Technical Data

Kauffman Muller's Tetrathionate Broth Base M 876S

Kauffman Muller's Tetrathionate Broth Base is recommended as sel ective enrichment medium for isolation of  Shigella
species from food samples.It is recommended by BIS committee under the specifications 1S:5887(Part 1)-1999.

Composition**

Ingredients Gms/ Litre
Peptone 9.000
Mesat extract 9.000
Sodium chloride 4.500
Calcium carbonate 50.000
Sodium thiosulphate 50.000
Oxbile 10.000

** Formula adjusted, standardized to suit performance parameters

Directions

Suspend 132.5 grams in 1000 ml distilled water. Heat just to boiling to disosolve the medium. DO NOT AUTOCLAVE.
Cool and just before use aseptically add 20 ml of iodine solution. (4 gram iodine and 5 gram Potassium iodidein 20 ml sterile
distilled water) and 10 ml of 0.1 % Brilliant green solution. Mix well before dispensing in the sterile tubes to disperse
Calcium carbonate uniformly.

Note: Due to presence of Calcium carbonate the prepared medium forms opalescent solution with white precipitate.

Principle And Inter pretation

Salmonella species cause many types of infections, from mild self-limiting gastroenteritis to life-threatening typhoid fever
(1). Salmonella present in food samples may also beinjured in food-processing procedures, which include exposure to low
temperatures, sub-marginal heat, drying, radiation, preservative, and sanitizers (2). This medium is hence used as a selective
enrichment for the cultivation of  Salmonella species that may be present in small numbers and have been injured through
various procedures.

Muller recommended Tetrathionate Broth as a selective medium for the recovery of  Salmonella and demonstrated the
effectiveness of Tetrathionate Broth(3) for enriching typhoid and paratyphoid bacilli while inhibiting coliform organisms.
Kauffmann modified this formulato include Ox bile (4,5) for its selective properties, which supresses coliform bacteria and
inhibits Gram-positive organisms. Using modified Muller’s broth, Kauffmann increased the number of rapid screening of
Salmonella in food(6,7). Meat Peptone provides nitrogen, carbon, vitamins, and amino acids. Sodium Chloride maintains the
osmotic balance of the medium. Calcium Carbonate neutralizes and absorbs toxic metabolites. Selectivity is accomplished by
the combination of Sodium Thiosulfate and tetrathionate, which suppresses commensal intestinal organisms (8). The British
Standard Specification specifies Brilliant Green Tetrathionate Broth for isolating  Salmonella from meat and meat products
and from poultry and poultry products. Muller Kauffmann Tetrathionate Broth Base conforms with SO Standards (9).
Quality Control

Appearance
Cream to yellow homogeneous free flowing powder

Colour and Clarity of prepared medium
With added brilliant green and iodine solution - Light green coloured opalescent solution forms with heavy white precipitate

Cultural Response
Cultural characteristics observed, when subcultured on Soyabean Casein digest Agar,after an incubation at 43°C for 18-24
hours with added iodine and brilliant green solution.

Cultural Response

Please refer disclaimer Overleaf.
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Organism Inoculum Recovery
(CFU)

Cultural Response

Salmonella Typhimurium ~ 50-100 excellent

ATCC 14028

Salmonella Enteritidis ATCC 50-100 excellent

13076

Salmonella Paratyphi A 50-100 excellent

Salmonella Paratyphi B 50-100 excellent

Salmonella Typhi ATCC >=103 inhibited

6539

Escherichia coli ATCC 50-100 none-poor

25922

Proteus vulgaris ATCC 50-100 none-poor

13315

Shigella flexneri 50-100 Good

ATCC12022

Storage and Shelf Life
Store below 30°C in tightly closed container and use the freshly prepared medium. 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.
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