
























'Lab-Lemco' Broth Code: CM15 
A Nutrient Broth for general bacteriological use, and for the examination·of water, sewage, dairy products and food by 
American standard methods. 

Formula (grams per litre) 
'Lab-Lemco 'powder 
Peptone 

Final pH 7.4 ± 0.2 

Directions 
Dissolve 8g in 1 litre of distilled water and distribute into final 
containers. Sterilise by autoclaving at 121 oc for 15 minutes. 

Description 
'Lab-Lemco' Broth is a general purpose liquid medium used 
for the examination of water and dairy products. 1·2 

3.0 
5.0 

lt is used as a nutrient meat extrae! broth for general bacteriology. 

The formula conforms to that for Nutrient Broth specified by the 
Association of Official Analytical Chemists for pre-enrichment 
of food samples undergoing examination for detection of 
Salmonella (see table 1 ). 

For pre-enrichment 25g samples are added to 225m! of broth. 
The specific methods given in the AOAC Bacteriological 
Analytical Manual should be referred to for samples that 
cannot be analysed on an exact weight basis. 

Storage conditions and Shelf lite 
Store the dehydrated medium below 25°C and use befare the 
expiry date on the label. 

Store the prepared medium at room temperature (18-22°C). 

Quality Control 
Positive control: 
Staphylococcus aureus ATCC 25923 
Escherichia coli A TCC 25922 

Negative control: 
Uninoculated medium. 

Precautions 
'Lab-Lemco' broth is slightly more alkaline than the medium 
used in the APHA publications (pH 6.8). 

References 
1 American Public Health Association ( 1980) Standard 

Methods for the Examination of Water and Wastewater. 
15th Edn. APHA lnc. Washington DC. 

2 American Public Health Association (1978) Standard 
Methods for the Examination of Dairy Products. 14th Edn. 
APHA lnc. Washington DC. 
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Lactase B roth Code: CM137 
A liquid medium for use in the performance or confirmation of the Presumptive Test for Coliforms in water, milk, etc and 
for use as a pre-enrichment broth for Salmonella. 
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Formula (grams per litre) 
'Lab-Lemco 'powder 
Peptone 
Lactase 

Final pH 6.9 ± 0.2 

Directions 
Dissolve 13g in 1 litre of distilled water and distribute into 
containers with fermentation tubes (Durham). Sterilise by 
autoclaving at 121 oc for 15 minutes. 

Description 
Lactase broth is recommended for use in the presumptive 
identification of coliform organisms in mil k, water and 
foods as specified by the American Public Health 
Association .1 ·2·3 

3.0 
5.0 
5.0 

Tubes of Lactase Broth are inoculated with dilutions of the 
samples and incubated at 35°C. Examination for gas formation 
is carried out alter 24 and 48 hours incubation. This 
presumptive evidence of coliform organisms must be 
confirmed by further tests. 

Lactase Broth is also specified by APHA and by the 
Association of Official Analytical Chemists (AOAC) for 
pre-enrichment culture of Salmonella3•4 (see Table 1 ). 

For pre-enrichment of toad samples 25g units of sample are 
added to 225ml of broth. 

The specific AOAC method should be referred to for samples 
that cannot be analysed on an exact weight basis 4 

Storage conditions 
Store the dehydrated medium below 25°C and use befare the 
expiry date on the label. 

Store the prepared medium at room temperature (18-22°C). 

Quality Control 
Positive control : 
Escherichia coli A TCC 25922 
Enterobacter aerogenes A TCC 13048 

Negative control : 
Uninoculated medium. 

References 
1 American Public Health Association ( 1979) Standard 

Methods for the Examination of Dairy Products. 14th Edn . 
APHA Washington DC. 

2 American Public Health Association (1980) Standard 
Methods for the Examination of Water and Wastewater. 
15th Edn. APHA lnc. Washington DC. 

3 American Public Health Association ( 1976) Compendium 
of Methods for the Microbiological Examination of Foods. 
APHA lnc. Washington DC. 

4 "Associationof Official Analytical Chemists" F.D.A. 
Bacteriological Analytical Manual 6th Edition (1989) AOAC 
Arlington Virginia USA 
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