PRODUCT SPECIFICATION SHEET

EC Broth (DM090)

Intended Use
EC Broth (DM090)is recommended for selective enumeration of faecal andnon-faecal coliformsinwater, wastewater
and shell fish.

Product Summary and Explanation

EC Medium was originally described by Hajna and Perry and is used for the examination of water, milk, shellfish and
other material for evidence of fecal pollution.) The use of this medium for the estimation of E. coli densities in
seawater and shellfish wasreported by Tennantet al.®® Thismediumwas later used by Fishbein and Surkiewiczto carry
out Escherichia coli confirmatory fests. They used the EC confirmation test for recovery of E. coli from frozen foods
and nut meats and reported that the test worked optimally when conducted at 45.5°C with incubation being limited fo
24 hours.® EC Mediumis recommended for confirmation of fecal coliformin MostProbable Number (MPN) procedure
for the examination of water, wastewater and foods.*® The procedure employing EC Medium provides information
regarding the source of the coliformgroup (fecal or nonfecal)when usedasa confirmatory fest.() EC Broth should not
be used for the directisolation of coliforms since prior enrichmentin a presumptive medium for optimal recovery of
fecal coliformsisrequired.

Principles of the Procedure

EC broth contains casein enzymic hydrolysate which provides essential growth nuirients. Lactose is the fermentable
carbohydrate for the growth of coliforms. Bile salts mixture inhibitgram-positive bacteria especially bacilliandfaecal
Streptococci. Phosphates control the pH during fermentation of lactose. The medium has a strong potassiumphosphate
buffering systemfo control the pH in the presence of considerable fermentative action. Sodiumchloride maintains the
osmotic balance of the medium.

Formula / Liter

Ingredients 6ms / Liter
Casein enzymichydrolysate 20.00
Lactose 5.00
Bile salts mixture 1.50
Dipotassium phosphate 4.00
Monopotassium phosphate 1.50
Sodiumchloride 5.00
Final pH: 6.9 + 0.2 at 25°C

Formula may be adjusted and/or supplemented as required fo meet performance
specifications

Precautions
1. For Laboratory Use only.
2. IRRITANT.Irritatingto eyes,respiratory system, and skin.

Directions

Suspend 37 grams in 1000 ml distilledwater.

Heat if necessary to dissolve the medium completely.

Dispense in fest fubes containing inverted Durhams tube.
Autoclaveat 121°C, 15 psi pressure, for 15 minutes / validated cycle.
Adjust the concentration of mediuminaccordance with sample size.
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Quality Control Specifications

Dehydrated Appearance Creamto yellow homogeneous free flowing powder
Prepared Medium Yellow coloured, clear solution withoutany precipitate
Reaction of 3.7% Solution | pH: 6.9+ 0.2 at 25°C

Gel Strength Not Applicable
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Expected Cultural Response : Cultural characteristics observedafter anincubationat44.5°C +0.2 for 24 hours.

Sr. | Organisms Results to be achieved
No. Inoculum Growth Gas formation
(CFU)
1. Bacillus subtilis ATCC 6633 »=10° inhibited
2. | EscherichiacoliATCC 25922 50-100 good- luxuriant | positivereaction
3. | Enterobacteraerogenes ATCC 13048 >=10°3 i nhibited
4. | Enterococcus faecalis ATCC 29212 >=10°3 inhibited
5. Klebsiella pneumonia ATCC 13883 50-100 good- luxuriant | positivereaction
6. | Pseudomonasaeruginosa ATCC 27853 50-100 fairto good negative reaction
The organisms listed are the minimum that should be used for quality control testing.

Test Procedure

When using sample more than 10 ml, the medium must be reconstituted ata concentration equivalent to that specified
onthe directions,once the sample is added, the working procedure isas follows:

Transfer a loopful of culture from all the tubes of Lauryl Sulphate Broth (DM347) showing gas formation within 24
hours and from all the fubes showing bacterial growth within 48 hours o EC Broth tubes. Within 30 minutes from the
inoculum, place the tubes in a water bath and incubate at 44°C for 24 hours. Consider the growth showing gas
production as positive.

Results

1. Gasproductioninafermentation fube within 24 houror less isa presumptive evidence of the presence of coliform
bacteria. Thismedium can be used at 37°C for the detection of coliformorganismsorat 44.5°C for the isolation of
Escherichia coli from water and shellfish) or 45.5°C for foods.

2. Calculate the density of the faecal coliformorganisms by using MPN fables.

Gasformationat 44.5°C or45.5°C(and 37°C) Escherichia coli, possibly also other coliforms
Gas formationat 37°C Coliformbacteria without Escherichia coli
Storage

Store the sealed bottle containing the dehydrated mediumat 10 - 30°C. Once opened and recapped, place containerina
low humidity environmentat the same storage femperature. Protect frommoisture andlight.

Expiration

Refer fo the expiration date stamped on the container. The dehydrated medium should be discarded if not free flowing,
or if the appearance has changed from the original color. Expiry applies to mediuminits intact container when stored as
directed.

Limitations of the Procedure

1. False-negative reactionsin recovering coliforms fromwater supplies can occur due fo low pH, refrigerationand use
of bactericidal or bacteriostatic agents.

2. For identification, organisms must be in pure culture. Morphological, biochemical and/or serological fests should be
performedfor final idenftification.

3. Consultappropriate texts for detfailed information and recommended procedures.

Packaging

Product Name : EC Broth

Product Code : DM090

Available Pack sizes : 100gm/ 500gm
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Further Information
For further information please contactyour local \ICROMASTER Representative.
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MICROMASTER LABORATORIES PRIVATE LIMITED DMO90PSS,QAD/FR/024 Rev.00
Unit 38/39, Kalpataru Industrial Estate,

Off 6.B.Road, Near'R-Mall', Thane (W) - 400607. M.S. INDIA.

Ph: +91-9320126789/9833630009/9819991103

Email: sales@micromasterlab.com

Disclaimer :

All Products conform exclusively to the information contained in this and other related Micromaster Publications. Users must ensure that
the product(s) is appropriate for their application, prior to use. The information published in this publication is based on research and
development work carried out in our laboratory and is to the best of our knowledge true and accurate. Micromaster Laboratories Pvt Ltd
reserves the right fo make changes to specifications and information related to the products at any time. Products are intended for
laboratory, diagnostic, research or further manufacturing use only and not for human or animal or therapeutic use, unless otherwise
specified. Statements included herein should not be considered as a warranty of any kind, expressed or implied, and no liability is
accepted for infringement of any patents.
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