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NEPIFTPA®H
To VIOLET RED BILE LACTOSE AGAR xpnotuoroleitat yia tnv KaALépyetla kot aplBuntikn extipnon gram (-) Baktnpldiwv oto vepo, Tig TpodEg
KOl 0T YOAQKTOKOMLKA TtpoiovTa.

APXH THZ MEGOAOY

310 VIOLET RED BILE LACTOSE AGAR n mentovn {eAativng Kot To eKXUALOUO LaYLAC TTapEXOUV 0TO UALKO dvBpaka, AlwTo, LETOALKA oToLXEla Kat
Bitapiveg amapaitnta yla TNV avamtuén twv Baktnpdiwv. H AaKToln MapEXEL EVEPYELX YLOL TNV OVATTTUEN KAl TOV PETOPROALOMO. Ta XOALKA
aAata Kot To KpUOTAALKO Lwdeg avaoTEANoUV TNV avantuén twv Gram BeTikwv Baktnpiwv. To oudetepo epubpo npootiBetal wg deiktng pH.
To dyap elval o mapdyovtag otepeomoinont. TEAOg To YAwpPLoUXO VATPLO TIAPEXEL AmaPALTNTOUG NAEKTPOAUTEG Kal PpUBUITEL TNV OOUWTLKNA
Loopporia.

ZYNOEZH g/litre
Lactose 10.0
Gelatin Peptone 7.0
Sodium chloride 5.0
Yeast Extract 3.0
Bile salts 15
Neutral red 0.03
Crystal violet 0.002
Bacteriological Agar 15.0

Endavion: Pol - poP Slauyec.
TeAko6 pH 7.4 £ 0.2 otoug 25 °C.

NMPOMYAAZEIZ

To VIOLET RED BILE LACTOSE AGAR eivalt in vitro epyaotnplakd SLoyvwoTiko UALKO Kol TIPETEL va XELpLleETaL HOVO amd eEELOIKEUMEVA ATOMA
TOU €pyaotnpiou. To UALKO aUTO TEPLEXEL TEMTOVEG Kal ekXUAlopata {wIKAG TPoEAeuoNnG. Ta TILOTOMOLNTIKA YL TNV TPOEAEUCN Kal TNV
UYELOVOULKA KaTdotaon tTwv {wwv Sev eyyudvtal MARPpWE TNV amouoia Petadidouevwy moboyovwy mapayoviwy. N’ auté cuvioTdtol ouTtd ta
UALKQ VOl OVTLHETWTTIOVTOL WG SUVNTIKWG LOAUCUATIKA KAl HE THPNON Twv cuvhBwy HETpWY acdaleiog (va un Aappdvovtal and tnv TEMTIKA
N Vv avamnveuotikr] 080). O XEPLOMOG Twv TPUPALwY va yivetal mavta pe yavtia kot péca o€ Laminar flow Class I, yia va amodelyovtal
ETUUOAUVOELG KUPLWG amd oampoduTIKoUG HUKNTEG. Edv To TpuPAlo elval paylopévo r To 0akoUAAKL TPUTILO, N TO XPNOLUOMOLNoeTe. Mn
xpnotpomnoleite ta tpuPAia edv mapouvcialouv evdeifelg puikpoPlaknic poAuveng. To Taxog Tou dyap TPEMEL va lval 4 - 5 mm Kal TO UALKO
XWPIC pwyHES, Enpotnta | dA\a onpeia aAloiwong. Metd tnv nuepopunvia Anéswg to UALKO gival akatdAAnAo yla xprion. & mepimtwon
enadng pe to Sépua MAEVOUUE aUECWS HE AdBovo vepd kal camoUlvl. Ta Betikd Selypata MPEMEL va KataoTpédovial oUWV E TOUG
KQVOVEG UYLELVAG Ttou TipoBAEMOVTAL yLa TN SLaxeipLlon LOAUCUATIKWY SELYUATWV.

ZYNOHKEZ AMOOHKEYZHZ

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 ApKeT vypacia PEoa oTo UALKO e Kivduvo empoluvong. H kataduén akopa kat otiyplaia,
Kataotpédel To UAKO. Emiong amodelyetal tnv untepBoAikr Bépuavon. Ta TpufAia eival Suvatdv va xpnoLpomotnbouv PéXpL TNV NUEpOUNVia
AREng mou avaypddetal otnv €TKETA. Mo TNV petadopd oL peréteg otabepdtntag pag édetéav OtL ta tpuPBAio pmopouv va mapapeivouv otoug
6 - 25 °C yLa 5 nuépeg r} atoug 25 - 40 °C yLa 48 WpeC, Xwpig va emnpeactel n anoddoon Tou mMPOIOVTOoG.

TPOMOX XPHZHZ

Adriote ta tpuPAiac VIOLET RED BILE GLUCOSE AGAR va {eotaBoulv oe Bepuokpocia Swpatiou kat n emidAavela va OTEYVWOEL TPV
epPBoliacBbei. MéBobog SLAoTPWONG MAAKWV:

1. Napackeudote SeKASLKEG APOLWOELG OE ATTOOTELPWEVO APALWTLKO e okomd va avamtuxBouv 30-300 CFU avd tpuBAio.

2. Aonmtikad evodBalpiote tnv emudaveila tou dyap pe 0,1 ml KaAd avapEULYLEVOU OpALWUEVOU SELYHATOG.

3. Emotpwote 1o Seiypa opolopopda mavw otnv emdavela tou ayop.

4.Enwaote ta tpuPAia agpofla otoug 35-37 °C. yia 24 - 48 WPEG.

ANAINQZH KAl EPMHNEIA

Ta Baktnpidia mou Jupwvouv th Aaktoln, mapdyouv pol £wg KOKKIVEG ATOLKIEC OL OTOLEG YeVIKA TteptBAAAovTaL amd pia pol - KOKKvn BoAepn
{wvn A6yo WAaTog TNG XOAAG.

O arnotkieg tou Enterobacter aerogenes spdavilovtal cuxvd BAevwwsdelg e pol xpwHa.

O Enterococcus spp. pmopel va avartuxBei Hetd T 36 WPEG EMWAONG KoL OL ATOLKIEG TOU £lval ULKPEG CUMTMOYEL Kal 000 TepVAEL N wpa
EMWAONG ATIOKTOUV KOKKLVO XPWHAL.

Ta Baktnpidia tou dgv Lupwvouv tn AaKToln TMapdyouV AXPWHES ATTOLKIEG.

MEPIOPIZMOI THZ MEGOAOY
Juviotdrat n dte€aywyn BLoxnUkwy kot AA WV emBERALWTIKWY SOKLUWY TTOU amattoUVTaL YL TRV TaUTonoinon.
Oplopéva otehéxn EvrepoBaktnptdiwv Umopei va avamtuxBolv avemapkwe f va anmotixouv va avartuxbolv € auto To YEoo.



TENIKA XAPAKTHPIZTIKA NOIOTIKOY EAETXOY

Mukpo6Bio Amoukieg

Escherichia coli PoU - KOKKIVEG aOLKieg Le POl - KOKKWVO BOAEPO {Tnpa XoARG yUpw amd TG ATOLKIEG. .

ATCC 25922

Enterobacter aerogenes POT £WG KOKKLVEG OTTOLKLEG, UIMOPEL vaL EXOUV Eval LIKPO NHa XOANG YUPW oo TLG ATTOLKIES.
ATCC ® 13048

Salmonella typhimurium AXPWUEC ATTOLKIEG

ATCC ® 14028

Staphylococcus aureus AvooTtéNeTaL

ATCC ® 25923

E. coli ATCC 25922 S. Typhimurium ATCC 14028

ANOPPIWH TOY YAIKOY 2TA ANOBAHTA

Ta UAKG Tou Sev mapouatdlouv kapio avamtuén prnopel va Bewpnbolv wg pn emkivéuva amopAnta kat va amoppintovral avdioya. Ta
UALKA TTOU TTOPOUGLAZOUV AVATITUEN ATTOLKLWY TIPETEL VoL altoppimtovTal oUpdwva e TLG 08nyieg yior LOAUOHATIKA 1 SUVNTIKOG HOAUCUATLKA
anoPAnta. To epyactnplo elval umelBUVO yla TN owoTr SLOXEPLON TWV HOAUCHOTIKWY amoBANTwWY cUudwva pe Tn dvon Kot to Babud
EMKIVOUVOTNTAC TOUG Kol TIPETIEL VAL T SLaXELPLleTaL Kat va Tl amoppimntet (f va avabétel tn Staxeipion kat anoppudn Toug) cUudwva pe TOUG
€KAOTOTE LOYVUOVTEG KAVOVLOHUOUG.

MPOAIATPADEZ

VIOLET RED BILE LACTOSE AGAR (VRBL) - (3
ElAOZ KQAIKOZ ZYZIKEYAZIA DYNAZH XPONOZ

ZQHX

TpuBAio 9cm 010126 10 tepdyla 2-12°C 3 pAveg
20ml
DLoAislo 060126 10 tepayla 2-12°C 6 uAveg
100ml
DloAisio 150126 6 TepdxLa 2-12°C 6 pveg
200ml

H etatpeia Bioprepare éxeL miotonoinBei cupdwva pe ta mpdtuma: EN ISO 9001:2015 / EAOT EN I1SO 13485:2016 AY86/1348/2004.
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DESCRIPTION
VIOLET RED BILE LACTOSE AGAR is used for the cultivation and enumeration of Gram-negative bacteria in water, food, and dairy products.

PRINCIPLE OF THE METHOD

In VIOLET RED BILE LACTOSE AGAR, gelatin peptone and yeast extract provide carbon, nitrogen, minerals, and vitamins essential for bacterial
growth. Lactose serves as an energy source for growth and metabolism. Bile salts and crystal violet inhibit the growth of Gram-positive
bacteria. Neutral red is added as a pH indicator. Agar acts as the solidifying agent. Finally, sodium chloride provides essential electrolytes and
maintains osmotic balance.

COMPOSITION g/litre
Lactose 10.0
Gelatin Peptone 7.0
Sodium chloride 5.0
Yeast Extract 3.0
Bile salts 1.5
Neutral red 0.03
Crystal violet 0.002
Bacteriological Agar 15.0

Appearance: Pink to purple, clear.
Final pH: 7.4 £ 0.2 at 25 °C.

PRECAUTIONS

To VIOLET RED BILE LACTOSE 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 CONDITIONS

The plates should be stored at 2-12 °C in their original packaging until use. Prolonged storage at temperatures below 2 °C generates excess
moisture in the medium, increasing the risk of contamination. Freezing, even briefly, destroys the medium. Excessive heating should also be
avoided. The plates can be used until the expiration date indicated on the label. For transportation, our stability studies have shown that the
plates can be kept at 6=25 °C for 5 days or at 25—-40 °C for 48 hours without affecting the product’s performance.

INSTRUCTIONS FOR USE
Allow the VIOLET RED BILE LACTOSE AGAR plates to warm to room temperature and let the surface dry before inoculation
Plate spreading method:

e  Prepare decimal dilutions in a sterile diluent to obtain 30—300 CFU per plate.

e Aseptically inoculate the surface of the agar with 0.1 ml of a well-mixed diluted sample.

e  Spread the sample evenly over the agar surface.

e Incubate the plates aerobically at 35-37 °C for 24-48 hours.

READING AND INTERPRETATION

Bacteria that ferment lactose produce pink to red colonies, typically surrounded by a pink to red hazy zone due to bile precipitation.
Enterobacter aerogenes colonies often appear mucoid and pink. Enterococcus spp. may grow after 36 hours of incubation; their colonies are
small and compact, gradually turning red as incubation progresses. Bacteria that do not ferment lactose produce colorless colonies.

LIMITATIONS OF THE METHOD
It is recommended to perform biochemical and other confirmatory tests required for identification.
Certain Enterobacteriaceae strains may exhibit poor growth or fail to grow on this medium.

GENERAL QUALITY CONTROL CHARACTERISTICS

Microorganism Colonies

Escherichia coli Pink to red colonies with a pink to red hazy bile precipitate around the colonies.
ATCC 25922

Enterobacter aerogenes Pink to red colonies, possibly with a slight bile precipitate around the colonies.
ATCC ® 13048

Salmonella typhimurium Colorless colonies

ATCC ® 14028

Staphylococcus aureus Inhibited

ATCC ® 25923




E. coli ATCC 25922 S. 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

VIOLET RED BILE LACTOSE AGAR (VRBL) - (3
ITEM CODE PACKAGE STORAGE SHELF LIFE
9 cm Petri Dish 010126 10 pieces 2-12°C 3 months
Vial 100 ml 060126 10 pieces 2-12°C 6 months
Vial 200 ml 150126 6 pieces 2-12°C 6 months

Bioprepare is certified according to the following standards: EN ISO 9001:2015 / ELOT EN 1SO 13485:2016 / DY8d/1348/2004.
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