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Product 
Product name  : PhageGuard S™ 
Product number  : 221 (100 mL), 222 (1000 mL) 

 
Physical properties 
 
Description : Liquid F01a and S16 phage cultures which kill Salmonella spp in food. 
Visual characteristics: : Clear to slightly opaque, colourless to slightly yellow liquid 
Activity phage F01a + S16 : 2x1011 PFU / mL  
Source : Fermentation 
   

Chemical properties   

Water :  > 95% 
Potassium chloride :  < 4% 
Yeast Extract :  < 0.5%  
Ferment :  < 0.1% 
 
Heavy metals:  
 
Mercury    :  < 0.5 ppm* 
Arsenic    :  < 0.1 ppm* 
Lead    :  < 0.1 ppm* 
Cadmium    :  < 0.05 ppm* 
 
* These values are not analysed each batch but have been established based on the results of several batches in line with our 
regular monitoring program. 

   

Microbiological properties 

 

Aerobic plate count 30°C     : < 1 CFU / g 
coliforms     : < 10 CFU /g** 
E. coli     : < 10 CFU / g** 
Salmonella    : Negative / 25 g** 
Yeast and mold     : < 10 CFU / g** 
 
** These micro-organisms are not tested individually, but the used analysis method has been validated for Coliforms, E. 
coli and Salmonella. 

 
 

Packaging and storage   
 

Packaging :  One-way containers of 100 mL or 1000 mL. 
Storage temperature :  To be stored at refrigerated conditions 36 - 46ºF (2 – 8°C). 
Storage stability :  Kept in the original packaging under recommended conditions the  
    product’s shelf-life is 12 months (36 - 46ºF (2 – 8°C)). 
   
 
For more information please contact: 
   
 

Micreos Food Safety B.V.  
Nieuwe Kanaal 7p, 6709 PA Wageningen, The Netherlands . T +31 (0)88 8007151  

VAT no: NL8501.83.935.B01 . Chamber of Commerce: 51815613 . IBAN: NL87 RABO 0158 1449 61 . BIC: RABONL2U  
Info@micreos.com . www.PhageGuard.com 

 
The product specifications may change or be modified in the near future. You are advised to consult with Micreos to obtain the most recent version. 

 


