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de* gm/litre
Heart muscle 454.0
Peptone 10.0
‘Lab-Lemco’ powder 10.0
Sodium chloride 5.0
Glucose 2.0

pH 7.2 £ 0.2 @ 25°C
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Bi% (Incubation)
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1. Robertson M. (1916) J. Path. Bact. 20. 327-349.
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