Technical Data

Listeria Selective Broth Base M 889

Listeria Selective Broth Base with addition of selective supplement is recommended for selective isolation and cultivation of
Listeria monocytogenes from clinical specimens.

Composition**

Ingredients Gms/ Litre
Casein enzymic hydrolysate 17.000
Soya peptone 3.000
Y east extract 6.000
Sodium chloride 5.000
Dipotassium hydrogen phosphate 2.500
Dextrose 2.500
Final pH ( at 25°C) 7.3x0.2

** Formula adjusted, standardized to suit performance parameters

Directions

Suspend 36 grams in 1000 ml distilled water. Heat if necessary to dissolve the medium completely. Sterilize by autoclaving at
15 Ibs pressure (121°C) for 15 minutes. Cool to 45-50°C and aseptically add rehydrated contentsof 1 vial of ListeriaSelective
Supplement 11 (FD063) or 2 vials of Listeria Selective Supplement Il (FDO63I) as desired. Mix well and dispense into sterile
tubes or flasks or as desried.

Principle And Interpretation

Listeria monocytogenes is a short, gram-positive, non spore-forming rod shaped bacterium that appears coccoidal in older
cultures. Listeria multipliesover awide range of temperatures from 3°C to 45°C with optimum temperature range of 30°Cto
37°C. L. monocytogenes has been isolated from numerous environmental sources such as silage, soil, decaying vegetation,
sewage, damp earth, straw and faeces (1, 2). Detection of L. monocytogenes in foods is not difficult. Low numbers of
organisms are commonly isolated from raw milk, meat, vegetables, seafood and the food-processing environment. Enrichment
procedures are used to isolate low numbers of  L.monocytogenes . Injured  L.monocytogenes are sublethally stressed as
aresult of exposure to hesat, freezing or acidic conditions. Sublethally stressed  L.monocytogenes require resuscitation in a
non-selective medium at a temperature favouring repair of the subletha injury.

Listeria Selective Broth is formulated as per Lovett et a (3) for the selective enrichment of ~ Listeria species from milk and
milk products and other foods. Listeria Selective Broth is recommended by 1SO Committee (4) with a slight modification in
the supplement (FDO63I).

Casein enzymic hydrolysate, soya peptone and yeast extract provide carbon and nitrogen compounds essential for bacterial
metabolism. Dextrose is the energy source. The medium is rendered selective by addition of selective supplement.
Cycloheximide inhibits the growth of saprophytic fungi. Nalidixic acid inhibits growth of gram-negative organisms and
acriflavin suppresses gram-positive microorganisms (5, 6). Acriflavin is an acridinic derivative with bacteriostatic properties
towards many gram-positive bacteria and aweak fungicidal activity.

For enrichment, 25 grams or 25 ml sampleisadded to 225 ml medium in astomacher bag. Homogenize the materia if required.
Incubationis carried out at 30°C for upto 7 days. Ajello et al (7) showed that incubation period of 7 days allows better recovery
of environmentally stressed  Listeria from milk and milk products. The enrichment broth is further subcultured on Listeria
Selective Agar (M567) after 1, 2 and 7 days.

Listeria monocytogenes is a highly pathogenic organism and therefore proper precautions should be taken while handling
them.
Quiality Control

Appearance

Please refer disclaimer Overleaf.
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Cream to yellow homogeneous free flowing powder

Colour and Clarity of prepared medium
Fluorescent yellow coloured, clear solution in tubes

Reaction

Reaction of 3.6% w/v agueous solution at 25°C. pH : 7.3+0.2
pH

7.10-7.50

Cultural Response

M889: Cultural characteristics observed with added Listeria Selective Supplement |1 (FD063 / FD063I) after an incubation at
30-35°C for 24-48 hours.

Organism Inoculum Growth
(CFU)

Candida albicans ATCC >=108 inhibited

10231

Escherichia coli ATCC >=108 inhibited

25922

Listeria monocytogenes 50-100 luxuriant

ATCC 19111

Listeria monocytogenes 50-100 luxuriant

ATCC 19112

Listeria monocytogenes 50-100 luxuriant

ATCC 19118

Staphylococcus aureus 50-100 none-poor

ATCC 25923

Storage and Shelf Life
Store below 30°C in tightly closed container and prepared medium at 2-8°C. Use before expiry period 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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