TECHNICAL DATA SHEET

RAPPAPORT-VASSILIADIS SOJA (RVS) BROTH

SELECTIVE ENRICHMENT OF SALMONELLA

1 INTENDED USE

Rappaport-Vassiliadis Soja Broth is used for the selective enrichment of Salmonella in milk, dairy products, other food
products, water and in environmental samples.

The typical composition of the broth corresponds to that defined in the standards NF EN ISO 19250, NF EN ISO
6579-1 and NF U47-102.

2 HISTORY

The composition of the medium was developed by Rappaport following the observation that Salmonella was more
resistant to hypertonic media than most other enterobacteria. In his experiments, Rappaport showed that magnesium
chloride was the most effective of all the salts tested. Selectivity of the medium was increased still further by the
addition of malachite green. Vassiliadis subsequently showed that a larger number of Salmonella could be recovered
by reducing the malachite green content and incubating at 43°C instead of 37°C.

Subsequent studies by Peterz et al. showed the effects of incubation temperature and magnesium chloride
concentration on the recovery performance of the medium. Finally, van Schothorst and Renaud modified Rappaport-
Vassiliadis Broth by replacing the casein peptone with a soy peptone and by incorporating a potassium
hydrogenophosphate buffer into the formula, resulting in a greater stability of the medium over time.

3 PRINCIPLES

The high concentration of magnesium chloride and the presence of malachite green reduce the growth of bacteria
other than salmonellae.

Growth of Salmonella Typhi, Salmonella Paratyphi and Shigella is somewhat inhibited by malachite green.

4 TYPICAL COMPOSITION

The composition can be adjusted in order to obtain optimal performance. For

For 1 liter of medium:

- Papaic digest Of SOJa.......cccuuiiiiiie e 450¢
= SOAIUM CRIOMIAE ... e 7209
- Monopotassium phosphate......... ... 1.26 g
- Dipotassium phosphate ...........oooi e 0.18¢
- Magnesium chloride, anhydrous (%) ........ccooiiiiiiiiiie e 13.40¢
- Malachite green (0Xalate) .........coooiiiiiiiiiiii e 36.0 mg

pH of the ready-to-use media at 25 °C: 5.2 £ 0.2.

(*): 13.40 g/L of anhydrous magnesium chloride (molecular weight 95.21) correspond to 28.6 g/L of hexahydrated
magnesium chloride (molecular weight 203.3).
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5 PREPARATION

« Dissolve 26.6 g of dehydrated media (BK148) in 1 liter of distilled or  Reconstitution:
demineralized water. W

«  Stir slowly until complete dissolution.

« Dispense in tubes at 10 mL per tube. v Sterilization:

« Sterilize in an autoclave at 115 °C for 15 minutes. 15 min at 115 °C

e Cool the media to room temperature.

6 INSTRUCTIONS FOR USE

« Transfer 0.1 mL of pre-enrichment broth obtained (Buffered Peptone Water) into  Inoculation:
a 10 mL tube of RVS broth prepared as above or use the ready-to-use tubes m
(BMO074). )

e Incubate at 41.5+ 1 °C for 24 £ 3 hours. v Incubation:

24hat41.5°C

NOTES:

- In dried milk products and cheese, Salmonella may be sublethally injured. Incubate the selective enrichment media
from these products for an additional 24 h + 3 h.
- A second selective enrichment broth is cultured in parallel when working in the context of the standardized methods.

7 RESULTS

From each tube, inoculate a plate of XLD agar and a second selective media of the user’s choice for
Salmonella, using a loop of RVS broth.
Confirm characteristic colonies.

8 QUALITY CONTROL

Dehydrated media: bluish powder, free-flowing and homogeneous.
Prepared media: blue, limpid solution.

Typical culture response after 24 hours of incubation at 41.5 °C followed by subculture on XLD or Casein soy agar
(NF EN ISO 11133):

Microorganisms Growth
Salmonella Enteritidis WDCM 00030 > 10 characteristics colonies on
+ Escherichia coli WDCM 00013 XLD agar
+ Pseudomonas aeruginosa WDCM 00025
Salmonella Typhimurium WDCM 00031 > 10 characteristics colonies on
+ Escherichia coli WDCM 00012 XLD agar
+ Pseudomonas aeruginosa WDCM 00025
Escherichia coli WDCM 00012 <100 colonies on TSA
Enterococcus faecalis WDCM 00087 <10 colonies on TSA

9 STORAGE / SHELF LIFE

Dehydrated media: 2-30 °C.
Ready-to-use media in tubes: 2-8 °C.
The expiration dates are indicated on the label.

Prepared media in tubes (*): 180 days at 2-8 °C.
(*) Benchmark value determined under standard preparation conditions, following manufacturer’s instructions.
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10 PACKAGING

Dehydrated media:
L0 L0 I o N oo 1 =SSR BK148HA

Ready to use media in tubes:
BOX A0 MLAUDES .. BM07408
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12 ADDITIONAL INFORMATION

The information provided on the labels take precedence over the formulations or instructions described in this
document and are susceptible to modification at any time, without warning.

Document code : RAPPAPORT-VASSILIADIS-SOJA-BROTH_BK148_BMO074_v11(en)
Creation date : 04-2003

Updated . 04-2024

Origin of revision :  Review of Bibliography.
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