Technical Data

Universal Beer Agar , Modified M 1483

Universal Beer Agar (UB Agar), Modified is recommended for culturing microorganisms of significance in the brewery
industry.

Composition**

Ingredients Gms/ Litre
Peptonized milk 15.000
Y east extract 10.000
Glucose 10.000
Tomato juice (solids) 7.000
Dipotassium phosphate 0.500
Monopotassium phosphate 0.500
Magnesium sulphate 0.010
Sodium chloride 0.010
Ferrous sulphate 0.010
Manganese sulphate 0.010
Agar 12.000
Final pH ( at 25°C) 6.3+0.2

** Formula adjusted, standardized to suit performance parameters

Directions

Suspend 55.04 gramsin 750 ml of distilled water. Heat to boiling to dissolve the medium completely. Add 250 ml beer, without
degassing, to the hot medium and mix gently. Dispense as desired and sterilize by autoclaving at 15 |bs pressure (121°C) for
10 minutes.

Principle And Inter pretation

Kozulis and Page (1) developed Universal Beer Agar Modified, to which beer is added for detecting microbia contamination,
has conditions found in typical brewery products and thus helps in growth of most variants of lactic acid bacteria.

Universal Beer Agar, Modified supportsthegrowth of  Lactobacilli , Pediococci , Acetobacter , Lymomonas species
and wild yeast strains which may be found infecting the pitching yeast, the cooled wort or during fermentation or storage of
the finished beer. Due to the presence of beer in these media, it is selective for growth of microorganisms that have adapted
themselves to the existent conditions in the brewery. The presence of hop constituents and acohol inhibits growth of many
airborne microorganisms not adapted to this environment (2).

Yeast extract is a source of trace elements, vitamins and amino acids. Peptonized milk contains lactose as an energy source.
Tomatojuiceisasource of carbon, protein and nutrients. Dextrose provides additional carbon. Dipotassium and monopotassium
phosphates provide buffering capability. Magnesium sulphate, ferrous sulphate and manganese sulphate are sources of ions
that simulate metabolism. Sodium chloride maintains the osmotic equilibrium. The presence of spoilage microorganisms in
pitching yeast may be detected from diluted samples by direct surface plating or by pour plate techniques. Incubate the plates
aerobically and anaerobically.

Quality Control
Appearance
Cream to yellow homogeneous free flowing powder

Gelling
Firm, comparable with 1.2% Agar gel.

Colour and Clarity of prepared medium
Medium amber coloured clear to dlightly opalescent gel formsin Petri plates

Reaction

Please refer disclaimer Overleaf.
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Reaction of 5.5% w/v agueous solution at 25°C. pH : 6.3+0.2
pH
6.10-6.50

Cultural Response
M 1483: Cultural characteristics observed after an incubation at 35-37°C for 24-48 hours.

Organism Inoculum Growth Recovery
(CFU)

Cultural Response

Acinetobacter baumannii  50-100 good-luxuriant >=50%

ATCC 19606

Lactobacillus acidophilus ~ 50-100 good-luxuriant >=50%

ATCC 4356

Lactobacillus fermentum  50-100 good-luxuriant >=50%

ATCC 9338

Proteus vulgaris ATCC 50-100 fair-good 30-40%

13315

Storage and Shelf Life
Store below 30°C in tightly closed container and the prepared medium at 2-8°C.Use before expiry date on the label.
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Disclaimer :

User must ensure suitability of the product(s) in their application prior to use. Products conform solely to the information contained in
this and other related HiMedia™ publications. The information contained in this publication is based on our research and development
work and is to the best of our knowledge true and accurate. HiMedia™ Laboratories Pvt Ltd reserves the right to make changes to
specifications and information related to the products at any time. Products are not intended for human or animal or therapeutic use but
for laboratory,diagnostic, research or further manufacturing use only, unless otherwise specified. Statements contained herein should not
be considered as a warranty of any kind, expressed or implied, and no liability is accepted for infringement of any patents.
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