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NEPIFTPA®H
To VIOLET RED BILE LACTOSE AGAR xpnotuoroleitat yia tnv KaAépyetla kot aplBuntikn ektipnon gram (-) Baktnptdiwv oto vepo, tig TpodEg
KOl 0T YOAQKTOKOMLKA TtpoiovTa.

APXH THZ MEOOAOY

310 VIOLET RED BILE LACTOSE AGAR n memtovn {eAativng Kot To eKXUALOUO LaYLAC TTapEXOUV 0TO UALKO dvBpaka, alwto, LETOALKA oToLXEla Kat
Bitapiveg amapaitnta yla TNV avamtuén twv Baktnpdiwv. H AaKToln mMapeXeL EVEPYELX VLo TNV OVATTTUEN KAl TOV PETAPROALOMO. Ta XOALKA
aAata Kot To KpUOTOAALKO Lwdeg avaoTEANOUV TNV avantuén twv Gram BeTikwv Baktnpiwv. To oudetepo epubpo npootiBetal wg deiktng pH.
To dyap elval o mapdyovtag oTtepeomoinong. TEAOG To XAwPLOUXO VATPLO TIOPEXEL AMAPAITNTOUG NAEKTPOAUTEG Kal PUBOUITEL TNV OOUWTIKN
Loopporia.

ZYNOEZH g/litre
Lactose 10.0
Gelatin Peptone 7.0
Sodium chloride 5.0
Yeast Extract 3.0
Bile salts 15
Neutral red 0.03
Crystal violet 0.002
Bacteriological Agar 15.0

Endavion: Pol - poP Slauyec.
TeAko6 pH 7.4 £ 0.2 otoug 25 °C.

NMPOMYAAZEIZ

To VIOLET RED BILE LACTOSE AGAR eival in vitro epyactnplako SLayvwoTiko UALKO Kal TIPETEL VAL XELPILETAL LOVO a0 €EELOIKEUEVA ATOMA TOU
gpyaotnpiou.

To UALKO QUTO TIEPLEXEL TTEMTOVEG Kol ekXUAlopata {wikAg TpogAeuonc. Ta TILOTOMOLNTIKA YL TNV TIPOEAEUGN KOl TNV UYELOVOULKN KOTAotaon
Twv {wwv 8ev gyyuovral MANPWG TtV amoucia petadidopevwv maboyovwyv mapayoviwv. M’ autd ouvioTdtal outd To UAKA va
QVTLHETWTTI{OVTOL WG SUVNTIKWG HOAUCHATIKA KOL KE TAPNON TWV cUVABWVY HETpWVY aodaleiag (va pn AapBdavovtal anod tnv MENTKN f TV
QVOTVEUOTIKA 080).

O Xelplopdg twv tPuPAlwy va yivetal mavta pe yavtia kal péca oe Laminar flow Class 1l, yia va amodelyovtal empoAUVoEL KUPLWG oo
0amnpodUTIKOUG LUKNTEG.

EGv to TpuBAio gival payLlopévo r To CakoUAAKL TPUTILO, N TO XPNOLUOTIOL|OETE.

Mn xpnotpormnoleite Ta TpuPAia edv mapouctdlouv eveeielg wikpoPLakng poAuvonc.

To Axog Tou dyap MPEMEL va €lval 4 - 5 mm Ko To UAKO Xwpig pwyHES, Enpotnta f aAa onueia aAloiwong.

Meta tnv nuepopnvia AR€ewg To VALKO eivat akatdAAnAo yla xprion.

Je mepinmtwon enadng Le To SEpUa TMAEVOUE APECWCE e APBOoVO VPO Kal camoUVvL.

Ta Betikd Selyparta mMPEMEL va KaTtaoTtpédovtal cUUdwWVa E TOUG KAVOVEG UYLELVHG TTou TipoBAEMovTaL yLa T SLaXelpLlon LOAUCUATIKWY
Selypatwy.

2YNOHKEZ ANMOOHKEYZHZ

Ta tpuPAia mpénel va puldooovtal otoug 2 — 8 °C HEoa 0T CUCKEU G TOUG LEXPL TN OTLYHH TG XPONG TOUG.

MNapatetapévn duAaén oe Beppokpaocia KATwW twv 2 °C dnuloupyel apketr vypacia péoa oTo UAKO He Kivouvo emipoAuvone. H kataduén
OKOMA KOl oTypLala, kataotpedel to UAKO. Emtiong amodelyetal tnv umepBoAikn Bppavan.

Ta tpuPAia eivat Suvatdv va xpnotpomnotnBolv PEXpL TNV nuepounvia AREng mou avaypddetal 0TV ETIKETA.

Edv avoifete Tnv agpoaoteyn cuokevacia tou TpuBAiou katd AdBog, uropeite va to duAdéete oto Yuyeio yla 5 — 7 pépeg adou to oppayicste
UE TopadiAp N He COKOUAAKL.

Mo tnv petadopd ol peréteg otabepdtntag pog €6e€av OtL Ta TpuPAia pmopolv va mapapeivouy otoug 6 - 25 °Cyla 5

NUEPEC ) aToug 25 - 40 °C yila 48 Wpeg, xwpig va emnpeactel n anoddoon tou mMPoidvTog.

TPOMOZ XPHZHZ

Adriote ta tpuPAia VIOLET RED BILE GLUCOSE AGAR va leotaBoUv ot Bepuokpacia SwpaTiou Kol n empAveld va OTEYVWOEL TPLV
epBoliacBei. MéBobog SLaoTpwaong MAAKWY:

1. Napackeudote SeKABIKEG APALWOELG OE OTTOOTELPWHEVO APALWTLKO e okomd va avarmtuxBolv 30-300 CFU avd tpuBAio.

2. Aonmtikd evodBaipiote tny emuddveta tou dyap pe 0,1 ml KaAd avapeulyuévou apatwpuévou Seiypuatog.

3. Emotpwote To Seiypa opolopopda mavw otnv emtdavela Tou ayap.

4. Enwaote ta tpuPAia agpofia otoug 35-37 °C. yia 24 - 48 wpeg.

ANAINQZH KAl EPMHNEIA

Ta Baktnpidia mou Jupwvouv t Aaktoln, mapdyouv pol w KOKKIVEG ATOLKIEC OL OTOLEG yeVIKA TteptBAaAAovtal amd pia pol - KOKKvn BoAepn
Twvn Aoyo WUaTog TnG XOANG.

OL amnolkieg Tou Enterobacter aerogenes gpdavilovtal cuxva BAEVWWOELG PE pOT XPWHLAL.



O Enterococcus spp. pumopel va avartuxBei Hetd T 36 WPEG EMWAONG KoL OL ATIOLKIEG TOU £lval ULKPEG CUMMAYEIG Kal 600 TEPVAEL N WP
EMWOONG OMTOKTOUV KOKKLVO XPWLQL.
Ta Baktnpidia tou gv Lupwvouv tn AaKToln mMapdyouV AXpWHESG ATOLKIEG.

MEPIOPIZMOI THZ ME®GOAOY
Juviotdral n dte€aywyn BLoxNUIKWY Kot OAWVY eMIBERALWTIKWY SOKLUWY TIOU amattolVTaL yia ThV Tautonoinon.
Oplopéva otehéxn EvrepoBaktnptdiwv pmopei va avamtuxBolv avemapkwe f va amotixouv va avartuxbolv e auto To Yéoo.

TENIKA XAPAKTHPIZTIKA NOIOTIKOY EAETXOY

MuwkpoBio Amoikieg

Escherichia coli PoU - KOKKLWVEG aTOLKieG e PO - KOKKWVO BoAEPO {Tnpa xoARG yUpw amd TG AmMOLKIE. .

ATCC 25922

Enterobacter aerogenes POl £WG KOKKLVEG OTIOLKIEC, UIMOPEL vaL €XOUV £va UIKPO ({{nua XOAG YUPW artd TIG ATOLKIEG.
ATCC ® 13048

Salmonella typhimurium AXPWUEG QUITOLKIES

ATCC ® 14028

Staphylococcus aureus AvootéNeTal

ATCC ® 25923

E. coli ATCC 25922 S. Typhimurium ATCC 14028

AMOPPIWH TOY YAIKOY 2TA ANOBAHTA

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

Ta UAKG TIOU TAPOUCLATOUV QVATTTUEN OTOLKLWY TIPETIEL va amoppimtoviol cUpdwva pe TG odnyleg yla poAuoupatikd 1 Suvntikdg
poAucouaTtikd améBAnTa.

To epyaothplo givat ueUBLVO yLa TN CWOTH SLOXELPLON TWV LOAUCUOTIKWY armoBARTWY cUpdwva pe th duon Kal to Badud emkivéuvoTnTag
TOUG Kot TIPEMEL va Ta SLaXeLpileTal kol va T amoppintel (f va avaBétel tn Slaxeiplon kal anoppuwr toug) cuUPWVA UE TOUG EKACTOTE
LOXUOVTEG KOVOVLOUOUG.

MNPOAIATPADEZ

VIOLET RED BILE LACTOSE AGAR (VRBL) - (3
EIAOZ KQAIKOz ZYZKEYAZIA DYNAZH XPONOZ

ZQOHX

TpuPBAio 9cm 010126 10 tepdyia 2-8°C 3 prveg
20ml
DLoAislo 060126 10 tepayla 2-8°C 6 uAveg
100ml
DloAisio 150126 6 TepdxLa 2-8°C 6 pAveg
200ml

H etapeia Bioprepare €xeL motonoinBei cupudwva pe ta mpotuma: EN 1ISO 9001:2015 / EAOT EN ISO 13485:2016 AY86/1348/2004.
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