PRODUCT SPECIFICATION SHEET

Nutrient Gelatin (DM186)

Intended Use
Nutrient Gelatin (DM186) is recommended for detection of gelatin liquefaction by proteolytic microorganisms.

Product Summary and Explanation

Gelatinwas the first gellingagentused o solidify culture media. The advantages of solid media over liquid media include
isolation of pure cultures and the ability fo perform plate counts. The disadvantages of gelatin include incubation at
20°C, a femperature that is lower than optimum for growing many microorganisms, and the fact that many organisms
metabolize (liquefy) gelatin. Agar later replaced gelatin as a solidifying agent. NutrientGelatinisprepared as per the
formulation formerly used in the examination of water, sewage and other materials of sanitary importance.® Gelatin
liquefaction is one of the characteristics used in the classification of members of the Enterobacteriaceae and
nonfermenting gram-negative bacteria. The use of Nuirient Gelatin for determining gelatin liquefaction patterns is
considered fo be the “standard” method for faxonomic studies, since the rate of liquefaction is imporfant in the
characterization of groupswithin the Enterobacteriaceae family aswell as other groups of microorganisms.(2-3) If the
proteolytic enzyme gelatinase is present, gelatin is hydrolyzed and loses its gelling characteristic.®® Edwardsand Ewing
consider gelatin liquefaction fo be an essential test for differentiation of enteric bacilli.® Nutrient Gelatin is used
chiefly for idenfification of pure cultures of bacteria that are not particularly fastidious in regard fo nutritional
requirements. This mediumcan also be used for the microbial plate counts of water.

Principles of the Procedure

Nutrient Gelatin contains peptic digestof animal tissue and beef extract which provides carbon, nitrogen andessential
nutrients for the growth of non-fastidious organisms. Gelatinis the substrate forthe determination of the ability of an
organismto produce gelatinase, a proteolytic enzyme active in the liquefactionof gelatin.

Formula / Liter

Ingredients 6ms / Liter
Peptic digest of animal tissue 5.00
Beef extract 3.00
Gelatin 120.00

Final pH: 6.8+0.2 at 25°C

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

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

Directions

Suspend 128 grams of the medium inoneliter of warm (50°C) distilledwater.
Heat to boiling, to dissolve the medium completely.

Mix well and dispense intfo fest fubes.

Autoclave at 121°C, 15 psi pressure, for 15 minutes / validated cycle.

Allow the tubed medium to coolinanupright position.
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Quality Control Specifications

Dehydrated Appearance Creamto yellow homogeneous free flowing slightly coarse powder

Prepared Medium Light amber colouredclear to slightly opalescentgel forms in tubes asbutts
Reaction of 12.8% Solution pH: 6.8+ 0.2at 25°C

Gel Strength Semisolid, comparable with 12.0% Gelatin gel
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Expected Cultural Response: Cultural characteristics observed after an incubation at 35-37°C for 1 o 7 days,
(Incubated anaerobically for Cl. perfringens). (For gelatinase test, cool below 20°C)

Sr. | Organisms Results to be achieved
No. Inoculum Growth Gelatinase
(CFU)
1. Clostridium perfringensATCC 12924 50- 100 good-luxuriant | positivereaction
2. | Bacillussubtilis ATCC 6633 50- 100 good-luxuriant | positive reaction
3. | Escherichiacoli ATCC 25922 50- 100 good-luxuriant | negativereaction
4. | Proteuswulgaris ATCC 13315 50- 100 good-luxuriant | positivereaction
5. | Staphylococcusaureus ATCC 25923 50- 100 good-luxuriant | positivereaction
The organisms listed are the minimum that should be used for quality control festing.

Test Procedure

1. An 18-24 hours old pure culture from Triple Sugar Iron Agar (DM254) or Kligler Iron Agar (DM127) is stab-
inoculated in Nuirient Gelatin with an inoculating needle directly down the centre of the medium to a depth of
approximately one half aninches from the bottom of the tube.

2. Incubate the tubes including an un-inoculated control at 35+2°C for 24-48 hours. Many species require prolonged
incubation for gelatin liquefaction.

3. Gelatin is solid at 20°C or less femperature and liquid at 35°C or higher temperature. Gelatin liquefies at about

28°C,soincubationiscarriedoutat 35°C but keptina refrigerator for about 2 hours before interprefation of the

results.

Liquefaction of gelatin occurson the surface layer, so care should be taken not to shake the tubes.

5. Control is run along with every tfesting as gelling ability of gelatin varies and also the gelatin concentration should
not exceed12%as it may inhibitgrowth.

6. For plate countsof water, the incubationiscarriedoutat20-22°C for upto 30 days.
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Results

1. Examine the fubes forgrowth (turbidity) and liquefaction atvariousintervals during the incubation process.

2. Use uninoculated control tubes for comparison.

3. Ateach interval, tighten caps and transfer the tubes fo a refrigerator or ice bath for a sufficient time period to
determine whether liquefactionhasor has not occurred.

4. It isimportantthat the tubes notbe shaken during the transfer from incubator to refrigerator.
5. Whenreading results, invertthe chilledtubes to test for solidificationorliquefaction.

6. Positive Gelatinase reaction: Mediumremainsliquefiedafter refrigeration.

7. Negative Gelatinase reaction: Mediumbecomes solid after refrigeration.

8. Uninoculated control fube: Mediumbecomes solidafter refrigeration.

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. Profect 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. This medium is not recommended for determination of gelatin liquefaction by fastidious species and obligate
anaerobes.

2. Gelatinisliquidattemperatures above 20°C. If tubes are incubatedat 35°C, they must be refrigeratedinorder to
read for liquefaction. Include an uninoculated tube in the fest procedure for comparison.
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3. Growth and liquefaction frequently occur only at the surface of the tube. To prevent a false-negative
inferpretfation, handle tubes carefully when warmso that liquified gelatine remains atthe surface of the tube.
4. Consult appropriate texts for detailed information and recommended procedures.

Packaging

Product Name : Nutrient Gelatin
Product Code : DM 186

Available Pack sizes : 500gm
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Further Information
For further information please contactyourlocal MICROMASTER Representative.
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MICROMASTER LABORATORIES PRIVATE LIMITED DM186PSS,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 fo 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 Ld
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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