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NEPITPADH
To S.S. Agar givat £va eKAeKTIKO, StadopomoLnTIkd LECO TIOU XPNOLUOTIOLELTAL YLa TNV AIMOUOVWoN aBoydvwy EVIEPOBAKTNPLAKWY, KUPLWE TNG
SaApovEAAQG Kal TNG ZyyEAAG, oo TpodLua kot dAAa Seiypata.

APXH THZ MEOGOAOY

310 S.S. AGAR 10 gkyUALopa BoSvol kat n looppomnuévn mentovn No. 1 mapéxouv alwto, BLTtapiveg, LETOAN Kal apvogeEa anapaitnta ya
v avamtuén. H Aaktoln otav JUPWVETAL Tapexel dvBpaka Kol evépyela. To peiypa Bile Salts No. 3, Sodium citrate kat Brilliant Green
avaoTtéNouy ta OeTikd (+) katd Gram Baktrpla, ta neplocotepa KohoBaktnpibia Kot pepPLkoUS Proteus spp. Emutpémnovtag mapdAAnAa thv
avamntuén tng Salmonella spp. To Neutral Red eivat o &giktng Tou pH. To Sodium thiosulphate kat to Ferric citrate emtpénouv tnv avixveuon
Tou H2S mou mapdyouv Baktripla, OMwg o Proteus Kol OpLopMEVA OTEAEXN TNG ZaAuovEAAQS, KaBWG TOPAYOUV ATOLKIEG UE Havpa KEVTPA Kal
kaBapd dwrootédavo. Ta Baktipla mou Sev upwvouv tn Aaktoln (umotiBépeva maboyova) mapdyouv Stauyeic amoikieg, Stadaveic n
AXPWUEC, VW Tto. KoAoBaktnpibia mapeumodilovral EMapKWE Kol oxNUATi{ouV ULKPEG ammoLkieg mou mtotkiAouv amo pol o KOKKLVO Xpwua. H
olvBeon auth eival Wolaitepa eKAEKTIKN, KOL SEV CUVIOTATAL yLa TNV TPWTAPXLIKN armopovwaon tng Shigella. Oplopéva otehéxn Shigella spp.
Mrmopet va pnv avarmtuxbouv.

2YNOEzZH 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,
TeAwko pH 7.4 +0.2. otoug 25 °C

MNPOMYAAZEIZ

To S.S. Agar elval in vitro epyaotnpLloko SLayvwoTlkO UALKO Kol TPEMEL va XELPLeTaL Hdvo amo EELSLIKEVUEVA ATOUO TOU EpyacTnpiou. To UALKO
QUTO TIEPLEXEL TIEMTOVEG Kal eKXUALopaTa wLKAG TPOEAEUONG. Ta TILOTOTIOLNTLKA YLOL TNV TIPOEAEUGN KAL TNV UYELOVOULKY KATAOTAON TwV {WwV
Sev gyyudvtal MANpwg tnv amnoucia Petadidopevwy maboyovwy mopayoviwy. N’ autd CUVIOTATOL QUTA Ta UAKA val OVTLHETWITI{OVTOL WG
SUVNTIKWEG LOAUCHOTIKA Kot Pe THPNon Twv ouviBwyv pétpwy aodaleiog (va pun Aappdvovtat amd tnv MEMTKA 1) TV OVOTIVEUOTIKA 060). O
XELPLOMOG Twv TPUPBAlWY va yivetal mavra pe yavtia kal péoa oe Laminar flow Class Il, yia va amodelyovtal empoAUVOELS KUPLWG amo
oanpodutikolg LUKNTEG. EAv To TpuPAio €lval payLlopUEVO 1 TO CAKOUAAKL TPUTILO, N TO XPNOLLOTIOLOETE. Mn Xpnotuonoleite ta tpuBAia eav
napouolalouv evdeifelg pikpoBlakng poAuvone. To maxog Tou dyap TPEMEL va €lval 4 - 5 mm Kot To UALKO Xwpic pwyuE, Enpotnta i Ao
onueio aAoiwong. Metd tnv nuepopnvia AEewe To UALKO eival akatdAAnAo yia xprion. Ze mepintwon enadng e To SEpUA TAEVOULE QUECWS
pe ddBovo vepod kat oamouve. Ta BeTikd Selypata MPEMEeL va Kataotpédovial cUPwVa LLE TOUG KOAVOVEG UYLELVAG TTOU TTpoBAEmovTaL yLa T
SLaxelplon LOAUCUATIKWY SELYUATWY.

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 pHéoa oto UAKO pe Kivduvo empoAuvong. H katduén akdpa kat otypaia,
Kataotpédel To UAKO. Emiong amodelyetal tnv untepBoAikr Bépuavon. Ta TpufAia eival Suvatdv va xpnoLpomotnbouv PéXpL TNV NUEPOUNVia
Aéng mou avaypadetal otnv eTkéTa. Ma tnv petadopd ol HEAETEC oTabepotnTag pag £8et€av Ot Ta TpuBAila umopolv va MapAUEIVOUV GTOUG
6 - 25 °C yLa 5 nuépeg i atoug 25 - 40 °C yLa 48 WPEC, Xwpig va emnpeactel n anoddoon Tou mMPoidvTog.

TPOMOZ XPHZHZ

Adnrote ta tpuPAia S.S. Agar va leotaBolv oe Beppokpacio Swuatiov yla va oteyvwoel n emidpavela Tou UALKOU Tipwv epPBoAlacBet.
EpuBoAldote otnv akpn tou tpuPAiou pe 10ul amd {wud eumhoutiopol tou Selypatog omwg SELENITE — F BROTH (070102). Edv to Seiyua
TipoKeLTaL vo KaAALepynBel dpeoa, euPBoAldote TV dkpn tou TPUPRALOU pe TO OTUAEOS. ZTN GUVEXELD ETLOTPWOTE TNV EMLPAVELD TOU QYO ME
TIOPAAANAEG SLASOXLIKEG OPALWOELS VLo va AndBoUV pepovwpéveg amolkieg. Emwdote to S.S. Agar agpdfia otoug 35-37 °C yia 18-24 wpsg.

ANAINQZH KAl EPMHNEIA

Ta EvrepoBaktnpiakd lodpopomolovvtal amod Ty LKovOTNTa Toug va JURWVOULV TNV Aaktoln. Ta €idn tng SaAuovéAdag kal TnG ZtyyéAag Tou
Sev LUHWVOULV TNV AaKTOTN TAPAYOUV AXPWILES aTtoLkiet. Ta €idn tng SaAuovéAiag ou apdyouv H2S epdavilouv amoLkieg pe palpo KEVTPO.
H E. coli mapayel pol éwg KOKKLVEG amolkieg. O Mpwtéag pmopel va avamntuxBel oto S.S. Agar S{vovtog amolkieg Ue YKPL EwG HAUPO KEVTPO
AOyw G mapaywyng udpdbetou. O Enterococcus faecalis avaoTEAAETAL PEPLKWG EVW OL OTTOLKIEG TOU Elval AXPWHEG.



MEPIOPIZMOI THZ ME®GOAOY

H evowpdtwon Brilliant Green cg auTo T0 HEGO TO KOOLOTA EEQUPETIKA ETUAEKTIKO KL £XEL amoSeLXOel OTL AVACTEANEL TNV AVATITUEN OPLOUEVWY
eldwv Shigella. Emouévwg, eivat kaAUtepa o S.S. Agar va xpnotuornoteitol pali pe éva CHROMagar™ SALMONELLA PLUS (010315) } HEKTOEN
ENTERIC AGAR (010047) rj téhog pe MAC CONKEY AGAR (010065). Ta xoAkd ahata propei va kpuotoAwBOoUv pe tnv dpodo Tou Xpovou Kal
TPV TNV Nuepopnvia Anéng tou tpuPAiou. EToL mapatnpoUpe AEUKA oTiypata otnv emidpAveLR TOU Gyap Tou Uoldlouv Pe UGOUUKNTEG 1 UE
LoTO apaxvnG. Autd 6ev emnpedlouv TNV amodocn Tou UALKOU Kal HAALOTO PETA TNV EMWACH EVOWUATWYOVTAL 0TO UAIKO. Mepikd otehéxn
Shigella, 6nwg n S. sonnei xaL n S. dysenteriae, umopoUV va JUUWOOUV T AAKTO{N OXETIKA opyd KAl OL ATOLKIEG VO METATPATIOUV 08 AAKTOln
OeTIKEG HETA amd KaAALEpYELa yla 2 1) TIEPLOOOTEPEG NUEPEC. Tuviotatal N Sieaywyr BloxnUkwy Kat GAAwWY eMPBERBALWTIKWY SOKLUWY TTOU
amatltouvTaL yla Ty TauTonoinon.

TENIKA XAPAKTHPIZTIKA NOIOTIKOY EAEFXOY

Muwkp6BLo ATCC Mopdr Kot XpWHA OTOKLWV
Escherichia coli 25922 Mepikr) avaoTtoAr], KOKKLVEG QTOLKIEG.
Enterococcus faecalis 29212 Mepikr) avaoTtoAn

Salmonella typhimurium 14028 AXPWHEG LE LAUPO KEVTPO.

Shigella flexneri 12022 AXPWHEG OTIOLKIEG.

- —

Salmonella typhimurium ATCC 14028 Escherichia coli ATCC 25922
AMOPPIWH TOY YAIKOY 2TA ANOBAHTA

Ta UAKG Tou Sev mapouatdiouv kapio avamtuén propei va Bewpnbolv wg pn emkivéuva amopAnta kat va amoppintovtal avdioya. Ta
UALKG TTOU Ttaipouotaouv avAamTuén amoLklwy TPEMEL VO amoppimtovtal cUUdWVa UE TLG 08NYIEG YLo LOAUGUATIKA 1 SUVNTIKOG LOAUCUATLKA
anopAnta. To gpyaotriplo eivat unmevBuvo yla Tn cwotr Slaxelplon Twv HOAUCUATIKWY amoBANTwWY  cUpdwva Pe tn dpuon Kot to Baduo
ETKLVEUVOTNTAG TOUG KL TIPETEL va TaL SLaxeLpileTal Kat va ta aroppimtel (f va avadétel tn Staxeiplon kat anoppud toug) clupwva e Toug
€KAOTOTE LOXUOVTEG KOWOVLOHUOUG,.

MNPOAIATPADEZ

5.5. AGAR - C€
ElAOZ KQAIKOZ ZYZIKEYAZIA DYNAZH XPONOZ

ZQOHZ

TpuBAio 9cm 010106 10 tepdyla 2-12°C 2 puAveg
20ml
TpuPBAio 6cm 050106 10 tepdyla 2-12°C 2 pfveg
9ml
DLoAislo 060106 10 tepayla 2-12°C 4 prveg
100ml
TpuBAio 9cm 020106 10 tepdyla 2-12°C 2 puAveg
AtOTOpNpEVO

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 etapeia Bioprepare €xeL motonowinBei cupudwva pe ta mpotuna: EN 1ISO 9001:2015 / EAOT EN ISO 13485:2016 AY86/1348/2004
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DESCRIPTION
S.S. Agar is a selective and differential medium used for the isolation of pathogenic enterobacteria, primarily Salmonella and Shigella, from
food and other samples.

PRINCIPLE OF THE METHOD

In S.S. AGAR, the beef extract and Balanced Peptone No. 1 provide nitrogen, vitamins, minerals, and amino acids essential for growth. Lactose,
when fermented, provides carbon and energy. The 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 serves as the pH indicator. Sodium
thiosulfate and Ferric citrate enable the detection of H,S production by bacteria, such as Proteus and certain Salmonella strains, which form
colonies with black centers and a clear halo. Bacteria that do not ferment lactose (presumed pathogens) produce clear, transparent, or
colorless colonies, whereas coliforms are sufficiently inhibited and form small colonies ranging from pink to red. This composition is highly
selective and is not recommended for the primary isolation of Shigella. Some Shigella spp. strains may not grow.

FORMULA 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.
Final pH 7.4 £ 0.2 at 25 °C.

PRECAUTIONS

S.S. 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 must be stored at 2-12 °C in their packaging until use. Prolonged storage at temperatures below 2 °C causes excessive moisture
inside the medium, posing a risk of contamination. Freezing, even momentarily, damages the medium. Excessive heating should also be
avoided. The plates can be used up to the expiration date indicated on the label. Stability studies have shown that for transportation, the
plates can remain at 6-25 °C for up to 5 days or at 25-40 °C for up to 48 hours without affecting product performance.

USAGE

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

INTERPRETATION OF RESULTS

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

LIMITATIONS

The inclusion of Brilliant Green in this medium makes it highly selective and has been shown to inhibit the growth of certain Shigella species.
Therefore, S.S. Agar is best used in conjunction with CHROMagar™ SALMONELLA PLUS (010315), HEKTOEN ENTERIC AGAR (010047), or MAC
CONKEY AGAR (010065). Bile salts may crystallize over time and before the plate’s expiration date. This can result in white spots on the agar
surface resembling mold or spiderweb-like structures. These do not affect the performance of the medium and are absorbed into the medium



after incubation. Some Shigella strains, such as S. sonnei and S. dysenteriae, may ferment lactose slowly, and colonies may appear lactose-
positive after 2 or more days of culture. It is recommended to conduct biochemical and other confirmatory tests required for identification.

GENERAL CHARACTERISTICS OF QUALITY CONTROL

Bacterium ATCC | Colony form and color
Escherichia coli 25922 | Red ppt around

colonies (No growth)
Enterococcus faecalis 29212 | No growth
Salmonella typhimurium 14028 | Colorless with black center.
Shigella flexneri 12022 | Colorless colonies.

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

5.5. AGAR - C€
PRODUCT CODE PACKING STORE SELF LIFE
Plate 9cm 010106 10 pieces 2-12 °C 2 months
Plate 6cm 050106 10 pieces 2-12 °C 2 months
Bi - Plate 9cm 020106 10 pieces 2-12 °C 2 months
Bottle 100ml 060106 10 pieces 2-12 °C 4 months

Produced in Greece by Bioprepare in accordance with the requirements of the European Directive 98/79/EK. FEK B2198/2-10-2009. CODE EDMA 14 01 04 01.
Bioprepare company has been certified according to standards EN ISO 9001:2015 / EAOT EN ISO 13485:2016 DY8d/1348/2004.
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