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Proposed innovation project

Develop test for antibiotic residue in meat and milk

00 Develop a test to replace the imported Negative

@ Premium test by testing and developing an
antibiotic residue test

—  The price of an imported premium test is X& s

@ MNT 17,800 per sample, which is too 0«5 CQ‘Z’
expensive for the initial test d CO\Or
The antibiotic residue test, which we are de to

F=1 . a est

3  developing, can be done for 8000-9000 peind M on
MNT per test. s are deteC

-It takes 3.5 - 4 hours per test w. ./’ —/

-It is very easy to use and easy methodology :
-It can be used anywhere 20 min 65°C

g~ O

Not clear

Similar imported tests
are very expensive and
have a short life time

Name of the Organization: STARTUP PRIMER LLC



Tanunnyynra

v MaxaHj aryyjargax aHTHOMOTUKHMH YIIJITAR Hb X3PATIIATYAUNH 3PYYII
M3H/JI3J XOPTON HOJIOO Y3YYJLAAT TYJ HUWUTMUWH 3PYYJ MIHJIUKWH HOLTON
acyynai oM. https://www.ncbi.nlm.nih.gov/pmc/articles/PMC5745477/

v’ DHAXYY TYPIdH TECTUMH apra Hb MaxaH AaXb aHTUOMOTUKUNH YA IJIMIAT
OOTMHO XyramaaH;i WIpYYJIdX3/ 30puyJlarjicad YaHapbIH MUHXUITIIHUN apra
IOM.

v Xamyynang tacBaptai Geobacillus stearothermopilus 6akTep NX>HX aHTUOUOTHK
OOJIOH XYXPHUMH HATIYY A3 MAAPIAT Oakaar. MitMa aHTMOMOTHK yI OaKTepUiiH
OCOJITUUT JapaHryUiIjar.


https://www.ncbi.nlm.nih.gov/pmc/articles/PMC5745477/

TectnuH 3apunm

v Geobacillus stearothermopilus 6akrepmiitH cTaHAAPT TOOHBI CITOPBIT TIXKIAAT opuuH (arap, pH
uHauKaTop Oyroy phenol red aryyican)-n ypsaurirad cyynracad OaiiHa. TyyHUIH 135D MaxHEI
ITYYCUMT OyI0Y COPBIUMUT HAIMK, 65°C-11 XamaaH A33:KUH aHTHOUMOTUKUMH YA Oaiiraa
3COXUUT TOAOPXOUITHO. T3K33AT opuHbI Halipiarang opcod Phenol red naaukarop 6oauc Hb
XYUMILIST OPYHH/ IIap, caapMar OpYUH/ yJIaaH CBJI ylbap map, MyJITIsr opunH MIGaH oHre
YYCTIaT.

v X3paB OaKTEPUIH 6COJITUUT JapAHTYWIIaX 00AuC OyI0y aHTUOMOTHUK OAWXTYH TOXHOJIIOI]T
HaXMaJICaH CopyyJaac OaKTepyyl YPKUH OJIIUPY XYUIYY YYCr3aor. XywiniiH Hejieereep pH
WHIUKATOP OOJIMCHIH 6HI'® ©6PWIOTICOHOOC TIKIIIT OPUYHBI OHI'® XOX AraaHaac 1ap eHreTIu
OOJIHO.

v AHTMOMOTHK XaHTITTAl X3MKI3I33p OyI0y WIPYYIIdX J00 XsA3raapaac T1aBCaH TOXHOIIOI
CIIOPYYJl HAXUAJDK YPKHUK YaJaxryd TyJ TIKI3JIT OPUYHBI OHT® 06PUJIeT 10XV .
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Xo3paridrapxyyH (YpBamk 004uUC)

brarrma mar

YpBasx 001UCHIH HIP XOMKI) Yiluasapiary Tammrma
1 Millipore https://www.sigmaaldrich.co
Agar 15.0 g/l m/MN/en/product/sial/22091
: Casein peptone 15.0 g/l
3 | Tryptic soy agar | Soy peptone 5.0 g/l
| y pep g
4 NaCl 5.09/
5 Lactose 100 g/| Sigma Aldrich https://www.sigmaaldrich.co
m/MN/en/product/sial/17814
6 Phenol red/ 18 mg/l Sigma Aldrich https://www.sigmaaldrich.co
J 16 mg/I m/MN/en/product/sial/p3532
pH indicator Bromcresol purple https://www.sigmaaldrich.co
m/MN/en/product/sial/11437
5
7| Hopmoi yc 11
8 | Geobacillus stearothermophilus criop 57-58 CFU/mL Microbiologics e
10° CFU/mL AHY



https://www.sigmaaldrich.com/MN/en/product/sial/22091
https://www.sigmaaldrich.com/MN/en/product/sial/22091
https://www.sigmaaldrich.com/MN/en/product/sial/17814
https://www.sigmaaldrich.com/MN/en/product/sial/17814
https://www.sigmaaldrich.com/MN/en/product/sial/p3532
https://www.sigmaaldrich.com/MN/en/product/sial/p3532
https://www.sigmaaldrich.com/MN/en/product/sial/114375
https://www.sigmaaldrich.com/MN/en/product/sial/114375
https://www.sigmaaldrich.com/MN/en/product/sial/114375
https://www.microbiologics.com/0872C
https://www.microbiologics.com/0872C

74041 % Sigma-Aldrich.

Sterility Indicator (Steam Sterilization)

(0) Write areview

suitable for microbiology

Synonym(s):
Spore Strips (for Steam Sterilization), Spore Strips Bioindicator (for Steam Sterilization)

NACRES: NB.35

SKU Pack Size Availability

74041-25TESTS-F 25 STRIPS () Estimated to ship on May 19, 2023

https://www.sigmaaldrich.com/MN/en/product/sial/74041?qcli
d=CjwKCAjwiOCgBhAgEiwAjv5whBaz0ifdmEO3gMicDNQUh
EMww4x4PSKYbphmFpXx3VK80Bxul8JYAR0OC71EQAVD B

wE&qclsrc=aw.ds

BACTERIAL SPORE
STERILIZATION MONITOR
Bacillus pumilus
for use with radiation
sterilization
BACTERIAL SPORE
STERILIZATION MONITOR
Bacillus pumilus
... for use with radiation
sterilization

Sterility Indicator

PROPERTIES

shelf life limited shelf life, expiry date on the label
o food and beverages
application(s)
microbiology
storage temp. 2-8°C
DESCRIPTION

General description

These indicators consist of Bacillus stearothermophilus (ATCC 7953) spores impregnated on paper strips,
individually placed into envelopes. Bacillus stearothermophilusis a thermophilic species which can grow at 65°C
and above. The spores are highly resistant and are used to monitor autoclave performance. These indicators as
specified by U.S. military specification MIL-5-36586 are GMP requirements of U.S. FDA.

Packaging

25 strips

package of 25 strips
Dimension envelop (2 strips): 46x70 mm
Dimension strips: 33x7 mm

Components

Bacillus stearothermophilus (ATCC 7953) spores impregnated on paper strips (1 mio. spores per strip)


https://www.sigmaaldrich.com/MN/en/product/sial/74041?gclid=CjwKCAjwiOCgBhAgEiwAjv5whBaz0ifdmE03qMicDNQUhEMww4x4PSKYbphmFpXx3VK8oBxu18JYARoC71EQAvD_BwE&gclsrc=aw.ds
https://www.sigmaaldrich.com/MN/en/product/sial/74041?gclid=CjwKCAjwiOCgBhAgEiwAjv5whBaz0ifdmE03qMicDNQUhEMww4x4PSKYbphmFpXx3VK8oBxu18JYARoC71EQAvD_BwE&gclsrc=aw.ds
https://www.sigmaaldrich.com/MN/en/product/sial/74041?gclid=CjwKCAjwiOCgBhAgEiwAjv5whBaz0ifdmE03qMicDNQUhEMww4x4PSKYbphmFpXx3VK8oBxu18JYARoC71EQAvD_BwE&gclsrc=aw.ds
https://www.sigmaaldrich.com/MN/en/product/sial/74041?gclid=CjwKCAjwiOCgBhAgEiwAjv5whBaz0ifdmE03qMicDNQUhEMww4x4PSKYbphmFpXx3VK8oBxu18JYARoC71EQAvD_BwE&gclsrc=aw.ds

AHTHOMOTHKHITH YA HWIPYYJIIX TYPIOH
TEeCTHIH MOMOI'T aryyJjarjaax 3yMuJc

Geobacillus stearothermophilus 6akrep

YpBayx 00AUCBIH HIP

BACTERIAL SPORE

STERILIZATION MONITOR 1
Bacillus pumilu;
gechsnos, Agar
sterilization
BACTERIAL SPORE 2 _ Casein peptone
smm;;zmou MONITOR Tryptic soy
Cilius pumilus
s or i i 3 agar Soy peptone
Steriization (TSA)
4 NaCl
Sterility Indicator
S Lactose
6 pH Phenol red
indicator

7 | Hopmon ye
® 7953 8

Geobacillus$

Geobacillus

eStore ot stearothermophilus 6akrepuiin criop

<LoT:




XAPALIATAAXYVH (

baraik, x3p3rjdradxXyyHu HIp

arax)

Too mmpxar

Yuaasipadrgd

Trmmriana

MaxHsI 11yyc maxary

1

Kitchen Aid

https://mwww.amazon.com/KitchenAid-Classic-Garlic-7-68-
Inch-

Cobalt/dp/BO8N2RDBHT/ref=sr 1 1?c=ts&keywords=Garli
c%2BPresses&qid=1679972521&s=kitchen&sr=1-

1&ts id=678518011&th=1

Xaﬂaaryyp (Dry bath incubator 640C) 1l Benchmark Scientific https://www.sigmaaldrich.com/MN/en/product/aldrich/z6800
d 01

[Tunerka, xouryy

(100-1000 mxu)

]_IOI[OH (2 ml) 1 Sigma Aldrich https://www.sigmaaldrich.com/MN/en/product/sigma/i7523

% Food saver https://www.amazon.com/FoodSaver-Automatic-Machine-

Bakymjan caBimary Exorass.
Certified/dp/BOIMDRSCVF/ref=sr_1_77c=ts&keywords=Va
cuum%2BSealers&qid=1679494926 &s=kitchen&sr=1-
7&ts_id=1090768&th=1

JlaGoparophsIH 1uiI caB (KoJ0o,

X3MKIICT IJTAHAP)

ABTOKJ1aB 1



https://www.amazon.com/KitchenAid-Classic-Garlic-7-68-Inch-Cobalt/dp/B08N2RDBHT/ref=sr_1_1?c=ts&keywords=Garlic+Presses&qid=1679972521&s=kitchen&sr=1-1&ts_id=678518011&th=1
https://www.amazon.com/KitchenAid-Classic-Garlic-7-68-Inch-Cobalt/dp/B08N2RDBHT/ref=sr_1_1?c=ts&keywords=Garlic+Presses&qid=1679972521&s=kitchen&sr=1-1&ts_id=678518011&th=1
https://www.amazon.com/KitchenAid-Classic-Garlic-7-68-Inch-Cobalt/dp/B08N2RDBHT/ref=sr_1_1?c=ts&keywords=Garlic+Presses&qid=1679972521&s=kitchen&sr=1-1&ts_id=678518011&th=1
https://www.amazon.com/KitchenAid-Classic-Garlic-7-68-Inch-Cobalt/dp/B08N2RDBHT/ref=sr_1_1?c=ts&keywords=Garlic+Presses&qid=1679972521&s=kitchen&sr=1-1&ts_id=678518011&th=1
https://www.amazon.com/KitchenAid-Classic-Garlic-7-68-Inch-Cobalt/dp/B08N2RDBHT/ref=sr_1_1?c=ts&keywords=Garlic+Presses&qid=1679972521&s=kitchen&sr=1-1&ts_id=678518011&th=1
https://www.amazon.com/KitchenAid-Classic-Garlic-7-68-Inch-Cobalt/dp/B08N2RDBHT/ref=sr_1_1?c=ts&keywords=Garlic+Presses&qid=1679972521&s=kitchen&sr=1-1&ts_id=678518011&th=1
https://www.amazon.com/KitchenAid-Classic-Garlic-7-68-Inch-Cobalt/dp/B08N2RDBHT/ref=sr_1_1?c=ts&keywords=Garlic+Presses&qid=1679972521&s=kitchen&sr=1-1&ts_id=678518011&th=1
https://www.amazon.com/KitchenAid-Classic-Garlic-7-68-Inch-Cobalt/dp/B08N2RDBHT/ref=sr_1_1?c=ts&keywords=Garlic+Presses&qid=1679972521&s=kitchen&sr=1-1&ts_id=678518011&th=1
https://www.amazon.com/KitchenAid-Classic-Garlic-7-68-Inch-Cobalt/dp/B08N2RDBHT/ref=sr_1_1?c=ts&keywords=Garlic+Presses&qid=1679972521&s=kitchen&sr=1-1&ts_id=678518011&th=1
https://www.amazon.com/KitchenAid-Classic-Garlic-7-68-Inch-Cobalt/dp/B08N2RDBHT/ref=sr_1_1?c=ts&keywords=Garlic+Presses&qid=1679972521&s=kitchen&sr=1-1&ts_id=678518011&th=1
https://www.amazon.com/KitchenAid-Classic-Garlic-7-68-Inch-Cobalt/dp/B08N2RDBHT/ref=sr_1_1?c=ts&keywords=Garlic+Presses&qid=1679972521&s=kitchen&sr=1-1&ts_id=678518011&th=1
https://www.amazon.com/KitchenAid-Classic-Garlic-7-68-Inch-Cobalt/dp/B08N2RDBHT/ref=sr_1_1?c=ts&keywords=Garlic+Presses&qid=1679972521&s=kitchen&sr=1-1&ts_id=678518011&th=1
https://www.amazon.com/KitchenAid-Classic-Garlic-7-68-Inch-Cobalt/dp/B08N2RDBHT/ref=sr_1_1?c=ts&keywords=Garlic+Presses&qid=1679972521&s=kitchen&sr=1-1&ts_id=678518011&th=1
https://www.amazon.com/KitchenAid-Classic-Garlic-7-68-Inch-Cobalt/dp/B08N2RDBHT/ref=sr_1_1?c=ts&keywords=Garlic+Presses&qid=1679972521&s=kitchen&sr=1-1&ts_id=678518011&th=1
https://www.amazon.com/KitchenAid-Classic-Garlic-7-68-Inch-Cobalt/dp/B08N2RDBHT/ref=sr_1_1?c=ts&keywords=Garlic+Presses&qid=1679972521&s=kitchen&sr=1-1&ts_id=678518011&th=1
https://www.amazon.com/KitchenAid-Classic-Garlic-7-68-Inch-Cobalt/dp/B08N2RDBHT/ref=sr_1_1?c=ts&keywords=Garlic+Presses&qid=1679972521&s=kitchen&sr=1-1&ts_id=678518011&th=1
https://www.sigmaaldrich.com/MN/en/product/aldrich/z680001
https://www.sigmaaldrich.com/MN/en/product/aldrich/z680001
https://www.sigmaaldrich.com/MN/en/product/sigma/i7523
https://www.amazon.com/FoodSaver-Automatic-Machine-Express-Certified/dp/B01MDRSCVF/ref=sr_1_7?c=ts&keywords=Vacuum+Sealers&qid=1679494926&s=kitchen&sr=1-7&ts_id=1090768&th=1
https://www.amazon.com/FoodSaver-Automatic-Machine-Express-Certified/dp/B01MDRSCVF/ref=sr_1_7?c=ts&keywords=Vacuum+Sealers&qid=1679494926&s=kitchen&sr=1-7&ts_id=1090768&th=1
https://www.amazon.com/FoodSaver-Automatic-Machine-Express-Certified/dp/B01MDRSCVF/ref=sr_1_7?c=ts&keywords=Vacuum+Sealers&qid=1679494926&s=kitchen&sr=1-7&ts_id=1090768&th=1
https://www.amazon.com/FoodSaver-Automatic-Machine-Express-Certified/dp/B01MDRSCVF/ref=sr_1_7?c=ts&keywords=Vacuum+Sealers&qid=1679494926&s=kitchen&sr=1-7&ts_id=1090768&th=1
https://www.amazon.com/FoodSaver-Automatic-Machine-Express-Certified/dp/B01MDRSCVF/ref=sr_1_7?c=ts&keywords=Vacuum+Sealers&qid=1679494926&s=kitchen&sr=1-7&ts_id=1090768&th=1
https://www.amazon.com/FoodSaver-Automatic-Machine-Express-Certified/dp/B01MDRSCVF/ref=sr_1_7?c=ts&keywords=Vacuum+Sealers&qid=1679494926&s=kitchen&sr=1-7&ts_id=1090768&th=1
https://www.amazon.com/FoodSaver-Automatic-Machine-Express-Certified/dp/B01MDRSCVF/ref=sr_1_7?c=ts&keywords=Vacuum+Sealers&qid=1679494926&s=kitchen&sr=1-7&ts_id=1090768&th=1
https://www.amazon.com/FoodSaver-Automatic-Machine-Express-Certified/dp/B01MDRSCVF/ref=sr_1_7?c=ts&keywords=Vacuum+Sealers&qid=1679494926&s=kitchen&sr=1-7&ts_id=1090768&th=1
https://www.amazon.com/FoodSaver-Automatic-Machine-Express-Certified/dp/B01MDRSCVF/ref=sr_1_7?c=ts&keywords=Vacuum+Sealers&qid=1679494926&s=kitchen&sr=1-7&ts_id=1090768&th=1
https://www.amazon.com/FoodSaver-Automatic-Machine-Express-Certified/dp/B01MDRSCVF/ref=sr_1_7?c=ts&keywords=Vacuum+Sealers&qid=1679494926&s=kitchen&sr=1-7&ts_id=1090768&th=1
https://www.amazon.com/FoodSaver-Automatic-Machine-Express-Certified/dp/B01MDRSCVF/ref=sr_1_7?c=ts&keywords=Vacuum+Sealers&qid=1679494926&s=kitchen&sr=1-7&ts_id=1090768&th=1
https://www.amazon.com/FoodSaver-Automatic-Machine-Express-Certified/dp/B01MDRSCVF/ref=sr_1_7?c=ts&keywords=Vacuum+Sealers&qid=1679494926&s=kitchen&sr=1-7&ts_id=1090768&th=1

1. THkIIT Og)‘II/IH 0DRJITINX

1-p mat (TSB 03a7113X) 2-p mat (TSA 63aTr3X)
VpBaik 60AHCHIH HIP X3M:K93 YpBaik 60MCHIH HIP XMk

1 | TSB 30g 1 Agar 15.0 g/l

v" Casein (pancreatic digest) 17 g/L 2 Tryptic soy | Casein peptone 15.0 g/l

v S/Oﬁ/a peptone (papaic digest) 3 3 (;"_gs% Soy peptone 5.0 g/l

v godium chloride 5 g/L : NaCl 509/l

v" Dipotassium phosphate 2.5 g/L 5 | Lactose 100 g/l

v" Dextrose 2.5 g/L 6 oH Phenol red 18 mg/l
2 | Hopmoa yc 1l indicator

7| Hopmon yc 11
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2. bakTepu 6CreBopJiox

1-p maT (cnopooc daKTep 6CroBOpPJI0X)

Q Tryptic soy broth (TSB)
55 - 60 °C (65 °C)
24 - 48 nar (7 xoHoOr)

O baktepu TOIOPXOUIOX

bakrepu 6ynax (I'pambia Oymar)
PCR 2-p mar (0aKTep 6CroBOpPJI6Xx)

dTryptic soy agar (TSA)
* 55 - 60 °C (65 °C)
e 24 - 48 11ar
JCFU Torroox
1T T .



3. Cnop yycrax [ ]

1-p mar (Cnop yycrax)

XoT siraaH Tysaraap 2-10 MUHYT yawinx

80 - 100°C-nx 10-20 munyT Oymanrax

Sporulation medium (6 exep, 62 °C)

2-p mat (Cnop 0ynax)

* Typxou 03aTr3X

* bynmax (Manaxut HOroos, CadpaHuH)
* Mukpockon

3-p maTt (cmop xajaraJjax)
*  Xypunayypaax (4 ymaa, 1935 x g/ 30 muH)
*  Cnopsia cycrien3 03atrax (0.02 M calcium acetate, pH
9.7)
* Xagranax (4 °C, ymaan xyramaaraap)




4. TecTUMH aMITyJ1 03JITIIX

YpBajK GOTMCHIH HIP XoMaKI
Agar 15.0 g/l
Casein peptone 15.0 g/l
Tryptic soy | Soy peptone 5.0 9/
(igsaﬁi) NaCl 5.0 g/
Lactose 100 g/l
Glycerine
pH Phenol red/ 18 mg/l
indicator | Bromcresol purple 16 mg/
Hopmon ye 11

Geobacillus stearothermophilus ciop

57-58 CFU/mL
10° CFU/mL
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a.

C.

5. TecTHH YPbAYMJICAH apra 3¥m v )

1-p maT (33 03JTIr3.J1)

ok aBax: 100 rp MaxHbI A39K aBY, 30XUX MIOMITOTON apuyTraca
MOJIMATUIICH YYTaH XWX, OYPAH aceNTHUK HOXIION MOCTIN Xauprart
TI3B3PJIAH, JIAOOPATOPHU XYPTIHD.

JIpak Xaaranax: A39KUUT XepryypT xaiarajiad 24 maruiH 10Top
IIAHKAITIOT XANHD.

MaxHbI 1Iyyc maxax: MaxbIl IIyYyC IIaxardaap Imaxax, Iyyc raprasa.

*XeNyy MaxHbl IICIIICHUN JlapaaxX IYYCHNT alluriax OOHO.

2-p mat (ypBaJ TaBHX)

AMIynTan T3K33AT OPYUH 33D MaxXHbI IIYYC HIMIX

Tacanraana 20 MUHYT TaBbX MaxHbI IIYYCHUUT TKIIJIT OPUYMH/L IIUHIIIX
AMIyJ JOTOPXUUT HAPMAI ycaap 2 yaaa 3aiinK, MaXHbl YIAATIJIUNAT
apwiraaj Tarjiax

Awmnynaa 65°C —a ToxupyyJicad xajgaaryypt 3 mar TaBux

a.
b.
G

b.

AMIyJBIT Xajlaaryypaac rapraaji ©Hruir yHJI3X
bakTepuiin ecent saBarican 00J TKIIIT OPUHH IIap
OHroTHI 00JIHO. DHD Hb AHTUOUOTUKUIH YJIJITIDI
WIPYYJIDX Xs3raapaac 6ara Oairaar WIDPXUANUITH).
bakrepuiin ecenT siBargaaryit 60J TIKIIT OPUHH -
-eHreTaﬁ X3BI9P3?3 OaifHa. IHA Hb AHTUOMOTUKUIH
YILIDTIRI WIPYYIIDX Xsi3raapaac ux Oairaar WIDPXUMITH).




TypumarsiH miar

1. CriopbIH cTaHAAPT TOOT TOXOPXOIIOX

57-58 CFU/mL

10° CFU/mL
1:10 1:100 1:1000 1:10000  1:100000  1:1000000
109 108 107 108 105 104

1010 CFU/mL CFUmL CFUmL  CFUmL  CFUmL CFUmL  CFU/mL




TecT X0 KYYJIJITUHH
ABII

| 1. T3k32]T OpUrH O03ATIAX

1.bakTep ecreBopiioX, TOTOPXOMIIOX

10

Geobacillus stereothermophilus Growth Curve
y = 0.0269e0191%

RZ=0.4357

CFU/mL crangapt mypyii
OalryyJax

1.Coop 03aTI3X

1. TecTtuitH ammyJ1 03J1TI3X
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{ 1. T2k33T OpUnH O3JITIIX

{ 2.bakrep 6creBepIox, TOAOPXOMIOX J b WO123MEO123

3.CFU/mL cranmapt Mmypyi Oalryymnax

4.CHOp ODIITIAX GBST1 (250bp) GBST2 (302bp)

M - 100 bp DNA ladder
5 . Te CTHﬁH aMHy,H 63HTI‘3X 1 - TSB menenn Gasxyyincan 6akrepuac suracan JJHX

2, 3— TSA 1133p ecreBepieceH OakTepHitH KoJoHHOC suiracan JJHX

A / (+) Depoar xsHANT

(-) Ceper xstHamiT



2. AHTHOMOTHKMITH YT HIPYY/IIX A004 xa3raapsir (LOD)
TOAOPXOUJIOX

Penicillin G 6 ug/kg (ppb)
Amoxicillin 11 pug/kg
Cloxacillin 150 pg/kg
Chlortetracycline 160 ug/kg
Oxytetracycline 160 pug/kg
Doxycycline 100 pg/kg
Sulfadimethoxine 75 ug/kg
Sulfadiazine 90 ug/kg
Erythromycine A 200 ug/kg
Tylosine A 90 ug/kg



3. TecTHHMH XaaArajax HOXIeJ, Xyramaar TOA0PXounI0x

TecTnilH aMIyJIbII BAKYM/AaH CaBJIax
Xajarajiax TOXMPOMIKTOM TeMIIEPATYPbIT TOAOPXOMJIOX
Agar Plates Vacuum-Sealed in Nylon/Polyethylene
= 2-8°C (xepreru) Packaging Flushed with Nitrogen
= 18-22°C (Opeennii x3Mm)
= -20°C (Xenmeery)

Xaaramaax Xyramaar TOHOpXOﬁHOX

= ] cap
=S Cap
= O6cap
9 *Xepreruun; YHIABIPIICHIIC X0 6 cap xaaranHa (2 - 8 °C).
. cap



TecTHHr amIUIIaX apravjaaja

1-p mat (133K 63,TIr3.1) 3-p maT (Yp AYHI YHIJIIX)

a. 9k aBax: 100 rp MaxHbI A33K aB4, 30XHX MIOMITOTOW aprUyTracaH a. AMIOynbIr Xajaaryypaac rapraaji ©Hruir yHAJI3X
MOJIMATUIICH YYTaH] XUWK, OYPIH aCENTUK HOXIOJI]T MOCTIN Xalpuart b. Bakrepuiin ecenT sBarjcaH 00JI TKIIIT OPUYHH LIap
TIIBIPJIAH, JIAOOPATOPUJT XYPTIHI. OHroTHI 00JIHO. DHD Hb AHTUOUOTUKUIH YJIJITIDI

b. JIpok Xaaramax: IP2KUUT XepryypT Xaiaraian 24 maruiH J0Top WIPYYJIDX Xs3raapaac 6ara Oairaar WIDPXUANUITH).
HIAHXUIITIAT XUWH). C. baxrepuiin ecent siBargaaryi 601 TKI3JT OpUKH -

C. MaxHspl myyc maxax: MaxbIl' IIYYC [Iaxardaap maxax, IIyyc raprasa. HEaamoHroTYit X3B99P99 GaitHa. DHd Hb AHTHOMOTHKHUIH

*XeNyy MaxHbl IICIIICHUN JlapaaxX IYYCHNT alluriax OOHO. YILIDTIRI WIPYYIIDX Xsi3raapaac ux Oairaar WIDPXUMITH).

2-p mat (ypBaJ TaBHX)

a. AmmynTai T3K33IT OPUYHMH 33 MAXHBI ITYYC HIMA3X

b. Tacanraang 20 MUHYT TaBbX MaXHbI ITYYCHUT TKIIJIT OPUMH]T ITHHIIIX

C. AMmOyn JOTOPXHUMIT HAPMAII ycaap 2 yJaa 3aiinK, MaXHbl YT IJIUNAT
apwiraaj Tarjiax

d. Awmmynaa 65°C —x ToXHpyyJicaH XajgaaryypT 3 Iar TaBuX

\ =225/
U // MaxHbI
- o 3 mar
20 MHHYT g .
acrax 65°C

20°C




