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OAHIIEZ XPHZHZ C € Hu. 1nsEkdoong:

MNEPITPA®H
Awxotopnpévo tpuPAio NUTRIENT AGAR — MAC CONKEY AGAR No2 lNa tnv KaAiépyela 0Awv twv agpdflwv Baktnpiwv (NUTRIENT AGAR) kat
yla Tnv KaAALEpYELL, AMOUOVWON KaL TAUTOTOLNON TwV eviepofaktnpldiwv kat tou eviepokokkou (MAC CONKEY AGAR No2).

APXH THZ MEGOAOY

To NUTRIENT AGAR Amote)eital amd Memtoveg, ekxUAlopa Boogldolg Kal dyap. AuTr n OXETIKA ortAfy oUvOeon MapEXeL Ta amapaitnta
CUOTOTIKA yLa TNV avamntuén peyalou aplbpou pikpoopyaviopwy oxt dlaitepa maboyovwy. OL MEMTOVEG €lval n BACLKN TNy OPYAVLKWY
VLITpOyEVWY, LSLaltepa aUVOEEWV KOt TTIOAUTIENTLS LwV. To ekxUALoUA Bo0ELSOUG TtapEXEL USPOSLOAUTA CUOTATIKA OTWG PLtapiveg, dAata K.A.T.
To NaCl puBuilel tTnv WOUWTLKA LloopPOTTia TOU UALKOU.

To Gyap otePeOTOLEL TO UALKO.

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

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

To MAC CONKEY AGAR No2 Eivai éva Bpemtikd UAKO OTO omolo e TNV mMPooBrkn XOoAkwv aldtwv No2 avamtUooetal (eKTOG Twv
evtepofaktnpldiwv) kat o EVTEPOKOKKOG.

Ta gram(-) apvntikd evtepofaktnpidia mou UPwVouV TNV AaKTOTN, MApdyouv KOKKWVEG 1 pol amoikie. Ta xoAkd dAato No 2 kot To
KPUOTOALKO LWEEC avaoTEAAOUV TNV avamtuén Twv gram(+) BETIKWY KOKKWV EKTOG Tou Evtepokokkou. O Seiktng oubétepo gpubpd  aAdlel
XpwHa pe tn Stdomaon tng Aaktdlng.

ZYNOEZH MAC CONKEY AGAR No2 g/litre
Peptone 20.0
Lactose 10.0
Bile Salts No. 2 1.5
Sodium chloride 5.0
Neutral red 0.05
Crystal violet 0.001
Agar No. 2 15.0

Epdavion: Pol - KOKKLVO SLoUyEG.
TeAwd pH 7.0 + 0.2 otoug 25 °C.

NMPOMYAAZEIZ

To NUTRIENT AGAR — MAC CONKEY AGAR No2 ivadt in vitro epyaotnplokd SLayvwoTiko UAKO Kol TIPETEL val XELpLleTaL LOVO Ao €EELOIKEV PEVAL
dTopa Tou gpyaotnpiou.

To UALKO QUTO TIEPLEXEL TIEMTOVEG Kol EKXUALOHOTA {WIKAG TIPoéAeuonG. Tal TILOTOTOLNTLKA LA TNV TIPOEAELON KOL TNV UYELOVOULKN KATAOTOON
twv lwwv 6ev gyyuovtal mMARpwg TV amoucio petadidopevwy maboyovwy moapayoviwy. M’ autd OuVIOTATOL OUTE Ta UALKA va
QVTLHETWTTI{OVTOL WG SUVNTIKWG MOAUCHATLKA KAL LE TAPNON TwV cuvhBwv HETpwY acdaleiag (va pun AapBdvovtal amod tnv MEMTKA N TV
QVOTVEUOTIKA 080).

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

EGv to TpuPBAio gival paylopévo i To GakoUAGKL TPUTILO, LN TO XPNOLOTIOLHOETE.

Mn xpnotpormnoleite ta TpuPAia edv mapouctdlouv eveeielc uikpoPLakng poAuvonc.

To mdxog Tou dyap mPEMeL va givat 4 - 5 mm Kot To UALKO Xwpig pwypEég, Enpotnta fi dAAa onpeio aAloiwong.

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

Se nepintwon enadng Ue To dEpua TMAEVOUUE ApECWE UE AdBovo vepd Kal camouvL.

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

2YNOHKEZ ANMOOHKEYZHZ KAl META®OPAZ

Ta tpuPAia mpénel va puldocovtal otoug 2 — 8 °C Héoa 0T CUCKEU G TOUG LEXPL TN OTLYHH TG XPoNG TOUG.

MNapatetapévn GuAaén oe Beppokpaocia KATw twv 2 °C dnuloupyel apketr vypacia Héoa oTo UALKO He Kivouvo emipoluvone. H kataduén
OKOMA KAL oTlypLala, kataotpedel To UALKO. Emtiong amodelyetal tnv umepBoAikn B€ppavon.

Ta tpuPAia eivat Suvatdv va xpnotpornotnBolv PEXpL TNV nuepounvia AREng mou avaypddetal otV ETIKETA.

Edv avoitete tnv aepooteyn cuokevaaoia tou tpuPAiou katd Aabog, pmopeite va to puldete oto Puyeio yia 5 — 7 uépeg adou to odpayioete
pEe TopadiAp N He COKOUAAKL.

Mo tnv petadopd ol peréteg otabepdtntag pog €6e€av OtL ta TpuPAia pmopolv va mapapeivouv otoug 6 - 25 °C yia 10

NUEPEG N otoug 25 - 40 °C yia 48 wpeg, Xwpig va emnpeactel n anddoon Tou MPoIOvVTogG.



TPOMOZ XPHZHZ
Eruotpwote ta TpuPAia pe TNV TeEXVIKA ANPNG LEUOVWHEVWY QTIOLKLWV.
Enwadote ta otoug 35 — 37 °C yla 24 wpeg oe aepdPLeg cUVONKEG.

ANATNQZH KAl EPMHNEIA
NUTRIENT AGAR:
Metd tnv enwaocn ta tpuPAia Ba avartuéouv OAa ta BaKTAPLA KAL TOUG MUKNTEG.

MAC CONKEY AGAR No2:

O evtepOKOKKOG QvVamTUOoeTaL o 36 — 48 wpeg Kat Ba epdavioel UIKPES EVTOVO KOKKIVEG OTTOLKIEG LE AVOLKTOTEPOU XPWHATOC TtepLdEPELQ,
Sltapétpou mepimou Imm.

Ta un upolvta tnv Aaktoln uikpopLla epdavilovral dxpwia.

MEPIOPIZMOI THZ ME®GOAOY

10 MAC CONKEY AGAR No2 o Mpwtéag epmilel. AUTO €XEL oAV OMOTEAECHUA VO KAAUTITEL TUXWV AANEG OTTOLKIEC.

H teAkn TauTtomnoinon MPEMEL va yivetat pe BloxnitkoUg Kal 0poAoyLkoUg eAEyxout. (T.x., Sokiur cuykOAAnong Microgen Latex) kot propel
va ektehouvTal aneuBeiag anod TG UMOMTEG AUTOLKIEG.

To NUTRIENT AGAR eival éva UAKO GpTw)O o€ BPEMTIKA GUCTOTIKA.

TENIKA XAPAKTHPIZTIKA NOIOTIKOY EAETXOY
NUTRIENT AGAR

Muwkpo6Bio ATCC Avartuén
Escherichia coli 25922 KoaAn
Salmonella typhimurium 14028 KoAn
Staphylococcus aureus 25923 Kahf

MAC CONKEY AGAR No2

MuwpoBio ATCC Avarntuén Amotkieg
Escherichia coli 25922 KaAn Pol
Enterococcus faecalis 29212 Métpla Kokkwo
Salmonella 14028 Kahn AXPWHEC
typhimurium
Proteus mirabilis 7002 Kan AXPWUES
Staphylococci 25923 AvooTtéNeTaL

Escherichia coli E. faecalis

ANOPPIWH TOY YAIKOY 2TA ANNOBAHTA

Ta uAkad Ttou Sev mapouatdiouv Kapia avamntuén pnopet va BewpnBolv we un enikivéuva anmdBAnTa Kal va amoppintovtatl avaloya.

Ta UAKG Tou TaPoUGLAloUV aVANTUEN QTOLKLWY TIPEMEL Vo amoppimtovial cUpdwva Pe TG odnyieg yia HOAUOMATIKA 1 SuvNTIKOG
MoAuOpATIKA amoBAnTa.

To epyaothplo givat umelBULVO yLa TN CWOTH SLOXELPLON TWV LOAUCHOTIKWY armoBARTwWY cUpdwva pe tn duon Kat to Badud emkivbuvoTnTag
TOUG Kat TpEmeL va Ta Slayelpiletal kal va ta amoppintet (i v avaBEtel tn Slaxeiplon kal andppuhr toug) clpdwva pEe TOUG EKAOTOTE
LoXUOVTEG KOWVOVLOUOUG.

NPOAIATPADEZ
NUTRIENT AGAR — MAC CONKEY AGAR No2 - (€
ElAOZ KQAIKOZ ZYZKEYAZIA DYNAZH XPONOZ
ZQHZ
TpuBAio 020276 10 tepaxLa 2-8°C 4 prveg
St{oTopnpuEvo
9cm

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 €xeL motonownOei cupdwva pe ta mpdtumna: EN 1ISO 9001:2015 / EAOT EN I1SO 13485:2016 AY86/1348/2004.
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2TOIXEIA KATAZKEYAZTH IN VITRO

Bioprepare
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MAPATQrH MIKPOBIOAOTIKQN ANTIAPASTHPION
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