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OAHrIEZ XPHZHZ c € Hu. 11¢EkSoong:

NEPIFTPA®H
To PERFRINGENS AGAR (T.S.C.) xpnotpomnoleitatl yla Tnv anopdvwon tautonoinen kat anapibpnon tou Clostridium perfrigens ota tpodiua.

APXH THZ MEOGOAOY

H Bpemtikr BAon mapexel TG BEATLOTEG CUVONKEG yLa TNV avarmtuén tou C. perfrigens. H Tpumtoln Kal n MEMTOVN GOYLOG

mapEXouv Glwto, PLtapiveg, HETaAAQ Kal apvogéa amapaitnta ya tnv avantuén. To ekxUAlopa 0PNG eival mnyn Blrapvwy, 8laitepa tng
opadag B mou eival anapaitntn yla tnv avantuén twv Baktnpiwv. To Ferric ammonium citrate eivat deiktng tng mapaywyng H2S (Lavpeg
QTTOLKIEC).

To Baktnploloykd dyap gival o TapAyovTaC OTEPEOTOLNONG.

SYNOEZH g/litre
Tryptone 15.0
Soy Peptone 5.0
Yeast Extract 5.0
Beef Extract 5.0
Ferric ammonium citrate 1.0
Sodium metabisulphite 1.0
Agar 14.0

Eudavion: Ayap kitpwvo — pnel Slauyéec.
TeAwko pH 7,6 £ 0.2 otoug 25 °C.

NPODYAAZEIZ

To PERFRINGENS AGAR BASE eivat in vitro gpyactnplakd Slayvwotiko UAKO  Kal TIPEMeL va Xelpiletal povo amo e€eldikeupéva dtopa tou
gpyaotnpiou.

To UALKO QUTO TIEPLEXEL TIEMTOVEG KOl EKXUALOpATA LWLKNAG

npoéAeuonG. Ta TILOTOTOLNTIKA Yla TNV TIPOEAEUGCN KOL TNV UYELOVOULKN Kotdotoon Twv {wwv 8gv egyyuovtal MARPwWE Thv amouacia
HETASL80UEVWY TtaBoyOvwyY Ttapayoviwy. N’ auTtd cuUVIOTATAL QUTA Ta UALKA va avTipeTwrti{ovtal wg SuVNTIKWEG LOAUCHATLKA KAt LE THPnon
Twv ouvhBwv pETpwy acdaleiog (va un Aappdavovtal anod TNy MEMTLKN ] TNV AVATIVEUOTLK 060).

O xelplopde Twv tPUuPAlwv va yivetal mavta pe yavtia kot péca oe Laminar flow Class Il, yla va anodelyovtat enpoAUVoeLg Kupiwg amd
oanpoduTikoUG LUKNTEG.

Edv 1o tpuPAio gival payLopéVo i To COKOUAAKL TPUTILO, [N TO XPNOLUOTIOLAOETE.

Mn xpnotupomoteite ta tpuBAia edv apouctdlouv evEeifelg UkpoPLaknig LOAuvonc.

To mAxog Tou dyap MPEMEL va elval 4 - 5 mm Ko To UAKO Xwpig pwyHES, Enpdtnta f aAa onpeia aAloiwong.

MEeTa TNV nuepounvia AnEewg To UAKO elval akatdAAnAo yla xprion.

Je mepinmtwon enadng Le To SEpUa TMAEVOUE ApECWCE e AdBoVO VepPO Kal camouvL.

Ta Betikd Selypota mpémnel va kataotpédovtal oUWV e TOUG KOWVOVEG UYLEWVAG Tou TpoPBAEmovtal yia T Slaxeiplon HOAUCHATIKWY
SelypdTwy.

ZYNOHKEZ ANMOOHKEYZHZ KAl META®OPAZ

Ta tpuPAia mpémnel va puldooovtal otoug 6 — 12 °C péca 0T CUOKEUAGLA TOUG LEXPL TN OTLYUI TG XPAONG TOUG.

Mapatetapévn dulagn oe Beppokpacio KATwW Twv 6 °C dnuoupyel ApKeTH Lypacia HEoa OTo UALKO pe Kivduvo emudluvong. H katduén
OKOMO KOL OTLYpLala, KOTaoTpEdeL To UAKO. ETtiong amodelyete tnv umepBoAikn Béppavan.

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

Edv avoifete tnv aepooteyn cuokevacoia tou TpuBAiou katd AdBog, prnopeite va to puldgete oto Yuyeio yla 5 — 7 pépeg adou to oppayicete
pe mapadiAp n phe caKoUAAKL.

Mo tnv petadopd ol peréteg otabepdtntag pog €6e€av OtL ta TpuBAia pmopolv va napapeivouv otoug 17 - 25 °Cyia 3

NUEPEG 1 atoug 27 - 40 °C yia 24 wpEeg, XwPLG va emnpeactel n anodoon Tou mPoiovtog.

TPOMOZ XPHZHZ

1.BydAte 1o dLaiisio amnd to Yuyeio 1 wpa mpLy Tn XpHon Tou, wote va tapeL Th Beppokpacia dwuatiov (20 — 25 °C).
2.AveBdote tn Beppokpacia oto Soxeio Bpacuol (USATOAOUTPO), UEXPL TO VEPO Va apXloet va Bpalel Amia.

3. TonoBetrote to dpLaAiblo oto Bpaotd vepod yla 20 £wg 25 Aemtd, adol mpwta anochpayioeTe Kot XaAapwoeTe Alyo To KATIAKL.
4. BydAte 1o pLaiisio amd to Bpaotrpa kat adrote to yia 30 - 40 Aemtd o 5pooepo PEPog (20 — 25 °C). Exel umoloylotel OtL n Bepuokpaocia
Tou UALKoU Ba katéBel otoug 54 — 50 °C.

5. Pi€te 5 ml Egg yolk emulsion & 40mg D- Cycloserine kat avapi€te pe apyEg KLVHOELG.

6. Molpdaote to UALKO ota TpufAia. TpuBAia 90mm, 20ml. TpuBAia 60mm, 10ml.

7. Kavte moootik apaiwon tou Seiypatog 1/10 pe 1o katdAAnAo apalwtikd (MRD).

8. EvopBalpiote 0,1ml oto tpuPAio kol amAwote og OAN TNV emidpAveLa.

9. Enwdote otoug 35 — 37 °Cyia 24 - 48 wpeg o avaepOPLEG CUVORKEG.

o ta ARpn otolxeia avadpepOeite ot KATAAANAEG avadopEG Kal Ta TUTIOTOLNUEVA TTPWTOKOAa peBodou 1SO.

Enwaote ta tpuPAia otoug 35 - 37 °C yia 24 wpeg o avaepOPLeC CUVONKEG.



ANAINQZH KAl EPMHNEIA

META TNV ENWACN, LETPAOTE OAEG TIC LOUPEG I YKPL atoLkieg wg mibavo Clostridium perfrigens.

Aedopévou OTL TO HOUPO XPWHA TwV amolklwy e€acBevel ypriyopa kat Tehikd e€adaviletal, ta tpuPAia mpénel va petpnBolv evtog 30 Aemtwy
HETA TNV oAoKApwon tng avaepdpLag ENwacng.

MEPIOPIZMOI THZ ME®GOAOY

H nepattépw emBeBaiwon mpemnel va npayuatonotnOei pe emumAéwyv tavtonoinon.

M.x. Tumomolnpévn peiwon vitpikwy aAdtwy (UEBodog mpwtokdAou), tTn LWuwaon AakTtolng, TN PEVUCTOMOLNGN TG MNKTAG Kol TV amoucia
KLVNTIKOTNTAG.

H Cycloserine umopet va emnpedoet tnv avamntuén efacbevnuévwv KAwotnpldiwv pe anotéAeopa va avantiooovial GTwxd (UKpES amotkieg)
KaL va unv poupifouv.

TENIKA XAPAKTHPIZTIKA NOIOTIKOY EAETXOY

Muwkpo6Bio ATCC Xpwpa anotkiag
Clostridium perfringens 13124 Maupo

pe Bohepry GAo
Escherichia coli 25922 AvootéNeTaL

Clostridium perfringens

ANOPPIWH TOY YAIKOY 2TA ANOBAHTA

Ta Ak Ttou Sev mapouatdiouv Kapia avamntuén pnopet va BewpnBolv we un emikivbuva amopAnta Kot va anoppintovral avaioya.

Ta UAMKG TIou TAPOUCLATOUV QVAITTUEN OTTOLKLWY TIPEMEL Vo amoppimtovtal cUpdwva e TG obnyieg yla poAuouatikd 1 Suvntkdg
poAuopaTikd amoBAnta.

To gpyaotipLo givat umtebBuvo yla T owotr] Slaxeiplon Twv LOAUCHATIKWY armoBANTwWY cUpdwva pe T Uon Kot To BaBuod emkvduvoTNTAC
TOUG Kol TIPETEL Vo Ta SLaXeLpileTal kol va ta amoppintel (f va avadétel tn Slaxeiplon kal anoppudr toug) cuUPWVA UE TOUG EKAOTOTE
LoXUOVTEG KAVOVLOMOUG.

NPOAIATPADEZ

PERFRINGENS AGAR BASE (I1SO 7937)
ElAOZ KQAIKOZ JIYIKEYAZIA | OYNAZH XPONOZz

ZQHZ

DLoAislo 060725 10 tepaxia 2-25°C 365 uépeg
100ml
DLoAisio 150725 6 TepaxLa 2-25°C 365 pépeg
200ml

Mapdyetat otnv EAMdda and tnv staipeia Bioprepare cUpdwva pe tov kavoviopo (EE) 2017/746.
BAZIKO UDI-DI: 5212037714010301WA. EDMA: (14 01 03 01) All Media (Bottles).
H etaipeia Bioprepare éxeL miotonoinBei cUpdwva pe ta mpdtuma: EN I1ISO 9001:2015 / EAOT EN 1SO 13485:2016 AY86/1348/2004.
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2TOIXEIA KATAZKEYAZTH IN VITRO

Biloprepare

. MANANIKOAAOY & ZIA E.E.
MAPATQrH MIKPOBIOAOTIKQN ANTIAPASTHPIQN
Motauou 5 BIO NA KEPATEAS - ATTIKH TK 19001
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