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1. Cooked Meat Medium
Beef heart extract
Meat peptone
D (+) glucose
Sodium chloride

2. Cooked Meat Agar
Beef heart extract
Meat peptone
D (+) glucose
Sodium chloride
Agar

3. Reinforced Clostridial Agar
Casein enzymic hydrolysate
Beef extract
Yeast extract
Dextrose
Sodium chloride
Sodium acetate
Soluble starch
L- cystein hydrochloride

Agar
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