SPS Agar (SPS Semisolid Medium) — M632R

SPS arap 1Jisl CeJIEKTUBHOIO BbIIeJICHU S
C. perfringens (Ilony:xxunkas cpena SPS)

Hoayxuakas cpena SPS
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SPS arap nas ceniekTuBHOro Boienenns C. perfringens (Ilony:xuakas cpeaa SPS)

1,2,3 : necstukparnsie passenenus cycnensuu Clostridium sporogenes ATCC 11437 B
cpene M632R.

4. : HeraruBHblit KoHTpOnb - Escherichia coli ATCC 25922 B cpene M632R - Her
HOYEPHEHHSI.
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SPS Agar (SPS Semisolid Medium)

SPS arap nusa ceiekTuBHOTO BhiAeenust C. perfringens (Iloayxuakas cpena SPS)

SPS arap (Cynbdut — [Homumukcua — Cynab(agunasuH MOy KHIKas
cpena) ucnonb3yrT it ooHapyxkenus Clostridium perfringens B
MPOZIYKTaX U IPYrOM MaTepHaiie.

CocraB**:

Hurpeanentst rpamMM/JuTp
@DepMeHTAaTUBHBINA T'HAPOIN3aT Ka3euHa 15,00
JpoAcKeBOU 9KCTpaKT 10,00
Harpwus cynsdut 0,50
INonmumukcuna B cynedar 0,01
Cynbhaauazus 0,12
Kenesa nurpar 0,50
Arap 7,00

Koneunoe 3nauenue pH (mpu 25°C) 7,0+£0,2

** CocTaB BBIBEPEH U JOBEJCH 10 COOTBETCTBHSI HEOOXOIUMBIM
napamerpam

IIpurorosiienne:

Pasmemars 33,13 r nopomka B 1000 M1 AMCTHILTUPOBAHHOMN BOJIBI.
onorpets (1pr HEOOXOAMMOCTH) IS TOTHOTO PACTBOPEHHS YACTHII.
Paznute B mnpoOupku wuim Bo ¢uakoHbl. CTepUIN30BaTh
aBroksaBupoBanueM rpu 1 atm (121°C) B reuenne 15 MuH.

TIpuHIMD 1 OLeHKA pe3yIbTaTa:

SPS arap (Cynsour — [Tommmukenn — Cynbdannasun) ([omyxumaxas
cpena SPS) ucnone3ytor 1yt ooHapyskenust Clostridium perfringens B
MPOJYKTAaX U IPYrOM MaTepHalie.

OpurunaneHast cpena Obita npemnokeHa Angelotti u coasr. (1) u
moauduipoBaHa Mossel U1 BOCCTaHOBIEHUS KIOCTPHIUHN ¢
ncrnoib3oBanueM npodupok Miller Prickett (2,3).

Cpena coxepkur (pepMEHTATHUBHBIA T'HAPOJU3AT Ka3ewuHa W
JIPOXIKEBOM DKCTPAKT - HCTOYHUKH Aa30THUCTHIX COCIUHEHHIA,
BUTAMHUHOB rpymnsl B u japyrux QakropoB pocra. BosbuuucTBO
KJIOCTPUMI BOCCTAHABIMBAIOT CYIbPUT 10 CYIb(QHIA, KOTOPHIi,
pearupysi C LUTpParoM jKkeie3a, oOpasyeT Cyab(pui jKeinesa, 4To

NPHUIACT KOJNIOHMSAM KJIOCTPHIMN 4depHblil 1BeT. Clieyer, OJHAKo,
y4ecThb, 4To HekoTopsle TaMmbl C.perfringens He CHOCOOHBI K pOCTY
Ha JTAaHHOW cpene ¢ 00pa3oBaHUEM KOIIOHWI 4YepHOro IBera (4).
Jpyrue cynbduTpenyuupyomue rpaMIO3UTHBHBIC H
rPaMHETaTUBHBIC MHUKPOOPTraHU3MBl MOJABISIOTCS
aHTl/I6aKTepI/IaHbH]>IMI/I MnpenaparaMu, BXOAAIIMMHA B COCTaB CPE/IbI.

Metox NPpUMEHEHMs

1. Cpena gomxHa OBITH pa3IuTa B IPOOUPKH «BBICOKUM CTOJIOMKOM»
(B cTanmapTHOH MpobupKe 00beM nomkeH ObITh 10— 15 miT).

2. Tlepen moceBoM Marepuaia NMPOOUPKH CO Cpeoi HeoOXOIUMO
OpOrpeTh B KHUISIIEH BOASHONW OaHe WM TEKYYdM IapoM B
teuenue 30-35 MUHYT.

3. Octyauts 110 45-50°C ¥ BHECTH COOTBETCTBYIOILUE Pa3BEACHUS
HccreyeMoro Marepuaia (00pasipl Kaja, IPOAYKTOB MUTAHMS,
BOJIBL, TOYBHI M T.11.) B 0OBbeMe He Ooriee 10% ot o0bema cpesbl.

4. TwarenpHO nepemelarb, He I0IycKas 00pa30BaHUS I1y3bIPbKOB
BO3yXa B CpeJie, U IOMECTHTh B TEPMOCTAT IIPH TeMIrepatype 35 +
2°CHa24—72y4aca. YUuTbIBaTh KOJIOHHH YEPHOTO LIBETA.

KonTpoas kayecTBa:

Buewnuii BHA nopomka:

T'oMoreHHbI# ChIITyYnii HOPOIIOK KEITOTO 1IBETA.
ILnoTHOCTH rOTOBON CpebI:

Ob6pasyercst cpema, COOTBETCTByIomas Mo mrotHoctH 0,7%-HoMy
arapoBOMY TeJio.

L{BeT 1 NPO3pavYHOCTH FOTOBO¥ Cpebl:

Cpena uMeeT SHTApHYIO OKpacKy, Hpo3payHa MM Ccllerka
OIaJIeCIUPYET.

KucaorHocts cpeab:
Ipu 25°C BomubIii pactBop 3,31% Bec/06) umeer pH 7,0+ 0,2.
KyabrypajbHble cBoiicTBa:

PocToBbIe XapakTepUCTHKH pedepeHc-ITaMMOoB Yepe3 8 - 244 mpu
35-37°C B a9poOHBIX M aHA3POOHBIX YCIOBHUSAX.

IITammel Mukpoopranuzmos (ATCC) HNuoxymom IIBeT KoJIOHMI

Clostridium perfringens (12924) 50-100
Clostridium sporogens (11437) 50-100
Escherichia coli (25922) =10

Staphylococcus aureus (25923) 50-100
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OueHb xopoluee UYepublii
OT CKy/THOTO JI0 XOPOIIEro YepHblit
Her pocta -
[Inoxoe unu OTCyTCTBYET Benbrit

for the Microbiological Examination of Foods, 4th Ed., APHA,
Washington, D.C.
Ycn0Bus M CPOKH XpAHEHUS s
[Topomok xpanuts npu temneparype +2...8°C. Hcnons3oBars 10
JIaThl, yKa3aHHOW Ha OTHKETKe. [OTOBYIO cpely XpaHWTb IIpu
Temrieparype +2...8°C.
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