
 
 
     www.tmmedia.in  
 
 

      
1 

 

PRODUCT DATA SHEET 

Titan Biotech Limited, A- 902A, RIICO Industrial Area, Phase III, Bhiwadi-301019. 

TM 1847-SALINE MEAT YEAST AGAR 
 (ISO 8914:1990)

 
INTENDED USE  
For identification of Vibrio parahaemolyticus from food products and animal feeding products. 
 
PRODUCT SUMMARY AND EXPLANATION 
Saline Meat Yeast Agar is recommended as an identification media for Vibrio parahaemolyticus from food products or 
animal feeding products. Vibrio parahaemolyticus is a halophilic estuarine organism and can be isolated from a variety of 
sea food product and marine environments. V. parahaemolyticus is the leading cause bacterial diarrhea associated with 
consumption of contaminated sea food. The composition and performance criteria of this medium are as per the 
specifications laid down in ISO 8914:1990. 
 
COMPOSITION 

 Ingredients  Gms / Ltr 

Sodium chloride 30.000 

Peptone 10.000 

Agar 8.000 

Yeast extract 6.000 

Dextrose 2.000 

Meat extract 2.000 

L-cysteine hydrochloride 0.300 

 
PRINCIPLE  
Medium contains Peptone, Meat extract and yeast extract which provide nitrogenous compounds, trace elements and 
vitamin B complex, required for growth of Vibrio. High concentration of sodium chloride and alkaline pH of the medium 
provides condition that facilitates easy recovery of V.parahemolyticus and restrict the growth of other contaminating 
bacteria. Dextrose is the fermentable sugar. L- Cysteine hydrochloride help in maintaining reduced atmosphere in the 
medium 
 
INSTRUCTION FOR USE 

 Dissolve 58.30 grams in 1000ml distilled water. 
 Gently heat to boiling with swirling to dissolve the medium completely. 
 Mix well and dispense in quantities of 4ml into test tubes*. 
 Sterilize by autoclaving at 15 psi (121oC) for 15 minutes. 
 Cool to 45-50 oC before use. 

Note: *Tube size = (9mm x 180mm). Size or quantity may vary as per use. 
 

QUALITY CONTROL SPECIFICATIONS 

 
INTERPRETATION 
Cultural characteristics observed after incubation.  

Appearance of Dehydrated powder : Cream to yellow, homogeneous free flowing powder 
Appearance of Prepared medium : Light yellow colored, clear to slightly opalescent gel. 
pH (at 25°C) : 7.5 ± 0.2 
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Microorganism ATCC Inoculum (CFU/ml) Growth Incubation Temperature Incubation Period 

Vibrio parahaemolyticus 17802 50-100 Luxuriant 35-37°C 24 hours 

PACKAGING: 
In 500 gm packaging size. 
 
STORAGE 
Dehydrated powder, hygroscopic in nature, store in a dry place, in tightly-sealed containers below 25°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 powder show evidence of microbial contamination, discoloration, drying, or other 
signs of deterioration. 
 
DISPOSAL 
After use, 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. 
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