MRS Broth
Art. No. 02-135

Specification

Liquid culture medium for the isolation of lactobacilli, according to de
Man, Rogosa and Sharpe and ISO standards.

Formula*in g/L

Proteose peptone................coooiiiiiiiiice e 10,00
Meat extract.............ccoiiiiii 8,00
Yeast eXtraCt.............coooviiiiiiiiie e 4,00
D)-GIUCOSE. ... 20,00
Sodiumacetate...................ooiii e 5,00
Triammonium Citrate..................occooiiiiiee e 2,00
Magnesium sulfate....................oooiiiiii 0,20
Manganese sulfate...................ccccoooiiiiiiic 0,05
Dipotassium phosphate................ooiiiiiiiii 2,00
Polysorbate 80........... ..o 1,00

Final pH 6,2 + 0,2 at 25°C

* Adjusted and /or supplemented as required to meet performance criteria

Directions

Suspend 52 g of powderin 1 L of distilled water. Heat to dissolve completely
and dispense into suitable containers. Sterilize in the autoclave at 121°C
for 15 minutes. Do not overheat.

Description

MRS Agar and Broth are media for the cultivation of lactobacilli, they
are a modification of a medium based on the highly nutritious properties
of tomato juice. The addition of magnesium, manganese and acetate,
together with Polysorbate, has provided an improved medium for the
growth of lactobacilli, including that of very fastidious species such as
Lactobacillus brevis and Lactobacillus fermentum.

The quality of the peptones in addition to the meat and yeast extracts,
combine all the necessary growth factors that make MRS medium one of
the best media for the cultivation of lactobacilli.

As the selectivity of the medium is low and contaminants tend to
grow subculturing in a (double layer) solid medium and then in broth
is recommended to improve selectivity. In many cases, growth is
encouraged by incubation in a CO, enriched atmosphere.

MRS media is particularly recommended for the enumeration and
maintenance of lactobacilli either by the MPN technique (in broth) or
on a plate by inoculation on a plate, overlaying it with a second layer of
molten medium. This technique overcomes the need for a CO, enriched
atmosphere.
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Storage

For laboratory use only. Keep tightly closed, away from bright light, in a
cool dry place (+4°C to 30°C and <60% RH).

(continues on the next page)
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Quiality control

Incubation temperature: 30°C +2,0
Incubation time: 48 h - 3 days
Inoculum: 10-100 CFU (Productivity) / 1.000-10.000 CFU (Selectivity). (ISO/TS 11133-1/2)

Microorganism Growth Remarks
Escherichia coli ATCC 25922 Partial inhibition Incubate in a 5% CO, atmosphere
Lactobacillus sakei ATCC 15521 Good - very good Incubate in a 5% CO, atmosphere
Lactobacillus lactis ATCC 19435 Good - very good Incubate in a 5% CO, atmosphere
Lactobacillus fermentum ATCC 9338 Good - very good Incubate in a 5% CO, atmosphere
Lactobacillus acidophilus ATCC 4536 Good - very good Incubate in a 5% CO, atmosphere

Left: Lactobacillus fermentum ATCC 9338
Centre: Escherichia coli ATCC 25922
Right: Uninoculated tube (Control)
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