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MC-Media Pads — rotoBble K UCNOJZIb30OBaHUIO NUTaTeJibHble cpeabl
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MC-Media Pads
Pa3spab6oTtaHbl agna ynobHoOro npyuMmeHeHus
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MC-Media Pad - Yao6Hble K MCNOJ1Ib30BaHUIO rOTOBbIE NUTaTesibHble
cpeabl

MoanoXKn co cpeaon Ans
MC-Media Pad Rapid Aerobic Count ObICTPOro NoAcyYéTa KoamyecTea
a3pO6HbIX MUKPOOPraHNU3MOB

: : MoanoxkKun efon ans
MC-Media Pad Coliform 0AN0) O cpeaon A .
noacYéTa KosinyecTsa KoMM@OpMHbIX bakTepui

MoAanoXKn co cpeaon Ans noacyéra
MC-Media Pad E. coli & Coliform KOSIMYecTBa KMLLEYHOM Nasioukm u
KONMMOPMHbIX 6aKTeEpUI

MoanoXkn co cpeaon Ans noacyéra
MC-Media Pad Yeast & Mold KOJIMYecTBa APOXIXKEBbLIX U
naecHeBbIX rpnb6oB
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MC-Media Pads

4. NMPOCTbIX Wara AJjfid BbinoJiHEHUA ncaiegqoBsaHmnsAa

OTkpounTe
3aLUMTHYO NIEHKY
No AMAroHanm wm
HaHecuTe obpaszsel
B LIEHTP MOAJSIOXKMU

K>,

A
. A

[Tocne nocesBa
obpazel
CaMOCTOATENIbHO
pacnpenenuTtcs no
BCEW NOAN0XKKE

M

3aKkpounTe
3aLLUMTHYIO MJIEHKY
N MHKYOUpyinTte npu
COOTBETCTBYOLLUMX
YCNOBUSIX

[lpoBeaunTe noacyetr
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Kak ocywiecTtBuTb naeHTUUKaLUunio?

MTNO/MTb3YyNTR
Mmobon MeTog Ans
nacHTHUdPMKaLMK
(MMTATRNMbHLIE
cpeaby, NUP)

 Bo3bMUTE KOJIOHUIO U nAeHTndnumnpymnTe todbbiM Y406HbIM
MeTo40M

- Kpacutenu, NnpucyTCcTBYOLLIME B MOAJSIOXKKE, HE BAUSAIOT Ha
pe3ynbTaT naeHTudnKaumnm
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NMpeunmyuwecrsa MC-Media Pads

DKOHOMSAT NMPOCTPAHCTBO B XONOAUbHUKE U MHKYybaTope

CnocobCTBYIOT 3aWMUTE NPUPOAbI: CHUXXAIOT BO3AENCTBME HA
OKpYy>XatoLwyto cpeay

YnyJwarT CUCTeMy ynpaB/fieHUs MaTepuanbHO-TEXHNYECKUMU
pecypcamu bnarogaps AAUTENbHOMY CPOKY XpaHeHus — 36
MecsLueB

YnpowatT npoueaypy TeCTUPOBAHUS

nNPoOCTO
sblbepuTe
HUY>KHLWA
User




MC-Media Pads
NMpocTo BbibepuTe HY>XHbIN LBET

OaAMHaKOBbIN
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MC-Media Pads
KaT.HOMepa

Item Description

MC-Media Pad Coliform

MC-Media Pad Rapid Aerobic Count

MC-Media Pad Yeasts & Molds

MC-Media Pad E. coli & Coliform

MC-Media Pad Staphylococcus

Item No.

1323560001

1323590001

1323600001

1323570001

1323580001
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MC-Media Pads
Coaep)xnmMoe yrnakoBKM U YCJIOBUA XPaHEHUSA

YnakoBKa:
100 nognoxxek B yrnakoBke
(4x25 noanoxek)

XpaHeHue: 2-15°C (xonoannbHuk 2-8°C)

CpOK rogHoOCTM :

E.coli / Coliform, Coliform : 36 (18) Mecsues
Rapid Aerobic Count: 24 MecsiLeB
Yeast & Mold: 24 MecsaueB

— R enc



MC-Media Pads
E.Coli & Coliforms

In order to showcase the capabilities of our product, we have previously submitted a new accreditation
under AOAC and ISO which covers a wider range of Food matrices. Since the completion of the task, we
have been requested by the regulatory body to alter the article information of our product. the primary

goal was to avoid confusion with our accreditation, new and previous.

Also, with the change of article code, we took this opportunity to revalidate the shelf life. Thus, the shelf
life is changed from 36 to 18 months. This will be returned to 36 months, again, once the revalidation

is completed.

Please be informed that the current article code 1323570001 MC-Media Pad EC will be available until

stocks exist. Once depleted, we will transfer all orders to the new article code 1323570002.

Proc?uc.t Article Code Accreditation Shelf life
Description
®
i 4935760y | APAG" Perfarmance 36 months
: TestedS™ certificate number 070901
MC-Medi Pad ®
EC AOAC® Performance
1.32357.0002 | TestedSM certificate number 011902 18 months
Microval Summary report 2017LR71
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MC-Media Pads
Cno)xHblie o6bpas3uybl

Mllllporeg Application Note

Preparation, Separation,
Filtration & Testing Products

Conclusion:

Results generated in this study demonstrate that MC-Media Pads can be used to
easily detect and enumerate indicator organism contamination in challenging food
and heverage matrices with properties including high sugar or fat content, high
viscosity, high acidity or enzymatic or colored backgrounds.

In addition to the suitability for difficult to test matrices, MC-Media Pads provide
- some benefits in terms of color-coding, handling, time to results for yeasts and molds
M C- Med Ia Pa d in 48 hours, and improved read-out using chromogenic substances / specific dyes
allowing a fast and convenient control of microbial contamination.

How to handle difficult to test matrices

The MC-Media Pad is designed as a convenient method Food products Characterisitic

for rapid routine testing of microbial contamination in Mozzarella
food and beverage samples throughout production, from Erie Cheese products with
raw materials, to finished products. The MC-Media Pad - potential enzymatic activity
solution is composed of a series of ready-to-use pads Powdered Pacorino
for total count and specific detection and enumeration Flavored yogurt Dairy product
of indicator organisms. Black peppar
Cetydrated product
Each MC-Media Pad consists of a fabric pad coated with Dry soup
a dedicated culture media formulation, placed on an Chocolate pudding Cooked product
adhesive support with a transparent gas permeable cover. Acidic and high sugar content
MC-Media Pads have been specifically developed for the cola E;%ﬁg%i;ﬂth # black colored

testing of 1 mlL food samples. Wiscous product with high sugar
Inverted sugar syrup

An extensive list of food and beverage matrices content

desaribed in the AQAC-PTM and Microval validation Mayonnaise Fatty and viscous product
reports! and detailed in the document entitled MC-Media
Pad: A Convenient and Approved Method for Counting
Contaminants in Food and Beverage products?, have
been tested with the MC-Media Pad product range to Portions of 10 g or 10 mL of each food sample were

Anrmmnctratra aanivadan s arith contesl roarhoeades Tha Aaddad toan ctarmoachoar hana oAar Blandar o 00 el ~F

Sample Preparation
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MC-Media Pads

dononHuTeNnbHbIE npmMmeHeHusd

Millipore.

Preparation, Separation,

Filtration & Monitoring Products

Application Note

Suitability of MC-Media Pad®

for Hygiene Monitoring

{passive air, personnel and surface monitoring)

This study shows that the MC Media Pad® is suitable for
a range of hygiene maonitoring applications.

The study focused on usage of MC-Media Pad® in
passive air, personnel and surface monitoring in
comparison to standard test methods.

The MC-Media Pad® is designed as a convenient method
for rapid routine testing of microbial contamination
in food and beverage samples throughout

production, from raw materials to finished produds.
The MC-Media Pad® solution is composed of a series of
ready-to-use pads for total count and spedfic detection
and enumeration of indicator organisms.

Each MC-Media Pad® consists of a fabric pad coated
with a dedicated culture media formulation, placed on
an adhesive support with a transparent gas-permeable
cover (figure 1). The MC-Media Pad® has been
specifically developed for the testing of 1 mL samples.

RA

Lot: 20170421RA
Exp: 2019/04/21
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AKCTNPRCC-TRCTLHL Ha
NAaTOreHHLLR
MMWKPOOPAHNIMObL
singlepath
puopath




[laTOreHHble MUKPOOpPraHnU3Mbl
MeToAbl BbISIBJIEHUA U noarsepX>XxXaeHus

1. BbiaBnieHUue

. KynbTypanbHble MeToabl (CeneKTUBHblIe/XpOMOreHHble cpeabl)

. NMMMYyHOMOrnyeckmne Metoabl (ELISA, Lateral Flows)
. MonekynspHsble (PCR)

Bce noJsio)XuTtenbHble pe3ysibTaTbl 40JKHbI 6bITb NOATBEP>XAEHDbI!

2. MoaTBep)>xaeHue

KynbTypanbHble, BUOXMMUYECKUE TeCThl (cybcTpaTbl, API)
MMMyHONOrnyeckue TecThbl (ELISA, Lateral Flows)
MonekynsapHble MeToAbl (PCR)
onektpodopes
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[MaToreHHble MUKPOPraHmU3Mbl
CpaBHeHMe pa3/IniHbIX METOAOB aHa/In3a

NMapamMmeTp KynbtypanbHbin | Lateral Flow
MeToA

CneundunyHoOCTb HU3Kas cpeaHsas BbICOKas
YyBCTBUTENBHOCTb cpeaHsas cpeaHsas BblCOKas
BpeMsa oo HeraTMBHOro 3 AHA 24 - 48 4 < 24 y
pe3ynbTaTa
BpeMsa 00 NO3UTUBHOIO 3-6 oHen 24 - 48 4 < 24 4y
pe3ynbTaTta
BnnaHune apyrux m/o Ha BbICOKas HU3Kas HeT
pe3ynbTaTt
KBanudukaums BbICOKas HU3Kas cpeaHsas
cneunanucrta-TpebosaHus
CebecTtomMocTb 1 aHanusa HU3Kas cpeaHsas BblCOKas
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[laTOreHHble MUKPOPraHn3Mmbl
DKcnpecc-TecTtbl oT Merck

Singlepath® W
SALMONELLA
c
T
Singlepath®
E.COLI 0157
c
T
5
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http://www.bugaga.ru/uploads/posts/1192181723_67_pics_34941.jpg
http://us.cdn2.123rf.com/168nwm/frenta/frenta0803/frenta080300140/2733156-3d-person--puppet-a-symbol--holding-in-a-hand-objects-over-white.jpg

Singlepath®
DKCnpecc-TecThbl AN BbiIAABJIEHUSA NAaTOreHOB B NMpPoAYKTaX
NMUTAaHUSA U Cbipbe

- B ocHOBe —MMMYHOXpoMaTorpadgunyeckas MeToamka Cc UCrnosib30BaHUEM
MeuyeHbIX 30/10TOM aHTUTen (GLISA - Gold Labelled Immuno Sorbent Assay)

bbicTpoTa, pe3ynbTaTt yepe3 20 MUHYT

Singlepath®
- PyyHOM TecT, He TpebyeTcsa obopynoBaHus SALMONELLA
- YyBCTBUTENBbHOCTb, HAAEXHOCTb, BOCMNPOMN3BOANMOCTb —1 c

R T

KauecTBeHHOE onpeaeneHne natoreHoB

(Salmonella, Listeria mono, Campylobacter, E.coli 0157, BepOTOKCUHbI \
E.coliO157)

- [IpocTOTa B MCNOTHEHNUU U MPOYTEHNN PE3YSIbTATOB
- YnakoBka 25 TectoB, 60/1bWON CPOK rOAHOCTHU

- HeBbicOKas cebeCTonMoCTb UccneaoBaHms

‘-BHECGH bl B MP MRRCK




Singlepath®
MMMYHOXpOoMaTorpadmnueckme sKcnpecc-Tectbl - NMPUHLMN

Antigen
droplet Anti-Listeria antibody  Anti-mouse antibody

mouse
Listera
antibodies on
coloured gold
particles

Detection(T)  Control(C)

<+ antibody

/

gold particle

N
&

membrane MERUTK

¥~ bacterium




Singlepath®
NMpoBeaeHune aHanusa

Singlepathj’
L ' MONO

_—

—— (F,

T

Yepes
20 -25
MUH

Singlepath”
L' MONO

—

—

-
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BoisBneHune 6aktepun poaa Salmonella
CrtaHpapTHaa cxeMma

AeHbl

AeHb 2

OeHb 3

AOeHb 4

25 r/mn npo6b1 1:10
B 225 mn BPW
16 -20u4/ 35-3775

4 nHA-A0 OTpUL.

imn BPW B
10 mn RVS
44ynput =41.5°C

1 mn BPWB
10 mn MKTTn nnum ceneHntToBas Cpeac
24 4y t= 37t°C

XLD Agar Apyroi arap, XLD Agar [pyroii arap
24 4y / 35- [l yawka 14 cm 24 4y / 35-37°C |1 yawka 14 cm /
37°C 2 yawkunm 9 cm 1 yawka 14 cm /|2 yawku 9 cmcm
1 yawka 14 2 yawkun 9 cm
cm /
2 yawkun 9
cm HeT pocta - OTcyTcTBMe bakTepun poaa Salmonella,

POCT Ha 4YallKaX — M,El,eHTVI(bl/IKaLI,VIﬂ

AOeHb 5

NeHb 6

1-5 KOJZIOHMM C KaXK[on cpeabl NOBEPXHOCTHO
nepecesatoT Ha MINA, ’PPM-arap 24 h / 35 - 37 °C

bunoxnmua v ceponorusa

MERRUK



BoisBneHne 6aktepun poaa Salmonella
C ncnonb3oBaHueM skcnpecc-tectoB Singlepath®

ecesieKTuBHoe oborauleHum
25 r/mn npo6ob1 1:10
25 r 225 mn BPW

(21+3)u T=(37£1) - 37° 3 AHSA

AeHbl

CenektuBHoe oboraweHume
0,1Mn KynbTYypbl NepeHocum B 10Mn

AdeHb 2 RVS-6ynboHa (24+3)u T=41,5°Ch

MHakTnBaumsa
1-2Mn KynbTypbl NEpeHecTu B
o6upky, BoasitHasa 6aHsa Ha 15 Mu

oxnaauTb 2Cpen bl+

OeHb 3

Singlepath
OnpepeneHue

MoMmecTntb 150-160 MKN B TEecT-
cekumro  Singlepath, pesynbraT -

3 20 MUHYT P i

OTpuu.pe3ynbTart Monoxxur.pes — Pambax
XpoMoreH MERRCK




BoisBneHne 6aktepuin poaa Listeria mono
CraHpapTHasa cxeMma

25 r/mn npo6sbi 1:10
®dpazep 6ynboH 1/2

24y T=300C/ 35 - 37°°C .
AeHbl 4-5 pHen-aAo oTpuUl.
y
0,1Mmn B
AdeHb 2 10 mn ®pasep 6ynboH
48 4T =37°Ch
OeHb 3
N
Aexb 4 Okcdopa, Nankawm
HeT pocta - oTcyTcTBue baktepui Listeria,
POCT Ha YawkKax — naeHTudunKayms
NeHb 5 1-5 KOJIOHUM C KaXKAOMU cpeaAbl NOBEPXHOCTHO
nepeceBaloT Ha MINA, TSA 24 h / 37 °C
AeHb 6 BMOXUMMSA N CEPOJIOrus
MNERRCK




BoisBneHne 6akTtepuit poga Listeria mono
C ncnonb3oBaHueM 3kcnpecc-tectoB Singlepath®

AeHbl

AOeHb 2

OeHb 3

BapuT.cesleKTuBHoe oboraul
25 r/mn npo6ob1 1:10

25 r 225 mn ®pasep 6ynboH 1/2

(21+£3)u T=30°C7 °

3 AHSA

CenektuBHoe oboraweHume
0,1Mn KynbTypbl NE€peHoCUM B 9,9Mn
®dpazep 6ynboHa (241+3)u T=30°Ch

MHakTnBaumsa
1-2Mn KynbTypbl NEpeHecTu B
o6upky, BoasitHasa 6aHsa Ha 15 Mu

oxnagnTb

2 cpenabl

OnpepneneHune +Singlepath
MoMmecTntb 150-160 MKN B TEecT-

cekumro  Singlepath, pesynbraT -
3 20 MUHYT

/ \

OTpuu.pe3ynbTart MonoXxurt.pes -
NMankam,Okccdopa MERCK




Singlepath®
NMoarBep>xaeHune L.monocytogenes

ALOA® Agar TepMmocTaTupoBaitb
14 npu 37°C
150 pl
Singlepath® Singlepath®
L ' MONO L' MONO
— —_—

CycneHnaupoBaTtb 1 - 3
konoHum B 250 pl CASO,
Fraser 6ysiboOHax

L. monocytogenes
He obHapyXeHa

26

—

T

S——

— T

PALCAM
Agar

OXFORD Agar

L. monocytogenes
obHapyxeHa

MERRUK



Singlepath®
Campylobacter

Onsa onpenenenna tepmodunbHbix C.
jejuni n C. coli B npogyKkTax nnutaHus

HuxHnn yposeHb aetekuymn: 105-106
KOE/Mn, B 3aBMCMMOCTM OT CepoTuna

LLlaru nocne npeaBapuTenbHOro

MHKYbnpoBaHUS

« oTobpaTb obpasey nocne
npeaBapuTesibHOro MHKYOMpoBaHMUS
B 6ynbOHe BonToHa

« 15 MWH Harpesa

 OKOHYaTenbHbLIN pe3ynbTaT B
TeyeHun 20 MUH




Campylobacter
OnpepneneHune no ISO 10272

*

SCREENING

DAY 1
Pre-enrichment

25g/md in 22518 BOL TON
and supplemnent 37°C, 4h
and 4T G 440
I I . Singlepath @
DAY 3 Isolation
CCDA - agar, 37°C, 48

Interpratation of growth, If positive siart confinnation
CONFIRMATION

Idantification
Plating out presymptive X

DAY § colomies, 460

Biochen¥caf Confinmation D———
(Hinpurate Radiolssis / Inaicasf

acetate hdiolssis f HZS

. prociLction

...,__-..-' e

DAY 7
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Singlepath® Direct Campy Poultry Kit
BboisaBneHumne Campylobacter B pekanbHOM MaTepuase NnTuubl

Tun obpasua: dekanbHbIN Matepuan NTULbI

Npenen onpenenenus: ~107/r dekanbHOro Matepuana

MecTo npoBeaeHnsa aHaan3a. [Thowaagka no BblpalWlMBaAHUIO

NTUUbI, 60MHA nnmn nabopaTtopus

BpemMa aHanuzsa: <1 4yaca

Odon. obopynoBaHune: [OCTyn K ropsiyen soae

Singlepath®

DIRECT

YcnoBusa npoBeaeHUs aHanausa: [IHEBHOE OCBELLEHUE U KOMHATHAs MY POULTRY

TemnepaTypa E

7

M

Y enc




IN LABORATORY / ON-FARM / AT SLAUGHTER

1g/1 full scoop faecal dropping Mix thoroughly by vortex / by hand Heat-inactivate 1mL supernatant
{ caecal content +9mL Sample Diluent incubate 10min 15min at 295°C

NEGATIVE
Si\gl&pﬂth‘
ﬁ .ﬁ — uw‘}ﬁnm
-
v
Add50pl/2 drops  Mix thoroughly by vortex Apply 160pl /5 drops
Sample Buffer /by hand, incubate 10min <107 cfu/ g faeces

POSITIVE

Singlepath®
READ o S

AFTER 2
20 r

MIN
r

2107 cfu / g faeces
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Singlepath®
Ba>xHo - !

e Bce akcnpecc-TecTbl NOJIHOCTbIO Smglepalh°
3aBUCAT OT KayecCTBa CeJIeKTUBHbIX / SALMONELLA
HecCeJIeKTUBHbIX 6y/IbOHOB
ob6oraweHusn c

T

e Echm 6ynboH He no3Bonser
BbIpacTutb MMHUMYM 10*5 KOE/Mmn -
6yaer No>XXHOo-oTpMuLUaTe/ibHbIN \
pe3ynbrar ! .

N —

Y enc



Singlepath® & Duopath®
7 SKCnpecc-TeCcToB AJiI1 OCHOBHbIX NaTOreHoB

Singlepath
L" mono

Tests are available for:

Product

Duopath® Cereus Enterotoxins
singlepath® Campylobacter
singlepath® B coli 0157
Duopath® 5TEC

singlepath® L'maono
singlepath® Salmonella

Singlepath ® Singlepath®  Duopath® Singlepath® Duopath . i
SAL:ONELLA E?;u’:::' VEROTOXINS CAMPYLOBACTER Cereus Enterotoxins s'“gzmpam
CAMPY POULTRY
T T VT Hbl T
3 3 * 8 3 v M
i
A : L , v/

Ord. No.
1.04 1460001
1.04 14 3,0001
1.041417.0001
1.04 1560001
1.04 142,000
1.04140,0001

Approval

ADAC-RI
ADAC-RI
ADAC-RI

ADAC-RI
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Readycult Coliforms 100 kaT.101298

» Cpena Readycult Coliforms 100 no3BonsieTr 04HOBPEMEHHO onpeaensTb
KonndopMHble 6akTepun n E.coli B Boae/cMbiBax.

» Readycult - Hanbonee ynobHasa cepmnsa TectoB Ha NpuUcyTcTeme (OTCYTCTBUE)
KonndopMHbiX 6akTepuin n E.coli (Readycult Coliforms) nnm sHTepoKOKKOB
(Readycult Enterococcus)

MERRUK




Readycult Coliforms 100 kat1.101298

» CenekTUBHasa HakonuTenbHasa cpega Ans oAHOBPEMEHHOro onpeaeneHus
KoNndopMHbIX bakTepuin n E.coli npn 6akTepnonormyeckom nccneaoBaHunm
BOAbl/CMbIBOB. OauvH TecTt pacxoayetca Ha 100mMn Boabl.

» [lpoBegeHmne aHanunsa:

1. OTobpaTtb obpazsey (100Mn nccnegyeMon Boabl) B CTEPUSIBHYIO MPO3PaYHYIO
6aHKYy C 3aBMHUYMBAIOWENCHA KPbILIKOMN.

2. lobaBuTb coaepxmnmoe 1 aMnynbl cpeabl B COCy[, pa3MellaTb

3. NHkybuposaTtb 18-244 npu (35-37)°C

4. OTBET oTpuuaTenbHbIWM, eCnin N3MeHeHUs LUBeTa HeT (Ccpeaa ocTaeTcs
»xentoBaTton). Jlioboe nameHeHue uBeTa Ha ronyboBaTo-3eneHbIn
CBMAETENbCTBYET O NPUCYTCTBUN KONMPOPMHbIX bakTepuin. Ecnm nobasutb
WHAO0M U NpoBepUTb Noa Y®-naMnomn, npm 3TOM BO3HUKAET aApKo-ronyboe
cBeyeHune — npuncytcreme E.coli.

MERRUK




Readycult Coliforms 100 kat1.101298

U3meHeHuUe ysema cpedbl Ha ®dnroopecueHuus UHOONBHBIU
CUHe-3eJs1eHbllU mecm
Konugpopmsbi +
E.coli + + +
OmpuyamenbHbIU Ceemno-xenmsbiu

MonoxumenbHbIU

UN3ameHeHue ysema
Ha CuHe-3ereHbIl

Hanu4ue
35 KOJTUGPOPMHbIX
6akmeputi

S T lMonoxumenbHbIU
L{eem cpeOnbi 1.U3meHeHue ysema cpedbl Ha
He MeHsiemcsi CUHe-3er1eHbIlU

2. OriroopecueHyus
KonugpopmHsbie 3.UHdon
6akmepuu Hanu4ue E.coli
omcymcmeyrom
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Readycult Coliforms pe3synbtaTthbl

Konmdopmbl PocTa E.coli/ E.coli/ Indol+
/ E.coli HeT MUG+

MERRUK




cnacubo:!

000 «Mepk»
[. MockBa, yn. Banosagd, 35

mm.russia@merckgroup.com
Ten. +7 (495) 937-33-04
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