
 
 

CEOS BUFFERED LISTERIA ENRICHMENT BROTH 

 

USES 

CEOS Buffered listeria enrichment broth is for the selective enrichment of Listeria spp from 
food and environmental samples. 
 
PRINCIPLES AND PROCEDURES 
Tryptone and soy peptone provide nitrogen, vitamins, minerals and amino acids essential for 
growth. Yeast extract is the source of vitamins, particularly of the B-group. Potassium 
phosphates act as a buffer system. Dextrose is the fermentable carbohydrate providing carbon 
and energy. Sodium chloride supplies essential electrolytes for osmotic balance. Nalidixic 
acid, acryflavine and cycloheximide inhibit the growth of the accompanying flora. 
Higher concentration of disodium phosphate increases the buffering capacity of the medium. 

 
REAGENTS 
 
CEOS Buffered listeria enrichment broth (g/l) 
 

Glucose 2.50 

Cycloheximide 0.05 

Disodium phosphate 9.60 

Nalidixic acid 0.04 

Soy peptone 3.00 

Yeast extract 6.00 

Acriflavine 0.01 

Dipotassium phosphate 2.50 

Monopotassium phosphate 1.35 

Sodium chloride 5.00 

Tryptone 17.05 

Trisodium citrate 2.00 

pH 7.4±0.2 
Color: yellow-green. 
 
 
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 

throughtout all procedures. Prepared plates, bottles, sample bottles and other contaminated 

materials have to be sterilized in autoclave after use and before disposing.  

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 periods.  



 
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 
 
Incubation conditions:  37±2 ºC / 48 ºC. 
 

Microoganisms Results 

Listeria monocytogenes ATCC 19112 Good growth 

Staphylococcus aureus ATCC 25923 Null growth 

 
PROCEDURE 

Materials provided 

CEOS Buffered listeria enrichment broth. Microbiologically controlled. 
 
Materials not provided 
Additional culture medium, reagents and laboratory equipment if needed. 
 
Test procedure 
Inoculate and incubate at 37±2 ºC during 48 hours. 
 
 
PACKAGING/AVAILABILITY  

Tubes, ready to use, 20 x 10 ml  53111951-1 

 

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 
 

 


