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NEPIFTPA®H
OPEMTIKO UALKO HE TIEVTE SLOPOPETIKEG TAUTOTIOLNTLKEG LOLOTNTEG. ETLTPEMEL TNV TAUTOXPOVN AVIXVEUGN TNG TOPAYWYNGS aEPLOU Kat uSpoBeLou
Kall TG LUHWOoNG TPLWV CAKXAPWY, TNG YAUKOING, COUKPOTNG Kal TNG AaKTOlNG.

APXH THZ MEOOAOY

O Seiktng mou mepléxel eival to gpuBpd tng dawvoAng. Ta Aaktoln apvntikd Baktrpla (Salmonella and Shigella) apxik& mapdyouv kitpvo
xpwpa géattiag tng {Uuwong tng 6e§Tpolng. Emedn n ouykévtpwon tng 6e§tpolng eival 1% katavaAwvetal ypryopa Kol To UALKO yivetal
OAKOALKO. H KeKALPEVN ETILDAVELD TIOPAUEVEL KITPLVN KATW Ao cuvenkeg Uuwaong. Ta Aaktoln BeTIka UKpOBLa mapdyouy KITpLvo UALKO. Agv
UTIAPXEL OAAQYH OE KOKKLVO XPWHO 0TV KEKALUEVN emiddavela Aoyw NS UPNARC CUYKEVTPWONG ofEwv. Ta pn UPOUVTA TAPAYOUV KOKKLVO
UALKO. H mapaywyn udpoBelou daivetal pe padplopo tou UALkoU. H mopaywyr oegpiou umodnAwvetal pe tnv eudavion pucaoiibwv n
PWYLWV OTO UALKO.

ZYNOEZH g/litre
Beef Extract 3.0
Yeast Extract 3.0
Peptone 20.0
Lactose 10.0
Sucrose 10.0
D-Glucose 1.0
Sodium chloride 5.0
Ferric Ammonium citrate 0.3
Sodium thiosulphate 0.3
Phenol red 0.024
Bacteriological Agar 12.0

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

NPOMYAAZEIZ

To TRIPLE SUGAR IRON AGAR eival in vitro epyaotnplokd SlayvwoTikd UAKO Kal TIPETEL val XelpileTal Lovo amod e€elSIKEUIEVA GTOUA TOU
epyaotnpiou. To UAKO QUTO TIEPLEXEL TEMTOVEG KOl €KYUAlopaTa {wWLKAG TPOEAEUONG. Ta TILOTOMOLNTIKA YLO TNV TIPOEAEUCN Kol TNV
UYELOVOULKN KATAoTtaon tTwv {wwv Sev eyyudvial MANPpWE TNV amouoia Petadidopevwy maboyovwy mapayoviwy. M’ autd cuvioTtatal autd ta
UALKG Vo avTLLeTwrTifovTal WG SuVNTIKWEG LOAUCHATIKA Kol e THPNon Twv cuvhBwv pétpwy acdaleiog (va un AapuBdvovtal anod Tnv MEMTIKNA
A TNV avarveuoTtik 080). O Xelplopog Twv TpuBAiwy va yivetal mavta pe yavtia kal péca os Laminar flow Class Il, yia va amodeUyovrtal
ETUHOAUVOELG KUPLWE amo oampoduTikolg HUKNTeG. Edv to tpuPAio eival paylopévo i To 6akKOUAAKL TPUTILO, N TO XPNOLUOTOLAOETE. Mn
Xpnotpomnoleite ta TpuPAia edv mapouctalouv evbeifelg uikpoPlakng poAuvong. To mAxog Tou ayap MPEMEL va gival 4 - 5 mm Kal To UALKO
XWPIG pwWYHES, Enpdtnta  GAAa onpeia aAoiwong. Metd tnv nuepounvia AR¢ewg to UAKO eival akatdAAnAo yla xpron. e mepimtwon
enadng pe to S€ppa MAEVOUpE apéows pe ddpBovo vepd kal camouvl. Ta Betikd Selypata mpémel va kataotpédovtal oUWV HE TOUG
KaVOVEG UYLELVAG Ttou TipoBAEmovTaL yLa T Slaxeiplon LOAUCUOTIKWY SELYLATWV.

ZYNOHKEZ AMNOOHKEYZHZ

Ta owAnvaptla mpémnel va duldocovtal otoug 2 — 12 °C péoa oTn CUGKEUAOI TOUG EXPL TN OTLYMNA TNG XPriong Toug. H katayuén akoupa Kat
otlypiaia, kataotpedel to UAKO. Emtiong va amodelyetal thv untepBoAkn Bépuavon. Ta cwAnvapla sival Suvatov va xpnaotponotnbouv péxpl
™V nuepopnvia AREng mou avaypAdeTal oTnv TKETA. MNa TNV HeTadopd oL LEAETEG oTABEPOTNTAC pag £6eL€av OTL TO CWANVAPLO UITOPOUV va
Tapapeivouv otoug 6 - 25 °C yia 30 nuépeG 1) otoug 25 - 40 °C yla 72 wpeg, XwpPLg va emnpeactel n anodoon Tou mpoidvToc.

TPOMOZ XPHZHZ

Me to otuled Taipvoupe pepovwuévn amotkia mavta anod ekAekTikd UALKA (Mac Conkey, SS Agar), emLoTpWVOUUE 0TNV KEKALUEVN eMLdaAveLa
Tou T.S.I. Kol 0T CUVEXEL KAVOULE VUEN Tou UALKOU 2-3mm TipLy tov muBuéva. Enwaloupe otoug 35 — 37 °C yia 18 — 24 WPEG HUE TO KATIAKL
xoAapod. Mapatnpnote TG aANayEg 6To CwANVAPLO Kol SUMPBOUAEUTEITE TO Mivaka yla TV Tautomnoinan.

ANAINQZH KAI EPMHNEIA

‘Otav n kekAlévn embavia givat KOKKLVN Pe Kitpvn akpn givat eveelkTiki TN {UHwong Mukolng novo. Otav oAOkANpo To UALKO gival Kitpvo
Selyxvel T Lpwon tng MNMUkolng, g Aaktolng kat g 2oukpdlng. H amouaoia IUHwong Zakxapwy €XeL WG AMOTEAECUA OAOKANPO TO UALKO va
Topapével KOKKo. Eva pavplopa tou pécou gpdaviletal mapoucia H2S. Ou pucalideg f oL pwyuég oto dyap Selxvouv tnv mapaywyn
aepiou.

MNEPIOPIZMOI THZ MEGOAOY

‘Otav Bubiletal To oTUAEO OTO Ayap XPELAETOL TIPOCOXH £TOL WOTE VO TIPOKAAECETE MIiQ ULKPN YPOAUMA MEXPL 2-3mm TipLv Tov uBuéva. To
KQAKL ToU oWANVApLoU TPEMEL va elval xalapd yla va kukhodopel eheuBépa aépag. To TSI dyap mpémel va Siaaotel evidg tng
nipoBAemopevng meplddou emwaong 18-24 wpwv. M Yeudwg Betikry avtidpaon umopei va mapatnpendei av Stapactel moAl vwpis. Mia
Peudwg apvntkr avtidpacn pnopet va mapatnpnOei edav Slafaotel apydtepa anod 24 wWpseC.



‘Evag opyaviopog ou apayel uSpOOELO UIMOPEL VAL ATTOKPUTITEL TNV TIAPAYWYH 0SE0G OTO AKPO TOU HEoOU. QOTO00, N mapaywyr udpdBeLlou
arattel 6€wo meplBAAOV, OMOTE TO TUAKA TOU AKPoU TPETEL va Bewpeital ofu. To TSI ayap Sev eival T6co gvaicBnto otnv avixveuon tou
uvdpoBelou oe clykplon He GAAa péoa Tou TepLExouv oidnpo. Etol, opyaviopol mou €xouv adlvaun mapaywyr udpobelou pmopel va
epdavioouv povo ixvn udpobetlou 1 kaBoAou. Oplopéva 6N N oteAéxn pmopel va Swoouv KABUOTEPNUEVEG AVTIOPATELG I VA AOTUXOUV
teAelwg va umootouv JUUwon Tou uvdatavBpaka Ue ToV avapePOUEVO TPOTIO. QOTOCO, EAV O OPYAVIONOG AmoTUXEL Vo JUMWOEL TN YAUKOTN
péoa oe 48 wpeg, mbavotata Sev avrKeL oTNV OLKOYEVELD Enterobacteriaceae.

FENIKA XAPAKTHPIZTIKA MOIOTIKOY EAEINXOY

Baktiplo Glucose / gas Lactose H2S
Salmonella typhi + - +
S. paratyhi A + B + - -
Other Salmonella +/ gas - +
E. coli +/ gas + -
Proteus spp +/ gas - +
Shigella sonnei + - -
S. flexneri + - -
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AMOPPIWH TOY YAIKOY TA ANOBAHTA

Ta UAkA Tou Sev mapouactdalouv kKapia avamtuén pnopet va Bswpnbolv wg un emkivbuva amdBAnta kat va anoppintovial avaloya. Ta
UALKQ TTIOU TTOpOUCLAZOUV QVATTUEN OMOLKLWV TIPETEL va. artoppintovtal cUpdwva Pe TIC 08NYIEC yia LOAUOUATIKA 1 SUVNTIKOG MOAUCHATLKA
anopAnta. To gpyaoctrplo eival untevBuvo yla T cwoth Slaxelplon Twv HOAUCHOTIKWY amoBAATWY cUpdwva Pe Tt dpuon Kat to Baduod
ETUKLVOUVOTNTAG TOUG KOL TIPETIEL VAL TOL SLaXELPIZETAL KOL VAL TA AMOPPLTTEL (1] va avaBETeL TN Slaxeiplon Kat andppur Toug) cUUdWVA HE TOUG
EKAOTOTE LOXUOVTEG KOVOVLIOUOUG,.

NPOAIATPADEZ

TRIPLE SUGAR IRON AGAR - (€
EIAOZ KQAIKOZ ZYIKEYAZIA DYNAZH XPONOZ ZQHZ
SwAnvapto 3ml 080118 20 tepdyla 2-12°C 12 prveg
ZwAnvapto 10ml 070118 20 tepdyla 2-12°C 12 prveg

Mapdyetat otnv EAMdda and tnv etaipeia Bioprepare cUpdwva pe tov kavoviopuo (EE) 2017/746.
BAZIKO UDI-DI: 5212037714010290WW. EDMA: (14 01 02 90) Other Media in Tubes.
H etatpeia Bioprepare éxeL miotonoinBei cupdwva pe ta mpdtuma: EN 1ISO 9001:2015 / EAOT EN 1SO 13485:2016 AY856/1348/2004.
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DESCRIPTION
A nutrient medium with five different identification properties. It allows the simultaneous detection of gas and hydrogen sulfide production, as
well as the fermentation of three sugars: glucose, sucrose, and lactose.

PRINCIPLE OF THE METHOD

The medium contains the pH indicator phenol red. Lactose-negative bacteria (such as Salmonella and Shigella) initially produce a yellow color
due to dextrose fermentation. Since dextrose concentration is 1%, it is quickly consumed, and the medium becomes alkaline. The slanted
surface remains yellow under fermentation conditions. Lactose-positive bacteria produce a completely yellow medium. No color change to red
occurs on the slanted surface due to the high concentration of acids. Non-fermenting bacteria produce red medium. Hydrogen sulfide
production is indicated by blackening of the medium. Gas production is evidenced by the appearance of bubbles or cracks in the medium.

FORMULA g/litre
Beef Extract 3.0
Yeast Extract 3.0
Peptone 20.0
Lactose 10.0
Sucrose 10.0
D-Glucose 1.0
Sodium chloride 5.0
Ferric Ammonium citrate 0.3
Sodium thiosulphate 0.3
Phenol red 0.024
Bacteriological Agar 12.0

Appearance: Red Clear.
Final pH 7.4 £0.2 at 25 °C.

PRECAUTIONS

TRIPLE SUGAR IRON 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 tubes should be stored at 2-12°C in their packaging until use. Even momentary freezing destroys the medium. Excessive heating should
also be avoided. The tubes can be used until the expiration date stated on the label. Stability studies have shown that the tubes can remain at
6—25°C for 30 days or at 25-40°C for 72 hours without affecting the product’s performance.

METHOD OF USE

Using a sterile swab, take an isolated colony from selective media (MacConkey, SS Agar), streak it onto the slanted surface of the T.S.I.
medium, and then stab the medium 2—-3 mm before reaching the bottom. Incubate at 35—37°C for 18-24 hours with the tube cap loosened.
Observe the changes in the tube and refer to the identification chart.

READING AND INTERPRETATION

A red slant with a yellow butt indicates glucose fermentation only. A completely yellow medium indicates the fermentation of glucose, lactose,
and sucrose. If no sugar fermentation occurs, the entire medium remains red. Blackening of the medium indicates the presence of H,S. The
presence of bubbles or cracks in the agar indicates gas production.

LIMITATIONS OF THE METHOD

When stabbing the agar, care must be taken to create a small streak no deeper than 2—3 mm before reaching the bottom. The tube cap should
be loosened to allow free air circulation. TSI agar should be read within the recommended incubation period of 18—24 hours. A false-positive
reaction may be observed if read too early, while a false-negative reaction may occur if read after 24 hours.

An organism that produces hydrogen sulfide may mask acid production at the butt of the medium. However, since hydrogen sulfide
production requires an acidic environment, the butt should be considered acidic. TSI agar is not as sensitive for detecting hydrogen sulfide
compared to other iron-containing media. Thus, organisms with weak hydrogen sulfide production may show only traces or no hydrogen



sulfide at all. Some species or strains may exhibit delayed reactions or fail to ferment carbohydrates as expected. However, if an organism fails
to ferment glucose within 48 hours, it is unlikely to belong to the Enterobacteriaceae family.

GENERAL CHARACTERISTICS OF QUALITY CONTROL

BACTERIUM Glucose / gas Lactose H2S
Salmonella typhi + - +
S. paratyhi A +B + - -
Other Salmonella +/ gas _ +
E. coli +/ gas + -
Proteus spp +/ gas - +
Shigella sonnei + - -
S. flexneri + - -

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
TRIPLE SUGAR IRON AGAR - C€

ITEM CODE PACKAGE KEEPING LIFETIME
Tube 3ml 080118 20 pieces 2-12 °C 12 months
Tube 10ml 070118 20 pieces 2-12 °C 12 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 02 90.
Bioprepare company has been certified according to standards EN ISO 9001:2015 / EAOT EN ISO 13485:2016 DY8d/1348/2004
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