Technical Data

EC0157:H7 Enrichment Broth M1772

Used as enrichment broth for the rapid growth of  E. coli 0157:H7 from food samples.
Composition**

Ingredients Gms/ Litre
Tryptone 15.000
Y east extract 6.000
Bile Salts Mixture 1.500
Final pH ( at 25°C) 7.1+0.2

** Formula adjusted, standardized to suit performance parameters

Directions
Suspend 22.5 gramsin 1000 ml distilled water. Heat if necessary to dissolve the medium completely. Sterilize by autoclaving
at 15 Ibs pressure (121°C) for 15 mins. Mix well and dispense into sterile test tubes.

Principle And Interpretation

E. coli 0157:H7 is a cause of food borne disease in the health industry. Most of the illnesses are associated with eating
undercooked, contaminated ground beef; however, contaminated fruits and vegetables are currently increasingly implicated as
sourcesof E. coli O157:H7 infections (1). The major concernisthe outbreak of E. coli 0157:H7 food poisoning in United
Statesand Japan.  E. coli 0157:H7 has been recognized as a cause of haemorrhagic colitis (3). EC0157:H7 Enrichment broth
is based on the formulation described by Rappaport and Henigh (2). EC0157:H7 Enrichment Broth was designed for the rapid
enrichment of E. Coli 0157: H7.

Tryptone provides nitrogenous, carbonaceous compounds and other essential growth nutrients. Y east extract serves asasource
of vitamin B complex and other nutrients. Bile salt mixture inhibits most of the gram-positive organisms.

Quiality Control

Appearance

Cream to yellow homogeneous free flowing powder

Colour and Clarity of prepared medium

Light amber clear solution without any precipitate

Reaction

Reaction of 2.25% w/v agueous solution at 25°C. pH : 7.1+0.2
pH

6.90-7.30

Cultural Response
M1772: Cultural characteristics observed after an incubation at 35 - 37°C for 4 - 6 hours.

Organism Inoculum Growth
(CFU)

Cultural Response

Escherichia coli ATCC 50-100 luxuriant

25922

Escherichia coli O157:H7 50-100 luxuriant

NCTC 12900

*Cronobacter sakazakii 50-100 luxuriant

ATCC 12868

Klebsiella pneumoniae 50-100 luxuriant

ATCC 13883

Salmonella Enteritidis ATCC50-100 luxuriant

13076

Please refer disclaimer Overleaf.
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Enterococcus faecalis ATCC >=103 inhibited
29212

Staphylococcus aureus >=103 inhibited
ATCC 25923

Key:  *: Formerly known as Enterobacter sakazakii

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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