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CEOS CLOSTRIDIUM AGAR (REINFORCED CLOSTRIDIUM AGAR) 
 
 
USES 
 
CEOS Clostridium agar is a medium used for the cultivation and enumeration of Clostridium spp. 
and other anaerobes. 
 
PRINCIPLE AND INTERPRETATION 
 
Beef extract and peptone provide amino acids, nitrogen, carbon, vitamins and minerals for 
organisms growth. Yeast extract is a source of vitamins, particularly of B-group. Glucose provides 
energy. Cystine is a reducing agent. Sodium chloride maintains the osmotic balance of the 
medium. Sodium acetate acts as a buffer. Agar is the solidifying agent. 
 
REAGENTS 
 
CEOS Clostridium agar (g/l) 
 

Yeast extract 3,00 

Beef extract 10,00 

Peptone 10,00 

Glucose 5,00 

Soluble starch 1,00 

Sodium chloride 5,00 

Sodium acetate 3,00 

L-Cysteine HCl 0,50 

Agar 15,00 

pH 6.8 ± 0.2 
 
Color: amber, slightly opalescent. 
 
PRECAUTION 
 
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 
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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 
 
The following results were obtained in the performance of the medium from type cultures after 
incubation at a temperature of 30-35ºC under anaerobic conditions and observed after 24-48 
hours: 
 

Microorganisms  Growth 

Clostridium perfringens ATCC 13124 Good, black colonies 

Clostridium sporogenes ATCC 
19404 

Good, black colonies 

 
PROCEDURE: 
To inoculate Reinforced Clostridial Agar, the overlay method can be used: transfer 1 ml test 
sample or 1 ml initial suspension to duplicate plates or tubes, add the melted medium and mix 
carefully. Repeat the procedure with further dilutions. After the agar has solidified, pour the same 
medium as an overlay. Incubate anaerobically at 30-35°C for 24-48 hours. If thermophilic 
bacteria are suspected, prepare a second set of plates (or tubes) and incubate at 50-55°C. 
 
Materials provided 
CEOS Clostridium agar. Microbiologically controled. 
 
Materials not provided 
Plates for extra cultures, reagents and laboratory equipment if needed. 
 

CHARACTERISTICS, PROPERTIES AND PROCEDURE RESTRICTIONS  
 
The medium is very rich and permits the growth of most clostridia and many other anaerobes and 
facultative anaerobes. To demonstrate the growth of clostridia, sodium sulphite and iron citrate may 
be added to the medium. However, blackening of the medium, due to reduction of sulphite, and of its 
precipitation in the form of iron salt, is not specific for the Clostridium genus, because other bacteria, 
such as Salmonella, Proteus and some strains of Escherichia coli give the same reaction. 
However, because these microorganisms are asporogens, pasteurisation and ethyl alchocol 
treatment of the specimen eliminates them completely. 
 
PACKAGING/AVAILABILITY  
 

Bottles, ready to use, 10x100 ml 544013032 

Tubes, ready to use, 20 x 10 ml  534013032 
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MORE INFORMATIONS 
 
For more informations contact manufacturer.  
 
Certifikat d.o.o. 
Gospodarska zona 15  
32000 Vukovar  
Phone: +385-32-354-154 
E-mail: certifikat@certifikat.hr 
Web: www.certifikat.hr 


