Technical Data

Tryptose Yeast Extract Broth (AOAC) M 988

Tryptose Y east Extract Broth (AOAC) with the addition of salicin or raffinose and an acid base indicator (Phenol Red) is
recommended by AOAC for detection of  Clostridium perfringens in foods.

Composition**

Ingredients Gms/ Litre
Tryptose 20.000
Y east extract 5.000
Sodium chloride 5.000
Final pH ( at 25°C) 6.9+0.2

** Formula adjusted, standardized to suit performance parameters

Directions

Suspend 30 gramsin 1000 ml distilled water. Heat if necessary, to dissolve the medium completely. Dispensein flasks or tubes.
Add Salicin (1%) or Raffinose (1%) as desired and sterilize by autoclaving at 15 Ibs pressure (121°C) for 15 minutes. Incubate
mediafor 24 hours at 35°C transfer 1 ml culture to test tube and add 1-2 drops 0.04% phenol red. Y ellow colour indicates acid
production from salicin. Re-incubate media for additional 48 hours.

Principle And Inter pretation

Clostridium perfringens produces a heat-resistance enterotoxin which causes food-poisoning if ingested. In perfringens
poisoning, the vehicle is almost always an improperly cooked meat (1). The heat resistance of its spores often allows  C.
perfringens to survive incomplete cooking of food, with the surviving bacteria then able to cause food poisoning (2). This
makes detection and i solation of these organismsfrom food important. Tryptose Y east Extract Broth isrecommended by AOAC
(3) for the confirmation of ~ C. perfringens in foods.

Tryptose and yeast extract provide necessary nutrients to the organisms. Sodium chloride maintains the osmotic equilibrium.
Addition of salicin or raffinose helpsin distinguishing clostridia species. Sdlicinisusually not fermented by  C. perfringens
but is rapidly fermented with production of acid and gas by other species. Acid is usually produced from raffinose by C.
perfringens but not by other species. Addition of 1-2 drops of 0.04% phenal red to the culture after incubation helps in the
detection of acid production (yellow colour).

Quality Control
Appearance
Cream to yellow homogeneous free flowing powder

Colour and Clarity of prepared medium

Y ellow coloured clear solution without any precipitate.

Reaction

Reaction of 3.0% w/v aqueous solution at 25°C. pH : 6.9+0.2

pH

6.70-7.10

Cultural Response

M988: Cultural characteristics observed when incubated anaerobically, after an incubation at 35-37°C for 18-72 hours, after
addition of phenol red indicator.

Organism Inoculum Growth Acid from Acid from
(CFU) Salicin Raffinose
Clostridium perfringens 50-100 luxuriant negative positive
ATCC 12924 reaction, no  reaction, yellow
colour change colour
or red

Please refer disclaimer Overleaf.
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Clostridium sporogenes 50-100 luxuriant negative negative

ATCC 11437 reaction, no  reaction, no
colour change colour change
or red or red

Storage and Shelf Life
Store below 30°C in tightly closed container and prepared medium at 2-8°C. Use before expiry period on the |abel.
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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.

HiMedia Laboratories Pvt. Ltd. A-516,Swastik Disha Business Park,Via Vadhani Ind. Est., LBS Marg, Mumbai-400086, India. Customer care No.: 022-6147
1919 Email: techhelp@himedialabs.com



