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OAHIIEZ XPHZHZ c € Hu. 11¢EkSoong:

NEPIFTPA®H
To Contact Plate T.S.A. givat éva e61kd tpuPAio emadrg oto onoio avamtucoovtol OAa ta BaKTAPLO KAl Ol LUKNTEG KOL GUVLIOTATAL YLoL TOV
MLKPOBLOAOYLKO EAEYXO ETILHAVELWV.

APXH THZ MEGOAOY

Y10 TpuPAio emadrg (contact plate) To dyap Tou UALKOU pmopei va £pBeL o dueon emadn pe Thv embavela e€€taonc.

Me to Contact Plate T.S.A. 0 xpriotng Umopsi va eAéy€el mAyKoug, Toixous, UETAPOPLKEG TaLVIEC TIPOIOVTWY oTn Blopnyxavia, pnxavhuata
Py wyng, Epyoieia K.T.A.

H péBodog autr pe Contact Plates cuviotatal and ta npotuna 1SO 14698-1 kat ISO 18593.

H maykpeatikf mentovn kaleivng kat n mentdvn ooyl mapéxouv Glwto, PLTapives, HETAAAA Kal apvogea amapaitnta ylo Thv avamtuén.

To YAwpLoUo VATPLO TTAPEXEL AmMaAPAITNTOUG NAEKTPOAUTEG Kal SLOTNPEL TNV WOUWTLKA LooppoTtia.

To BaktnploAoykd ayop €ivat o TNKTWHATOYOVOG MApAyovTag.

ZYNGEzH g/litre
Pancreatic Digest of Casein 15.0
Papaic Digest of Soya Bean 5.0
Sodium Chloride 5.0
Bacteriological Agar 15.0

Eudavion: Mmel dlavyég,
Telkd pH 7.3 + 0.2 otoug 25 °C.

NPOMYAAZEIZ

To Contact Plate T.S.A. €ivat in vitro epyactnplako SlayvwoTikd UAIKO Kol TPEMEL va Xelpiletal povo amd e€elSIKEUPEVA ATOUA TOU
gpyaotnpiou.

To UALKO QUTO TIEPLEXEL TTEMTOVEC Kol ekXUAlopata {wikAg TpogAeucnc. Ta TLOTOMOLNTIKA YL TNV TIPOEAEVGN KOL TNV UYELOVOULKI KATAoTOoN
Twv {wwv 8ev gyyuovtal MANPWG TNV amoucia petadidopevwy maboyovwyv mapayoviwy. M’ autd ouvioTdtal outd To UAKA va
QVTIHETWTTI{OVTOL WG SUVNTIKWES MOAUCUATIKA KOl HE TAPNON TWV cuVABWV HETpWY aodalsiog (va un AapBdvovtol amod tnv MEeENTK A TV
OVATIVEUOTLKN 060).

O xelplopde Twv tPUPAlwv va yivetal mavta pe yavria kot péca o€ Laminar flow Class Il, yla va anodelyovtat enpoAUVoelg Kuplwg amd
0amnpPodUTIKOUG LUKNTEG.

Edv 1o tpuPAio gival payLopéVo ) TO COKOUAAKL TPUTTLO, LN TO XPNOLLOTIOLAOETE.

Mn xpnotpormnoleite Ta TpuPBAia edv mapouctdlouv evdeielg uikpofLakng poAuvonc.

To maxog Tou dyap MPEMEL vaL €lval 4 - 5 mm KaL To UAKO Xwpig pwyHES, Enpdtnta f dAa onpeia aAAoiwaong.

Meta tnv nuepopnvia An€ewg o UALKO elvat akatdAAnAo yla xprion.

Je mepinmtwon enadng Le To SEpua MAEVOUE ApECWCE e APBoVO VePO Kal camouvL.

Ta Betikd Selypata mpémnel va kataotpedovtal cUUPWVA LLE TOUG KAVOVEG UYLELVAG TTou TipoBAEmovTaL yia T Slaxeiplon LOAUCUATIKWY
SelypdTwy.

2YNOHKEZ AMOOHKEYZHZ

Ta tpuPAia mpémnel va puldooovtal otoug 2 — 8 °C H€oA OTN CUOKELAGLA TOUG HEXPL TN OTLYHN TG XPRONG TOUG.

Mapatetapévn dulagn oe Beppokpacio katw twv 2 °C Snuoupyel apketn vypaocio péoa oto UALKO pe kivbuvo emipuoAuvong. H katdauén
OKOMO KOL OTLypLala, KOTaoTpEdeL TO UALKO. ETtiong amodelyetat tnv untepBoAikr B€ppavon.

Ta tpuPAia eivat Suvatov va xpnotponotnBolv HéxpL TN nuepopnvia AENG mou avaypadetal otny ETIKETA.

Edv avoifete tnv aegpoateyn cuokeuacia tou TpuBAiou katd AdBog, propeite va to puldéete oto Puyeio yla 5 — 7 pépeg adou to oppayicete
pe mapadilp n pe cakoUAAKL.

Mo tnv petadopd oL peréteg otabepdtnrtag pog €6e€av ot ta TpuPBAia pmopolv va mapapeivouy otoug 18 - 25 °C yia 10

NUEPEG 1 atoucg 25 - 40 °C yia 48 wpeg, Xwpig va emnpeactel n anodoon tou mpoidvrog.

TPOMOZ XPHZHZ

TomoBetriote 6An tnv emidAveLa TOU UALKOU TIAVW oTnVv emitdaveLla mou BEAeTe va eAéyEeTe, n omola Tpénel va eival TeAelwg oteyvn. Migote
ehadpd yla 8-12 Seutepdienta.

TonoBetriote to TPUPAi0 0TOV EMWAOTIKO KALBOVO E TO KOUTAKL TTPOG TA KATW. EMwdote 6nwg avadEépetal o KATwoL mivakag.

13



EMIOANEIA XPONOz OEPMOKPAZIEZ
ENQAZIHZ
Eruddvelsg 72 wpeg 35+2°C/24h
nieptBaAovtog 25+2°C/48h
AvBpwrivog €Aeyxog 72 wpeg 35+2°C/24h
25+2°C/48h

MUKnNTEG Kat JUUES 7 NUEPES 35+2°C/24h
25+2°C/6days
Emudaveleg 72 wpeg 35+2°C/24h
vpaopdtwyv 25+2°C/48h
ANOTEAEZMATA

MEeT& TNV €Mwoon UETPROTE TIG AMOLKieq Bewpwvtag 6Tt n emuddvela tou TpuPAiou eival 25 cm? Ta emineda Twv HIKPOOPYAVIOUWY
e€aptwvral and to i60og tng emdpaveiag. AkohouBei mivakag pe TapAdelya yio TPodEG.

Mkpoopyavicpoi Epunveia

Mia armokia / 25cm? Aplotn

2-10 anotkieg / 25cm? KaAn

11 | meploodtepeg amowkieg / | H emddvela mpénel va
25cm? kabaplotel.

3 amnolkieg — emupavela: KoAn >47 anotkieg—emdpavelo akatdAAnAn

MEPIOPIZMOI THZ MEGOAOY
Oplopéva Baktrplo WIopEl va elval OpKETA AMOLTNTIKA KaL UITopEl va avarmtuxBolv oAl dtwya rj kaboAou.

ANOPPIWH TOY YAIKOY 2TA ANNOBAHTA

Ta Ak Ttou Sev mapouatdiouy Kapia avarmtuén pnopel va BswpnBolv wg pn emtkivbuva andBAnta kot va amoppintovral avaloya.

Ta UAKG Tou Tapouctalouv avArTuén QmoLKLWY TPEMEL va amoppimtovial cUudwva HE TIG 0dnyleg yla MOAUCUATIKA 1 SuvnTLKOG
MOAUCHATIKA artoBAnTa.

To epyaothplo givat umelBuvo yla T cwoth Slaxeiplon Twv poAuopatikwy anofAitwyv cUpdwva pe tn duon Katl to Badud emkvéuvoTNTAg
Toug Kat Tpémel va ta Sloyelpiletal kal va ta amoppintet (i va avaBétel tn Slaxeiplon kat andppun toug) oUWV PE TOUG EKAOTOTE
LOXUOVTEG KOVOVLOUOUG.

MNPOAIATPADEZ
CONTACT PLATE T.S.A. - C€
EIAOZ KQAIKOZ | ZYIKEYAZIA | OYAAZH XPONOZ
ZQOHZ
TpuBAio 20119 10 tepdyla 2-8°C 5 prveg
65mm

Mapdyetat otnv EAdda and thv etaipeia Bioprepare cUpdwva pe tov kavoviopuo (EE) 2017/746.
BAZIKO UDI-DI: 5212037714010490X8. EDMA: (14 01 04 90) Other Prepared Media in Plates.
H etatpeia Bioprepare éxeL miotonownBsi cupudwva pe ta mpdtuma: EN 1ISO 9001:2015 / EAOT EN 1SO 13485:2016 AY865/1348/2004
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2TOIXEIA KATAZKEYAZTH IN VITRO

Biloprepare

. NANANIKOAAOY & ZIA E.E.

NAPATQIrH MIKPOBIOAOTIKQN ANTIAPAZTHPION
Motapou 5 BIO MA KEPATEAS - ATTIKH TK 19001
T.0.4893-TnA.: 2299 066113 Q®ag: 2299 0 66112.
E-mail: bioprepl@otenet.gr www.bioprepare.gr
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