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CM 21,438 — POTATO DEXTROSE SUCROSE AGAR

INTENDED USE
Fortheisolationand cultivation of Zygosaccharomyces rouxii from chocolate syrup.

PRODUCT SUMMARY AND EXPLANATION
PotatoDextrose media arerecommended byAPHA and F.D.A. for plate counts of yeasts and moulds in the examination of

foods and dairy products. Yeasts are the principle causes of spoilage in confectionaries. Zygosaccharomyces rouxii is
identified as a principal cause of spoilage, which grows over a wide range of pH. Z. rouxii is an osmophillic yeast that has
been commercially important for the production of soy sauce. Yeast spoilage of chocolate-covered creams is evident by
cracking of the coating and leaking of the fondant and syrup. Potato Dextrose Sucrose Agar is formulated as recommended
by APHA and used for the isolation and cultivation of Z. rouxii from chocolate syrup.

COMPOSITION

Ingredients Gms / Ltr

Potatoes, infusion from 4.000
Dextrose 40.000
Sucrose 600.000

Agar 15.000

PRINCIPLE

This medium consists of Potato infusion and dextrose that promote luxuriant fungal growth. Acidifying the medium to
pH 3.5 by tartaric acid inhibits bacterial growth. Heating the medium after acidification should be avoided as it may
hydrolyze the agar, which can render the agar unable to solidify. Very high percentage of sucrose along with the 4%
dextrose and the potato infusion supports good growth of Z. rouxii.

INSTRUCTION FOR USE

Dissolve 65.9 gramsin 100 ml purified / distilled water.
Heat to boiling to dissolvethe mediumcompletely.
Sterilizebyautoclavingat15psipressure(121°C)for15minutes.
Mix well beforedispensing.

QUALITY CONTROL SPECIFICATIONS
Appearance of Powder :Whitetolightyellowhomogeneous free flowing powder.

Appearance of preparedmedium :Lightambercolouredclear to slightly opalescent gel forms in Petri plates.
pH(at 25°C) :6.8-7.2

INTERPRETATION
Culturalcharacteristics observed after incubation.
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Inoculum Incubation Incubation

Microorganism (CFU/ml) Recovery Temperature Period

Zygosaccharomyces

rouxii 34890 10-100 Luxuriant >=70% 22-30°C 48-72 Hours

PACKAGING:
Inpacksizeof500 gm bottles.

STORAGE

Dehydrated powder, hygroscopic in nature, store in a dry place, in tightly-sealed containers between 25-30°C and protect
from direct sunlight. Under optimal conditions, the medium has a shelf life of 4 years. When the container is opened for
the first time, note the time and date on the label space provided on the container. After the desired amount of medium
has been taken out replace the cap tightly to protect from hydration.

Product Deterioration: Do not use if they show evidence of microbial contamination, discoloration, drying or any other
signs of deterioration.

DISPOSAL
Afteruse,prepared plates, specimen/sample containers and other contaminated materials must be sterilized before
discarding.
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NOTE: Please consult the Material Safety Data Sheet for information regarding hazards and safe handling Practices.
*For LabUse Only
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