
 
 
 
 
 

 
CEOS CHROMOGENIC BACILLUS CEREUS AGAR  

 
 
USES 
CEOS Chromogenic Bacillus cereus agar is a selective and chromogenic medium for isolation 
of Bacillus cereus from food samples. 
 
 
PRINCIPLES AND PROCEDURES 
 
CEOS Chromogenic Bacillus cereus agar is a selective chromogenic medium that allows the 
Bacilus cereus group to be counted without confirmatory tests. Medium selectivity is achieved 
in order to prevent excessive growth of the interfering flora and to achieve easy interpretation 
of the results even when is being analyzed samples with highly contaminated competitive 
flora. 
Bacillus cereus spores are found in dust, on the ground, on the surface of fruits and 
vegetables. They can easily contaminate raw food and if given enough time and the right 
temperature, it will multiply in large numbers. Risky food are meat, milk, potatoes. The factors 
that most often lead to the spread and multiplication of microorganisms in food are 
inadequate hand hygiene, surfaces and utensils, inappropriate heat treatment and food 
storage. 
 
REAGENTS 
 
CEOS Chromogenic Bacillus cereus agar  (g/l) 

Peptone 10,00 

Yeast extract 4,00 

Disodium hydrogen 

phosphate 
2,50 

Potassium di-hydrogen 

phosphate 
0,30 

Sodium pyruvate 4,00 

Chromogenic mix 6,20 

Polymyxin B 106,000 IU 

Trimethoprim 0,01 

Agar 15,00 

pH 7,2 +/- 0,2 
 
Color: light opalescent, light straw 

 



 
 
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 
 
Inoculate representative samples with the following strains: 
 

Microorganisms Results 

Bacillus cereus ATCC 11778 
Good growth, blue-green colonies with 

white halo 

Escherichia coli ATCC 25922  Inhibited 

Bacillus subtilis ATCC 6633  Inhibited 

 
Incubate at 30°C±2 for 18-24 hours. 
Inoculum for productivity: 50-100 CFU 
Inoculum for selectivity: 104-106 CFU 
 
PROCEDURE 
 
Materials provided 
CEOS Chromogenic Bacillus cereus agar. Microbiologically controlled.  
 
Materials not provided 
Additional culture medium, reagents and laboratory equipment if needed. 
 
 
 
 



 
 
Test procedure 

Prepare the sample by diluting 1:10 (w/v) with Buffered Peptone Water or Ring's Solution. 

Homogenize for 1 minute by using an appropriate laboratory blender and spread the material 

over the agar surface. Inoculate 0.1ml volumes of 10-1, 10-2 and 10-3 dilutions of the 

homogenate on to the surface of  plates Alternatively, inoculate the medium by direct streaking 

of the sample onto plate. 

 Incubate aerobically at 30°C for 18-24 hours. 

Results 
Typical colony appearance: 

• Bacillus cereus: blue-green, surrounded by white halo 

• β-glucosidase-negative Bacillus cereus strains: white, surrounded by opaque halo 

• Other microorganisms (if not inhibited): blue-green or colorless, without halo 

 

PACKAGING/AVAILABILITY  

Plates ø 90 mm ready to use, 20pcs 504011142 

 
 
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 
 


