OAT meal agar II (OMA II)

For Colletotrichum graminicola sporulation
Color Code: Two black stripes

	Ingredient
	Amount

	Quaker Old-Fashioned Oatmeal (not “instant”)
	25 g

	Distilled water 
	500 ml

	Agar
	6.75 g

	Final volume: ~ 500ml


Add oatmeal to water while stirring and heating to 70 C. After ~1 hour at that temperature, strain through 2 layers of cheesecloth, squeezing most of the liquid out. Pass the filtrate through 4 layers of cheesecloth into a large graduated cylinder. Discard solids. Bring filtrate to 500 ml and transfer to a 2000 ml flask (not a 1000 ml flask!)
Important!   
Put the largest stirbar in the flask and stir at maximum speed with the heat on. 
Then add the agar very, very slowly, so clumps do not form. 
If clumps form, keep stirring and heating, covered, until agar dissolves. 
Seal the flask with a Styrofoam cap, if available. 
Autoclave 60 minutes, with the flask elevated above a tray to catch spills. 
Pour plates. Mark side of plates with 2 black stripes.
Fill all used flasks, etc., to the brim with water and wash as soon as possible.

Once the oatmeal solids dry on the container walls, they adhere tenaciously. 

Despite the relatively small volume, it is important to autoclave the medium in a 2 liter flask. 

The medium is so viscous that superheated steam can be trapped under a thick layer of the medium and explode when the pressure drops at the end of autoclaving.

This medium is more difficult to sterilize than others, incubate at room temperature to confirm sterility.

Colletotrichum graminicola hints:

Do not seal the Petri dishes with parafilm. Sealing delays or even prevents sporulation. Incubation at room temperature under black light (NUV) with a 12 –hour photoperiod. Acervuli with viscous orange spores form sooner when incubated under near UV than under white light
