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MNEPITPA®H
To MSRV medium (Modified Rappaport Soy Vassiliadis) €ivat éva e€kAekTiKO LECO TIOU XPNOLUOTOLEITAL yla TNV Toxelo avixveuon tng
KLvNTLkotTnTOoG TnG Salmonella spp.

APXH THZ MEGOAOY

Elval pa tpomormnoinon tou {wuol gumAoutiopol Rappaport Vassiliadis broth yia tnv avixveuon tng kwntkotntog tng Salmonella spp. ot
Kompava, TPodLua Kot eptBarloviika Selypata. & auto To MECO, N KUPLA avixveuon Baciletal oTnV KWNTIKOTNTO KL TNV LKAVOTNTA TNG
JaAuovédag va Kiveital mpog tnv TepLtdEpela TS apxLkng amolkiag mapayovrog adtadavr pwrootédava avantuéng. H kntikotnta dAAwv
ULKPOOPYOAVIOUWY OVAOTEANETOL A0 €KAEKTIKA péoa (Omw XAwploUXo HayvhAolo, Tpdowvo Tou palayitn, voBoflokivn kabwg kat n
Bepuokpacio emwaong otoug 42 °C. H tpuntdln Kat n 6&vn mentovn Kaleivng mapéxouv alwto, Bltapiveg, péTaAAa kal apvoléa anapaitnta
yla tTnv avantuén. To xAwplouxo vatplo MapEXEL TOUG AmMAPAITNTOUG NAEKTPOAUTEG Kol SLATNPEL TNV OCUWTLKY LOOPPOTIa Tou UAWKOU. To
XAWPLOUXO HOYVAOCLO KOL TO TMPACLWVO TOUu HaAaxitn 6polUv avacTaATiKd o€ AANOUG HLKPOOPYAVLOMOUG €KTOG amo tn Salmonella spp. H
voBopBLokivn gival éva avtiBLlotiko mou avaoTeAAeL Toug Gram (+) kOKKoug Kot Gram(-) Baktrpla ald Kuplwg avaotéAeLl Tnv avamtuén tou
Proteus spp.

ZYNOGEzH g/litre
Tryptone 2.3
Meat Peptone 2.3
Acid Hydrolysed Casein 4.7
Sodium chloride 7.3
Potassium dihydrogen phosphate 15
Magnesium chloride 10.9
Malachite green 0.037
Agar No. 1 2.5
Novobiocin 20mg

Epdavion: MmAe SlauyEg nuippeuaoto.
TeAwko pH 5,2 £0.2 otoug 25 °C.

NPOMYAAZEIZ

To To MSRV medium eivat in vitro gpyaotnplakod SloayvwoTtikd UAIKO  Kal TIPETEL va Xelplletal povo amd e€elSikeupéva dTtopa Tou
epyaotnpiou. To UAKO QUTO TIEPLEXEL TEMTOVEG KOl €KYUAlopOTa {WLKAG TPOEAEUONG. Ta TILOTOMOLNTIKA YLO TNV TIPOEAEUCN Kol TNV
UYELOVOLKN Katdotaon Twv {wwv Sev eyyudvral MARpwE Tty amoucio petadidopevwy maboydvwy mapayoviwy. M’ autod cuvioTdTal autd ta
UALKG Vo avTLLeTwrTi{ovTal WG SUVNTIKWEG LOAUCHATIKA Kol e THPNon Twv cuvhBwv pétpwy acdaleiog (va un AapuBdvovtal amod Tnv MEMTIKNA
N Vv avamveuotikr] 080). O XEWPLOUOG Twv TPUPBALwY va yivetal avta pe yavta kat péca oe Laminar flow Class I, yia va amodelyovtat
ETUHOAUVOELG KUPLWE amo oampoduTikolg HUKNTeS. Edv to tpuPAio eival paylopévo i To 6akKOUAAKL TPUTILO, N TO XPNOLUOTOLAOoETE. Mn
xpnotuomnoleite ta TpuPAia edv mapouoldlouv evdeifelg UikpoBLlakig HoAuvong. To maxog Tou dyap MPEMEL va gival 4 - 5 mm Kal To UALKO
Xwplg pwyuég, Enpotnta i dMa onpeio aAoiwong. Metd tnv nuepopnvia Aéewg to UALKO elval akatdAAnAo yla xprion. Ze mepimtwon
enadng pe to €ppa MAEVOUpE apéows pe ddpBovo vepd kal camouvl. Ta Betikd Selypata mpémel va kataotpédovtal oUWV HE TOUG
KQVOVEG UYLELVAG Ttou TipoBAEMovTaL yia TN SLaxeiplon LOAUCUATIKWY SELYUATWV.

ZYNOHKEZ ANMOOHKEYZHZ

Ta cwAnvapLa mpemnel va puldocovtal otoug 2 — 12 °C péoa oTn cUOKEVGLa TOUG LEXPL TNV nuepounvia ARéng Toug. Mpoooxn va cuvtnpeitat
TO CWANVAPLA TTAVTA OTLG BEPUOKPATIEG TTOU TIPOTEIVOUUE. H kKataPuén Tou UALKOU akopa Kot oTiyuLaia, To kataotpédel. Emiong anodelyetal
v untepBoAkr) B€puavon. Ta cwAnvapla PmopolV va XpnotpomnotnBouy péxpL TNV nUepopnvia Anéng mou avaypddetal otnv €Tkéta. MNa thv
petadopd oL peAéteg otabepdTnTag oG £6eL€av OTL Ta cwWANVAPLL KTopoUV va apapeivouv otoug 14 - 25 °C yia 4 nuépeg 1 otoug 27 - 40 °C
ylo 48 wpeg, Xwpig va emnpeactel n anddoon Tou mMPoidvtog.

TPOMOZ XPHZHZ

Mo aviyveuon Salmonella spp. o€ tpddLua, wotpodEg, mepittwpata {wwv Kot meptBarlovtikd deiypata cupdwva pe to ISO 6579:
MpogumAouTiondg o un eKAEKTLKO UYPO UECO:

EpuBoAidote to Seiypa oe BUFFERED PEPTONE WATER 070019 pe n xwpic apalwoelg Kat EMwaote otoug 34- 38 °C yia 18 * 2 wpeg.
Eumloutiopdg og/oe eTUAEKTIKG péoa:

Metd tnv enwacn tou BPW gppolidote oto MSRV medium kat enwdote otoug 41,5 °C yia 24 + 3 wpeg

FENIKA XAPAKTHPIZTIKA NOIOTIKOY EAEFXOY

MIKPOBIO KINHTIKOTHTA

Escherichia coli ATCC 25922 MOavi avamntuén xwpig OoAn {wvn.

Salmonella typhimurium ATCC 14028 TkpL - Aeukr BoAn, {wvn ou ekteivetal £€w amod evodpOoAULopévo UALKS. MeTd amd 24-48 wpeg n BoAn {wvn Ba
petadepOel mMARPWE MAVW oo TV UALKO.




MEPIOPIZMOI THZ ME®GOAOY
AUTO T0 péoo Sev eival kat@AAnAo yla TV avixveuon pn KWntikwv otehexwv Salmonella Twv omolwv n mapouoia ivat oAU xounAn.
Juviotdral n Slevépyela 0poAoYLIKWY Kat BLoxnuikwy Sokiuwy yia empeBaiwon tou eidoug Salmonella.

AMOPPIWH TOY YAIKOY TA ANOBAHTA

Ta UAKG Tou Sev mapouatdlouv Kapia avamtuén prnopet va Bswpnbolv wg un emikivbuva amdPAnta Kat va amoppintovral avaloya. Ta
UALKA TtOU TtapouoLtalouv avamtuén mpEMeL va amoppimtovial cUUdWVA [E TG 08NYLEG YLat LOAUGUATLKA 1 SUVNTIKOG LOAUCUATIKA artoBANnTa.
To gpyaotiplo givat umtebBuvo yla tn owotr] Slaxeiplon Twv LOAUCHATIKWY amoPBARTwyv cUpdwva pe T uon Kot To Babuod emkvuvoTNTAC
TOUG Ko TIPETEL Vo Ta SLaXeLpileTal kol va ta amoppintel (f va avabétel tn Slaxeiplon kal anoppudr toug) oUWV LE TOUG EKAOTOTE
LOXVUOVTEG KAVOVLOMOUG.

MPOAIATPADEZ

MSRV medium
EIAOZ KQAIKOS SYIKEYAZIA OYAAZH XPONOS ZQHS
SwAnvdpto 10ml 070379 20 x 10ml 2-12°C 6 pAVEG
ZwAnvapto 20ml 170379 20 x 10ml 2-12°C 6 pAVES
DLoidio 100 ml 060379 10 tepdyLa 2-12°C 6 pAVeg

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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Soy Vassiliadis)
REFERENCE: 070379, 170379, 060379

DESCRIPTION
MSRV medium (Modified Rappaport Soy Vassiliadis) is a selective medium used for the rapid detection of Salmonella spp. motility.

PRINCIPLE OF THE METHOD

It is a modification of the Rappaport Vassiliadis enrichment broth, designed for the detection of Salmonella spp. motility in feces, food, and
environmental samples. In this medium, the primary detection is based on motility and the ability of Salmonella to migrate from the
inoculation point, forming opaque halos of growth around the initial colony. The mobility of other microorganisms is inhibited by selective
agents such as magnesium chloride, malachite green, novobiocin, and by the incubation temperature of 42 °C. Tryptone and acid-hydrolyzed
casein peptone provide nitrogen, vitamins, minerals, and amino acids essential for microbial growth. Sodium chloride supplies necessary
electrolytes and maintains osmotic balance. Magnesium chloride and malachite green act as selective agents against non-Salmonella
organisms. Novobiocin is an antibiotic that inhibits Gram-positive cocci and many Gram-negative bacteria, particularly Proteus spp.

COMPOSITION g/litre
Tryptone 2.3
Meat Peptone 2.3
Acid Hydrolysed Casein 4.7
Sodium chloride 7.3
Potassium dihydrogen phosphate 1.5
Magnesium chloride 10.9
Malachite green 0.037
Agar No. 1 2.5
Novobiocin 20mg

Appearance: Clear blue semi-solid medium
Final pH: 5.2 £ 0.2 at 25 °C

PRECAUTIONS

MSRV medium 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 tubes must be stored at 2 — 12 °C in their original packaging until their expiration date. It is important to always maintain the
recommended storage temperature. Freezing the medium, even momentarily, will destroy it. Excessive heat must also be avoided. The tubes
may be used until the expiration date stated on the label. Stability studies have shown that for transportation, the tubes can remain at 14 — 25
°C for up to 4 days or at 27 — 40 °C for up to 48 hours without affecting product performance.

INSTRUCTIONS FOR USE

For the detection of Salmonella spp. in food, animal feed, animal feces, and environmental samples according to ISO 6579:

Pre-enrichment in non-selective broth: Inoculate the sample into Buffered Peptone Water 070019 (with or without dilutions) and incubate at
34 -38°Cfor 18 + 2 hours.

Enrichment in selective media: After BPW incubation, inoculate onto MSRV medium and incubate at 41.5 °C for 24 + 3 hours.

GENERAL QUALITY CONTROL CHARACTERISTICS

MICROORGANISM MOTILITY

Escherichia coli ATCC 25922 Possible growth without diffuse zone.

Salmonella typhimurium ATCC 14028 Grey-white diffuse zone extending beyond the inoculated material. After 24-48 hours, the diffuse zone will
completely spread over the surface of the medium.




LIMITATIONS OF THE METHOD
This medium is not suitable for the detection of non-motile Salmonella strains present in very low numbers. It is recommended to perform
serological and biochemical tests for confirmation of the Salmonella species.

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

MSRV medium
ITEM CODE PACKAGE STORAGE SHELF LIFE
Tube 10ml 070379 20 x 10ml 2-12°C 6 months
Tube 20ml 170379 20 x 10ml 2-12°C 6 months
Vial 100ml 060379 10 TepdyLo 2-12°C 6 months

The company Bioprepare is certified according to the following standards: EN ISO 9001:2015 / EAOT EN I1SO 13485:2016 / AY86/1348/2004.
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