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NEPITPA®H

To HEKTOEN ENTERIC AGAR eivat éva ekAeKTLKO Kal StadpopomolnTikd HECO TOU XPNOLUOTIOLELTAL YIa TNV amopovwaon Kat tn Stadopomnoinon
TwV eviePLKWY maboydvwyv onwce n Salmonella, n Shigella, kot GA\ha Gram apvnTikd EvtepoBaktnpidia ta onoio mpokaAoUV MOLKIAEG coBapEc
YOOTPEVTEPLKEG TTOON OELG oTOV AvOpwTTO.

APXH THZ MEOGOAOY

Xpnolporoteitat Slaitepa oe tpodLua 6mou akolouBolvtal mMoOAAQmMAQG otddla yla TV OMOMOVWon Twv maboyovwy mapayovtwy The
vaotpeviepitidag. Ta BPeMTKA CUCTATIKA YLoL TV QVATTTUEN TTOPEXOVTOL QMO TNV TEMTOVN KPEATOG Kol To ekXYUALOpaA {UUNG. H auvénuévn
TEPLEKTIKOTNTA TNG TEMTOVNG KL TWV TPLWV (UHWOLLWY udatavOpdkwy (Aaktoln, oakxapoln, oaAlkivn) wg mnyec avOpaka Kol EVEPYELAG
MELWVOUV TNV aVOOTOATIKY) Spdon Twv aAdTwv TG XOANG otig SaAuoveAAes kat TG ZiykéAAeg. H ouykévipwon tng AaKTolnG o€ auTO TO HUECO
glvat uPpnAotepn amo o, T oe MOAAA GAAQ PECA TIOU XPNOLUOTOLOUVTAL yla ToV (8Lo0 okomd. Autd BonBd otnv AmMEIKOVION TWV EVIEPLKWY
naBoyovwy Kal ehaxlotomnolel to mpoBAnua tng kabuaotepnuévng LWHwong tng Aaktolng. To umAe BpwproBuUoAnG Kat N doukaoivn Tou 0&£og
eival Seikteg pH. To Belo0Belkd vaTplo mapexel Osio Kal TO KITPLKO appwvLo Tou otdrpou eival o Seiktng yla tnv mapaywyn H2S. Ot BeTikég WG
TpoG to H2S amotkieg eivat paupes. To YAwpLloUXo VATPLO SlaTnpel TNV WOUWTLKNA LooppOoTTia.

ZYNOGE:H g/litre
Meat Peptone 12.0
Yeast Extract 3.0
Lactose 12.0
Sucrose 12.0
Salicin 2.0
Bile Salts No. 3 9.0
Sodium desoxycholate 2.4
Sodium chloride 5.0
Sodium thiosulphate 5.0
Ammonium ferric citrate 1.5
Acid fuchsin 0.1
Bromothymol blue 0.064
Bacteriological Agar 14.0

Endavion: MNpdovo avolytod SLauyeEc.
TeAwd pH 7.5 + 0.2 otoug 25 °C.

NMPOMYAAZEIZ

To HEKTOEN ENTERIC AGAR elval in vitro epyaotnplakd SloyvwoTtiko UAKO  Kal TIPEMEL va XELpileTal Hovo amd e€eLSIKEVUEVA ATOUA TOU
epyaotnpiou.

To UALKO QUTO TEPLEXEL MEMTOVEG Kol KXUALopaTO {WIKAG TIPoéAeuonG. Tal TILOTOMOLNTLKA YL TNV TIPOEAELON KOL TNV UYELOVOULKH KOTAOTAON
Twv {wwv dev eyyuovial MANPWG TNV amoucia HeTadldopevwy maboyovwyv mapayoviwv. U autd ouVIOTATAL QUTA Ta UAKA va
QVTLHETWTTI{OVTOL WG SUVNTIKWG MOAUCHATLKA KAL UE THPNON TwV cuvhBwv HETpWY acdaleiag (va pun AapBdvovtal amod tnv MEMTKA N TV
QVOIVeUOTIKH 080).

O Xelplopdg twv tPUPAlwy va yivetal mavta pe yavtia kal péca o€ Laminar flow Class 1l, yia va amodelyovtal empoAUVOEL KUPLWG oo
0amnpPodUTIKOUG LUKNTEG.

EGv to TpuBAio gival payLlopévo r To CakoUAAKL TPUTILO, N TO XPNOLUOTIOLHOETE.

Mn xpnotpormnoleite Ta TpuPAia edv mapouctdlouv eveel€elg pikpoLakng poAuvonc.

To mdxog Tou dyap mPEMeL va givat 4 - 5 mm Kol To UALKO Xwpig pwypEg, Enpotnta fi dAAa onpeio aAloiwaong.

Metd tnv nuepopnvia AR€ewg To LALKO eivat akatdAnAo yia xpron.

Ye nepimtwon enadng e 1o Séppa MAEVou e apéows He ddBovo vepd Kal camouvt.

Ta Betikd Selyparta mMpEMeL va Kataotpédovtal cUUdwva e TOUG KOVOVEG UYLELVHG TTOU TIPOPAETIOVTAL yLa TN SLAXELPLON LOAUGUOTIKWY
SelypdTwy.

ZYNOHKEZ AMMOOHKEYZHZ

Ta tpuPAia mpénel va puldocovtal otoug 2 — 8 °C Héoa 0T CUCKEUAGL TOUG LEXPL TN OTLYHN TG XPONG TOUG.

MNapatetapévn GUAaén oe Beppokpaocia KATw twv 2 °C dnuloupyel apketr vypacia Héoa oto UAKO He Kivouvo emipoluvone. H kataduén
OKOMA KOL oTlypLaia, kataotpedel To UALKO. Emtiong amodelyetal tnv unepBoAkn B€ppavan.

Ta tpuPAia eivat Suvatdv va xpnotponotnBouv HéxpL thv nuepounvia ARéng mou avaypdadetal oTnV ETIKETA.

EGv avoitete tnv aegpooteyn cuokevaaoia Tou tpuPAiou katd Adbog, purnopeite va 1o puldgete oto Yuyeio yia 5 — 7 puépeg adou to odpayicete
pEe TopadiAp N He COKOUAAKL.

Mo tnv petadopd oL peréteg otabepotntag pog €8e€av OtL ta TpuPAia pmopolv va mapapeivouv otoug 6 - 25 °C yla 5

NUEPECS ) aToug 25 - 40 °C yila 48 Wpeg, Xwpig va emnpeactel n anddoon tou mMPoidvTog.



TPOMOZ XPHZHZ

Adrote ta tpuPAia HEKTOEN ENTERIC AGAR va leotaBolv oe Bepuokpacio Swpatiov kal n emidpavela vo oteyvwoel mpwv ePoAlacBel.
EpBoAldote otnv akpn tou tpuPAiou pe 10l and {wuod eumAoutiopol tou Selypatog onwg SELENITE — F BROTH (070102). Eav to deiyua mou
TPOKELTOL VA KOAALEPYNBEL apeoa, eMBOALACTE TNV AKPN TOU TPUPALOU UE TO OTUAED. TN CUVEXELA ETULOTPWOTE TNV ETULHAVELD TOU Ayap UE
TP AAANAEG SLASOXIKEG ApALWOELS yia va AndBoUV pepovwuéve amotkieg. Emwdote to HEKTOEN ENTERIC AGAR aepdfla otoug 35-37 °C yia
18-24 wpeg.

ANAINQZH KAl EPMHNEIA

1o HEKTOEN ENTERIC AGAR n Salmonella spp mapdyeL amolkieq UMAE - MPACIVEG He HaUPOo KEVTPO AOyo tng mapaywyng H2S. H Shigella
flexneri mapdyel UTAE QMOLKIEG.

H E. coli mapdyel peyANEC amoLKieg KITPLVEG — TTOPTOKAAL.

MNEPIOPIZMOI THZ MEGOAQY
Juviotdrat n dte€aywyn BLoxNUIKWY Kot OAWVY eMIBERALWTIKWY SOKLUWY TTOU amattoUVTaL yia ThV Tautonoinon.

FENIKA XAPAKTHPIZTIKA MNOIOTIKOY EAEFXOY

Muwkp6BLo Avarmntuén MopdH Kot XpWHA OTOKLWV
Escherichia coli ATCC 25922 KoAn MeydAeg, XpWHO KITPLVO - COUOV
Enterococcus faecalis ATCC 29212 AvaoTtéMeTaL

Enterobacter cloacae ATCC 23355 Kan MEeyaAeg, XpwiLaL KITPLVO - GOpdV
Proteus vulgaris ATCC 13315 AvaoTENEeTAL Mpacvwmnég

Shigella flexneri ATCC 12022 KoAn Mpdotveg

Salmonella typhimurium ATCC 14028 Ko MrTAe - MTPACLVEG PE HAUPO KEVTPO.

Salmonella typhimurium ATCC 14028

ANOPPIWH TOY YAIKOY XTA ANOBAHTA

Ta UAKA Ttou Sgv MaPoUGLAToLV Kapia avantuén unopel va BewpnBolv wg un enkivéuva amdBAnta kat va anoppintovtal avaoya.

Ta UAKG TIOU TAPOUGCLATOUV QVATTTUEN OTOLKLWV TIPETIEL va amoppimtoviol cUpdwva pe TG odnyleg yla poAuoupatikd 1 Suvntikdg
poAuopaTikd amoBAnTa.

To gpyaotipLo givat umtebBuvo yla T owotr] Slaxeiplon Twv LOAUCHATIKWY amoPARTwyv cUpdwva Pe T Uon Kot To BaBuod emkvduvoTNTAC
TOUG Kot TIPEMEL va Ta SLaxeLpiletal kol va T amoppintel (f va avadétel tn Slaxeiplon kat anoppur toug) cuUPWVA UE TOUG EKACTOTE
LoXUOVTEG KAVOVLOMOUG.

NPOAIATPADEZ

HEKTOEN ENTERIC AGAR
EIAOZ KQAIKOZ IYZIKEYAZIA DYNAZH XPONOZ ZQHZ
TpuBAio 9cm, 20ml 010047 10 tepayia 2-8°C 3 prveg
®LoAisio 100ml 060047 10 tepaya 2-8°C 6 HAVeES

Mapdyetat otnv EAGSa and tnv etaipeia Bioprepare cUpdwva pe tov kavoviopuo (EE) 2017/746.
BAZIKO UDI-DI: 5212037714010401WF. EDMA (14 01 04 01) Non-Chromogenic media (Plates).
H etalpeia Bioprepare éxeL miotonoinBei cupdwva pe ta mpdtuma: EN 1ISO 9001:2015 / EAOT EN I1SO 13485:2016 AY86/1348/2004.
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