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MYP Agar
(Mannitol Egg Yolk Polymyxin Agar)

Hewz HNedY T4
CMO0929B MYP Agar (Mannitol Egg Yolk 500 gram
Polymyxin Agar)
A& 5 X (Use)
MEZANOIM Bacillus cereus 2| A+E LT+ HIX
Z‘d(Typical Formulation)
g gm/litre
Meat extract 1.0
Peptone 10.0
Mannitol 10.0
Sodium chloride 10.0
Phenol Red 0.025
Agar 12.0
pH72 + 02 @ 25°C
“dsHEES flol =22 = US
ZH| (Directions)
Polymyxin B Supplement (SR0099)
Vial contents (each vial is . X
sufficient for 500ml of medium) per vial per litre
Polymyxin B 50,0001U 100,0001U
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A8 (Technique)
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