POTATO DEXTROSE AGAR pH 5.6 and pH 3.5

INTENDED USE
Remel Potato Dextrose Agar pH 5.6 and pH 3.5 are solid media recommended for use in qualitative procedures for the identification,
cultivation, and enumeration of yeast and molds.

SUMMARY AND EXPLANATION

Potato Dextrose Agar is recommended by the American Public Health Association (APHA) and AOAC International (AOAC) for plate counts of
yeast and molds in the examination of dairy products and foods.® This medium is commonly used in slide-culture preparations of fungi to
stimulate sporulation.*® It is also used to maintain stock cultures of dermatophytes. Rebell and Taplin used Potato Dextrose Agar for
differentiation of atypical dermatophytes based on pigment production.®

PRINCIPLE
Infusion from potatoes provides a nutritious base for luxuriant development of most fungi. Dextrose is incorporated in the medium as a growth
stimulant. Sterile tartaric acid may be added to this medium to lower the pH to 3.5 to inhibit bacterial growth.

REAGENTS (CLASSICAL FORMULAE)*

Potato Dextrose pH 5.6:

DEXIIOSE ...ttt 200 g AGAT e 150 ¢
Potato Infusion Solids ...........ccccviriiniiiiiiicen 40 ¢ Demineralized Water ............ccocevviiiieniiiicneeen 1000.0 ml

pH5.6 0.2 @ 25°C
Potato Dextrose pH 3.5:

Dextrose
Potato Infusion Solids

150 ¢

pH3.5+0.2 @ 25°C

*Adjusted as required to meet performance standards.

PROCEDURE
1. Inoculate and streak the specimen as soon as possible after it is received in the laboratory. Selective and nonselective media should be
inoculated for isolation of fungi from potentially contaminated specimens.

2. If material is being cultured directly from a swab, roll the swab over a small area of the agar surface and streak for isolation.

3. Incubate plates in ambient air at 25-30°C in an inverted position with increased humidity for 4 weeks or longer.

4.  Examine plates for fungal colonies exhibiting typical color and morphology.

Pour Tube: Melt pour tube in boiling water bath and cool to 45-50°C. Mix and dispense into a sterile petri dish and proceed with the instructions

above.

QUALITY CONTROL

All lot numbers of Potato Dextrose Agar pH 5.6 and pH 3.5 have been tested using the following quality control organisms and have been
found to be acceptable. Testing of control organisms should be performed in accordance with established laboratory quality control
procedures. If aberrant quality control results are noted, patient results should not be reported.

CONTROL INCUBATION RESULTS

Candida albicans ATCC® 10231 Ambient, up to 72 h @ 25-30°C Good growth
Cryptococcus neoformans ATCC® 34877 Ambient, up to 72 h @ 25-30°C Good growth
Trichophyton mentagrophytes ATCC® 9533 Ambient, up to 72 h @ 25-30°C Good growth
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Refer to the front of Remel Technical Manual of Microbiological Media for General Information regarding precautions, product storage and deterioration,
specimen collection, storage and transportation, materials required, quality control, and limitations.

ATCC® is a registered trademark of American Type Culture Collection.
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