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NEPIFTPA®H
To YEAST EXTRACT AGAR yLa tnv Tumtomnotnpévn apibunon twv Baktnpiwyv oto vepo.

APXH THZ MEGOAOY

To YEAST EXTRACT AGAR eival éva Héco MAOUGCLO 0€ DPEMTIKA CUCTATLKA TIOU ETUTPETIEL TNV OWVAKTNON EVOG EUPEOG GATUATOG BakTnpiwy, UHWV
KOl LUKATWV. AUTO TO HECO OUVLOTATOL artd To TPOTUTo ISO 6222 yla TtV apibuncn Twv ULKPOOPYAVIOHWY O OAOUG TOUG TUTIOUG VEPOU,
ouuneptAapBavopévng g avBpwrmvng KatavaAwaong. H tpumtovn mapexel alwto, PLTapiveg, HETAAAQ Kal opvOgEa amapaitnTa yla Thv
avamntuén. To ekxUALOpa LOUNG amoTteAel mnyn Brtapvwy, Wlaitepa tng opnddag B. To BaktnploAoykod dyap elval 0 TapAyovTog OTEPEOMOLNONG.

ZYNOEZH g/litre
Yeast Extract 3.0
Tryptone 6.0
Bacteriological Agar 15.0

Eudavion: Mnel dlauyég,
TeAwod pH 7.2 £ 0.2 otoug 25 °C.

NPOMYAAZEIZ

To YEAST EXTRACT AGAR eival in vitro gpyaotnplakd Slayvwotikd UALKO Kot TIPEMEL va XElpiletal povo amo e€elbIKeupéva Gtopa Tou
epyaotnpiou. To UALKO aUTO TIEPLEXEL TTEMTOVEG Kal EKYUALoMATA {WIKAG TIPOEAEUONG. T TILOTOTIOLNTLKA YLA. TNV TIPOEAEUCN KAL TNV UY ELOVORLLKH
Katdotaon Twv {wwv 6gv gyyuovtal MANpwE Ty anoucio HeTadldopevwY maboyovwy mapayovtwy. M’ autd CUVICTATAL AUTA TO UALKA va
QVTLHETWTI{oVTaL WG SUVNTIKWE MOAUCUATLKA KAl LE TAPNON TWV cUVABWY HETPpWY aodalsiag (va pun AapBdvovtal amd tnv TEMTKA A TV
avanveuoTik 060). O xelplopdc Twv tpuPAiwy va yivetat mavra pe yavtia kot péca os Laminar flow Class I, yia va armogpeUyovtat empuoAUVOELg
Kupilwg and canpodutikols LUKNTEG. EAv To TpuPAio €lval payLloUEVO 1 TO CAKOUAAKL TPUTILO, LN TO XPNOLLOTIOLOETE. M XPNOLUOTIOLE(TE TA
TpuPAia eav mapouvolalouv evoeifels uikpoBLakng LoAuvong. To TaXoG Tou Ayap MPETEL va lval 4 - 5 mm Kot TO UALKO Xwpig pwyHES, Enpotnta
1 @AAa onueia aAAoiwong. Metd tnv npepopnvia Angewg to UAKS eival akatdAAnAo yla xpnon. & nepintwon enadng Le to SEppa MAEVOUUE
opEoWG He adOovo vepo Kkal oamolvL. Ta Betikd Sdeilypata pEMeL va KataoTpeédovtal cUUPWVA PE TOUG KOVOVEG UYLEWVAG TTou TipoPBAEMoOvVTOL
yla tn Staxeiplon LOAUCUATIKWY SELYUATWY.

ZYNOHKEZ ANOOHKEYZHZ KAl METADOPAZ

To tpuBAia mpémel va puldooovtal otoug 2 — 12 °C HECO 0T CUCKELAGLO TOUC HEXPL TN OTLYN TG XPNong touc. Napatetapévn puAaln os
Bepuokpacio kKatw Twv 2 °C Snuloupyel apKeT vypacia PEoa oTo UALKO e Kivduvo empoluvong. H kataduén akopa kal otyplaia,
Kataotpédel To UAKO. Emiong amodelyetal tnv untepBoAikr Bépuavon. Ta TpuPfAia eival Suvatdv va xpnoLpomotnbouv PéXpL TNV NUEpOUNVia
ARgng mou avaypddetat otnv etikéta. Edv avoifete tnv agpooteyr) cuokeuaoia tou tpuPAiou katd AdBog, pnopeite va to dpuldgete oto Yuyeio
vyl 5 — 7 pépeg adou 1o oppayioete pe mapadilp n e cokouAdkt. MNa tnv petadopd oL pueléteg otabepdtntog pag £6e€av ot ta TpuPAiia
pmopoUV va apapeivouv otoug 14 - 26 °C yia 4 nuéPEG 1) otoug 27 - 40 °C yla 48 wpeg, XwPLG va eMnpeactel n anddoon Tou MPoIovVToG.

TPOMOX XPHZHZ

MPOETOLUACTE TLG SEKASLKEG OPOLWOELG KAL TPAYHATOMOLOTE TIG METPNOEL Twv TPUPAlWV xpnolpomowwvtag th HéBodo tpuPAiou pong.
Enwdadovtal U0 oelpég TpuPAiwy, pia otoug 36 + 2 °C yia 44 + 4 wpeg Kot To. AAAa TpuPAio otoug 22 +2

° Cyla 68 t 4 wpeg.

EPMHNEIA TQON ANOTEAEZMATQN
Metpriote Ta tpuBAia tou meptéxouv Ayotepeg amo 300 amotkies. H amapiBunon pmopel va yivel xpnoLLOMOLWVTOG TOUG OLUTOLATOTOLN UEVOUG

METPNTEG ATIOLKLWV.

MNEPIOPIZMOI THZ MEGOAOY
H teAwkr) Tautonoinon mpEmeL va yivetal e BLoxn ko kat 0poAoyLkoUG EAEYXOUG.

FENIKA XAPAKTHPIZTIKA NOIOTIKOY EAEIXOY

Muwpopio Avdrtuén 36 °C | Avdrtuén 22 °C
Escherichia coli KaAn Métpla

ATCC 25922

Staphylococcus aureus Kan Métpla

ATCC 25923

Candida albicans KoAr Kor

ATCC 10131

Aspergillus brasiliensis | Métpua KaAr

ATCC 16404

Penicillium spp Métpia Kan




AMNOPPIWH TOY YAIKOY 2TA ANMOBAHTA

Ta UAKA Ttou Sev mapouatdlouy Kapia avamtuén unopel va Bewpndolv wg un emnikivbuva amdpAnta kat va aroppintovtal avaloya. To UAKA
TIOU TPOUCLAlOUV AVATTUEN OTMOLKLWY TIPEMEL va amoppintovial cUpdwva HE TG 08NYIEG Yo MOAUGHOTIKA 1 SuVNTIKOC MOAUCHATIKA
anoBAnta. To gpyaotiplo elvat unmevBuvo yla Tn cwotr Slaxelplon Twv HOAUCUOTIKWY amoBAnTwWY  cUpdwva pe tn duon kot to Babuo
ETUKLVOUVOTNTAG TOUG KOL TIPETIEL VAL TOL SLaXELPITETAL KOL VAL TA AMOPPLTTEL (1) Vo avaBETEL TN SLaxeiplon Kot amdppur} Toug) cUUdWVA |LE TOUG

£KAOTOTE LOXUOVTEC KAVOVIGUOUG.

NPOAIATPADEZ

YEAST EXTRACT AGAR
EIAOZ KQAIKOZ | ZYIKEYAZIA | OYAAZH XPONOZ ZQHZ
TpuPAio 9cm 010386 10 tepdyla 2-12°C 5 prveg
TpuPBAio 6cm 050386 10 tepdyla 2-12°C 5 uAveg
DoAisto 100ml 060386 10 tepaya 2-25°C 12 prveg
DLaAisio 200ml 150386 6 TepdyLa 2-25°C 12 prveg

H etaupeia Bioprepare £xeL muotonoinBei cupudwva pe ta mpdtuna: EN I1ISO 9001:2015 / EAOT EN ISO 13485:2016 AY85/1348/2004.

BIBAIOTPADIA

1SO 6222 Water Quality. Enumeration of culturable micro-organisms- colony count by inoculation in a nutrient agar culture medium.
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DESCRIPTION
YEAST EXTRACT AGAR is used for the standardized enumeration of bacteria in water samples.

PRINCIPLE OF THE METHOD

YEAST EXTRACT AGAR is a nutrient-rich medium that supports the recovery of a broad range of bacteria, yeasts, and molds. This medium is
recommended by ISO 6222 for the enumeration of microorganisms in all types of water, including water intended for human consumption.
Tryptone provides nitrogen, vitamins, minerals, and amino acids essential for growth. Yeast extract is a source of vitamins, particularly from the
B group. Bacteriological agar acts as the solidifying agent.

COMPOSITION g/litre
Yeast Extract 3.0
Tryptone 6.0
Bacteriological Agar 15.0

Appearance: Beige, clear
Final pH 7.2 £ 0.2 at 25 °C.

PRECAUTIONS

YEAST EXTRACT 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 Il, 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 AND TRANSPORT CONDITIONS

Petri dishes must be stored at 2—12 °C in their original packaging until use. Prolonged storage below 2 °C causes moisture buildup inside the
medium, increasing the risk of contamination. Freezing, even momentarily, destroys the medium. Excessive heating should also be avoided. Petri
dishes may be used until the expiration date indicated on the label. If the airtight packaging is accidentally opened, the dish can be stored in the
refrigerator for 5-7 days if resealed with Parafilm or a plastic pouch. Transport stability studies have shown that the dishes can remain at 14—
26 °C for 4 days or at 27-40 °C for 48 hours without affecting product performance.

INSTRUCTIONS FOR USE
Prepare serial dilutions and perform colony counts using the pour plate method. Incubate two sets of plates: one at 36 + 2 °C for 44 + 4 hours
and the other at 22 + 2 °C for 68 £ 4 hours.

RESULT INTERPRETATION
Count the plates that contain fewer than 300 colonies. Enumeration can be done using automated colony counters.

LIMITATIONS OF THE METHOD
Final identification must be performed using biochemical and serological tests.

GENERAL CHARACTERISTICS — QUALITY CONTROL

Microorganism Growth at 36 °C | Growth at 22 °C
Escherichia coli Good Moderate
ATCC 25922

Staphylococcus aureus Good Moderate

ATCC 25923

Candida albicans Good Good

ATCC 10131

Aspergillus brasiliensis | Moderate Good

ATCC 16404

Penicillium spp Moderate Good

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

YEAST EXTRACT AGAR
ITEM CODE PACKAGE KEEPING LIFE SPAN
PETRI DISH 9CM 010386 | 10 units 2-12°C 5 months
PETRI DISH 6CM 050386 | 10 units 2-12°C 5 months
BOTTLE 100ML 060386 | 10 units 2-25°C 12 months
BOTTLE 200ML 150386 | 6 units 2-25°C 12 months

H etalpeia Bioprepare éxeL miotonoinBei cupdwva pe ta mpdtuma: EN ISO 9001:2015 / EAOT EN I1SO 13485:2016 AY86/1348/2004.

REFERENCES

1SO 6222 Water Quality. Enumeration of culturable micro-organisms- colony count by inoculation in a nutrient agar culture medium
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