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CMO0866

Rappaport-Vassiliadis
Soya Peptone(RVS) Broth
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CM0866B Rappaport-Vassiliadis Soya 500 gram for
Peptone (RVS) Broth 18.7L media
A8 E % (Use)
Salmonellae £2|E It MEIX S7 UK HX|
Z’d(Typical Formulation)*
q4&2 gm/litre
Soya Peptone 4.5
Sodium chloride 7.2
Potassium dihydrogen phosphate 1.26
Di-potassium hydrogen phosphate 0.18
Magnesium chloride (anhydrous) 13.58
Malachite green 0.036
pH 52 + 0.2 @ 25°C
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AL (Technique)

AE 9 24 ZHH(Food and environmental specimens)
1. 225ml 9|  Buffered Peptone  Water(CM0509) =&
BPW(ISO)(CM1049)E Z=H|BHCt.

2. RVS Broth & FH|stCt,

3. 225mL 2| BPW 0| A|EAKN| 25g E= 25ml S H7|3BHCE
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Escherichia coli ATCC®
25922 *
* Culti-Loop®2 O UAS

ERE=R

Z=9O| AtEH(Precautions)
1. Salmonella Typhi O CHSiA{= RVS Broth & AM&E = giCh
[

2. HHO| 3+E RIBIM= 42 +/- 1°COIAM HiZSHE HE
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