
 
 

 

 

CEOS DG18 AGAR 
 

 

USES 

CEOS Dichloran glycerol agar (DG18)  is a selective medium recommended for the 

enumeration of yeasts and moulds in foods, soft drinks condiments and animal feeding stuffs 

with water activity less than or equal to 0,95 (ISO 21527-2). 

Regulations: ISO 11133/ISO 21527 

PRINCIPLES AND PROCEDURES 

CEOS Dichloran Glycerol Agar (DG 18) is a selective medium based on the formulation of 
Hocking and Pitt. It is recommended for the enumeration and isolation of xerophilic molds from 
dried and semi-dried foods, such as fruits, spices, cereals, nuts, meat and fish products. 
Glycerol reduces the water activity from 0.999 to 0.95, thereby reducing bacterial growth, and 
is also the carbon source. Chloramphenicol is an antibiotic which aids in isolating pathogenic 
fungi from heavily contaminated material, as it inhibits most contaminating bacteria. It is a 
recommended antibiotic for use with media due to its heat stability and wide bacterial spectrum. 
Bacteria growth inhibition and spreading of more-rapidly growing molds restriction aids in the 
isolation of slow-growing fungi by preventing their overgrowth by more-rapidly growing species. 
Dichloran prevents the fast spreading of mucoraceous fungi, improving the colony count. 
Peptone provides nitrogen, vitamins, minerals and amino acids essential for growth. Dextrose 
is the fermentable carbohydrate providing carbon and energy. Potassium phosphate acts as a 
buffer system. Magnesium sulfate provides sulfur and other trace elements. Bacteriological 
agar is the solidifying agent. 
 
REAGENTS 
 
CEOS DG18 agar (g/l) 

Enzymatic digest of casein 5,00 

Chloramphenicol 0,10 

Magnesium sulfate 0,50 

Dichloran 0,002 

D-Glucose 10,00 

Potassium dihydrogen 

phosphate 
1,00 

Bacteriological agar 15,00 

pH 5,6 +/- 0,2 
 
Color: amber. 



 
 
 
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. Keeping at temperature below 5°C and repeated and/or 
extreme differences in temperatures can amplify moisture formation. 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 
 

According to ISO 11133:  

Incubation conditions: (25±1 ºC / 5 days).  

Inoculation conditions: (100±20. Min.50 CFU)/ Selectivity (10^4-10^6 CFU).  

Reference media: SDA 

Microorganism Test results 

Escherichia coli ATCC 25922 No growth 

Bacillus subtilis ATCC 6633 Good growth >50% 

Saccharomyces cerevisiae ATCC 9763 Good growth >50% 

 
 
PROCEDURE 
 
Materials provided 
CEOS DG18 agar  agar . Microbiologically controlled. 
 
Materials not provided 
Additional culture medium, reagents and laboratory equipment if needed.  
 
 



 
 
 
Test procedure 
 
Use two different plates. - On to one DG 18 plate, transfer 0,1 ml of the test sample if the 
sample in liquid, or 0,1 ml of the initial suspension if the sample is not liquid. 
- On to second DG 18 plate, transfer 0,1 ml of the first decimal dilution (10-1) if liquid, or 0,1 ml 
of the second decimal dilution (10-2) if not.  
- Inoculate and incubate at 25±1 °C.  
- Examine for growth after 5-7 days. If the presence of Xeromyces bisporus is suspected, 
incubate the plates for 10 days.  
- Select the dishes containing < 150 colonies and count them. If fast growing molds are a 
problem, count colonies after 2 days and again after 5-7 days of incubation.  
- This number can be reported as number of xerophilic colonies per gram of food. 
 
Results 
Record the colonies of yeasts and the colonies/propagules of moulds separately, if necessary.. 

 

CHARACTERISTICS, PROPERTIES AND PROCEDURE RESTRICTIONS  

Inoculation of plates by the pour-plate method may also be used, but in this case the 

equivalence of the results shall be validated compared to inoculation on the surface, and the 

discrimination and differentiation of moulds and yeast are not admissible. The method of 

spreading out on the surface can give higher enumerations. The spread-plate technique 

facilitates maximum exposure of cells to atmospheric oxygen and avoids any risk of thermal 

inactivation of fungal propagules. The results can depend on the type of fungi. 

PACKAGING/AVAILABILITY  

Plates ø 90mm ready to use, 20 pcs - 500632485 
 
 
MORE INFORMATIONS 
 
For more informations contact manufacturer.  

Certifikat d.o.o. 
Gospodarska zona 15 
32000 Vukovar 
Croatia 
Tel./fax.: +385-32-534-154 
Mail: certifikat@certifikat.hr 
Web: www.certifikat.hr 
 

 


