Technical Data

APRY Agar Base M 1291

APRY Agar Base is recommended for the detection and cultivation of acid resistant yeasts, Zygosaccharomyces bailli and
Zygosaccharomyces rouxii in salads, sauces and dressings.

Composition**

Ingredients Gms/ Litre
Peptic digest of animal tissue 5.000
Casein enzymic hydrolysate 10.000
Y east extract 2.500
Glucose 20.000
Fructose 30.000
Sodium chloride 25.000
Agar 15.000

** Formula adjusted, standardized to suit performance parameters

Directions

Suspend 107.5 gramsin 1000 ml distilled water. Heat to boiling to dissolve the medium completely. Sterilize by autoclaving
at 15 Ibs pressure (121°C) for 15 minutes. Cool to 45 50°C and aseptically add 5 ml concentrated acetic acid and 1 ml of 10%
Potassium Sorbate (FD124). Mix well and pour into sterile Petri plates.

Principle And Interpretation

Preservation of salads, salad dressing usually depends on the vinegar (acetic acid) or lemon juice present. The microflora
causing salad dressings to spoil seems quite restricted. These spoilage organisms come from the ingredients, from
manufacturing equipment or from air (1). Yeast  Zygosaccharomyces has along history of spoilage in the food industry
(2). Zygosaccharomyces species is described as osmophilic, suggesting a habitat restricted to high solute environments.
Zygosaccharomyces is extraordinarily resistant to common preservatives used in juices, concentrates and wine.

The medium contains casein enzymic hydrolysate, peptic digest of animal tissue and yeast extract which provide carbonaceous
and nitrogenous compounds, vitamin B complex and other growth nutrients. Glucose and fructose provide an energy source.
Addition of acetic acid and potassium sorbate allows the growth of acid resistant yeasts.

Quality Control

Appearance

Cream to yellow homogeneous free flowing powder

Gelling

Firm, comparable with 1.5% Agar gel

Colour and Clarity of prepared medium

Light yellow coloured clear to slightly opalescent gel formsin Petri plates

Cultural Response

M1291: Cultural characteristics observed with added 5 ml conc. acetic acid and 1 ml of 10% Potassium sorbate (FD124)
after an incubation at 30°C for 72 hours.

Organism Growth
Cultural Response

Zygosaccharomyces bailli  good-luxuriant
DSM 70492

Zygosaccharomycesrouxii - good-luxuriant
ATCC 34890

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

Please refer disclaimer Overleaf.
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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



