iNstaBAG’

Filter blender bag with dehydrated media

Your diluent ready in minutes!
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Available in BPW, Fraser 15 and MILK

iNterscience




Ready-to-use media for easy preparation

instaBAG?® is a filter bag which includes a dehydrated pre-dosed media, allowing a 2-in-1 process. Skip the time-
consuming media preparation.

N

/‘ Place the sample 2 Add sterile and 8 Blend the instaBAG®
in an instaBAG® purified water with the BagMixer®
The sample is ready to be pipetted
All the advantages Just add water
of a filter bag Ready-to-use bag with pre-dosed

dehydrated media

Debris are blocked by the filter during

blending Complete dissolution during blending
ﬁ Non-woven filter identical to the bag
= filter

Long shelf life E

Zip pouch with desiccant: optimal E

conservation after opening

%
} SHELF LIFE

] =28 MONTHS

Available in BPW, Fraser 2 and MILK

instaBAG® EPT as a diluent for counting quality indicators and Listeria monocytogenes and for a non-selective
pre-enrichment to detect Salmonella and Enterobacteria.

instaBAG® Fraser 15 for primary selective enrichment when testing or counting Listeria monocytogenes and Listeria spp.

instaBAG® MILK for a non-selective pre-enrichment for counting quality indicators and detecting Salmonella in
chocolate products.



Space saving
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instaBAG glass bottles

Less garbage
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instaBAG: no water transported
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Diluent pouches
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No waste
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Easy preparation
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with instaBAG. with media preparation

Long shelf life

instaBAG
BPW 45 months

Fraser 12 30 months

Milk 28 months

Media bottle (BPW)

6 months



Technical specifications
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instaBAG® | instaBAG® | instaBAG® | instaBAG® | instaBAG® | instaBAG® | instaBAG®
BPW 90 BPW 225 Fraser 1, MILK 225 | MILK 900 | MILK 2250 | MILK 3375
Reference 114 090 114 225 114 220 115022 115 090 115225 115337
E Ideal For pre-enrichment I;c;:rie;:er:ﬁqcéir\]/te For the analysis of chocolate products
Pl Precut for pipetting v v v v v - -
g Marking zone v v v v - - -
o Volume index v v v v - - -
Type of bag Bag with lateral filter
Bag composition Multilayer: multicoated reinforced complex
Type of filter Non-woven
Bag volume 400 mL 2000 mL 3500 mL
Filter porosity < 250 pm
Type of dehydrated media Buffered peptone water Sugfgesgizted Skimmed milk powder
Weight of dehydrated media 189 459 13g 21.8¢g 87.49 218.4¢g 32779
» Sample weight 10 g (+ 5%) 259 (+5%) 100 g (= 5%) 250 g (+ 5%) 375 g (+ 5%)
Z B f water to b
<':> agé’g"(ge‘r’ﬁg ggd"pueriﬁed) 882mL (£2%) 2205mL (2% 212mL(£2%) 2032mL(x2%) 812.6mL(+2%) 2031 mL(£2%) 3047 mL (=2 %)
g Blending time 1 minute 2 minutes 3 minutes
("L_; Gamma ray treated 10 to 25 kGy, with certificate 25 to 45 kGy, with certificate
E Shelf-life 45 months 30 months 28 months
7] I1SO 111838, ISO
ISO 11133, ISO 11290-2, ISO 21528, 11290-2, ISO
. . ISO 7218, ISO 6579, ISO 6887 and 7218, I1SO 6887 - .
In compliance with FDA BAM (Bacteriological Analytical and FDA BAM ISO 7218, ISO 6887 and FDA BAM (Bacteriological Analytical Manual)
Manual) (Bacteriological

Approved for food contact

Temperature from 6 °C to 30 °C (42.8
°F to 86 °F). Close the pouch after
opening to avoid humidity

Storage conditions (50 °F to 86

Bag dimensions 190 x 300 mm
Aluminium pouch of

Box of

WEIGHT AND
DIMENSIONS

100 bags

Close the pouch
after opening to
avoid humidity

10 bags

80 bags

Analytical Manual)

Regulation (EC) No 1935/2004

Temperature from
10 °C to 30 °C

°F). Temperature from 15 °C to 25 °C (59 °F to 77 °F). Close the pouch after
opening to avoid humidity

250 x 380 mm 380 x 600 mm

5 bags

120 bags 40 bags 30 bags 20 bags

MSDS available on request. Each production batch is checked before shipment (certificate of conformity provided).

Ask for free samples

Your local distributor

ww. lNterscience.com

Certified production
Products made for INTERSCIENCE by Interlab, an ISO 9001 certified company.
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PARIS

Phone: +33 (0)1 34 62 62 61 - Email: info@interscience.com
FRANKFURT

Phone: +49 611 7238 7770 - Email: sales.germany@interscience.com
BOSTON

Phone: +1 781 937 0007 - Email: sales.usa@intersciencelab.com
SHANGHAI

Phone: +86 (0)21-64739390 - Email: sales.china@interscience.cn
SINGAPORE

Phone: +65 6977 7232 - Email: sales.asia@interscience.com
TOKYO

Phone: +81 3 6712 9715 - Email: sales.japan@interscience.com
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