TECHNICAL DATA SHEET

BACTERIOLOGICAL MEAT EXTRACT

NUTRITIVE SUPPLEMENT (PEPTONE) FOR MICROBIOLOGY

1 INTENDED USE

Combined with peptones of different origins, Bacteriological Meat Extract is an excellent nutritional complement
destined for the preparation of a variety of culture media. It is normally used in the concentration range of 0.2 to 1.0%.

2 DESCRIPTION

Meat Extract is prepared from selected animal tissues which confer on it excellent nutritive properties.

3 TYPICAL ANALYSIS

Physical characteristics :
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Chemical characteristics :

I o) = I8\ 1 (0T =T o RS 12,0+£1,0%
S oter= 11811 To T NN 11 o o = o SRR 40+£1,0%
O =T\ 1011 [T 25%
e 10 (o] L= PR absence
e 111 = 11T TR absence
e 111 1 C=F R absence
- Chlorides (eXpressed @s NACI) ......coiiiiiiiii e 15+05%
L O -1 (o111 [ D 0,1%
| 0 ] T PPN 0,007 %
S SUIUNC @SN ... et e e e et s e e e e e e e e ab e e e eaeeaees less than 17,0 %
S 0 173 o T | 1 o TSP less than a 6,0 %

Total amino acids (expressed in g per 100 g if product) :
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4 BACTERIOLOGICAL CONTROL
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5 PACKAGING / STORAGE / SHELF LIFE
LT 00 o N o T 11 -SSR A1710HA

Store between 2 - 30 °C, the expiration date is indicated on the label.

6 ADDITIONAL INFORMATION

The information provided on the labels take precedence over the formulations or instructions described in this
document and are susceptible to modification at any time, without warning.
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