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NEPIFTPA®H
To Nutrient Agar xpnoLuomoLeital yla TV KOAALEPYELD TwV BakTtnELSiwVv KoL TOV UTTOAOYLOUO TWV ULKPOOPYAVICUWY OTO VEPO, oTa amo BAnta
KoL o€ AAAa UALKAL.

APXH THZ MEOOAOY

Amoteleltal  amd TEMTOVEG, ekXUALOMA BOOelSoUG Kal dyap. AUTH n OXETIKA ormAr] cUVOEon MAPEXEL TOL OMAPALTNTA CUCTATLKA YLO. TV
avantuén peyalou aplBuol HKpoopyaviopwy OxL olaitepa maboyovwy. OL Mentoveg eival n Bactkn mNyR Opyavikwy VITPOYEVWY, LELaite pa
AUVOEEWV Kol TIOAUTIEMTLS LwV. To ekyUALopA BO0ELSOUG MapEXEL USPOSLAAUTA CUCTATIKA OTIWG BLTANIVEG, GAATA K.A.TT.

To NaCl puBuilel tTnv WOUWTLKA LloopPOTTia TOU UALKOU.

To dyap otepeomolel TO UALKO.

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

Eudavion: Mmel Slavyég,
TeAwod pH 7.3 £ 0.2 otoug 25 °C.

NMPOMYAAZEIZ

To Nutrient Agar givat in vitro epyaotnplako SLayvwoTtikd UALKO Kal TIPEMEL va XELPIZeTal Hovo amd e€elSIkeupéva ATOUA TOU EpyaoTnpiou.

To UALKO QUTO TIEPLEXEL TTEMTOVEG Kol ekXUAlopata {wikAg pogAeuong. Ta LOTOMOLNTIKA YLa TV TIPOEAEUGN KOl TNV UYELOVOULKN KOTAoTOoN
Twv {wwv dev eyyudvtal MANPWG tnv amoucia HeTadlbopevwy maboydvwy mapayoviwy. M’ autd oUVLOTATAL QUTA Ta UAKA va
QVTLHETWTTI{OVTOL WG SUVNTIKWG LOAUCHMATIKA KOL PE THPNON TWV oUVHABWY PETPWY

aodadeiag (va un AapBdavovtal amd TV MEMTK ) TNV OVOIVEUOTIKH 080).

O XELPLOMOC TV cwANvapiwv va yivetat mavta pe yavtia kot péca o Laminar flow Class Il, yia va amodelyovtal empoAUVoELg KUpiwg amd
oanpoduTikoUG LUKNTEG.

Mn xpnotpomnoleite Ta cwAnvapLa AV Mapouctalouv eVOELEELS UKPOBLOKAG LOAUVONG.

MEeTd TNV nuepounvia AnEewg To UAKO elvat akatdAAnAo yla xprion.

Je mepinmtwon enadng Le To dEpua MAEVOUUE ApECWC e AdBoVO vepPO Kal camouvL.

Ta Betikd Selypata pEmneL va kataotpédovtal ol Udwva (e TOUG KAVOVEG UYLELVAG TTOU TtpoPBAETOVTAL YLa TN SLOXELPLON LOAUCUATLKWY
SelypdTwy.

ZYNOHKEZ AMOOHKEYZHZ

Ta cwAnvapLa mpemneL va puldooovtat otoug 2 — 8 °C Héoa OTN GUOKEUOGLA TOUG MEXPL TN OTLYMH TNG XPAoNG TOuG.

H katapuén akopa kal oTypLala, Kataotpédel To UAKO. Emtiong va amodelyetal tnv untepBoAkr Béppavaon.

Ta cwAnvapla givat Suvatdv va xpnoLomnotnBouv Péxpl tnv NUepopnvia Angng mou avaypadeTaL oTNV ETLKETA.

Mo TNV petadopd ot pehéteg otabepdtntag pog E8el€av OTL Ta CWANVAPLA UmopoUV va apapeivouv otoug 6 - 25 °C yia 30 nuépeg i otoug 25
- 40 °C yla 72 wpeg, Xwpig va emnpeactel n anodoon Tou mpoiovTog.

TPOMOZ XPHZHZ

Ta Selypata va gpPfolidlovial 0To HECO TO GUVTOMOTEPO SuvaTo META TN AAYPn TOUG Kol va Teplopiletal oto eAdxloto n €kBeon twv
Selypdtwy otov aépa. To emoTpwiévo TPUBALO apxLKA XPNOLUOTIOLEITAL YOl VoL TTAPOUpE KaBapég KaAAlEpyeleg amd Selypata He MELKTA
¥\wpida.

Enwaote ta tpuPAia otoug 35 — 37 °C yia 24 - 48 wpeg. Ta KeKALUEVA CWANVAPLA XPNOLUOTIOLOUVTOL Yo KAAALEPYELEG KO YLoL TNV CUVTHPNON
KaBapwv KaAALEPYELWV.

ANAINQZzH KAl EPMHNEIA
Metd TV enwaon ta neplocotepa TpuPAia Ba epdavicouv pia eploxr UEWKTAG avamtuéng. Map' OAa AUTA LA 1) TTEPLOCOTEPEG EPLOXES Ba
eUdavioouV HEUOVWUEVEG QTIOLKIEG TWV OPYAVLOLWY TIOU TIEPLEXOVTAL OTO SElypal.

MNEPIOPIZMOI THZ MEGOAOY
Suviotdral n Ste€aywyn SoKLUWY BLOXNILKAG, 0voOOAOYLKAG, HopLakiG i daopatouetpiog palag os amotkieg and kabapr kaAALEpyeLla yLa
A PN avayvwpLon.

FENIKA XAPAKTHPIZTIKA NOIOTIKOY EAEFXOY

Muwkp6BLo ATCC Avarntuén
Escherichia coli 25922 Ko
Salmonella typhimurium 14028 Kan
Staphylococcus aureus 25923 KaAn




ANOPPIWH TOY YAIKOY 2TA ANOBAHTA

Ta UAKA Ttou Sev MaPouUGLAlouV Kapia avamntuén unopel va Bewpndolv wg un emikivuva amofAnta Kot va amoppiimtovial avaioya.

Ta UAMKA TIOU TAPOUCLATOUV QVATTUEN OTOLKLWY TIPETEL va amoppimtoviol cUpdwva pe TG odnyleg yla poAuoupatikd 1 Suvntikdg
HOAUGHATIKA artoBAnTaL.

To gpyaotiplo givat umtebBuvo yla tn owotr] Slaxeiplon Twv HOAUCUATIKWY armoBARTwY cUpdwva pe T uon Kot To BabBuod emkivduvotnTag
TOUG Ko TIPETEL Vo Ta SLaXeELpileTal Kol va ta anoppintel (f va avabétel tn Slaxeiplon kal anoppudr toug) cuUPWVA UE TOUG EKAOTOTE
LOXVUOVTEG KAVOVLOMOUG.

NPOAIATPADEZ

NUTRIENT AGAR - C€
EIAOZ KQAIKOZ ZYIKEYAZIA DYNAZH XPONOZ ZOQHZ
TpuBAio 9cm - 20ml 010083 10 tepayla 2-8°C 4 urveg
TpuPBAio 6¢cm - 9ml 050083 10 tepayia 2-8°C 4 prveg
®LoAisio 100ml 060083 10 tepdxa 2-25°C 12 pAveg
ZwAnvapto 10ml 070083 40 tepdyLa 2-8°C 12 prveg

Mapdyetat otnv EAGSa 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 motonoinBsi cupudwva pe ta mpdtuma: EN ISO 9001:2015 / EAOT EN I1SO 13485:2016 AY86/1348/2004.
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