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NEPIFTPA®H
O Twuog COOKED MEAT MEDIUM XpnGLUOTOLELTOL LA TNV OVATTTUEN TWV aepOBLWY Kal avaepoBlwv Baktnpiwv aAAd Kat Thv Tautonoinon Twv
KAwotnptdiwv.

APXH THZ MEGOAOY

H kapdid Bodvou kat memtovn {wikou Loto eival tny£g adwtou, Btapivwy Kat avBpaka. H xaunAn ocuykévtpwon 6e€tpdlng ivat emapKng we
Tinyn evépyelag, oANG OxL apketd uPnAn ennpedcel To pH tou {wuol. To YAwPLoUXOo VATPLO SLATNPEL TV OCUWTLKNA Loopporia. Ta cwuatidia
OTEPEOU KPEATOG TIAPEXOUV EUVOIKEG CUVONRKEG aVANTTUENG YL avaepopla Adyw tng pelwaong tg Spaong twv -SH (sulfhydryl) opddwv puikng
MPWTElvNG. OL opddeg couldubpuliou eival O TIPOCLTEG O LETOUCLWHEVEG TIPWTEIVEG, EMOUEVWES TIPOTIMATOL N XPRON OowHATSiwy
payelpepévou kpéatog. O Lwuog COOKED MEAT MEDIUM umopel eniong va xpnotpomnotnOsi yia tn Sladopomnoinon Tou oakxapoAuTikou amno
TO TPWTEOAUTIKO Clostridium spp.

ZYNOEZH g/litre
Beef Heart 454.0
Enzymatic Digest of Animal Tissue 20.0
Dextrose 2.0
Sodium Chloride 5.0

Epdavion: Mnel Stauvyég pe koppdrtia Bodwol otov mubuéva.
TeAwko pH 7,2 £ 0.2 otoug 25 °C.

NPODYAAZEIZ

To COOKED MEAT MEDIUM eivat in vitro epyaotnplokod StayvwoTikd UAIKO Kot TIPETEL va Xelpiletal Hovo amo e€elSikeupéva ATOUA TOU
epyaotnpiou. To UAKO QUTO TIEPLEXEL TEMTOVEG KOl €KYUAlopOTa {WLKAG TPOEAEUONG. Ta TILOTOMOLNTIKA YL TNV TIPOEAEUCN Kol TNV
UYELOVOULKI KATAOoTaon Twv {wwv SV gyyuovial MARPWE TNV anoucia Petadidopevwy maboyovwy napayoviwy. N’ autd cuvioTatal autd ta
UALKA VO OVTLHETWTTIOVTOL WG SUVNTIKWG LOAUCUATIKA KAl HE THPNON Twv cuvhBwy HETpWY acdaleiog (va un Aappdvovtal and tnv TEMTIKA
1 TNV avanveuoTik 080). O XepLopog Twv TpuPAiwv va yivetal mavta pe yavtia kal péoca os Laminar flow Class I, yia va amode Uyovtal
ETUUOAUVOELG KUPLWG amo oampoduTikoUg LUKNTeG. Edv to tpuPAio elval paylopévo i To 6aKOUAAKL TPUTILO, N TO XPNOLUOTOLAOoETE. Mn
Xpnotpomnoleite Ta TpuPAia edv mapouctalouv evbeifelg uikpoPlakng poAuvong. To mAXog Tou ayap MPEMEL va ival 4 - 5 mm Kal To UALKO
XWPLG pwWYHES, EnpdTtnTta ) GAAa onpeia aAhoiwong. Metd tnv nuepopnvia An¢ewg to UAKO elval akatdAAnAo yla xpron. e mepimtwon
enodnc pe to Sépua MAEVoOUUE apéowe HE ddBovo vepd kal carmoUlvel. To Oetikd Ssiypata mpénel va kataotpédpovtal cUUPWVA UE TOUG
KQVOVEG UYLELVAC Ttou TtpoBAEmovTaL yia TN Slaxeiplon LOAUCUOTIKWY SELYUATWV.

2YNOHKEZ AMOOHKEYZHX

Ta cwAnvapla mpénet va puldocovtal otoug 15 — 30 °C péoa 0Tn CUOKEUOGLA TOUG HEXPL TN OTLYUN TNG XPong Toug. H katduén akdua kat
otlypiaia, kataotpedel to UAKO. Emtiong va amodelyetal thv untepBoAkn Bépuavon. Ta cwAnvapla sival Suvatov va xpnaotponotnBouv péxpt
™V nuepopnvia AREng mou avaypAdeTal oTnv TKETA. MNa TNV HeTadopd oL LEAETEG oTaBePOTNTAC pag £6eL€av OTL TO CWANVAPLO UITOPOUV va
napapeivouv otoug 6 - 30 °C yLa 5 nuéPeG 1 otoug 25 - 40 °C yLa 48 wpPEeG, XwpPig va emnpeactel n anddoon Tou MPoIovVToG.

TPOMOZ XPHZHZ

EpuBoAidote 1o Selypa ota cwAnvapLa e Kptkodopo oTUAES UEXPL TOV TTUBUEVA.

AgepoBiol opyaviopoi:

Enwaote €wg Kat 7 nuEPeG otoug 35 °C pe xahapwpéva Kamakia. EEetdote kaBnuepva yla BoAotnta, aéplo ) aAlayEg ot cwpatidla Tou
KPE€QTOG.

AvaepoBiot opyaviouot

XPNOLUOTIOLNOTE MPOOHATA UELWUEVO LECO KO EMWACTE HEXPL KAt 21 nuéPeG otoug 35 ° C. E¢etdote kaBnuepva ylo aAayEg oTo péTo.

ANAINQZH KAI EPMHNEIA

Ta KAwoTtpidia mopolv va xwpLotolv og §U0 KUPLEG opuddeg avaloya Ue Th §pdon Toug oTo UALKO.

SakyapoAutikoi Opyaviouol: Taxeia mapaywyn oféog kat agpiou, aAA& xwpic méPn tou Kpéatog. Ot KaALEpYELEG Hropel va €xouv eAadpwg
€vn LUPWABLA, e epuBpwpévn pwteivn.

MNpwteoAutikoi Opyaviouoi:H mpwtedAuon TPOKAAEL TNV amocUvOeon TOU KPEQTOG UE TO OXNMATIOMO HOAUCUOTIKWY EVWOewv Belou Kat
paupiopatog. Qotoo0, HEPIKA OAKXOPOAUTIKA OTEAEXN Ttapdyouv emiong uSpobelo to omoio Ba mpokaAéoel pavplopa OANG OE HIKPOTEPO
Babuo.

MNEPIOPIZMOI THZ MEOOAOY
OL HKTEG KOAALEPYELEG TTOU TTPOKUTITOUV artd Tov epPBoAlacud tou Seilypatog puropei va Swoouv AavBacpuévo anotéAeopia.
H mpwtedAuon Sev Ba mpaypatonotnBel v to pH eival 6€wvo.



FENIKA XAPAKTHPIZTIKA NOIOTIKOY EAEFXOY

MIKPOBIO ANANTY=H
Clostridium histolyticum ATCC® 19401 ©0AepdG LwUOG e TIPWTEOAUGN
Clostridium perfringens ATCC 13124 O0oAepdG LwUodG UE TIPWTEOAUGH KaLl a€pLo (oakyapoiuon)

A R D -
Steipo UAkO C. perfringens

AMOPPIWH TOY YAIKOY XTA ANNOBAHTA

Ta UAk@ Tou Sev mapouaotdlouv kapio avamtuén pnopet va Bewpnbolv wg un emkivbuva amdBAnta kot va anoppintovial avaloya. Ta
UALKQ TIOU TIOLPOUGLATOUV QVATITUEN OUMOLKLWV TIPETEL val artoppintovial cUpbwva PE TIG 0dNYLEG yLa LOAUCHATIKA 1 SUVNTIKOG MOAUCHATLKA
anopAnta. To gpyaotriplo eival unmevBuvo yla T cwoth Slaxelplon Twv HOAUCHOTIKWY amoBARTWY cUpdwva Pe tn dpuon Kat to Babuod
ETUKLVOUVOTNTAG TOUG KOL TIPETTEL vVaL TOL SLaXeLpileTal kot va ta amoppimtel () va avaBbetel tn Slaxeipton kat andppufy Toug) cUUdWVA HE TOUG
€KAOTOTE LOXUOVTEG KOVOVIOUOUG,.

NPOAIATPADES

COOKED MEAT MEDIUM - C€
EIAOZ KQAIKOZ ZYZIKEYAZIA DYNAZH XPONOZ ZQHZ
ZwAnvapto 10ml 070037 50 tepaxia 15-30°C 12 purveg

MNapdyetat oto Hvwpévo BaoiAelo amnd tnv etatpeia E&O LABORATORIES LIMITED kat Stavépetat otnv EAAASa
amno tnv etalpeia Bioprepare.H etalpeia Bioprepare €xeL miotonownBei cUpdwva He ta mpoTUTIAL
EN ISO 9001:2015 — EAOT EN ISO 13485:2016 - / AY85/1348/2004.
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DESCRIPTION
COOKED MEAT MEDIUM broth is used for the growth of both aerobic and anaerobic bacteria, as well as for the identification of Clostridia.

PRINCIPLE OF THE METHOD

The beef heart and peptone of animal tissue are sources of nitrogen, vitamins and carbon. Low dextrose concentration is sufficient as a source
of energy but not high enough to affect the pH of the broth. Sodium chloride maintains osmotic balance. Solid meat particles provide favorable
growth conditions for anaerobes due to the reduction in the activity of the -SH (sulfhydryl) muscle protein groups. Sulfhydryl groups are more
accessible to denatured proteins, so it is preferred to use cooked meat particles. The COOKED MEAT MEDIUM broth can also be used to
differentiate the saccharide from the proteolytic Clostridium spp.

FORMULA g/litre
Beef Heart 454.0
Enzymatic Digest of Animal Tissue 20.0
Dextrose 2.0
Sodium Chloride 5.0

Appearance: Beige clear with beef pieces at the bottom.
Final pH 7.2 £0.2 at 25 °C.

PRECAUTIONS

COOKED MEAT MEDIUM 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 must be stored at 15-30°C inside their packaging until the moment of use. Freezing, even briefly, damages the material. Excessive
heating should also be avoided. The tubes can be used until the expiration date indicated on the label. For transportation, stability studies
have shown that the tubes can remain at 6-30°C for 5 days or at 25-40°C for 48 hours without affecting the performance of the product.

USAGE

Inoculate the sample into the tubes with a looped swab to the bottom. Aerobic organisms: Incubate for up to 7 days at 35°C with loosened
caps. Check daily for turbidity, gas, or changes in the meat particles. Anaerobic organisms: Use freshly reduced medium and incubate for up to
21 days at 35°C. Check daily for changes in the medium.

INTERPRETATION OF RESULTS

Clostridium can be divided into two main groups depending on their activity in the material.

Sugarlytic Organisms: Rapid production of acid and gas, but without digestion of meat. Cultures may have a slightly sour smell, with reddish
protein.

Proteolytic Organisms: Proteolysis causes the decomposition of meat by the formation of infectious sulphur and tanning compounds.
However, some sugary stalks also produce hydrogen sulphide which will cause tanning but to a lesser extent.

LIMITATIONS
Mixed cultures resulting from vaccination of the sample may give the wrong result.
Proteolysis will not occur if the pH is acidic.

GENERAL CHARACTERISTICS OF QUALITY CONTROL

BACTERIUM GROWTH
Clostridium  histolyticum | broth with turbidity and proteolysis.
ATCC® 19401

Clostridium  perfringens | broth with turbidity with proteolysis
ATCC 13124 and gas aéplo (Sugarlytic)
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Sterile material C. perfringens

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

COOKED MEAT MEDIUM - C€
ITEM CODE PACKAGE STORAGE SELF LIFE
Tube 10ml 070037 50 pieces 15-30 °C 12 months

Produced in the UK by E&O LABORATORIES LIMITED and distributed in Greece Bioprepare. Bioprepare is certified according to the standards of the
EN ISO 9001:2015 - ELOT EN ISO 13485:2016 - / DY8d/1348/2004.
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