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(Buffered-Brilliant Bile Broth)
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CMO0317B E.E. Broth (Buffered-Brilliant Bile | 500 gram
Broth)
A& 58X (Use)

O MzetA AlHo|M FLHM o (Enterobacteriaceae)E ¢

Z’d(Typical Formulation)

g gm/litre
Peptone 10.0
Glucose 5.0
Disodium hydrogen phosphate 645
anhyd.
Potassium dihydrogen phosphate 2.0
Ox Bile purified 20.0
Brilliant green 0.0135

pH 7.2 £ 02 @ 25°C
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‘4 (Appearance)
U] AU Mo REY BY
EHHA ;=4 8
E X 22| (Quality Control)
Y E2 oy Zat
Salmonella typhimurium EFS) AdXF
ATCC® 14028 * e e
Escherichia coli ATCC® Ersl AdRE
25922 * e
el By o & At
Staphylococcus aureus MMEF oo
ATCC® 6538 * << e
Enterococcus faecalis MMAF oo
ATCC® 29212+ == e
* Culti-Loop®2 THOHE|TD AS

FO|AtE (Precautions)
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