
Please refer disclaimer Overleaf.

Dulcitol Selenite Broth (Selenite-F Broth with Dulcitol) (Twin
Pack)

M1536

Dulcitol Selenite Broth is used for selective enrichment of    Salmonella   species.

Composition**
Ingredients Gms / Litre
Part A -
Peptic digest of animal tissue 5.000
Dulcitol 4.000
Sodium phosphate 10.000
Part B -
Sodium hydrogen selenite 4.000
Final pH ( at 25°C) 7.0±0.2

**Formula adjusted, standardized to suit performance parameters

Directions
Suspend 4 grams of Part B in 1000 ml distilled water. Add 19 grams of Part A. Mix well. Heat if necessary to dissolve the

medium completely. Distribute in sterile test tubes. Sterilize in a boiling water bath or free flowing steam for 10 minutes. DO

NOT AUTOCLAVE OR OVERHEAT. Excessive heating is detrimental.

Caution: Sodium hydrogen selenite (Sodium bi-selenite) is very toxic, corrosive agent and causes teratogenicity. Handle with

great care. Upon contact with skin, wash immediately with a lot of water.

Principle And Interpretation

Klett (1) first demonstrated the selective inhibitory effects of selenite and Guth (2) used this property to isolate    Salmonella

Typhi. Leifson (3) investigated the effects of selenite and formulated a media containing selenite. Dulcitol Selenite Broth is

a modification of Leifson s Medium with Dulcitol replacing lactose. Selenium toxicity to certain microorganisms is not fully

understood but it is suggested that it reacts with sulphur and sulphydral groups of critical cell components (6, 7).

Enrichment media are routinely employed for detection of pathogens in faecal specimens as the pathogens are present in a very

small number in the intestinal flora. Dulcitol Selenite Broth is useful for detecting    Salmonella  from faeces, dairy products

and other specimens.

Peptic digest of animal tissue provides nitrogenous substances. Sodium biselenite inhibits many species of gram-positive and

gram-negative bacteria including Enterococci. Sodium phosphate maintains a stable pH and also lessens the toxicity of selenite.

Dulcitol is typically fermented by    Salmonella  Choleraesuis subspecies Salamae, subspecies Gallinarum, subspecies Paratyphi

A, subspecies Pullorum, subspecies Choleraesuis (4). Do not incubate the broth longer than 24 hours as the inhibitory effect

of selenite decreases after 6-12 hours of incubation (5).

For routine purpose, selenite broth cultures should be incubated at 35°C for 18 to 24 hours and then subcultured on any

combination of greater and lesser inhibitory selective agars.

Quality Control
Appearance
Part A :Cream to yellow homogeneous free flowing powder Part B : White to cream homogeneous free flowing powder

Colour and Clarity of prepared medium
Light yellow coloured, clear solution without any precipitate

Reaction
Reaction of 1.9% w/v of Part A + 0.4% w/v of Part B at 25°C. pH : 7.0±0.2

pH
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6.80-7.20

Cultural Response
M1536: Cultural characteristics observed when subcultured on MacConkey Agar (M081),after an incubation at 35-37°C for
18-24 hours.

Organism Inoculum
(CFU)

Recovery
(increase in
numbers)

Colour of
Colony

Cultural Response
Escherichia coli ATCC
25922

50-100 none to poor pink with bile
precipitate

Salmonella Enteritidis ATCC
13076

50-100 luxuriant colourless

Salmonella Typhi ATCC
6539

50-100 good colourless

Salmonella Typhimurium
ATCC 14028

50-100 luxuriant colourless

Storage and Shelf Life
Store below 30°C in tightly closed container and the prepared medium at 2-8°C. Use before expiry date on the label.
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Disclaimer :

User must ensure suitability of the product(s) in their application prior to use. Products conform solely to the information contained in
this and other related HiMedia™ publications. The information contained in this publication is based on our research and development
work and is to the best of our knowledge true and accurate. HiMedia™ Laboratories Pvt Ltd reserves the right to make changes to
specifications and information related to the products at any time. Products are not intended for human or animal or therapeutic use but
for laboratory,diagnostic, research or further manufacturing use only, unless otherwise specified. Statements contained herein should not
be considered as a warranty of any kind, expressed or implied, and no liability is accepted for infringement of any patents.


