
 

 

 

 

 

 

 

22.06.2017 
LIP Product Information for: 

W14012 COOKED MEAT (ANAEROBIC BROTH) 
 
Dear Customer,  
 
We wish to advise of a pH specification adjustment for the above product.  

 

Under our change control process, we are updating the pH specification of W14012 to more accurately reflect the 

components of the product – a change from 6.8 +/- 0.2 to 7.0 +/- 0.2.  

 

This will be a temporary change until our shelf life validation confirms the revised specification.  

 

The components of the product are Cooked Meat Medium (CM0081) and Anaerobe Basal Broth (CM0957). 

Oxoid CM0957: pH spec of 6.8 +/- 0.2 

Oxoid CM0081: pH spec of 7.2 +/- 0.2 

 

This would suggest a pH of 7.0 +/- 0.2 for the product containing the two raw materials. 

 

A review of our measured pH results of the previous 10 batches of this product, indicate this is the appropriate pH 

range.  

 

No change has been made to our product and growth promotion requirements remain the same.  The product 

specification and the QC Cert will be updated for future batches.  

 

Should you have any queries regarding this change please do not hesitate to contact us.  

Andre Buckley, Production Manager, Fannin Ltd. 
(01)2907206 
andre.buckley@fannin.eu 
www.lipdiagnostic.com  
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