMOPPIWH TOY YAIKOY TA ANOBAHTA

Ta UAIKG Tou Sev mapouatdlouv Kapia avamtuén pmopei va BswpnBolv wg un emkivbuva amdpAnta Kat va anoppinrtovtatl avdloya. Ta
UALKQ TIOU TTOpOUGLAZOUV QVATTTUEN OUMOLKLWVY TIPETEL va. artoppintovtal cUpdwva Pe TIC 08nNYIeg yla LOAUCUATIKA 1 SUVNTIKOG MOAUCHATLKA
anoPAnta. To epyaoctrplo ivatl umelBuUVOo yla TN owotr SLoXEPLoN TwV HOAUCUATIKWY amofAfTwy  cludwva pe tn duon Kot to Padud
ETUKLVEUVOTNTAG TOUG Kal TIPETEL VoL TAL SLakeLpileTal Kat va Ta amoppintel (i va avabetel tn Slaxsiplon kot amoppur Toug) cUudwva e TOUG
£KAOTOTE LOXUOVTEC KAVOVIGUOUG.

MPOAIATPADEZ
S.S. AGAR — HEKTOEN ENTERIC AGAR - C€
ElAOZ KQAIKOZ 2YIKEYAZIA DYNAZH XPONOZ
ZQOHz
TpuBAio 020226 10 tepdyla 2-12°C 3 pAveg
Syotopunpévo
9cm

Mapdyetat otnv EAMada amo tnv etatpeia Bioprepare cUudwva pe Tov kavoviopo (EE) 2017/746. BAZIKO UDI-DI: 5212037714010490X8. EDMA: (14 01 04 90)
Other Prepared Media in Plates. H etaipeia Bioprepare €xeL miotornownBel oVudpwva pe ta mpdtuma: EN ISO 9001:2015 / EAOT EN ISO 13485:2016
AY85/1348/2004.
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DESCRIPTION
The divided plate S.S. AGAR — HEKTOEN ENTERIC AGAR is designed for the selective cultivation, isolation, and identification of Salmonella,
Shigella, and other Enterobacteriaceae.

PRINCIPLE OF THE METHOD

In S.S. Agar, beef extract and balanced peptone No. 1 supply nitrogen, vitamins, minerals, and amino acids essential for bacterial growth.
Lactose serves as a fermentable carbohydrate providing carbon and energy. The combination 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 is the
pH indicator. Sodium thiosulphate and ferric citrate allow detection of hydrogen sulfide (H,S)-producing bacteria such as Proteus and certain
Salmonella strains, which form colonies with black centers and clear halos. Bacteria that do not ferment lactose (potential pathogens) form
colorless or transparent colonies, whereas inhibited coliforms form small colonies varying from pink to red. This formulation is highly selective
and is not recommended for the primary isolation of Shigella, as some Shigella strains 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: Clear red-pink
Final pH 7.4 £0.2. at 25 °C

Hektoen Enteric Agar is a selective medium used for the isolation and differentiation of enteropathogens such as Salmonella and Shigella,
which cause a variety of serious gastrointestinal diseases in humans. Peptone meat and yeast extract provide essential nutrients for bacterial
growth. The increased concentration of peptone and three carbohydrates (lactose, sucrose, and salicin) as carbon and energy sources reduces
the inhibitory effect of Bile Salts No. 3 on Salmonella and Shigella. The lactose concentration in Hektoen Enteric Agar is higher than in other
similar media, which helps in visualizing enteropathogenic bacteria and minimizes issues caused by delayed lactose fermentation.
Bromothymol blue and acid fuchsin are pH indicators. Sodium thiosulphate provides sulfur, and ammonium ferric citrate is the indicator for
H,S production. H,S-positive colonies appear black. Sodium chloride supplies electrolytes and maintains osmotic balance. Bacteriological agar
acts as the solidifying agent.

COMPOSITION 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

Appearance: Light green, clear.
Final pH 7.5 +£0.2 °Cat 25 °C.

PRECAUTIONS

S.S. AGAR — HEKTOEN ENTERIC 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 AND TRANSPORT CONDITIONS

Plates should be stored at 2-12 °C in their original packaging until use. Prolonged storage at temperatures below 2 °C may create 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 expiration date indicated on the label. If the airtight packaging is accidentally opened, the plate
may be stored in the refrigerator for 5-7 days, provided it is resealed with parafilm or placed in a sealed bag. According to our stability studies,
plates can be transported at 6-25 °C for up to 4 days or at 25—-40 °C for up to 48 hours without affecting product performance.

INSTRUCTIONS FOR USE

Allow the plates to reach room temperature so the surface can dry before inoculation. Inoculate the edge of each side of the divided plate
with 10 ul of enrichment broth, such as SELENITE-F BROTH (070102). If the sample is to be cultured directly, inoculate the edge of each section
using a sterile swab. Then streak the agar surface with parallel successive dilutions to obtain isolated colonies. Incubate aerobically at 35-37 °C
for 18-24 hours.

READING AND INTERPRETATION

S.S. AGAR:

Enterobacteriaceae are differentiated based on their ability to ferment lactose. Salmonella and Shigella species, which do not ferment lactose,
form colorless colonies. Salmonella species that produce H,S form colonies with black centers. E. coli produces pink to red colonies. Proteus
may grow on SS Agar, forming colonies with gray to black centers due to H,S production. Enterococcus faecalis is partially inhibited and forms
colorless colonies.

HEKTOEN ENTERIC AGAR:

On Hektoen Enteric Agar, Salmonella spp. produces blue-green colonies with black centers due to H,S production. Shigella flexneri produces
blue colonies. E. coli forms large yellow to orange colonies.

LIMITATIONS OF THE METHOD

Final identification must be confirmed with biochemical and serological tests (e.g., Microgen Salmonella Latex agglutination test, code: F42),
which can be performed directly on suspicious purple Salmonella colonies. Proteus is a bacterium that may also produce black colonies like
Salmonella, due to its ability to generate H,S from the breakdown of ferric ammonium citrate. Bile salts may crystallize over time, even before
the plate's expiration date. This may appear as white specks on the agar surface resembling molds or web-like structures. These do not affect
the performance of the medium and are absorbed into the agar after incubation.

GENERAL QUALITY CONTROL CHARACTERISTICS

S.S. AGAR

Microorganism ATCC | Colony Morphology and
Color

Escherichia coli 25922 | Partial inhibition; red
colonies.

Enterococcus faecalis 29212 | Partial inhibition

Salmonella typhimurium 14028 | Colorless with black center

Shigella flexneri 12022 | Colorless colonies

S.S. AGAR: Salmonella typhimurium ATCC 14028

GENERAL QUALITY CONTROL CHARACTERISTICS
HEKTOEN ENTERIC AGAR

Microorganism ATCC | Growth Colony Morphology
and Color

Escherichia coli 25922 | Good Large, yellow to
salmon-colored
colonies

Enterococcus 29212 | Inhibited

faecalis

Enterobacter 23355 | Good Large, yellow to

cloacae salmon-colored
colonies

Proteus vulgaris | 13315 | Inhibited Greenish colonies

Shigella flexneri | 12022 | Good Green colonies

Salmonella 14028 | Good Blue-green colonies

typhimurium with black centers




HEKTOEN ENTERIC AGAR: Salmonella typhimurium ATCC 14028

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

S.S. AGAR — HEKTOEN ENTERIC AGAR - C€
ITEM CODE PACKAGE STORAGE SHELF LIFE
Divided Plate 9 020226 10 tepdyla 2-12°C 3 months
cm

Manufactured in Greece by Bioprepare in accordance with Regulation (EU) 2017/746. Basic UDI-DI: 5212037714010490X8 EDMA: (14 01 04 90) Other Prepared
Media in Plates The company Bioprepare is certified according to the following standards: EN 1SO 9001:2015 / ELOT EN ISO 13485:2016 / Ministerial Decision
AY86/1348/2004
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