
Reference : 01-412 Scharlau Microbiology - Technical data sheet
Product :  
PLATE COUNT SKIM MILK AGAR

Specification
Solid medium for the plate count of milk and dairy products, according to DIN and FIL/IDF standards.

Tryptone .................................................... 5.00
Yeast extract ............................................. 2.50
Skimmed milk ............................................ 1.00
Dextrose .................................................... 1.00
Agar .........................................................10.50

Final pH 7.0 ±0.2 at 25 °C

Formula * in g/L

* Adjusted and /or supplemented as required to meet performance criteria

Directions
Suspend 20 g of powder in 1 L of distilled water and let it soak. Bring to the boil, constantly stirring. Distribute into
suitable containers and sterilize in the autoclave at 121°C for 15 minutes.

Description
This medium, with added milk, is more nutrient rich than other standard media; however, the opalescence of the medium
makes early observations sometimes difficult.
Due to its lower agar concentration, it may be used for the pour plate method or the spread plate method.

Technique
Prepare 10-fold serial dilutions of the sample and take 1 ml in duplicate aliquots from each dilution and put them in sterile
Petri dishes. Pour approx. 20 ml of sterile cooled medium (around in each of the plates. gently by swirling the
plate in a figure Leave the plates undisturbed to solidify and incubate in an inverted position. The incubation time and
temperature depend on the type of microorganism under investigation. In general for an aerobic count, incubate for

The method by APHA of method molten
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Sample with 1/4 Peptone Diluent
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Quality control

Staphylococcus aureus ATCC 25923 Escherichia coli ATCC 25922

Microorganism Growth Remarks

Incubation temperature: Incubation time:
Inoculum:

Escherichia coli
Bacillus subtilis
Staphylococcus aureus
Escherichia coli

Y. new

References

Storage

Packaging
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