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Bacillus subtilis ATCC 6633 50-100 luxuriant negative >=70%
Streptococcus pyogenes
ATCC 19615

50-100 luxuriant negative >=70%

Enterococcus faecalis ATCC
29212

50-100 luxuriant negative >=70%

Lactobacillus casei ATCC
9595

50-100 luxuriant negative >=70%
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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.

Quality Control
Appearance
Cream to yellow homogeneous free flowing powder
Gelling
Firm, comparable with 1.5% Agar gel
Colour and Clarity of prepared medium
Yellow coloured clear to slightly opalescent gel forms in Petri plates.
Reaction
Reaction of 2.36% w/v aqueous solution at 25°C. pH : 7.0±0.2
pH
6.80-7.20
Cultural Response
Cultural characteristics observed after an incubation at 35-37°C for 18-24 hours.
Organism Inoculum

(CFU)
Growth Fluorescence

(under UV)
Recovery

Escherichia coli
ATCC25922

50-100 luxuriant positive >=70%

Staphylococcus aureus
ATCC 25923

50-100 luxuriant negative >=70%




