
                                                                                                                                                                                                                                 

 

Technical Information 
 
 

Bryant and Burkey Agar                                                                        

Product Code: DM 2690 
Application: - Bryant and Burkey Agar is recommended for detecting and enumerating spores of lactate fermenting Clostridium in milk 

and dairy products. 
 

 
 

 
 

 
 

 

 

 

or detecting faecal coliforms drinking in water waste water, seawater and foods samples by MPN Method.  

 

Composition** 

 
Ingredients    Gms / Litre       
Casein enzymic hydrolysate 15.000 
Yeast extract 5.000 
Beef extract 7.500 
Sodium acetate 5.000 
L-Cystine hydrochloride 0.600 
Resazurin 0.0025 
Sodium thioglycollate 0.200 
Agar 

Final pH ( at 25°C) 
0.750 

5.9±0.2 
**Formula adjusted, standardized to suit performance parameters  
 
   

Principle & Interpretation 
Bryant and Burkey Agar is recommended to enumerate the spores of gasogenic clostridia that are responsible for swelling of cheese in 

dairy industry (1, 2). In normal conditions of use, the medium allows the growth of other microorganisms also which are not directly 

related to cheese alteration, e.g. Clostridium sporogenes or Clostridium butyricum. Germination and growth of butyric acid bacteria 

(BAB) causes severe defects in cheese with silage being the main source of BAB spores in cheese milk (4). Clostridia spores are heat 

resistant and therefore can contaminate cheese brines. The gas produced by the growth of clostridia swells the cheese and is responsible 

for defect known as butyric swelling, resulting in bad taste. The main species causing this butyric swelling defect is Clostridium 

tyrobutyrium. 

Bryant and Burkey Agar is the modification of Bryant and Burkey Medium with addition of little amount of agar that makes the medium 

thicker to be used in greater volumes. Addition of sodium thioglycollate helps to maintain anaerobic conditions and also the amount of 

lactate is reduced so that the density of the medium will be retained easily for the production of gas bubbles. 

Resazurin is a redox indicator and monitors the oxygen level turning from pink under aerobic conditions to colourless under anaerobic 

conditions. The nutrient composition of the basal medium, particularly of casein enzymic hydrolysate, yeast extract, beef extract and L-

cystine HCl help in rapid growth of Clostridium species. Sodium acetate promotes spore germination (3) and improves the selectivity of 

the medium. Sodium lactate is fermented under anaerobic conditions by Clostridium tyrobutyricum. A pink colour indicates the presence 

of oxygen in the media which turns colourless on boiling.  

 
Methodology 

 
Suspend 34.05 grams of dehydrated media in 1000 ml distilled water containing 3 grams of Sodium lactate. Mix thoroughly & heat to 

boiling to dissolve the medium completely. Sterilize by autoclaving at 15 lbs pressure (121°C) for 15 minutes. 
 

Note: If more than the upper one-third of the medium has acquired a pink colour, the medium may be restored once by heating in a water 

bath or in free flowing steam until the pink colour disappears. 

 

 

 

 

 

 

 



                                                                                                                                                                                                                                 

 

 

Quality Control  

Appearance 
Cream to yellow homogeneous free flowing powder 

Colour and Clarity  

Light amber coloured, clear to slightly opalescent solution with upper 10% or less medium pink on standing. 

Reaction 

Reaction of 3.4% w/v aqueous solution at 25°C. pH : 5.9±0.2 

pH Range 

5.70-6.10 

Cultural Response 

DM 2690: Cultural characteristics observed under anaerobic condition, after an incubation at 35-37°C for 6 days. 

Organism                                                               Inoculum   Growth          Gas 

                                                                                (CFU)                                  production 

Cultural Response 
Clostridium tyrobutyricum ATCC 25755           50-100    good             positive reaction 

                                      

Storage and Shelf Life  
Dried Media: Store below 30°C in tightly closed container and the prepared medium at 2 - 8°C. Use before expiry date on the label. 
Prepared Media: 2-8o in sealable plastic bags for 2-5 days. 
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Disclaimer : 

                           • User must ensure suitability of the product(s) in their application prior to use.  

• The product conform solely to the technical information provided in this booklet and to the best of knowledge research and development work 
carried at CDH is true and accurate  
• Central Drug House Pvt. Ltd. reserves the right to make changes to specifications and information related to the products at any time.  
• Products are not intended for human or animal diagnostic or therapeutic use but for laboratory, research or further manufacturing of diagnostic 
reagents extra. 
• Statements contained herein should not be considered as a warranty of any kind, expressed or implied, and no liability is accepted for   
infringement of any patents. Do not use the products if it fails to meet specification  for identity and performance  parameters.                 


