Brilliant Green Sulfa Agar
R452622 ................. 500 gram bottle

A2 23 (Intended Use)

Remel Brilliant Green Sulfa Agar=A1E R, ¥R (eggs), 8F,
I = 71EF AAO|M Salmonella enterica serovars Typhi &
Paratyphi& X238t Salmonella 2| MEH™ 5l 2HN H2|&
Qs AL EICE

22 % M (Summary and Explanation)

Brilliant Green Agar= Salmonella 22|18 28l Kristensen S
ofl ol 7H2=|ACH. Osbornet Stokes?t Kristensen2| Z=A 0|
sodium sulfapyridine2 &7}, HZA|AH HIX|2| MEHM S SFaA|
210 & MEE0M Salmonelladl $|2ES SAAIZCE.
Brilliant Sulfa Green Agar= American Public Health
Association(APHA)®t 0|2 =24 (USDA)O| AER, ¥F7, 17|
HMEZA Salmonellag £2|sH=0| HETICP

A 212 (Principle)

casein X meat peptoneE2 Mz M&o| et HA, ofo|
A HEIO|EE S ZSILCL

Yeast extracte= B-S¢ H|EIZISZRI0|C}.

Sodium chloride= 4 M3l SZ0|H HEHAS XIst
C}.

Brilliant green MA= ME{H|2M J2-2d Mot O
24-34 ZHPFES AA[BICE. Shigella Z2 0] HiX|0| A BIo}
Xt2tALE S Xt2kX| 23tCL Salmonella E22 HMAE =
ESMEE MM AHS JHT SIM7LX| CHESHTE,

Lactose EE&= sucrose Y22 W2 0| HYX|Of| A MHEst7
StH 2tM-=M HH O Z E{Mel L 2= TBtO 2 LIE}:
C}.

-

FM MB (DM =M)(Reagents(Classical Formula)

ol arek/liter
lactose 10.0g
sucrose 10.0g
casein peptone 5.0g
meat peptone 5.0g
sodium chloride 5.0g
yeast extract 3.0g
sodium sulfapyridine 1.0g
phenol red 0.08g
brilliant green 0.0125g
agar 20.0g
pH 6.9 +/- 0.2 @ 25°C
" 45 BES % 2o ZEE.

ZH| 4 (Preparation of DCM)

1. 12|52 |40l 59g2| HiX|E HEFSICE.

2. 7t8 5 wHtstHA 2bM3| =g ui7kx| #QICt.

3.121°C, 15827t RLES2 0|25t AL SR El A A MAILE a2t
M HASICE 158 0|4 BtstX| b=Ct A7t 7tE 2 HiX|
of MEHM S ZtAA|Z £ ACP.

4. os) Boret 5 M

Al2 u (procedure)
ZHl ZH|, HE, Aol et AT wHe Hu

y HO [ o O — O —
g Aastcps
EZ3 22](Quality Control)

HZ9| 2t 2E &= X|AMGMP(cGMP) FHI0l| w2t M=, TEF 7t
E|Qict. RE ZEE= 139 ER 22| O|MES 0|23t0] AL
E3tEl MESo|ct. S| DM Al HEl=l MM E
|2te] "xtol| w2t 3= ofoF BiCt.

4 < Ok rir

Control Incubation Results
Salmonella enterica serovar |  Aerobic, 18-24h s | X2
Typhimurium ATCC® 14028 @33-37°C e e
Enterococcus faecalis ATCC® |  Aerobic, 18-24h o H| (S 2 & ~2HH)
29212 @33-37°C B s Es
Escherichia coli ATCC® 25922 Ae'gg';_’;ﬁg“h ofF], =44 Tzt

H|gt8= (Limitations)
ALl o|SHH Proteus, Citrobacter, Pseudomonas 22 =2l
lactose @& E0| O] HYX|O| N MEE &~ JSMH Salmonella2t
QAFsH Zl2kg LIEHACE,
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FOIMY, HE H2t U HE, AN T, 22 A 5, 2 [
=, 2R, 22|10 Hietgo| ciet LAl ME = Remel
Technical Manula of Microbiological MediaE &=%tC}.
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