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For isolation, enumeration and cultivation of Lactobacillus spp. and other mesophilic lactic
acid bacteria from all types of materials.

This culture medium complies with the specifications given by ISO 15214 and APHA.

Mode of Action

This medium contains polysorbate, acetate, magnesium and manganese, which are
known to act as special growth factors for Lactobacilli, as well as a rich nutrient base. As

the medium exhibit a fairly low degree of selectivity, it may support growth of

Pediococcus and Leuconostoc species and other secondary bacteria.

Typical Composition

1.10660.0500

Specified by ISO 15214 Rogz)as'l\u:::lt:Hh:isP:)g ::c(.d:sgqlglzm
Enzymatic Digest of Casein 10 g/I Enzymatic Digest of Casein 10 g/I
Meat Extract 10 g/I Meat Extract 10 g/I
Yeast Extract 4 g/l Yeast Extract 4 g/l
Glucose 20 g/l D(+)-Glucose 20 g/l
Dipotassium Hydrogen Phosphate 2 g/l Dipotassium Hydrogen Phosphate 2 g/l
ey Eresoraes) | 1089/ | Tween® 50 1.08 9/
Triammonium Citrate 29/l Cequnvarent 16 2 o/ Trammonium Citrate] 2 9/
Sodium Acetate 5 g/l Sodium Acetate 5 g/l
Magnesium Sulfate Heptahydrate 0.2 g/l Magnesium Sulfate Heptahydrate | 0.2 g/I

Manganese Sulfate Monohydrate
Manganese Sulfate Tetrahydrate| 0.05 g/l | (equivalent to 0.05 g/I Manganese 0.04 g/I
sulfate tetrathydrate)
Agar 12-18 g/l | Agar-Agar* 14 g/l
Water 1000 ml/I | Water n/a
pH at 25 °C 5.7 £ 0.1**| pH at 25 °C 5.6-5.9
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* Agar-Agar is equivalent to other different terms of agar.
** ISO 15214 states for the pH: In order that the pH-value does not fall below 5.6, the tolerance
here is £ 0.1 instead of + 0.2 as usual.

Preparation

Dissolve 68.2 g in 1 | of purified water. Heat in boiling water, and agitate frequently
until completely dissolved. Autoclave 15 minutes at 121 °C or use 118 °C to achieve
improved growth of Bifidobacterium spp.

The prepared medium is clear and brown.
Experimental Procedure and Evaluation
Depend on the purpose for which the medium is used.

Following the procedure given by ISO 15214, inoculate the medium by using poured plate
technique.

Incubate the inoculated plates inverted at 29-31 °C for 69-75 h.

According to ISO 15214, surface plating in combination with incubation under anaerobic or
microaerobic conditions can be applied instead of the pour plating method. Anaerobic or
microaerobic conditions can be achieved by using Merck Anaerocult® C or C mini in an
anerobic jar.

It is also possible to use a double-layer MRS.

Avoid desiccation of the agar during incubation so that the medium does not become too
inhibitory by increasing the acetate concentration at the surface, which inhibits the growth
of Lactobacilli.

Storage

Store at +2 °C to +8 °C, dry and tightly closed. Do not use clumped or discolored
medium. Protect from UV light (including sun light). For in vitro use only.

According to Corry et al., self-prepared plates can be stored +2 °C to + 8 °C °C in the dark
and protected against evaporation for up to 14 days.

Quality Control

Function Control strains |Incubation R;?Jﬁlnnie M:::;_c:,ff Efepseucltt:zd
Lactobacillus
acidophilus ATCC® 4356
Lactobacillus sakei
ATCC® 15521
Lactococcus .
lactis spp. lactis 69-75 h at I?/r;\i/('j%lézgl Recover
ATCC® 19435 29-31° b Quantitative N Oy
Productivit Pediococcus C atch of =70 %
Y e . MRS agar
pentosaceus aerobic
ATCC® 33316
Pediococcus
pentosaceus
ATCC® 29358
. . 69-75 h at
Bifidobacterium ° N Good
bifidum ATCC® 11863| 22731 °C - Qualitative | \iih
anaerobic
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Reference Method of | Expected

Function Control strains |Incubation medium control results
Escherichia coli
ATCC® 8739
Selectivity Escherichia coli 62%'_7351 r:, gt _ Qualitative Total
ATCC® 25922 inhibition

Bacillus cereus
ATCC® 11778

Please refer to the actual batch related Certificate of Analysis.
The performance test is in accordance with the current version of EN ISO 11133. A

recovery rate of 70 % is equivalent to a productivity value of 0.7.

Lactobacillus casei ATCC® 393 Bifidobacterium bifidum ATCC® 11863
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Ordering Information

Product Cat. No. Pack size
CranuCult - RS Ager Ge AN ROSOSA | toego0s00 | 500
ReadyPlate™ MRS Medium ISO 15214 1.46717.0020 20 x 90 mm
ReadyPlate™ MRS Medium ISO 15214 1.46717.0100 100 x 90 mm
ReadyTube™ 200 MRS Medium ISO 15214 1.46364.0006 6 x 200 ml
Anaerobic jar 1.16387.0001 1 jar
Anaeroclip® 1.14226.0001 1x25
Anaerocult® C 1.16275.0001 1x10
Anaerocult® C mini 1.13682.0001 1x25
Plate basket 1.07040.0001 1 piece

Merck KGaA

Frankfurter Strasse 250 64293
Darmstadt, Germany Fax: +49
(0) 61 51/ 72-60 80

For more information, visit

www.merckmillipore.com/biomonitoring

GranuCult, Merck, Millipore, and Sigma-Aldrich are trademarks of Merck KGaA, Darmstadt,

Germany or its affiliates. Detailed information on trademarks is available via publicly
accessible resources.
© 2019 Merck KGaA, Darmstadt, Germany and/or its affiliates. All Rights Reserved.

The life science business of Merck operates as
MilliporeSigma in the U.S. and Canada.
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Find contact information for your

country at:

www.merckmillipore.com/offices

For Technical Service, please visit:
www.merckmillipore.com/techservice
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