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NEPIFTPA®H
To SHIGELLA BROTH (ISO 21567) xpnotpomoteital Mo tov eKAEKTLKO EUTAOUTIONO TG Shigella spp kata I1SO 21567:2004.

NEPIAHWH

H Shigella sival to Baktiplo mou mpoKaAel TN vOoo olykEAAwaON, yvwaoTr Kot w¢ Baktnpakr duoevtepia. H Shigella sival pla amnd otoug mo
€UKOAO LETASLOOUEVEG BOKTNPLOKEG SLAPPOLEG, KOOBWG UIMOpPEL va eudavIoTEL HETA TV KaTtdmoon Alyotepwy amd 100 Baktnpiwv. Ta tpddLua
Tou €pyxovtal o€ enadr pe avBpwrva ) {wkd anofAnta mou pnopouv va petadwoouv Shigella. EToL, 0 XEWPLOKOE OTOUG TTAVAG TWV VNTILWVY, N
KaTovaAwaon Aaxavikwy omd xwpddl LOAUCHEVO e AUMATA 1) TO TIOGLUO VEPO OTOUG TILGLvaG €lval 0TouG 6paotnpPLOTNTEG MOU UIMOPOUV va
odnynoouv oe IykéAAwan.

APXH ZTOYZ MEOGOAOY

H mentévn kaleivng moapéxel alwrto, Prtapiveg, METOAA Kol apwvoeéa amapaitnta ywa tnv avamtuén. H €tpdln sival mnyn Brtapwvwy,
Wdlaitepa otoug opadag B. To BaktnploAoylkd dyap elval o mapdyovtag otepeonoinong. H 8e€tpdln eival o upwotpog vdatavopakag mou
TapEXeL avOpaka Kal evépyela. Ta pwodopikd dAata tou KaAiou Spouv WG puBULOTIKO cuoTnua. To XYAwpPLoUXo VATPLO TTapEXEL Baotkolg
NAEKTPOAUTEG yla tn petadopd Kal TNV OCUWTIKY Loopporia. To Polysorbate 80 evowpatwvetal yla va efoubetepwvel GoLVOAEeC,
eCayAwpodévio, poppalivn. H voBoPLokivn glval o eKAEKTLKOG TAPAYOVTAG TTOU OVOLOTEAAEL TO LEYAAUTEPO PEPOG OTOUG XAwPLdAG.

ZYNOGEzH g/litre
Casein Peptone 20.00
Sodium chloride 5.00
Dextrose 1.00
Polisorbate 80 1.30
Potassium hydrogen phosphate 2.00
Novobiocin 0.0055
Potassium dihydrogen phosphate | 2.00

Eudavion: Mmel Slavyég,
TeAko pH 7,0 £ 0.2 otoug 25 °C.

NPOMYAAZEIZ

To SHIGELLA BROTH €ivaut in vitro epyactnplakod StayvwoTikd UAKO Kot TPEMEL Vo XELPIZETAL LOVO amd e€ELSIKEUEVA ATOMA TOU EpyaOTnplou.
To UALKO QUTO TIEPLEXEL TEMTOVEC Kol eKYUAlopaTa LwikAg mpogAeuonG. Ta TILOTOMOLNTLKA YLol TNV TIPOEAEUON KAL TNV UYELOVOULKA KATAOTOON
Twv {wwv 8ev gyyudvtal MANPWG TNV amoucia petadidopevwv maboyovwyv mapayoviwv. M’ autd ouvioTdtal outd To UAKA va
QVTLHETWTTI{OVTOL WG SUVNTIKWG MOAUCUATLKA KAL UE THPNON TwV cuvhBwv HETpWY acdaleiag (va pun AapBdvovtal amod tnv MEMTKA 1 TV
avanveuoTtiky 080). O Xelplopog twv TPUPAlwv va yivetal mavia pe yavtua kot péoa oe Laminar flow Class I, yia va amodelyovrat
EMUOAUVOELG KUPLWG artd campoduTikoUg pukntes. Edv to tpuPAio eival paylopévo i to cakoUAAKL TPUTILO, [N TO XPNOLUOTIOOETE. Mn
xpnotpomnoleite ta TpuPAia edv mapouoldlouv evdeifelg UkpoBLlakig HoAuvong. To maxog Tou dyap MPEMEL va ival 4 - 5 mm Kal To UALKO
XWPIG pwYHES, Enpotnta i aMa onpeia aAdoiwong. Metd tnv nuepopunvia Anewg to UALKO elval akatdAAnAo yla xprion. e mepimtwon
enadng pe to Sépua MAEVOUUE apéowG He ddBovo vepd kal camoUuvl. Ta BeTikd deiypata mpénel va kataotpédpovtal cUUPWVA UE TOUG
KQVOVEG UYLELVAG Ttou TipoBAEMovTAL yia TN SLaxeiplon LOAUCUATIKWY SELYUATWV.

ZYNOHKEZ ANMOOHKEYZHZ

Ta dLoAidla mpémnet va puAdacoovtal otoug 2 — 12 °C p€ca 0T CUOKEUAOLA OTOUG HEXPL TNV NUEpopnvia AnEng otout. Mpoooyr va cuvtnpeital
ta dLaAidla mavra otoug Beppokpacieg mou mpoteivoupe. H katduén Tou UAKOU OKOMO KO OTLYHLALA, TO KATOOTPEDEL. ITOUG amodelyeTal
v untepBolikr) Béppavon. Ta ¢pLaAidia prmopolv va xpnotpomnotnfolv péxpL thv nuepounvia AREng mou avaypdadetal otnv etkéta. Ma thv
petadopd oL pehéteg otabepotntag otoug £6et€av OTL Ta cwANVAPLO UIMopoUV va apapeivouv otoug 14 — 25 °C yia 4 nuépeg ) otoug 27 — 40
°C yLa 48 wpeg, Xwpig va ennpeaotel n anodoaon tou mPoidvtog.

TPOMOZ XPHZHZ

Ta mpotuna ISO 21567:2004 cuviotoUv tnv mpoetolacia apaiwong 1:10 tou Selypatog. MpocBéote 25 g Selypatog tpodng oe 225 ml
SHIGELLA BROTH 150658 kat va opoyevomotnBouv amaAd pe éva otopaxep. To pH pmopel va xpeldletal avamnpooappoyr oto 7,0 + 0,2 os
autd 1o onueio. O SHIGELLA BROTH enwdletal oe avaepoPleg ouvOnkeg pe xahapd kamakia otoug 41,5 °C yia 16-20 wpeg mpv and tnv
eniotpwon o€ tpia ekAeKTIKA TPUPALa pe Stadopetikod eninedo erlektikdtntag: MAC CONKEY AGAR 010065 (xapnAn emhektikotnta), X.L.D.
AGAR (Meoaia emilektikotnta) kat HEKTOEN ENTERIC AGAR 010047 (YYnAn emhektikotnta).

MNEPIOPIZMOI THZ MEGOAOY
Juviotdrat n dte€aywyn BLOXNULKWY SOKLUWY, OTLG LELOVWUEVEG QTTOLKIES yLa TTAPN avayvwpLon.

FENIKA XAPAKTHPIZTIKA MOIOTIKOY EAEMXOY

Mukp6BLo Avarntuén
Shigella sonnei ATCC 25931 KaAn
Shigella flexneri ATCC 12022 KaAn
Escherichia coli ATCC 25922 AvooTENETOL




AMOPPIWH TOY YAIKOY £TA ANNOBAHTA

Ta UAk@ mou Sev mapouatdlouv Kapia avamtuén pmopei va BswpnBolv wg un emkivbuva amdBAnta Kat va anoppintovtatl avdloya. Ta
UALKQA TIOU TTOPOUGLAZOUV QVATITUEN OMOLKLWV TIPETEL va. artoppintovial cUpbwvVa PE TIG 0dnyLEG yLa LOAUOHATIKA 1 SUVNTIKOG MOAUCHATLKA
anopAnta. To gpyaotriplo elvat unmevBuvo yla Tn cwotr Slaxelplon Twv HoAUCUATIKWY amoBAnTwWY cUpdwva Pe tn duon Kot to Babuo
ETUKIVOUVOTNTAG TOUG KOlL TIPETEL VAL TOL SLaXeLpileTal KoL va ta amoppimtel (f va avabétel Tn Slaxeiplon Kat andppury Toug) cUUdWVA HE TOUG
£KAOTOTE LOXUOVTEC KAVOVIOUOUG.

MPOAIATPADE:
SHIGELLA BROTH (ISO 21567)
ElAOZ KQAIKOZ ZYZKEYAZIA DYNAZH XPONOZz
ZQOH:
DloAisio 150658 6x225ml 2-12°C 5 prveg
225ml

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
SHIGELLA BROTH (ISO 21567) is used for the selective enrichment of Shigella spp., according to 1ISO 21567:2004.

SUMMARY

Shigella is the bacterium responsible for shigellosis, also known as bacillary dysentery. It is one of the most contagious bacterial diarrheal
diseases, as infection can result from ingestion of fewer than 100 organisms. Foods contaminated with human or animal waste can be a vector
for Shigella transmission. High-risk activities include diaper changing, consumption of vegetables grown in sewage-contaminated soil, or
swallowing pool water contaminated with fecal matter.

PRINCIPLE OF THE METHOD

Casein peptone provides nitrogen, vitamins, minerals, and amino acids necessary for bacterial growth. Dextrose serves as a fermentable
carbohydrate source and energy provider. Bacteriological agar acts as a solidifying agent. Potassium phosphates buffer the pH of the medium.
Sodium chloride ensures osmotic balance and supplies essential electrolytes. Polysorbate 80 neutralizes inhibitory substances such as phenols,
hexachlorophene, and formalin. Novobiocin serves as a selective agent by inhibiting the growth of competing background flora.

COMPOSITION g/litre
Casein Peptone 20.00
Sodium chloride 5.00
Dextrose 1.00
Polisorbate 80 1.30
Potassium hydrogen phosphate 2.00
Novobiocin 0.0055
Potassium dihydrogen phosphate | 2.00

Appearance: Beige, clear
Final pH 7,0 £ 0.2 at 25 °C.

PRECAUTIONS

SHIGELLA BROTH 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 vials must be stored at 2-12 °C in their original packaging until the expiration date. Always ensure that the vials are kept at the
recommended temperature range. Freezing the medium, even momentarily, will destroy it. Overheating must also be avoided. The vials can be
used up until the expiration date indicated on the label. For transport, stability studies have shown that the vials can be kept at 14-25 °C for 4
days or at 27-40 °C for 48 hours without affecting the product’s performance.

INSTRUCTIONS FOR USE
ISO 21567:2004 standards recommend preparing a 1:10 dilution of the sample. Add 25 g of food sample to 225 ml of SHIGELLA BROTH (code:
150658) and homogenize gently using a stomacher. The pH may need to be adjusted to 7.0 + 0.2 at this point. Incubate the SHIGELLA BROTH
under anaerobic conditions with loosely closed caps at 41.5 °C for 16—-20 hours before streaking onto three selective agar plates with varying
levels of selectivity: MAC CONKEY AGAR (code: 010065, low selectivity), X.L.D. AGAR (medium selectivity), and HEKTOEN ENTERIC AGAR (code:
010047, high selectivity).

METHOD LIMITATIONS
It is recommended to perform biochemical tests on individual colonies for complete identification.

GENERAL QUALITY CONTROL CHARACTERISTICS

Microorganism Growth
Shigella sonnei ATCC 25931 Good
Shigella flexneri ATCC 12022 Good
Escherichia coli ATCC 25922 Inhibited

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
SHIGELLA BROTH (ISO 21567)
ITEM CODE PACKAGE STORAGE SHELF LIFE
Vial 225 ml 150658 6x225ml 2-12°C 5 months
The company Bioprepare is certified according to the standards:
EN I1SO 9001:2015 / ELOT EN ISO 13485:2016 / Ministerial Decision AY85/1348/2004.
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