MRS Agar (CM0361)

ThermoFisher Scientific / Oxoid

CMO0361

MRS Agar
(De Man, Rogosa, Sharpe)
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CMO0361B MRS Agar 500 gram for
8.1L media

CM1153B MRS Agar (ISO) 500 gram for
8.1L media

CMO0359B MRS Broth 500 gram for
9.6L media

A& ZX(Use)

Z’d(Typical Formulation)*

g8 gm/litre

Peptone 10.0
‘Lab-Lemco’ powder (beef extract) 8.0
Yeast extract 4.0
Glucose 20.0
Sorbitan mono-oleate 1ml
Dipotassium hydrogen phosphate 2.0
Sodium acetate 3H,0O 5.0
Triammonium citrate 2.0
Magnesium sulphate 7H,0O 0.2
Manganese sulphate 4H,0O 0.05
Agar 10.0
pH 62 + 0.2 @ 25°C

*dsEES fdl ==EE = US

ZH| (Directions)

1 259 X0l 62g & HItstn BOojM &ATG| =

8, EE= Z2t230 EFst1 121°C M 15 7 2EZ 0|22
Bootot.

QIC} Al

[l

A (Description)
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AL (Technique)
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M.R.S. Agar

A medium for the cultivation, isolation and enumeration of " lactic acid

bacteria “ thatincludes Lactobacillus, Streptococcus, Pediococcus and
Leuconostoc. M.R.S. Agar is superior as it gives more profuse growth of all strains
of lactobacilli, especially the difficult and slow growing strains of Lactobacillus
brevisand Lactobacillus fermentum.

Lactococcus lactis ATCC® 19257™
Image shown incubated: 72 hr. at 30 & 1°C, aerobic
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