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22098 CASO Broth 
(Soybean Casein digest Broth,  
Casein-peptone Soymeal-peptone Broth) 

            
The medium will support a luxuriant growth of many fastidious organisms without the addition of 
serum. 
 Used for confirmation of Campylobacter jejuni by means of the motility test. Recommended by the 
"Schweizerisches Lebensmittelbuch" 5th ed., chapter 56A, USP XXlll (1995), EP (1999) and the Ph Eur. 
(1999). 
 
Composition: 
 

 

Final pH 7.3 +/- 0.2 at 25°C 
 
Store prepared media below 8°C, protected from direct light. Store dehydrated powder, in a dry place, 
in tightly-sealed containers at 2-25°C. 
 
Directions: 
Suspend 30 g of dehydrated media in 1 litre of purified filtered water. Sterilize at 121°C for 15 
minutes. Cool to 45-50°C. Mix gently and dispense into sterile Petri dishes or sterile culture tubes. 
 
Principle and Interpretation: 
Casein peptone and Soya peptone provide nitrogen, vitamins and minerals. The natural sugars from 
Soya peptone and Glucose promote organism growth. Sodium chloride is for the osmotic balance, while 
dipotassium hydrogen phosphate is a buffering agent. 
CASO Broth is often for the tube dilution method of antibiotic susceptibility testing. The addition of a 
small amount of agar (approx. 0.05-0.2% Cat. No. 05040, add before sterilisation) renders the broth 
suitable for the cultivation of obligatory anaerobes, such as Clostridium species. The superior growth-
promoting properties of CASO Broth make it especially useful for the isolation of organisms from blood 
or other body fluids. Anticoagulants such as sodium polyanetholesulfonate (Cat. No. P2008) or sodium 
citrate (Cat. No. 71635) may be added to the broth prior to sterilisation. 5 to 10 ml of blood may be 
added to 50 ml of medium. 
 
Cultural characteristics after 18-48 hours at 35ºC (if necessary 76 hours). 
 
Organisms (ATCC) Growth max. incubation time in 

days 
Escherichia coli (8739) +++ 3 
Staphylococcus aureus (6538-P) +++ 3 
Streptococcus pneumoniae (6301) +++ 3 
Bacillus subtilis (6633) +++ 3 
Pseudomonas aeruginosa (9027) +++ 3 
Candida albicans (2091 or 10231) +++ 5 
Aspergillus niger (16404) +++ 5 
   
 

Ingredients Grams/Litre 
Casein peptone 17.0  
Soy peptone 3.0 
Sodium chloride 5.0 
Dipotassium hydrogen phosphate 2.5 
Glucose 2.5 



 
 

The vibrant M, Millipore, and Sigma-Aldrich are trademarks of Merck KGaA, Darmstadt, Germany or 
its affiliates. Detailed information on trademarks is available via publicly accessible resources. 
© 2018 Merck KGaA, Darmstadt, Germany and/or its affiliates. All Rights Reserved. 
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Precautions and Disclaimer  
This product is for R&D use only, not for drug, household, or other uses. Please consult the Material 
Safety Data Sheet for information regarding hazards and safe handling practices. 
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