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Sterilization of culture media generally involves the use of an autoclave op-
erating at 121°C at a pressure of 15 (b/in.2 for 20 min. Such a process takes
about 2 hours, implying that it is a time- and energy-consuming process and
therefore not suitable for preparation of a small amount of media. Microwave
oven has been reported as an equipment capable of efficiently destroying
microorganisms within very short time. Therefore, this research aimed to use
a 1200-W household microwave for sterilization of Nutrient Broth (NB) and
Nutrient Agar (NA). Microwave irradiation at 1200 W for 180 seconds after the
media had boiled could well sterilize the culture media. Growth of Escherichia
coli and Staphylococcus aureus in the microwaved media was noted to be
the same as in the autoclaved media. Morphology of the cells cultured in
microwaved media remained unchanged. Sugar utilization patterns of both
the cells cultured in microwaved as well as those in the autoclaved media
were similar. Power consumption and time consuming for media sterilization
by microwave were less than those by autoclaving. Therefore, utilization of
microwave is suitable for sterilization a small volume of culture media.
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