Technical Data

Rogosa SL Agar M 130

Rogosa SL Agar is used as a selective medium for cultivation of oral, vaginal and faecal Lactobacilli -

Composition**

Ingredients Gms/ Litre
Tryptose 10.000
Y east extract 5.000
Dextrose 10.000
Arabinose 5.000
Saccharose 5.000
Sodium acetate 15.000
Ammonium citrate 2.000
Monopotassium phosphate 6.000
Magnesium sulphate 0.570
Manganese sulphate 0.120
Ferrous sulphate 0.030
Polysorbate 80 1.000
Agar 15.000
Final pH ( at 25°C) 5.4+0.2

** Formula adjusted, standardized to suit performance parameters

Directions

Suspend 74.72 grams in 1000 ml distilled water. Heat to boiling to dissolve the medium completely. Add 1.32 ml glacial
acetic acid. Mix thoroughly, distribute into culture tubes or flasks. Heat to 90 - 100°C for 2-3 minutes. Cool to 45°C for direct
inoculation. DO NOT AUTOCLAVE.

Principle And Inter pretation

Rogosa SL Agar aso known as RMW Agar, is a modification of the media formulated by Rogosa, Mitchell and Wiseman
(3, 4). This media s used for isolation, enumeration and identification of Lactobacilli from foodstuffs and clinical specimens
(1, 2). Accompanying bacterial flora is suppressed due to the low pH of the medium and also because of the high sodium
acetate concentration.

Tryptose and yeast extract provide nitrogenous compounds, sulphur, trace elements and vitamin B complex, essentia for
growth of Lactobacilli.Dextrose, arabinose and saccharose are the fermentabl e carbohydrates. Polysorbate 80 is the source of
fatty acids. Ammonium citrate and Sodium acetate inhibit moulds, Sreptococci and many other organisms. Monopotassium
phosphate provides buffering capability. Magnesium sulphate, manganese sulphate and ferrous sulphate are sources of
inorganicions. Low pH of the medium and addition of acetic acid makes the medium selective for Lactobacilli inhibiting other
bacteria flora (2).

It is recommended that the plates should be incubated at 30°C for 5 days or at 37°C for 3 days in an atmosphere of 95%
hydrogen and 5% carbon dioxide (5). If thisis not possible, overlay the inoculated plates with a second layer of the agar before
incubation. High acetate concentration and acidic pH suppress many strains of other lactic acid bacteria. All colonies should
be checked by gram staining and by catalase test before further identification. The salt in the formulation makes the medium
unsuitable for isolation of dairy Lactobacilli. e.g. L.lactis, L.bulgaricus and L.helveticus(2, 4).

It is recommended that the plates should be incubated at 30°C for 5 days or at 37°C for 3 days in an atmosphere of 95%
hydrogen and 5% carbon-dioxide (3). If thisis not possible, overlay theinoculated plates with asecond layer of the agar before
incubation. High acetate concentration and acidic pH suppress many strains of other lactic acid bacteria. All colonies should
be checked by gram staining and by catalase test before further identification.

Please refer disclaimer Overleaf.
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Appearance

Cream to yellow homogeneous soft lumps which can be easily broken down to powder form.
Gdlling

Firm, comparable with 1.5% Agar gel

Colour and Clarity of prepared medium

Light yellow coloured opalescent gel formsin Petri plates

Reaction

Reaction of 7.5% w/v agueous solution with 0.132% v/v acetic acid at 25°C. pH : 5.4+0.2
pH

5.20-5.60

Cultural Response

M130: Cultural characteristics observed in presence of 5% Carbon dioxide (CO2) and 95% H2 after an incubation at
35-37°C for 40-48 hours.

Organism Inoculum Growth Recovery
(CFU)

Cultural Response

Lactobacillus casei ATCC  50-100 good - luxuriant>=50%

9595

Lactobacillus fermentum  50-100 good to >=50%

ATCC 9338 luxuriant

Lactobacillusleichmanni  50-100 good to >=50%

ATCC 4797 luxuriant

Lactobacillus plantarum 50-100 good-luxuriant >=50%

ATCC 8014

Saphylococcus aureus >=108 inhibited 0%

ATCC 25923

Storage and Shelf Life
Store between 2 - 8°C intightly closed container and use 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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