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	POLICY STATEMENT
	TSI Agar contains three sugars (Dextrose, lactose and sucrose), phenol red for detecting carbohydrate fermentation, and ferrous sulfate for the detection of hydrogen sulfide production (indicted by blackening in the butt of the tube). Carbohydrate fermentation is indicated by the production of gas and a change in the color of the pH indicator from red to yellow. To facilitate the detection of organisms that only ferment dextrose, the dextrose concentration is one- tenth the concentration of lactose or sucrose.  The small amount of acid produced in the slant of the tube during dextrose fermentation oxidizes rapidly, causing the medium to remain red or revert to an alkaline pH. In contrast, the acid reaction (yellow) is maintained in the butt of the tube because it is under lower oxygen tension. After depletion of the limited dextrose, organisms able to do so will begin to utilize the lactose or sucrose. 

	PURPOSE
	This procedure provides technical instruction for the performance of the TSI Slants test.

	SCOPE
	This procedure applies to testing personnel authorized to perform testing. This group includes, but is not limited to Laboratory Technologists as well as leads and supervisory personnel.

	RESPONSIBILITY
	All the above personnel are responsible for following the TSI Slants procedure without exception. In addition, testing personnel are also responsible for evaluating the results and taking proper remedial action. 


REAGENTS 

TSI Agar Slant

Store at 2ºC to 8ºC. DO NOT use the beyond the expiration date.  
QUALITY CONTROL

Quality control is performed by the manufacturer according to CLSI Guidelines.

PROCEDURE 

1. Using an inoculating needle, pick colonies from a pure culture on an enteric plated medium.
2. Stab into the medium in the butt of the tube and then streak back and forth along the surface of the slant.

3. Incubate with caps loosened at 35ºC and examine after 18 -24 hours.

REPORTING

· If the butt of the tube becomes yellow (acidic), but the slant becomes red (alkaline), the organism being tested only ferments dextrose (glucose).

· A yellow (acidic) color in the slant and butt indicates that the organism being tested ferments dextrose, lactose and /or sucrose.

· A red (alkaline) color in the slant and butt indicates that the organism being tested is a nonfermenter.

· Hydrogen sulfide (H2S) is detected by the formation of a black precipitate in the butt of the tube. 

Hydrogen sulfide producing organisms on TSI Agar may produce so much black precipitate, ferrous sulfide, that the acidity produced in the butt, is completely masked. However, if H2S is reduced, an acid condition does exist in the butt even if not observable and should be recorded as such. Some organisms may not demonstrate hydrogen sulfide production on TSI agar because utilization of the sucrose in TSI agar suppresses the enzyme mechanism that results in the production of H2S. Specifically, H2S producing Salmonella and some members of the Enterobacteriaceae may not be H2S positive on TSI Agar.

· Gas production is indicated by splitting and cracking of the medium. 

Enter the result in the appropriate spot in the Meditech workcard.

· Slant/Butt

· A = acid

· K = alkaline

· G = gas

· H2S = hydrogen sulfide production.
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