Reference: 5182 Technical Data Sheet

'; COthIka Product: SALINE PEPTONE WATER I1SO

Specification
Isotonic diluent for the maximal recovery of stressed microorganisms according to IS0 standards.

Presentation
10 Prenared hottles Packaging Details Shelf Life Storage
Bottle 125 ml 1 box with 10 bottles 125 ml. Injectable cap: Plastic screw inner cap. The use 16 months 8-252C
with: 90 £ 3 ml of syringes needles with a diameter greater than 0.8 mm is not

recommended.

Composition

Composition (g/1):
Sodium Chloride 8.5
Pancreatic Digest of Casein.............ooooessccccrrverrree 1.0

Description /Technique

Diluent and non-selective pre-enrichment medium that has the property of revitalization of the peptone.
Peptone is the nutrient source of nitrogen, vitamins, amino acids and minerals; Sodium chloride maintains the osmotic balance.

Inoculate according to final purpose, samples and validated methods.

Quality control

Physical/Chemical control
Color:  Colourless pH: 7.0 £ 0.2 at 25%C

Microbiological control
Prepare fubes / Inoculate <10° CFU/ tubo (productivity)/ subculture after holding at 20-25°C for 45 min. to 1 h.
Aerobiosis. Incubation at 30-35%C. Reading at 24-48 h

Microbiological control according to 150 11133:2014/A1:2018.

Microorganism Growth

Staphylococcus aureus ATCC® 6538, WOCM 00032 Good. Recovery 30% T0 (original enumeration)
Escherichia coli ATCC® 8739, WOCM 00012 Good. Recovery +30% T0 (original enumeration)
Ps. aeruginosa ATCC® 9027, WDCM 00026 Good. Recovery +30% T (original enumeration)
Candida albicans ATCC® 10231, WDCM 00054 Good. Recovery +30% TO (original enumeration)
Sterility Control

Incubation 48 hours at 30-35 2C and 48 hours at 20-25 °C: NO GROWTH.
Check at 7 days after incubation in sume conditions.
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