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TAI LIEU KY THUAT

BKO18HA - BUFFERED PEPTONE WATER

PHA LOANG
MOI TRUONG TANG SINH

1 MUC PICH SU DUNG

Buffered Peptone Water 1a mot chat pha lodng thdng dung duoc sir dung trong nhiéu thi nghiém va tiéu chuan
bao gom chuan bi mau, chuan bi cac chat pha sin va ddy pha lodng mau (theo tiéu chuan 1SO 6887).

Moi truong nay ciing duoc st dung dé tién ting sinh Salmonella va Cronobacter sakazakii, bang cach phuc
hoi cac hé vi khuan ting trai qua cac phuong phéap xir Iy nhu: say khé, khir trung theo phuong phép Pasteur,
hoat dong cua chat khir tring, ting ap suat tham thiu va nong do acid (NF EN 1SO 6579-1, 1ISO 22964...).

2 NGUYEN TAC

Sodium chloride duy tri sy can bang tham thau.

Maoi truong duge dém véi Natri va Kali phosphates.

3 THANH PHAN MOI TRUONG

Thanh phan cd thé dugc diéu chinh tly theo muc dich sir dung.

Cho 1 1it m6i truong:

S PEPIONE . 10,00 g
= SOAIUM ChIOKIAE ..o e 5009
- Disodium phosphate, anhydrous ... 3,579
- Monopotassium phosphate, anhydrous ...........cccccveiiiiieciiec e 1509

pH st dung ¢ 25 °C: 7,0 £ 0,2.
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4 CHUAN BI

Hoa tan 25.5g moi truong khan (BK018) hodc 20.0g (BK131) vao 1 lit nudc vo trung hoac da khur
khoéang.

Khuiy cho dén khi méi trudng tan hoan toan.

Chiét vao trong cac dng nghiém hoic binh.

Hap vo tring ¢ 121°C trong 15 phut

Lam mat dén nhiét d6 phong

Cha y: Déi véi Buffered peptone water nong d6 doi thi hoa tan 51.0g méi truong khan BK018 hoic 40.0g

moi truong BK131 trong mot lit nudc vo trung hoac da khur khoang.

5

HUONG DAN SU DUNG

Pha loang, tién tang sinh:

Thém 10 hoic 25 g san pham can phan tich vao binh chtra 90 hoic 225 mL méi truong da chuan bi nhu
trén (hoic moi truong pha san BM057 hoic BM010).

Doéng nhat véi may tron dé thu dugc dung dich luu trit mau hodc maéi trudng tién ting.

Déi véi tang sinh Salmonella hoac enterobacteria, U theo cac phuong phap kiém dinh phi hop.

Péi véi day pha lodng mau:

cho 1 mL cua dich luu trit mau vao dng chita 9 mL mdi trudng da chuan bj nhu trén, hoac sir dung moi
truong pha san (BMO056).

Tron déu.

Lap lai thao tac trén nhiéu lan cho dén khi c6 duge do pha loang nhu y mudn.

Chay: Dé phan tich nhirng san pham c6 tinh acid (pH giira 4.5 va 3.5), thi nén st dung moi truong Buffered

peptone water nong d6 doi (ISO 6887).
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6 QUAN LY CHAT LUQNG

MB&éi truong khan: Bot mau trang kem, chay tu do va dong nhat.
Mai trudng chuan bi sdn: dung dich mau hd phéch, trong sudt, c6 thé cd mot it két tia khi bao quan lau.

Phan tng tiéu biéu (NF EN 1SO 11133):

Vi sinh Tang trwdng
@ Salmonella Typhimurium WDCM 00031 Dwong tinh, score 2
@ Salmonella Enteritidis WDCM 00030 Dwong tinh, score 2
() Escherichia coli WDCM 00012 Dwong tinh, score 2
@ Listeria monocytogenes 4b  WDCM 00021 +30 % KL/ To
@ Listeria monocytogenes %a WDCM 00109 +30 % KL/ To
©) Escherichia coli WDCM 00012 +30% KL/ To
® Staphylococcus aureus WDCM 00034 +30 % KL/ To

@ Sau 18 gid 1 ¢ 37 °C (cay < 102 vi sinh vat)
@ Sau 60 phdt i ¢ 20 °C
® Sau 45-60 phit u & 20-25 °C

7 LUU TRU/ BAO QUAN

Maéi trwong khan: 2-30 °C.

M&éi truong pha siin trong 6ng, le hoic tdi déo: 2-25 °C.

Han str dung ghi trén nhan.

MB&éi trwong chuan bi san trong 6ng hoic le (*): 6 thang 2-25 °C.

(*) Gia tri chuan dugc ghi nhan trong diéu kién tiéu chuan, theo huéng dan cua nha san xuét.

8 PONG GOI

Moi trwong khan (25,5 g/L):

(O g TR0 0o SRRSO BKO18HA
TRUNG BKO oottt sttt b st e et et e s besbe e b e e bt e st et e benbenbeebeereeneeneeneas BK018GC
Maéi trwong khan (20 g/L):

(O 0TI 100 SRS PPPRPRRS BK131HA
QLI LT R o SO STUSRPRRR BK131GC

M&éi trwong pha sin:

TR0 TR 111 TP BMO05608
L1010 X 225 ML VIAIS ..ottt ettt e et e e e eat e e s eba e e e ebeeesbeeeenbeeeas BMO01008
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20 10 X 90 MLt b bbb bbbttt n b BMO05708

K (110 T G| ST R U US U TRP BM13108
2 TUT D0 X 5L BM13208
A0 U1 G0 X 5L .ttt ettt bbb bbbt b e bbb BM21408
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10 THONG TIN THEM

Céc thong tin ghi trén nhén sé cd gia tri hon cac cong thuc hodc huéng dan trong tai liéu nay. Céc thong tin

nay co thé bi thay doi bat ct khi nao.
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