ALLIANCE Reference: FLWR3025 A.B.E. - Technical Data Sheet
[ BIO EXPERTISE Product: DICHLORAN-GLYCEROL 18 Agar

Specification
Solid differential and low water activity medium used for the determination of xerophilic fungi in low moisture food and in indoor air
according to the ISO Standard 16000-17.

Presentation

10 Prepared bottle Packaging Details Shelf Life Storage
Bottle 125 ml 1 box with 10 bottles 125 ml. Plastic screw inner cap. T 12 months  8-25°C
with: 100 £ 3 ml

Composition
Composition (g/l):

Peptone.......cccouvieiiieiiieeee s 5.000
GIUCOSE....itiieiieeeee e 10.000
Potassium dihydrogen Phosphate.............. 1.000
Sulfato magnésico..........ccceevceverciiencieeee 0.500
Dichloran.........ccoooviiiiiiiii e 0.002
Cloramphenicol...........ccoocviieiiiiiiiiie 0.100
AAr. . 15.000
GIYCEIOL..cviiiiiiiie e 220 ml
Distilled Water..........cccoooooiiiiiiee. 1000 ml

(Final Volume: 1220 ml)

Description /Technique
Descrption:

Among the culture media for xerophilic fungi, those that have played a more successful role are the ones which include any agent that
restrains the continuous growth of zygomycete fungal colonies. Dichloran (dichlorebenzalkonium chloride) and Rose Bengal are two of
those inhibitors.

DG18 Agar formulation used is that proposed by Hocking & Pitt in 1980, and it includes Dichloran which limits the size of fungal colonies
more efficiently than Rose Bengal. Chloramphenicol inhibits bacterial growth and its thermostability allows it to be included in the
medium before sterilization.

The inclusion of 18% (w/w) of Glycerine gives the medium a water activity (a,) of 0,955 without causing any of the problems that
generally occur when this water activity is provided by sodium chloride or sugar.

Technique:

To use, the contents of the bottle should be poured into plates. The melting of the culture medium should be carried out according to the
manufacturer's instructions, either in a water bath (100 °C) or microwave oven. Never apply direct heat to melt a medium. The melting
temperatures and times depend on the shape of the container, the volume of medium and the heat source. Before melting any medium
loosen the screwcap of the container to avoid breaking the container. The medium should be melted only once and used. Media with
agar should not be melted repeatedly as their characteristics change with each remelting. Overheating should be avoided as much as
prolonged heating, especially with regard to media with an acidic or alkaline pH. Once melted pour the plates using aseptic techniques.
Mass inoculation is recommended by spread plating using an inoculation loop, a swab or by spreading the sample with a Drigaslky loop.
Never use an inoculum volume greater than 0,1 mL.

According to the standardized technique, plates must be incubated at 22-25°C, with partial readings after 3 and 5 days, and definitive
readings after 7-8 days. Results are expressed in xerophiles-CFU/g or mL of food sample or CFU/m? of air.

Note: The solid mediums can be melted in different ways: autoclave, bath and, if the customer considers appropriate, also the
microwave. Whenever the microwave option is chosen, it is necessary to take certain safety measures to avoid breaking of the
containers, such as loosening the screw cap and putting the bottle or tube in a water bath in the microwave. The fusion temperature and
time will depend on the shape of the container, the volume of medium and the heat source. Avoid overheating as both the heating
periods.
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Quality control
Physical/Chemical control
Color : Yellowish pH: 5.6 £ 0.2 at 25°C

Microbiological control

Melting - pour plates - inoculation Practical range 100 + 20 CFU. min. 50 CFU (productivity) / 10°-10° CFU (selectivity)
Microbiological control according to ISO 11133:2014/A1:2018.
Analytical methodology according to ISO 11133:2014/A1:2018; A2:2020.

Aerobic.Incubation at 22.5 + 2 °C 3-5 days (moulds and yeast).

Microorganism Growth
Bacillus subtilis ATCC® 6633, WDCM 00003 Inhibited
Escherichia coli ATCC® 8739, WDCM 00012 Inhibited
S. cerevisiae ATCC® 9763, WDCM 00058 Good (=50 %)
Aspergillus brasiliensis ATCC® 16404, WDCM 00053 Good (=50 %)
Wallemia sebi ATCC® 42694, WDCM 00182 Good (=50 %)

Sterility control
Incubation 48 h at 30-35 °C and 48 h at 20-25 °C: NO GROWTH.
Check at 7 days after incubation in same conditions.
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