UNIVERSAL BEER AGAR (7574)

Intended Use
Universal Beer Agar is used for the cultivation of bacteria and yeasts encountered in the brewing industry.

Product Summary and Explanation

Universal Beer Agar was developed by Kozulis and Page, and used as a basal medium supplemented with
beer." The developers compared this formula with other media commonly used in breweries for detecting
microbial contamination.” The characteristics of Universal Beer Agar are closer to natural environmental
conditions found in a typical brewery. Universal Beer Agar supports the growth of more lactic acid bacteria
and yields larger colonies in a shorter time than traditional brewer's media. Supplementing this medium with
beer has produced a selective environment for organisms that are adapted to existent conditions in the
brewery. The presence of hop constituents and alcohol inhibits growth of many airborne microorganisms not
adapted to this environment.®

Universal Beer Agar supports growth of Lactobacillus, Pediococcus, Acetobacter, and yeasts that are known
beer contaminants. Universal Beer Agar is abbreviated as UBA.

Principles of the Procedure

Tomato Juice Solids is a source of carbon, protein, and nutrients. Yeast Extract provides trace elements,
vitamins, and amino acids. Dextrose supplies additional carbon. Dipotassium Phosphate and Monopotassium
Phosphate are the buffers. Magnesium Sulfate, Ferrous Sulfate, and Manganese Sulfate are sources of ions
that stimulate metabolism. Sodium Chloride maintains the osmotic balance of the medium. Peptonized Milk
contains lactose as an energy source. Agar is the solidifying agent.

Formula/ Liter

Tomato JUICE SOlIAS ....ocovviiiiiiiiiii e 79
YeaSt EXIrACT.....coii it 10 g
DEXIIOSE......eeeeeieeeieeeee ettt 10g
Dipotassium Phosphate..............ueuvvevviiiiiiiiiiiiiiiiieieieieinininnnn, 05¢g
Monopotassium Phosphate ............cccovveeeiiiiieeniiiee e 05¢9
Magnesium SUlfate ............eueviiiiviiiiiiiiieee e 0.125¢g
Sodium ChIONAE .......ceiiiiiiiiii e 001g
FErrous SUlfate .............uuueiiiiiiiiieiiieieiiieieieieieveeeeeeenennenes 0.01¢g
Manganese SUlfate ... 001g
=T 01 (0T T4 =To I 1Y/ 11 15¢
AGAC i 129

Final pH: 6.3 £0.2 at 25°C

Formula may be adjusted and/or supplemented as required to meet performance specifications.

Precaution
1. For Laboratory Use.

Directions

1. Suspend 55 g of the medium in 750 mL of purified water.

2. Heat with frequent agitation and boil for one minute to completely dissolve the medium.
3.  While medium is hot, add and mix 250 mL of beer without degassing.

4. Autoclave at 121°C for 10 minutes.

Quality Control Specifications
Dehydrated Appearance: Powder is homogeneous, free flowing, and light brown.

Prepared Appearance: Prepared medium is trace to slightly hazy and light to dark amber.
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Expected Cultural Response: Cultural response on Universal Beer Agar incubated aerobically at 25 - 30°C
and examined for growth after 18 - 72 hours.

Microorganism Approx. Inoculum Expected Results
(CFU)
Escherichia coli ATCC® 25922 10 - 300 Growth
Lactobacillus casei ATCC® 393 10 - 300 Growth
Lactobacillus fermentum ATCC® 9338 10 - 300 Growth
Saccharomyces cerevisiae ATCC® 9763 10 - 300 Growth

The organisms listed are the minimum that should be used for quality control testing.

Test Procedure
Refer to appropriate references for specific procedures.

Results
Refer to appropriate references and procedures for results.

Storage

Store sealed bottle containing the dehydrated medium at 2 - 30°C. Once opened and recapped, place
container in a low humidity environment at the same storage temperature. Protect from moisture and light by
keeping container tightly closed.

Expiration
Refer to expiration date stamped on the container. The dehydrated medium should be discarded if not free

flowing, or if appearance has changed from the original color. Expiry applies to medium in its intact container
when stored as directed.

Limitation of the Procedure
Due to varying nutritional requirements, some strains may be encountered that grow poorly or fail to grow on
this medium.

Packaging

Universal Beer Agar Code No. 7574A 500 g
7574B 2 kg
7574C 10 kg

References

1. Kozulis, J. A,, and H. E. Page. 1968. A new universal beer agar medium for the enumeration of wort and beer microorganisms.
Proc. Am. Soc. Brew. Chem. 19:52-58.

2. Murphy, D. T., and L. T. Saletan. 1970. Use of microbiological media in the brewery. Tech. Q. Master Brew. Assoc. Am. 7:182-
187.

3.  MacFaddin, J. D. 1985. Media for isolation-cultivation-identification-maintenance medical bacteria, vol. 1. p. 819-820. Williams &
Wilkins, Baltimore, MD.

Technical Information
Contact Acumedia Manufacturers, Inc. for Technical Service or questions involving dehydrated culture media preparation or
performance at (517)372-9200 or fax us at (517)372-2006.
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