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CEOS BRILLIANT GREEN AGAR  
 
 
USES 
 
CEOS Brilliant-green agar is a selective medium for the isolation of Salmonella spp., except 
S.typhi and Salmonella paratyphi A, from faeces, dairy products or other samples suspected of 
being contaminated with Salmonella spp. 
 
PRINCIPLE AND INTERPRETATION 
 
CEOS Brilliant-green agar is a selective medium for isolation of Salmonella spp., except for 
S.typhi and Salmonella paratyphi A. 
Originally described by Kristensen and subsequently modified by Kauffmann the formula is in line 
with the EP. The brilliant green present in the medium inhibits the growth of non-pathogenic gut 
bacteria and Shigella, and is selective for Salmonella spp., except for S.typhi and S.paratyphi A. 
Salmonella creates red-purple colonies, surrounded by the same red halo. E.coli grows in smaller 
numbers and forms yellow-green colonies, surrounded by a halo of the same color. Proteus does 
not grow if dry plates are inoculated and produces yellow-pink mucous colonies.. Shigella is 
completely inhibited by brilliant green. As CEOS Brilliant Green Agar is a selective medium, 
inoculation on less selective media (primary plate) such as CEOS MacConkey agar and CEOS 
Xylose lysine deoxycholate agar is recommended. 
 
REAGENTS                                                                    
CEOS Brilliant - green agar (g/l) 
 

Peptone 10.00 

Yeast extract 3.00 

Lactose 10.00 

Saccharose 10.00 

Sodium chloride 5.00 

Phenol red 0.08 

Brilliant green 0.0125 

Agar 20.00 

pH 6.9 ± 0.2 
Color: orange-brown 
 
PRECAUTIONS 
 
IVD. Only for professional use. Do not use product if there are visible signs of microbial 
contamination, color change, drying, cracking or other signs of quality deterioration.  
Apply aseptic techniques and identified precautions against microbiological hazards throughout 
all procedures.  
Prepared plates, bottles, sample bottles and other contaminated materials have to be sterilized in 
autoclave after use and before disposing.  
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STORAGE AND SHELF LIFE 
 
Products that are listed on cardboard packaging are packed in tight plastic foil, for better stability. 
Products must be kept at dark place and in temperature span suggested on labels, in original 
packaging until use. Moisture in form of fine mist or small drops on the inside of the lid, especially 
during and after keeping in the fridge, is acceptable and sign of medium freshness. Products can 
be used until expiration date (see packaging label) and incubated during recommended 
incubation period.  
If products from opened stack are kept on clean place where temperature is between 2-8°C, they 
can be used for one week (7 days). Exposure to light before and during incubation must be 
reduced. 
 
USERS QUALITY CONTROL 
 
Inoculate representative samples with the following strains: 
 

Microorganisms Results 

S.enteritidis ATCC 13076 Growth, red-purple colonies, surrounded by diffuse red halo 

S.typhimurium ATCC 14028 
Growth, white to red colonies, surrounded by diffuse red 
halo 

S.aureus ATCC 25923 Inhibited 

E.faecalis ATCC 29212 Inhibited 

 
Incubate at 35 ° C ± 2 for 18-24 hours. 
 
 
PROCEDURE 
 
Materials provided 
CEOS Brilliant green agar. Microbiologically controled. 
 
Materials not provided 
Plates for extra cultures, reagents and laboratory equipment if needed. 
 
Test procedure 
 
Inoculate the plates by directly streaking the sample over the agar surface. Incubate aerobically at 
35 ± 2°C for 18-24 hours. 
 
 
CHARACTERISTICS OF PROPERTIES AND LIMITATIONS OF THE PROCEDURE 
 
Each laboratory must evaluate the results according to their specifications. Presumptive isolation 
of Salmonella spp must be confirmed by further microbiological and biochemical tests. Calculate 
total microbial count per ml of sample by multiplying the average number of colonies per plate by 
the inverse dilution factor if streaked a diluted sample. Report results as Colony Forming Unit 
(CFU’s) per ml or g with incubation time and temperature. 
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PACKAGING/AVAILABILITY  
 

Plates ø 90mm ready to use, 20 pcs 504012552 

Bottles, ready to use, 10x200ml 554012552 

 
MORE INFORMATIONS 
 
For more informations contact manufacturer.  
 
Certifikat d.o.o. 
Gospodarska zona 15 
32000 Vukovar 
Tel./fax.: +385-32-534-154 
Mail: certifikat@certifikat.hr 
Web: www.certifikat.hr 
 


