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NEPITPAGH
To Nutrient Agar xpnoLuomoLeital yla TV KOAALEPYELD TwV BakTtnELSiwVv KoL TOV UTTOAOYLOUO TWV ULKPOOPYAVICUWY OTO VEPO, oTa amoBAnta
KoL o€ AAAa UALKAL.

APXH THZ MEGOAOY

Amoteleltol  amd MEMTOVEG, ekXUALOUA Booeldolg Kal dyap. AUt n OXETLKA arAfp cUvBeon TOPEXEL TA AMOPAITNTA CUCTATIKA yla TV
avantuén peyalou aplBpol HIKpoopyaviopwy OxL Wolaitepa maboyovwy. OL memtdveg elval n Bactkn mNyn opyavikwy VITpoyevwy, blaitepa
apwvoeéwv kat moAumentidiwv. To ekxUALOpA Booeldolg mapexel USPOSLAAUTA cuoTaTIKA OTwG Brtapiveg, dhata k.A.1. To NaCl puBuileL tnv
WOHWTLKA Loopportia Tou UAKOU. To dyap oTEPEOTIOLEL TO UALKO.

SYNOE:ZH g/litre
Peptone 5.0
Beef Extract 3.0
Sodium chloride 8.0
Agar No. 2 12.0

Eudavion: Mmel Slauvyég
TeAko pH 7.3 £ 0.2 otoug 25 °C.

NMPOMYAAZEIZ

To Nutrient Agar elvadt in vitro epyaotnplakod StayvwoTtikd UALKO Kal TIPETIEL val XELPLlETAL LOVO Qo eEELSIKEVEVA ATOMA TOU EpyacTnpiou. To
UALKO QUTO TTEPLEXEL TIEMTOVEG Kall eKXUALopata {wikAC PoEAeuong. Ta TLOTOMOLNTIKA Yo TNV TIPOEAEUGN KOL TNV UYELOVOULKH KOTAOTAON TWV
{wwv dgv gyyudvtal MARPwWE TNV anouacia PeTadiéopevwy maboyovwy mapayoviwy. M’ auTd GUVIOTATAL GUTA Ta UALKG va avTetwrtilovrat
WG SUVNTIKWE MOAUCHOTIKA KaL E TPNON Twv cuvnBwv PETpwY aodaleiag (va pun Aappavovtal ano Ty TEMTKA 1 TNV AVamveuotikr 060). O
XEPLOMOG TWV owANvapiwv va ylvetal mavta pe yavila kot péca o Laminar flow Class Il, yia va anodelyovtal empuoAUVOELS KUPLWG Ao
canpodutikol HUKNTEC. Mn xpnolpomoleite Ta ocwAnvaplo €dv mapouoldlouv evOeielg pikpoBLakng poAuvong. Metd tnv nuepopnvia
AQ€ewg to UALKO elval akatdAAn)o yla xprion. e mepintwon enadng pe to déppa MAEVOUUE apéows Le ddOovo vepd Kat oamouvt. Ta BeTIKA
Selyparta mpénel va kataoTpédovtatl cUUPWVA LLE TOUG KAVOVEG UYLELWVIG TTOU TtpoPBAEmovTal yia tn SLaxelplon LOAUCHATIKWY SELYUATWVY.

ZYNOHKEZ AMMOOHKEYZHZ

Ta cwAnvapla mpénet va puldooovtal otoug 2 — 12 °C péoa oTn CUOKEUQAOLA TOUG MEXPL TN OTLYUA TN XPNong touc. H kataduén akdua kat
oTwyplaia, kataotpedel To UAKO. Emtiong va amodelyetat tnv umepPolikn Béppavaon. Ta cwAnvapla ivat Suvatov va xpnotpomnolnfouv péxpt
™V nuepopnvia AREng mou avaypAdeTal oTnV TKETA. Ma 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

Ta Selypata va gpBoAidlovial 0TO HECO TO CUVTOMOTEPO Suvato META TN ARYn TOUG Kol va TeplopileTal oto eAdxloto n €kBeon twv
Selypdtwy otov aépa. To eMOTPWUEVO TPUBALO apXLKA XPNOLUOTIOLEITAL Yl va TTAPOUUE KABaPEC KAAALEPYELEG amMO SelypaTo ME MUELKTH
¥A\wpida. Emwdote ta tpuPAia otoug 35 — 37 °C yia 24 - 48 wpeG. Ta KeKALLEVO CWANVAPLO XPNOLUOTIOLOUVTOL Yot KAAALEPYELEG KOL YLOL TNV
ouvtripnon kaBapwv KOALEPYELWV.

ANAINQZH KAI EPMHNEIA
MEeTd tnVv enwacn ta neplocotepa TpuPAla Ba epdavicouv pia meploxn HEKTAG avamtuéng. Map' OAa aAUTA UL ) TEPLOCOTEPES TEPLOXEG Bal
€UPAVIOOUV LEUOVWEVEG ATIOLKIEG TWV OPYAVLOUWY TIOU TIEPLEXOVTAL OTO Selypa.

MNEPIOPIZMOI THZ MEGOAQY
Juviotdtat n dte€aywyn SOKLUWVY BLOXNKLKAG, 0VOCOAOYLIKAG, LOPLAKAG | daopatopeTpiag palag o anotkieg and kabapr KaAALEpYELA YA
TIAAPN avayvwpLlon.

FENIKA XAPAKTHPIZTIKA MOIOTIKOY EAEMXOY

MukpoBLo ATCC Avantuén
Escherichia coli 25922 KaAn
Salmonella typhimurium 14028 KaAn
Staphylococcus aureus 25923 Ko




AMOPPIWH TOY YAIKOY 2TA AMOBAHTA

Ta UMk Tou Sev mapouatdlouv kKapia avamtuén pnopet va Bswpnbolv wg un emkivbuva amdBAnta kat va anoppintovial avaloya. Ta
UALKA TTOU TTOPOUGLAZOUV AVATITUEN ATTOLKLWY TIPETEL VoL altoppimtovTal oUpdwva e TLG 08nyieg yior LOAUOHATIKA 1 SUVNTIKOG HOAUCUATLKA
anoPAnta. To epyactnplo €lval umelBUVO yla TN owotr SLoXElPLoN TWV HOAUCUOTIKWY amoBAfTwY cUudwva pe Tn ¢von Kot to Babud
EMKIVOUVOTNTAC TOUG Kol TIPETIEL VAL T SLaXELPLleTaL Kat va TaL amoppimntel (f va avabétel tn Staxeipion kat anoppudn Toug) cUudwva pe TOUG

€KAOTOTE LOYVUOVTEG KAVOVLOHUOUG.

NPOAIATPADEZ

NUTRIENT AGAR - (€
EIAOZ KQAIKOZ 2YIKEYAZIA DYNAZH XPONOZ ZOQHZ
TpuBAio 9cm - 20ml 010083 10 tepayla 2-12°C 5 pAveg
TpuBAio 6¢cm - 9ml 050083 10 tepayla 2-12°C 5 pAveg
®oAisto 100ml 060083 10 tepaxa 2-25°C 12 prjveg
ZwAnvapto 10ml 070083 40 tepdyLa 2-12°C 12 pAveg

Mapdyetat otnv EAdda and tnv taipeia Bioprepare cUpdwva pe tov kavoviouo (EE) 2017/746.
BAZIKO UDI-DI: 5212037714010490X8. EDMA: (14 01 04 90) Other Prepared Media in Plates.

H etaipeia Bioprepare éxel motonoinBei cUpudwva pe ta mpdtuma: EN ISO 9001:2015 / EAOT EN ISO 13485:2016 AY86/1348/2004.
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Vanderzant, C., and D. F. Splittstoesser (ed.). 1992. Compendium of methods for the microciological examination of foods, 3" ed. American Public Association, Washington, D.C..

2TOIXEIA KATAZKEYAZTH IN VITRO

Bioprepare

I. MANANIKOAAOY & ZIA E.E.

NAPATQrH MIKPOBIOAOTIKQN ANTIAPASTHPION
Motapou 5 BIO MA KEPATEAZ - ATTIKH TK 19001
T.0.4893-TnA.: 2299 0 66113 Daf: 2299 0 66112.
E-mail: bioprepl@otenet.gr www.bioprepare.gr



mailto:bioprep1@otenet.gr
http://www.bioprepare.gr/

ENGLISH

’ TECHNICAL DATA SHEET Date 1st Edition:
5[0#/@”&”’4 c € 7th 2009

mienkiolgy  propucT: NUTRIENT AGAR —gf}figzz Revision:
REFERENCE: 010083 — 050083 — 060083 - 070083 IVD

DESCRIPTION
Nutrient Agar is used for the cultivation of bacteria and for the enumeration of microorganisms in water, wastewater, and other materials.

PRINCIPLE OF THE METHOD

It consists of peptones, beef extract, and agar. This relatively simple composition provides the necessary components for the growth of a large
number of microorganisms, not particularly pathogenic ones. The peptones are the primary source of organic nitrogen, particularly amino
acids and polypeptides. The beef extract provides water-soluble components such as vitamins, salts, etc. NaCl regulates the osmotic balance of
the medium. Agar solidifies the material.

FORMULA g/litre
Peptone 5.0
Beef Extract 3.0
Sodium chloride 8.0
Agar No. 2 12.0

Appearance: Beige clear
Final pH 7.3 £0.2 at 25 °C.

PRECAUTIONS

NUTRIENT 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 CONDITIONS

The tubes should be stored at 2 — 12°C inside their packaging until they are used. Freezing, even briefly, damages the material. Also, excessive
heating should 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 — 25°C for 30 days or at 25 — 40°C for 72 hours without affecting the performance of the product.

USAGE

The samples should be inoculated into the medium as soon as possible after collection, and exposure to air should be minimized. The
inoculated agar plate is initially used to obtain pure cultures from samples with mixed flora. Incubate the plates at 35 —37°C for 24 - 48 hours.
The slant tubes are used for cultures and for the preservation of pure cultures.

INTERPRETATION OF RESULTS
After incubation, most plates will show an area of mixed growth. However, one or more areas will display isolated colonies of the organisms
present in the sample.

LIMITATIONS
It is recommended to perform biochemical, immunological, molecular, or mass spectrometry tests on colonies from a pure culture for

complete identification.

GENERAL CHARACTERISTICS OF QUALITY CONTROL

MICROORGANISMS GROWTH
Escherichia coli ATCC 25922 Good
Salmonella typhimurium ATCC 14028 Good
Staphylococcus aureus ATCC 25923 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
NUTRIENT AGAR - C€

PRODUCT CODE PACKING STORE SELF LIFE
Plate 9cm 010083 10 pieces 2-12 °C 5 months
Plate 6cm 050083 10 pieces 2-12°C 5 months
Bottle 100ml 060083 10 pieces 2-25 °C 12 months
Tube 10ml 070083 40 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 04 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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