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Liquid medium for enrichment of Listeria spp. according to UVM I
Specification

StorageShelf Life
12 2-25 ºC

2 Prepared Bags /5 L
Bags 5L

Packaging Details
1 box with 2 bags of 5L.
PVC plasticizer free sterile bag with: 1 vial stopper + 1
penetrable cap.
For use in food testing.

months
with: 5000 ± 15 ml

Presentation

Composition (g/l):
Tryptone........................................................5.000
Proteose Peptone......................................... 5.000
Meat extract.................................................. 5.000
Yeast Extract................................................ 5.000
Esculin.......................................................... 1.000
Monopotassium phosphate...........................1.350
Disodium phosphate..................................... 9.600
Sodium chloride.......................................... 20.000
Acriflavin....................................................... 0.012
Nalidixic Acid ............................................... 0.020

Composition

Description /Technique
This broth base for the enrichment of Listeria is made according to the AOAC modifications of the Vermont University Medium (UVM).
Having an increase in acriflavine concentration in the secondary enrichment, and a strong reduction in the amount of nalidixic acid in all
stages allows more positive isolations of Listeria
It differs from classic formula of Fraser, as growth of Listeria sp. is evident only by the presence of turbidity in the media, because the
medium does not turn to dark due to the absence of ammonium iron III citrate.

Collect, dilute and prepare samples and volumes as required according to specifications, directives, official standard regulations and/or
expected results

Transfer inoculum to each tube and Incubate for 24-48h at 37ºC.
After incubation, inoculate the positive cultures / turbid tubes, by streaking on any secondary recommended culture medium to confirm
Listeria isolation
Each laboratory must evaluate the results according to their specifications.

Each Bag is intended for use with an automatic dispenser in laboratories requiring large volumes of broth media or diluent.
Discard any partially used bag to avoid contamination.
The bag has multiple connection points: 1 penetrable cap (injection port) latex-free polycarbonate, for any additive injection required.
And an injection (vial stopper) to connect to any standard equipment laboratory dosing with a connector.

Once completely empty, the bag can be disposed of along with normal plastic (PVC).

Note:The medium can show the possible presence of precipitates not affecting its correct performance.
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Yellowish-brownColor :

Quality control
Physical/Chemical control

Microbiological control

Escherichia coli ATCC® 8739, WDCM 00012 (1) Inhibited. Confirm in TSA at 37ºC±1 reading 24 ± 3h
Enterococcus faecalis ATCC® 19433, WDCM 00009 (2) Poor
Listeria monocytogenes ATCC® 13932 + (1) + (2) Good. Characteristic colonies in Oxford Agar.
Listeria monocytogenes ATCC® 35152 + (1) + (2) Good. Characteristic colonies in Oxford Agar.

Prepare Tubes - Inoculate with 100±20  CFU for Growth Promotion or 104-106  CFU (selectivity).

Microbiological control according to ISO 11133:2014/A1:2018.

Analytical methodology according to ISO 11133:2014/A1:2018; A2:2020.

Aerobiosis. Incubation at 37 ± 1 ºC, reading after 24/44 ± 4 h

pH: 7.4 ± 0.2 at 25ºC

Microorganism Growth

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

Sterility control
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