APPENDIX 3: ARTIFICIAL CONTAMINATION FOR THE SENSITIVITY STUDY

N° Artificial contaminations Global >

French name product English name product S 8

Sample result § i

Strain Origin Injury protocol Injury Inoculation

432 Poitrine de veau a mijoter Veal meat S. Give 436 Ground beef Seeding48hat3°C +2°C / é—3—3”—6-0(3.'0) + 1 a
483 Pavé de veau a griller Veal meat S. Panama 4255 Ground beef Seeding 48 hat 3°C + 2°C / 3-6-0-0-0 (1.8) + 1 a
484 Bavette d'aloyau Beef meat S. Give 436 Ground beef Seeding 48 hat3°C £ 2°C / 3-3-3-6-0(3.0) + 1 a
485 Steak a griller Ground beef S. Panama 4255 Ground beef Seeding 48 h at 3°C £ 2°C / 3-6-0-0-0 (1.8) + 1 a
1534 Viande bovine a pot au feu Beef trim S. Dublin Ad529 Beef Seeding48 hat3°C £ 2°C / 1-2-1-2-2 (1.6) + 1 a
767 Réti de porc Delicatessen (pork) S. London Ad2422 Pork Spiking-TS+10%NaCl 05 7-7-4-5-3 (5.2) + 1 c
768 Bacon fumé Delicatessen (bacon) S. London Ad2422 Pork Spiking-TS+10%NaCl 0.5 7-7-4-5-3 (5.2) + 1 c
769 Saucisson sec Delicatessen (dry sausage) S. Brandenburg Ad2420 Pork Spiking-TS+10%NaCl 05 10-8-5-4-13 (8.6) + 1 c
770 Cervelas Delicatessen (cervelas) S. Brandenburg Ad2420 Pork Spiking-TS+10%NaCl 0.5 10-8-5-4-13 (8.6) + 1 c
M Jambon supérieur avec couenne | Delicatessen (ham) S. Kedougou Ad227 Pork Spiking-TS+10%NaCl 14 5-3-5-2-2 (3.4) + 1 c
772 Saucisson a l'ail Delicatessen (sausage) S. Kedougou Ad227 Pork Spiking-TS+10%NaCl 1.4 5-3-5-2-2 (3.4) + 1 c
773 Jambon serrano Delicatessen (ham) S. Derby Ad1879 Pork Spiking-TS+10%NaCl 0.7 7-4-8-2-6 (5.4) + 1 c
774 Salami Delicatessen( salami) S. Derby Ad1879 Pork Spiking-TS+10%NaCl 0.7 7-4-8-2-6 (5.4) + 1 c
4386 Biche de chévre pasteurisée Pasteurised milk cheese S. Stourbridge Ad2297 Raw milk cheese Seeding 48 hat3°C £ 2°C / 2-0-3-1-2 (1.6) + 2 a
487 Camembert pasteurisé Pasteurised milk cheese S. Mbandaka Ad1810 Raw milk Seeding48 hat 3°C £ 2°C / 3-1-3-2-1 (2.0 2 a
438 Lait ribot Fermented milk S. Ohio Ad2213 Raw cream Seeding 48 hat3°C £ 2°C / 2-1-1-2-3 (1.8) + 2 a
439 Créme fraiche pasteurisée Pasteurised cream S. Duisburg Ad1812 Sheep raw milk Seeding48 h at 3°C £ 2°C / 1-2-4-0-1 (1.6) + 2 a
490 Lait fermenté Fermented milk S. Anatum Ad1168 Dairy product Seeding 48 hat3°C £ 2°C / 1-2-3-1-2 (1.8) + 2 a
491 Créme fraiche Cream S. Dublin Ad1336 Raw milk cheese Seeding48hat3°C +2°C / 1-0-2-0-1 (0.8) + 2 a
492 Lait cru fermier Raw milk S. Stourbridge Ad2297 Raw milk cheese Seeding 48 h at 3°C £ 2°C / 2-0-3-1-2 (1.6) + 2 a
496 Gros lait fermier Raw milk cheese S. Anatum Ad1168 Dairy product Seeding 48 hat3°C +2°C / 1-2-3-1-2 (1.8) 2 a
775 Cantal pasteurisé Pasteurised milk cheese S. Ohio Ad2213 Raw cream Spiking HT 8min 56°C 0.5 7-6-5-7-5 (6.0) + 2 a
776 Lait fermenté Fermented milk S. Ohio Ad2213 Raw cream Spiking HT 8min 56°C 0.5 7-6-5-7-5 (6.0) + 2 a
77 Lait frais entier Pasteurised milk S. Anatum Ad1168 Dairy product Spiking HT 8min 56°C 0.6 5-9-8-5-3 (6.0) + 2 a
778 Créme pasteurisée Pasteurised cream S. Anatum Ad1168 Dairy product Spiking HT 8min 56°C 0.6 5-9-8-5-3 (6.0) + 2 a
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779 Lait 1/2 écrémé Pasteurised half skimmed milk S. Dublin Ad1336 Raw milk cheese Spiking HT 8min 56°C 0.7 7-1-4-3-0 (3.0) + 2 a
780 Glace rhum raisin Ice cream S. Stourbridge Ad2297 Raw milk cheese Seeding 1 week -20°C / 2-1-1-2-0 (1.2) 2 a
781 Glace vanille Ice cream (vanilla) S. Stourbridge Ad2297 Raw milk cheese Seeding 1 week -20°C / 2-1-1-2-0 (1.2) 2 a
783 Glace rhum raisin Ice cream S. Mbandaka Ad1810 Raw milk Seeding 1 week -20°C / 3-4-2-1-1(2.2) + 2 a
493 Roquefort au lait cru Raw milk cheese S. Mbandaka Ad1810 Raw milk Seeding48 h at 3°C £ 2°C / 3-1-3-2-1 (2.0 + 2 b
494 Comté au lait cru Raw milk cheese S. Ohio Ad2213 Raw cream Seeding 48 hat3°C +2°C / 2-1-1-2-3 (1.8) + 2 b
495 Bethmale au lait cru Raw milk cheese S. Duisburg Ad1812 Sheep raw milk Seeding 48 h at 3°C £ 2°C / 1-2-4-0-1 (1.6) 2 b
2461 Roquefort au lait cru Raw milk cheese S.Cerro Ad2150 Lactoserum Seeding 48 h at 3°C £ 2°C / 2-1-0-1-4 (1.6) + 2 b
2462 Grana padana au lait cru Raw milk cheese S.Cerro Ad2150 Lactoserum Seeding48hat3°C +2°C / 2-1-0-1-4 (1.6) 2 b
327 lait entier en poudre Milk powder S. Cerro Ad1173 Dairy product Seeding lyophilized room / 1 + 2 c
temperature 12 days
328 Lait entier en poudre Milk powder S. Tenessee Ad1171 Dairy product Seeding lyophilized room / 0.6 + 2 c
temperature 12 days
330 Lait demi écrémé en poudre Milk powder S. Cerro Ad1173 Dairy product Seeding lyophilized room / 1.3 + 2 c
temperature 12 days
331 Lait écrémé en poudre Milk powder S. Tenessee Ad1171 Dairy product Seeding lyophilized room / 1 + 2 c
temperature 12 days
333 Maltodextrine en poudre Maltodextrin S. Cerro Ad1173 Dairy product Seeding lyophilized room / 0.6 + 2 c
temperature 12 days
334 Maltodextrine en poudre Maltodextrin S. Tenessee Ad1171 Dairy product Seeding lyophilized room / 1.3 + 2 c
temperature 12 days
335 Lactosérum en poudre atomisé Lactoserum S. Duisburg Ad1812 Sheep raw milk Seeding lyophilized room / 1 + 2 c
temperature 12 days
336 Lactosérum en poudre atomisé Lactoserum S. Montevideo 510 Raw milk Seeding lyophilized room / 0.6 + 2 c
temperature 12 days
337 Lactosérum en poudre Lactoserum S. Montevideo 510 Raw milk Seeding lyophilized room / 1.3 + 2 c
temperature 12 days
339 Caséinates Caseinates S. Duisburg Ad1812 Sheep raw milk Seeding lyophilized room / 2.9 + 2 c
temperature 12 days
340 Caséinates Caseinates S. Montevideo 510 Raw milk Seeding lyophilized room / 29 + 2 c
temperature 12 days
604 Poudre de lait infantile sans Infant formula without probiotics S. Mbandaka Ad2296 Raw milk Seeding lyophilized strain 15 / 2.0 + 3 a
probiotiques 6 mois days/ambient temperature
605 Poudre de lait infantile sans Infant formula without probiotics S. Cerro Ad2152 Lactoserum Seeding lyophilized strain 15 / 1.0 3 a
probiotiques 6 mois days/ambient temperature
608 Poudre de lait infantile sans Infant formula without probiotics S. Stourbridge Ad2297 Raw milk cheese Seeding lyophilized strain 15 / 3.0 + 3 a
probiotiques 6 mois days/ambient temperature
609 Poudre de lait infantile sans Infant formula without probiotics S. Dublin Ad531 Raw milk cheese Seeding lyophilized strain 15 / 2.1 + 3 a
probiotiques 6 mois days/ambient temperature
610 Poudre de lait infantile sans Infant formula without probiotics S. Mbandaka Ad2296 Raw milk Seeding lyophilized strain 15 / 1.8 + 3 a
probiotiques 2e age days/ambient temperature
611 Poudre de lait infantile sans Infant formula without probiotics S. Cerro Ad2152 Lactoserum Seeding lyophilized strain 15 / 1.05 3 a
probiotiques 2e age days/ambient temperature
616 Poudre de lait infantile sans Infant formula without probiotics S. Mbandaka Ad2296 Raw milk Seeding lyophilized strain 15 / 1.8 + 3 a

probiotiques 2e age

days/ambient temperature
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617 Poudre de lait infantile sans Infant formula without probiotics S. Cerro Ad2152 Lactoserum Seeding lyophilized strain 15 / 1.05 3 a
probiotiques 2e age days/ambient temperature
981 Poudre de lait infantile 1er age Infant formula without probiotics S. Virchow Ad1721 Cereals Spiking lyophilized strain 0.5 2-2-4-1-0 (1.8) + 3 a
982 Poudre de lait infantile 2e age Infant formula without probiotics S. Typhimurium 4 Milk powder Spiking lyophilized strain 0.5 0-1-1-0-2 (0.8) + 3 a
983 Poudre de lait infantile 2e age Infant formula without probiotics S. Ohio Ad1482 Milk Spiking lyophilized strain 05 2-1-1-3-1 (1.6) + 3 a
984 Poudre de lait infantile 2e age Infant formula without probiotics S. Mbandaka Ad1722 Raw milk Spiking lyophilized strain 0.5 2-2-3-1-1 (1.8) 3 a
991 Poudre de lait infantile sans Infant formula without probiotics S. Meleagridis 505 Raw milk Spiking lyophilized strain 0.5 1-5-2-2-0 (2.0) + 3 a
probiotiques 1er age
992 Poudre de lait infantile sans Infant formula without probiotics S. Infantis 401B Raw milk Spiking lyophilized strain 0.5 1-4-6-7-4 (4.4) + 3 a
probiotiques 2e age
993 Poudre de lait infantile sans Infant formula without probiotics S. Infantis 401B Raw milk Spiking lyophilized strain 05 1-4-6-7-4 (4.4) + 3 a
probiotiques 2e age
1108 Poudre de lait infantile 3e age Infant formula without probiotics S. Montevideo 510 Raw milk Seeding lyophilized strain 15 / 34 + 3 a
days/ambient temperature
1109 Poudre de lait infantile 2e age Infant formula without probiotics S. Cerro Ad1173 Dairy product Seeding lyophilized strain 15 / 1.8 + 3 a
days/ambient temperature
1110 Poudre de lait infantile 3e age Infant formula without probiotics S. Tenessee Ad1171 Dairy product Seeding lyophilized strain 15 / 1.8 + 3 a
days/ambient temperature
1111 Poudre de lait infantile 2e age Infant formula without probiotics S. Duisburg Ad1812 Raw milk Seeding lyophilized strain 15 / 25 + 3 a
avec probiotiques days/ambient temperature
1112 Poudre de lait infantile 1er age Infant formula without probiotics S. Montevideo 510 Raw milk Seeding lyophilized strain 15 / 34 + 3 a
avec probiotiques days/ambient temperature
606 Poudre de lait infantile avec Infant formula with probiotics 9.1. 10° | S. Stourbridge Ad2297 Raw milk cheese Seeding lyophilized strain 15 / 7.0 + 3 b
probiotiques 2e age cfulg days/ambient temperature
607 Poudre de lait infantile avec Infant formula with probiotics 9.1. 105 | S. Dublin Ad531 Raw milk cheese Seeding lyophilized strain 15 / 2.1 3 b
probiotiques 2e age cfulg days/ambient temperature
612 Poudre de lait infantile avec Infant formula with probiotics 5.2. 106 | S. Mbandaka Ad2296 Raw milk Seeding lyophilized strain 15 / 1.8 + 3 b
probiotiques cfulg days/ambient temperature
613 Poudre de lait infantile avec Infant formula with probiotics 5.2. 106 | S. Cerro Ad2152 Lactoserum Seeding lyophilized strain 15 / 1.05 3 b
probiotiques cfulg days/ambient temperature
615 Poudre de lait infantile avec Infant formula with probiotics 2.9. 106 | S. Dublin Ad531 Raw milk cheese Seeding lyophilized strain 15 / 21 + 3 b
probiotiques 2e age cfulg days/ambient temperature
619 Poudre de lait infantile avec Infant formula with probiotics 1.7. 105 | S. Dublin Ad531 Raw milk cheese Seeding lyophilized strain 15 / 2.1 3 b
probiotiques 2e age cfulg days/ambient temperature
620 Poudre de lait infantile avec Infant formula with probiotics 5.3. 106 | S. Mbandaka Ad2296 Raw milk Seeding lyophilized strain 15 / 1.8 + 3 b
probiotiques 1er age cfulg days/ambient temperature
621 Poudre de lait infantile avec Infant formula with probiotics 5.3. 106 | S. Cerro Ad2152 Lactoserum Seeding lyophilized strain 15 / 1.05 3 b
probiotiques 1er age cfulg days/ambient temperature
623 Poudre de lait infantile avec Infant formula with probiotics 6.1. 105 | S. Dublin Ad531 Raw milk cheese Seeding lyophilized strain 15 / 21 + 3 b
probiotiques 1er age cfulg days/ambient temperature
985 Poudre de lait infantile 2e dge Infant formula with probiotics 4.1. 106 | S. Virchow Ad1721 Cereals Spiking lyophilized strain 05 2-2-4-1-0 (1.8) + 3 b
avec probiotiques cfulg
986 Poudre de lait infantile formule Infant formula with probiotics 9.3 105 | S. Typhimurium 4 Milk powder Spiking lyophilized strain 05 0-1-1-0-2 (0.8) 3 b
épaissie avec probiotiques cfulg
987 Poudre de lait infantile avec Infant formula with probiotics 5.2. 106 | S. Ohio Ad1482 Milk Spiking lyophilized strain 05 2-1-1-3-1(1.6) + 3 b
probiotiques cfulg
988 Poudre de lait infantile formule Infant formula with probiotics 1.4. 102 | S. Mbandaka Ad1722 Raw milk Spiking lyophilized strain 0.5 2-2-3-1-1(1.8) + 3 b
épaissie avec probiotiques cfulg
989 Poudre de lait infantile avec Infant formula with probiotics 1.6. 10° | S. Meleagridis 505 Raw milk Spiking lyophilized strain 0.5 1-5-2-2-0 (2.0) + 3 b

probiotiques

cfulg
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990 Poudre de lait infantile avec Infant formula with probiotics 1.0. 105 ' S. Infantis 401B Raw milk Spiking Iyophilized strain 05 1-4-6-7-4 (4.4) + 3 b
probiotiques cfulg
994 Poudre de lait infantile 2e age Infant formula with probiotics 4.1. 106 | S. Typhimurium 4 Milk powder Spiking lyophilized strain 05 0-1-1-0-2 (0.8) + 3 b
cfulg
995 Poudre de lait infantile 2e age Infant formula with probiotics 5.2. 106 | S. Ohio Ad1482 Milk Spiking lyophilized strain 05 2-1-1-3-1 (1.6) 3 b
cfulg
1101 Poudre de lait infantile 2e age Infant formula with probiotics 9.0. 105 | S. Cerro Ad1173 Dairy product Seeding lyophilized strain 15 / 1.8 + 3 b
cfulg days/ambient temperature
1102 Poudre de lait infantile avec Infant formula with probiotics <2.0. S. Tenessee Ad1171 Dairy product Seeding lyophilized strain 15 / 1.8 + 3 b
probiotiques 1er age 104 cfulg days/ambient temperature
1103 Poudre de lait infantile avec Infant formula with probiotics 1.4. 102 | S. Duisburg Ad1812 Raw milk Seeding lyophilized strain 15 / 25 + 3 b
probiotiques 1er dge cfulg days/ambient temperature
1104 Poudre de lait infantile 2e age Infant formula with probiotics 2.6 106 | S. Montevideo 510 Raw milk Seeding lyophilized strain 15 / 34 + 3 b
avec probiotiques cfulg days/ambient temperature
1105 Poudre de lait infantile avec Infant formula with probiotics 5.5.10° | S. Cerro Ad1173 Dairy product Seeding lyophilized strain 15 / 1.8 + 3 b
probiotiques cfulg days/ambient temperature
1106 Poudre de lait infantile avec Infant formula with probiotics 1.3. 105 | S. Tenessee Ad1171 Dairy product Seeding lyophilized strain 15 / 1.8 + 3 b
probiotiques 1er dge cfulg days/ambient temperature
1107 Poudre de lait infantile 2e age Infant formula with probiotics 1.4.10° | S. Duisburg Ad1812 Raw milk Seeding lyophilized strain 15 / 25 + 3 b
cfulg days/ambient temperature
6602 Fruits rouges surgelées Frozen red fruits S.Blockley Ad923 Environment Seeding-15days at -20°C / 2.7 4 a
6603 Fraises surgelées Frozen strawberries S.Kottbus 2 Environment Seeding-15days at -20°C / 43 4 a
6688 Ciboulette Chive S.Blockley Ad923 Environment Seeding48 h at 3°C £ 2°C / 5-4-3-4-5 (4.2) + 4 a
6689 Ciboulette Chive S.Kottbus 2 Environment Seeding 48 h at 3°C £ 2°C / 3-5-2-2-3 (3.0) + 4 a
6690 Basilic Basil S.Senftenberg 1 Environment Seeding48 h at 3°C £ 2°C / 4-6-6-5-2 (4.6) + 4 a
6691 Basilic Basil S.Kedougou Ad929 Environment Seeding48 h at 3°C £ 2°C / 1-3-1-0-5 (2.0) + 4 a
6692 Coriandre Coriander S.Kottbus 3 Environment Seeding 48 h at 3°C £ 2°C / 7-3-3-2-6 (4.2) + 4 a
6693 Coriandre Coriander S.Amsterdam Environment Seeding 48 hat3°C £ 2°C / 3-1-3-2-3 (2.4) 4 a
6694 Feuilles fraiches d'épinards Fresh spinach S.Havana Ad931 Environment Seeding48 hat 3°C £ 2°C / 3-2-4-3-4 (3.2) + 4 a
6697 Persil Parsley S.Senftenberg 1 Environment Seeding 48 hat3°C £ 2°C / 4-6-6-5-2 (4.6) + 4 a
6698 Persil Parsley S.Kedougou Ad929 Environment Seeding48 hat 3°C £ 2°C / 1-3-1-0-5 (2.0) + 4 a
7101 Chou rouge Red cabbage S.Virchow F276 Curry Seeding48 h at 3°C £ 2°C / 7-3-9-6-7 (6.4) + 4 a
6006 Courgette Zucchini S.Virchow Ad2569 Zucchini Seeding48 h at 3°C £ 2°C / 1-1-0-0-1 (0.6) + 4 a
6477 Salade en mélange (chou. frisé. | Salad mixture S.Senftenberg 4 Environment Seeding48 h at 3°C £ 2°C / 0-1-1-2-0 (0.8) 4 b
courgette. radis)
64381 Salade en mélange (chou. frisé. | Salad mixture S.Livingstone Ad2566 Potatoes Seeding48h at3°C £ 2°C / 1-0-0-0-2 (0.6) + 4 b
courgette. radis)
6695 Jeunes pousses corsées Baby leaves S.Blockley Ad923 Environment Seeding48 hat 3°C +2°C / 5-4-3-4-5 (4.2) + 4 b
6696 Jeunes pousses d'épinards Baby leaves S.Kottbus 2 Environment Seeding48 hat 3°C £ 2°C / 3-5-2-2-3 (3.0) + 4 b




N° Artificial contaminations Global >
French name product English name product S 3
Sample result £ =
(&)
Strain Origin Injury protocol Injury Inoculation
7100 Jeunes pousses d'épinards Baby leaves S.Virchow F276 Curry Seeding 48 h at 3°C + 2°C / 7-3-0-6-7 (6.4) + 4 b
7102 Mélange choul/ carotte/salade Cabbage/carrot/ S.Virchow F276 Curry Seeding 48 hat3°C £ 2°C / 7-3-9-6-7 (6.4) + 4 b
frisée/ poivrons rouges salad/red pepper
6007 Assiette croquante (chou blanc. | Mixed vegetables under modified S.Virchow Ad2569 Zucchini Seeding48 hat 3°C £ 2°C / 1-1-0-0-1 (0.6) 4 b
carotte. frisée. poivron) atmosphere
6008 Assiette croquante (chou blanc. | Mixed vegetables under modified S.livingstone Ad2566 Potatoes Seeding 48 h at 3°C £ 2°C / 0-0-2-0-2 (0.8) + 4 b
carotte. frisée. poivron) atmosphere
6009 Salade Iceberg en sachet Salad under modified atmosphere S.livingstone Ad2566 Potatoes Seeding48 h at 3°C £ 2°C / 0-0-2-0-2 (0.8) 4 b
6010 Salade Iceberg en sachet Salad under modified atmosphere S.Virchow F276 Curry Seeding48 h at 3°C £ 2°C / 1-1-0-0-3 (1.0) + 4 b
6011 Assiette douceur (betterave. Mixed vegetables under modified S.Virchow F276 Curry Seeding 48 h at 3°C £ 2°C / 1-1-0-0-3 (1.0) + 4 b
carotte. chou rouge. mache) atmosphere
6474 Coleslaw Coleslaw S.Livingstone Ad2566 Potatoes Seeding 48 h at 3°C £ 2°C / 1-0-0-0-2 (0.6) + 4 c
6475 Macédoine Deli salad S.Virchow Ad2569 Zucchini Seeding48 h at 3°C £ 2°C / 1-4-0-2-0 (1.4) + 4 c
6476 Céleri rémoulade Celery deli salad S.Typhimurium Ad1249 Environment Seeding 48 h at 3°C £ 2°C / 1-1-0-0-2 (0.8) + 4 c
6478 Coleslaw Coleslaw S.Senftenberg 4 Environment Seeding 48 h at 3°C £ 2°C / 0-1-1-2-0 (0.8) 4 c
6479 Macédoine Deli salad S.Typhimurium Ad1249 Environment Seeding 48 h at 3°C £ 2°C / 1-1-0-0-2 (0.8) 4 c
6480 Céleri rémoulade Celery deli salad S.Virchow Ad2569 Zucchini Seeding48 h at 3°C £ 2°C / 1-4-0-2-0 (1.4) + 4 c
6699 Houmous Houmous S.Kottbus 3 Environment Seeding 48 h at 3°C £ 2°C / 7-3-3-2-6 (4.2) + 4 c
6700 Tapenade d'olives Olive tapenade S.Amsterdam Environment Seeding48 h at 3°C £ 2°C / 3-1-3-2-3 (2.4) + 4 c
6701 Jus d'orange frais Fresh orange juice S.Havana Ad931 Environment Seeding48 h at 3°C £ 2°C / 3-2-4-3-4 (3.2) + 4 c
6702 Jus de fruits frais Fresh juice S.Blockley Ad923 Environment Seeding 48 h at 3°C £ 2°C / 5-4-3-4-5 (4.2) 4 c
7099 Carottes rapées Grated carrots S.Virchow F276 Curry Seeding 48 hat3°C £ 2°C / 7-3-9-6-7 (6.4) + 4 c
6012 Coleslaw Coleslaw S.livingstone Ad2566 Potatoes Seeding48 hat 3°C £ 2°C / 0-0-2-0-2 (0.8) 4 c
6013 Pommes rissolées surgélées Frozen cooked potatoes S.Virchow F276 Curry Seeding 48 hat3°C £ 2°C / 1-1-0-0-3 (1.0) + 4 c
7044 Carottes rapées RTE (sliced carrots) S.Panama Ad1733 Infant cereals Seeding48 h at 3°C £ 2°C / 2-1-2-1-3 (1.8) + 4 c
7045 Carottes et céleri rapés RTE (carrots and celery) S.Agona Ad1725 Infant cereals Seeding48 h at 3°C £ 2°C / 0-1-1-2-3 (1.4) + 4 c
7046 Céleri rémoulade RTE (celery with custard) S.Panama Ad1733 Infant cereals Seeding48 h at 3°C £ 2°C / 2-1-2-1-3 (1.8) + 4 c
7047 Macédoine de légumes RTE (macedoine) S.Agona Ad1725 Infant cereals Seeding48 h at 3°C £ 2°C / 0-1-1-2-3 (1.4) + 4 c
6467 Filet de vieille Fish fillets S.Derby F81 Mussels Seeding 48 h at 3°C £ 2°C / 0-3-1-0-1 (1.0) + 5 a
6468 Filet de lieu noir Fish fillets S.Agona F118 Mussels Seeding48 hat 3°C +2°C / 0-1-0-0-0 (0.2) 5 a
6469 Filet de vieille Fish fillets S.Indiana 2 Fish flour Seeding48 hat 3°C £ 2°C / 0-1-2-0-0 (0.6) 5 a
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6470 Filet de lieu noir Fish fillets S Saintpaul F31 Sardine fillets Seeding 48 h at 3°C + 2°C / 2-1-0-00 (0.6) + 5 a
6604 Filet de colin d'Alaska surgelé Frozen fish fillet S.Indiana Ad1409 Environment Seeding-15days at -20°C / 3.0 + 5 a
6605 Filet de colin d'Alaska surgelé Frozen fish fillet S.Derby Ad1093 Environment Seeding-15days at -20°C / 4.6 + 5 a
6606 Crevettes équateur surgelées Frozen shrimp S.Indiana Ad1409 Environment Seeding-15days at -20°C / 3.0 + 5 a
6703 Crevettes crues tropicales Raw shrimps S.Brandenburg Ad351 Seafood Seeding48 h at 3°C £ 2°C / 3-1-1-3-3 (2.2) + 5 a
6704 Crevettes crues tropicales Raw shrimps S.Senftenberg Ad355 Seafood Seeding48 h at 3°C £ 2°C / 1-3-4-4-4 (3.2) + 5 a
6705 Crevettes crues équateur Raw shrimps S.Brandenburg Ad351 Seafood Seeding 48 h at 3°C £ 2°C / 3-1-1-3-3 (2.2) + 5 a
6246 Darne de saumon d'élevage Raw salmon S.Anatum Ad1451 Fish fillets Seeding 48 h at 3°C £ 2°C / 2-3-1-3-0 (1.8) + 5 a
6247 Filet de Tacaud Raw fish fillet S.Indiana Ad1409 Marinated fillets Seeding48 h at 3°C £ 2°C / 2-1-1-0-3 (1.4) + 5 a
6464 Cocktail de fruits Seafood cocktail S.Derby F81 Molds Seeding 48 h at 3°C £ 2°C / 0-3-1-0-1 (1.0) + 5 b
6465 Cocktail de fruits Seafood cocktail S.Indiana 2 Fish flour Seeding48hat3°C £ 2°C / 0-1-2-0-0 (0.6) 5 b
6466 Mélange de fruits Seafood mixture S.Agona F118 Mussels Seeding 48 h at 3°C £ 2°C / 0-1-0-0-0 (0.2) 5 b
6248 Sardines marines Marinated sardines S.Urbana Ad2334 Frozen shrimps Seeding 48 hat3°C + 2°C / 5-3-3-7-4 (4.4) + 5 b
6249 Sardines marines Marinated sardines S.Urbana Ad2334 Frozen shrimps Seeding 48 hat3°C £ 2°C / 5-3-3-7-4 (4.4) + 5 b
6250 Grillades de filet de Colin a cuire | Grilled fish fillet S.Anatum Ad1451 Fish fillets Seeding48 h at 3°C £ 2°C / 2-3-1-3-0 (1.8) + 5 b
6251 Filet de colin fagon meuniére Cooked fish fillet S.Indiana Ad1409 Marinated fillets Seeding48 h at 3°C £ 2°C / 2-1-1-0-3 (1.4) + 5 b
6252 Saint Jacques poireaux et Cooked shellfish S.Indiana Ad1409 Marinated fillets Seeding 48 hat3°C +2°C / 2-1-1-0-3 (1.4) + 5 b
champignons
6253 Petites gambas tagliatelles Pesto | Cooked shellfish S.SaintPaul F31 Sardines fillets Seeding 48 hat3°C £ 2°C / 1-4-3-1-1 (2.0) + 5 b
6254 Ple’n|_1é au saumon créme Cooked salmon with pastas S.SaintPaul F31 Sardines fillets Seeding48hat3°C +2°C / 1-4-3-1-1 (2.0) + 5 b
6255 23:2 ZI': fnorues a cuire Cooked cod S.SaintPaul F31 Sardines fillets Seeding 48 h at 3°C £ 2°C / 1-4-3-1-1 (2.0) + 5 b
6256 Crevettes sauce piquante a cuire | Cooked shrimps S.Urbana Ad2334 Frozen shrimps Seeding48 h at 3°C £ 2°C / 5-3-3-7-4 (4.4) + 5 b
6471 Surimi Surimi S.Saintpaul F31 Sardine fillets Seeding48 h at 3°C £ 2°C / 2-1-0-0-0 (0.6) + 5 c
6472 Terrine de crabe homard Seafood terrine S.Anatum Ad1451 Fish fillets Seeding48 h at 3°C £ 2°C / 0-1-0-2-0 (0.6) + 5 c
6473 Terrine de saumon Saint Jacques | Seafood terrine S.Indiana 2 Fish flour Seeding48 h at 3°C £ 2°C / 0-1-2-0-0 (0.6) + 5 c
6014 Salade de pates et surimi RTE (salad surimi pastas) S.Wandsworth Ad2335 Fish fillets Seeding 48 h at 3°C £ 2°C / 2-1-1-2-0 (1.2) 5 c
6015 Riz a la provengale thon basilic RTE (salad rice thuna) S.Wandsworth Ad2335 Fish fillets Seeding48hat3°C +2°C / 2-1-1-2-0 (1.2) + 5 c
6016 Salade de surimi carottes et RTE (salad surimi S.Urbana Ad2334 Frozen shrimps Seeding48 hat 3°C £ 2°C / 0-1-1-0-1 (0.6) + 5 c
ananas
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6018 Sandwich saumon cuit et fumé | RTE (sandwich salmon) S.Wandsworth Ad2335 Fish fillets Seeding 48 h at 3°C + 2°C / 2-1-1-20 (1.2) + 5 c
6019 Sandwich saumon fumé aneth RTE (sandwich salmon cheese) S.Urbana Ad2334 Frozen shrimps Seeding 48 h at 3°C £ 2°C / 0-1-1-0-1 (0.6) 5 c
7038 ¥:rr::22ede saumon Salmon terrine S.Anatum Ad2727 Crab Seeding48 hat 3°C £ 2°C / 1-2-2-1-0 (1.2) + 5 c
7039 Sandwich thon crudités RTE (sandwich tuna vegetables) S.Rubislaw Ad2332 Shark Seeding 48 h at 3°C £ 2°C / 3-3-2-1-1 (2.0) + 5 c
7040 Sandwich saumon fromage RTE (sandwich S.Anatum Ad2727 Crab Seeding48 h at 3°C £ 2°C / 1-2-2-1-0 (1.2) + 5 c
7041 Tartinable surimi crabe Fish terrine S.Rubislaw Ad2332 Shark Seeding48 h at 3°C £ 2°C / 3-3-2-1-1 (2.0) + 5 c
7042 Salade de pommes de terre thon | RTE (salad potatoes tuna) S.Anatum Ad2727 Crab Seeding 48 h at 3°C £ 2°C / 1-2-2-1-0 (1.2) + 5 c
7043 Salade surimi thon RTE (salad surimi tuna) S.Rubislaw Ad2332 Shark Seeding 48 h at 3°C £ 2°C / 3-3-2-1-1 (2.0 + 5 c
557 Bourguignon a mijoter Beef trim S. Bredeney 975 Ground beef Seeding48 h at 3°C £ 2°C / 1-1-2-2-2 (1.6) + 6 a
565 Haché pur boeuf Ground beef S. Enteritidis Ad2295 Beef Seeding 48 h at 3°C £ 2°C / 2-2-4-1-3 (2.4) + 6 a
566 Steak haché pur boeuf Ground beef S. Infantis 128 Ground beef Seeding 48 h at 3°C £ 2°C / 1-1-1-2-1 (1.2) + 6 a
567 Haché boucher pur boeuf Ground beef S. Newport 586 Carcass Seeding 48 h at 3°C £ 2°C / 2-0-0-1-3 (1.2) + 6 a
572 Bourguignon a mijoter Beef trim S. Newport 586 Carcass Seeding48 h at 3°C £ 2°C / 2-0-0-1-3 (1.2) + 6 a
859 Escalope de veau Veal meat (escalope) S. Enteritidis Ad926 Veal Seeding 48 h at 3°C £ 2°C / 1-4-2-3-1 (2.2) + 6 a
860 Cote de veau Veal meat (cutlet) S. Enteritidis Ad926 Veal Seeding48 h at 3°C £ 2°C / 1-4-2-3-1 (2.2) + 6 a
861 Réti de veau Veal meat (roast) S. Enteritidis Ad2294 Beef Seeding48 h at 3°C £ 2°C / 3-4-4-3-2 (3.2) + 6 a
862 Blanquette de veau Veal meat (blanquette) S. Enteritidis Ad2294 Beef Seeding48hat3°C +2°C / 3-4-4-3-2 (3.2) + 6 a
863 Filet de veau Veal meat (filet) S. Enteritidis Ad2294 Beef Seeding 48 hat3°C £ 2°C / 3-4-4-3-2 (3.2) + 6 a
440 Entrecoéte a griller surgelée Frozen beef trim S. Dublin Ad530 Ground beef Seeding 7 days/-20°C / 1-2-1-1-3 (1.6) + 6 b
441 Tournedos de filet surgelé Frozen beef trim S. Typhimurium AOOC060 Ground beef Seeding 7 days/-20°C / 3-1-3-1-3(2.2) + 6 b
442 Effeuillé de charolais surgelé Frozen beef trim S. Panama 4255 Ground beef Seeding 7 days/-20°C / 3-6-0-1-1 (2.2) + 6 b
443 Carpaccio de beeuf huile d'olive. | Frozen Carpaccio S. Dublin Ad530 Ground beef Seeding 7 days/-20°C / 1-2-1-1-3 (1.6) + 6 b
basilic surgelé

444 Carchcio de !aoeuf huile d'olive. | Frozen Carpaccio S. Typhimurium AOOC060 Ground beef Seeding 7 days/-20°C / 3-1-3-1-3 (2.2) + 6 b
445 :lzf:'rl:g ;: ?:éﬁf alabolognaise | Frozen seasoned ground beef S. Panama 4255 Ground beef Seeding 7 days/-20°C / 3-6-0-1-1 (2.2) + 6 b
447 gltj;glilﬁaché surgelé Frozen ground beef S. Typhimurium AOOC060 Ground beef Seeding 7 days/-20°C / 3-1-3-1-3 (2.2) + 6 b
448 Haché pur boeuf surgelé Frozen ground beef S. Panama 4255 Ground beef Seeding 7 days/-20°C / 3-6-0-1-1 (2.2) + 6 b
449 Haché pur boeuf surgelé 20% MG | Frozen ground beef S. Dublin Ad530 Ground beef Seeding 7 days/-20°C / 1-2-1-1-3 (1.6) + 6 b
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450 Tournedos de filet surgelé Frozen beef trim S. Typhimurium AOOC060 Ground beef Seeding 7 days/-20°C / 3;-1-3'-'1-3 (2j2) + 6 b
451 Effeuillé de charolais surgelé Frozen beef trim S. Panama 4255 Ground beef Seeding 7 days/-20°C / 3-6-0-1-1 (2.2) + 6 b
558 Haché bolognaise Seasoned ground beef S. Bredeney 975 Ground beef Seeding48 hat 3°C £ 2°C / 1-1-2-2-2 (1.6) + 6 c
559 Carpaccio pur beeuf Carpaccio S. Bredeney 975 Ground beef Seeding 48 h at 3°C £ 2°C / 1-1-2-2-2 (1.6) + 6 c
560 Carpaccio aux olives Carpaccio S. Enteritidis Ad2295 Beef Seeding48 h at 3°C £ 2°C / 2-2-4-1-3 (2.4) + 6 c
561 Carpaccio au basilic Carpaccio S. Infantis 128 Ground beef Seeding48 h at 3°C £ 2°C / 1-1-1-2-1 (1.2) 6 c
562 Tartare de beeuf et sauce Carpaccio S. Newport 586 Carcass Seeding 48 h at 3°C £ 2°C / 2-0-0-1-3 (1.2) + 6 c
563 Haché bolognaise Seasoned ground beef S. Enteritidis Ad2295 Beef Seeding 48 h at 3°C £ 2°C / 2-2-4-1-3 (2.4) + 6 c
564 Haché de boeuf a la bolognaise | Frozen seasoned ground beef S. Bredeney 975 Ground beef Seeding48 h at 3°C £ 2°C / 1-1-2-2-2 (1.6) + 6 c
569 Pavé de rumsteak aux 3 poivres | Seasoned beef trim S. Bredeney 975 Ground beef Seeding 48 h at 3°C £ 2°C / 1-1-2-2-2 (1.6) + 6 c
570 Pavé de rumsteak aux 3 poivres | Seasoned beef trim S. Enteritidis Ad2295 Beef Seeding 48 h at 3°C £ 2°C / 2-2-4-1-3 (2.4) + 6 c
571 Pavé de rumsteak a I'échalote Seasoned beef trim S. Infantis 128 Ground beef Seeding 48 h at 3°C £ 2°C / 1-1-1-2-1 (1.2) 6 c
573 Haché bolognaise Seasoned ground beef S. Newport 586 Carcass Seeding48 h at 3°C £ 2°C / 2-0-0-1-3 (1.2) + 6 c
697 Déchets (chorizo) (fab saucisses) | Dusts (pork industry) S. Typhimurium ST719 Pork industry Seeding 48 h at 3°C £ 2°C / 2-1-0-1-0 (0.8) + 7 a
698 Déch.ets (merguez) (fab Dusts (pork industry) S. Typhimurium Ad1249 Pork Seeding 48 hat3°C + 2°C / 0-1-1-1-0 (0.6) + 7 a
699 sDT';::(I:Ic:tssezzhorizo) (fab saucisses) | Dusts (pork industry) S. Derby SD10 Pork industry Seeding48 h at 3°C £ 2°C / 0-2-1-3-1 (1.4) + 7 a
700 Déchets maigre et parure de porc | Dusts (pork industry) S. Typhimurium ST719 Pork industry Seeding 48 hat3°C +2°C / 2-1-0-1-0 (0.8) + 7 a
(fab saucisses)
1127 Poussiéres de lait n°2 Dust (dairy industry) S. Cerro Ad2149 !Environmental sample (milk Seeding 48 hat3°C £ 2°C / 2-2-3-1-1(1.8) 7 a
1128 Déchets poisson cru Dusts (fish industry) S. Derby Ad1093 gggsptxéucts Seeding48 hat 3°C £ 2°C / 3-0-2-1-0 (1.2) 7 a
1129 Déchets appéat poisson Dusts (fish industry) S. Derby Ad1093 See products Seeding 48 hat3°C £ 2°C / 3-0-2-1-0 (1.2) + 7 a
1132 Déchets pate a pompon n°2 Raw pastry S. Stanley Ad1688 Environmental sample Seeding48 h at 3°C £ 2°C / 1-0-2-1-3 (1.4) 7 a
1536 Déchets végétaux Dusts (vegetables industry) S. Typhimurium Ad2034 (Ccsfezollsate) Seeding48 h at 3°C £ 2°C / 2-5-1-2-2 (2.4) + 7 a
1537 Déchets végétaux Dusts (vegetables industry) S. Panama Ad1733 Vegetables Seeding48 h at 3°C £ 2°C / 5-1-1-4-2 (2.6) + 7 a
1538 Déchets poisson cru Dusts (fish industry) S. Anatum Ad1093 Fish Seeding 48 hat3°C £ 2°C / 2-3-3-0-3 (2.2) 7 a
1543 Déchets hachoir saucisson Dusts (sausages) S. Typhimurium Ad1876 Sausages Seeding 48 h at 3°C £ 2°C / 3-2-2-2-1 (2.0) + 7 a
695 Eau de ringage planche a Rinced water S. Typhimurium Ad1249 Pork Seeding48 hat 3°C +2°C / 0-1-1-1-0 (0.6) 7 b
découper (fab saucisses)
696 s::ctij:s::z)gage hachoir (fab Rinced water S. Derby SD10 Pork industry Seeding48 hat 3°C £ 2°C / 0-2-1-3-1 (1.4) + 7 b
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1118 Eau de process Process water (sausages/merguez) S. Derby SD10 Environmental sample (pork Seeding48 h at 3°C £ 2°C / 2.-3-2'-'0-0 (1 j4) + 7 b
chipolatas/merguez industry)
1119 Eau de process Process water (sausages) S. Typhimurium Ad1249 Environmental sample (pork | Seeding 48 h at 3°C + 2°C / 0-1-1-2-2 (1.2) + 7 b
chipolatas/merquez industry)
1120 Eau de process préparation Process water (sausages/merguez) S. Urbana Ad2334 See products Seeding48 hat 3°C £ 2°C / 4-1-1-2-0 (1.6) + 7 b
poisson
1121 Eau de process préparation Process water (fish) S. Braenderup Ad351 See products Seeding 48 hat3°C £ 2°C / 0-3-1-1-2 (1.4) 7 b
poisson
1122 Eau de process fromage/biscuit | Process water (biscuit/cheese) S. Cerro Ad2151 Environmental sample (milk Seeding48 h at 3°C £ 2°C / 1-4-1-2-2 (2.0) + 7 b
industry)
1123 Eau de process fromage/biscuit | Process water (biscuit/cheese) S. Typhimurium 633 Pastry Seeding48 h at 3°C £ 2°C / 0-2-1-1-0 (0.8) 7 b
1124 Eau de process ferments Process water (ferments) S. Infantis Ad1646 Environmental sample Seeding 48 h at 3°C £ 2°C / 0-2-1-3-3 (1.8) + 7 b
1125 Eau de process ferments Process water (ferments) S. Ovakam Ad1647 Environmental sample Seeding 48 h at 3°C £ 2°C / 0-2-3-2-3 (2.0) + 7 b
1539 Eau de ringage poussoir Rinsed water S. Anatum Ad1093 Fish Seeding48hat3°C +2°C / 2-3-3-0-3 (2.2) + 7 b
(production poisson)
1540 Eau de ringage cutter (production | Rinsed water S. Indiana Ad1409 Fish Seeding 48 h at 3°C £ 2°C / 1-1-0-1-0 (0.6) 7 b
poisson)
1541 Eau de process madeleine Process water (pastry) S. Typhimurium Ad1682 Pastry Seeding 48 h at 3°C £ 2°C / 5-5-4-3-2 (3.8) 7 b
1542 Eau de process madeleine Process water (pastry) S. Typhimurium 633 Pastry Seeding 48 h at 3°C £ 2°C / 1-2-0-2-1 (1.2) + 7 b
1547 Eau de ringage Rinsed water S. Typhimurium Ad1876 Sausages Seeding 48 hat3°C + 2°C / 3-2-2-2-1 (2.0) + 7 b
1548 Eau de ringage Rinsed water S. Infantis 2556 Sausages Seeding 48 hat3°C £ 2°C / 2-2-4-0-2 (2.0) + 7 b
690 Chiffonnette poussoir biscuit Wipe (pastry) S. Montevideo Ad1686 Pastry Seeding48 h at 3°C £ 2°C / 3-0-0-2-2 (1.4) 7 c
691 Chiffonnette plan de travail Wipe (pastry) S. Infantis Ad1685 Pastry Seeding 48 hat3°C +2°C / 2-1-2-1-0 (1.2) + 7 c
biscuit
692 Chiffonnette poussoir propre Wipe (pastry) S. Derby Ad1683 Pastry Seeding 48 h at 3°C £ 2°C / 2-0-2-3-3 (2.0) + 7 c
693 Chiffonnette mélangeur biscuit Wipe (pastry) S. Montevideo Ad1686 Pastry Seeding 48 hat3°C £ 2°C / 3-0-0-2-2 (1.4) + 7 c
694 Chiffonnette mélangeur Wipe (pastry) S. Infantis Ad1685 Pastry Seeding48hat3°C +2°C / 2-1-2-1-0 (1.2) 7 c
Dito/Biscuit propre
1137 Chiffonnette balance Wipe (fish industry) S. Braenderup Ad351 See products Seeding 48 hat3°C £ 2°C / 0-3-1-1-2 (1.4) + 7 c
prélévements produit a base de
1544 Chiffonnette atelier saucisson Dusts (sausages) S. Infantis 2556 Sausages Seeding48 h at 3°C £ 2°C / 2-2-4-0-2 (2.0) 7 c
1545 Chiffonnette bol pate (production | Wipe (pastry) S. Agona Ad1725 Cereals Seeding 48 h at 3°C £ 2°C / 5-5-0-4-5 (3.8) + 7 c
cake salé)
1546 Chiffonnette bol coule Wipe (pastry) S. Panama Ad1733 Vegetables Seeding48 h at 3°C £ 2°C / 5-1-1-4-2 (2.6) + 7 c
(production cake salé)
99 Céréales infantiles (saveur Infant cereals S.Oranienburg Ad1724 Infant cereals Seeding lyophilized strain 15 / 1.4 + 8 a
vanille) days/ambiant temperature
100 Céréales infantiles (saveur Infant cereals S.Oranienburg Ad1724 Infant cereals Seeding lyophilized strain 15 / 14 + 8 a
briochée) days/ambiant temperature
296 Lait en poudre demi-écrémé Half skimmed milk powder S.Stourbridge Ad2297 Raw milk cheese Seeding lyophilized strain 15 / 0.4 + 8 a
days/ambiant temperature
297 Lait en poudre écrémé Skimmed milk powder S.Livingstone Ad2705 Milk powder Seeding lyophilized strain 15 / 04 + 8 a
days/ambiant temperature
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298 Lait en poudre écrémé Skimmed milk powder S.Livingstone Ad2705 Milk powder Seeding lyophilized strain 15 / 04 8 a
days/ambiant temperature
305 Céréales infantiles (saveur miel) | Infant cereals S.Panama Ad1733 Infant cereals Seeding lyophilized strain 15 / 1.2 + 8 a
days/ambiant temperature
306 Céréales infantiles (saveur cacao) | Infant cereals S.0dozi Ad2860 Cocoa Seeding lyophilized strain 15 / 0 + 8 a
days/ambiant temperature
340 Poudre de lait infantile 1er age Infant formula without probiotics S.Mbandaka Ad1810 Cheese Seeding lyophilized strain 15 / 0.3 + 8 a
days/ambiant temperature
K7y Poudre de lait infantile 1er age Infant formula without probiotics S.Mbandaka Ad1810 Cheese Seeding lyophilized strain 15 / 0.3 + 8 a
days/ambiant temperature
342 Poudre de lait infantile 1er 4ge Infant formula without probiotics S.Mbandaka Ad1810 Cheese Seeding lyophilized strain 15 / 0.3 + 8 a
days/ambiant temperature
958 Lait en poudre écrémé Skimmed milk powder S.0Ohio Ad2213 Raw cream Spiking HT 8 min 56°C 04 0-0-2-0-0 (0.4) + 8 a
959 Lait en poudre écrémé Skimmed milk powder S.Duisburg Ad1812 Ewe raw milk Spiking HT 8 min 56°C 04 2-1-1-1-1 (1.2) + 8 a
96 Poudre de lait infantile avec Infant formula with probiotics 1.6 103 | S.Anatum Ad1168 Dairy product Seeding lyophilized strain 15 / 3.1 8 b
probiotiques cfulg days/ambiant temperature
97 Poudre de lait infantile 1er age Infant formula with probiotics 2.7 106 | S.Anatum Ad1168 Dairy product Seeding lyophilized strain 15 / 3.1 + 8 b
avec probiotiques cfulg days/ambiant temperature
98 Poudre de lait infantile 2e age Infant formula with probiotics 7.2 106 | S.Anatum Ad1168 Dairy product Seeding lyophilized strain 15 / 3.1 + 8 b
avec probiotiques cfulg days/ambiant temperature
307 Céréales infantiles avec Infant cereals with probiotics (cocoa | S.Odozi Ad2860 Cocoa Seeding lyophilized strain 15 / 0 + 8 b
probiotiques (saveur cacao) flavor) 6.2 108 cfu/g days/ambiant temperature
308 Céréales infantiles avec Infant cereals with probiotics (honey | S.Panama Ad1733 Infant cereals Seeding lyophilized strain 15 / 1.2 8 b
probiotiques (saveur miel) flavor) 5.3 108 cfulg days/ambiant temperature
309 Céréales infantiles avec Infant cereals with probiotics (5 S.Panama Ad1733 Infant cereals Seeding lyophilized strain 15 / 1.2 + 8 b
probiotiques (saveur 5 céréales) | cereals flavor) 1.8 106 cfulg days/ambiant temperature
960 Poudre de lait infantile avec Infant formula with probiotics 1.9 106 | S.0Ohio Ad2213 Raw cream Spiking HT 8 min 56°C 0.4 0-0-2-0-0 (0.4) + 8 b
probiotiques 2e age cfulg
961 Poudre de lait infantile avec Infant formula with probiotics 9.7 105 | S.Duisburg Ad1812 Ewe raw milk Spiking HT 8 min 56°C 0.4 2-1-1-1-1(1.2) + 8 b
probiotiques 2e age cfulg
962 Poudre de lait infantile avec Infant formula with probiotics 2.4 106 | S.Mbandaka Ad1722 Raw milk Spiking HT 8 min 56°C 1.1 0-1-0-0-0 (0.2) 8 b
probiotiques 2e age cfulg
963 Céréales infantiles avec Infant cereals with probiotics (5 S.Virchow Ad1721 Infant cereals Spiking HT 8 min 56°C 05 1-1-1-4-1 (1.6) + 8 b
probiotiques (saveur 5 céréales) | cereals)
964 Céréales infantiles avec Infant cereals with probiotics (honey | S.Oranienburg Ad1724 Infant cereals Spiking HT 8 min 56°C 0.6 0-1-3-2-1 (1.4) + 8 b
probiotiques (saveur miel) flavor) 7.0 105 cfulg
965 Céréales infantiles avec Infant cereals with probiotics (biscuit | S.Oranienburg Ad1724 Infant cereals Spiking HT 8 min 56°C 06 0-1-3-2-1 (1.4) + 8 b
probiotiques (saveur biscuité) flavor) 4.9 104 cfulg
1237 Poudre de lait infantile avec Infant formula with probiotics 1.0 102 | S.Anatum Ad2706 Milk powder Spiking HT 8 min 56°C 04 6-1-5-4-1 (3.4) + 8 b
probiotiques 2e age cfulg
1238 Poudre de lait infantile avec Infant formula with probiotics 2.4 10° | S.Anatum Ad2706 Milk powder Spiking HT 8 min 56°C 04 6-1-5-4-1 (3.4) + 8 b
probiotiques 2e age cfulg
1239 Poudre de lait infantile avec Infant formula with probiotics 1.0 10° | S.Anatum Ad2706 Milk powder Spiking HT 8 min 56°C 04 6-1-5-4-1 (3.4) + 8 b
probiotiques 2e age cfulg
1240 Poudre de lait infantile avec Infant formula with probiotics 1.3 106 | S Anatum Ad2706 Milk powder Spiking HT 8 min 56°C 0.4 6-1-5-4-1 (3.4) + 8 b
probiotiques 1er dge cfulg
299 Poudre de Lactoserum Whey powder S.Stourbridge Ad2297 Raw milk cheese Seeding lyophilized strain 15 / 04 8 c
days/ambiant temperature
300 Poudre de Lactoserum Whey powder S.Livingstone Ad2705 Milk powder Seeding lyophilized strain 15 / 0.4 + 8 c
days/ambiant temperature
301 Caséinates Caseinates S.Stourbridge Ad2297 Raw milk cheese Seeding lyophilized strain 15 / 04 + 8 c

days/ambiant temperature
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302 Amidon modifié de manioc Starch S.Livingstone Ad2705 Milk powder Seeding lyophilized strain 15 / 04 8 c
days/ambiant temperature

303 Maltodextrine Maltodextrin S.Bovismorbificans 9 Caseinates dusts Seeding lyophilized strain 15 / 1.8 + 8 c

304 Amidon de manioc Starch S.Bovismorbificans 9 Caseinates dusts Seeding lyophilized strain 15 / 18 8 c

566 Farine de seigle Rye flour S.Agona Ad1725 Infant cereals Sgé‘di‘na I)}BBhiﬁEéﬁEﬁéiﬁ] 5 / 1.2 8 c

567 Farine d'orge Barley flour S.Virchow Ad1721 Infant cereals Sée‘dl‘n‘g Iyabhiﬁ%éa‘-s.fré-iMS / 04 + 8 c
dave/amhiant temneratiira

568 Farine de mais Corn flour S.Oranienburg Ad1724 Infant cereals Seeding lyophilized strain 15 / 05 8 c
dave/amhiant temneratiira

569 Farine de blé Wheat flour S.Havana Ad2728 Sunflower Seeding lyophilized strain 15 / 0.3 + 8 c
dave/amhiant temneratiire

570 Farine de blé type T55 Wheat flour S.Agona Ad1725 Infant cereals Seeding lyophilized strain 15 / 1.2 + 8 c
days/ambiant temperature

571 Farine de blé type T65 Wheat flour S.Virchow Ad1721 Infant cereals Seeding lyophilized strain 15 / 04 + 8 c
days/ambiant temperature

1243 Farine de mais Corn flour S.Agona Ad1725 Cereals Spiking HT 8 min 56°C 0.5 2-2-2-1-1 (1.6) + 8 c

1244 Farine d'orge Barley flour S.Agona Ad1725 Cereals Spiking HT 8 min 56°C 05 2-2-2-1-1 (1.6) + 8 c
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364.1 Cocoa Powder Salmoneé?zgq%eggerup a Low moisture food (Non-Fat Dry Milk) Seeding lyophilized Strain 2 weeks at room temperature 1-0-0-1-0 04
364.2 Cocoa Powder Salmonella Cerro QL 052016.20 Low moisture food (Non-Fat Dry Milk) Seeding lyophilized Strain 2 weeks at room temperature 0-2-0-2-1 1.0
364.3 Cocoa Powder Salmonella Dublin QL 052016.2 Low moisture food (Spices) Seeding lyophilized Strain 2 weeks at room temperature 1-1-1-3-2 1.6 +
364.4 Cocoa Powder Salmonella Infantis QL 052016.18 Low moisture food (Chocolate Powder) Seeding lyophilized Strain 2 weeks at room temperature 4-4-5-4-2 3.8 +
364.5 Cocoa Powder Salmonella Javiana QL 052016.30 Low moisture food (Seasonings) Seeding lyophilized Strain 2 weeks at room temperature 2-1-1-5-2 2.2
364.6 Cocoa Powder Salmonella Kentucky QL 052016.32 Low moisture food (Dark Chocolate Bar) Seeding lyophilized Strain 2 weeks at room temperature 2-1-3-2-6 28
364.7 Cocoa Powder Salmone(;lsaz(B)qeéeggerup a Low moisture food (Non-Fat Dry Milk) Seeding lyophilized Strain 2 weeks at room temperature 1-0-0-1-0 04 +
364.8 White Chocolate C“?ic;(colate Chip Muffin Salmonella Cerro QL 052016.20 Low moisture food (Non-Fat Dry Milk) Seeding lyophilized Strain 2 weeks at room temperature 0-2-0-2-1 1.0 +
364.9 Cocoa Powder Salmonella Dublin QL 052016.2 Low moisture food (Spices) Seeding lyophilized Strain 2 weeks at room temperature 1-1-1-3-2 1.6
364.10 Chocolate Pudding Mix Salmonella Infantis QL 052016.18 Low moisture food (Chocolate Powder) Seeding lyophilized Strain 2 weeks at room temperature 4-4-5-4-2 3.8 +
364.11 Baking Cocoa Salmonella Javiana QL 052016.30 Low moisture food (Seasonings) Seeding lyophilized Strain 2 weeks at room temperature 2-1-1-5-2 2.2
364.12 Dutch Hot Cocoa Mix-Milk Chocolate Salmonella Kentucky QL 052016.32 Low moisture food (Dark Chocolate Bar) Seeding lyophilized Strain 2 weeks at room temperature 2-1-3-2-6 2.8
364.13 Milk Chocolate Hot Cocoa Mix Salmoneolléazgqaéeggerup a Low moisture food (Non-Fat Dry Milk) Seeding lyophilized Strain 2 weeks at room temperature 1-0-0-1-0 04 +
364.14 Milk Chocolate Hot Cocoa Mix Salmonella Cerro QL 052016.20 Low moisture food (Non-Fat Dry Milk) Seeding lyophilized Strain 2 weeks at room temperature 0-2-0-2-1 1.0 +
364.15 Chocolate Drink Powder Salmonella Dublin QL 052016.2 Low moisture food (Spices) Seeding lyophilized Strain 2 weeks at room temperature 1-1-1-3-2 1.6 +
364.16 Cocoa Powder Salmonella Infantis QL 052016.18 Low moisture food (Chocolate Powder) Seeding lyophilized Strain 2 weeks at room temperature 4-4-5-4-2 3.8 +
364.17 Chocolate Drink Powder Salmonella Javiana QL 052016.30 Low moisture food (Seasonings) Seeding lyophilized Strain 2 weeks at room temperature 2-1-1-5-2 2.2
364.18 Cocoa Powder Salmonella Kentucky QL 052016.32 Low moisture food (Dark Chocolate Bar) Seeding lyophilized Strain 2 weeks at room temperature 2-1-3-2-6 2.8
364.19 Cocoa Powder Salmoneé?zgqeéeggerup o Low moisture food (Non-Fat Dry Milk) Seeding lyophilized Strain 2 weeks at room temperature 1-0-0-1-0 04 +
Organic Unsweetened Dutched Cocoa Natural
364.20 Powder Contamination ¥
364.21 Cocoa Powder Salmonella Dublin QL 052016.2 Low moisture food (Spices) Seeding lyophilized Strain 2 weeks at room temperature 1-1-1-3-2 1.6
364.22 Hot Chocolate Mix Salmonella Infantis QL 052016.18 Low moisture food (Chocolate Powder) Seeding lyophilized Strain 2 weeks at room temperature 4-4-5-4-2 3.8
364.23 Baking Cocoa Powder Salmonella Javiana QL 052016.30 Low moisture food (Seasonings) Seeding lyophilized Strain 2 weeks at room temperature 2-1-1-5-2 2.2 +
364.24 Cocoa Powder Salmonella Kentucky QL 052016.32 Low moisture food (Dark Chocolate Bar) Seeding lyophilized Strain 2 weeks at room temperature 2-1-3-2-6 2.8 +
364.25 Cocoa Powder Salmoneélsazgq%eggerup L Low moisture food (Non-Fat Dry Milk) Seeding lyophilized Strain 2 weeks at room temperature 1-0-0-1-0 04 +
364.26 Organic Cocoa Powder Salmonella Cerro QL 052016.20 Low moisture food (Non-Fat Dry Milk) Seeding lyophilized Strain 2 weeks at room temperature 0-2-0-2-1 1.0
364.69 Cocoa Powder Salmonella Dublin QL 052016.2 Low moisture food (Spices) Seeding lyophilized Strain 2 weeks at room temperature 1-1-1-3-2 1.6
364.27 70% Cocoa Dark Chocolate Salmonella Mbandaka QL 052016.6 Low moisture food (Spices) Seeding Heat Stressed 10 + :emg‘:rt:t::fo + 1°Cfor 2 weeks at room 65.8% (0.4679) 3:0-2-0-4 26 +
364.28 78% Cocoa Dark Chocolate Salmonella Montevideo QL Low moisture food (Milk Chocolate Bar) Seeding Heat Stressed 10+ 1 minute at 50 £ 1°C for 2 weeks at room 67.5% (0.4869) 34-1-3-4 3.0 +
052016.24 temperature
364.29 85% Cocoa Dark Chocolate Salmonella Typhimurium QL Environmental isolate. dairy manufacturing Seeding Heat Stressed 10 £ 1 minute at 50 £ 1°C for 2 weeks at room 75.4% (0.5878) 0-4-2-1-2 18
052016.43 plant temperature
364.30 90% Cocoa Dark Chocolate Salmonella Typhimurium QL 078.2 Environmental |so|a;|e;nstp|ce manufacturing Seeding Heat Stressed 10 £ zemﬁgrt:tj:jo * 1°C for 2 weeks at room 72.3% (0.5543) 0-0-2-1-1 0.8 +
364.31 95% Cocoa Dark Chocolate Salmonella Senftenberg QL Low maisture food (Non-Fat Dry Milk) Seeding Heat Stressed 10 + 1 minute at 50 + 1°C for 2 weeks at room 71.0% (0.5315) 1-1-2-1-1 19
052016.19 temperature
364.32 Chocolate Syrup Salmonella Westhampton QL Environmental isolate. ingredient facility Seeding Heat Stressed 10 £ 1 minute at 50 + 1°C for 2 weeks at room 73.6% (0.5740) 9-4-1-2-1 20 +
227400.1 temperature
364.33 Milk Chocolate Baking Chips Salmonella Worthington QL Low moisture food (Spices) Seeding Heat Stressed 10 £ 1 minute at 50 + 1°C for 2 weeks at room 68.4% (0.5006) 4-9-3-9-1 24 +
227400.52 temperature
364.34 White Chocolate Chips Salmonella Mbandaka QL 052016.6 Low maisture food (Spices) Seeding Heat Stressed 10 + :em:‘:rtaetj:fo + 1°C for 2 weeks at room 65.8% (0.4679) 3-0-2-2:4 26
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Sample Injury Inoculation level / 375¢g
Number Product Strain Origin Injury Protocol Measurement E 6 M Result
(Log Reduction) numeration ean
364.35 Milk Chocolate Salmonella Menhaden QL 024.20 Low Moisture Ingredient Seeding Heat Stressed 10 + :er;g‘:rt:t:::o + 1°C for 2 weeks at room 69.2% (0.5082) 2.3-3:2-1 22 +
364.36 Dark Chocolate Salmonella Orthmarschen QL Low Moisture product Seeding Heat Stressed 10 £ 1 minute at 50 + 1°C for 2 weeks at room 71.5% (0.5879) 4.5.5.1-2 34
024.13 temperature
364,37 Milk Chocolate Salmonella Typhimurium QL Environmental isolate. dairy manufacturing Seeding Heat Stressed 10 £ 1 minute at 50 + 1°C for 2 weeks at room 75.4% (0.5878) 0-4-2-1-2 18 +
052016.43 plant temperature
364.38 Milk Chocolate Salmonella Typhimurium QL 078.2 Environmental isolate. spice manufacturing Seeding Heat Stressed 10 £+ 1 minute at 50 + 1°C for 2 weeks at room 72.3% (0.5543) 0-0-2-1-1 0.8 N
plant temperature
36439 Dark Chocolate Salmonella Senftenberg QL Low moisture food (Non-Fat Dry Milk) Seeding Heat Stressed 10 + 1 minute at 50 + 1°C for 2 weeks at room 71.0% (0.5315) 1-1-0-1-1 19
052016.19 temperature
364.40 Dark Chocolate Amond Salmoneila Westhampton QL Environmental isolate. ingredient facity | >ccund Heat Stressed 10:£ 1 minute at 50 & 1°C for 2 weeks at room 73.6% (0.5740) 2:4-1:2-1 20 +
227400.1 temperature
364 41 Dark Chocolate & Mint Swirl Salmonella Worthington QL Low moisture food (Spices) Seeding Heat Stressed 10 £ 1 minute at 50 + 1°C for 2 weeks at room 68.4% (0.5006) 4-9.3.9-1 24
227400.52 temperature
364.42 Dark Chocolate & Sea Salt Caramel | Salmonella Mbandaka QL 052016.6 Low moisture food (Spices) Seeding Heat Stressed 10+ :emg‘:::t::e‘r’o + 1°Cor 2 weeks at room 65.8% (0.4679) 32224 26 +
364.43 Milk Chocolate & Caramel Salmonella Menhaden QL 024.20 Low Moisture Ingredient e e s e 10 menatars | ek atroom 69.2% (0.5082) 2:3-3-2-1 22
364 44 Dark Chocolate Salmonella Orthmarschen QL Low Moisture product Seeding Heat Stressed 10 + 1 minute at 50 + 1°C for 2 weeks at room 715% (0.5879) 4.5.5-1-2 34 +
024.13 temperature
364 45 80% Cacoa Salmonella Typhimurium QL Environmental isolate. dairy manufacturing Seeding Heat Stressed 10 £ 1 minute at 50 + 1°C for 2 weeks at room 75.4% (0.5878) 0-4-2-1-2 18 N
052016.43 plant temperature
364 46 Chocolate Pudding Salmonella Typhimurium QL 078.2 Environmental isolate. spice manufacturing Seeding Heat Stressed 10 £ 1 minute at 50 + 1°C for 2 weeks at room 72.3% (0.5543) 0-0-2-1-1 0.8 +
plant temperature
364,67 Dark Cheoloate Salmonella Senftenberg QL Low maisture food (Non-Fat Dry Milk) Seeding Heat Stressed 10 + 1 minute at 50 + 1°C for 2 weeks at room 71.0% (0.5315) 1-1-2-1-1 19 +
052016.19 temperature
364.68 Dark Chocolate Salmonefla Westhampton QL Environmental isolate. ingredient faciity |  ~ccand Heat Stressed 10.£ 1 minute at 50 + 1°C for 2 weeks at room 73.6% (0.5740) 2:4-1-2-1 20 +
227400.1 temperature
364.70 Dark Chocolate Salmonella Worthington QL Low moisture food (Spices) Seeding Heat Stressed 10 £ 1 minute at 50 + 1°C for 2 weeks at room 68.4% (0.5006) 4-9.3.9-1 24
227400.52 temperature
364.71 Dark Chocolate Salmonella Mbandaka QL 0520166 Low moisture food (Spices) e B e enatars | LS BIOOM  g5 85, 0.4679) 32224 26
364.72 Dark Chocolate Salmonella Menhaden QL 024.20 Low Moisture Ingredient Seeding Heat Stressed 10 + :emg‘é‘rt:tj:e‘r’o + 17C for 2 weeks at room 69.2% (0.5082) 23321 22
36473 Dark Chocolate Salmonella Orthmarschen QL Low Moisture product Seeding Heat Stressed 10 £ 1 minute at 50 + 1°C for 2 weeks at room 71.5% (0.5879) 45512 34
024.13 temperature
36474 Dark Chocolate Salmonella Typhimurium QL Environmental isolate. dairy manufacturing Seeding Heat Stressed 10 + 1 minute at 50 + 1°C for 2 weeks at room 75.49% (0.5878) 0-4-2-1-2 18
052016.43 plant temperature
364.47 Raw Organic Cacao Paste/Liquor Salmonella Typhimurium QL 078.2 Environmental isolate. spice manufacturing Seeding Heat Stressed 10 + 1 minute at 50 + 1°C for 2 weeks at room 72.3% (0.5543) 0-0-2-1-1 0.8 +
plant temperature
364.48 Cacao Butter Salmonella Senftenberg QL Low moisture food (Non-Fat Dry Milk) Seeding Heat Stressed 10 + 1 minute at 50 + 1°C for 2 weeks at room 71.0% (0.5315) 1-1-2-1-1 19 +
052016.19 temperature
364.49 Cacao Paste Salmonella Westhampton QL Environmental isolate. ingredient facility Seeding Heat Stressed 10 £ 1 minute at 50 £ 1°C for 2 weeks at room 73.6% (0.5740) 9-4-1-2-1 20 +
227400.1 temperature
364.50 Raw Cocoa Butter 100% Natural s
Contamination
36451 Chocolate Liquor Chunks Salmonella Mbandaka QL 052016.6 Low moisture food (Spices) Seeding Heat Stressed 10+ omorene ! C for2 weeks at room 65.8% (0.4679) 3.2-2-2:4 26 +
364.52 Cocoa Butter Refined Salmonella Menhaden QL 024.20 Low Moisture Ingredient Seeding Heat Stressed 10+ omperatas C for 2 weeks at room 69.2% (0.5082) 2:3-3-2-1 22
364,53 Organic Cacao Paste Salmonella Orthmarschen QL Low Moisture product Seeding Heat Stressed 10 £ 1 minute at 50 + 1°C for 2 weeks at room 71.5% (0.5879) 4.5.5.1-2 34
024.13 temperature
36454 Organic Cocoa Butter Wafers Salmonella Kaitaan QL 024.7 Low Moisture product Seeding Heat Stressed 10 + :emé‘rt:tjffo + 1°Cfor 2 weeks at room 3-3-4-2:2 28 +
364.55 Organic Raw Cacao Beans Salmonella Infantis QL 052016.18 Low moisture food (Chocolate Powder) Seeding lyophilized Strain 2 weeks at room temperature 4-1-2-4-2 2.6
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364,56 Unrefined Cocoa Butter Salmonella Orthmarschen QL Low Moisture product Seeding Heat Stressed 10 £ 1 minute at 50 £ 1°C for 2 weeks at room 715% (0.5879) 4.5.5.1-2 34 +
024.13 temperature
364.57 Cocoa Beans Salmonella Javiana QL 052016.30 Low moisture food (Seasonings) Seeding lyophilized Strain 2 weeks at room temperature 2-1-1-5-2 2.2 +
364.58 Cocoa Butter Refined Salmonella Kaitaan QL 024.7 Low Moisture product Seeding Heat Stressed 10 + :emgrtaetjrt:o + 1°C for 2 weeks at room 70.6% (0.5314) 3-3-4-2-2 28
364.59 Cocoa Beans Salmongléza?:_ gv:;nzg;tone a Environmental |solapt|ea.nstp|ce manufacturing Seeding lyophilized Strain 2 weeks at room temperature 1-4-2-6-2 3.0 +
364.60 Organic Cocoa Butter Wafers Salmonella Kaitaan QL 024.7 Low Moisture product Seeding Heat Stressed 10 + :err:g]:rt:t::eso + 1°Cfor 2 weeks at room 70.6% (0.5314) 3-3-4-2-2 2.8 +
364.61 Organic Cocoa Beans Na“%fa'. +
contamination
364.62 Cocoa beans Salmoneé\lée;;_év;nzg;tone a Environmental |so|a;|e;nstp|ce manufacturing Seeding lyophilized Strain 2 weeks at room temperature 1-4-2-6-2 3.0
364.63 Raw Cacao Beans Salmont;léz;;.gv:;nzg;tone QL Environmental |so|a;|e;nstplce manufacturing Seeding lyophilized Strain 2 weeks at room temperature 1-4-2-6-2 3.0 +
364.64 Cocoa Butter Salmonella Kaitaan QL 024.7 Low Moisture product Seeding Heat Stressed 10 + :emg‘:rt:tjrfo + 1°Cfor 2 weeks at room 70.6% (0.5314) 33422 28 .
364.65 Organic Raw Cacao Beans Sa/monc;léz;:_év:;nzg;tone a Environmental |solapt|e;nstp|ce manufacturing Seeding lyophilized Strain 2 weeks at room temperature 1-4-2-6-2 3.0
364.66 Cocoa Butter Salmonella Typhimurium QL Environmental isolate. dairy manufacturing Seeding Heat Stressed 10 £ 1 minute at 50 £ 1°C for 2 weeks at room 75.4% (0.5878) 0-4-2-1-2 18 +
052016.43 plant temperature
364.75 Cocoa Butter Salmonella Typhimurium QL 078.2 Environmental isolate. spice manufacturing Seeding Heat Stressed 10 £ 1 minute at 50 £ 1°C for 2 weeks at room 72.3% (0.5543) 0-0-2-1-1 0.8
plant temperature
36476 Cocoa Butter Salmonella Senftenberg QL Low maisture food (Non-Fat Dry Milk) Seeding Heat Stressed 10 + 1 minute at 50 + 1°C for 2 weeks at room 71.0% (0.5315) 1-1-2-1-1 19
052016.19 temperature
36477 Cocoa Butter Salmonella Westhampton QL Environmental isolate. ingredient facility Seeding Heat Stressed 10 + 1 minute at 50 + 1°C for 2 weeks at room 73.6% (0.5740) 9-4-1-2-1 9
227400.1 temperature
364.78 Cocoa Butter Salmonella Worthington QL Low moisture food (Spices) Seeding Heat Stressed 10 £ 1 minute at 50 + 1°C for 2 weeks at room 68.4% (0.5006) 4-9.3.2-1 24
227400.52 temperature
364.79 Cocoa Butter Salmonella Montevideo QL Low moisture food (Milk Chocolate Bar) Seeding Heat Stressed 10 £ 1 minute at 50 + 1°C for 2 weeks at room 67.5% (0.4869) 3-4-1-3-4 30
052016.24 temperature
364.80 Cocoa Butter Salmonella Menhaden QL 024.20 Low Moisture Ingredient Seeding Heat Stressed 10 + :e’;:‘é‘rtaetj:fo + 1°C for 2 weeks at room 69.2% (0.5082) 2.3.3:2-1 22
364.81 Cocoa Butter Salmonella Kaitaan QL 024.7 Low Moisture product Seeding Heat Stressed 10 + :e'r:g‘;t:t::fo + 1°Cfor 2 weeks at room 70.6% (0.5314) 3-3-4-2:2 28
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Level of Injury for

Category Item Sample No Inoculation Level Heat Treated Inoculating Strain
Cultures
Saory Beef and Chiden Mni Bites Kibble 41 1220112 Salmonella Saintpaul QL2281
Sal Dog IncredBITES Beef 43 4321122 salmonella\WorthingtonQL 7400
Puppy Chiden and Veegeiable Kibble 47 12211(16) salmonella Heideberg QL4344
Canpete Chickenand Rice Pyppy Kidble 107 2234124 Salmonella Saintpaul QL 2281
Hlet Mignonand Veegeiable Aot Kioble 18 22131(18) Salmonella JamaicaQL 5478
Chiden and BroanRice Pugpy Kidble 1™ 12101(10) salmonella Heideberg QL4344
Life Protection Support Pugpy Kioble 218 23112(18) Salmonella JamaicaQL 5478
Dry PetFood PramumNutrition Kibbie For Cats 220 2042118 salmonella WorthingtonQL 7400
350 Gaopeie CatKible 222 1242426) Salmonella Syvana QL 7400b
OrePlus Sypport Kitien Kibble 224 0120108 salmonella \WesthamptonQL 227163
Little Bites Small Dog Kidble 226 12331(20) salmonella WorthingtonQL 7400
Sval Breed Adut Dog Kibble 27 13442128 Salmonella Montevideo QL4349
Umary Tract Protective Dog Kidble 228 43141(26) Salmonella Montevideo QL4349
Adive Adutt Fomula Adult Dog Kinble 231 44212 (26) salmonella Syhana QL 7400b
Gian Fee DogKible 233 11020098 Salmonella Syvana QL 7400b
Sral DogVik Bone Dry Dog Treats 25 31220(16) salmonella\WorthingtonQL 7400
Lamband BroanRice auts nGravy 48 22101(12) 0,58 salmonella Senfienberg QL3024
BeefQuts nGrawy 50 22312 20) 0,62 salmonella\Westhampion QL 7400
Chogped and Ground Chicken Canned Food 110 25311(20) 0,64 Salmonella TyphmuiumQL 11007-2
Chogped and Ground Beef Camned Food 11 3411120 0,62 salmonella\WesthampionQL 227163
Dukand ChidenGrilled Bits 23 3150019 0,72 Salmonella Livingstone QL 0913131
Puppy SupportVWet Dog Food 240 54132 (30) 0,64 Salmonella TyphmuiumQL 11007-2
V\E%%F)@ OganicChiden Churk Dimers 204 36051 (30) 0,52 Saimonella Afzoree QL 110074
Baked Chiden Dimner ChunksWet Dog Foad 245 21340(20) 0,62 salmonella VWesthamptonQL 7400
TMQ/adGﬁdewPéléforDogs 247 31211 (1,6) 0,76 Salmonella NGNYQ‘O'IQ_CQAB
Chiden Entrée Chunks for Dogs 249 25102 20) 0,72 Salmonella LMingstone QL 0913131
Shredoed\White Fish Tua 23 21032(16) 0,76 salmonella Nemngion QL0248
Chiden SiewBalanoed Det\Wet Dog Food b 32111(16) 0,72 Salmonella Livingstone QL 0913131
Tender ChickenMosst Bites for Cats 23 12412 20) 0,66 Salmonella Temessee QL 11031.3
Sliced Chicken Roest for Pets 201 12451 26) 0,66 Salmonella Temessee QL 11031.3




Level of Injury for

Category Item Sample No Inoculation Level Heat Treated Inoculating Strain
Cultures
Savory Beef and ChidenVini Bites Kikble 51 1220112 Salmonella Saintpaul QL 2281
Pupoy Chideenand Viegeiable Kioble Y4 12211(16) salmonella Heideberg QL4344
Gampete Chickenand Rice Pyppy Kidble 112 2234124 Salmonella Saintpaul QL 2281
Hiet Migm HﬂVQﬁHDbAdJﬂ Kioble 113 2,2,1,3,1 (1,8) Salmonella JamimQL 5478
Chidenand BroanRice Pugpy Kidble 114 1210110 salmonella Heideberg QL4344
Life Protection Support Senior Dog Kioble 30 23112(18) Salmonella JamaicaQL 5478
PramumNuitrition Kibble For Cats 310 34510(26) salmonella\WorthingtonQL 7400
DyF(’%';‘)JOd OrePLs Support Kitien Kiobe 314 51422 (28) Saimonella\Weshampion QL 227163
Chidken Favored First Year Kitten Kibhle 315 3120420) Salmonella Sylvana QL 7400b
Sl BI@ACU“IDQ Kible 317 6,2,1,3,5 (3,4) Salmonella I\/UEICH)Q_4349
Umary Tract Protective Dog Kidole 318 1324224 Salmonella Montevideo QL4349
Langevity Support Cat Kioble 319 5224332 Salmonella Syvana QL 7400b
Beef Dog Kidole 32 16052 29) salmonella Senfienberg QL3024
Chicken Fiavored Cat Treats 34 11321(16) salmonella Senfenberg QL3024
Varety Pack Srep Dog Treats 36 3242222 salmonella Senftenberg QL3024
Lamband BroanRice auts nGravy 8 22101(12) 0,58 Salmonella Senfienberg QL3024
BeefQuts nGrawy a0 22312(20) 0,62 salmonella\Westhampion QL 7400
Chogped and Ground Chicken Canned Foad 115 2531120 0,64 Salmonella TyphmuumQL11007-2
quaedardGrard BeefCamed Food 116 34111 (2,0) 0,62 SalmoneIIaVVeSﬂ'H’T‘ﬂD’]Q_m
Chidken and Sahon Grilled Bits 7 1621122 0,72 Salmonella LMngstone QL 0913131
Duk and Chiden Grilled Bits 383 64214 (3,4) 0,64 Salmonella AfiZG%Q.]lCD?—‘]-
Puapy SupportWet Dog Food 330 33101(16) 0,52 Salmonella TyphmuumQL 11007-2
V‘H(Pzgtg':)ow Joit Support\Wet Dog Food ees NeiLral coniemination
Baked Chicken Dimner ChunksWet Dog Food 3H 14320(20) 0,62 salmonella\Westhampion QL 7400
Tukey and Chicken Paie for Dogs 3B/ 22301(16) 0,76 salmonella Nemngion QL0248
ComanFshad TuaCatPae 30 4532232 0,72 Salmonella Alizonee QL 110074
ShreddedWhite Fish Tua A3 4221222 0,76 Salmonella Nemngion QL0248
Fresh Hame Cooked Chideen Churnk Péié For Dags A7 2422122 0,72 Salmonella Livingstone QL 0913131
Tender Chidken Mosst Bites for Cats 43 56133(36) 0,66 Salmonella Temessee QL 11031.3
Sliced Chicken Roest for Pets 31 22432 (26) 0,66 Salmonella Temessee QL 11031.3

* High fat (= 20%) content 6887 sample prep followed




Level of Injury for

Category Iltem Sample No Inoculation Level Heat Treated Inoculating Strain
Cultures
Fresh Ground Pork (A0%0Fat)y* 1 2112114 Salmonella AnaiLmATCC 9270
GCountry Pork Ground Sausage (230 Faty* 2 23110014 Salmonella AnalmATCC 9270
Chorizo Pork Sausage (23Y0Fat)* 3 43310298 Salmonella Enteritidis COUG 21283
Fresh Diced Pork Tips (68%0Fat)* 4 natural contamination
RawGround Beef (73/6Lean)* 6 24201(18) Salmonella Enteritidis UDAARSI?
RawvSaved Pok* a8l 2232120 Salmonella Enteritidis UDAARSI?
Raw FreshGround Pork (40%0Faty* o 34312(26) Salmonella AnaiLmATCC92/0
3759 Fresh Dioed Pork Tips (68Y60Fat)* ¢ 2241120 salmonella APBLMATOC 9270
RavSaved Beef 86 15122122 Salmonella Enteritidis USDAARSI2
RawGround Beef (73/6Lean)* 8B 26211 24) salmonella Entertidis UDAARSI2
Hat Iron Hark Steek 461 12511 20) Salmonella TyphmuiumATOC 14028
Larblon G’Ini 463 13313 (2,2) Salmonella Tyrh'rruiijTCC 14028
Harken Beef St Rios* 44 naiural contamination
Beef Bottom Sirloin Stesk 467 2351124 Salmonella Enteritidis COUG 21288
Roested Garlic & Hetb Pork Tenderion (Viarnated) 5 natural contamination
Sveet Chili Lime Chicken Breast (Viarineied) 8 1211010 Salmonella PulloumATOC 13036
Al Pastor Boneless Pak Dices (Viarnated)* 10 14102 (16) Salmonella AnaltmATCC9Z2/0
CAliforia Garlic Seasoned Marmated P(]kCh]ﬁ A 21023 (1,6) salmonella PUlloumATCC 13036
Chili and Red Pepper Applenvood S1aed mannaied Beef Fiet Skeners &b 33412(26) Salmonella PresionQL024.16
Sesoedand Chmidhum Street Taoo Marnatied Fank Steek 87 12223(20) Salmonella PresionQL024.16
Vamaied Seasoned Boneless Beef Brisket 471 12311(16) Salmonella Enteritidis COUG 21288
3759) Heb and Olve Ol Pork Terderon Meckllions in 25111(20) Salmonella PresonQL (2416
Seasoned Beef Meatloaf* 476 31412122 Salmonella Houtenee ATAC 15783
TuscanHaebPok Lon 478 51103(20) Salmonella PrestonQL024.16
BB Seasoned Pok Tenderion 49 1420422 Salmonella Houtenee ATAC 15783
Peper Seasoned Beef Lon Siesk 481 51311122 salmonella Salamee QL2415
Choohouse Dry Blend Seasoned Pork Ghops 483 44501298 salmonella Salamee QL2415
FozenGround Vedl 488 11335(26) salmonella TyphmumumATCCBAA21S
Gourd BeefCumbles* 480 1,2,6,0,1 (2,0) Salmonella Na/\mtATCCGQBZ
91% Lean Beef Patties 4P 4510122 Salmonella Newport ATOC 6962
886 L.ean Beef Patties 43 15022 (20) salmonella Ohio UPBNNSTS 81
PramumPork Sausage Patties* 45 16003(20) Salmonella PresionQL024.16
G%H.Z%; Hot Pork Sausage Patties* 4% 2133120 salmonella Ohio UPBNNSTS 81
PmeRb Beef Patties 497 21142 (2,0) Salmonella OranledquLCE43
Pok Sausage Links* 40 40112 (16) salmonella Oranienbug QL0243
806 Lean Beef Patties* 501 56001 (24) Salmonella Typhmuium ATOC BAA21S
Apple Wood Smiake Baoon and Chedolr Beef Patties* 54 24222 (20) salmonella OrimarsdenQL024.13
80%6LeanOrganic Beef Burgers® 56 6201324 salmonella OrmarsdenQL024.13
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Level of Injury
Category Item Sample No Inoculation Level for Heat Treated Inoculating Strain
Cultures
173/6LeanGround Beef* 63 21101(10) salmonella PUulloumATCC 13036
SavedPok* b 12111 (12) salmonella PUlloumATOC 13036
Fresh Groud Pork* 53 41012 (16) salmonella PUlloumATOC 13036
Gountry Pork Sausege® 50 11312(16) salmonella TyshmuiumATCCBAA215
Raw Hot Italian Sausage™ 572 1121420 salmonella TYphmumumATCCBAA215
(%9 RavGroud Pork* 573 11311(14) Salmonella TYohITULMATOC BAA15
Hat Iron Fark Steek 55 12511 (2,0) Salmonella TyphmunumATCC 14028
Larblon C}'I]S S77 1331322 salmonella TyphmuiumATOC 14028
HenkenBeef St Rios* 578 Netural contaminetion
Beef Bottom Sirlon Stesk 8l 2351124 Salmonella Enteritidis COUG 21233
Teryaki Pok Tenderion 339} 12410(16) Salmonella Houtenee ATGC 15/83
Camne Asach Lon Flank Steek 5% 60012 (1,8) Salmonella PO ATGC 1079
Roested Garlic and Herb Pork Tenderlon 3B 11411 (116) Salmonella Panoma ATGC 10729
Peppercom Pork Tenderion 50 12230(L6) Salmonella PO ATGC 1079
Seesedad Seasoned Baneless Beef Brisket Seil 12311(16) salmonella Enteritidis GCOUG 21288
(250 Broan Sugar Pok Belly* B 0114114 Salmonella PO ATCC 1079
Seasoned Beef Meatioaf* 5% 3141222 Salmonella Houenee ATGC 15783
BB Seesoned Pok Tenderion 50 1420422 Salmonella Houtenee ATGC 15/83
Pepper Seasoned Beef Lon Stesk a0l 5131122 Salmonella Salamee QL2415
Choghouse Dry Blend Seasoned Pork Ghops 61 4450129 Salmonella Salamee QL2415
Gound BeefCrurbles® 609 1260120 Salmonella Nenport ATGC 6062
91%%Leen Beef Patties 612 4510122 samonella Newport ATOC 6962
88/0Lean Beef Patties 613 15022 (2,0) salmonella Ohio UPENNSTS 81
Hot Pork Sausage Patties* 616 2133120 salmonella Ohio UPENNSTS 81
Fozen Prime Rb Beef Patties 61/ 21142 (210) Salmonella OraniermgQL0243
(%59 Pok Sasage Links* 619 40112(16) salmonella Oranierbug QL 024.3
Gouniry Style Pork Scrape* 62 11213(19) Salmonella PO ATGC 1079
Apple Wood Srae Baoon and Chedolr Beef Patties® 624 24222 (20) salmonella Ortmarsden QL 02413
806Lean Organic Beef Bugers* 656 6201324 Salmonella OrtmarsdenQL (413
Gress Fed Beef Burgers 627 12401(16) salmonella Enteriticis 0OUG 26622

* High fat (= 20%) content 6887 sample prep followed




Level of Injury for

Category Item Sample No Inoculation Level Heat Treated Inoculating Strain
Cultures
Soy Based Infant Fomula With Iron (no Prabiotics) b 23221(20) salmonella Kaha ATOC 263
Gantle Soy Fomrula (no Probiotics) 8 4112322 salmonella Moandeka FDA3MN
Pint Based Dairy Free Famnmuia (no Prabiotics) 6] 1120212 salmonella Enteritidis COUG 2662
IVik Based Infant FommulaWith Iron (no Prabiotics) 117 2123119 Salmonella Enteritidis COUG 26622
Infant Fommulawith A2 g - Casen Protein (no Prabiotics) 118 23112 (19 salmonella Enteritidis COUG 26622
POF"O,”ESS'{‘E‘ Soy infent forruiawith Iron 126 4351128 salmonella MoancBkaFDA3MN
PfdJUt[lS) Mk Based nfant Fomuia 128 62104 (2,6) salmonella MbandekaFDA3N
Whoe Mik Infant Fomulia 130 11514124 Salmonella Kehie ATOC 9263
Caet Mik Based Infant Formuia 131 6211632 Salmonella PO0raNCTC4840
Infant Fomnula for Food Sansitivities 133 22324(26) salmonella MbandekaFDA3N
NonGVIOOrganic Soy Based Infant Fommula 135 6311124 salmonella Moandaka FDA3MN
Oganic Sansitive DHAand ARA Infant Fomula 137 1513224 salmonella PoOoraNCTC4840
Giass FedMik Based Fomulaw/ Praiotics 6l 21122 (16) Salmonella Senftenberg QL 110312
Oganic Dairy Infant FomuiawiPrabiotics 6§) 33100014 salmonella Enteritidis COUG 26622
COT]J?,‘IE Infant Fomnulaw/ Probiotics 0 2,2,5,0,1 (2,0) Salmonella Kehia ATOC 9263
Total Mik Based Infant Fommulaw/Prdbiotics 119 56001 (24) salmonella PoOoraNCTC4840
Gantle Digestive Infant FomulawiPraliotics 120 2341122 Salmonella Kehia ATOC 9263
@Rﬁ%d(hf?j SoohePro for Gentle TummieswiProbiotics 139 21131(16) Salmonella Senfierberg QL 11031.2
Probiotios) Hypaallergenic Infant Fomnuiawiiron and Probiotics 142 15111(18 Salmonella Senfenberg QL 110812
Nen SupreameProw/ Prabiotics 143 1312219 Salmonella Senftenberg QL 110312
Pure Bliss Non - GVOmik-ased fomrula 144 14131(20) Salmonella Kehia ATOC 9263
Neorate Amino Acd Based Infant Fomuia 145 12223(20) Salmonella Senfienberg QL 110312
God Plus Milk Based Infant Fomulia 147 2120214 Salmonella Ententidis COUG 221
Nutramigen Hypoallergenicw/ Prabiotics 149 11141 (16) salmonella Enteritidis COUGZ021
Oganic Crispy Beetand Berry Fuit Chens 151 2314122 salmonella Enteritidis COUG 221
Barenaand Stranbeny Puff Ceredl 1= 42331 (26) salmonella GalemaQL024.2
Caimedl, Canot, Lentils, and Apple Baby Ceredl 1% 22031 (16) salmonella Enteritidis COUG 27021
Infant Catmeal 157 21013(14) Salmonella Enteritidis COUG 27021
Rebied AmonRoot Biscuits 10 11142 (1,8) Salmonella Galieer_OZ42
Products/ Rice Based By Ceredl 161 12311(16) salmonella GallemaQL024.2
Ingrecients Infart Ceimeal with Dried Stranbermes and Barares 163 4142124 salmonella PO0raNCTC 4840
Ogancc Infant Chidkpea and Apple Oatiredl 166 1220214 salmonella GalemaQL0242
O, Rioe, and Prune Infant Ceredl 167 01,103(10) salmonella GalemaQL(024.2
Wheat and Banana Fuit Cereal 163 21111(12) Salmonella JerusalenQL024.12
Barerg, Ahord, and Budanheat Cereal 160 20332 (2,0) Salmonella Poona NCTC 4840




Level of Injury for

Category Iltem Sample No Inoculation Level Heat Treated Inoculating Strain
Cultures
Celry Soouts andHearts 2 3211116 Salmonella JerusalemQL (02412
Pea Tips and Sprouts 24 1110108 Salmonella Muendhen ATCCBAA15H
Sorouting Caulifioner 5 23221(20) Salmonella Abeeeiba ATOC 3540
Bay Sonach 20 21101(10 Salmonella JerusalemQL(024.12
SoigMixGreens 2 1210212 Salmonella JerusalemQL 02412
Golard Greers D 2201112 salmonella Muendhen ATOC BAA 154
Sorouted Seeds Alfalfa Sorouts 97 1223119 Salmonella Abaetetiba ATOC 3640
ard Leafy Greens Cover Sprouts B 22012 (14) salmonella Arizoree QL 0114142
RomarneHearts N 2101212 Salmonella JerusalemQL 02412
TUT]D Greas 100 20031 (1,2) salmonella Muendhen ATOCC BAA15A
TerderWhole Spnach 101 22111(14) salmonella Muenden ATOC BAA 154
Feld Geers 2 21310(14) Salmonella Muendhen ATCCBAA1SH
MxedGreas 3B netural contamination
RorareHead 3D natural contamination
Fench StyleGreen Beas Xl 18001 (2,0) salmonella Abeeteiba ATOC 35640
Caulifioner A natural contamination
Bay Canots b 12311(16) Salmonella Alzonee QL 0114142
Mini Seediess Quaumbars 0/ 34040122 salmonella MenhedenQL024.20
Artichokes 3D 1,1,0,2,4 (1,6) Salmonella WRH]Q.(Q4Z)
WhokeKemel Con 371 1,1,3,4,0 (1,8) salmonella Abeeteiba ATOC 35640
Vegehees Fiozen SheetCon 73 12222(14) Samonella AizZore QL 0114142
FrazenMixed Vegeigbles 374 2400114 salmonella Aizanee QL 0114142
Butternut Squesh 36 1230012 salmonella Abeeteiba ATOC 3540
Frozen Brooooli 378 2,1,0,5,1 (1,8) Salmonella I\/IerhadenQL02420
FozenLhnaBeas 3P 1160118 salmonella MenhedenQL024.20
HazenPeas L 11311 (1,4) Salmonella Arizmaeq_Oﬂ_‘L4142
Fazen Sliced Stranbames and Baranss 33 2102112 Salmonella Saintpaul ATOC9712
Frazen Stranberry andMango Bend A 2511426) Salmonella Enteritidis ATGC 4931
Frazen All Natural Passion Fuit 336 01242198 salmonellaMenhedenQL024.20
Peades 337 4511022 Salmonella Enteritidis ATGC 4931
Gaa Appes 3 105,04 20) Salmonella Saintpaul ATOC9712
Fuits and ices FozenMango Chunks 30 02231(12) Salmonella Santpaul ATOC 9712
PregopleWedges 1 15321 124) salmonella Enteritidis ATGC 4931
Green Seediess Grapes A 24022 20) Salmonella Sainipaul ATOC 9712
Fresh Qut Seediess Watemelon 36 60312 (24) Salmonella Saintpaul ATOC9712
Bladkbermes 400 11345 (2,8) Salmonella Enteritidis ATCC 4931
FeshBareres 104 natural contamination




Pet Feed!

dunior cat kioble 1854600 44 10 S.saaneeZH.0%
Food for dnarf rabbits 1854700 44 10 S.saanee ZH.0%5
Mecaroni for dogs 1854701 44 10 S, Enievitidis CLMBAL
Dogfood - 25ky 1864700 44 10 S.Can ZEE0
Biesindogsauce 18547083 44 10 S.Cann ZEE0
SowCooked in Cat Sauce 1854704 44 116 S.Carn ZEK8®
Harrster food 1854706 42 116 S.Carm ZEK8®
Food for dnarf rabbis 1854708 42 116 S. lbecenCIF7%
Catkibbewihout cereals 1854751 14 104 S. lbecen 7%
Doy foodwith veel and canots 185472 14 104 S. Dety APX67L
Catkiobe 1854753 14 229 S. Enieviticis CLVBAL
Tene insaLoe for cats - sahnon/ carmots 1854754 26 229 S. Enieritidis CLMBAL
Caternewihout ceresls 185475 32 246 S. Brederey AVUA7
Kiobee for little dog 1854756 32 246 S. Breckrey ALRA7
Kiobke for big dog 1854757 28 279 S. Kotlous APNOLS
Beeftemine for cat 1854758 28 279 S. Kottous APNOLS
Larbierne forcat 1854750 38 233 S. Typhimuium EFANGS3
Pouitry and carmot terne for dog 1854760 38 233 S. TyphimuiumERNGE3
Chickenandvegetables terne for dog 1854761 36 147 S. Putten 2UE67
Terne insauce for cats - poulry / greenbean 1854762 36 147 S, Putien 2567
Food for guineapigs 1854706 42 116 S.Oanenbug Q024
Bid food 1854707 42 116 S.Omnierbug ZLQ04

1 Note that these data were generated at MicroSept, a qualified AFNOR expert lab.




Pouitry feed 1778879 32 32 S.ArBLmBGZ2
Qeis 1864717 10 10 S.ArBLmBGZ32
Repeseedinedl 184718 10 10 S.Michgen 2VF746
Rahit food 18R4719 10 10 S.Michigan 2VF746
Comand rapesesd flour 1864720 10 10 S.Michgen 2VF746
Horse food 1778578 32 32 S. AreiLmBGZ3Y
Pgfood 177881 32 32 S.ABLmBGZ32
Livestock Feed Fishfood 177880 32 32 S.ABLmBGZ32
Conflour 1864715 10 10 S.Michigen 2VF746
Barley graruiet 184716 10 10 S.Michgen 2VF746
Poultry feed 1864777 30 30 S.Gve JANEG
Qeis 1864778 30 30 S.GveJANEG
Soyoeenmedl 1864779 30 30 S.Gve JANEG
Seepiead 1864790 30 30 S.Gve JANEG
Larbieed 1864781 30 S.Gve JANEG
Soyproers 2319087 24 S. sabmee ZH.07%5
Insectrmesl 2319088 36 S.saamee ZH.O0
Chidenmesl 2319089 38 S.Cen ZEKE0
Beefrmesl 2319040 36 S. Erteritidis CLVBAL
Ingredients for Fshmedl 2319041 50 S. BEneitidis CLIVIAL
Feed Prodcss'! PoLity protein conoertrate 2319042 38 S. Breckeney AU47
Rice floer 2319043 32 S. Brederey ALRA7
Peafioer 2319044 32 S. lbadnCF 76
Cereals 2319045 40 S. lbeoanCF7%6
Broad beanflour 2319046 24 S. lbedanCF 7%

1 Note that these data were generated at MicroSept, a qualified AFNOR expert lab.




APPENDIX 4: RAW DATA SENSITIVITY STUDY

For most of the samples. the following abbreviations are used:

m: | minority level of target analyte
M: | majority level of target analyte
P: | pure culture level of target analyte
1/2: | 50% level of target analyte
(x): | number of colonies in the plate
-: | no typical colonies but presence of background microflora
st: | plate without any colony
d: | doubtful result
PA: | positive agreement
NA: | negative agreement
ND: | negative deviation
PD: | positive deviation
PPNA: | positive presumptive negative agreement
PPND: | positive presumptive negative deviation
w: | weak reaction
*:11/10 enrichment dilution
NC: | non characteristic PCR curve

Discordant result between 7500 Fast (initial validation result) and QS5.

For the cocoa and chocolates study. the following abbreviations are used

Observations of the culture plates Data comparison between the alternative and the reference methods
t Only typical colonies present PA Positive Agreement

at Only atypical colonies present NA Negative Agreement

m Both typical and atypical colonies present PD Positive Deviation

ng No growth present ND Negative Deviation

23/169



MEAT PRODUCTS PikoReal PCR instrument (2014) ‘

Referlc-;rg:%rr:;;thod. Alternative method: SureTect Salmonella - PikoReal

. o After storage for 72 h at 5 +
N° _ RVSbroth |  MKTTn broth After incubation time 3°C 2l a
Sampl | French name product English name product Protocol Resu Confirmatory tests Agreement . gl

e Briliance Briliance | I PCR Brilliance Salmonella Agar RVS/Brilliance Salmonella Agar rvs | pcr | Confir llna Agre | ©
result( ) Microba ] ] Micr ) Brillian o matory e-
XLD hj‘.lalrzone XLD Salrzone/l cY Typical Late of Reference method Final Typical Late o Reference method Final ce Brillian | result tests rel?u ment
a Agar a Agar colonies X tests result colonies X tests result ce
GNB bact
4 Viande gros grain de volaille Raw poultry meat BPW - - - - - i/ - - - - NA NA 1] a
9 Filet mignon Raw pork meat BPW +M +M +1/2 +m + | 33.36(+) +m + + + + +M + + + PA PA | 3531(%) + + PA |1 ]a
11 Viande séparée de volaille Raw poultry meat BPW - - - - - - - - - - NA NA 1]a
15 | Viande filet de dinde Raw poultry meat BPW +m +m +1/2 +M + | 37.58(+) | +/-2col/+ + + + +m + + + PA PA | 38.21(%) + + PA |1 ]a
17 | Jarrets de porc Raw pork meat BPW +p +p +p +p + 25.6(+) +M + + + + +p + + + + PA PA | 24.59(+) + + PA |1 ]a
18 | Maigre d'échine de porc Raw pork meat BPW +M +M +m +m + | 34.76(+) +-m/+ + + i +M + + PA PA | 3417(%) + i PA |1 ]a
19 Magret Raw poultry meat BPW - - - - - - - - - - NA NA 1] a
20 Peau de cou Raw poultry meat BPW - - - - - - - - - NA NA 1] a
21 Viande broyée de poulet Raw poultry meat BPW +m(NC) - - - - - - - - NA NA - - - NA [1]a
22 Blanc de dinde Raw poultry meat BPW - - - - - - - - - NA NA 1]a
23 | Viande broyée de porc Raw pork meat BPW - - +1(/:2)(N - - - - - - NA NA 1| a
482 | Cuisse de dinde Raw poultry meat BPW +m +m +1/2 +1/2 + | 33.16(+) +m ni/+ + + + + +m + + + PA PA | 34.02(+) + + PA |1 ]a
696 | Escalope de dinde Raw poultry meat BPW - - +-ni /- - - - - - - - NA NA 1]a
697 | Sot -I'y-laisse de dinde Raw poultry meat BPW +-ni /- - - - - - +-ni /- - NA NA 1]a
698 | Escalope de dinde Raw poultry meat BPW - - +-ni /- - - - - - - NA NA 1]a
2497 | Steak haché Ground beef BPW - - - - - - - - - - NA NA 1]a
2655 | Steak haché Ground beef BPW +12 +p +M +M + | 30.14(+) +m + + + + +p + + PA PA 321+ + + PA |1 ]a
2660 | Steak haché Ground beef BPW +M +p +M +p + | 34.18(4) +m nil+ + + + + +mni/+ + + PA PA | 37.03(+) + + PA |1 ]a
5036 | Tartare de beeuf assaisonné Seasoned ground beef BPW +M +p M +M + ] 26.03(+) +M + + + + +M + + PA PA 27.07(+) + + PA |1 ]a
5038 | Steak haché aI'oignon congelé Frozen seasoned ground beef BPW +1/2 +p M +p + | 28.62(+) +M + + + + +M + + PA PA 29.63(+) + + PA |1 ]a
2 Saucisse Sausages BPW +112 +M +m +M + | 31.15(+) +112 + + + + +M + + + PA PA | 31.21(%) + + PA |1 ]|b
5 Saucisse Sausages BPW +M +1/2 +m +1/2 + ] 32.49(+) +M + + + + +1/2 + + + PA PA | 30.74(%) + + PA [1]Db
6 Saucisse Sausages BPW +m +m +m +1/2 + ] 32.15(+) +1/2 + + + + +m + + + PA PA | 32.88(+) + + PA [1]Db
7 Chair persillée Ground flavoured pork BPW +1/2 +-nil+ | +2col +/-1col + | 43.39(+) - - +/- ni/+ + + + + PPND PA | 39.86(+) Mé(;V) + PA |1 |b
8 Chipolatas Sausages BPW - - - - - | 42.19(4) - -(MSRV) - - - PPNA | PPNA - - - NA |1 1]b
12 | Saucisse Sausages BPW +M +M +1/2 +M + | 32.49(+) +1/2 + + + + +M + + t+ PA PA | 31.28(+) + t+ PA |1 ]|b
13 Merguez Sausages (merguez) BPW +m +m +m +1/2 +  ]38.07(+) +m + + + + +m + + + PA PA | 36.32(+) + + PA [1]Db
16 Farce sans colorant Flavoured pork meat BPW - - - - - - - - - - NA NA 11b
473 | Chipolatas Sausages BPW +M +m +M +p + - +1/1col/+ + + + - +p + + - ND ND -I-I- + - ND (1 ]b
691 | Merguez Sausages (merguez) BPW - - +-ni /- - - - - - - NA NA 11b
. +/-
693 | Chipolatas Sausages BPW - - - (C.braaki - - - - - NA NA - 11D
694 | Chair a saucisse Meat sausages BPW - - +-ni /- - - - - - - NA NA 11b
695 | Saucisse de Toulouse Sausages BPW +12 +12 +m +M + | 34.22() +-ni/ + + + + + +1/2 + + + + PA PA | 36.06(+) + + PA |1 ]|b
1637 | Saucisses Sausages BPW M oo Y £ [3311(4) | mnis | o+ + + + M + + + PA | PA | 3461(+) | + + | PA[1]D
1638 | Chipolatas Sausages gpw | el | e : : : . : NA | NA : : - | NA 1D
1639 | Chipolatas Sausages BPW - - - st - - - - - NA NA 11b
1640 | Saucisses Sausages BPW +M +M +m +m + | 30.26(+) +1/2 + + + + +M + + + PA PA | 31.27(%) + + PA |1 ]|b
1641 | Chipolatas Sausages BPW - - - - - - - - - - NA NA 11b
1642 | Chipolatas Sausages BPW - - - - - - - - - NA NA 11b
1643 | Chipolatas Sausages BPW +m ni/ - - - - - - - - - - NA NA - - - NA [ 11D
1644 | Chipolatas Sausages BPW +12 +M +1/2 +M + | 34.41() +mni /+ + + + + +m + + + PA PA | 36.39(+) + + PA |1 ]|b
1645 | Chipolatas Sausages BPW - - - - - - - - - - NA NA 11b
1646 | Chipolatas aux herbes Sausages BPW +M +1/2 +m +1/2 + | 28.59(+) +m ni /+ + + + + +1/2 + + + PA PA | 40.45(+) + + PA [1]Db
1 Blanquette Raw veal meat BPW - - - - - - - - - - NA NA 11]¢c
3 Pavé mariné a la Provencale Marinated beef BPW - - - - - - - - - NA NA 11¢c
10 Blanquette de dinde a l'orientale Flavoured poultry meat BPW +m +m +m +M + - +/-1col/+ + + + - +m + + - ND ND | 40.19(+) + + PA [1]¢c
14 Escalope de jambon Raw ham pork meat BPW +1/2 +M +M +M i 24.4(+ +M + + + + +M + + + PA PA | 35.24(+) + + PA |1 |c
34 | Blanquette de veau Ready to reheat meal(veal) BPW +M +p +M +p + | 23.35(+) +p + + + + +p + + + PA PA | 25.18(+) + + PA |1 ]c
35 | Veau marengo Ready to reheat meal(veal) BPW +M +p +M +p + | 24.28(+) +p + + + + +p + + + PA PA | 24.59(+) + + PA |1 ]c
36 Emincés de beeuf Ready to reheat meal(beef) BPW +M M Rl +p + [ 23.17(+) +p + + + + +M + + + PA PA | 24.59(+) + + PA |1 ]c¢c
37| Langue de hoeut o reneat mealloeet BPW | M| | M| e [ 27| || + + woo| + + | PA | PA | 2456() | + |+ | PA|1|c
474 | Araignée de porc marinée Marinated pork meat BPW +112 +p +m +M +  ]30.22(+) +m + + + + +1/2 + + + PA PA | 32.28(%) + + PA |1 ]c
Deia dotained by ADRIA, extracted fromthe ADRIA Davelogpament Summary report Version 0, Ociober 2019 24160



MEAT PRODUCTS PikoReal PCR instrument (2014) ‘

Reference method: . .
ISO 6579 Alternative method: SureTect Salmonella - PikoReal
+
° After incubation time AlEr SO Ior 2NEE >
N _ RVS broth MKTTn broth 3°C g o
Sampl | French name product English name product Protocol Rest Confirmatory tests Agreement fra %’ g
e Brillance Biiance | It PCR Brilliance Salmonella Agar RVS/Brilliance Salmonella Agar rvs/ | pcr | Confir |7\ | Agre °
result i ' ll b mato e-
XLD | Saimone | XLD | Salmonell Ct) ( Typical Late M|c(:;)ba Reference method |  Final Typical Late N(')'_Cf Reference method |  Final B”c”fn Brillian |  result testgy resu | ent
lla Agar aAgar colonies X GNB tests result colonies X | pact tests result ce It

475 | Viande marinée a I'Indienne Marinated poultry meat BPW +1/2 +1/2 +1/2 +M + | 31.35(+) +M + + + + +M + + + PA PA | 32.05(+) + + PA |1 ]c
476 | Porc a la mexicaine Flavoured pork meat BPW - - - - - - - - - - NA NA 11]¢c
477 | Pavé mariné a la provencale Marinated pork meat BPW - - - - - - - - - NA NA 11]¢c
478 | Cote de porc grillade Cooked pork meat BPW - - - - - - - - - NA NA 11¢c
481 | Roti de porc Cooked pork meat BPW - - - - - - - - - NA NA 11¢c
483 | Tomates farcies Cooked tomatoes BPW - - - - - - - - - NA NA 1]¢
485 | Tomates farcies Cooked tomatoes BPW - - - - - - - - - NA NA 1]¢c
644 | Hachis Parmentier Ezfgz::)’e"ea‘ (beefand BPW +p | M +p + | 201 +p v+ + + +p + + + PA | PA [2844(+)| + |+ [PA|1]|c

Hachis Parmentier

Ready to reheat (beef and

645 potatoes) BPW +p +/-(pale) +p +/-(pale) + | 22.24(+) +/-(pale) + + + + +/- (pale) + + + PA PA | 22.85(+) + + PA |1 |¢c

Blanquette de veau et riz blanc
646 Ready to reheat (veal) BPW +p +/-(pale) +p +/-(pale) + | 29.24(+) +p + + + + +p + + + PA PA | 27.41() + + PA |1 |cC
647 g[atpguette de veau et rizt blaqc Ready to reheat (veal) BPW +p +/-(pale) +p +/-(pale) + | 22.55(+) +/-(pale) + + + + +/-(pale) + + + PA PA | 24.62(+) + + PA |1 ]c
648 dgp') o:"‘r’gg :;’gﬁ;‘e”’ ELPUree | Ready to reheat (veal) BPW +p | +-(pale) | +p | +-(pale) | + |30.92(+) +p + + + + +p + + + PA PA | 2638(+) | + + | PA|1]c
662 | Poulet et riz basquaise Ready to reheat (poultry) BPW st st st st - st - st - NA NA 1]¢c
663 | Filet de poulet et pommes de terre | Ready to reheat (poultry) BPW st st st st - st - st - NA NA 11]¢c

Roti de porc supérieur et purée de ) ) )
664 pommes de terre Ready to reheat (pork and potatoes) BPW st st st st st st NA NA 11¢
665 | Blanquette de veau et riz blanc Ready to reheat (veal) BPW st st st st - st - st - NA NA 11]¢c
666 | Hachis Parmentier Ready to reheat (beef and potatoes) BPW st st st st - st - st - NA NA 1]¢
690 | Chorizo Chorizo BPW - - st st - - - - - NA NA 1]¢c
692 | Allumettes lardons fumés Sliced smoked bacon BPW - - - - - - - - - NA NA 1]¢
2486 | Paté de campagne Paté BPW - - - - - - - - - NA NA 11]¢c
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MILK AND DAIRY PRODUCTS PikoReal PCR instrument (2014) ‘

FEEEE M Alternative method: SureTect Salmonella - PikoReal
ISO 6579
BPW + Novobiocin (12mg/L)-20h 37°C ONE Broth Salmonella + Novobiocin (12mg/L)-20h 37°C
RVS broth | MKTTn broth
N° Confirmatory tests Agreement Confirmatory tests Agreement z o
Sampl Product (French name) Product R_e Brilliance Salmonella Agar RVS/Brilliance Salmonella Agar Brilliance Salmonella Agar RVS/Brilliance Salmonella g =
e iy r:glfft AU/ PCF; Brili | RVS | S
XL | ASA . - Referenc Final ) 'S | Reference | Final Brill- illi resu ) S | Referenc | Final ) B Referenc Final | ~ /
D P XD | ASAP | (Ct) Typical | & | 52 M resul Typical | & | & method | resul | ance Brill- (Ct) | Typical | & | & e method | resul Typical | & | § M resul | anc | Brilli-
colonies | S | & © | method colonies | S | & ance colonies | S | & colonies | S | & | method
= tests t = tests t = tests t = tests t € |ance
486 | Biche de chévre pasteurisée Pasteurised milk cheese +tM| +M | +M +M + if-1-* +d/- - - ND | ND +(2:)3'38 +M + ]+ + + +p + + |[PA|PA| 2 | a
487 Camembert pasteurisé Pasteurised milk cheese - - - - - - - - - NA NA - - - st - NA | NA | 2 | a
488 Lait ribot Fermented milk st st st st - - st - st - NA | NA +(2?'14 +p L + v +p + + |PD|PD | 2| a
489 Creme fraiche pasteurisée Pasteurised cream tp | +p | M +M + - - - - ND | ND - - - - - [ND|ND | 2| a
490 Lait fermenté Fermented milk +p | tp +p +p + | +(19.1) +p + + + + +p + + PA PA +(2())'91 +p + |+ + + +p + + |PA|PA| 2| a
. . - - +(20.04 - -
491 Créme fraiche Cream st st st st - | 4#(21.32) (XLD+) + (XLD4) + + PD | PD ) (XLD+) + (XLD+) + + |PD|PD | 2| a
492 Lait cru fermier Raw milk o we | - - | e | # | o+ | - NA| NA +(3§3'26 N e B e I + |PD|PD 2 |a
496 Gros lait fermier Raw milk cheese - - - st - - st - st - NA | NA - st - st - NA | NA | 2 | a
775 Cantal pasteurisé Pasteurised milk cheese +21/ +1/2 | +1/2 | +m + | +(27.15) | +m + + + + +M + + PA PA +(2§'32 +mnif+ | + | + + + +M + + |[PA|PA| 2 | a
776 Lait fermenté Fermented milk I N +p + | +(20.39) | +p t |t + + +p + + | PA | PA +(2())'95 +p + o+ + + +p + + |[PA|PA| 2| a
777 Lait frais entier Pasteurised milk | | P +p + | +21.02) | +p t |t + + +p + + | PA | PA +(2; 01 +p |t + + +p + + |[PA|PA| 2| a
778 Créme pasteurisée Pasteurised cream i ) +p Y + | +(19.77) | +p ]+ + + +p + + PA | PA +(2()J'41 +p |4 + + +p + + |PA|PA | 2| a
. o Pasteurised half skimmed - - +(21.15 - -
779 Lait 1/2 écrémé milk +p - +p - + | +(22.41) (XLD+) + ]+ + + (XLD4) + + PA | PA ) (XLD+) + |+ + + (XLD+) + + |[PA|PA| 2| a
780 Glace rhum raisin Ice cream st st st st - ifif-* - - st - NA | NA st - st - [NA|NA | 2 | a
781 Glace vanille Ice cream (vanilla) st st st st - | +(20.02) | +p + + + + +p + + PD PD - st - st - [NA|NA | 2 | a
783 Glace rhum raisin Ice cream st st st st - | +(20.29) | +p + + + + +p + + PD PD +(2()J'72 +p + ]+ + + +p + + |PD|PD | 2| a
2023 Glace noix de coco Ice cream st st st st - - st - st - NA | NA - st - st - [NA|NA | 2 | a
2024 Glace menthe chocolat Ice cream st st st st - - st - st - NA NA st - st - NA | NA | 2 | a
2025 Lait frais pasteurisé Pasteurised milk st st st st - - st - st - NA | NA st - st - NA | NA | 2 | a
2026 Lait frais entier pasteurisé Pasteurised milk st st st st - - - - - NA NA - - - - NA | NA | 2 | a
2027 Camembert pasteurisé Pasteurised cheese - - - - - - - - st - NA NA - - st - NA | NA | 2 | a
7742 Fromage au lait cru Raw milk cheese - - - - - - - - - NA | NA - - st - NA|NA | 2 | D
7743 Fromage au lait cru Raw milk cheese - - - - - - - - - NA NA - - st - NA | NA |2 |Db
7744 Fromage au lait cru Raw milk cheese - - - - - - - - - NA | NA - - - - NA|NA | 2 | D
7745 Lait cru Raw milk - - - - - - - - - NA | NA - - - - - [NA|NA | 2 | D
7746 Lait cru de brebis Ewe raw milk - +d - +d + | +(22.80) | +d + ]+ + + +p - + PA | PA +(2())'18 +d + |+ + + +p + + |PA|PA | 2| D
7747 Lait cru de brebis Ewe raw milk +(|jv| w | g |k sag) | e [+ ] o+ s e o |- + | PA | PA +(2§'35 N e T + PA|PA| 2D
7748 Lait cru de brebis Ewe raw milk - - - st - - - - - NA | NA - - st - [NA|NA | 2 | D
7749 Lait cru de brebis Ewe raw milk st - - - - - - - - NA | NA - - - - [NA|NA | 2 | D
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MILK AND DAIRY PRODUCTS PikoReal PCR instrument (2014) ‘

FEEEE M Alternative method: SureTect Salmonella - PikoReal
ISO 6579
BPW + Novobiocin (12mg/L)-20h 37°C ONE Broth Salmonella + Novobiocin (12mg/L)-20h 37°C
RVS broth | MKTTn broth
N° Confirmatory tests Agreement Confirmatory tests Agreement z o
Sampl Product (French name) Product R_e Brilliance Salmonella Agar RVS/Brilliance Salmonella Agar Brilliance Salmonella Agar RVS/Brilliance Salmonella g =
e | PR AU/ PCF; Brili | RvS | S
XL | ASA . B Referenc Final ) 'S | Reference | Final Brilli- illi resu ' S | Referenc | Final ) B Referenc Final | ~ /
D P XD | ASAP | (Ct) Typical | & | 52 M resul Typical | & | & method | resul | ance Brill- (Ct) | Typical | & | & e method | resul Typical | & | § M resul | anc | Brilli-
colonies | S | & © | method colonies | S | & ance colonies | S | & colonies | S | & | method
= tests t = | fests t = | tests t S| st t e |ance
. . . +(22.87
417 Lait cru de brebis Ewe raw milk +p | +p +p +p + | +(22.08) | +p + + + + +p + + PA PA ) +p + ]+ + + +p + + |[PA|PA| 2 | b
418 Lait cru de brebis Ewe raw milk +p | tp +p +p + | +(22.46) +p + + + + +p + + PA PA +(2§'14 +p + |+ + + +p + + |[PA|PA| 2 | b
419 Lait cru de brebis Ewe raw milk ot P MY + | +(2265) | +p |+d| + + + +p + + | PA | PA +(2; 45 +p t| 4+ + + +p + + [PA|PA |2 |D
420 Lait cru de brebis Ewe raw milk +p | +p +p +p + | +21.85) | +p |+d| + + + +p + + PA PA | +(21.3) +p + ]+ + + +p + + |[PA|PA| 2 | b
421 Lait cru de brebis Ewe raw milk - - - - - ifif-* st - st - NA | NA ifif-* st - st - INA|NA | 2 | D
422 Lait cru de brebis Ewe raw milk - - - - - if- st - st - NA NA st - st - NA|NA | 2 | D
423 Lait cru de brebis Ewe raw milk - - - - - - - - st - NA | NA st - st - INA|NA | 2 | D
493 Roquefort au lait cru Raw milk cheese +M | +m +n?d/ +M + - - - st - ND ND - - st - ND | ND | 2 | D
494 Comts au lait cru Raw milk cheese B (,;'dc) |- : . - | Na | NA +(3; e e e AL + [PD|PD | 2|0
495 Bethmale au lait cru Raw milk cheese - - - - - - st - st - NA | NA - st - st - [NA|NA | 2 | Db
2461 Roquefort au lait cru Raw milk cheese +p | +p +p +p + - st - st - ND | ND st - st - IND|ND 2 | b
2462 Grana padana au lait cru Raw milk cheese - - - - - - - - st - NA NA - - - st - NA | NA |2 |Db
327 lait entier en poudre Milk powder st st st st - | +20.85) | +p + + + + +p + + PD PD +(2())'56 +p + ]+ + + +p + + |PD|PD 2 | c
+(41.28) -
T . / (5MSRV/ PPN | PPN
328 Lait entier en poudre Milk powder p | +p +p +p + +{41.0) st - st 5RVS/ - D D - st - st - |ND | ND |2 |c
+(40.15) 5MKTTn)
330 lait demi écrémé en poudre Milk powder +p | +p +p +p + | +21.2) +p + + + + +p + + PA PA - st - st - IND|ND 2 |c
331 | Laitécrémé en poudre Milk powder so | 4p | wp | wp |+ k03| s |+ x| o+ | e | 4 |+ + | PA | PA +(2f'44 e + |PA|PA|2] ¢
333 Maltodextrine en poudre Maltodextrin | tp | P +p + | +19.22) | +p |+ | + + + oo+ + | PA | PA | +188) | +p |+ |+ + + o+ + |PA|PA |2 | c
334 Maltodextrine en poudre Maltodextrin | +p +p +p + | +(19.84) | +p + + + + +p + + PA PA +(2())'26 +p + ]+ + + +p + + |[PA|PA| 2 | cC
335 | Lectosérumen poudre Lactoserum wp | wp | tp | tp |+ [4(2035)| +p |+ | + I B R + | PA | PA +(2())'88 o[+ [+ o+ | | + |PA|PA|2]c
336 Lacmse;‘g:ﬂes'é poudre Lactoserum wp | +p | 4p | 4 |+ [#(2189)| 4p |+ | + ¥ + | 4 |+ + | PA | PA +(2; S T P R B + | 4 |+ + | PA|PA|2|¢C
337 Lactosérum en poudre Lactoserum | +p +p +p + | +(20.23) | +p + + + + +p + + PA PA | +(21.2) +p + ]+ + + +p + + |[PA|PA |2 | cC
339 Caséinates Caseinates +p | +p +p +p + | +(20.55) | +p + + + + +p + + PA PA | +(20.8) +p + ]+ + + +p + + |PA|PA| 2| c
340 Caséinates Caseinates +p | +p +p +p + | +(21.10) | +p + + + + +p + + PA PA +(2; 62 +p + ]+ + + +p + + |[PA|PA | 2 | cC
2028 Caséines Caseines st st st st - - st - st - NA | NA - st - st - [NA|NA | 2 | ¢C
2029 Lait en poudre écrémé Skimmed milk powder - - - - - - st - st - NA | NA - - - - - NA | NA | 2 |cC
2030 Lactoprotéines Lactoproteins - - - - - - st - st - NA | NA st - st - NA|NA | 2 | ¢
2031 Maltodextrine en poudre Maltodextrine - - - - - - st - st - NA NA - st - st - NA | NA | 2 | ¢C
2032 Caséinates Caseinates st st st st - - st - st - NA | NA - - - - - |[NA|NA| 2 |
2033 Protéines lactosérum Lactoserum proteins - - - - - - - - - - NA | NA - - - st - [NA|NA | 2 | ¢C
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MILK AND DAIRY PRODUCTS PikoReal PCR instrument (2014) ‘

B Bl Alternative method: SureTect Salmonella - PikoReal
ISO 6579
BPW + Novobiocin (12mg/L)-20h 37°C ONE Broth Salmonella + Novobiocin (12mg/L)-20h 37°C
RVS broth | MKTTn broth
N° Confirmatory tests Agreement Confirmatory tests Agreement z o
Sampl Product (French name) Product 2E Brilliance Salmonella Agar RVS/Brilliance Salmonella Agar Brilliance Salmonella Agar RVS/Brilliance Salmonella g =
° SIJ| PeR RVS/ P Brilli | RVS | ©
XL | ASA XLD | ASAP | t result . | B Referenc Final . | 8 | Reference | Final Brill- Brilli- result . | 8| Referenc | Final . « | B Referenc Final |~ /
D P (CY) Typical 2ls Z e resul Typical | & | § method | resul | @nce (Ct) | Typical | & | § e method | resul Typical | & | & € resul | anc | Brilli-
colonies | S | & © | method t colonies | S | & tests i ance colonies | S | & tests X colonies | S | & | method t e |ancs
= tests = = = | tests
2034 Lactose en poudre Powder lactose st st st st - - - - - - NA | NA - st - st - [NA|NA | 2 | C
2037 Lait en poudre écrémé Skimmed milk powder st - - - - - st - st - NA | NA - st - st - [NA|NA | 2 | ¢C
2263 Lait en poudre écrémé Skimmed milk powder st st st st - - st - st - NA NA - st - st - NA | NA |2 |c
2264 Protéines lactosérum Lactoserum proteins st st st st - - st - st - NA | NA - st - st - [NA|NA | 2 | ¢C
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MILK AND DAIRY PRODUCTS PikoReal PCR instrument (2014) ‘

R T Alternative method: SureTect Salmonella - PikoReal
N“Sample Product (French name) Product Result After storage 72h -BPW+ Novobiocin Atfter storage 72h-ONE Broth +Novobiocin Category | Type
PCR result (Ct) Confirmatory tests Final result | Agreement | PCRresult (Ct) | Confirmatory tests | Final result | Agreement
486 Biche de chévre pasteurisée Pasteurised milk cheese + ifif-* - ND +(24.8) + + PA 2 a
488 Lait ribot Fermented milk - NA +(20.63) + + PD 2 a
489 Créme fraiche pasteurisée Pasteurised cream + i/- - ND i/+(31.10) + + PA 2 a
490 Lait fermenté Fermented milk + +(20.11) + + PA +(19.73) + + PA 2 a
491 Créme fraiche Cream +(22.11) -(+XLD) + PD +(20.18)- -(+XLD) + PD 2 a
492 Lait cru fermier Raw milk - NA if-I- + - NA 2 a
775 Cantal pasteurisé Pasteurised milk cheese + +(26.29) + + PA +(27.69) + + PA 2 a
776 Lait fermenté Fermented milk + +(20.89) + + PA +(22.56) + + PA 2 a
177 Lait frais entier Pasteurised milk + +(19.37) + + PA +(20.13) + + PA 2 a
778 Créme pasteurisée Pasteurised cream + +(18.62) + + PA +(18.04) + + PA 2 a
779 Lait 1/2 écrémé Pasteurised half skimmed milk + +(20.35) -(XLD+) + PA +(21.09) -(XLD+) + PA 2 a
781 Glace vanille Ice cream (vanilla) +(20.38) + + PD - NA 2 a
783 Glace rhum raisin Ice cream +(21.23) + + PD +(18.66) + + PD 2 a
7746 Lait cru de brebis Ewe raw milk + +(20.51) +d + PA +(20.21) +d + PA 2 b
1747 Lait cru de brebis Ewe raw milk + +(23.006) +d + PA +(22.14) +d + PA 2 b
417 Lait cru de brebis Ewe raw milk + +(19.64) + + PA +(20.28) + + PA 2 b
418 Lait cru de brebis Ewe raw milk + +(20.34) + + PA +(23.28) + + PA 2 b
419 Lait cru de brebis Ewe raw milk + +(20.75) + + PA +(21.57) + + PA 2 b
420 Lait cru de brebis Ewe raw milk + +(19.34) + + PA +(20.68) + + PA 2 b
493 Roquefort au lait cru Raw milk cheese + -(5MSRV/ 5RVS/ 5MKTTN) - ND - ND 2 b
494 Comté au lait cru Raw milk cheese - NA +(32.56) + + PD 2 b
2461 Roquefort au lait cru Raw milk cheese + - ND - ND 2 b
327 lait entier en poudre Milk powder +(20.08) + + PD +(22.28) + + PD 2 c
328 Lait entier en poudre Milk powder + - ND - ND 2 c
330 lait demi écrémé en poudre Milk powder + +(20.46) + + PA - - ND 2 c
331 Lait écrémé en poudre Milk powder + +(19.42) + + PA +(20.64) + + PA 2 c
333 Maltodextrine en poudre Maltodextrin + +(20.25) + + PA +(21.24) + + PA 2 c
334 Maltodextrine en poudre Maltodextrin + +(19.22) + + PA +(20.09) + + PA 2 c
335 Lactosérum en poudre atomisé Lactoserum + +(20.84) + + PA +(19.5) + + PA 2 c
336 Lactosérum en poudre atomisé Lactoserum + +(19.72) + + PA +(20.01) + + PA 2 c
337 Lactosérum en poudre Lactoserum + +(18.89) + + PA +(18.68) + + PA 2 c
339 Caséinates Caseinates + +(22.55) + + PA +(21.35) + + PA 2 c
340 Caséinates Caseinates + +(22.20) + + PA +(22.29) + + PA 2 c
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SEAFOOD AND VEGETABLES PikoReal PCR instrument (2014) ‘

Reference method: . .
Alternative method: SureTect Salmonella - PikoReal
ISO 6579
. o After storage for 72 h at 5
N° _ Protoc | RVS broth MKTTn broth After incubation time +3°C A
Samp | French name product English name product ol Res Confirmatory tests Agreement Conf [ .~ g2
le Brillianc Brilianc | 4 | PCR Brilliance Salmonella Agar RVSiBrilliance Salmonella Agar Rus/ | PCR | || | Agre ©
e e result( ) Microb . . Micr . Brillian | o mato e-
XD Salmone XD Salmone Ct) T}I/plt?al Latex act Refere?cet method F|na||t T)I/plgal Latex o- Refere?cet method F|na||t ce Brggan result ry reﬁu ment
lla Agar lla Agar colonies GNB ests resu colonies bact ests resu tests
464 | Crevettes natures Prawns BPW | +M | +p +M wwo | o+ ¥ '?3(" 2 + ¥ + + +p + + + PA | PA [3224)| + | + | PA|3]a
465 | Filet d'Eglefin Fillet of fish BPW +p +p +M +p + 27'?3(+ +M + + + + +p + + + PA PA | 28.16(+) | + + | PA |3 |a
468 | Crevettes géantes Prawns BPW +M +p +M +p + 26';5(+ +p + + + + +p + + + PA PA | 26.68(+) | + + PA |3 | a
480 | Géateau de Saint-Jacques cru Scallops BPW +m +1/2 +1/2 +1/2 + 27'§4(+ +m + + + + +1/2 + + + PA PA | 30.06(+)| + + PA |3 |a
484 | Queue de lotte Raw fish BPW st st st st - - st - st - NA NA 3] a
. 27.29(+ +(weak +(weak
649 | Chou blanc. carotte. céleri Raw vegetables BPW +p +p +M +M ¥ ) +1/2 reaction) + + i +p reaction) + i PA PA | 28.67(+) | + i PA |3 | a
652 E::f;l‘;: colin d'Alaska Frozen raw fish BPW | +p | +p +p M|+ 2424 | M + + + + +p + + + PA | PA | 25(+) | + | + | PA|3]a
653 :ti:;sege filets de cabillaud | £ ) o raw fish BPW | +p +p +p +p + 25'?2(" M + + + + +p + + + PA | PA |2781#)| + | + | PA |3 ]a
654 | Filets de cabillaud surgelés Frozen raw fish BPW +p +p +p +p + 39.4(+) +1/2 + + + + +p + + + PA PA | 38.08(+)| + + PA |3 |a
+-
(51\;(; (C.werkmanii
702 | Pousses de soja Soy beans BPW k +-ni /- / - - - - - +/-1col - - NA NA - 3]a
. Citrobacter
manii)
sp.)
703 | Epinards Spinaches BPW - - - - - - - - - - NA NA 3] a
705 Courggttes en rondelles Frozen courgettes BPW ¥l - - - - - - - +-ni /- - NA NA 3] a
surgelées -
706 | Poireaux émincés surgelés Frozen leeks BPW - - ¥ - - - - - - - NA NA - 3] a
(C.youngae)
707 | Haricots verts surgelés Frozen beans BPW - - - - - - - - - - NA NA 3| a
708 | Petits pois surgelés Frozen peas BPW - - - - - - - - - - NA NA 3] a
709 | Filet de cabillaud surgelé Frozen raw Cod BPW st st st st - - - - st - NA NA 3] a
710 | Filet de colin surgelé Frozen raw fish BPW st st - - - - - - st - NA NA 3] a
2717 | Poélée catalane Ready to reheat (vegetables) BPW - - +/-mni /- - - - - - - - NA NA 3] a
2718 | Poélée méditerranéenne Ready to reheat (vegetables) BPW - - - - - - - - - - NA NA 3| a
2719 | Poélée champétre Ready to reheat (vegetables) BPW - - +-mni /- - - - - - - - NA NA 3] a
2916 | Dos de cabillaud frais Raw cod BPW +p +p +M +M + 36'§9(+ +/-mnif+ + + + + +p + + PA PA | 29.16(+) | + + PA |3 |a
2917 | Filet de julienne frais Raw fish BPW | +p | +p M mo | o+ 33'?3(" +f-mnif+ + + + + +p + + PA | PA [3219(+)| + | + | PA |3 |a
2018 Yn‘igf;:;:)'v Gamme Raw vegetables BPW | +p | +p M w4 36'53(" +m + + + + M + + + + PA | PA |3974(%)| + | + | PA |3 |a
2919 ;’ege‘a“" IV Gamme (carottes | o, vegetables BPW | +p | +p M P 36';9(" +f-mnif+ + + + + M + + PA | PA [3609¢+)| + | + | PA |3 |a
469 ﬁfﬁfﬁfs sauce piquante et | b\ e and mussels BPW | +p | +p +p o | o+ 24'())7(" +p + + + + +p + + + PA | PA [2509(+)| + | + | PA |3 b
470 | Colin aux petits légumes szggt);:;e:;heat meal (fish and BPW +p +p +p +p + 22";6“ +p + + + + +p + + + PA PA [ 23.92(+)| + + PA |3 |b
471 | Moelleux saumon et légumes szggt);lt)?egheat meal (fih and BPW +p +p +p +p + 24'())6(+ +p + + + + +p + + + PA PA | 24.93(+)| + + PA |3 |b
479 | Accras de morue Cod acra BPW st st st st - - - - st - NA NA 31b
486 | Coauilles Saint Jacques Frozen scallops BPW | st st . . . . . . st . NA | NA 3| b
surgelés
655 | Pommes de terre salardaises | Ready to reheat (potatoes) BPW +p +p +p +p + 23.54(+ +p +(wgak + + + +p +(wgak + + PA PA | 23.71(+) | + + PA |3 |Db
) reaction) reaction)
656 (Eolm d'Alaska et petits Ready to reheat (fish and BPW +p +p +p +p + 23.01(+ +p +(wgak + + ; +p +(wgak + + PA PA | 24.03+) | + + PA | 3 | b
légumes vegetables) ) reaction) reaction)
657 Filets t_le saumon et purée de | Ready to reheat (fish and BPW +p +p +p +p + 24.39(+ +p + + N + +p N N + PA PA |2458(+)| + + PA | 3| b
brocolis vegetables) )
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SEAFOOD AND VEGETABLES PikoReal PCR instrument (2014) ‘

Reference method: . .
Alternative method: SureTect Salmonella - PikoReal
ISO 6579
. T After storage for 72 h at 5
N° _ Protoc | RVS broth MKTTh broth QUL LD £3°C g o
Sa:mp French name product English name product ol Res Confirmatory tests Agreement Confi | ¢, g =
e Brillianc Brilianc | ¢ | PCR Brilliance Salmonella Agar RVS/Brilliance Salmonella Agar rvs/ | PCR | |y | Agre ©
XLD ¢ XLD e resul Typical Microb Reference method |  Final Typical Micr Reference method |  Final Brilian Brillian | result mato resu| &
Salmone Salmone Ct) ¥p . Latex act test it XIIP ; Latex o- test it ce ce ry it ment
lla Agar lla Agar colonies GNB ests resu colonies bact ests resu tests
658 | Lasagnes chévre épinards gR:::ith:el;e;eat pasta( spinach. BPW +p +p +p +p + 26.9(+) +p + + + + +p + + + PA PA | 26.03(+)| + + PA |3 |b
659 Qolln d'Alaska et petits Ready to reheat (fish and BPW +p +p +p +p + 23.95(+ +p N + N + +p N N + PA PA | 23.98(+) | + + PA | 3 | b
légumes vegetables) )
660 | Lasagnes chévre épinards Ready to reheat pasta( spinach. BPW +p +p +p +p s [ BNE +p + + + + +p + + + PA PA | 24.75(+) | + + | PA|3|b
goat cheese) )
M1 E:lg(t:glz saumon et purée de Ready to reheat (salmon. broccolis) BPW st st st st - - st - st - NA NA 31b
712 ggt%i:lasm aux petits Ready to reheat (fish and vegetables) BPW st st st st - - st - st - NA NA 31b
2713 | Saumon a l'oseille Ready to reheat meal (salmon) BPW st st st st - - st - st - NA NA 31b
2714 | Pavé de lieu cuisiné Ready to reheat meal (fish) BPW st st st st - - st - st - NA NA 31b
2715 | Cabillaud cuisiné Ready to reheat meal (cod) BPW st st st st - - st - st - NA NA 31b
2716 | Pavé de saumon cuisiné Ready to reheat meal (salmon) BPW st st st st - - st - st - NA NA 31b
2853 | Poélée champétre Ready to reheat (vegetables) BPW - - - - - - - - - - NA NA 31b
2854 | Epinards a la créme Ready to reheat (vegetables) BPW - - - - - - - - - - NA NA 31b
2855 | Gratin dauphinois Ready to reheat (vegetables) BPW st st st st - - - - st - NA NA 3|b
2856 | Galettes de légumes Ready to reheat (vegetables) BPW - - - - - - - - - - NA NA 3|b
2857 | Paélla Ready to reheat meal (paella) BPW st st st st - - st - st - NA NA 3|b
2858 | Quiche saumon brocolis Ready to reheat (vegetables salmon) BPW st st st st - - st - st - NA NA 3|b
2859 | Tarte aux poireaux Ready to reheat (egg. leeks) BPW st st st st - - st - st - NA NA 3|b
2934 | Paélla royale Ready to reheat meal (paella) BPW | +p | +p +p w4 23';3(" +p + + + + +p + + PA | PA |2278(%)| + | + | PA |3 b
2935 | Pavé de lieu sauce citron Ready to reheat meal (fish) BPW +p +p +p +p + 22'?6“ +p + + + + +p + + PA PA | 2471(+) | + + PA |3 | D
466 E:Landazde surimi carottes Salad (surimi. carrots) BPW +p +p +p +p + 30'())1 (+ +p + + + + +p + + + PA PA | 32.11(+) | + + PA |3 | ¢
467 | Salade de pates et surimi Salad (surimi. pastas) BPW +p +p +p +p + 35';9“ +1/2 + + + + +p + + + PA PA 37(+) + + PA |3 | ¢
472 | Sandwich thon crudités Sandwich(tuna and vegetables) BPW +M +p +M +M i 28'§8(+ +m + + + i +m + + i PA PA | 2047(+) | + + | PA |3 ¢
650 | Sandwich thon provencal | Sandwich (tuna) BPW | +M | +m +M | e | By +(weak " + + +M +(weak + + PA | PA |2803(+)| + | + | PA |3
) reaction) reaction)
651 | Sandwich thon crudités Sandwich (tuna) BPW | +p | +p +p RV S +(weak + + + +p +(weak . + PA | PA |2542%)| + | + | PA |3
) reaction) reaction)
699 | Carottes rapées Raw carrots BPW - - - - - - - - - - NA NA 3| c
700 Salade saumon. fusill et Salad (salmon. pastas. tomatoes) BPW - - - - - - - - - - NA NA 3¢
tomates cerises
701 | Salade thon pommes deteffe et | salad (potatoes. oiive) BPW | - : . . |- - : . - | Na | oNa 3¢
704 | Salade baby Salad BPW - - - - - - - - - - NA NA 3| c
2707 | Coleslaw Deli salad (vegetables) BPW - - - - - - - - - - NA NA 3| c
2708 | Carottes rapées Deli salad (Sliced carrots) BPW - - - - - - - - - - NA NA 3| c
2709 | Salade de surimi Deli salad (surimi) BPW st st st st - - - - st - NA NA 3 c
2710 | Sandwich thon crudités Sandwich (tuna) BPW - - +/-m ni /- - - - - - - - NA NA 3 c
2711 | Sandwich thon a la provencale | Sandwich (tuna) BPW - - +-mni /- - - - - - - - NA NA 3¢
2712 | Sandwich saumon fumé Sandwich (salmon) BPW - st - st - - - - st - NA NA 3¢
2845 | Sandwich thon a la provencale | Sandwich (tuna) BPW - - - - - - - - - - NA NA 3¢
2846 | Sandwich jambon emmenthal Sandwich (cheese ham) BPW - - - - - - - - - - NA NA 3|c
2847 | Sandwich jambon beurre Sandwich (butter ham) BPW - - - - - - - - - - NA NA 3¢
2848 | Carottes rapées Deli salad (Sliced carrots) BPW st st st st - - st - st - NA NA 3¢
2849 | Piémontaise au jambon Deli salad (ham) BPW - - - - - - - - - - NA NA 3¢
2850 | Piémontaise au poulet Deli salad (poultry) BPW st st st st - - st - st - NA NA 3¢
2851 | Coleslaw Deli salad (vegetables) BPW - - - - - - st - - - NA NA 3¢
2852 | Salade de surimi Deli salad (surimi) BPW st st st st - - - - st - NA NA 3¢
2922 | Sandwich jambon emmenthal | Sandwich (ham. cheese) BPW +M +p +M +p + 37';4(+ +1/2ni/+ + + + + +p + + PA PA | 37.61(+)| + + PA |3 |c
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SEAFOOD AND VEGETABLES PikoReal PCR instrument (2014) ‘
Reference method: . .
Alternative method: SureTect Salmonella - PikoReal
ISO 6579
. T After storage for 72 h at 5
N° _ Protoc |  RVS broth MKTTn broth QUL LD £3°C 2l s
Se:mp French name product English name product ol Res Confirmatory tests Agreement Conf | g g2
e Brillianc Brilianc | ¢ | PCR Brilliance Salmonella Agar RVS/Brilliance Salmonella Agar rvs/ | PCR | |y | Agre ©
XLD € XLD ° resul( Typical Microb Reference method |  Final Typical Micr Reference method |  Final Bilan Brillian |  result mato resu| o
Salmone Salmone Ct) \Ilp . Latex act tost it )Ilp . Latex o test it ce co ry it ment
lla Agar lla Agar colonies GNB ests resu colonies bact ests resu tests
2923 | Sandwich jambon beurre Sandwich (ham. butter) BPW | +1/2 +M +mni +M + 34';3(+ - - +m + + + + PPND PA '/3i')0 A + + PA |3 |c
Sandwich thon ala . 34.65(+
2924 provengale Sandwich (cooked tuna) BPW | +1/2 +M +m +m + ) - - +M + + + + PPND | PA |3439(+)| + + | PA |3 ¢
2925 | Betteraves Deli salad (beets) BPW +p +p +p +p + 29'?1“ +p + + + + +p + + PA PA | 2051(+) | + + PA |3 |c
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EGG PRODUCTS PikoReal PCR instrument (2014) ‘

Reference method: . .
Alternative method: SureTect Salmonella - PikoReal
ISO 6579
. T After storage for 72 h at 5 +
N° _ Protoc | RVSbroth | MKTTn broth A UIETLEL T 3°C 2o
Sampl | French name product English name product ol Resul Confirmatory tests Agreement Confir g =2
e » » t PCR Brilliance Salmonella Agar RVS/Brilliance Salmonella Agar - | Final | Agree | ©
xL | Brilance |y, -\ Briliance result(Ct Microba Micro Briianc | RS/ | PCR - pvator | resul |-
D Salmonell D Salmonell ) Typical Late of Reference method Final Typical Late X Reference method Final e Brillianc | result y t | ment
aAgar aAgar colonies X GNB tests result colonies X bact tests result e tests
3540 | Poudre de jaune d'ceuf Egg yolk powder BPW +p +p +p +p + 24.33(+) +p + + + + +p + + PA PA 28.02(+) + + PA | 4] a
3541 | Poudre d'ceuf entier Whole egg powder BPW st st st st - - st - st - NA NA 4 | a
3542 | Poudre de blanc d'ceuf White egg powder BPW +p +p +p +p + 23.63(+) +p + + + + +p + + PA PA 23.73(+) + + PA | 4] a
3543 | Poudre d'ceuf entier Whole egg powder BPW +p +p +p +p + 26.60(+) +p + + + + +p + + PA PA 28.99(+) + + PA | 4] a
3546 | Poudre d'ceuf entier Whole egg powder BPW +p +p +p +p + 30.35(+) +p + + + + +p + + PA PA 32.35(+) + + PA | 4] a
3547 | Poudre de jaune d'ceuf Egg yolk powder BPW +p +p +p +p + 25.52(+) +p + + + + +p + + PA PA 28.52(+) + + PA | 4] a
3548 | Poudre de blanc d'ceuf White egg powder BPW +p +p +p +p + 28.05(+) +p + + + + +p + + PA PA 30.88(+) + + PA | 4] a
3549 | Poudre d'ceuf entier Whole egg powder BPW +p +p +p +p + 28.56(+) +p + + + + +p + + PA PA 28.02(+) + + PA | 4] a
3643 | Poudre de jaune d'ceuf Egg yolk powder BPW st st st st - - st - st - NA NA 4 | a
3644 | Poudre d'ceuf entier Whole egg powder BPW st st st st - - st - st - NA NA 4 | a
3645 | Poudre de blanc d'ceuf White egg powder BPW st st st st - - st - st - NA NA 4 | a
4427 | Poudre d'ceuf entier Whole egg powder BPW st st st st - - - - st - NA NA 4 | a
4428 | Poudre de blanc d'ceuf White egg powder BPW st st st st - 43.55 () st(x5) - st - PPNA | PPNA - - - NA [ 4| a
4429 Z:f:’atm“ pour Flan patissier aux | g0 paced product BPW |+p | +p | +p| #p + | 4206(+) +p + + + + +p + + PA | PA | #4544 | + | + | PA | 4] a
4430 | Préparation pour créme pétissiére Egg based product BPW +p +p +p +p + 27.48(+) +p + + + + +p + + PA PA 26.45(+) + + PA | 4] a
4431 | Préparation pour créme pétissiére Egg based product BPW st st st - - - - - st - NA NA 4 | a
5520 | Poudre d'ceuf entier Whole egg powder BPW +p +p +p +p + 25.39(+) +p + + + + +p + + PA PA 27.26(+) + + PA | 4] a
5521 | Poudre de jaune d'ceuf Egg yolk powder BPW +p +p +p +p + 25.35(+) +p + + + + +p + + PA PA 26.9(+) + + PA | 4] a
1468 | Préparation pour flan péatissier aux ceufs | Custard pastry BPW st st st st - - st - st - NA NA 4 | a
1469 | Préparation pour creme anglaise English cream BPW st st st st - - - - st - NA NA 4 | a
3534 | Blanc d'ceuf pasteurisé zfjsi‘;'zed egg white BPW |+p | +p | +p| 4p v | 22784) +p P + + +p + + PA | PA | 2644(t) | + | + | PA | 4|0
3535 | Coule d'CEuf entier pasteurisé i BPW | +p | tp | p | 4p | + | 25324) | 4 sl ' + +p + ' PA | PA | 2803#) | + | + | PA |4 |b
3536 | Coule de jaune d'ceuf pasteurisé Pasteurized egg product BPW +p +p +p +p + 26.44(+) +p + + + + +p + + PA PA 29.49(+) + + PA |4 1]Db
3537 | Mayonnaise Mayonnaise BPW st st st st - - st st - NA NA 41 b
3538 | Mayonnaise Mayonnaise BPW +p +p +p +p + 21.87(+) +p + + +p + + PA PA 25.93(+) + + PA |4 1]Db
3539 | Mayonnaise a la moutarde Mayonnaise BPW +p +p +p +p + 23.45(+) +p + + + + +p + + PA PA 28.03(+) + + PA |4 1]b
3544 | Coule d'CEuf entier pasteurisé e o BPW | +p | +p | p | 4p | + | 2847() | +p sl ' + +p ' ' PA | PA | 2500+ | + | + | PA |4 b
3545 | Coule de jaune d'ceuf pasteurisé z::;iirt'zed egg yellow BPW +p +p +p +p + 26.18(+) +p + + + + +p + + PA PA 31.32(+) + W PA |4 ]|D
3550 | Blanc d'ceuf pasteurisé et e BPW | +p | +p | p | 4p |+ |2027(%) | +p sl ' + +p ' ' PA | PA | 3203+ | + | + | PA |4 |b
3626 | Blanc d'ceuf pasteurisé Pasteurized egg white product BPW - - - - - - - - - - NA NA 41 b
3627 | Coule de jaune d'ceuf pasteurisé Pasteurized egg yellow product | BPW st st st st - - st - st - NA NA 4 1 b
3628 | Coule d'CEuf entier pasteurisé Pasteurized egg whole product | BPW st st st st - - st - st - NA NA 4 1 b
3631 | Mayonnaise Mayonnaise BPW st st st st - - st - st - NA NA 41 b
3632 | Mayonnaise a la moutarde Mayonnaise BPW st st st st - - st - st - NA NA 41 b
3633 | Mayonnaise Mayonnaise BPW st st st st - st - st - NA NA 41 b
3634 | Mayonnaise Mayonnaise BPW st st st st - - st - st - NA NA 4| b
3635 | Mayonnaise fine Mayonnaise BPW st st st st - - st - st - NA NA 4| b
4425 | Coule d'ceuf entier pasteurisée Pasteurized whole egg BPW +p +p +p +p + 26.56(+) +p + + + + +p + + PA PA 27.29() + + PA [ 4]Db
4426 | Coule de blanc d'ceuf pasteurisée Pasteurized white egg BPW +p +p +p +p + 2485(+) +p + + + + +p + + PA PA 26.17(+) + + PA [ 4]Db
4439 | Mayonnaise Mayonnaise BPW st st st st - - st - st - NA NA 41D
4440 | Coule d'ceuf entier Whole egg BPW st st st st - - st - st - NA NA 4| b
4441 | Coule de blanc d'ceuf pasteurisée Pasteurized white egg BPW st st st st - - st - st - NA NA 41 b
5518 | Coule de jaune d'ceuf pasteurisé :f:;i”c’t'zed egg yellow BPW |+p | +p | +p| 4p v | 257404) +p P + + +p ¥ + PA | PA | 2808(%) | + | + | PA |4 |0
5519 | Coule d'ceuf entier pasteurisé :f:;i”c’t'zed egg whole BPW | +p | +p | +p | 4p + | 2251(4) +p + + + + +p + + PA PA | 24740+#) | + | + | PA |4 |b
3528 | lle flottante aux ceufs frais Egg based d t BPW +p +p +p +p + 22.06(+) +p + + + + +p + + PA PA 24.2(+) + + PA |4 ] ¢c
3529 | Flan pétissier Egg based d t BPW +p +p +p +p + 22.09(+) +p + + + + +p + + PA PA 24.63(+) + + PA |4 ] c
3530 | Clafoutis aux cerises Egg based d t BPW +p +p +p +p + 22.05(+) +p + + + + +p + + PA PA 24.6(t) + + PA |4 ] c
3531 | Créme brilée Egg based d t BPW | +p +p +p +p + 21.89(+) +p + + + + +p + + PA PA 24.77(+) + + PA |4 c
3532 | Créme anglaise saveur vanille Cream egg based BPW +p +p +p +p + 22.98(+) +p + + + + +p + + PA PA 24.98(+) + + PA |4 | c
3533 | Créme anglaise Cream egg based BPW +p +p +p +p + 22.74(+) +p + + + + +p + + PA PA 24.53(+) + + PA |4 | c
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EGG PRODUCTS PikoReal PCR instrument (2014) ‘

Reference method: . .
Alternative method: SureTect Salmonella - PikoReal
ISO 6579
. T After storage for 72 h at 5 +
N° _ Protoc | RVSbroth | MKTTn broth A UIETLEL T 3°C 2l g
Sampl | French name product English name product ol Res Confirmatory tests Agreement Confir & =
esu ]
e Bl Bl t PCR Brilliance Salmonella Agar RVS/Brilliance Salmonella Agar rvs/ | PCR - | Final | Agree | ©
XL | crmhance |y | 2rhance result(Ct , Microba , , Micro . Brillianc | . mator | resul | -
D Salmonell D Salmonell ) Typical Late of Reference method Final Typical Late X Reference method Final e Brillianc | result y t | ment
aAgar aAgar colonies X GNB tests result colonies X bact tests result e tests
3629 | Creme anglaise saveur vanille Cream egg based BPW st st st st - - st - st - NA NA 4 | ¢
3630 | Creme anglaise Cream egg based BPW st st st st - - st - st - NA NA 4 | ¢
3636 | lle flottante aux ceufs frais Mayonnaise BPW st st st st - - st - st - NA NA 4 | ¢
3637 | Creme brillée Egg based dessert BPW st st st st - - st - st - NA NA 4 | ¢
3638 | Flan patissier Egg based dessert BPW st st st st - 43.89 (+) st (x5) - st (x5) - PPNA | PPNA 4 | ¢
3639 | Clafoutis aux cerises Egg based dessert BPW st st st st - - st - st - NA NA 4 | ¢
3640 | Eclair a la vanille Egg based dessert BPW st st - - - - st - st - NA NA 4 | ¢
3641 | Part de flan Egg based dessert BPW st st st st - - st - st - NA NA 4 | ¢
3642 | Religieuse au café Egg based dessert BPW st st - - - - st - st - NA NA 4 | ¢
4433 | Tarte au citron Egg based dessert BPW st st st st - - st - st - NA NA 4 | c
4434 | Tartelettes citron Egg based dessert BPW - - - - - - - - - - NA NA 4 | c
4435 | Amandine aux poires Egg based dessert BPW st st st st - - st - st - NA NA 4 | c
4436 | Mousse au chocolat a 'ancienne Egg based dessert BPW st st - - - - - - st - NA NA 4 | ¢
4437 | Créme br(ilée Custard BPW st st st st - - st st - NA NA 4 | c
4438 | Créme anglaise Custard BPW + + + + + 22.42(+) + + + + + + + + PA PA 4 | c
g p p p p p p
4445 | (Eufs durs Cooked egg BPW | +p +p +M +p + 38.28(+) +p + + + + +p + + PA PA 39.74(+) + + PA |4 ] c
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EF MEATS WITH AND WITHOUT AROMATICS PikoReal PCR instrument (2013) |
Referlesrg:zsn;;thod: Alternative method: SureTect Salmonella - PikoReal
BPW pre-warmed for 8h at 41.5°C BPW pre-warmed for 24h at 41.5°C
N° RVS broth MKTTn broth Confirmatory tests Agreement Confirmatory tests Agreement |
Sam | French name product English name product Brilianc Brilianc ooR Brilliance Salmonella Agar RVS/Brilliance Salmonella Agar ooR Brilliance Salmonella Agar | RVS/Brilliance Salmonella G 9% %
r ©
ple e e Result result 5 | Refere | Fin | Refere | Fin | g | RVS/ | fog i | Typica g | Refere | Fin | o . 5| Refere | Fin _I ' Rvs/ | ©
XLD | Salmon | XLD | Salmon () Typical | | 82 nce | al Typical colonies 8| 8| nce | al | .| Brlia () I 3| 8| nce | al cc}:I% e | & 8| nce | al anc Brillia
ella ella colonies | 5| S O method | res p S| S| method | res nce coloni | S| S| method | res S| S| method | res nce
Agar Agar = | tests | ult =| tests | ult es =| tests | ult S =| tests | gt | ©
1790 | Steak haché Ground beef O R Y T T I R i : /N | ND | - | - S - IND| ND |5
i0)
1791 | Steak haché Ground beef s | M [ emni | M| 3‘(‘;(1)8 Ry T O R M s/+| + |+ |PA| PA 25(’;?6 VI [P I PO O VI + |+ |PA| PA |5]a
1792 | Steak haché Ground beef - - - - - - - - - - | NA| NA - - - - - |NA| NA |5]a
1793 | Steak haché Ground beef +1/2 +M +mni +M + 3{;‘)18 2 |+ | + + + +M +|+ + + | PA | PA 2?;;1 M |+ |+ + + +tM |+ + + |[PA| PA |5]a
1794 | Steak haché Ground beef - - - - - 3?)‘37 M|+ ] 4+ + + +M + ]+ + + | PD | PD 21)4 ( M|+ |+ + + +M |+ + |PD| PD |5]|a
1795 | Steak haché Ground beef +M +M +M ni +M + 3‘(1;1)5 +M +] o+ + + +M + |+ + + | PA | PA 21)2 ( M|+ |+ + + M |+ + + |[PA| PA |5]a
2653 | Steak haché Ground beef +M +M +M +p + 3{;:)37 +mni/+ | + | + + + +M + + | PA| PA 32;1)0 M|+ |+ + + M |+ + |[PA| PA |5]a
2654 | Steak haché Ground beef T S N VI VI R VI R 3{;‘)53 st |+ |+ | 12 + + | PA | PA 2?;?3 e Y e I + |PA| PA |5]a
2655 | Steak haché Ground beef MR | o | M | oM | e 3?;31 st ||+ |+ | # 4 + + | PA | PA 2?;?3 RV NS (PO L A e +|PA| PA |5]a
2656 | Haché de beeuf Ground beef +M +p +M +p + 32;?2 +p + 4+ + + +p + + | PA| PA 2?;52 M|+ |+ + + tp |+ + |PA| PA |5]a
2657 | Haché de beeuf Ground beef +M +M +M +p + 3?;?7 tm |+ ] 4+ + + +p + + | PA| PA 3(();1)3 M|+ |+ + + | M |+ + |PA| PA |5]a
2658 | Steak haché Ground beef +m ni/ +M +M +p + 3(;1)3 +p + o+ + + +p + + | PA| PA 2(;?2 M|+ |+ + + +Hp |+ + |PA| PA |5]a
2659 | Steak haché Ground beef VI RtV IRV VIR B : : 12 +/+| + | - |ND| ND 3%7 S S S R +|PA| PA |5]a
2660 | Steak haché Ground beef VR A T I T 3?;(?6 s |+ | 4 | o+ | w M + + | PA| PA 3%;?3 B P R T AR + |PA| PA |5]a
2661 | Steak haché Ground beef VI RCT S VI VR 3?;34 NV I R 112 + + | PA| PA 3?;1)6 VI PO I P O VI + |PA| PA |5]a
2662 | Steak haché Ground beef IR R RN H12 : LAY E AR +|PA| PA |5]a
2663 | Steak haché Ground beef +M +M +p +p + 3?;{?6 ;?/f + 4+ + + +p + + | PA| PA 2(:;'1 M|+ |+ + + | M |+ + |PA| PA |5]a
2664 | Haché de beeuf Ground beef +M +p +M +p + 3%3 M|+ 4+ + + +p + + | PA | PA 3%35 o[+t + + |+ + | PA| PA |[5]a
2665 | Steak haché Ground beef +M +M +M +M + 4(();;3 - - +M + |+ + + :[P) PA 3?;())9 M|+ |+ + + M |+ + |[PA| PA |5]a
2666 | Steak haché Ground beef +M +M +M +M + 3?;?3 - - +M + ]+ + + zg PA 32;?3 +12 |+ |+ + + M |+ + |PA| PA |5]a
2667 | Steak haché Ground beef M| M | 4 | o |4 4?;;'6 LK S I B 4 + + | PA | PA 3?;5)35 RV I I A e + | PA| PA |5]a
2668 | Steak haché Ground beef +mnif+ | M r:l?l +p + 3?;;2 tmnif+ | + | + + + +p + + | PA| PA 2{;1)3 M|+ |+ + + | M |+ + |PA| PA |5]|a
2669 | Haché de beeuf Ground beef i N 4‘();36 O +p + + | PA | PA 3?:)‘7 VR P R +|PA| PA |5]a
. . 41.96 - PP 36.35 . § PP
2670 | Haché de boeuf Ground beef - - - +ni(1)/- - - - (XLD:+ +|+ + + PD XLD: - | (XLD: | + | + + + PD (5|a
() ) | (XLD=) (XLD:) NA ) | ; ( ) NA
, 40.96 - PP 33.28 ; § PP
2671 | Steak haché Ground beef +1/2 - +m - + - - (XLD:+ + ]+ + + PA XLD: - | (XLD: | + |+ | + + PA |5 |a
(+) | (XLD) (XLD:) ND @ | ; ( ) ND
2792 | Steak haché Ground beef - - - - - - - - - - | NA| NA - - - - - - |NA| NA |5]a
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EF MEATS WITH AND WITHOUT AROMATICS PikoReal PCR instrument (2013) |

Referlesrg:zsn;;thod. Alternative method: SureTect Salmonella - PikoReal
RVS broth MKTTn broth BPW pre-warmed for 8h at 41.5°C BPW pre-warmed for 24h at 41.5°C
N° Confirmatory tests Agreement Confirmatory tests Agreement |
; Brilliance Salmonella Agar RVS/Brilliance Salmonella Agar Brilliance Salmonella Agar | RVS/Brilliance Salmonella S 8
Sam | French name product English name product m m o=
o p 9 p Brillianc Brillianc PCR _ _ PCR _ ] | Brilli s -
e e Result | Refere | Fin | Refere | Fin | .. | RVS/ Typica + | Refere | Fin . 5| Refere | Fin | _ | RVS/
result . S S Brilli e result S Typical S L
XLD | Salmon | XLD | Salmon (CY) Typical | &/ S nce | a Typical colon 3| g| nce | al | .| Brilla ) I 3| 5| nce | a onie | &| 8| nce | al Brillia
ella ella colonies | | S O method | res ypical colonies S| S| method | res nce coloni | S| S| method | res colonie | 5| method | res anc nce
Agar Agar = | tests | ult = tests | ult es =| tests |ut | ° =| tests |yt | ©
2793 | Steak haché Ground beef - - - - - - - - - | NA | NA - - - - - - [NA| NA |5]a
2794 | Steak haché facon bouchére Ground beef - - - - - - - - - | NA| NA - - - - - - |[NA| NA |5]a
2795 | Steak haché fagon bouchére Ground beef - - - - - - - - - | NA| NA - - - - - - [NA| NA |5]a
2796 | Steak haché Ground beef - - (ri“r/n - - - - - - | NA | NA - - - - - - [NA| NA |5 a
2797 | Steak haché Ground beef - - - - - - - - - [ NA| NA - - - - - - |NA| NA |[5]a
2798 | Steak haché Ground beef - - - - - - - - - | NA| NA - - - - - - INA| NA [5]a
2799 | Steak haché Ground beef - - - - - - - - - | NA| NA - - - - - - [NA| NA |5]a
2800 | Steak haché Ground beef - - - - - - - - - | NA| NA - - - - - - [NA| NA |5 a
2801 | Haché de boeuf Ground beef - - - - - - - - - | NA | NA - - - - - - [NA| NA |5]a
2802 | Steak haché Ground beef - - - - - - - - - | NA| NA - - - - - - [NA| NA |5]a
2803 | Steak haché Ground beef - - - - - - - - - [ NA| NA - - - - - - |NA| NA |[5]a
2804 | Steak haché Ground beef - - - - - - - - - | NA| NA - - - - - - INA| NA [5]a
2805 | Steak haché Ground beef - - d1/2/- - - - - - - - | NA| NA - - - - - - [NA| NA |5]a
5312 | Bifteck Beef trim +M +M +1/2 +M + 32.30 | +mni/+ | + | + + + +M + + | PA| PA 3027 | +M |+ |+ + + | +m |+ + |PA| PA |5]a
5131 Filet de tournedos Beef trim +M +1/2 +M +M + 3716 | +mnif+ | + | + + + +p + + | PA| PA |[2668 | +M |+ |+ + + +tM |+ + |[PA| PA |5]a
5322 | Rond de gite a bifteck Beef trim - - - - - - - - - | NA| NA - - - - - [NA| NA |5]a
5323 | Tranche a bifteck Beef trim - - - - - - - - - | NA| NA - - - - - [NA| NA |5]a
5324 | Filet de tournedos Beef trim - - - - - - - - - [ NA| NA - - - - - [NA| NA |5 a
1796 | Steak haché congelé Frozengroundbeef | +1/2 | +M | +mni | +M | + 3?;38 YT I PO R M s+ + | +|Pa| PA 2‘2')5( VRN IO I U O TV I + |+ |PA| PA |5]D
1797 | Steak haché congelé Frozen ground beef | - - | i |- : 3?;()’7 s [+ | o+ | M +/+| + | +|PD| PD 3?:;'5 RVIN I (PO P O VI +|PD| PD |5 b
1798 | Steak haché congelé Frozenground beef | +1/2 | +12 | +M | +M | + 3?;()” s [+ |+ | M sl+| + |+ Pa| PA 2:(350 VI I (PO O VI + |+ | PA| PA |50
1799 | Steak haché congelé Frozengroundbeef | +12 | +12 | +M | +M | + | - "nzl‘jf' N m s+ + | - |ND| ND 3{:;’1 s |+ o+ [+ ] wm |+ + |+ |PA| PA |50
1800 | Steak haché congelé Frozen ground beef +27(i| Mogm +m+n| / dm + 351)9 ( m /;i W Yt + + +m + |+ + + | PA| PA 3?;?3 +T+n' + |+ + + | +m |+ + + |PA| PA |5]|0b
1801 | Steak haché congelé Frozen ground beef +m+n| / +m+n| / +1// i i +m+n| ! + 3?;())5 M [+ ] 4+ + + +1/2 + |+ + + | PA| PA 2?;?7 M|+ |+ + + | +12 |+ + + |PA| PA |5]|0Db
2650 | Egréné de beeuf congelé Frozen ground beef - - - - - - - - - - | NA| NA - - - - - [NA| NA |5]|b
2651 | Steak haché congelé Frozengroundbeef | +p | +p | M | M | + [P ko bl 4 + PO TN TN o Y VI PO O SR U U VR + | PA| PA |50
(+) | ni3)+ (+)
2652 | Steak haché congelé Frozen ground beef | - : : : : : i M s+ + |- |Na| NA 3%;?7 P I I O VI I +|PD | PD 5|0
2788 | Steak haché congelé Frozen ground beef - - - - - - - - - | NA| NA - - - - - - [NA| NA |5]|b
2789 | Steak haché congelé Frozen ground beef - - - - - - - - - | NA| NA - - - - - - [NA| NA |5]|b
2790 | Steak haché congelé Frozen ground beef d m ni/- - (:"r/n - - - - - - | NA| NA - - - - - - [NA| NA |5]|b
2791 | Egréné de beeuf congelé Frozen ground beef - - - - - - - - - | NA | NA - - - - - - [NA| NA |5]|b
2806 | Steak haché congelé Frozen ground beef - - - - - - - - - | NA| NA - - - - - - [NA| NA |5]|b
2807 | Steak haché congelé Frozen ground beef - - - - - - - - - | NA| NA - - - - - - [NA| NA |5]|b
2808 | Egréné de beeuf congelé Frozen ground beef - - - - - - - - - [ NA| NA - - - - - - [NA| NA |5]b
2809 | Egréné de beeuf congelé Frozen ground beef - - - - - - - - - | NA| NA - - - - - - [NA| NA |5]b
2810 | Steak haché congelé Frozen ground beef - - - - - - - - - |NA| NA - - - - - - [NA| NA |5]b
2811 | Steak haché congelé Frozen ground beef - - - - - - - st - | NA | NA - - - - - - [NA| NA |5]|b
2812 | Steak haché congelé Frozen ground beef d m ni/- - - - - - - - - | NA| NA - - - - - - [NA| NA |5]|b
2813 | Egréné de beeuf congelé Frozen ground beef - - - - - - - - - [ NA| NA - - - - - - [NA| NA |5]b
3015 | Steak haché surgelé Frozen ground beef - - - - - - - - - | NA| NA - - - - - - |[NA| NA |5]b
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EF MEATS WITH AND WITHOUT AROMATICS PikoReal PCR instrument (2013) |

Referlesrg:zsn;;thod. Alternative method: SureTect Salmonella - PikoReal
RVS broth MKTTn broth BPW pre-yvarmed for 8h at 41.5°C BPW pre-warmed for 24h at 41.5°C
N° _ Confirmatory tests' . Agreement _ Confirmatory tests _ Agreement |
Sam | French name product English name product Brilianc Brilianc ooR Brilliance Salmonella Agar RVS/Brilliance Salmonella Agar ooR Brilliance Salmonella Agar | RVS/Brilliance Salmonella G 9% %
rilli S
ple e e Result result | Refere | Fin | Refere | Fin | g | RVS/ | oot | Typica 5| Refere | Fin | o . | Refere | Fin | . | RVS/ | ©
XLD | Salmon | XLD | Salmon Typical | | 8 nce | al . . | 2| nce | a Brillia [ 5| 2| nce | a | P x| & nee | a Brillia
ella ella (CY) colonies | 8 8 & method | res Typical colonies 5 8 method | res ance | nce (CY) coloni | § S method | res colonie = 8 method | res | @N° nce
Agar Agar = | tests | ult = tests | ult es =| tests |ut | ° =| tests |yt | ©
3016 | Egréné de boeuf congelé Frozen ground beef - - - - - - - - - |[NA| NA - - - - - - [NA| NA |5]b
. Frozen seasoned
5824 | Boulettes au beeuf surgelées ground beef +p +M +m +1/2 i 3775 +m [+ | + + * +p + + | PA| PA |3509| +M |+ |+ + + | M |+ + |PA| PA |5]|0Db
5830 | Boulettes au boeuf surgeéles Frozen seasoned - - - - - - - - - | NA | NA - - - - - [NA| NA |5]|b
ground beef
/- .
L s s Frozen seasoned 39.95 - (MSRV x 5:+. RVS x5:+. PP +mni/
5310 | Haché a I'oignon ground beef +M +M +M +M + - - - MKTTh x5:+) + 4 + + ND PA /43.2 N + |+ + - M2 [+ 4 + |ND| PA |[5]|c
5316 | Carpaccio huile d'olive et basilic Carpaccio +M +M +M +M + 2969 | +p + + +p + PA | PA [2413| M + Hp |+ + |PA| PA |5 ¢
5317 | Carpaccio au pistou Carpaccio +M +M +1/2 +M + 27125 | +p + + +p + PA | PA | 2297 | M + | M |+ + |PA| PA |5 ¢
5319 | Haché a la bolognaise E::fsoned ground +1/2 +p +M +p i 27187 | +M |+ | + + * +p + + | PA| PA |2667 | M |+ |+ + i +p |+ + |PA| PA |5 |c
5320 | Haché & l'oignon ;:gﬁﬁ';i‘:sf“ed HR2 | M | H2 | M + (2819 M [+ + | o+ |4 M + + | PA| PA |2567 | +M [+|+| + |+ | +M |+ + |PA| PA |5]c
5321 Boulettes au boeuf tomates et Frozen seasoned /2 M /2 M + 2064 | M |+ + + N 4 + + | PA| PA |2618| 4p |+ |+ + + |+ +  PAl PA |5]¢c
parmesan ground beef
5325 | Carpaccio au basilic Carpaccio - - - - - - - - - | NA| NA - - - - - [NA| NA |5]c¢
5326 | Carpaccio huile d'olive et basilic Carpaccio - - - - - - - - - | NA| NA - - - - - [NA| NA |5 |¢c
5327 | Carpaccio au pistou Carpaccio - - - - - - - - st - | NA| NA - - - - - |NA| NA |5]|c¢
5328 | Tartare et sa sauce Seasoned beef - - - - - - st - st - | NA | NA - st - - - [NA| NA |5 ¢
5329 | Haché a la bolognaise Seasoned ground : A e : st SNA | NA |- |- |- S INA| NA 5 ]c
5330 | Haché a loignon Frozen seasoned : A e : : SNA | NA |- |- |- S INA| NA 5 c
ground beef
5331 Boulettes au boeuf tomates et Frozen seasoned i i i i i i st i st - I NA | NA i i i st - INAL NA |51c
parmesan ground beef
5820 | Carpaccio basilic Carpaccio +p - +p - + 36.3 | (XLD:+ | + | + + + -(XLD:+) + + | PA | PA | 2544 | (XLD: | + | + + + | (XLD: | + + | PA| PA |[5]|c
) 1) *)
5821 | Carpaccio huile d'olive et basilic Carpaccio +M +p +p +p + 3349 | +p + + +p + PA | PA [2426 | +p + Hp |+ + |[PA| PA |5]c
5822 | Bavette a I'échalotte Beef trim seasoned +M +M +M +M + 29.5 +p + + +p + PA | PA 2899 | +M + M |+ + |PA| PA |5 ¢
5823 Boulettes au boel'Jf tomates et Frozen seasoned +p +p +p +p + 36,64 4 ol 4 + + 4 + + | PA| PA |3204| 4p |4+ + + i |+ +  PA| PA |5]¢c
parmesan surgelées ground beef
5826 | Carpaccio au basilic Carpaccio st st st st - - st - st - | NA| NA - - - - - [NA| NA |5 ¢
5827 | Carpaccio huile d'olive et basilic Carpaccio - - - - - - st - st - | NA| NA - - - - - [NA| NA |5]|c¢
5828 | Bavette a I'échalotte Beef trim seasoned - - - - - - - - - | NA | NA - - - - - |NA| NA |5]c¢
5829 Boulettes au boeyf tomates et Frozen seasoned i i i i i i st i st - I NA | NA i st i st - INAL NA |51c
parmesan surgelées ground beef
5831 Boulettes au boeyf tomates et Frozen seasoned i i i i i i st i st - I NA | NA i st i st - INAL NA |51c
parmesan surgelées ground beef
Deia.abiained by ADRIA, extracted fromthe ADRIA Daveloppament Summary report Version 0, October 2019 RI/15)




BEEF MEATS WITH AND

Reference method:

ITHOUT AROMATICS PikoReal PCR instrument (2014)

Alternative method: SureTect Salmonella - PikoReal

ISO 6579
o : 8h at41.5°C + 1°Cin BPW 24h at41.5°C £ 1°C in BPW
N°Sample | French name product English name product - + BPW storage for 72h at 5 + 3°C + BPW storage for 72h at 5 £ 3°C Category | Type
PCR result Con{gg;:tory Final result Agreement PCR result Con{gg::tory Final result Agreement
1790 Steak haché Ground beef +(S. Ohio) - - - ND - - - ND 5 a
1791 Steak haché Ground beef + 33.46(+) + + PA 31.03 + + PA 5 a
1793 Steak haché Ground beef + 33.12(4) + + PA 30.40 + + PA 5 a
1794 Steak haché Ground beef - 33.28(+) + + PD 29.53 + + PD 5 a
1795 Steak haché Ground beef + 30.72(4) + + PA 28.93 + + PA 5 a
2653 Steak haché Ground beef + 38.05(+) + + PA 31.96 + + PA 5 a
2654 Steak haché Ground beef + 33.20(+) + + PA 30.22 + + PA 5 a
2655 Steak haché Ground beef + 32.97(4) + + PA 29.90 + + PA 5 a
2656 Haché de beeuf Ground beef + 30.58(+) + + PA 30.06 + + PA 5 a
2657 Haché de beeuf Ground beef + 32.75(+) + + PA 31.00 + + PA 5 a
2658 Steak haché Ground beef + 34.05(+) + + PA 28.28 + + PA 5 a
2659 Steak haché Ground beef i -l + - ND 36.49 + i PA 5 a
2660 Steak haché Ground beef + 34.61(4) + + PA 33.97 + + PA 5 a
2661 Steak haché Ground beef + 32.15(4) + + PA 31.53 + + PA 5 a
2662 Steak haché Ground beef + 31.05(+) + + PA 30.28 + + PA 5 a
2663 Steak haché Ground beef + 34.61(+) + + PA 28.89 + + PA 5 a
2664 Haché de beeuf Ground beef + 34.26(+) + + PA 33.09 + + PA 5 a
2665 Steak haché Ground beef + 35.36(+) + + PA 35.75 + + PA 5 a
2666 Steak haché Ground beef + 38.03(+) + + PA 31.92 + t+ PA 5 a
2667 Steak haché Ground beef + - + - ND 34.73 + + PA 5 a
2668 Steak haché Ground beef + 35.42(+) + + PA 27.52 + + PA 5 a
2669 Haché de beeuf Ground beef + 33.57(+) + + PA 33.36 + + PA 5 a
2670 Haché de beeuf Ground beef - 36.81(+) + (XLD) + PD 36.99 + (XLD) + PD 5 a
2671 Steak haché Ground beef + 38.80(+) + (XLD) + PA 35.43 + (XLD) + PA 5 a
5312 Bifteck Beef trim + 32.84 + + PA 30.68 + + PA 5 a
5313 Tranche a bifteck Beef trim + 32.29 + + PA 28.68 + + PA 5 a
5314 Filet de tournedos Beef trim + 37.73 + i PA 26.38 + i PA 5 a
1796 Steak haché congelé Frozen ground bheef + 30.90(+) + + PA 2517 + + PA 5 b
1797 Steak haché congelé Frozen ground beef - 34.58(+) + i PD 34.88 + + PD 5 b
1798 Steak haché congelé Frozen ground beef + 32.20(+) + + PA 28.95 + + PA 5 b
1799 Steak haché congelé Frozen ground beef + -l + - ND 37.01 + + PA 5 b
1800 Steak haché congelé Frozen ground beef + 33.71(+) + + PA 33.74 + + PA 5 b
1801 Steak haché congelé Frozen ground beef i 31.39(+) + i PA 31.57 + + PA 5 b
2651 Steak haché congelé Frozen ground beef + 36.42(+) + + PA 29.76 + + PA 5 b
2652 Steak haché congelé Frozen ground beef - - + - NA 32.51 + + PD 5 b
5824 Boulettes au beeuf surgelées Frozen seasoned ground beef + 37.97 + i PA 36.49 + i PA 5 b
5310 Haché a I'oignon Frozen seasoned ground beef + -l + - ND -/46.85 /41.96 + - ND 5 c
5315 Carpaccio au basilic Carpaccio + 33.23 + + PA 29.21 + + PA 5 c
5316 Carpaccio huile d'olive et basilic Carpaccio + 29.22 + + PA 24.37 + + PA 5 c
5317 Carpaccio au pistou Carpaccio + 27.55 + + PA 21.58 + + PA 5 c
5318 Tartare et sa sauce Seasoned beef + 36.69 + i PA 31.20 + i PA 5 c
5319 Haché a la bolognaise Seasoned ground beef + 27.29 + + PA 26.26 + + PA 5 c
5320 Haché a I'oignon Frozen seasoned ground beef + 28.32 + + PA 26.22 + + PA 5 c
5321 Boulettes au boeuf tomates et parmesan Frozen seasoned ground beef + 29.45 + + PA 26.60 + + PA 5 c
5820 Carpaccio basilic Carpaccio + 26.61 -(XLD:+) + PA 27.28 -(XLD:+) + PA 5 c
5821 Carpaccio huile d'olive et basilic Carpaccio + 25.01 + + PA 26.12 + + PA 5 c
5822 Bavette a I'échalote Beef trim seasoned + 28.79 + + PA 29.96 + + PA 5 c
5823 Boulettes au boeuf tomates et parmesan surgelées | Frozen seasoned ground beef + 21.7 + + PA 32.29 + + PA 5 c
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INFANT FORMULA PikoReal PCR instrument (2014) |

Referlesrg:% 5n;t!;thod. Alternative method: SureTect Salmonella - PikoReal
s = RVS broth MKTTn broth . After incubation time After storage 72 h at 5°C * 3°C =
N French duct Enalish duct S » Confirmatory tests Agreement S| g
Sample fench name produc NGIish name produc S S| PCR Brilliance salmonell RVS/Brilliance salmonell Confir- | . =&
p ce salmonella ce salmonella 0 S
- Brilliance Brilliance § result ) Micro- | Reference | . . . Reference | . Brilliance RVS/ PCRI matory FlnaII Agree- | O
XD Salmonella XD Salmonella (CY) Typ|ga| Latex | bact method Final Typlpal Latex Micro- method Final Salmonella Briliance result tests result | - ment
colonies GNB tests result | olonies bact tests result Salmonella
604 Poudre de lait infantile sans probiotiques 6 mois Infant formula without probiotics BPW | +p +p +p +p + | +(22.55) +p + + + + +p + + PA PA +(23.39) + + PA 6 | a
605 Poudre de lait infantile sans probiotiques 6 mois Infant formula without probiotics BPW | st st st st - - st - st - NA NA 6 | a
608 Poudre de lait infantile sans probiotiques 6 mois 1 an Infant formula without probiotics BPW | +p +p +p +p + | +(24.55) +p + + + + +p + + PA PA +(24.48) + + PA 6 | a
609 Poudre de lait infantile sans probiotiques 6 mois 1 an Infant formula without probiotics BPW | +p - +p - + | +(28.36) | -(XLD+) + + + + | «(XLD+) | + + PA PA +(30.05) + + PA 6 | a
610 Poudre de lait infantile sans probiotiques 2e age Infant formula without probiotics BPW | +p +p +p +p + | +(22.75) +p + + + + +p + + PA PA +(25.30) + + PA 6 | a
611 Poudre de lait infantile sans probiotiques 2e age Infant formula without probiotics BPW | st st st st - - st - st - NA NA 6 | a
616 Poudre de lait infantile sans probiotiques 2e age Infant formula without probiotics BPW | +p +p +p +p + | +(23.68) +p + + + + +p + + PA PA +(22.22) + + PA 6 | a
617 Poudre de lait infantile sans probiotiques 2e age Infant formula without probiotics BPW | st st st st - - st - st - NA NA 6 | a
981 Poudre de lait infantile 1er 4ge Infant formula without probiotics BPW | +p +p +p +p + | +(21.67) +p + + + + +p + + PA PA +(21.26) + + PA 6 | a
982 Poudre de lait infantile 2e age Infant formula without probiotics BPW | +p +p +p +p + | +(23.65) +p + + + + +p + + PA PA +(24.38) + + PA 6 | a
983 Poudre de lait infantile 2e age Infant formula without probiotics BPW | +p +p +p +p + | +(22.05) +p + + + + +p + + PA PA +(24.9) + + PA 6 | a
984 Poudre de lait infantile 2e age Infant formula without probiotics BPW | st st st st - - st - st - NA NA 6 | a
991 Poudre de lait infantile sans probiotiques 1er dge Infant formula without probiotics BPW | +p +p +p +p + | +(25.17) +p + + + + +p + + PA PA +(25.6) + + PA 6 | a
992 Poudre de lait infantile sans probiotiques 2e age Infant formula without probiotics BPW | +M +M +M +p + | +(25.20) +m + + + + +M + + PA PA +(24.82) + + PA 6 | a
993 Poudre de lait infantile sans probiotiques 2e age Infant formula without probiotics BPW | +p +p +p +p + | +(29.17) +p + + + + +p + + PA PA +(30.15) + + PA 6 | a
1108 Poudre de lait infantile 3iéme age Infant formula without probiotics BPW | +p +p +p +p + | +(20.12) +p + + + + +p + i PA PA +(19.6) + + PA 6 | a
1109 Poudre de lait infantile 2e age Infant formula without probiotics BPW | +p +p +p +p + | +(25.17) +M + + + + +p + + PA PA +(25.48) + + PA 6 | a
1110 Poudre de lait infantile 3iéme age Infant formula without probiotics BPW | +p +p +p +p + | +(29.25) +p + + + + +p + + PA PA +(29.03) + + PA 6 | a
1111 Poudre de lait infantile 2e 4ge avec probiotiques Infant formula without probiotics BPW | +p +p +p +p + | #(22.19) +p + + + + +p + + PA PA +(22.87) + + PA 6 | a
1112 Poudre de lait infantile 1er 4ge avec probiotiques Infant formula without probiotics BPW | +p +p +p +p + | +(24.43) +p + + + + +p + + PA PA +(25.16) + + PA 6 | a
1977 Poudre de lait infantile 1er age Infant formula without probiotics BPW | st st st st - st - st - NA NA 6 | a
1978 Poudre de lait infantile 2e &ge Infant formula without probiotics BPW | st st st st st - st - NA NA 6 a
1979 Poudre de lait infantile 2e age Infant formula without probiotics BPW | st st st st st st - NA NA 6 | a
1980 Poudre de lait infantile 2e age Infant formula without probiotics BPW | st st st st st - st - NA NA 6 | a
1981 Poudre de lait infantile 1er age Infant formula without probiotics BPW | st st st st st - st - NA NA 6 | a
1982 Poudre de lait infantile 1er age Infant formula without probiotics BPW | st st st st st - st - NA NA 6 | a
1983 Poudre de lait infantile 1er age Infant formula without probiotics BPW | st st st st st - st - NA NA 6 | a
1984 Poudre de lait infantile 2e age Infant formula without probiotics BPW | st st st st st - st - NA NA 6 | a
1985 Poudre de lait infantile 1er age Infant formula without probiotics BPW | st st st st st - st - NA NA 6 | a
1986 Poudre de lait infantile 2e &ge Infant formula without probiotics BPW | st st st st st - st - NA NA 6 | a
1987 Poudre de lait infantile 2e age Infant formula without probiotics BPW | st st st st - - st - st - NA NA 6 | a
606 Poudre de lait infantile avec probiotiques 2e age Infant formula with probiotics 9.1. 105 cfulg BPW | +p +p +p +p + | +(23.64) +p + + + + +p + + PA PA +(26.38) + + PA 6 | b
607 Poudre de lait infantile avec probiotiques 2e age Infant formula with probiotics 9.1. 105 cfulg BPW | st st st st - - st - st - NA NA 6 | b
612 Poudre de lait infantile avec probiotiques Infant formula with probiotics 5.2. 106 cfulg BPW | +p +p +p +p + | +(29.65) +p + + + + +p + + PA PA +(29.43) + + PA 6 | b
613 Poudre de lait infantile avec probiotiques Infant formula with probiotics 5.2. 106 cfulg BPW | st st st st - st st - NA NA 6 b
-(5MSRV/
615 Poudre de lait infantile avec probiotiques 2e age Infant formula with probiotics 2.9. 106 cfulg BPW | +p +p + st - - - ND ND - 5RVS/ - ND 6 | b
5MKTTn)
619 Poudre de lait infantile avec probiotiques 2e age Infant formula with probiotics 1.7. 105 cfulg BPW | st st st st - - st - st - NA NA 6 | b
620 Poudre de lait infantile avec probiotiques 1er age Infant formula with probiotics 5.3. 106 cfulg BPW | +p +p +p +p + | +(28.05) +p + + + + +p + i PA PA +(27.75) + + PA 6 | b
621 Poudre de lait infantile avec probiotiques 1er age Infant formula with probiotics 5.3. 106 cfulg BPW | st st st st - st - st - NA NA 6 | b
623 Poudre de lait infantile avec probiotiques 1er age Infant formula with probiotics 6.1. 105 cfulg BPW | +p - +p - + | +(31.82) | -(XLD+) + + + + | -(XLD+) | + + PA PA +(31.5) + + PA 6 | b
985 Poudre de lait infantile 2e age avec probiotiques Infant formula with probiotics 4.1. 106 cfulg BPW | +(4) st +p +p + | +(33.52) +p + + + + +p + i PA PA +(33.27) + + PA 6 | b
986 Poudre de lait infantile formule épaissie avec probiotiques Infant formula with probiotics 9.3 105 cfulg BPW | st st st st - - st - st - NA NA 6 | b
987 Poudre de lait infantile avec probiotiques Infant formula with probiotics 5.2. 106 cfulg BPW | +p +p +p +p i -I-I- +(2) + + + - +p + - ND ND +(39.54) - - PPND | 6 | b
988 Poudre de lait infantile formule épaissie avec probiotiques Infant formula with probiotics 1.4. 102 cfulg BPW | - +p - +p + | +(24.10) +p + + + + +p + i PA PA +(24.97) + + PA 6 | b
989 Poudre de lait infantile avec probiotiques Infant formula with probiotics 1.6. 106 cfulg BPW | +p +p +p +p + | +(28.44) +p + + + + +p + + PA PA +(27.23) + + PA 6 | b
990 Poudre de lait infantile avec probiotiques Infant formula with probiotics 1.0. 105 cfulg BPW | +p +(3) +p +p + | +(32.63) +p + + + + +p + i PA PA +(32.6) + + PA 6 | b
994 Poudre de lait infantile 2e 4ge avec probiotiques Infant formula with probiotics 4.1. 106 cfulg BPW | +p +p +p +p + | +(32.86) +p + + + + +p + + PA PA +(32.06) + + PA 6 | b
995 Poudre de lait infantile 2e age avec probiotiques Infant formula with probiotics 5.2. 106 cfulg BPW | st st st st - - st - st - NA NA 6 | b
1101 Poudre de lait infantile 2e age avec probiotiques Infant formula with probiotics 9.0. 105 cfulg BPW | +p +p +p +p + | +(22.12) +p + + + + +p + i PA PA +(23.01) + + PA 6 | b
1102 Poudre de lait infantile avec probiotiques 1er age Infant formula with probiotics <2.0. 104 cfulg | BPW | +p +p +p +p + | +(22.27) +p + + + + +p + + PA PA +(22.69) + + PA 6 | b
1103 Poudre de lait infantile avec probiotiques 1er age Infant formula with probiotics 1.4. 102 cfulg BPW | +p +p +p +p + | +(23.29) +p + + + + +p + + PA PA +(21.69) + + PA 6 | b
-(5MSRV/
1104 Poudre de lait infantile 2e age avec probiotiques Infant formula with probiotics 2.6 106 cfulg BPW | +p +p +p +p + | +(37.02) +p + + + + +p + + PA PA +(36.25) | S5RVS/ - PPND | 6 | b
5MKTTn)
1105 Poudre de lait infantile avec probiotiques Infant formula with probiotics 5.5 .105 cfulg BPW | +p +p +p +p + | +(26.91) +p + + + + +p + + PA PA +(26.39) + + PA 6 | b
1106 Poudre de lait infantile avec probiotiques 1er age Infant formula with probiotics 1.3. 105 cfulg BPW | +p +p +p +p + | +(22.38) +p + + + + +p + + PA PA +(23.89) + + PA 6 | b
1107 Poudre de lait infantile 2e age avec probiotiques Infant formula with probiotics 1.4 .103 cfulg BPW | +p +p +p +p + | +(21.95) +p + + + + +p + + PA PA +(21.01) + + PA 6 | b
1988 Poudre de lait infantile avec probiotiques 2e &ge Infant formula with probiotics 9.7 .10 cfu/g BPW | st st st st - st - st - NA NA 6 | b
1989 Poudre de lait infantile avec probiotiques 1er age Infant formula with probiotics 6.0 .10 cfu/g BPW | st st st st st - st - NA NA 6 | b
1990 Poudre de lait infantile avec probiotiques 2e &ge Infant formula with probiotics 1.0. 10 cfu/g BPW | st st st st st st - NA NA 6 | b
1991 Poudre de lait infantile avec probiotiques 3iéme age Infant formula with probiotics 1.0. 10 cfu/g BPW | st st st st st - st - NA NA 6 | b
1992 Poudre de lait infantile avec probiotiques 1er age Infant formula with probiotics 8.0 10.5 cfu/g BPW | st st st st st - st - NA NA 6 | b
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INFANT FORMULA PikoReal PCR instrument (2014) ‘

Referlesrg:eeg.l,;thod: Alternative method: SureTect Salmonella - PikoReal
- s o0 o5 2T

. = RVS broth MKTT broth . After incubation time After storage 72 h at 5°C + 3°C =
N ) S Confirmatory tests Agreement S| 8
French name product English name product 2 = - P ) @ | =
Sample e 3 PCR Brilliance salmonella RVS/Brilliance saimonella Confir- ) T | F

- Brilliance Brilliance é result Micro- | Reference Reference Brilliance RVS/ PCR matory Final | Agree- | O

LD Salmonella LD Salmonella (Ct) Typ|ga| Latex | bact method Final Typlpal Latex Micro- method Final Salmonella Brillance result tests result | - ment
colonies result | olonies bact result Salmonella
GNB tests tests

1993 Poudre de lait infantile avec probiotiques 1er age Infant formula with probiotics 1.3. 105 cfulg BPW | st st st st - - st - st - NA NA 6 | b
1994 Poudre de lait infantile avec probiotiques 2e &ge Infant formula with probiotics 2.9 10.6 cfulg BPW | st st st st - - st - st - NA NA 6 | b
1995 Poudre de lait infantile avec probiotiques 2e &ge Infant formula with probiotics 1.7 10.5 cfulg BPW | st st st st - - st - st - NA NA 6 | b
1996 Poudre de lait infantile avec probiotiques 1er age Infant formula with probiotics 5.5. 10 cfu/g BPW | st st st st - - st - st - NA NA 6 | b
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PET FOOD PikoReal PCR instrument (2014) ‘

Reference method: . .
Alternative method: SureTect Salmonella - PikoReal
ISO 6579
. o After storage for 72 h at 5
N° RVS broth MKTTn broth Aiter incubation time £3°C S
Samp | French name product English name product Protocol Confirmatory tests Agreement Confi g S
le Brillianc Brillianc R?ts PCR Brilliance Salmonella Agar RVS/Brilliance Salmonella Agar oer | ™ Filn Agre | ©
e e u o RVS/ al
result i i o mato e-
XLD Salmon XLD Salmon ) ( Typical Lat M;ccr?b Reference method |  Final Typical Lat Ncl)l_cr Reference method |  Final Brg’f" Brillian | result fy res | et
ella ella colonies e | oNB tests result colonies X | pact tests result ce tests ult
Agar Agar ac
5212 Crgplne (Matiére premicre allmentation Raw materials(raw meat) BPW - - - - - - - - - - NA NA 71 a
animale)
5213 | Matiere premiére alimentation animale crue Raw materials(raw meat) ONESE‘:Sth ¥ - - - - - - - - - - NA NA 71 a
5214 | Matiére premiére alimentation animale crue Raw materials(raw meat) ONESUBprgth ¥ - - - - - - - - - - NA NA 7|a
5215 | Matiere premiére alimentation animale crue Raw materials(raw meat) ONESE‘;;th ¥ - - - - - - - - - - NA NA 71 a
5216 | Matiere premiére alimentation animale crue Raw materials(raw meat) ONiEggth ¥ - - - - - - - - - - NA NA 71 a
5217 | Matiére premiére alimentation animale crue Raw materials(raw meat) ONEsqurgth * +m +M +M +p + | 36.27(+) +m + + + + +p + + PA PA | 3235(+) | + + | PA|7|a
5218 | Matiere premiére alimentation animale crue Raw materials(raw meat) ONiEJgth ¥ - - - - - - - - - - NA NA 71 a
+ +m
Farine (matiére premiére alimentation ' ONE Broth + (1 ) ) ) ) ) ) ) ) ) ) _
5219 animale) Raw materials( flour) Supp C.youngae (C.younga NA NA NA |7 | a
) e)
5o90 | Farine dagneau (matiére premicre Raw materials(Lamb flour) ONE Broth + +M +M M +M + | 34.07(+) m P + + M + + PA | PA |3111(#)| + | + | PA |7 ]a
alimentation animale) supp
5221 | Viande crue pour animaux Raw materials ONEsqul'sth * +p +p +M +M + /-1 - - +p + + + - ND ND -I-I- + - |ND |7 |a
. . . ONE Broth +
5222 | Viande crue pour animaux Raw materials Supp +p +p +M +M + | 37.19(+) +m + + + + +M + + PA PA | 34.03(+)| + + | PA |7 ]a
5223 | Viande crue pour animaux Raw materials ONiEggth * +M +p +M +M + [ 29.01(+) +M + + + + +p + + PA PA | 2713(+) | + + PA |7 | a
5238 Matlgre premiére alimentation animale Pet food powder ONE Broth + M M M +p + | 27.15(+) +p + + + n +p N n PA PA | 2557(+)| + " PA | 7 | a
(sortie sécheur) supp
. . o Raw materials ONE Broth +
5239 | Farine de saumon(matiére premiére) (salmon flour) Supp +p +p +p +p + | 34.01(+) +p + + + + +p + + PA PA | 3225(+) | + + | PA|7]a
5240 | Farine (matiére premiére) 5; vll"l)naterlals ONiEggth * +p +p +p +p + | 25.84(+) +p + + + + +p + + PA PA | 2390(+) | + + | PA|7]a
5241 | Farine (matiére premiére) Raw materials (flour) ONiEggth ¥ +M +M +M +m + | 42.10(+) - - +M + + + + PPND | PA | 27.66(+)| + + | PA |7 ]a
5534 | Protéines déshydratées de volaille Pet food powder ONESUBprgth ¥ - - - - - - - - - - NA NA 71a
5535 Mat|ere premiére alimentation animale Pet food powder ONE Broth + i i +m(Ql.g||Ie i i i i i i i NA NA i i ) NA | 7 |a
sécheur sortie 3 supp nii)
5536 Mat|ere premiére alimentation animale Pet food powder ONE Broth + ) ) ) ) ) ) ) ) ) _ NA NA ) ) _ NA | 7 | a
sécheur sortie 4 supp
35.7
5537 | Protéines déshydratées de volaille Pet food powder ONE Broth + - - +M(C.:I.g||Ie - - (e - - - - NA NA - - - NA |7 |a
supp nii) curve)
|-~
5540 | Viande crue pour animaux Raw materials(raw meat) ONEsqur;th ¥ +m(E.coli) - - - - - - - - - NA NA - - - NA |7 |a
5541 | Viande crue pour animaux Raw materials(raw meat) ONEsqur;th ¥ - - - - - - - - - - NA NA 7|a
5542 | Viande crue pour animaux Raw materials(raw meat) ONiE‘:;th ¥ st st st st - - st - st - NA NA 7|a
) ) . ONE Broth + .
5543 | Viande crue pour animaux Raw materials(raw meat) Supp - - - - - | 37.36(+) +-ni/+ + + + + +M + + PD PD | 3859(+)| + + | PD |7 ]a
5550 | Viande crue pour animaux Raw materials (raw meat) ONiE‘;;th ¥ - - - - - - - - - - NA NA 71 a
5551 | Viande crue pour animaux Raw materials (raw meat) ONiEggth ¥ - - - - - - - - - - NA NA 71| a
5552 | Viande crue pour animaux Raw materials (raw meat) ONiEggth ¥ - - - - - - - - - - NA NA 71| a
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PET FOOD PikoReal PCR instrument (2014) ‘

Reference method: . .
Alternative method: SureTect Salmonella - PikoReal
ISO 6579
. o After storage for 72 h at 5
N° RVS broth MKTTh broth AU D £3°C S
Samp | French name product English name product Protocol Confirmatory tests Agreement Confi g S
le Brillianc Brillianc R?ts PCR Brilliance Salmonella Agar RVS/Brilliance Salmonella Agar ;.| Fin Agre 3
e e u - RVS/ PCR al
result i i o mato e-
XLD Salmon XLD Salmon ) ( Typical Lat M;ccr?b Reference method |  Final Typical Lat Ncl)l_cr Reference method |  Final Brggan Brillian | result fy res | et
ella ella colonies e | oNB tests result colonies X | pact tests result ce tests ult
Agar Agar ac
ONE Broth + -(white -(white
5232 | Croquettes pour chat Pellets for cat Supp colonies) +p colonies) +p + 24.2(+) +p + + + + +p + + PA PA | 21.75(+) | + + | PA|7]|D
5233 | Croquettes pour chat Pellets for cat ONESE;:Sth * +p +p +p +p + 23.9(+) +p + + + + +p + + PA PA | 21.30(+) | + + | PA|7]|D
ONE Broth +
5234 | Croquettes pour chaton Pellets for cat Supp +p +p +p +p + | 24.19(+) +p + + + + +p + + PA PA | 22.78(+) | + + PA |7 | D
Croquettes pour chien aux céréales. beeuf | Pellets for dog (cereals. beef . ONE Broth +
5235 et légumes vegetables) Supp +p +p +p +p + | 23.36(+) +p + + + + +p + + PA PA | 22.18(+) | + + | PA|T71|b
5236 C!'oguettes pour chien au riz. légumes et P.ellets for dog (cereals. beef . ONE Broth + +p +p +p +p + | 2355(+) +p N N N + +p N + PA PA | 222204 | + + | PA |70
céréales rice) supp
5237 | Croquettes pour chien au poulet et riz zg:;ts for dog (cereals. chicken. ONESEF:gth ¥ st st st st - 27.4(+) +p + + + + +p + + PD PD | 25.09¢+) | + + PD |7 | D
5538 | Croquettes pour chien Pellets for dog ONiEJgth ¥ st st st st - - st - st - NA NA 7|b
5539 | Croquettes pour chien Pellets for dog ONiEggth ¥ st st st st - - st - st - NA NA 7|b
; ONE Broth +
5546 | Croquettes pour chien Pellets for dog Supp +p +p +p +p + | 23.70(+) +p + + + + +p + + PA PA | 2388(+)| + + PA |7 | D
ONE Broth +
5547 | Croquettes pour chat Pellets for cat Supp +p +p +p +p + | 24.07(+) +p + + + + +p + + PA PA | 2414(+) | + + PA |7 |D
5560 | Croquettes pour chien Pellets for dog ONiEggth ¥ st st st st - - st - st - NA NA 7|b
5561 | Croquettes pour chat Pellets for cat ONEsqur;th ¥ st st st st - - st - st - NA NA 71b
5562 | Croquettes pour chat stérilisé Pellets for cat ONiEggth ¥ st st st st - - st - st - NA NA 710D
5563 | Croquettes pour chaton Pellets for cat ONESL?‘;;th ¥ st st st st - - st - st - NA NA 71b
1458 Cn_)quettes pour chat beeuf volaille Pellets for cat ONE Broth + +p +p +p +p + | 2057(4) +p N + ‘ + +p N + PA PA | +027)| + +  PAl7l0
poisson supp
1459 | Croquettes pour chien beeuf . céréales Pellets for dog ONEsqul’gth * +p +p +p +p + | 23.02(+) +p + + + + +p + + PA PA | +(2158)| + + | PA|7]D
40.14(+)
/
1463 | Croquettes pour chat boeuf volaille poisson Pellets for cat ONiEggth ¥ st st st st - | 41.28(+) st - st - PPNA | PPNA 71b
/
40.48(+)
1464 | Croquettes pour chien beeuf . céréales Pellets for dog ONEsqurgth ¥ st st st st - - st - st - NA NA 71b
41.98(+)
Croquettes pour chat . poulet . canard. ONE Broth + /
1465 légumes Pellets for cat Supp st st st st * | 40960+ st - st - PPNA | PPNA 7|b
40.94(+)
1466 | Croquettes pour chien Pellets for dog ONEsqur;th ¥ st st st st - - st - st - NA NA 71b
1467 | Croquettes pour chat beeuf . poulet Pellets for cat ONEsquI'F())th ¥ st st st st - - st - st - NA NA 7|b
. . ONE Broth + -(white -(white
5224 | Saucisson pour chien au beeuf Sausage for dog(beef) Supp colonies) +p colonies) +p + 24.6(+) +p + + + + +p + + PA PA | 21.84(+) | + + | PA |7 |cC
5225 | Saucisson pour chien au beeuf Sausage for dog(beef) ONiEggth * +p +p +p +p + | 23.86(+) +p + + + + +p + + PA PA | 21.30(+) | + + | PA |7 |cC
. . . Sausage for dog(meat and ONE Broth +
5226 | Saucisson pour chien viande et légumes vegetables)) Supp +p +p +p +p + | 24.09(+) +p + + + i +p + i PA PA | 2231(+) | + + | PA |7 |cC
. L . Sausage for dog(meat and ONE Broth +
5227 | Saucisson pour chien viande et légumes vegetables)) Supp +p +p +p +p + | 24.51(+) +p + + + + +p + + PA PA | 23.15(+) | + + | PA |7 |cC
5228 | Paté pour chien au poulet P4té food dog(chicken) ONEBroth+ | white || -Wwhite [ s ge) | p O + + +p + + PA | PA |282#)| + | + | PA|7]c
supp colonies) colonies)
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PET FOOD PikoReal PCR instrument (2014) ‘

Reference method: . .
Alternative method: SureTect Salmonella - PikoReal
ISO 6579
. o After storage for 72 h at 5
N° RVS broth MKTTn broth Aiter incubation time £3°C S
Samp | French name product English name product Protocol Confirmatory tests Agreement Confi g 3
le Brillianc Brillianc R?ts PCR Brilliance Salmonella Agar RVS/Brilliance Salmonella Agar oer | ™ Filn Agre | ©
e e u o RVS/ al
result i i o mato e-
XLD Salmon XLD Salmon ) ( Typical Lat M;ccr?b Reference method |  Final Typical Lat Ncl)l_cr Reference method |  Final Brgléan Brillian | result fy res | et
ella ella colonies e | oNB tests result colonies X | pact tests result ce tests ult
Agar Agar ac
aex . 2ex ONE Broth +
5229 | Paté pour chien Pateé food dog Supp +p +p +p +p + | 23.33(+) +p + + + + +p + + PA PA | 21.80(+) | + + | PA |7 ]|cC
aex . aes ONE Broth +
5230 | Paté pour chien Pateé food dog Supp +p +p +p +p + | 25.02(+) +p + + + + +p + + PA PA | 22.34(+) | + + | PA |7 |cC
5231 | Paté pour chien Paté food dog ONifggth N 4 4 o |+ 2387 4 A ' ' 4 . + PA | PA |21960)| + | + | PA |7 ¢
. . ONE Broth +
5548 | Saucisson pour chien Sausage for dog Supp +p +p +p +p + | 25.08(+) +p + + + + +p + + PA PA | 25.04(+) | + + PA |7 | ¢
. . ONE Broth +
5549 | Saucisson pour chien Sausage for dog Supp +p +p +p +p + 25.4(+) +p + + + + +p + + PA PA | 24.75(+) | + + PA |7 | ¢
5553 | Saucisson pour chien Sausage for dog ONEEggth ¥ st st st st - - st - st - NA NA 71¢
5554 | Saucisson pour chien Sausage for dog ONiEggth ¥ st st st st - - st - st - NA NA 71¢c¢
5555 | Paté pour chat Paté for cat ONESE‘;;th ¥ st st st st - - st - st - NA NA 7]|c
5556 | Paté pour chat Paté for cat ONEsqur;th ¥ st st st st - - st - st - NA NA 7|c
5557 | Paté pour chien Pété for dog ON'ZEJ?“ Yl st st st : : st : st : NA | NA 7le¢
5558 | Paté pour chien au boeuf Paté for dog with beef ONiEggth ¥ st st st st - - st - st - NA NA 71¢
5559 | Paté pour chien au poulet Paté for dog with poultry ONEsqur;th ¥ st st st st - - st - st - NA NA 7]|c
1456 | Saucisson pour chien viande et Iégumes Sausage for dog ONiEggth * +p +p +p +p + | 20.00(+) +p + + + + +p + + PA PA | +(2061)| + + | PA |7 |cC
1457 | Saucisson pour chien viande et Iégumes Sausage for dog ONiE‘;;th * +p +p +p +p + [20.78(+) +p + + + + +p + + PA PA | +(2041)| + + | PA |7 ]|c
1460 | Saucisson pour chien viande et légumes Sausage for dog ONESL?‘:;th ¥ st st st st - - st - st - NA NA 71c¢
1461 | Saucisson pour chien viande et légumes Sausage for dog ONIESLI?prgth ¥ st st st st - - st - st - NA NA 71¢c
1462 | Saucisson pour chien viande et légumes Sausage for dog ONESE‘:;th ¥ st st st st - - st - st - NA NA 71¢c
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MEAT PRODUCTS

1SO 6579¢ method Alternative method: SureTect Salmonella
After incubation time

2 RVS broth MKTTn broth PCR (Cq) Confirmatory tests - Final result Agreement

= 2 Brilliance Salmonella RVS / Brilliance Salmonella }":: z

.,§ § Product (French name) Product ISO 6579 or B o 5 Y2 § - . § E%

= 2 ISO 6579-1 = 3 3 e 8 = 8 S e 8 2 w o] O

8| = XLD ASAP XLD ASAP 7S0Fast | QS5 | 8 | B g 23 52| 8| 8 |28| £ |8 8|8

/g | o S R sy | 2 S | 5L S 8 | 9| &
= or o = or o © ~
€ e =
2016 | 7466 | Réti de porc échine Pork meat - - - - - NA NA 1 a
2016 | 7467 | Jambon de porc frais Pork meat +md (NC) +d/- - - - NA NA 1 a
2016 | 7468 | Sauté de porc nature Pork meat - - - - - - - NA NA 1 a
2016 | 7469 | Ribs et épaule Pork meat - - +(25.72) +(27.48) +m/+ + + + +M + + + PD PD 1 a
2016 | 7470 | Blanquette Pork meat (blanquette) +md (NC) +md/- - - - - - - NA NA 1 a
2016 | 7471 | Porc haché Ground pork meat +md +m +1/2 +m + +(29.30) +(31.09) +m/+ + + + +1/2 + + + + PA PA 1 a
2016 | 7472 | Langue de coche Pork meat - - +(34.03) +(32.09) +d/+ + + + +m + + + PD PD 1 a
2016 | 7473 | Araignée de porc Pork meat - +d/- - - - - - NA NA 1 a
2016 | 7474 | Viande rouge Pork meat - - - - - -I-I- - +d/+ + + + - + NA NA 1 a
2016 | 7477 | Epaule de porc Pork meat +md +M +M +M +(S.Rissen) - - - - - - ND ND 1 a
2016 | 434 | Araignée de porc salsa Seasoned pork meat +d/+ - - - + (S.Typhimurium) +(26.82) +(25.82) +1/2 + + + +M + + + + PA PA 1 a
2016 | 435 | Manchettes de boeuf congelées Frozen beef - - - - - - - - - NA NA 1 a
2016 | 436 | VSMde porc Pork meat - +d/- - - - NA NA 1 a
2016 | 437 | Viande de porc Pork meat +d/- - +d/- - - - - - - - - NA NA 1 a
2016 | 482 | Poitrine de veau a mijoter Veal meat +M +M +M +M + +(23.43) +(24.93) +M + + + +p + + + + PA PA 1 a
2016 | 483 | Pavé de veau a griller Veal meat - - - - +(25.82) +(25.73) +1/2 + + + +p + + + + PD PD 1 a
2016 | 484 | Bavette d'aloyau Beef meat +d/- - +d/- - +(20.56) +(19.87) +p + + + +p + + + + PD PD 1 a
2016 | 485 | Steak a griller Ground beef +M +M +M +M + +(27.87) +(29.10) +M + + + +p + + + + PA PA 1 a
2016 | 1183 | Porc haché Pork meat +1/2 +m +m +m + +(30.97) +(32.06) +mni/+ + + + +1/2 + + + + PA PA 1 a
2016 | 1184 | Echine de coche Pork meat - - - - - - NA NA 1 a
2016 | 1185 | Ribs de porc Pork meat - - - - NA NA 1 a
2016 | 1186 | Epaule de coche congelée Frozen pork meat - - - st - - NA NA 1 a
2016 | 1187 | Sauté de porc nature Pork meat - st - - - - - - NA NA 1 a
2016 | 1190 | Porc haché Ground pork meat +1/2 +1/2 +m +1/2 + +(31.77) +(30.93) +m + + + +M + + i + PA PA 1 a
2016 | 1534 | Viande bovine a pot au feu Beef trim +M - +dni/+ - + +(33.47) +(35.23) | +d(XLD-) - Serratia marcescens - -(XLD+) + + + + + PA PA 1 a
2016 | 2043 | Viande cru de porc Pork meat - - - - - st - - NA NA 1 a
2016 | 2044 | Maigre d'épaule de porc Pork meat - - st - NA NA 1 a
2016 | 2261 | Araignée de porc Pork meat - - - - - - - - - - NA NA 1 a
2016 | 2262 | Maigre de téte de porc Pork meat +m +m +1/2 +1/2 + +(23.39) +(29.18) +md + + + +1/2 + + + + PA PA 1 a
2017 | 7043 | Salade surimi thon RTE (salad surimi tuna) +M +M +M +M + - - - - - - ND ND 1 a
2016 | 7458 | Viande gros grain de poulet Chicken meat +112 +m +1/2 +1/2 + (S.Virchow) - - - ND ND 1 b
2016 | 7460 | Cuisse de dinde Turkey meat +md (NC) - +m/- - - - - - - - - NA NA 1 b
2016 | 7461 | Préparation viande blanche de poulet | Chicken meat +1/2 +1/2 +m/- +1/2 + +(26.25) +(26.68) +1/2 + + + +1/2 + + i + PA PA 1 b
2016 | 7462 | Paupiette de dinde Turkey meat +md (NC) - +m/- - - - - - - - - - NA NA 1 b
2016 | 7463 | Cuisse de poulet Chicken meat +1/2 +1/2 +m/- +M + +(33.04) +(32.79) +m/+ + + + +M + + i + PA PA 1 b
2016 | 7464 | Canard Duck meat - - - - +(30.00) +(31.47) +m/+ + + + +p + + + + PD PD 1 b
2016 | 7465 | Viande de cous de canard Duck meat +md (NC) - - - +(31.27) +(33.44) +m/+ + + + +1/2 + + + + PD PD 1 b
2016 | 7475 | Foies de poulet Chicken liver +md +M +m +M + +(23.70) +(26.10) +p + + + +p + + + + PA PA 1 b
2016 | 7476 | Sauté de dinde Turkey meat +md (NC) - +d/- - - +(34.42) +(37.53) +m/+ + + + +1/2 + + + + PD PD 1 b
2016 | 424 | Préparation viande blanche de poulet | Chicken meat +M +1/2 +1/2 +1/2 + (S.Typhimurium) - - - - - ND ND 1 b
2016 | 425 | Brochette de dinde Chicken meat +1/2d(NC) - +md(NC) - - - - - - - - NA NA 1 b
2016 | 426 | Peau de poulet Chicken meat +M +M +1/2 +1/2 + +(28.98) +(28.14) +m/+ + + + +M + + + PA PA 1 b
2016 | 427 | Cuisse de poulet Chicken meat - - - - - - - - - - - NA NA 1 b
2016 | 428 | Viande blanche de poulet Chicken meat - +d/- - - - NA NA 1 b
2016 | 429 | Cuisse de poulet Chicken meat - - - - - - - - - - NA NA 1 b
2016 | 430 | VSM de poulet Chicken meat +M +M +1/2 +1/2 + +(28.12) +(26.31) +m/+ + + + +M + + + + PA PA 1 b
2016 | 431 | Sauté de dinde saumuré Seasoned turkey meat - - +d/- - - - - - - NA NA 1 b
2016 | 1191 | Peau de poulet congelée Frozen poultry meat +M +m + +(28.96) +(26.97) - +d + + + + + + PA PA 1 b
2016 | 1192 | Brochette de pintade Frozen guinea fowl - - - - - NA NA 1 b
2016 | 1193 | Brochette de poulet Poultry meat - - - - - - - - NA NA 1 b
2016 | 1194 | Viande gros grain de poulet Poultry meat +m +M +M +p + (S.Typhimurium) - - - - - ND ND 1 b
2016 | 2041 | VSM poulet Chicken meat +m +m +1/2 +1/2 + +(27.09) +(24.23) +M + + + +p + + + + PA PA 1 b
2016 | 2042 | Viande blanche de poulet Chicken meat +d(NC on TSA) +d(NC on TSA) - - - - - - - - NA NA 1 b
2016 | 7478 | Saucisse Sausages +md +p +M +1/2 + +(27.81) +(29.19) +m/+ + + + +p + + i + PA PA 1 c
2016 | 7479 | Sauté de dinde saumuré Seasoned turkey meat +md (NC) - +m/- - - - - - - NA NA 1 c
2016 | 7480 | Chipolatas aux herbes Sausages - - - - NA NA 1 c
2016 | 432 | Saucisse Sausages - - - - - - - NA NA 1 c
2016 | 433 | Farce de légumes Ground seasoned pork meat +M +M +m +m + +(24.73) +(26.87) +m/+ + + + +p + + + + PA PA 1 c
2016 | 438 | Chair Ground seasoned pork meat - - - - - - - - NA NA 1 c
2016 | 439 | Chair a saucisse Ground seasoned pork meat - +d/- - - - NA NA 1 c
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MEAT PRODUCTS

1SO 6579* method Alternative method: SureTect Salmonella
After incubation time

2 RVS broth MKTTn broth PCR (Cq) Confirmatory tests - Final result Agreement

= 2 Brilliance Salmonella RVS / Brilliance Salmonella g z

é § Product (French name) Product ISO 6579 or = g 7 =] 8% ”§ 3 k: § E%

5 E 1SO 6579-1 = 3 5 3% =2 5 | 87 % S| o | 8

g8 = XLD ASAP XLD ASAP 7500Fast | QS5 “5; e | & 2 23 St | 8| € |83 £ 18|18 8

=8 - = KRS F8 | & | € |B§ 8 3 2
e o —= ~
1S 1S =

2016 767 | Réti de porc Delicatessen (pork) +p +p +p +p + +(21.48) +(21.06) +p + + + +p + + + + PA PA 1 c
2016 768 | Bacon fumé Delicatessen (bacon) +p +p +p +p + +(20.74) +(22.18) +p + + + +p + + + + PA PA 1 c
2016 769 | Saucisson sec Delicatessen (dry sausage) +p +p +p +p + +(22.86) +(17.90) +p + + + +p + + + + PA PA 1 c
2016 770 | Cervelas Delicatessen (cervelas) +p +p +p +p + +(21.17) +(21.66) +p + + + +p + + + + PA PA 1 c
2016 771 | Jambon supérieur avec couenne Delicatessen (ham) +p +p +p +p + +(21.73) +(22.46) +p + + + +p + + + + PA PA 1 c
2016 772 | Saucisson a l'ail Delicatessen (sausage) +p +p +p +p + +(22.40) +(22.51) +p + + + +p + + + + PA PA 1 c
2016 773 | Jambon serrano Delicatessen (ham) +p +p +p +p + +(20.45) +(16.93) +p + + + +p + + + + PA PA 1 c
2016 774 | Salami Delicatessen( salami) +p +p +p +p + +(22.82) +(24.41) +p + + + +p + + + + PA PA 1 c
2016 | 1188 | Chair a saucisse Sausages - +d +d +m + (S.Derby) +(35.12) +(35.00) - +m + + + + + + PA PA 1 c
2016 | 2038 | Salamifumé Delicatessen - - - - - - - - - NA NA 1 c
2016 | 2039 | Bacon fumé Delicatessen st st st st - - - NA NA 1 c
2016 | 2040 | Saucisson sec Sausages st st st st st st - - NA NA 1 c
2016 | 3748 | Lomo Delicatessen st st st st - - NA NA 1 c
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MEAT PRODUCTS

IS0 6579¢ method

Alternative method: SureTect Salmonella

After 72 h storage at 5°c +/- 3°C
v ; s PCR (Cq) Agreement z °
anzal;sois N°Sample Product (French name) Product RVS broth MKTTn broth 1SO 6579 or SO 6579-1 Alcon Final result {’? l_%
7500Fast | QS5 confirmatory tests 7500 Fast | QS5 | ©
XLD ASAP XLD ASAP 7500 | ass
2016 7466 Réti de porc échine Pork meat - - - 1 a
2016 7467 Jambon de porc frais Pork meat +md (NC) - +d/- - - - NA NA 1 a
2016 7468 Sauté de porc nature Pork meat - - - 1 a
2016 7469 Ribs et épaule Pork meat - - - +(27.42) +(27.52) + + + PD PD 1 a
2016 7470 Blanquette Pork meat (blanquette) +md (NC) - +md/- - - - - - - NA NA 1 a
2016 7471 Porc haché Ground pork meat +md +m +1/2 +m + +(30.10) +(29.94) + + + PA PA 1 a
2016 7472 Langue de coche Pork meat - - - +(37.94) +(41.32) + + + PD PD 1 a
2016 7473 Araignée de porc Pork meat - +d/- - - - - NA NA 1 a
2016 7474 Viande rouge Pork meat - - - - - - - - NA NA 1 a
2016 7477 Epaule de porc Pork meat +md +M +M +M +(S.Rissen) - - - - ND ND 1 a
2016 434 Araignée de porc salsa Seasoned pork meat +d+ - - - + (S.Typhimurium) +(27.15) +(25.20) + + + PA PA 1 a
2016 435 Manchettes de boeuf congelées Frozen beef - - - - 1 a
2016 436 VVSM de porc Pork meat - - +d/- - - - NA NA 1 a
2016 437 Viande de porc Pork meat +d/- - +d/- - - - - - - NA NA 1 a
2016 482 Poitrine de veau a mijoter Veal meat +M +M +M +M + +(24.09) +(24.59) + + + PA PA 1 a
2016 483 Pavé de veau a griller Veal meat - - - - +(27.99) +(25.19) + + + PD PD 1 a
2016 484 Bavette d'aloyau Beef meat +d/- - +d/- - - +(21.34) +(22.13) + + + PD PD 1 a
2016 485 Steak a griller Ground beef +M +M +M +M + +(27.06) +(28.42) + + + PA PA 1 a
2016 1183 Porc haché Pork meat +1/2 +m +m +m + +(31.56) +(29.47) + i + PA PA 1 a
2016 1184 Echine de coche Pork meat - - 1 a
2016 1185 Ribs de porc Pork meat - 1 a
2016 1186 Epaule de coche congelée Frozen pork meat - 1 a
2016 1187 Sauté de porc nature Pork meat - st - - - 1 a
2016 1190 Porc haché Ground pork meat +112 +112 +m +112 + +(32.30) +(29.77) + + + PA PA 1 a
2016 1534 Viande bovine a pot au feu Beef trim +M - +dni/+ - + +(32.86) +(35.80) -(XLD:+) + + PA PA 1 a
2016 2043 Viande cru de porc Pork meat - - - 1 a
2016 2044 Maigre d'épaule de porc Pork meat - 1 a
2016 2261 Araignée de porc Pork meat - - - - 1 a
2016 2262 Maigre de téte de porc Pork meat +m +m +112 +1/2 + +(29.09) +(27.58) + + + PA PA 1 a
2017 7043 Salade surimi thon RTE (salad surimi tuna) +M +M +M +M + - - - - - ND ND 1 a
2016 7458 Viande gros grain de poulet Chicken meat +1/2 +m +1/2 +1/2 + (S.Virchow) - - - ND ND 1 b
2016 7460 Cuisse de dinde Turkey meat +md (NC) - +m/- - - - - - - NA NA 1 b
2016 7461 Préparation viande blanche de poulet Chicken meat +1/2 +1/2 +m/- +1/2 + +(27.19) +(25.30) + + + PA PA 1 b
2016 7462 Paupiette de dinde Turkey meat +md (NC) - +m/- - - - - - - NA NA 1 b
2016 7463 Cuisse de poulet Chicken meat +1/2 +1/2 +m/- +M + +(34.27) +(33.11) + + + PA PA 1 b
2016 7464 Canard Duck meat - - - - +(31.60) +(30.84) + + + PD PD 1 b
2016 7465 Viande de cous de canard Duck meat +md (NC) - - - +(33.47) +(33.06) + + + PD PD 1 b
2016 7475 Foies de poulet Chicken liver +md +M +m +M + +(25.45) +(24.60) + + + PA PA 1 b
2016 7476 Sauté de dinde Turkey meat +md (NC) - +d/- - - +(35.73) +(36.96) + + + PD PD 1 b
2016 424 Préparation viande blanche de poulet Chicken meat +M +1/2 +1/2 +1/2 + (S.Typhimurium) - - - - ND ND 1 b
2016 425 Brochette de dinde Chicken meat +1/2d(NC) - +md(NC) - - il-* - - - NA NA 1 b
2016 426 Peau de poulet Chicken meat +M +M +1/2 +1/2 + +(28.44) +(27.11) + + PA PA 1 b
2016 427 Cuisse de poulet Chicken meat - - - - 1 b
2016 428 Viande blanche de poulet Chicken meat - +d/- 1 b
2016 429 Cuisse de poulet Chicken meat - - - - - 1 b
2016 430 VSM de poulet Chicken meat +M +M +1/2 +1/2 + +(27.88) +(25.99) + + + PA PA 1 b
2016 431 Sauté de dinde saumuré Seasoned turkey meat - - +d/- - - 1 b
2016 1191 Peau de poulet congelée Frozen poultry meat +M - +m + +(28.08) +(27.58) 5x(MSRV/RVS/MKTTn):+ + + PA PA 1 b
2016 1192 Brochette de pintade Frozen guinea fowl - - 1 b
2016 1193 Brochette de poulet Poultry meat - - - - 1 b
2016 1194 Viande gros grain de poulet Poultry meat +m +M +M +p + (S.Typhimurium) - - - - - ND ND 1 b
2016 2041 VSM poulet Chicken meat +m +m +1/2 +1/2 + +(26.08) +(25.25) + + + PA PA 1 b
2016 2042 Viande blanche de poulet Chicken meat +d(NC on TSA) - +d(NC on TSA) - - 1 b
2016 7478 Saucisse Sausages +md +p +M +1/2 + +(31.31) +(30.07) + + + PA PA 1 c
2016 7479 Sauté de dinde saumuré Seasoned turkey meat +md (NC) - +m/- - - - - - NA NA 1 c
2016 7480 Chipolatas aux herbes Sausages - - - 1 c
2016 432 Saucisse Sausages - - - - 1 c
2016 433 Farce de légumes Ground seasoned pork meat +M +M +m +m + +(24.41) +(25.12) + + + PA PA 1 c
2016 438 Chair Ground seasoned pork meat - - - 1 c
2016 439 Chair a saucisse Ground seasoned pork meat - - +d/- - - - - - - - NA NA 1 c
2016 767 Réti de porc Delicatessen (pork) +p +p +p +p + +(20.45) +(21.27) + + + PA PA 1 c
2016 768 Bacon fumé Delicatessen (bacon) +p +p +p +p + +(22.18) +(22.55) + + PA PA 1 c
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MEAT PRODUCTS

IS0 6579¢ method

Alternative method: SureTect Salmonella

After 72 h storage at 5°c +/- 3°C

v " PCR (Cq) Agreement z
ear o o RVS broth MKTTn broth ' S g
. N°Sample Product (French name) Product Final result ] =
analysis 1506579 or IS0 6579-1 Al confirmatory tests 8"
7500 Fast QS5 7500 Fast | QS5
XLD ASAP XLD ASAP D0 | ass
2016 769 Saucisson sec Delicatessen (dry sausage) +p +p +p +p + +(22.61) +(23.90) + + + PA PA 1 c
2016 770 Cervelas Delicatessen (cervelas) +p +p +p +p + +(20.77) +(19.87) + i + PA PA 1 c
2016 m Jambon supérieur avec couenne Delicatessen (ham) +p +p +p +p i +(20.84) +(24.10) + i + PA PA 1 c
2016 772 Saucisson a l'ail Delicatessen (sausage) +p +p +p +p + +(23.07) +(25.12) + + + PA PA 1 c
2016 773 Jambon serrano Delicatessen (ham) +p +p +p +p + +(21.06) +(21.25) + i + PA PA 1 c
2016 774 Salami Delicatessen (salami) +p +p +p +p i +(22.12) +(23.10) + i + PA PA 1 c
2016 1188 Chair & saucisse Sausages - +d +d +m + (S.Derby) +(32.88) +(34.57) + + + PA PA 1 c
2016 2038 Salami fumé Delicatessen - - - - - 1 c
2016 2039 Bacon fumé Delicatessen st st st st 1 c
2016 2040 Saucisson sec Sausages st st st st 1 c
2016 3748 Lomo Delicatessen st st st st 1 c
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MILK AND DAIRY PRODUCTS

1SO 6579* method Alternative method: SureTect Salmonella
BPW + 12 mg/L novobiocin — 20 h at 37°C +/- 1°C
» RVS broth MKTTn broth PCR (Cq) Confirmatory tests Final Agreement
_% 2 Brilliance Salmonella RVS/Brilliance Salmonella result =
o

§ & Product (French name) Product ISO 6579 or k34 §

2 2 ISO 6579-1 . , Reference . All confirmatory tests | & 3 =

§ XLD | ASAP | XLD | ASAP 7500 Fast Qss Typpal Latex Microbact method Typ|c?al Latex | Microbact Reference method tests = & | 7500Fast | QS5

colonies GNB tests colonies g ]
2016 486 | Blche de chévre pasteurisée Pasteurised milk cheese M| M +M +M + +d/- ND ND 2 a
2016 487 | Camembert pasteurisé Pasteurised milk cheese - - - - - - - NA NA 2 a
2016 488 | Lait ribot Fermented milk st st st st - st st - NA NA 2 a
2016 489 | Créme fraiche pasteurisée Pasteurised cream +p +p +M +M + - - - - - - ND ND 2 a
2016 490 | Lait fermenté Fermented milk +p +p +p +p + +(20.45) +(22.87) +p + + + +p + + + + PA PA 2 a
2016 491 | Créme fraiche Cream st st st st - +(21.07) +(21.09) | -(XLD+) -(XLD+) + + + PD PD 2 a
2016 492 | Lait cru fermier Raw milk - - - - - ifil-* - - +d/+ + + + i - NA NA 2 a
2016 496 | Gros lait fermier Raw milk cheese - - - st - - - st st - - NA NA 2 a
2016 | 775 Cantal pasteurisé Pasteurised milk cheese +12 | +112 | +112 +m + +(28.32) +(28.99) +m + + + +M + + t| o+ PA PA 2 a
2016 776 | Lait fermenté Fermented milk +p +p +p +p + +(22.21) +(22.58) +p + + + +p + + + + PA PA 2 a
2016 777 | Lait frais entier Pasteurised milk +p +p +p +p + +(21.46) +(21.81) +p + + + +p + + + + PA PA 2 a
2016 778 | Créme pasteurisée Pasteurised cream +p +p +p +p + +(21.57) +(22.58) +p + + + +p + + + + PA PA 2 a
2016 779 | Lait 1/2 écrémé Pasteurised half skimmed milk +p - +p - + +(22.76) +(21.75) | -(XLD+) + + + -(XLD+) + + + + PA PA 2 a
2016 780 | Glace rhum raisin Ice cream st st st st - - - - st - - NA NA 2 a
2016 781 | Glace vanille Ice cream (vanilla) st st st st - +(22.04) +(20.27) +p + + +p + + + + PD PD 2 a
2016 783 | Glace rhum raisin Ice cream st st st st - +(22.08) +(21.69) +p + + +p + + + PD PD 2 a
2016 | 2023 | Glace noix de coco Ice cream st st st st - - - st st - NA NA 2 a
2016 | 2024 | Glace menthe chocolat Ice cream st st st st - st st - NA NA 2 a
2016 | 2025 | Lait frais pasteurisé Pasteurised milk st st st st - st st - NA NA 2 a
2016 | 2026 | Lait frais entier pasteurisé Pasteurised milk st st st st - - - NA NA 2 a
2016 | 2027 | Camembert pasteurisé Pasteurised cheese - - - - st - NA NA 2 a
2016 | 7742 | Fromage au lait cru Raw milk cheese - - - - NA NA 2 b
2016 | 7743 | Fromage au lait cru Raw milk cheese - - - - NA NA 2 b
2016 | 7744 | Fromage au lait cru Raw milk cheese - - - - NA NA 2 b
2016 | 7745 | Laitcru Raw milk - - - - - - - - - - NA NA 2 b
2016 | 7746 | Lait cru de brebis Ewe raw milk - +d - +d + +(22.25) +(23.39) +d + + + +p + + + PA PA 2 b
2016 | 7747 | Lait cru de brebis Ewe raw milk +Md | +d | +md/- +d + +(23.72) +(23.18) +d + + + +p + + PA PA 2 b
2016 7748 | Lait cru de brebis Ewe raw milk - - - st - - - - - - NA NA 2 b
2016 | 7749 | Lait cru de brebis Ewe raw milk st - - - - - - - - - - - NA NA 2 b
2016 417 | Lait cru de brebis Ewe raw milk +p +p +p +p + +(24.13) +(22.93) +p + + + +p + + + + PA PA 2 b
2016 418 | Lait cru de brebis Ewe raw milk +p +p +p +p + +(22.56) +(21.95) +p + + + +p + + + + PA PA 2 b
2016 419 | Lait cru de brebis Ewe raw milk +p +p +p +p + +(22.05) +(22.09) +p +d + + +p + + + + PA PA 2 b
2016 420 | Lait cru de brebis Ewe raw milk +p +p +p +p + +(30.92) +(23.42) +p +d + + +p + + + + PA PA 2 b
2016 421 | Lait cru de brebis Ewe raw milk - - - - - - - st st - NA NA 2 b
2016 422 | Lait cru de brebis Ewe raw milk - - - st st - NA NA 2 b
2016 423 | Lait cru de brebis Ewe raw milk - - - - - st - NA NA 2 b
2016 493 | Roquefort au lait cru Raw milk cheese +M +m | +md- +M + st - ND ND 2 b
2016 494 | Comté au lait cru Raw milk cheese - +d- | +d(NC) - - - - NA NA 2 b
2016 495 | Bethmale au lait cru Raw milk cheese - - - - st st - NA NA 2 b
2016 | 2461 | Roquefort au lait cru Raw milk cheese +p +p +p +p st st - ND ND 2 b
2016 2462 | Grana padana au lait cru Raw milk cheese - - - - - - - st - NA NA 2 b
2016 327 | Lait entier en poudre Milk powder st st st st - +(22.55) +(20.64) +p + + + +p + + + + PD PD 2 c
2016 328 | Lait entier en poudre Milk powder +p +p +p +p i +(40.18)/-/+(39.65) | +(38.45) st st -(5SMSRV/ 5RVS /5MKTTn) | 5x(MSRV/RVS/MKTTn):- | - - PPND | PPND | 2 c
2016 330 | lait demi écrémé en poudre Milk powder +p +p +p +p + +(21.30) +(20.69) +p + + + +p + + + + PA PA 2 c
2016 331 | Lait écrémé en poudre Milk powder +p +p +p +p + +(21.71) +(20.89) +p + + + +p + + + + PA PA 2 c
2016 333 | Maltodextrine en poudre Maltodextrin +p +p +p +p + +(20.04) +(19.88) +p + + + +p + + + + PA PA 2 c
2016 334 | Maltodextrine en poudre Maltodextrin +p +p +p +p + +(21.29) +(20.28) +p + + + +p + + + + PA PA 2 c
2016 335 | Lactosérum en poudre atomisé Lactoserum +p +p +p +p + +(22.21) +(20.93) +p + + + +p + + + + PA PA 2 c
2016 336 | Lactosérum en poudre atomisé Lactoserum +p +p +p +p + +(21.83) +(22.99) +p + + + +p + + + + PA PA 2 c
2016 337 | Lactosérum en poudre Lactoserum +p +p +p +p + +(21.83) +(20.99) +p + + + +p + + + + PA PA 2 c
2016 339 | Caséinates Caseinates +p +p +p +p + +(20.57) +(17.79) +p + + + +p + + + + PA PA 2 c
2016 340 | Caséinates Caseinates +p +p +p +p + +(21.39) +(21.28) +p + + + +p + + + + PA PA 2 c
2016 | 2028 | Caséines Caseines st st st st - - - st st - NA NA 2 c
2016 | 2029 | Lait en poudre écrémé Skimmed milk powder - - - - - st st - NA NA 2 c
2016 | 2030 | Lactoprotéines Lactoproteins - - - st st - NA NA 2 c
2016 2031 | Maltodextrine en poudre Maltodextrine - - - - - st st - NA NA 2 c
2016 | 2032 | Caséinates Caseinates st st st st - st st - NA NA 2 c
2016 | 2033 | Protéines lactosérum Lactoserum proteins - - - - - - - - NA NA 2 c
2016 | 2034 | Lactose en poudre Powder lactose st st st st - - - - NA NA 2 c
2016 | 2037 | Laiten poudre écrémé Skimmed milk powder st - - st st - NA NA 2 c
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Alternative method: SureTect Salmonella

ISO 6579* method
BPW + 12 mg/L novobiocin — 20 h at 37°C +/- 1°C
» RVS broth MKTTn broth PCR (Cq) Confirmatory tests Final Agreement
_% 2 Brilliance Salmonella RVS/Brilliance Salmonella result =
o

.,§ § Product (French name) Product ISO 6579 or g %

g z IS0 6579-1 7500 Fast QS5 Typical Microbact Reference Typical Al confirmatory tests 8w 7500 Fast | QS5 S

(5 i n

> XLD | ASAP | XLD | ASAP colonies Latex GNB nztstlgd colonies Latex | Microbact | Reference method tests % g

N~

2016 | 2263 | Lait en poudre écrémé Skimmed milk powder st st st st - - - st st - NA NA c
2016 | 2264 | Protéines lactosérum Lactoserum proteins st st st st - - - st st - - NA NA 2 c
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MILK AND DAIRY PRODUCTS

1SO 6579¢ method Alternative method: SureTect Salmonella

e L ONE Broth Salmonella + 12 mg/L novobiocin for 20 h at 37°C +/- 1°C =

‘B o (]
8c § Product (French name) Product RSl KT bre ool | PCR7500Fast | PCRQS5 Briliance Salmonella e e Salmonel A Final result Adreament g\E

=z X0 | AsaP | XD ASAP result(Cq) result(Cq) Typic_al Latex Microbact | Reference | Final Typic_al Latex Microbact Reference Final con t';:lz ory 7500 Qs5 7500 Fast Qs5 ©
colonies GNB method tests | result | colonies method tests result Fast
2016 | 486 | Bache de chévre pasteurisée | Pasteurised milk cheese +M +M +M +M + +(24.41) +(22.69) +M + + + + +p + + + + + PA PA 2 a
2016 | 487 | Camembert pasteurisé Pasteurised milk cheese - - - - - - - - - st - - - - NA NA 2 a
2016 | 488 | Lait ribot Fermented milk st st st st - +(22.07) +(22.38) +p + + + + +p + i + + i PD PD 2 a
2016 | 489 | Créme fraiche pasteurisée Pasteurised cream +p +p +M +M + -1+(36.21**) +(36.82) - - - - - - - ND PPND | 2 a
2016 | 490 | Lait fermenté Fermented milk +p +p +p +p + +(22.06) +(19.96) +p + + + + +p + + + + + PA PA 2 a
2016 | 491 | Créme fraiche Cream st st st st - +(21.47) +(22.63) -(XLD+) + -(XLD+) + i + + i PD PD 2 a
2016 | 492 | Lait cru fermier Raw milk - - - - - -I-+40.07/+(35.69") | +(41.74) +di+ + + + - +m - + - + NA PD 2 a
2016 | 496 | Gros lait fermier Raw milk cheese - - - st - - - st - st - - - - NA NA 2 a
2016 | 775 | Cantal pasteurisé Pasteurised milk cheese +1/2 +1/2 +1/2 +m + +(29.65) +(29.78) +mni/+ + + + + +M + + + + + PA PA 2 a
2016 | 776 | Lait fermenté Fermented milk +p +p +p +p + +(21.87) +(23.44) +p + + + + +p + + + + + PA PA 2 a
2016 | 777 | Lait frais entier Pasteurised milk +p +p +p +p + +(21.10) +(20.79) +p + + + + +p + + + + + PA PA 2 a
2016 | 778 | Créme pasteurisée Pasteurised cream +p +p +p +p + +(20.41) +(19.94) +p + + + + +p + + + + + PA PA 2 a
2016 | 779 | Lait 1/2 écrémé Pasteurised half skimmed milk +p - +p - + +(22.11) +(22.19) -(XLD+) + + + + -(XLD+) + + + + + PA PA 2 a
2016 | 780 | Glace rhum raisin Ice cream st st st st - -f-** +(49.07) st - st - - - - NA PPNA 2 a
2016 | 781 | Glace vanille Ice cream (vanilla) st st st st - - - st - st - - - NA NA 2 a
2016 | 783 | Glace rhum raisin Ice cream st st st st +(22.10) +(19.24) +p + + + + +p + + PD PD 2 a
2016 | 2023 | Glace noix de coco Ice cream st st st st - - - st - st - - - NA NA 2 a
2016 | 2024 | Glace menthe chocolat Ice cream st st st st - - st - st - - - - NA NA 2 a
2016 | 2025 | Lait frais pasteurisé Pasteurised milk st st st st - - st - st - - - - NA NA 2 a
2016 | 2026 | Lait frais entier pasteurisé Pasteurised milk st st st st - - - - - - - - - NA NA 2 a
2016 | 2027 | Camembert pasteurisé Pasteurised cheese - - - - - - - st - - - - NA NA 2 a
2016 | 7742 | Fromage au lait cru Raw milk cheese - - - - - - st - - - - NA NA 2 b
2016 | 7743 | Fromage au lait cru Raw milk cheese - - - - - - st - - - NA NA 2 b
2016 | 7744 | Fromage au lait cru Raw milk cheese - - - - - - - - - - - NA NA 2 b
2016 | 7745 | Laitcru Raw milk - - - - - - - - - - - - - NA NA 2 b
2016 | 7746 | Lait cru de brebis Ewe raw milk - +d - +d + +(22.22) +(20.32) +d + + + + +p + + + + PA PA 2 b
2016 | 7747 | Lait cru de brebis Ewe raw milk +Md +d +md/- +d + +(24.50) +(23.19) +d + + + + +d + + + + PA PA 2 b
2016 | 7748 | Lait cru de brebis Ewe raw milk - - - st - - - - - st - - - - NA NA 2 b
2016 | 7749 | Lait cru de brebis Ewe raw milk st - - - - - - - - - - - - - NA NA 2 b
2016 | 417 | Lait cru de brebis Ewe raw milk +p +p +p +p i +(22.15) +(20.66) +p + + + i +p + i + i i PA PA 2 b
2016 | 418 | Lait cru de brebis Ewe raw milk +p +p +p +p + +(23.99) +(23.27) +p + + + + +p + + + + + PA PA 2 b
2016 | 419 | Lait cru de brebis Ewe raw milk +p +p +p +p + +(21.24) +(20.73) +p + + + + +p + + + + + PA PA 2 b
2016 | 420 | Lait cru de brebis Ewe raw milk +p +p +p +p + +(22.01) +(20.90) +p + + + + +p + + + + + PA PA 2 b
2016 | 421 | Lait cru de brebis Ewe raw milk - - - - - - - st - st - - - - NA NA 2 b
2016 | 422 | Lait cru de brebis Ewe raw milk - - - - st st - - - NA NA 2 b
2016 | 423 | Lait cru de brebis Ewe raw milk - - - - - - st - st - - - - NA NA 2 b
2016 | 493 | Roquefort au lait cru Raw milk cheese +M +m +md/- +M + - - - - st - - - - ND ND 2 b
2016 | 494 | Comté au lait cru Raw milk cheese +d/- +d (NC) - +(32.84) +(32.94) +d/+ + + + + +1/2 + + + + + PD PD 2 b
2016 | 495 | Bethmale au lait cru Raw milk cheese - - - - - - - st - st - - - - NA NA 2 b
2016 | 2461 | Roquefort au lait cru Raw milk cheese +p +p +p +p + - st - st - - - - ND ND 2 b
2016 | 2462 | Grana padana au lait cru Raw milk cheese - - - - - - - - st - - - NA NA 2 b
2016 | 327 | lait entier en poudre Milk powder st st st st - +(21.29) +(18.69) +p + + + + +p + + PD PD 2 c
2016 | 328 | Lait entier en poudre Milk powder +p +p +p +p + -1+(42.45*) +(38.35) st - st - - - - ND PPND 2 c
2016 | 330 | lait demi écrémé en poudre Milk powder +p +p +p +p + - - st - st - - - - ND ND 2 c
2016 | 331 | Lait écrémé en poudre Milk powder +p +p +p +p + +(22.49) +(19.85) +p + + + + +p + + + + + PA PA 2 c
2016 | 333 | Maltodextrine en poudre Maltodextrin +p +p +p +p + +(21.28) +(19.46) +p + + + + +p + + + + + PA PA 2 c
2016 | 334 | Maltodextrine en poudre Maltodextrin +p +p +p +p + +(20.77) +(20.65) +p + + + + +p + + + + + PA PA 2 c
2016 | 335 | Lactosérum en poudre atomisé | Lactoserum +p +p +p +p + +(19.65) +(17.90) +p + + + + +p + + + + + PA PA 2 c
2016 | 336 | Lactosérum en poudre atomisé | Lactoserum +p +p +p +p + +(20.34) +(19.57) +p + + + + +p + + + + + PA PA 2 c
2016 | 337 | Lactosérum en poudre Lactoserum +p +p +p +p + +(21.20) +(19.97) +p + + + + +p + + + + + PA PA 2 c
2016 | 339 | Caséinates Caseinates +p +p +p +p + +(20.88) +(19.90) +p + + + + +p + + + + + PA PA 2 c
2016 | 340 | Caséinates Caseinates +p +p +p +p + +(22.36) +(22.16) +p + + + + +p + + + + + PA PA 2 c
2016 | 2028 | Caséines Caseines st st st st - - - st - st - - - - NA NA 2 c
2016 | 2029 | Lait en poudre écrémé Skimmed milk powder - - - - - - - - - NA NA 2 c
2016 | 2030 | Lactoprotéines Lactoproteins - - - st - st - - - - NA NA 2 c
2016 | 2031 | Maltodextrine en poudre Maltodextrine - - - - - - st - st - - - - NA NA 2 c
2016 | 2032 | Caséinates Caseinates st st st st - - - - - - - - - NA NA 2 c
2016 | 2033 | Protéines lactosérum Lactoserum proteins - - - - - - - - st - - - - NA NA 2 c
2016 | 2034 | Lactose en poudre Powder lactose st st st st - - st - st - - - - NA NA 2 c
2016 | 2037 | Lait en poudre écrémé Skimmed milk powder st - - - - - st - st - - - - NA NA 2 c
2016 | 2263 | Lait en poudre écrémé Skimmed milk powder st st st st - - st - st - - - - NA NA 2 c
2016 | 2264 | Protéines lactosérum Lactoserum proteins st st st st - - st - st - - - - NA NA 2 c
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MILK AND DAIRY PRODUCTS

IS0 6579 method

Alternative method: SureTect Salmonella

20 h at 37°C in BPW + novobiocin and storage for 72 h at 2-8°c 20 h at 37°C OBS + Novobiocin and storage for 72 h at 2-8°c
Vearof PCR (Cq) Agreement Agreement 2.
an?l‘{/s?s N°Sample | Product (French name) Product RVS broth MKTTn broth IE:,% %5577% o1r Al confimatons fe Final result PCR 7500 PCR QS5 Al confirmatory Final result {%’ S
| 7500 Fast Qs5 gortirmalory fests 7500 Fast | QS5 | FastresultCq) | result(Cq) fests 7500Fast| Qs5 | ©
7500 7500
XLD | ASAP | XLD ASAP Fast QS5 Fast QS5
2016 486 Biiche de chévre pasteurisée Pasteurised milk cheese +M +M +M +M + - - - - ND ND +(24.66) +(21.78) + + + PA PA 2 a
2016 487 Camembert pasteurisé Pasteurised milk cheese - - - - - 2 a
2016 438 Lait ribot Fermented milk st st st st - - - - - NA NA +(22.25) +(21.83) + + + PD PD 2 a
2016 489 Créme fraiche pasteurisée Pasteurised cream +p +p +M +M + - - - - - ND ND -I-I-+(35.64) +(33.18) + + ND PA 2 a
2016 490 Lait fermenté Fermented milk +p +p +p +p + +(21.67) +(21.30) + + + PA PA +(21.75) +(15.12) + + + PA PA 2 a
2016 491 Créme fraiche Cream st st st st - +(22.06) +(20.44) -(+XLD) + + PD PD +(21.66) +(20.19) -(+XLD) + + PD PD 2 a
2016 492 Lait cru fermier Raw milk - - - - - - - - - NA NA +(38.69) +(33.11) + i i PD PD 2 a
2016 496 Gros lait fermier Raw milk cheese - - - st - 2 a
2016 775 Cantal pasteurisé Pasteurised milk cheese +12 | +12 +1/2 +m + +(28.77) +(25.83) + + + PA PA +(30.51) +(28.00) + + + PA PA 2 a
2016 776 Lait fermenté Fermented milk +p +p +p +p + +(21.10) +(21.76) + + + PA PA +(21.25) +(22.65) + + + PA PA 2 a
2016 777 Lait frais entier Pasteurised milk +p +p +p +p + +(20.59) +(20.77) + + + PA PA +(21.01) +(20.81) + + + PA PA 2 a
2016 778 Créme pasteurisée Pasteurised cream +p +p +p +p + +(21.23) +(19.77) + + + PA PA +(21.97) +(21.67) + + + PA PA 2 a
2016 779 Lait 1/2 écrémé Pasteurised half skimmed milk +p - +p - + +(21.15) +(21.10) -(XLD+) W i PA PA +(22.32) +(21.70) -(XLD+) i i PA PA 2 a
2016 780 Glace rhum raisin Ice cream st st st st - 2 a
2016 81 Glace vanille Ice cream (vanilla) st st st st - +(20.70) +(20.17) + + + PD PD -l +(39.55) - - NA PPNA 2 a
2016 783 Glace rhum raisin Ice cream st st st st - +(21.97) +(20.69) + + PD PD +(21.07) +(19.82) + + + PD PD 2 a
2016 2023 Glace noix de coco Ice cream st st st st - 2 a
2016 2024 Glace menthe chocolat Ice cream st st st st - 2 a
2016 2025 Lait frais pasteurisé Pasteurised milk st st st st - 2 a
2016 2026 Lait frais entier pasteurisé Pasteurised milk st st st st - 2 a
2016 2027 Camembert pasteurisé Pasteurised cheese - - - - 2 a
2016 7742 Fromage au lait cru Raw milk cheese - - - - 2 b
2016 7743 Fromage au lait cru Raw milk cheese - - - - 2 b
2016 7744 Fromage au lait cru Raw milk cheese - - - - 2 b
2016 7745 Lait cru Raw milk - - - - - 2 b
2016 7746 Lait cru de brebis Ewe raw milk - +d - +d + +(22.70) +(21.14) +d + + PA PA +(22.18) +(21.43) +d + + PA PA 2 b
2016 7747 Lait cru de brebis Ewe raw milk +Md +d +md/- +d + +(23.06) +(22.52) +d i PA PA +(22.58) +(21.61) +d i i PA PA 2 b
2016 7748 Lait cru de brebis Ewe raw milk - - - st - 2 b
2016 7749 Lait cru de brebis Ewe raw milk st - - - - 2 b
2016 417 Lait cru de brebis Ewe raw milk +p +p +p +p + +(20.86) +(19.97) + + + PA PA +(22.11) +(22.07) + + + PA PA 2 b
2016 418 Lait cru de brebis Ewe raw milk +p +p +p +p + +(22.12) +(22.21) + + + PA PA +(23.34) +(23.97) + + + PA PA 2 b
2016 419 Lait cru de brebis Ewe raw milk +p +p +p +p + +(2064) +(21.43) + + + PA PA +(21.24) +(21.41) + + + PA PA 2 b
2016 420 Lait cru de brebis Ewe raw milk +p +p +p +p + +(22.17) +(22.27) + + + PA PA +(22.21) +(21.20) + + + PA PA 2 b
2016 421 Lait cru de brebis Ewe raw milk - - - - - 2 b
2016 422 Lait cru de brebis Ewe raw milk - - - - 2 b
2016 423 Lait cru de brebis Ewe raw milk - - - - 2 b
2016 493 Roquefort au lait cru Raw milk cheese +M +m +md/- +M + +(41.41)/-i +(38.71) | -(BMSRV/5RVS/ 5MKTTN) | - - PPND PPND - - - ND ND 2 b
2016 494 Comté au lait cru Raw milk cheese - +d/- +d (NC) - -f-** +(39.41) - - - NA NA +(33.82) +(30.95) + + + PD PD 2 b
2016 495 Bethmale au lait cru Raw milk cheese - - - - - 2 b
2016 2461 Roquefort au lait cru Raw milk cheese +p +p +p +p - - - - ND ND - - - ND ND 2 b
2016 2462 Grana padana au lait cru Raw milk cheese - - - - - 2 b
2016 327 lait entier en poudre Milk powder st st st st - +(21.57) +(20.46) + + + PD PD +(22.63) +(19.75) + + + PD PD 2 c
2016 328 Lait entier en poudre Milk powder +p +p +p +p + - - - - - ND ND - - - ND ND 2 c
2016 330 lait demi écrémé en poudre Milk powder +p +p +p +p + +(22.00) +(20.11) + + + PA PA - - - - - ND ND 2 c
2016 331 Lait écrémé en poudre Milk powder +p +p +p +p + +(20.33) +(20.01) + + + PA PA +(22.52) +(21.39) + + + PA PA 2 c
2016 333 Maltodextrine en poudre Maltodextrin +p +p +p +p + +(21.94) +(20.55) + + + PA PA +(22.12) +(22.25) + + + PA PA 2 c
2016 334 Maltodextrine en poudre Maltodextrin +p +p +p +p + +(20.67) +(21.52) + + i PA PA +(21.55) +(24.82) + + + PA PA 2 c
2016 335 Lactosérum en poudre atomisé Lactoserum +p +p +p +p + +(22.63) +(20.63) + + + PA PA +(21.54) +(22.36) + + + PA PA 2 c
2016 336 Lactosérum en poudre atomisé Lactoserum +p +p +p +p + +(20.17) +(20.08) + + + PA PA +(19.90) +(22.59) + + + PA PA 2 c
2016 337 Lactosérum en poudre Lactoserum +p +p +p +p + +(20.38) +(19.68) + + + PA PA +(20.56) +(22.00) + + + PA PA 2 c
2016 339 Caséinates Caseinates +p +p +p +p + i/+(21.20) +(20.39) + + + PA PA +(21.99) +(22.67) + + + PA PA 2 c
2016 340 Caséinates Caseinates +p +p +p +p + +(22.78) +(23.99) + + + PA PA +(22.13) +(24.69) + + + PA PA 2 c
2016 2028 Caséines Caseines st st st st - 2 c
2016 2029 Lait en poudre écrémé Skimmed milk powder - - - - - 2 c
2016 2030 Lactoprotéines Lactoproteins - - - - 2 c
2016 2031 Maltodextrine en poudre Maltodextrine - - - - - 2 c
2016 2032 Caséinates Caseinates st st st st - 2 c
2016 2033 Protéines lactosérum Lactoserum proteins - - - - - 2 c
2016 2034 Lactose en poudre Powder lactose st st st st - 2 c
2016 2037 Lait en poudre écrémé Skimmed milk powder st - - - 2 c
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1SO 6579* method Alternative method: SureTect Salmonella
20 h at 37°C in BPW + novobiocin and storage for 72 h at 2-8°c 20 hat 37°C _OBS + Novobiocin and storage for 72 h at 2-8°c
PCR (Cq) Agreement Agreement
PCR QS5 All confirmatory Final result
7500 Fast | QS5

=

o
;?aal;soig N°Sample | Product (French name) Product RVS broth MKTTn broth 1SO 6579 or Final result PCR 7500 k5 §'-

©

ISOB57%-1 | 7500 Fast | Qs5 Al confirmatory tests 7500 Fast | QS5 | Fastresut(Cq) | result(Ca) tests ©

7500 7500
XLD | ASAP | XLD ASAP Fast QS5 Fast QS5

2016 2263 Lait en poudre écrémé Skimmed milk powder st st st st - 2 c
2016 2264 Protéines lactosérum Lactoserum proteins st st st st - 2 c
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INFANT FORMULA

1SO 6579* method Alternative method: SureTect Salmonella
After incubation time
» RVS broth MKTTn broth PCR (Cq) Confirmatory tests Final Agreement
% 2 Brilliance Salmonella RVS / Brilliance Salmonella result =
o
é § Product (French name) Product ISO 6579 or Al - .:':j’ ,q%
= £ ISO 6579-1 ' Reference . Reference | confirmatory | & (&)
E XLD ASAP XLD ASAP 7500 Fast Qss Typlqal Latex | Microbact | method Typlgal Latex | Microbact | method tests = & | 7500 Fast | QS5
colonies i colonies 3| o
ests tests 0
2016 | 604 | Poudre de lait infantile sans probiotiques 6 mois Infant formula without probiotics +p +p +p +p + +(23.47) +(20.43) +p + + + +p + + + | + PA PA |3 | a
2016 | 605 | Poudre de lait infantile sans probiotiques 6 mois Infant formula without probiotics st st st st - - - st st - - |- NA NA | 3| a
2016 | 608 | Poudre de lait infantile sans probiotiques 6 mois 1 an Infant formula without probiotics +p +p +p +p + +(26.13) +(24.82) +p + + + +p + + + | + PA PA [ 3| a
2016 | 609 | Poudre de lait infantile sans probiotiques 6 mois 1 an Infant formula without probiotics +p - +p - + +(29.84) +(31.67) | -(XLD+) | + + + -(XLD+) + + + | + PA PA |3 | a
2016 | 610 | Poudre de lait infantile sans probiotiques 2e age Infant formula without probiotics +p +p +p +p + +(24.79) +(25.51) +p + + + +p + + + | + PA PA |3 | a
2016 | 611 | Poudre de lait infantile sans probiotiques 2e age Infant formula without probiotics st st st st - - - st st - - |- NA NA | 3| a
2016 | 616 | Poudre de lait infantile sans probiotiques 2e age Infant formula without probiotics +p +p +p +p + +(24.28) +(22.09) +p + + + +p + + + | + PA PA |3 | a
2016 | 617 | Poudre de lait infantile sans probiotiques 2e age Infant formula without probiotics st st st st - - - st st - - |- NA NA | 3| a
2016 | 981 | Poudre de lait infantile 1er age Infant formula without probiotics +p +p +p +p + +(23.46) +(21.41) +p + + + +p + + + | + PA PA [ 3| a
2016 | 982 | Poudre de lait infantile 2e age Infant formula without probiotics +p +p +p +p + +(25.19) +(24.68) +p + + + +p + + + | + PA PA |3 | a
2016 | 983 | Poudre de lait infantile 2e age Infant formula without probiotics +p +p +p +p + +(23.61) +(24.48) +p + + + +p + + + | + PA PA [ 3| a
2016 | 984 | Poudre de lait infantile 2e age Infant formula without probiotics st st st st - - - st st - - |- NA NA | 3] a
2016 | 991 | Poudre de lait infantile sans probiotiques 1er age Infant formula without probiotics +p +p +p +p + +(27.20) +(26.98) +p + + + +p + + + | + PA PA |3 | a
2016 | 992 | Poudre de lait infantile sans probiotiques 2e age Infant formula without probiotics +M +M +M +p + +(25.90) +(24.74) +m + + + +M + + + | + PA PA [ 3| a
2016 | 993 | Poudre de lait infantile sans probiotiques 2e age Infant formula without probiotics +p +p +p +p + +(31.25) +(29.28) +p + + + +p + + + | + PA PA [ 3| a
2016 | 1108 | Poudre de lait infantile 3e age Infant formula without probiotics +p +p +p +p + +(22.06) +(20.28) +p + + + +p + + + | + PA PA |3 | a
2016 | 1109 | Poudre de lait infantile 2e age Infant formula without probiotics +p +p +p +p + +(26.60) +(25.63) +M + + + +p + + + | + PA PA [ 3| a
2016 | 1110 | Poudre de lait infantile 3e age Infant formula without probiotics +p +p +p +p + +(29.81) +(29.92) +p + + + +p + + + | + PA PA [ 3| a
2016 | 1111 | Poudre de lait infantile 2e age avec probiotiques Infant formula without probiotics +p +p +p +p + +(23.62) +(23.12) +p + + + +p + + + | + PA PA |3 | a
2016 | 1112 | Poudre de lait infantile 1er 4ge avec probiotiques Infant formula without probiotics +p +p +p +p + +(25.62) +(25.13) +p + + + +p + + + | + PA PA [ 3| a
2016 | 1977 | Poudre de lait infantile 1er ge Infant formula without probiotics st st st st - - - st st - - NA NA | 3 | a
2016 | 1978 | Poudre de lait infantile 2 age Infant formula without probiotics st st st st - - - st st - NA NA | 3] a
2016 | 1979 | Poudre de lait infantile 2e age Infant formula without probiotics st st st st - - - st st - |- NA NA | 3| a
2016 | 1980 | Poudre de lait infantile 2e age Infant formula without probiotics st st st st - - - st st - - NA NA | 3 | a
2016 | 1981 | Poudre de lait infantile 1er age Infant formula without probiotics st st st st - - - st st - - NA NA 3| a
2016 | 1982 | Poudre de lait infantile 1er ge Infant formula without probiotics st st st st - - - st st - - NA NA | 3 | a
2016 | 1983 | Poudre de lait infantile 1er age Infant formula without probiotics st st st st - - - st st - - NA NA | 3 | a
2016 | 1984 | Poudre de lait infantile 2e age Infant formula without probiotics st st st st - - - st st - - NA NA 3| a
2016 | 1985 | Poudre de lait infantile 1er ge Infant formula without probiotics st st st st - - - st st - - NA NA | 3 | a
2016 | 1986 | Poudre de lait infantile 2e age Infant formula without probiotics st st st st - - - st st - - NA NA | 3 | a
2016 | 1987 | Poudre de lait infantile 2e &ge Infant formula without probiotics st st st st - - - st st - - |- NA NA | 3 ] a
2016 | 606 | Poudre de lait infantile avec probiotiques 2e dge Infant formula with probiotics 9.1. 105 cfulg +p +p +p +p + +(26.17) +(24.29) +p + + + +p + + + | + PA PA [ 3| b
2016 | 607 | Poudre de lait infantile avec probiotiques 2e dge Infant formula with probiotics 9.1. 105 cfulg st st st st - - - st st - - | - NA NA [ 3 | D
2016 | 612 | Poudre de lait infantile avec probiotiques Infant formula with probiotics 5.2. 10° cfulg +p +p +p +p + +(31.03) +(28.58) +p + + + +p + + + |+ PA PA 3| b
2016 | 613 | Poudre de lait infantile avec probiotiques Infant formula with probiotics 5.2. 106 cfulg st st st st - --** +(36.41) st st - NA PPNA| 3 | b
2016 | 615 | Poudre de lait infantile avec probiotiques 2e age Infant formula with probiotics 2.9. 106 cfulg +p - +p - + - - st - - - ND ND 3| b
2016 | 619 | Poudre de lait infantile avec probiotiques 2e age Infant formula with probiotics 1.7. 105 cfulg st st st st - - - st st - - |- NA NA | 3| Db
2016 | 620 | Poudre de lait infantile avec probiotiques 1er dge Infant formula with probiotics 5.3. 106 cfulg +p +p +p +p + +(28.41) +(25.92) +p + + + +p + + S PA PA |3 | b
2016 | 621 | Poudre de lait infantile avec probiotiques 1er dge Infant formula with probiotics 5.3. 106 cfulg st st st st - - - st st - - - NA NA |3 | Db
2016 | 623 | Poudre de lait infantile avec probiotiques 1er dge Infant formula with probiotics 6.1. 105 cfulg +p - +p - + +(32.04) +(32.11) | «(XLD+) | + + + -(XLD+) + + Gt PA PA [ 3 | b
2016 | 985 | Poudre de lait infantile 2e dge avec probiotiques Infant formula with probiotics 4.1. 106 cfulg +(4) st +p +p + +(34.78) +(34.60) +p + + +p + + PA PA |3 | b
Infant formula with probiotics
2016 | 986 Poudre de lait infantile formule épaissie avec probiotiques | 9.3 105 cfulg st st st st - - if-* st st - - |- NA NA |3 1D
2016 | 987 | Poudre de lait infantile avec probiotiques Infant formula with probiotics 5.2. 106 cfulg +p +p +p +p + +(41.37)/-1+(42.32) | +(36.18) +(2) + + + +p + + + | + PA PA [ 3| b
2016 | 988 | Poudre de lait infantile formule épaissie avec probiotiques | Infant formula with probiotics 1.4. 102 cfulg - +p - +p + +(25.92) +(26.38) +p + + + +p + + + | + PA PA [ 3| b
2016 | 989 | Poudre de lait infantile avec probiotiques Infant formula with probiotics 1.6. 10° cfulg +p +p +p +p + +(30.97) +(29.09) +p + + + +p + + + |+ PA PA 3| b
2016 | 990 | Poudre de lait infantile avec probiotiques Infant formula with probiotics 1.0. 105 cfulg +p +(3) +p +p + +(34.59) +(32.63) +p + + + +p + + + | + PA PA [ 3| b
2016 | 994 | Poudre de lait infantile 2e dge avec probiotiques Infant formula with probiotics 4.1. 106 cfulg +p +p +p +p + +(33.50) +(35.23) +p + + + +p + + + |+ PA PA 3| b
2016 | 995 | Poudre de lait infantile 2e age avec probiotiques Infant formula with probiotics 5.2. 10° cfulg st st st st - - - st st - - |- NA NA | 3| Db
2016 | 1101 | Poudre de lait infantile 2e age avec probiotiques Infant formula with probiotics 9.0. 105 cfulg +p +p +p +p + +(23.48) +(22.21) +p + + + +p + + + | + PA PA [ 3| b
2016 | 1102 | Poudre de lait infantile avec probiotiques 1er dge Infant formula with probiotics <2.0. 104 cfulg +p +p +p +p + +(24.66) +(22.46) +p + + + +p + + + |+ PA PA 3| b
2016 | 1103 | Poudre de lait infantile avec probiotiques 1er dge Infant formula with probiotics 1.4. 102 cfulg +p +p +p +p + +(23.55) +(22.14) +p + + + +p + + + |+ PA PA 3| b
Infant formula with probiotics
2016 | 1104 Poudre de lait infantile 2e age avec probiotiques 2.6 106 cfulg +p +p +p +p + +(38.47) +(35.08) +p + + + +p + + + | + PA PA | 3|0
Infant formula with probiotics
2016 | 1105 Poudre de lait infantile avec probiotiques 5.5 .105 cfulg +p +p +p +p + +(27.89) +(24.51) +p + + + +p + + + | + PA PA |3 |0
2016 | 1106 | Poudre de lait infantile avec probiotiques 1er dge Infant formula with probiotics 1.3. 105 cfulg +p +p +p +p + +(23.74) +(22.87) +p + + + +p + + + | + PA PA [ 3 | b
Infant formula with probiotics
016 | 1107 Poudre de lait infantile 2e age avec probiotiques 1.4 .102 cfulg +p +p +p +p + +(22.37) +(21.49) +p + + + +p + + + | + PA PA |3 |0
2016 | 1988 | Poudre de lait infantile avec probiotiques 2e age Infant formula with probiotics st st st st - - - st st - |- NA NA [ 3 | b
Deia dotained by ADRIA, extracted fromthe ADRIA Davelogpament Summary report Version 0, Ociober 2019 53160




INFANT FORMULA

1SO 6579* method Alternative method: SureTect Salmonella
After incubation time
» RVS broth MKTTn broth PCR (Cq) Confirmatory tests Final Agreement
% 2 Brilliance Salmonella RVS / Brilliance Salmonella result =
o
..§ § Product (French name) Product ISO 6579 or Al z E%
e o 1SO 6579-1 . Reference . Reference | confirmatory | @ S
[ =
> XLD ASAP XLD ASAP 7500 Fast Qss Typlqal Latex | Microbact | method Typlgal Latex | Microbact | method tests = 7500 Fast | QS5
colonies tests colonies tests 3|9
N~
9.7 .108 cfulg
Infant formula with probiotics
2016 | 1989 Poudre de lait infantile avec probiotiques 1er age 6.0 .108 cfulg st st st st - - - st st - |- NA NA |3 ]b
Infant formula with probiotics
2016 | 1990 Poudre de lait infantile avec probiotiques 2e age 1.0. 108 cfulg st st st st - - - st st - |- NA NA 135D
Infant formula with probiotics
2016 | 1991 Poudre de lait infantile avec probiotiques 3e age 1.0. 108 cfulg st st st st - - - st st - |- NA NA |3 |D
Infant formula with probiotics
2016 | 1992 Poudre de lait infantile avec probiotiques 1er age 8.0 10.5 cfulg st st st st - - - st st - |- NA NA | 3D
Infant formula with probiotics
2016 | 1993 Poudre de lait infantile avec probiotiques 1er age 1.3. 105 cfulg st st st st - - - st st - - NA NA 13D
Infant formula with probiotics
2016 | 1994 Poudre de lait infantile avec probiotiques 2e &ge 2.910.8 cfulg st st st st - - - st st - |- NA NA |3 1D
Infant formula with probiotics
2016 | 19% Poudre de lait infantile avec probiotiques 2e age 1.7 10.5 cfulg st st st st - - - st st - |- NA NA | 3D
Infant formula with probiotics
2016 | 19% Poudre de lait infantile avec probiotiques 1er age 5.5. 108 cfulg st st st st - - - st st - | - NA NA | 3D
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INFANT FORMULA

IS0 6579* method

Alternative method: SureTect Salmonella

After 72 h storage at 5°c +/- 3°C
PCR (Cq) Agreement z
Year qf N°Sample Product (French name) Product RVS broth MKTTn broth ISO 6579 or Final result & §
analysis ISO 6579-1 All confirmatory tests S -
7500 Fast QS5 7500 Fast QS5
XD | ASAP XLD ASAP 7500 | ass
2016 604 Poudre de lait infantile sans probiotiques 6 mois Infant formula without probiotics +p +p +p +p + +(22.50) +(21.22) + + + PA PA 3 a
2016 605 Poudre de lait infantile sans probiotiques 6 mois Infant formula without probiotics st st st st - 3 a
2016 608 Poudre de lait infantile sans probiotiques 6 mois 1 an Infant formula without probiotics +p +p +p +p + +(25.04) +(24.41) + + + PA PA 3 a
2016 609 Poudre de lait infantile sans probiotiques 6 mois 1 an Infant formula without probiotics +p - +p - + +(30.19) +(31.20) + + + PA PA 3 a
2016 610 Poudre de lait infantile sans probiotiques 2e age Infant formula without probiotics +p +p +p +p + +(24.27) +(25.51) + + + PA PA 3 a
2016 611 Poudre de lait infantile sans probiotiques 2e age Infant formula without probiotics st st st st - 3 a
2016 616 Poudre de lait infantile sans probiotiques 2e age Infant formula without probiotics +p +p +p +p + +(24.54) +(23.82) + + + PA PA 3 a
2016 617 Poudre de lait infantile sans probiotiques 2e age Infant formula without probiotics st st st st - 3 a
2016 981 Poudre de lait infantile 1er age Infant formula without probiotics +p +p +p +p + +(22.28) +(21.66) + + + PA PA 3 a
2016 982 Poudre de lait infantile 2e age Infant formula without probiotics +p +p +p +p + +(24.38) +(23.23) + + PA PA 3 a
2016 983 Poudre de lait infantile 2e age Infant formula without probiotics +p +p +p +p + +(23.25) +(23.93) + + + PA PA 3 a
2016 984 Poudre de lait infantile 2e age Infant formula without probiotics st st st st - 3 a
2016 991 Poudre de lait infantile sans probiotiques 1er dge Infant formula without probiotics +p +p +p +p + +(25.69) +(25.30) + + + PA PA 3 a
2016 992 Poudre de lait infantile sans probiotiques 2e age Infant formula without probiotics +M +M +M +p + +(26.06) +(26.42) + + + PA PA 3 a
2016 993 Poudre de lait infantile sans probiotiques 2e age Infant formula without probiotics +p +p +p +p + +(29.72) +(30.05) + + + PA PA 3 a
2016 1108 Poudre de lait infantile 3e dge Infant formula without probiotics +p +p +p +p + +(20.83) +(18.79) + + + PA PA 3 a
2016 1109 Poudre de lait infantile 2e age Infant formula without probiotics +p +p +p +p + +(25.23) +(25.84) + + + PA PA 3 a
2016 1110 Poudre de lait infantile 3e age Infant formula without probiotics +p +p +p +p + +(29.58) +(30.13) + + + PA PA 3 a
2016 1111 Poudre de lait infantile 2e 4ge avec probiotiques Infant formula without probiotics +p +p +p +p + +(23.92) +(24.47) + + + PA PA 3 a
2016 1112 Poudre de lait infantile 1er age avec probiotiques Infant formula without probiotics +p +p +p +p + +(23.93) +(26.82) + + + PA PA 3 a
2016 1977 Poudre de lait infantile 1er &ge Infant formula without probiotics st st st st - 3 a
2016 1978 Poudre de lait infantile 2e 4ge Infant formula without probiotics st st st st - 3 a
2016 1979 Poudre de lait infantile 2e age Infant formula without probiotics st st st st - 3 a
2016 1980 Poudre de lait infantile 2e age Infant formula without probiotics st st st st - 3 a
2016 1981 Poudre de lait infantile 1er age Infant formula without probiotics st st st st - 3 a
2016 1982 Poudre de lait infantile 1er 4ge Infant formula without probiotics st st st st - 3 a
2016 1983 Poudre de lait infantile 1er &ge Infant formula without probiotics st st st st - 3 a
2016 1984 Poudre de lait infantile 2e 4ge Infant formula without probiotics st st st st - 3 a
2016 1985 Poudre de lait infantile 1er 4ge Infant formula without probiotics st st st st - 3 a
2016 1986 Poudre de lait infantile 2e age Infant formula without probiotics st st st st - 3 a
2016 1987 Poudre de lait infantile 2e 4ge Infant formula without probiotics st st st st - 3 a
2016 606 Poudre de lait infantile avec probiotiques 2e age Infant formula with probiotics 9.1. 105 cfulg +p +p +p +p + +(27.03) +(23.70) + + + PA PA 3 b
2016 607 Poudre de lait infantile avec probiotiques 2e age Infant formula with probiotics 9.1. 105 cfulg st st st st - 3 b
2016 612 Poudre de lait infantile avec probiotiques Infant formula with probiotics 5.2. 106 cfulg +p +p +p +p + +(30.23) +(30.05) + + + PA PA 3 b
2016 613 Poudre de lait infantile avec probiotiques Infant formula with probiotics 5.2. 108 cfulg st st st st - 3 b
2016 615 Poudre de lait infantile avec probiotiques 2e age Infant formula with probiotics 2.9. 106 cfulg +p - +p - + +(45.85)/-** - 5x(MSRV/RVS/MKTTn):- PPND ND 3 b
2016 619 Poudre de lait infantile avec probiotiques 2e adge Infant formula with probiotics 1.7. 105 cfulg st st st st - 3 b
2016 620 Poudre de lait infantile avec probiotiques 1er dge Infant formula with probiotics 5.3. 108 cfulg +p +p +p +p + +(29.36) +(28.78) + + + PA PA 3 b
2016 621 Poudre de lait infantile avec probiotiques 1er dge Infant formula with probiotics 5.3. 108 cfulg st st st st - 3 b
2016 623 Poudre de lait infantile avec probiotiques 1er dge Infant formula with probiotics 6.1. 105 cfulg +p - +p - + +(32.67) +(33.96) + + + PA PA 3 b
2016 985 Poudre de lait infantile 2e age avec probiotiques Infant formula with probiotics 4.1. 108 cfulg +(4) st +p +p + +(33.30) +(33.52) + + PA PA 3 b
2016 986 Poudre de lait infantile formule épaissie avec probiotiques Infant formula with probiotics 9.3 105 cfulg st st st st - 3 b
2016 987 Poudre de lait infantile avec probiotiques Infant formula with probiotics 5.2. 108 cfulg +p +p +p +p + - - - - ND ND 3 b
2016 988 Poudre de lait infantile formule épaissie avec probiotiques Infant formula with probiotics 1.4. 102 cfulg - +p - +p + +(25.32) +(24.83) + + + PA PA 3 b
2016 989 Poudre de lait infantile avec probiotiques Infant formula with probiotics 1.6. 108 cfulg +p +p +p +p + +(28.50) +(29.01) + + + PA PA 3 b
2016 990 Poudre de lait infantile avec probiotiques Infant formula with probiotics 1.0. 105 cfulg +p +(3) +p +p + +(32.08) +(33.56) + + + PA PA 3 b
2016 994 Poudre de lait infantile 2e age avec probiotiques Infant formula with probiotics 4.1. 108 cfulg +p +p +p +p + +(34.20) +(32.54) + + + PA PA 3 b
2016 995 Poudre de lait infantile 2e dge avec probiotiques Infant formula with probiotics 5.2. 108 cfulg st st st st - 3 b
2016 1101 Poudre de lait infantile 2e age avec probiotiques Infant formula with probiotics 9.0. 105 cfulg +p +p +p +p + +(22.22) +(23.43) + + + PA PA 3 b
2016 1102 Poudre de lait infantile avec probiotiques 1er dge Infant formula with probiotics <2.0. 104 cfulg +p +p +p +p + +(23.00) +(23.24) + + PA PA 3 b
2016 1103 Poudre de lait infantile avec probiotiques 1er dge Infant formula with probiotics 1.4. 102 cfulg +p +p +p +p + +(23.52) +(23.44) + + + PA PA 3 b
2016 1104 Poudre de lait infantile 2e age avec probiotiques Infant formula with probiotics 2.6 106 cfulg +p +p +p +p + +(35.14) +(36.74) 5x(MSRV/RVS/MKTTn):- - PPND PPND 3 b
2016 1105 Poudre de lait infantile avec probiotiques Infant formula with probiotics 5.5 .105 cfulg +p +p +p +p + +(27.96) +(26.35) + + + PA PA 3 b
2016 1106 Poudre de lait infantile avec probiotiques 1er dge Infant formula with probiotics 1.3. 105 cfulg +p +p +p +p + +(23.00) +(24.18) + + + PA PA 3 b
2016 1107 Poudre de lait infantile 2e age avec probiotiques Infant formula with probiotics 1.4 .10° cfulg +p +p +p +p + +(22.91) +(21.93) + + + PA PA 3 b
2016 1988 Poudre de lait infantile avec probiotiques 2e &ge Infant formula with probiotics 9.7 .10 cfulg st st st st - 3 b
2016 1989 Poudre de lait infantile avec probiotiques 1er age Infant formula with probiotics 6.0 .10 cfu/g st st st st - 3 b
2016 1990 Poudre de lait infantile avec probiotiques 2e &ge Infant formula with probiotics 1.0. 109 cfu/g st st st st 3 b
2016 1991 Poudre de lait infantile avec probiotiques 3e &ge Infant formula with probiotics 1.0. 108 cfu/g st st st st - 3 b
2016 1992 Poudre de lait infantile avec probiotiques 1er age Infant formula with probiotics 8.0 10.5 cfu/g st st st st - 3 b
2016 1993 Poudre de lait infantile avec probiotiques 1er 4ge Infant formula with probiotics 1.3. 105 cfu/g st st st st - 3 b
2016 1994 Poudre de lait infantile avec probiotiques 2e &ge Infant formula with probiotics 2.9 10.6 cfu/g st st st st - 3 b
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1SO 6579* method Alternative method: SureTect Salmonella
After 72 h storage at 5°c +/- 3°C
PCR (Cq) Agreement
MKTTn broth 1SO 6579 or Final result
All confirmatory tests 7500 Fast Qs5

=
o
Year qf N°Sample Product (French name) Product RVS broth 153 §
analysis ISO 6579-1 8 C
7500 Fast Qs5 ©
XLD | ASAP XLD ASAP P00 | ass
2016 1995 Poudre de lait infantile avec probiotiques 2e &ge Infant formula with probiotics 1.7 10.5 cfu/g st st st st - 3 b
2016 1996 Poudre de lait infantile avec probiotiques 1er &ge Infant formula with probiotics 5.5. 105 cfu/g st st st st - 3 b
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VEGETABLES

IS0 6579* method

Alternative method: SureTect Salmonella

After incubation time
» RVS broth MKTTn broth PCR (Cq) Confirmatory tests - Final Agreement
_% 2 Brilliance Salmonella RVS / Brilliance Salmonella 2 result =
had o

.,§ (rn% Product (French name) Product ISO 6579 or o2 2 S B é’ E%

o o ISO 6579-1 — o k=] 87 @ 5 83 g |z g v | 8

g = XLD | ASAP XLD ASAP 7500 Fast ass % e 2| 8 23 HERR: 23 é w18l s | &

/g | S| 8 S £ /gl 2| 2 s | 8|89 R
= or o = or o © ~
£ € =

2016 | 6602 | Fruits rouges surgelées Frozen red fruits st st st st - - - st - - |- NA NA 4 | a
2016 | 6603 | Fraises surgelées Frozen strawberries st st st st - -/+(41.23*) +(43.25) st st - - |- NA |PPNA | 4 | a
2016 | 6688 | Ciboulette Chive +p +p +m +m + +(33.58) +(22.89) | +m/+ + + + +p + + |+ |+ PA PA | 4] a
2016 | 6689 | Ciboulette Chive +p +p +1/2 +1/2 + +(31.47) +(22.86) +m + + + +p + + |+ |+ | PA PA | 4] a
2016 | 6690 | Basilic Basil +M +M +m +m + +(27.83) +(21.87) +m + + + +M + |+ |+ PA PA | 4] a
2016 | 6691 | Basilic Basil +M +M - +m + +(38.24) +(33.08) | +md + + + M| tw + |+ |+ | PA PA | 4] a
2016 | 6692 | Coriandre Coriander +M +M +M +M + +(27.30) +(34.86) | +1/2 + + + +p + + |+ |+ PA PA | 4] a
2016 | 6693 | Coriandre Coriander - - - - - -/ +(33.35)/ +(33.58) | +(34.62) +m + + + - + | - |t NA PD | 4| a
2016 | 6694 | Feuilles fraiches d'épinards Fresh spinach M| M +12 12 + Lote | 0% / o[ |+ # |+ |-+ | ND|PA4]a
2016 | 6697 | Persil Parsley +M +M +m +m + +(35.14) +(25.69) | +md + + + +M + + |+ |t PA PA | 4] a
2016 | 6698 | Persil Parsley +1/2 +1/3 +m +m + +(32.92) +(36.42) | +m/+ + + + 2 | 4+ + |+ |+ ] PA PA | 4] a
2016 | 7101 | Chou rouge Red cabbage +p +p +M +p + +(25.59) +(24.70) +p + +p + + |+ |+ PA PA | 4] a
2016 | 7106 | Chou rouge Red cabbage - - - - - - - st - - |- NA NA | 4| a
2016 | 7107 | Persil Parsley - - - - - - - - - - NA NA 4 | a
2016 | 7108 | Persil Parsley - - +md/- +md/- - - - - - - NA NA | 4| a
2016 | 7109 | Coriandre Coriander - - +md/- +md/- - - - - - - |- NA NA | 4] a
2016 | 7110 | Ciboulette Chive - - - - - - - - - - |- NA NA | 4] a
2016 | 7111 | Basilic Basil - - - - - - - - - - |- NA NA | 4] a
2017 | 6006 | Courgette Zucchini +M +M +M +M + - - - - - |- ND ND | 4| a
2017 | 6021 | Courgette Zucchini - - - - - - - - - - |- NA NA 4 | a
2016 | 6477 | Salade en mélange (chou. frisé. courgette. radis) Salad mixture - - - - - -I-I- - +d + + + + | - | - NA NA | 4| b
2016 | 6481 | Salade en mélange (chou. frisé. courgette. radis) Salad mixture +1/2 +1/2 +M +M + i+(36.15) +(34.78) - +M + + + + |+ |+ PA PA |4 ]Db
2016 | 6695 | Jeunes pousses corsées Baby leaves +p +p +1/2 +1/2 + +(31.30) +(36.64) | +m/+ + + + +p + + |+ |+ PA PA |4 ]Db
2016 | 6696 | Jeunes pousses d'épinards Baby leaves +M +M +m +m i +(34.37)-* - +md/- - +p + + + + |+ | - PA ND |4 | b
2016 | 7100 | Jeunes pousses d'épinards Baby leaves +M +M +1/2 +1/2 + +(32.37) +(30.98) | +md/+ + + + +p + + |+ |+ PA PA |4 ]Db
2016 | 7102 | Mélange choulcarotte/salade frisée/poivrons rouges Cabbage/carrot/salad/red pepper +M +M +M +M + +(26.32) +(25.26) +M + + + +p + + |+ |+ PA PA |4 ]D
2016 | 7103 | Mélange chou/carotte/salade frisée/poivrons rouges Cabbage/carrot/salad/red pepper st - - - - - - - st - - |- NA NA |4 | b
2016 | 7105 | Jeunes pousses d'épinards Baby leaves - - - - - - - - NA NA 4 | b
2016 | 7112 | Jeunes pousses (red chard/épinards/roquette) Baby leaves - - - - - - - - |- NA NA |4 | b
2016 | 7113 | Tendres pousses (mache/épinards/laitue) Baby leaves - - - - - - - - |- NA NA |4 | b
2016 | 7114 | Jeunes pousses Baby leaves - - - - - - - - |- NA NA 4 | b
2016 | 7115 | Mesclun Mesclun - - - - - - st - - |- NA NA 4 b
2017 | 6007 | Assiette croquante (chou blanc. carotte. frisée. poivron) | Mixed vegetables under modified atmosphere | - - +md(C.youngae/C.freundii) - - - - - - - |- NA NA |4 | b
2017 | 6008 | Assiette croquante (chou blanc. carotte. frisée. poivron) | Mixed vegetables under modified atmosphere | - - +md(C.youngae) - +(32.62) +(31.20) +m + + + +M + + |+ |+ PD PD | 4| Db
2017 | 6009 | Salade Iceberg en sachet Salad under modified atmosphere - - - - - - - - - - |- NA NA |4 | b
2017 | 6010 | Salade Iceberg en sachet Salad under modified atmosphere - - - +(28.64) +(25.08) +M + + + +p + + |+ |+ PD PD 4 | b
2017 | 6011 | Assiette douceur (betterave. carotte. chou rouge. mache) | Mixed vegetables under modified atmosphere | +M +M +m +m + +(30.00) +(30.87) | 4172 + + + +p + + |+ |+ PA PA |4 ]Db
2017 | 6022 | Assiette croguante (chou blanc. carotte. frisée. poivron) Mixed vegetables under modified atmosphere - - +md +md(C.youngae) - - - - - - - |- NA NA |4 | b
2017 | 6023 | Assiette douceur (betterave. carotte. chou rouge. méche) Mixed vegetables under modified atmosphere - - - - - - - - - - |- NA NA 4 | b
2017 | 6024 | Salade Iceberg en sachet Salad under modified atmosphere - - - - - - - - - - - |- NA NA |4 | b
2016 | 6474 | Coleslaw Coleslaw +M +M +M +M + +(26.21) +(24.08) |  +1/2 + + + +M + + |+ |+ | PA PA | 4] c
2016 | 6475 | Macédoine Deli salad +M +1/2 +M +M + +(26.43) +(24.18) +m + + + +M + |+ |+ | PA PA | 4| ¢c
2016 | 6476 | Céleri rémoulade Celery deli salad st st st st - +(21.51) +(20.76) |  +1/2 + + + +p + |+ |+ PD PD | 4| ¢
2016 | 6478 | Coleslaw Coleslaw - - - - - - - - - |- NA NA [ 4] ¢c
2016 | 6479 | Macédoine Deli salad - - - st - - - - - - - |- NA NA |4 | c
2016 | 6480 | Céleri rémoulade Celery deli salad - - st st - +(27.08) +(24.91) +M + + + +p + + |+ |+ PD PD | 4| ¢
2016 | 6699 | Houmous Houmous +p +p +p +p i +(22.03) +(26.34) +p + + + +p + + |+ |4 PA PA |4 ] c
2016 | 6700 | Tapenade d'olives Olive tapenade +p +p +p +p i +(21.91) +(30.07) +p + + + +p + + |+ |t PA PA |4 | c
2016 | 6701 | Jus d'orange frais Fresh orange juice +p +p +p +p + +(23.98) +(32.40) +M + + + +M + + |+ |+ PA PA |4 | ¢c
2016 | 6702 | Jus de fruits frais Fresh juice st st st st - - - st st - - |- NA NA 4 | ¢
2016 | 7099 | Carottes rapées Grated carrots +M +M +M +M i +(24.02) +(23.49) +M + + + +p + + |+ |t PA PA |4 | c
2016 | 7104 | Carottes rapées Grated carrots - - - - - - st - NA NA | 4 | c
2017 | 6012 | Coleslaw Coleslaw - - - - - - - - - - |- NA NA 4 | ¢
2017 | 6013 | Pommes rissolées surgelées Frozen cooked potatoes +1/2 +1/2 +M +M + - - - - - |- ND ND 4 | ¢
2017 | 6025 | Coleslaw Coleslaw - - - - - - - - - - - |- NA NA [ 4] ¢c
2017 | 6026 | Salade de betteraves RTE (beet salad) st st st st - - - st st - - |- NA NA 4 | ¢
2017 | 6027 | Salade carottes céleri RTE (salad carrots celery) - - - - - - - - |- NA NA 4 | ¢
2017 | 6028 | Pommes rissolées surgelées Frozen cooked potatoes - - - - - - - - |- NA NA 4 | ¢
2017 | 6029 | Poélée rustique surgelée Frozen cooked mixed vegetables - - - - - - - - |- NA NA 4 | ¢
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VEGETABLES

IS0 6579* method

Alternative method: SureTect Salmonella

After incubation time

» RVS broth MKTTn broth PCR (Cq) Confirmatory tests - Final Agreement
_% 2 Brilliance Salmonella RVS / Brilliance Salmonella 2 | result =
had o
.,§ (rn% Product (French name) Product ISO 6579 or o2 2 S 3 é’ E%
S | e 1SO 6579-1 = 8 3 838 =3 3 88 T |7 & w | S
5 > T D > 54 c 2 T D < < c 2 £ © %]
£ XLD | ASAP XLD ASAP 7500 Fast s | 85 | E| 8 s 3 SE|E| €| 23 |£|5/8/ 8|8
=g | - 2 T < =g | - £ T < 8 |8 ~
4 g = o GE) = ~
2017 | 6030 | Poélée champétre surgelée Frozen cooked mixed vegetables - - - - - - - - |- NA NA 4 | ¢
2017 | 7044 | Carottes rapées RTE (sliced carrots) +M +M +m +m + +(34.49) +(34.34) - +M + + |+ |+ PA PA |4 | c
2017 | 7045 | Carottes et céleri rapés RTE (carrots and celery) +p +p +p +p + +(20.45) +(20.12) +p + + + +p + + |+ |+ PA PA |4 | c
2017 | 7046 | Céleri rémoulade RTE (celery with custard) +p +p +p +p i +(41.08) +(41.82) - 5RVS/SMKTTN/SMSRV | st - PPND |PPND | 4 | ¢
2017 | 7047 | Macédoine de légumes RTE (macedoine) st st st st - +(21.33) +(20.33) +p + + + +p + + |+ |+ PD PD | 4| c
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VEGETABLES

IS0 6579* method

Alternative method: SureTect Salmonella

After 72 h storage at 5°c +/- 3°C

PCR (Cq) Agreement z
Year o.f N°Sample Product (French name) Product RVS broth MKTTn broth 1SO 6579 or Final result S §
analysis ISO 6579-1 All confirmatory tests § -
7500 Fast QS5 7500 Fast | QS5
XD | ASAP XLD ASAP 200 | ass
2016 6688 Ciboulette Chive +p +p +m +m + +(31.69) +(37.81) + + + PA PA 4 a
2016 6689 Ciboulette Chive +p +p +1/2 +1/2 + -/+(39.05) | +(40.03) + - + ND PA 4 a
2016 6690 Basilic Basil +M +M +m +m + +(26.71) +(28.62) + + + PA PA 4 a
2016 6691 Basilic Basil +M +M - +m + +(36.77) +(34.55) + + + PA PA 4 a
2016 6692 Coriandre Coriander +M +M +M +M + +(26.13) +(26.10) + + + PA PA 4 a
2016 6693 Coriandre Coriander - - - - - - - - - - NA NA 4 a
2016 6694 Feuilles fraiches d'épinards Fresh spinach +M +M +1/2 +1/2 + +(40.25) +(36.71) + + + PA PA 4 a
2016 6697 Persil Parsley +M +M +m +m + +(33.48) +(31.81) + + + PA PA 4 a
2016 6698 Persil Parsley +112 +1/3 +m +m + +(31.82) +(30.93) + + + PA PA 4 a
2016 7101 Chou rouge Red cabbage +p +p +M +p + +(24.99) +(23.93) + + + PA PA 4 a
2017 6006 Courgette Zucchini +M +M +M +M + - - - - - ND ND 4 a
2016 6477 Salade en mélange (chou. frisé. courgette. radis) Salad mixture - - - - - -l - + - - NA NA 4 b
2016 6481 Salade en mélange (chou. frisé. courgette. radis) Salad mixture +1/2 +1/2 +M +M + +(37.21) +(33.92) + + + PA PA 4 b
2016 6695 Jeunes pousses corsées Baby leaves +p +p +1/2 +112 + +(30.77) +(33.42) + + + PA PA 4 b
2016 6696 Jeunes pousses d'épinards Baby leaves +M +M +m +m + +(33.38) +(31.26) + + + PA PA 4 b
2016 7100 Jeunes pousses d'épinards Baby leaves +M +M +1/2 +1/2 + +(33.43) +(31.71) + + + PA PA 4 b
2016 7102 Mélange choulcarotte/salade frisée/poivrons rouges Cabbage/carrot/salad/red pepper +M +M +M +M + +(26.12) +(25.06) + + + PA PA 4 b
2017 6007 | Assiette croquante (chou blanc. carotte. frisée. poivron) Mixed vegetables under modified atmosphere ) +mg(géyl?nu d';gae/ - - - _ _ NA NA 4 b
2017 6008 Assiette croquante (chou blanc. carotte. frisée. poivron) Mixed vegetables under modified atmosphere - +md(C.youngae) - +(33.78) +(30.33) + + + PD PD 4 b
2017 6010 Salade Iceberg en sachet Salad under modified atmosphere - - - - +(29.05) +(24.74) + + + PD PD 4 b
2017 6011 Assiette douceur (betterave. carotte. chou rouge. mache) Mixed vegetables under modified atmosphere +M +M +m +m + +(30.07) +(28.98) + + + PA PA 4 b
2017 6022 Assiette croquante (chou blanc. carotte. frisée. poivron) Mixed vegetables under modified atmosphere - - +md +md(C.youngae) - - - - - - NA NA 4 b
2016 6474 Coleslaw Coleslaw +M +M +M +M + +(26.08) +(23.68) + + + PA PA 4 c
2016 6475 Macédoine Deli salad +M +1/2 +M +M + +(24.14) +(22.54) + + + PA PA 4 c
2016 6476 Céleri rémoulade Celery deli salad st st st st - +(21.63) +(20.27) + + + PD PD 4 c
2016 6480 Céleri rémoulade Celery deli salad - - st st - +(21.28) +(19.48) + + + PD PD 4 c
2016 6699 Houmous Houmous +p +p +p +p + +(23.00) +(22.13) + + + PA PA 4 c
2016 6700 Tapenade d'olives Olive tapenade +p +p +p +p + +(21.46) +(22.89) + + + PA PA 4 c
2016 6701 Jus d'orange frais Fresh orange juice +p +p +p +p + +(21.63) +(20.74) + + + PA PA 4 c
2016 7099 Carottes rapées Grated carrots +M +M +M +M + +(23.28) +(22.32) + + + PA PA 4 c
2017 6013 Pommes rissolées surgelées Frozen cooked potatoes +1/2 +1/2 +M +M + -/+(39.98") | +(38.93) - - - ND ND 4 c
2017 6027 Salade carottes céleri RTE (salad carrots celery) - - - - - - - - - - NA NA 4 c
2017 7044 Carottes rapées RTE (sliced carrots) +M +M +m +m + +(33.65) +(33.88) + + + PA PA 4 c
2017 7045 Carottes et céleri rapés RTE (carrots and celery) +p +p +p +p + +(20.70) +(21.69) + + + PA PA 4 c
2017 7046 Céleri rémoulade RTE (celery with custard) +p +p +p +p + +(41.62)/-* - 5x(MSRV/RVS/MKTTn):- - - PPND ND 4 c
2017 7047 Macédoine de légumes RTE (macedoine) st st st st - +(20.22) +(21.79 + + + PD PD 4 c
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SEAFOOD

1SO 6579* method Alternative method: SureTect Salmonella
After incubation time
» RVS broth MKTTn broth PCR (Cq) Confirmatory tests “ Final Agreement
% 2z Brilliance Salmonella RVS / Brilliance Salmonella 2 result =
had o
é (:D% Product (French name) Product ISO 6579 or ° 2 2 S B é’ E%
o J ISO 6579-1 . S 8B —w s 87 S 7 2 - 5
g8 | = XD | ASAP XLD ASAP 7500 Fast | QS5 £ | £ £ 3 S| £ 2 83 £ |c 8| 8 &
8 Y 2 | 8g |78 7| 2| 85 BI|R|® ¢
£ £ =
2016 | 6467 | Filet de vieille Fish fillets - - =f-1--** +(38.30) +p + + + - |4 NA PD 5| a
2016 | 6468 | Filet de lieu noir Fish fillets +md/- - - - - - NA NA 5| a
2016 | 6469 | Filet de vieille Fish fillets - - - - - - - NA NA 5| a
2016 | 6470 | Filet de lieu noir Fish fillets +m +1/2 +p +p + - - - - - - |- ND ND 5] a
2016 | 6604 | Filet de colin d'Alaska surgelé Frozen fish fillet +p +p +p +p + +(22.21) +(29.27) +p + + + +p + + + | + PA PA 5] a
2016 | 6605 | Filet de colin d'Alaska surgelé Frozen fish fillet p +p +p +p + +(22.5) +(24.10) +p + + + +p + + + |+ PA PA 5] a
2016 | 6606 | Crevettes équateur surgelées Frozen shrimp +p +p +p +p + +(23.68) +(40.17) +M + + + +p + + + |+ PA PA 5] a
2016 | 6703 | Crevettes crues tropicales Raw shrimps +m +1/2 - +m + +(25.46) +(21.65) +1/2 + + + +m + + + |+ PA PA 5] a
2016 | 6704 | Crevettes crues tropicales Raw shrimps +1/2 +1/2 +m +m/ + +(30.23) +(20.70) +d/+ + + + +1/2 + + + |+ PA PA 5] a
2016 | 6705 | Crevettes crues équateur Raw shrimps +p +p +p +p + +(23.04) +(25.68) +p + + + +p + + + |+ PA PA 51| a
2016 | 7118 | Filet de colin d'Alaska surgelé Frozen fish fillet - - - - - - - st - NA NA 5] a
2016 | 7119 | Filet de cabillaud surgelé Frozen fish fillet - - - st - NA NA 5] a
2016 | 7120 | Pavé de saumon surgelé Frozen fish fillet - - - - - - - - st - - NA NA 5] a
2017 | 6246 | Darne de saumon d'élevage Raw salmon +M +p +M +M + +(27.51) +(24.60) +1/2 + +p + + + |+ PA PA 5] a
2017 | 6247 | Filet de Tacaud Raw fish fillet +M +M +m +m + +(28.96) +(27.76) +m + + + +p + + + |+ PA PA 5] a
2017 | 6257 | Filet de lieu noir Raw fish fillet - - - - - - - NA NA 5| a
2017 | 6258 | Darne de saumon d'élevage Raw salmon fillet st - - - - NA NA 5] a
2017 | 6259 | Filet de Tacaud Raw fish fillet - - - st - NA NA 5| a
2017 | 6260 | Filet de Maquereaux Raw macquerel fillet - - - - - NA NA 5] a
2017 | 7422 | Filet de merlan Fish fillets (C.y(:u,\:llgae) i +M(C.youngae) ) i ) B i ) NA NA 51 a
2016 | 6464 | Cocktail de fruits de mer Seafood cocktail +M +M +M +p + +(22.52) +(19.14) +p + + + +p + + + |+ PA PA 51b
2016 | 6465 | Cocktail de fruits de mer Seafood cocktail - if-* - - - - NA NA 5| b
2016 | 6466 | Mélange de fruits de mer Seafood mixture - - - - - - - - - - - |- NA NA 51b
2017 | 6248 | Sardines marinées a cuire Marinated sardines +p +p +p +p + +(21.65) +(22.01) +p +w + + +p + + |+ PA PA 51b
2017 | 6249 | Sardines marinées a cuire Marinated sardines +p +p +M +M + +(23.29) +(21.53) +p - + + +p - + + |+ PA PA 51b
2017 | 6250 | Grillades de filet de Colin a cuire Grilled colin fillet +M +M +M +M + +(20.40) +(19.37) +M + + + +p + + + |+ PA PA 51b
2017 | 6251 | Filet de colin fagon meuniére Cooked colin fillet +M +M +m +m + +(30.09) +(31.06) +m + + + +M + + + |+ PA PA 51b
2017 | 6252 | Saint Jacques poireaux et champignons Cooked shellfish +M +M +p +p + +(21.06) +(18.82) +p + + + +p + + + |+ PA PA 51b
2017 | 6253 | Petites gambas tagliatelles Pesto Cooked shellfish +M +M +p +p + +(21.38) +(17.69) +p + + + +p + + + | + PA PA 51 b
2017 | 6254 | Penné au saumon créme d'épinards Cooked salmon with pastas +M +M +p +p + +(22.00) +(18.40) +p + + + +p + + + |+ PA PA 51b
2017 | 6255 | Acras de morues a cuire Cooked cod +M +M +p +p + +(21.31) +(17.28) +M + + + +p + + + |+ PA PA 51b
2017 | 6256 | Crevettes sauce piquante a cuire Cooked shrimps +M +M +p +p + +(22.18) +(18.47) +p - + + +p + + | + PA PA 51 b
2017 | 6261 | Crevettes sauce piquante & cuire Cooked shrimps st st - - - - st st - NA NA 510D
2017 | 6262 | Parmentier de poisson ciboulette Cooked fish st st st st - - st st NA NA 51]b
2017 | 6263 | Penné aux saumon creme d'épinards Cooked salmon with pastas st st st st - - st st - NA NA 51b
2017 | 6264 | Petites gambas tagliatelles Pesto Cooked shellfish with pastas st st st st - - st st - NA NA 510D
2017 | 6265 | Saint Jacques poireaux et champignons Cooked shellfish st st st st - - st st - NA NA 51b
2017 | 6266 | Filet de colin fagon meuniére Cooked colin fillet - - - - NA NA 51 b
2017 | 6267 | Grillades de filet de Colin a cuire Grilled colin fillet - - - - - NA NA 510D
2017 | 6268 | Sardines marinées a cuire Marinated sardines - - - - - - - st - - NA NA 51 b
2016 | 6471 | Surimi Surimi st st st st - +(22.70) +(22.30) +p + + + +p + + + |+ PD PD 5] ¢
2016 | 6472 | Terrine de crabe homard Seafood terrine +p +p +p +p + - - st st - - ND ND 5] ¢
2016 | 6473 | Terrine de saumon Saint Jacques Seafood terrine st st st st +(22.69) +(20.22) +p + + + +p + + + |+ PD PD 5] ¢
2016 | 7116 | Terrine de saumon fumé Salmon terrine st st st st - - - st - NA NA 51]¢c
2016 | 7117 | Terrine de Saint-Jacques Seafood terrine st st st st - - - NA NA 5] ¢
2017 | 6014 | Salade de pates et surimi RTE (salad surimi pastas) - - - - - - - - - - NA NA 5] c
2017 | 6015 | Riz ala provengale thon basilic RTE (salad rice tuna) st st st st - +(21.18) +(18.97) +p +vw + + +p +uw + + |+ PD PD 5] c
2017 | 6016 | Salade de surimi carottes et ananas RTE (salad surimi pine apple) +p +p +p +p + - - st st - - ND ND 5]c¢
2017 | 6018 | Sandwich saumon cuit et fumé RTE (sandwich salmon) +(1) +m +M +M + +(26.97) +(23.48) +m +yw + + +M +uw. + + |+ PA PA 5] c
2017 | 6019 | Sandwich saumon fumé aneth fromage E;igs:gﬂ:v;z) ot o i ) ) B i i ) NA NA 51]c¢
2017 | 6031 | Riz ala provencale thon basilic RTE (salad rice tuna) st st st st - - st st - NA NA 5] c
2017 | 6032 | Salade péates et surimi RTE (salad surimi pastas) - - - - - - - - - NA NA 5] c
2017 | 6033 | Tortis concombre saumon RTE (salad pastas cucumber) - - - - - - - - - NA NA 5]c¢
2017 | 6034 | Salade de surimi carottes et ananas RTE (salad surimi pine apple) st st st st - - st st - NA NA 5] c
2017 | 6035 | Sandwich saumon cuit et fumé RTE (sandwich salmon) +md(C.freundii) - - - - NA NA 5] c
2017 | 6036 | Sandwi i +md(C.youngae/
andwich thon provencale RTE (sandwich tuna) C.freundil ) ) ) ) NA NA 5] c
2017 | 6037 | Sandwich saumon fumé aneth fromage RTE (sandwich salmon cheese) - st - - - NA NA 5] c
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SEAFOOD

IS0 6579* method

Alternative method: SureTect Salmonella

After incubation time

» RVS broth MKTTn broth PCR (Cq) Confirmatory tests “ Final Agreement
% 2z Brilliance Salmonella RVS / Brilliance Salmonella 2 result =
had o
é (:,)% Product (French name) Product ISO 6579 or @ %) g ® g ,q%
5 E 1SO 6579-1 =@ B 8% — 5 8% 2 |z B - | 8
© = T D > oo} c 2 T D > < c 2 g (S 175
° XD | ASAP XLD ASAP 7S00Fast | QS5 ) g | B g 3 £ & | £ ez | £ |2]8| 8 5
~8 = < T 5 ~8 — < o= 8 |3 2
x 2 o £ = M~
2017 | 6038 | Sandwich thon crudités RTE (sandwich tuna vegetables) - - - - - - - - - - NA NA 5] c
2017 | 7038 | Terrine de saumon Salmon terrine +p +p +p +p + - - st st - ND ND 5] c
. " RTE (sandwich
2017 | 7039 | Sandwich thon crudités tuna vegetables) M M M M n +(28.18) +(28.39) m + + N M N + 5 | @ PA PA 5| c¢
. RTE (sandwich
2017 | 7040 | Sandwich saumon fromage salmon cheese) +p +p M M + +(19.70) +(19.09) +p + + N +p N + P PA PA 51]c¢c
2017 | 7041 | Tartinable surimi crabe Fish terrine +p +p +p +p i +(41.27) +(41.54) - SRVSSKASQA'{(VTTN/ st - PPND PPND | 5 | ¢
2017 | 7042 | Salade de pommes de terre thon RTE (salad potatoes tuna) +M +M +p +p + +(19.63) +(18.64) +p + + + +M + + + |+ PA PA 5]c
Deia dotained by ADRIA, extracted fromthe ADRIA Davelogpament Summary report Version 0, Ociober 2019 61169




SEAFOOD

IS0 6579¢ method

Alternative method: SureTect Salmonella

After 72 h storage at 5°c +/- 3°C
PCR (Cq) Agreement z
Year 9f N°Sample Product (French name) Product RYS broth MKTTn broth ISO 6579 or ) Final result & §
analysis 1SO 6579-1 All confirmatory g —
7500 Fast QS5 tests 7500 Fast | QS5
XLD ASAP XLD ASAP 0 1 ass
2016 6467 Filet de vieille Fish fillets - - - - - -I-I- - + - - NA NA 5 a
2016 6468 Filet de lieu noir Fish fillets - +md/- - - - 5 a
2016 6469 Filet de vieille Fish fillets - - - - - 5 a
2016 6470 Filet de lieu noir Fish fillets +m +1/2 +p +p + - - - - - ND ND 5 a
2016 6604 Filet de colin d'Alaska surgelé Frozen fish fillet +p +p +p +p + +(25.37) +(31.79) + i i PA PA 5 a
2016 6605 Filet de colin d'Alaska surgelé Frozen fish fillet “p +p +p +p i +(21.41) +(23.02) + i i PA PA 5 a
2016 6606 Crevettes équateur surgelées Frozen shrimp +p +p +p +p i +(23.55) +(21.89) + + + PA PA 5 a
2016 6703 Crevettes crues tropicales Raw shrimps +m +1/2 - +m + +(25.39) +(25.07) + + + PA PA 5 a
2016 6704 Crevettes crues tropicales Raw shrimps +1/2 +1/2 +m +m/ + +(29.96) +(26.91) + + + PA PA 5 a
2016 6705 Crevettes crues équateur Raw shrimps +p +p +p +p i +(22.55) +(25.29) + + + PA PA 5 a
2016 7118 Filet de colin d'Alaska surgelé Frozen fish fillet - - - - - 5 a
2016 7119 Filet de cabillaud surgelé Frozen fish fillet - - - - - 5 a
2016 7120 Pavé de saumon surgelé Frozen fish fillet - - - - - 5 a
2017 6246 Darne de saumon d'élevage Raw salmon +M +p +M +M + +(28.06) +(25.99) + + + PA PA 5 a
2017 6247 Filet de Tacaud Raw fish fillet +M +M +m +m + +(29.14) +(25.38) + + PA PA 5 a
2017 6257 Filet de lieu noir Raw fish fillet - - - - - - - - NA NA 5 a
2017 6258 Darne de saumon d'élevage Raw salmon fillet st - - - - - - - - NA NA 5 a
2017 6259 Filet de Tacaud Raw fish fillet - - - - - - - - - NA NA 5 a
2017 6260 Filet de Maquereaux Raw macquerel fillet - - - - - - - - - NA NA 5 a
2017 7422 Filet de merlan Fish fillets +M(C.youngae) - +M(C.youngae) - - 5 a
2016 6464 Cocktail de fruits de mer Seafood cocktail +M +M +M +p +(22.64) +(20.14) + + + PA PA 5 b
2016 6465 Cocktail de fruits de mer Seafood cocktail - - - - - 5 b
2016 6466 Mélange de fruits de mer Seafood mixture - - - - - 5 b
2017 6248 Sardines marinées a cuire Marinated sardines +p +p +p +p + +(22.11) +(18.81) + + + PA PA 5 b
2017 6249 Sardines marinées a cuire Marinated sardines +p +p +M +M + +(22.46) +(18.65) + + + PA PA 5 b
2017 6250 Grillades de filet de Colin a cuire Grilled colin fillet +M +M +M +M i +(20.05) +(17.79) + i i PA PA 5 b
2017 6251 Filet de colin fagon meuniére Cooked colin fillet +M +M +m +m + +(31.11) +(29.28) + + + PA PA 5 b
2017 6252 Saint Jacques poireaux et champignons Cooked shellfish +M +M +p +p + +(20.23) +(18.87) + + + PA PA 5 b
2017 6253 Petites gambas tagliatelles Pesto Cooked shellfish +M +M +p +p + +(21.64) +(18.72) + + + PA PA 5 b
2017 6254 Penné aux saumon créme d'épinards Cooked salmon with pastas +M +M +p +p + +(22.82) +(18.92) + + + PA PA 5 b
2017 6255 Acras de morues a cuire Cooked cod +M +M +p +p + +(21.83) +(17.41) + + + PA PA 5 b
2017 6256 Crevettes sauce piquante a cuire Cooked shrimps +M +M +p +p + +(22.07) +(17.95) + + + PA PA 5 b
2017 6261 Crevettes sauce piquante a cuire Cooked shrimps st st - - - 5 b
2017 6262 Parmentier de poisson ciboulette Cooked fish st st st st - 5 b
2017 6263 Penné aux saumon créme d'épinards Cooked salmon with pastas st st st st - 5 b
2017 6264 Petites gambas tagliatelles Pesto Cooked shellfish with pastas st st st st - 5 b
2017 6265 Saint Jacques poireaux et champignons Cooked shellfish st st st st - 5 b
2017 6266 Filet de colin fagon meuniére Cooked colin fillet - - - - - 5 b
2017 6267 Grillades de filet de Colin a cuire Grilled colin fillet - - - - - 5 b
2017 6268 Sardines marinées & cuire Marinated sardines - - - - - - - - - - NA NA 5 b
2016 6471 Surimi Surimi st st st st - +(22.06) +(31.82) + + + PD PD 5 c
2016 6472 Terrine de crabe homard Seafood terrine +p +p +p +p + - - - - ND ND 5 c
2016 6473 Terrine de saumon Saint Jacques Seafood terrine st st st st - +(22.79) +(22.34) + + + PD PD 5 c
2016 7116 Terrine de saumon fumé Salmon terrine st st st st - 5 c
2016 17 Terrine de Saint-Jacques Seafood terrine st st st st - 5 c
2017 6014 Salade de pétes et surimi RTE (salad surimi pastas) - - - - - 5 c
2017 6015 Riz a la provencale thon basilic RTE (salad rice tuna) st st st st - +(21.61) +(18.54) + + + PD PD 5 c
2017 6016 Salade de surimi carottes et ananas RTE (salad surimi pine apple) +p +p +p +p + - - - - - ND ND 5 c
2017 6018 Sandwich saumon cuit et fumé RTE (sandwich salmon) +(1) +m +M +M + +(27.02) +(22.81) + + + PA PA 5 c
2017 6019 Sandwich saumon fumé aneth fromage RTE (sandwich salmon cheese) st st - - - 5 c
2017 6031 Riz & la provencale thon basilic RTE (salad rice tuna) st st st st - 5 c
2017 6032 Salade pates et surimi RTE (salad surimi pastas) - - - - - 5 c
2017 6033 Tortis concombre saumon RTE (salad pastas cucumber) - - - - - 5 c
2017 6034 Salade de surimi carottes et ananas RTE (salad surimi pine apple) st st st st - 5 c
2017 6035 Sandwich saumon cuit et fumé RTE (sandwich salmon) - - +md(C.freundii) - - - - - - NA NA 5 c
2017 6036 Sandwich thon provencale RTE (sandwich tuna) - - +md(C.youngae/C.freundii) - - - - - - NA NA 5 c
2017 6037 Sandwich saumon fumé aneth fromage RTE (sandwich salmon cheese) - - - st - 5 c
2017 6038 Sandwich thon crudités RTE (sandwich tuna vegetables) - - - - - 5 c
2017 7038 Terrine de saumon Salmon terrine +p +p +p +p + - - - - - ND ND 5 c
2017 7039 Sandwich thon crudités RTE (sandwich tuna vegetables) +M +M +M +M + +(28.14) +(28.89) + + + PA PA 5 c
2017 7040 Sandwich saumon fromage RTE (sandwich salmon cheese) +p +p +M +M + +(19.22) +(21.25) + + + PA PA 5 c
2017 7041 Tartinable surimi crabe Fish terrine +p +p +p +p i --** +(44.18) - - - ND PPND 5 c
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1SO 6579¢ method Alternative method: SureTect Salmonella
After 72 h storage at 5°c +/- 3°C
PCR (Cq) Agreement
All confirmatory Final result

=
;:;Soii N°Sample Product (French name) Product RVS broth MKTTn broth 1SO 6579 or ‘% %
ISOB579-1 | 7500 Fast Qss fests 7500Fast | QS5 | ©
XLD ASAP XLD ASAP 7&2&) Qss
2017 7042 Salade de pommes de terre thon RTE (salad potatoes tuna) +M +M +p +p + +(19.36) +(19.56) + + + PA PA 5 c
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RAW BEEF MEATS

1SO 6579* method

Alternative method: SureTect Salmonella

= Pre-warmed BPW -9 h at 41.5°C +/- 1°C

g RVS broth MKTTn broth PCR (Cq) Confirmatory tests Final result Agreement 2

s N°Sample | Product (French name) Product Result Brilliance Salmonella RVS/Brilliance Salmonella Al ,i? Eﬁ

S . . Reference . Reference | confirmatory (&}

e XLD | ASAP |XLD| ASAP 7500 Fast S5 | Typical ||y | Microbact | othod | TP | Latex | Microbact | method tests 7500 | g5 | 7900Fast) QSS

colonies GNB tests colonies tests Fast
2016 557 Bourguignon a mijoter Beef trim +p +p +M +M + +(26.88) +(27.52) +p + + + +p + + + + PA PA 6 | a
2016 565 Haché pur boeuf 5% MG Ground beef +1/2 +1/2 +M +M + +(32.64) +(32.00) +m + + + +p + + + + PA PA 6 | a
2016 566 Steak haché pur boeuf Ground beef +m +m +m +m + -/+(40.55)/+(39.61) | +(37.67) - +1d +w + + + - + ND PA 6 | a
2016 567 Haché boucher pur boeuf Ground beef +p +p +M +M + +(33.47) +(32.68) +m + + + +p + + + + PA PA 6 | a
2016 572 Bourguignon a mijoter Beef trim +p +p +p +p + +(31.54) +(34.72) +p + + + +p + + + + PA PA 6 | a
2016 859 Escalope de veau Veal meat (escalope) +M +M +M +M + +(33.68) +(33.74) +M + + + +p + + + + PA PA 6 | a
2016 860 Cote de veau Veal meat (cutlet) +M +M +M +M + +(36.12) +(36.51) +M + + + +p + + + + PA PA 6 | a
2016 861 Roti de veau Veal meat (roast) +M +M +M +M + +(32.95) +(34.18) | +m/+ + + + +m + + + + PA PA 6 | a
2016 862 Blanquette de veau Veal meat (blanquette) - - - - - +(32.45) +33.79) | +m/+ + + + +m + + + + PD PD 6 | a
2016 863 Filet de veau Veal meat (filet) +M +M +M +M + +(31.60) +(29.99) +p + + + +p + + + + PA PA 6 | a
2016 2235 Haché boucher pur boeuf Ground beef - - - - i/- - st - - - NA NA 6 | a
2016 2236 Hampe de beeuf Beef trim - - - - - - st - - NA NA 6 | a
2016 2237 Steak haché frais Ground beef - - - - - st - - - NA NA 6 | a
2016 2238 Steak haché frais Ground beef - - - - - - - - NA NA 6 | a
2016 2241 Viande & Bourguignon Beef trim - - - - - st - - NA NA 6 | a
2016 2242 Viande & pot au feu Beef trim - - - - - st - - NA NA 6 | a
2016 2243 Entrecote Beef trim - - - - - - - - NA NA 6 | a
2016 2244 Steak Beef trim - - - - - - - NA NA 6 | a
2016 2245 Bavette Beef trim - - - - - st - - NA NA 6 | a
2016 2246 Steak haché Ground beef - - - - - - - - - - NA NA 6 | a
2016 440 Entrecdte a griller surgelée Frozen beef trim st st - - - +(47.60)/+(42.44™) - -(XLD+) + + + ~(XLD+) + + + - PD NA 6 | b
2016 vy Tournedos de filet surgelé Frozen beef trim +p +M +M +M + +(30.85) +(29.60 +p + + + +p + + + + PA PA 6 | b
2016 442 Effeuillé de charolais surgelé Frozen beef trim +M +M +M +M + +(33.84) +(34.85) | +m/+ + + + +M + + + + PA PA 6 | b
2016 443 ga’!’?c"” de boeuf huile d'olive. Frozen carpaccio wl o || M + 4 +#159) | st st - . ND |PPND | 6 | b
asilic surgelé
2016 444 g:;ﬁ?:::ﬂ;;gm huile d'olive. Frozen carpaccio +M +M +p +p + - st - - ND ND 6 | b
2016 445 Haché de boeuf a la bolognaise surgelé Frozen seasoned ground beef +p +p 2| +112 + +(35.00) +(36.95) +1/2 + + + +p + + + + PA PA 6 | b
2016 447 Steak haché surgelé Frozen ground beef +M +M 2| +112 + +(30.32) +(31.64) +p + + + +p + + + + PA PA 6 | b
2016 448 Haché pur boeuf surgelé Frozen ground beef - - - - - +(34.17) +(35.21) +1/2 + + + +p + + + + PD PD 6 | b
2016 449 Haché pur boeuf surgelé 20% MG Frozen ground beef +M +M +d/- - + +(36.09) +(36.13) | -(XLD+) + + + -(XLD+) + + + + PA PA 6 | b
2016 450 Tournedos de filet surgelé Frozen beef trim st - - - - +(29.42) +(29.74) +p + + + +p + + + + PD PD 6 | b
2016 451 Effeuillé de charolais surgelé Frozen beef trim +M +M +M +M + +(32.58) +(31.06) +m + + + +M + + + + PA PA 6 | b
2016 2221 Haché de beeuf surgelé Frozen ground beef - - - - - - - - NA NA 6 | b
2016 2222 Steak haché surgelé Frozen ground beef - - - - - - - st - - NA NA 6 | b
2016 2223 Entrecdte surgelée Frozen beef trim st st st st - - st st - - NA NA 6 | b
2016 2224 Haché pur beeuf surgelé Frozen ground beef - - - - - st st - - NA NA 6 | b
2016 2225 Haché pur beeuf surgelé Frozen ground beef - - - - - - - - NA NA 6 | b
2016 2226 Steak haché bio surgelé Frozen ground beef - - - - - - - - NA NA 6 | b
2016 2227 Effeuillé de charolais surgelé Frozen beef trim - - - - - - - - NA NA 6 | b
2016 2228 Boulettes de viande surgelées Frozen boulets - - - - - - - - - NA NA 6 | b
2016 2229 Haché de boeuf surgelé Frozen ground beef st st st st - - st st - - NA NA 6 | b
2016 2230 Entrecbte surgelée Frozen beef trim - - - - - - - - - - NA NA 6 | b
2016 558 Haché bolognaise Seasoned ground beef +1/2 +1/2 2| +1/2 + +(30.14) +(31.36) +m + + + +M + + + + PA PA 6 | ¢
2016 559 Carpaccio pur beeuf Carpaccio +p +p +p +M + +(25.03 +(25.53) +p + + + +p + + + + PA PA 6| ¢
2016 560 Carpaccio aux olives Carpaccio +p +p +p +p + +(29.15) +(29.64) +p + + + +p + + + + PA PA 6 | ¢
2016 561 Carpaccio au basilic Carpaccio st st - - - - - st st - - NA NA 6 | ¢
2016 562 Tartare de beeuf et sauce Carpaccio +p +p +p +p + - st st - ND ND 6| ¢
2016 563 Haché bolognaise Seasoned ground beef +m +m +2 | +1/2 + - - - - - - ND ND 6 | ¢
2016 564 Haché de boeuf a la bolognaise Frozen seasoned ground beef +M +p +M +M + +(26.50) +(27.96) +m + + + +p + + + + PA PA 6 | ¢
2016 569 Pavé de rumsteak aux 3 poivres Seasoned beef trim +p +p +M +p + +(32.40) +(34.35) +1/2 + + + +p + + + + PA PA 6| c
2016 570 Pavé de rumsteak aux 3 poivres Seasoned beef trim +p +p +M +M + +(30.81) +(29.53 +p + + + +p + + + + PA PA 6 | ¢
2016 571 Pavé de rumsteak a I'échalotte Seasoned beef trim - - - - - - - - - NA NA 6 | ¢
2016 573 Haché bolognaise Seasoned ground beef - - - - +(32.08) +(32.91) +m + + + +M + + + + PD PD 6| c
2016 2231 Carpaccio de beeuf Carpaccio st st - - - - - st st - - NA NA 6 | ¢
2016 2232 Rumsteak au poivre Seasoned beef trim - - - - - - - - NA NA 6 | c
2016 2233 Carpaccio au pistou Carpaccio - - - - - - st - - NA NA 6| c
2016 2234 Carpaccio noisette Carpaccio - - - - - - st - - - NA NA 6 | ¢
2016 2239 Carpaccio au parmesan Carpaccio st st - - - - st st - - NA NA 6 | c
2016 2240 Rumsteak a I'échalotte Seasoned beef trim - - - - - - st - - NA NA 6 | c
2016 2247 Haché bolognaise Seasoned ground beef - - - - - - - - - NA NA 6 | ¢
2016 2248 Carpaccio basilic Carpaccio - - - - - st st - - NA NA 6 | c
2016 3747 Haché de beeuf bolognaise Seasoned ground beef - - - - - - - - NA NA 6| c
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RAW BEEF MEATS

1SO 6579* method

Alternative method: SureTect Salmonella

;% Pre-warmed BPW - 24 h at 41.5°C +/- 1°C =
& o RVS broth MKTTn broth PCR (C Confirmatory tests . Agreement S g
:_gw N“Sample | Product (French name) Product Result ) Brilliance Salmonella 5 RVS/Brilliance Salmonella confi?TI:atory Final resul . g S
RS XLD | ASAP | XLD ASAP 7500 Fast QS5 Typlgal Latex Microbact Reference Typ|9a| Latex | Microbact Reference tests 7500 Qs5 7500 Fast | QS5
colonies GNB method tests | colonies method tests Fast
2016 557 Bourguignon a mijoter Beef trim +p +p +M +M + +(22.43) | +(22.19) +p + + + +p + + + + PA PA | 6 a
2016 565 Haché pur boeuf 5% MG Ground beef 12 | +12 +M +M + +(29.39) | +(28.73) +M + + + +M + + + + PA PA | 6 a
2016 566 Steak haché pur boeuf Ground beef +m +m +m +m + +(34.55) | +(30.80) +M + + + +d + + + + PA PA | 6 a
2016 567 Haché boucher pur boeuf Ground beef +p +p +M +M + +(29.30) | +(27.64) +M + + + +p + + + + PA PA | 6 a
2016 572 Bourguignon a mijoter Beef trim +p +p +p +p + +(22.92) | +(22.37) +M + + + +p + + + + PA PA | 6 a
2016 859 Escalope de veau Veal meat (escalope) +M +M +M +M + +(25.64) | +(24.61) +p + + + +M + + + + PA PA | 6 a
2016 860 Cote de veau Veal meat (cutlet) +M +M +M +M + +(28.47) | +(28.37) +p + + + +M + + + + PA PA | 6 a
2016 861 Réti de veau Veal meat (roast) +M +M +M +M + +(32.01) | +(32.06) +m + + + +m + + + i PA PA | 6 a
2016 862 Blanquette de veau Veal meat (blanquette) - - - - - i+(31.29) | +(31.70 +m + + + +m + + + + PD PD | 6 a
2016 863 Filet de veau Veal meat (filet) +M +M +M +M i +(30.21) | +(31.50) +p + + + +M + + W i PA PA | 6 a
2016 2235 Haché boucher pur boeuf Ground beef - - - - - - - - - - NA NA | 6 a
2016 2236 Hampe de boeuf Beef trim - - - - - - NA NA | 6 a
2016 2237 Steak haché frais Ground beef - - - - - - NA NA | 6 a
2016 2238 Steak haché frais Ground beef - - - - - - NA NA | 6 a
2016 2241 Viande & Bourguignon Beef trim - - - - - - NA NA | 6 a
2016 2242 Viande a pot au feu Beef trim - - - - - - NA NA | 6 a
2016 2243 Entrecote Beef trim - - - - st - NA NA | 6 a
2016 2244 Steak Beef trim - - - - - - NA NA | 6 a
2016 2245 Bavette Beef trim - - - - st - NA NA | 6 a
2016 2246 Steak haché Ground beef - - - - - - - - - NA NA | 6 a
2016 440 Entrecote a griller surgelée Frozen beef trim st st - - - +(23.75) | +(24.16) | -(XLD+) + + + -(XLD+) + + + + PD PD | 6 b
2016 41 Tournedos de filet surgelé Frozen beef trim +p +M +M +M + +(23.59) | +(25.54) +p + + +p + + + + PA PA | 6 b
2016 442 Effeuillé de charolais surgelé Frozen beef trim +M +M +M +M + +(30.48) | +(28.82) +1/2 + + +1/2 + + + PA PA | 6 b
2016 443 Carpaccio de beeuf huile d'olive. basilic surgelé Frozen carpaccio +p +p +p +M + - - st st - ND ND | 6 b
2016 444 Carpaccio de beeuf huile d'olive. basilic surgelé Frozen carpaccio +M +M +p +p + if- - - st - - ND ND | 6 b
2016 445 Haché de boeuf a la bolognaise surgelé Frozen seasoned ground beef +p +p +1/2 +112 + +(27.34) | +(26.45) +M + + + +M + + + + PA PA | 6 b
2016 447 Steak haché surgelé Frozen ground beef +M +M +1/2 +1/2 + +(24.02) | +(22.06) +M + + + +p + + + + PA PA | 6 b
2016 448 Haché pur boeuf surgelé Frozen ground beef - - - - - +(22.55) | +(25.11) +M + + + +M + + + + PD PD | 6 b
2016 449 Haché pur boeuf surgelé 20% MG Frozen ground beef +M +M +d/- + +(29.13) | +(29.91) | -(XLD+) + + + -(XLD+) + + + + PA PA | 6 b
2016 450 Tournedos de filet surgelé Frozen beef trim st - - - - +(21.05) | +(22.62) +M + + + +p + + + i PD PD | 6 b
2016 451 Effeuillé de charolais surgelé Frozen beef trim +M +M +M +M + +(27.58) | +(27.59) +1/2 + + + +M + + + + PA PA | 6 b
2016 2221 Haché de beeuf surgelé Frozen ground beef - - - - - - NA NA | 6 b
2016 2222 Steak haché surgelé Frozen ground beef - - - - - - NA NA | 6 b
2016 2223 Entrecdte surgelée Frozen beef trim st st st st - - - st - NA NA | 6 b
2016 2224 Haché pur beeuf surgelé Frozen ground beef - - - - st - NA NA | 6 b
2016 2225 Haché pur beeuf surgelé Frozen ground beef - - - - - - NA NA | 6 b
2016 2226 Steak haché bio surgelé Frozen ground beef - - - - - - NA NA | 6 b
2016 2227 Effeuillé de charolais surgelé Frozen beef trim - - - - - - NA NA | 6 b
2016 2228 Boulettes de viande surgelées Frozen boulets - - - - st - NA NA | 6 b
2016 2229 Haché de beeuf surgelé Frozen ground beef st st st st - - - st st - NA NA | 6 b
2016 2230 Entrecote surgelée Frozen beef trim - - - - - - - - - - NA NA | 6 b
2016 558 Haché bolognaise Seasoned ground beef M2 | 12 | +12 +1/2 + +(28.54) | +(28.47) +m + + +M + + + i PA PA | 6 c
2016 559 Carpaccio pur beeuf Carpaccio +p +p +p +M + +(20.52) +(20.13 +p + +p + + + + PA PA | 6 c
2016 560 Carpaccio aux olives Carpaccio +p +p +p +p + +(22.36) | +(23.39) +p + +p + + + + PA PA | 6 c
2016 561 Carpaccio au basilic Carpaccio st st - - - - - st st - NA NA | 6 c
2016 562 Tartare de beeuf et sauce Carpaccio +p +p +p +p + - - st st - ND ND | 6 c
2016 563 Haché bolognaise Seasoned ground beef +m +m +1/2 +1/2 + - - - - - ND ND | 6 c
2016 564 Haché de boeuf a la bolognaise Frozen seasoned ground beef +M +p +M +M + +(28.06) | +(26.78) +M + + +M + + + + PA PA | 6 c
2016 569 Pavé de rumsteak aux 3 poivres Seasoned beef trim +p +p +M +p + +(30.56) | +(31.36) +M + +p + + + i PA PA | 6 c
2016 570 Pavé de rumsteak aux 3 poivres Seasoned beef trim +p +p +M +M + +(23.55) | +(20.87) +p + + +p + + + + PA PA | 6 c
2016 571 Pavé de rumsteak a I'échalotte Seasoned beef trim - - - - - - - - NA NA | 6 c
2016 573 Haché bolognaise Seasoned ground beef - - +(28.07) | +(27.13) +M + + + +M + + + + PD PD | 6 c
2016 2231 Carpaccio de boeuf Carpaccio st st - - - st st - NA NA | 6 c
2016 2232 Rumsteak au poivre Seasoned beef trim - - - - - - NA NA | 6 c
2016 2233 Carpaccio au pistou Carpaccio - - - - st - NA NA | 6 c
2016 2234 Carpaccio noisette Carpaccio - - - - - - NA NA | 6 c
2016 2239 Carpaccio au parmesan Carpaccio st st - - - st st - NA NA | 6 c
Deta dotained by ADRIA, extracied fromthe ADRIA Daveloppement Summary report Version 0, Ociober 2019 66/169




1SO 6579* method Alternative method: SureTect Salmonella

%‘ Pre-warmed BPW — 24 h at 41.5°C +/- 1°C >

& o RVS broth MKTTn broth PCR (Cq) Confirmatory tests ) Agreement S g

5 | NSample | Product (French name) Product Result Brilliance Salmonella RVS/Briliance Salmonella confi;?rlllatory Final result 5| F

© n n n

o XLD | ASAP | xiLp ASAP 7500 Fast QS5 Typlgal Latex Microbact Reference Typ|gal Latex | Microbact Reference tests 7500 QS5 7500 Fast | QS5

colonies GNB method tests | colonies method tests Fast

2016 2240 Rumsteak a I'échalotte Seasoned beef trim - - - - - - - - - - - NA NA | 6 c
2016 2247 Haché bolognaise Seasoned ground beef - - - - - - - - - - - NA NA | 6 c
2016 2248 Carpaccio basilic Carpaccio - - - - - - - st - - - NA NA | 6 c
2016 3747 Haché de beeuf bolognaise Seasoned ground beef - - - - - - - - - - - NA NA | 6 c
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RAW BEEF MEATS

Reference method

Alternative method: SureTect Salmonella

BPW 9 h at 41.5°C +/- 1°C + storage for 72 h at 2-8°c

BPW 24 h at 41.5°C+/- 1°C + storage for 72 h at 2-8°c

§ N°Sample | Product (French name) Product VS brof i oromh e Final result e e Final result o § g
5 Result Al Al = =
§ confirmatory confirmatory ©
7500 Fast QS5 tests 7500 Fast | QS5 | 7500 Fast QS5 tests 7500 Fast QS5
XLD | ASAP | XLD | ASAP 7FSOO Qs5 ?aos? QS5
ast
2016 557 Bourguignon a mijoter Beef trim +p +p +M +M + +(24.92) | +(27.68) + + + PA PA | +(22.92) | +(21.84) + + + PA PA 6 a
2016 565 Haché pur boeuf 5% MG Ground beef +H2 | +1/2 +M +M + +(33.24) | +(34.21) + + + PA PA | +(30.56) | +(29.15) + + + PA PA 6 a
2016 566 Steak haché pur boeuf Ground beef +m +m +m +m W -I-- - + - - ND ND +(34.93) +(37.67) + + + PA PA 6 a
2016 567 Haché boucher pur boeuf Ground beef +p +p +M +M + +(33.12) +(32.55) + + + PA PA +(31.02) +(29.43) + + + PA PA 6 a
2016 572 Bourguignon a mijoter Beef trim +p +p +p +p + +(30.11) | +(32.66) + + + PA PA | +(2420) | +(24.65) + + + PA PA 6 a
2016 859 Escalope de veau Veal meat (escalope) +M +M +M +M + +(34.12) +(32.77) + + + PA PA +(26.02) +(25.34) + + + PA PA 6 a
2016 860 Cote de veau Veal meat (cutlet) +M +M +M +M W +(34.65) +(33.14) + + + PA PA +(28.94) +(28.87) + + + PA PA 6 a
2016 861 Réti de veau Veal meat (roast) +M +M +M +M + +(33.51) | +(35.73) + + + PA PA | +(31.89) | +(31.65) + + + PA PA 6 a
2016 862 Blanquette de veau Veal meat (blanquette) - - - - +(33.17) | +(35.43) + + + PD PD | +(31.28) | +(31.32) + + + PD PD 6 a
2016 863 Filet de veau Veal meat (filet) +M +M +M +M + +(31.16) | +(31.12) + + + PA PA | +(29.21) | +(27.47) + + + PA PA 6 a
2016 440 Entrecéte a griller surgelée Frozen beef trim st st - - - +(38.71) | +(42.77) -(+XLD) + + PD PD | +(25.89) | +(28.29) -(+XLD) + + PD PD 6 b
2016 a1 Tournedos de filet surgelé Frozen beef trim +p +M +M +M + +(30.23) +(34.38) + + + PA PA +(25.01) +(25.38) + + + PA PA 6 b
2016 442 Effeuillé de charolais surgelé Frozen beef trim +M +M +M +M W +(33.36) +(35.82) + + + PA PA +(29.80) +(31.74) + + + PA PA 6 b
2016 443 Carpaccio de beeuf huile d'olive. basilic surgelé Frozen carpaccio +p +p +p +M + - - - - ND ND - - - - ND ND 6 b
2016 444 Carpaccio de beeuf huile d'olive. basilic surgelé Frozen carpaccio +M +M +p +p W - - - - ND ND - - - - ND ND 6 b
2016 445 Haché de boeuf a la bolognaise surgelé Frozen seasoned ground beef +p +p +1/2 +1/2 + +(35.60) +(33.86) + + + PA PA +(28.23) +(27.83) + + + PA PA 6 b
2016 447 Steak haché surgelé Frozen ground beef +M +M +1/2 +1/2 + +(30.01) | +(30.65) + + + PA PA | +(25.08) | +(22.71) + + + PA PA 6 b
2016 448 Haché pur boeuf surgelé Frozen ground beef - - - - +(34.23) +(32.53) + + + PD PD +(26.74) +(24.59) + + + PD PD 6 b
2016 449 Haché pur boeuf surgelé 20% MG Frozen ground beef +M +M +d/- - + +(34.47) | +(35.72) -(+XLD) + + PA PA | +(29.91) | +(29.13) -(+XLD) + + PA PA 6 b
2016 450 Tournedos de filet surgelé Frozen beef trim st - - - - +(28.35) +(32.79) + + + PD PD +(23.07) +(24.74) + + + PD PD 6 b
2016 451 Effeuillé de charolais surgelé Frozen beef trim +M +M +M +M W +(32.12) +(31.86) + + + PA PA +(28.15) +(27.28) + + + PA PA 6 b
2016 558 Haché bolognaise Seasoned ground beef +1/2 +1/2 +1/2 +1/2 + +(30.73) +(30.33) + + + PA PA +(31.11) +(28.82) + + + PA PA 6 c
2016 559 Carpaccio pur beeuf Carpaccio +p +p +p +M + +(24.49) +(27.52) + + + PA PA +(20.65) +(20.36) + + + PA PA 6 c
2016 560 Carpaccio aux olives Carpaccio +p +p +p +p + +(26.64) +(28.72) + + + PA PA +(23.20) +(24.28) + + + PA PA 6 c
2016 562 Tartare de beeuf et sauce Carpaccio +p +p +p +p + - - - - ND ND o[- +(40.70) - - - ND PPND 6 c
2016 563 Haché bolognaise Seasoned ground beef +m +m +1/2 +1/2 + - - - - ND ND - - - - ND ND 6 c
2016 564 Haché de boeuf a la bolognaise Frozen seasoned ground beef +M +p +M +M + +(28.46) +(27.48) + + + PA PA +(29.04) +(28.57) + + + PA PA 6 c
2016 569 Pavé de rumsteak aux 3 poivres Seasoned beef trim +p +p +M +p + +(31.83) +(32.93) + + + PA PA +(30.75) +(32.54) + + + PA PA 6 c
2016 570 Pavé de rumsteak aux 3 poivres Seasoned beef trim +p +p +M +M + +(30.06) +(30.63) + + + PA PA +(24.98) +(25.22) + + + PA PA 6 c
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Reference method

Alternative method: SureTect Salmonella

BPW 9 h at 41.5°C +/- 1°C + storage for 72 h at 2-8°c

BPW 24 h at 41.5°C+/- 1°C + storage for 72 h at 2-8°c

‘B
2 RVS broth MKTTn broth PCR (Cq) Agreement PCR (Cq) Agreement
& N°Sample | Product (French name) Product Final result Final result
S Result Al Al
§ confirmatory confirmatory
7500 Fast QS5 tests 7500 Fast | QS5 | 7500 Fast tests 7500 Fast QS5
XLD | ASAP | XLD | ASAP 7500 001 oss
F QS5 Fast
ast
2016 573 Haché bolognaise Seasoned ground beef - - - - - +(35.31) +(33.20) + i + +(28.25) +(26.98) + i +

Deia.abiained by ADRIA, extracted fromthe ADRIA Daveloppament Summary report Version 0, October 2019
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Type




PRODUCTION ENVIRONMENTAL SAMPLES

IS0 6579* method

Alternative method: SureTect Salmonella

After incubation time

2 RVS broth MKTTn broth PCR (Cq) Confirmatory tests " Final result Agreement

= ° Brilliance Salmonella RVS / Brilliance Salmonella g z

é § Product (French name) Product ISO 6579 or 2 ° 2 S B é’ E:

§ | : IS0 6579-1 = 8 g 83 = 3 5 8% 8 | 3 Bl Ll &

g1 XD | ASAP XLD ASAP 70Fest| QS5 1 82 B S 23 8¢l 8| 8 |egl £ & 81g|8

=8| ° 2 s |©8| ° | 2 |kg| B E ©
£ E| =
2016 | 697 | Déchets (chorizo) (fab saucisses) Dusts (pork industry) +p +p +p +p + +(21.19) | +(19.14) | +p + + + +p + + + + PA PA 7 a
2016 | 698 | Déchets (merguez) (fab saucisses) Dusts (pork industry) +M +p +1/2 +M + +(26.04) | +(26.24) | +M + + + +p + + + + PA PA 7 a
2016 | 699 | Déchets (chorizo) (fab saucisses) Dusts (pork industry) - +d - +d + +(21.50) | +(21.70) | +p + + + +p + + + + PA PA 7 a
2016 | 700 | Déchets maigre et parure de porc (fab saucisses) Dusts (pork industry) +M +M +1/2 +1/2 + +(28.43) | +(27.98) | +M + + + +M + + + + PA PA 7 a
2016 | 920 | Poussiéres de sang Dusts (pork/beef industry) +mnil+ | +1/2 - +dni/- + (S. Rissen) -I-I- - - +m + + + + - - ND | ND 7 a
2016 | 922 | Résidus sang auge saignée Dusts (pork/beef industry) +d(NC) - +dni/- +d (Serratia marcescens) - - - - - - NA | NA 7 a
2016 | 923 | Eau de siphon N°7 Siphon water (pork/beef industry) - - - - - - st - NA | NA 7 a
2016 | 924 | Sang montée AR3 Wastes (pork/beef industry) +dni/- - +dni/- - - - - - - - - NA | NA 7 a
2016 | 1127 | Poussiéres de lait n°2 Dust (dairy industry) st st st st - - - st st - - NA | NA 7 a
2016 | 1128 | Déchets poisson cru Dusts (fish industry) +d (NC) - - - - - - - - - - NA | NA 7 a
2016 | 1129 | Déchets appat poisson Dusts (fish industry) +p +p +1/2 +M + +(33.29) | +(33.99) | +d/+ + + + +p + + + + PA PA 7 a
2016 | 1132 | Déchets pate a pompon n°2 Raw pastry - - - - - - - - - - - - NA | NA 7 a
2016 | 1536 | Déchets végétaux Dusts (vegetables industry) +p +p +M +M + +(23.83) | +(23.97) | +M + + + +p + + + + PA PA 7 a
2016 | 1537 | Déchets végétaux Dusts (vegetables industry) +p +p +1/2 +M + +(26.02) | +(24.42) | +M + + + +p + + + + PA PA 7 a
2016 | 1538 | Déchets poisson cru Dusts (fish industry) - - +dni/- - - - - - - - - - NA | NA 7 a
2016 | 1543 | Déchets hachoir saucisson Dusts (sausages) +1/2 +1/2 +1/2 +1/2 + -I-I- - +m/+ + + + +p + i - - ND | ND 7 a
2016 | 3749 | Déchets Dusts - - - - - - - - - NA NA 7 a
2016 | 3750 | Déchets Dusts st st st st - - - st - - NA NA 7 a
2016 | 3751 | Déchets Dusts - - - - - - - NA NA 7 a
2016 | 3752 | Déchets Dusts - - - - - - - - st - - NA NA 7 a
2016 | 7727 | Eau de ringage (industrie viande) Rinsed water (meat industry) st st st st - - - st st - - NA | NA 7 b
2016 | 695 | Eau de ringage planche a découper (fab saucisses) 5;2:; ?n‘g::::y) - +d (NC) - - - st - - NA | NA 7 b
2016 | 696 ff:g g:u"';’l‘s‘?:gse) hachoir ﬁl?f.ffnﬁ'ﬁl‘iﬁy) o | +p P + +26.78) | +(2620) | +M | + + + |+ + |+ |+ | PA|PA| T | b
2016 | 918 | Eau de ringage N°4 Fplgrskjgevé?tii:justry) st st | +m(C.youngae) +m(oxt+) - - - st - - NA | NA 7 b
2016 | 919 | Eau de ringage N°5 Rinsed water (meat industry) - - - - - - NA | NA 7 b
2016 | 925 | Eau de process épileuse N°1 ggfk‘jzzgf“?rgzzstw) - - - - - - - [ NA|NA| 7 | b
2016 | 1118 | Eau de process chipolatas/merguez Process water (sausages/merguez) +p +p +p +p + +(28.47) | +(27.82) | +M + + + +p + + + + PA PA 7 b
2016 | 1119 | Eau de process chipolatas/merguez Process water (sausages) +p +p +p +p + +(30.08) | +(29.53) | +M + + + +p + + + + PA PA 7 b
2016 | 1120 | Eau de process préparation poisson Process water (sausages/merguez) +p +p +p +p + +(21.64) | +(23.12) | +p + + + +p + + + + PA PA 7 b
2016 | 1121 | Eau de process préparation poisson Process water (fish) st st st st - - - st st - - - NA NA 7 b
2016 | 1122 | Eau de process fromagel/biscuit Process water (biscuit/cheese) +p +p +p +p + +(23.06) | +(24.31) | +p + + + +p + + + + PA PA 7 b
2016 | 1123 | Eau de process fromage/biscuit Process water (biscuit/cheese) st st st st - - - st st - - NA | NA 7 b
2016 | 1124 | Eau de process ferments Process water (ferments) +p +p +p +p + +(23.21) | +(22.89 | +p + + + +p + + + + PA PA 7 b
2016 | 1125 | Eau de process ferments Process water (ferments) +p +p +p +p + +(23.14) | +(22.64) | +p + + + +p + + + PA PA 7 b
2016 | 1539 | Eau de rinage poussoir Rinsed water | +M +M +M + +2570) | +(24.23) | +M | + + + |+ + + + | PA| PA| 7 b
(production poisson) (fish industry)
Eau de ringage cutter Rinsed water
2016 | 1540 (production poisson) (fish industry) ) ) ) ) ) ) ) NA | NA ’ b
2016 | 1541 | Eau de process madeleine Process water (pastry) st st st st - - - st - - - - NA NA 7 b
2016 | 1542 | Eau de process madeleine Process water (pastry) +p +p +p +p + +(22.96) | +(21.16) | +p + + + +p + + + + PA PA 7 b
2016 | 1547 | Eau de ringage (usine porc/bceuf) g;gfflﬁx?tiizustry) +M +p +M +p + +(26.19) | +(23.68) | +M + + + +p + + + + PA PA 7 b
2016 | 1548 | Eau de ringage (usine porc/beeuf) Rinsed water +p +p +p +p + +25.70) | +(2336) | +M | + + + p |+ « |+ |+ | PAalPA| 7T | Db
(pork/beef industry)
2016 | 7728 | Chiffonnette tapis transfert carnés Wipe (meat industry) +M +M +m +1/2 + (S.Typhimurium) | =/---** | +(37.55) | +d +d | Serratia marcescens | Serratia marcescens | +M + + i + - + ND PA 7 c
2016 | 7729 | Chiffonnette tapis travail Wipe (meat industry) +d/- - - - - - - - - - - NA | NA 7 c
2016 | 7730 | Chiffonnette cabine Wipe (meat industry) st st st st - - - st - - NA | NA 7 c
2016 | 7732 | Chiffonnette transfert carnés Wipe (meat industry) st st st st - - - st - - NA | NA 7 c
2016 | 7733 | Chiffonnette tapis scie Wipe (meat industry) st st - st - - - - st - - NA | NA 7 c
2016 | 7734 | Chiffonnette tapis travail Wipe (meat industry) st st st st - - - st st - - NA | NA 7 c
2016 | 7735 | Chiffonnette transfert cranés Wipe (meat industry) - - - - - - - - NA | NA 7 c
2016 | 7736 | Chiffonnette tapis maintien carcasses Wipe (meat industry) - - - - - - - +d +d Cedecea davisae | Serratia marcescens | - - - NA | NA 7 c
2016 | 7737 | Chiffonnette tapis aprés nettoyage Wipe after cleaning (meat industry) st st st st - - - st st - - NA | NA 7 c
2016 | 7739 | Chiffonnette tapis scie avant nettoyage Wipe (meat industry) - - - - +d +d | Serratia marcescens | Serratia marcescens | - - - NA | NA 7 c
2016 | 7740 | Chiffonnette tapis descente Wipe (meat industry) - - - - +d - Serratia marcescens | - - - NA NA 7 c
2016 | 7741 | Chiffonnette tapis aérien Wipe (meat industry) - - - - +d +d | Serratia marcescens | Serratia marcescens | - - - NA | NA 7 c
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PRODUCTION ENVIRONMENTAL SAMPLES

IS0 6579* method

Alternative method: SureTect Salmonella

After incubation time

» RVS broth MKTTn broth PCR (Cq) Confirmatory tests " Final result Agreement
% ° Brilliance Salmonella RVS / Brilliance Salmonella 2 =
hed o
é § Product (French name) Product ISO 6579 or 2 o| § ® g ,%
s | g SO 6579-1 =3 El 87 =8 5188 = | 3 £ | g | 8
© = T D > < c 2 c O = < c 2 E © 1%
£ XLD | ASAP | XD ASAP TO00Fast) Q% ) 2¢ & 8 23 SE| £ 2|23 £|s5s|8 8¢9
2 S =2 ‘S Q
= 8 = k] E ~ 8 = kS E % B ~
2016 | 690 | Chiffonnette poussoir biscuit Wipe (pastry) st st st st - - - st st - - - NA | NA 7 c
2016 | 691 | Chiffonnette plan de travail biscuit Wipe (pastry) +p +p +p +p + +(22.92) | +(22.39) | +p + + + +p + + + PA PA 7 c
2016 | 692 | Chiffonnette poussoir propre Wipe (pastry) +p +p +p +p + +(23.16) | +(22.66) | +p + + +p + + + + PA PA 7 c
2016 | 693 | Chiffonnette mélangeur biscuit Wipe (pastry) +p +p +p +p + +(25.54) | +(21.04) | +M + + + +p + + + + PA PA 7 c
2016 | g4 | Chiffonnette mélangeur Ditol Wipe (pastry) st | st st st . : . st - NNl 7|
iscuit propre
2016 | 910 | Chiffonnette entrée goulotte (porc/boeuf) Wipe (pork/beef industry) - - - - - - - - - - - NA | NA 7 c
2016 | 911 | Chiffonnette fendeuse n°2 (porc/bceuf) Wipe (pork/beef industry) st st st st - - - st st - - NA NA 7 c
2016 | 912 | Chiffonnette bande de marquage (porc/boeuf) Wipe (pork/beef industry) - - - - - - - - - - - NA | NA 7 c
2016 | 913 | Chiffonnette guide sortie consignés (porc/boeuf) Wipe (pork/beef industry) +1/2 +1/2 +1/2 +1/2 +(S. 4.5::) +(31.07) | +(31.82) | +m + + + +1/2 + + + PA PA 7 c
2016 | 914 | Chiffonnette scie consignée (porc/beeuf) Wipe (pork/beef industry) - - - - - - - - - - - NA | NA 7 c
2016 | 915 | Chiffonnette intérieur pince a téte (porc/beeuf) Wipe (pork/beef industry) st - st - - - st st - - - NA | NA 7 c
2016 | 916 | Chiffonnette entrée cabine plague (porc/boeuf) Wipe (pork/beef industry) +m | +mni/+ +m +m + +(33.27) | +(33.23) | +m/+ + + +m + + + + PA PA 7 c
2016 | 917 | Chiffonnette guide uniporc roulette (porc/bceuf) Wipe (pork/beef industry) +1/2 +m +1/2 +m + +(31.76) | +(32.97) | +m/+ + + + +m + + + + PA PA 7 c
2016 | 1137 | Chiffonnette balance prélevements produit a base de poisson | Wipe (fish industry) +p +p +p +p + +(25.06) | +(26.08) | +p + + +p + + + + PA PA 7 c
2016 | 1544 | Chiffonnette atelier saucisson Dusts (sausages) st st st st - - - - - - - NA | NA 7 c
Chiffonnette bol pate .
2016 | 1545 (production cake salé) Wipe (pastry) +p +p +p +p + +(24.62) | +(24.00) | +p + + + +p + + + + PA PA 7 c
Chiffonnette bol coule -
2016 | 1546 (production cake salé) Wipe (pastry) +p +p +p +p + +(23.95) | +(22.56) | +p + + + +p + + + + PA PA 7 c
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I1SO 6579 method Alternative method: SureTect Salmonella
After 72 h storage at 5°C * 3°C
PCR (Cq) Agreement
;ZT;;L N°Sample Product (French name) Product RVS broth MKTTn broth ISO 6579 or .AII Final result Category | Type
IS0 6579-1 7500 Fast QS5 °°”‘;'rmtat°ry 700 7500 Fast | QS5
XLD | ASAP | XLD ASAP R e | 0S5
2016 697 Déchets (chorizo) (fab saucisses) Dusts (pork industry) +p +p +p +p + +(27,06) +(21,75) + + + PA PA 7 a
2016 698 Déchets (merguez) (fab saucisses) Dusts (pork industry) +M +p +1/2 +M + +(27,13) +(26,84) + + + PA PA 7 a
2016 699 Déchets (chorizo) (fab saucisses) Dusts (pork industry) - +d - +d + +(21,27) +(20,52) + + + PA PA 7 a
2016 700 Déchets maigre et parure de porc (fab saucisses) Dusts (pork industry) +M +M +1/2 +1/2 + +(27,45) +(28,08) + + + PA PA 7 a
2016 920 Poussiéres de sang Dusts (pork/beef industry) +mnil+ | +1/2 - +dni/- + (S. Rissen) -I-/- - i - ND ND 7 a
2016 922 Résidus sang auge saignée Dusts (pork/beef industry) +d(NC) - +dni/- +d (Serratia marcescens) - - - - NA NA 7 a
2016 1128 | Déchets poisson cru Dusts (fish industry) +d (NC) - - - - - - - NA NA 7 a
2016 1129 | Déchets appat poisson Dusts (fish industry) +p +p +1/2 +M + +(33,64) +(33,48) + + + PA PA 7 a
2016 1536 | Déchets végétaux Dusts (vegetables industry) +p +p +M +M + +(23,69) +(23,91) + + + PA PA 7 a
2016 1537 | Déchets végétaux Dusts (vegetables industry) +p +p +1/2 +M + +(25,99) +(23,07) + + + PA PA 7 a
2016 1538 | Déchets poisson cru Dusts (fish industry) - - +dni/- - - - - - - NA NA 7 a
2016 1543 | Déchets hachoir saucisson Dusts (sausages) +1/2 +1/2 +1/2 +1/2 + -/+(40,75)/+(40,45) - i - ND ND 7 a
2016 695 Eau de ringage planche a découper (fab saucisses) Rinsed water (pork industry) - - - +d (NC) - i/- - - - - NA NA 7 b
2016 696 Eau de ringage hachoir (fab saucisses) Rinsed water (pork industry) +p +p +p +p + +(27,11) +(28,25) + + + PA PA 7 b
2016 1118 | Eau de process chipolatas/merguez Process water (sausages/merguez) +p +p +p +p + +(28,62) +(28,65) + + + PA PA 7 b
2016 1119 | Eau de process chipolatas/merguez Process water (sausages) +p +p +p +p + +(28,44) +(29,94) + + + PA PA 7 b
2016 1120 | Eau de process préparation poisson Process water (sausages/merguez) +p +p +p +p + +21,41) +(21,96) + + + PA PA 7 b
2016 1121 Eau de process préparation poisson Process water (fish) st st st st - - - - - NA NA 7 b
2016 1122 | Eau de process fromage/biscuit Process water (biscuit/cheese) +p +p +p +p + +(23,77) +(23,20) + + + PA PA 7 b
2016 1124 | Eau de process ferments Process water (ferments) +p +p +p +p + +(22,96) +(23,49) + + + PA PA 7 b
2016 1125 | Eau de process ferments Process water (ferments) +p +p +p +p + +(24,43) +(23,62) + + + PA PA 7 b
2016 1539 | Eau de ringage poussoir (production poisson) Rinsed water (fish industry) +p +M +M +M + +(26,74) +(26,66) + + + PA PA 7 b
2016 1540 | Eau de ringage cutter (production poisson) Rinsed water (fish industry) - - - - - - - - NA NA 7 b
2016 1541 Eau de process madeleine Process water (pastry) st st st st - - - - - - NA NA 7 b
2016 1542 | Eau de process madeleine Process water (pastry) +p +p +p +p + +(22,87) +(23,81) + + + PA PA 7 b
2016 1547 | Eau de ringage (usine porc/baeuf) Rinsed water (pork/beef industry) +M +p +M +p + +(27,42) +(26,46) + + + PA PA 7 b
2016 1548 | Eau de ringage (usine porc/bceuf) Rinsed water (pork/beef industry) +p +p +p +p + +(26,50) +(25,42) + + + PA PA 7 b
2016 7728 | Chiffonnette tapis transfert carnés Wipe (meat industry) +M +M +m +1/2 + (S.Typhimurium) -/ - + - ND ND 7 c
2016 7729 | Chiffonnette tapis travail Wipe (meat industry) +d/- - - - - - - NA NA 7 c
2016 7736 | Chiffonnette tapis maintien carcasses Wipe (meat industry) - - - - - NA NA 7 c
2016 7739 | Chiffonnette tapis scie avant nettoyage Wipe (meat industry) - - - - - NA NA 7 c
2016 7740 | Chiffonnette tapis descente Wipe (meat industry) - - - - - NA NA 7 c
2016 7741 Chiffonnette tapis aérien Wipe (meat industry) - - - - - - - - NA NA 7 c
2016 691 Chiffonnette plan de travail biscuit Wipe (pastry) +p +p +p +p + +(24,63) +(22,76) + + + PA PA 7 c
2016 692 Chiffonnette poussoir propre Wipe (pastry) +p +p +p +p + +(22,82) +(22,38) + + + PA PA 7 c
2016 693 Chiffonnette mélangeur biscuit Wipe (pastry) +p +p +p +p + +(23,75) +(24,93) + + + PA PA 7 c
2016 694 Chiffonnette mélangeur Dito/Biscuit propre Wipe (pastry) st st st st - - - - - - NA NA 7 c
2016 913 Chiffonnette guide sortie consignés (porc/bceuf) Wipe (pork/beef industry) +1/2 +1/2 +1/2 +1/2 +(S. :4,5::-) +(31,90) +(31,22) + + + PA PA 7 c
2016 916 Chiffonnette entrée cabine plaque (porc/beeuf) Wipe (pork/beef industry) +m | +mni/+ +m +m + +(32,60) +(33,78) + + + PA PA 7 c
2016 917 Chiffonnette guide uniporc roulette (porc/boeuf) Wipe(pork/beef industry) +1/2 +m +1/2 +m + +(31,98) +(32,25) + + + PA PA 7 c
2016 1137 | Chiffonnette balance prélévements produit a base de poisson | Wipe (fish industry) +p +p +p +p + +(23,05) +(23,95) + + + PA PA 7 c
2016 1544 | Chiffonnette atelier saucisson Dusts (sausages) st st st st - - - NA NA 7 c
2016 1545 | Chiffonnette bol pate (production cake salé) Wipe (pastry) +p +p +p +p + +(24,65) +(25,15) + + PA PA 7 c
2016 1546 | Chiffonnette bol coule (production cake salé) Wipe (pastry) +p +p +p +p + +(24,00) +(23,35) + + + PA PA 7 c
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MILK POWDER. INFANT FORMULA AND INFANT CEREALS WITH AND WITHOUT PROBIOTICS (375 G) INCLUDING INGREDIENTS

1SO 6579¢ method Alternative method: SureTect Salmonella
After incubation time

2 RVS broth MKTTn broth SO PCR (Cq) Confirmatory tests Final |, coment

5| & 6579 Brilliance Salmonella RVS /Brilliance Salmonella result ; z

[t (]

.g (:n% Product (French name) Product or k5 S

g | IS0 . . . . = %

@ =z Typical . Referenc | Typical . Referenc | All confirmatory tests | & 2 ©

o YLD ASA XLD ASA | 579 7500 Fast QS5 colonie Late | Microbac e method | colonie Late | Microbac e method SR 3

P P 1 X t X t ISEESARS) o
s tests s tests 0 0
21 | gq | Céreales infantiles Infant cereals (vanilla flavor) | M + + + +(30.22) +(29.20) + + + + + + + + |+ |PA| PA |8 ]a

9 (saveur vanille) P P P ) ) P P
201 Céréales infantiles .

9 100 (saveur briochée) Infant cereals (brioche flavor) tp | +p +M +M + +(25.31) +(25.54) +p + + + +p + + + |+ |PA| PA | 8| a
231 296 | Lait en poudre demi-écrémé Half skimmed milk powder +p +p +p +p + +(32.69) +(29.93) +p + + + +p + + + |+ |PA| PA |8 | a
231 297 | Lait en poudre écrémé Skimmed milk powder st st st st +(23.50) +(22.47) +p + + + +p + + + |+ |PD| PD | 8 | a
281 298 | Lait en poudre écrémé Skimmed milk powder st st st st - - st st - - [NA| NA | 8 | a
281 305 | Céreéales infantiles (saveur miel) Infant cereals (honey flavor) +p | +p +p +p + +(28.10) +(27.33) +p + + + +p + + + |+ |PA| PA | 8| a
231 306 | Céréales infantiles (saveur cacao) Infant cereals (cocoa flavor) +p | +p +p +p + +(27.36) +(26.93) +p + + + +p + + + |+ |PA| PA | 8| a
281 340 | Poudre de lait infantile 1er age Infant formula without probiotics +p | +p +p +p W +(19.82) +(19.21) +p + + + +p + + + |+ |PA| PA | 8| a
281 341 | Poudre de lait infantile 1er age Infant formula without probiotics tp | +p +p +p + +(20.51) +(18.37) +p + + + +p + + + |+ |PA| PA | 8| a
231 342 | Poudre de lait infantile 1er age Infant formula without probiotics +p | +p +p +p + -[-I- -I-I- +p(2cal) |+ + + +p + + -|IND| ND | 8 | a
201 . L . . +(40.88)/- - )

9 958 | Lait en poudre écrémé Skimmed milk powder +p | +p +p +p + 1+(39.51) 1+(37.06)/+(38.19) st +p + + + PA| ND | 8 | a
281 959 | Lait en poudre écrémé Skimmed milk powder +p +p +p +p + +(34.18) +(31.47) +p + + + +p + + + |+ |PA| PA | 8 | a
281 1:52 Poudre de lait infantile 2e age Infant formula without probiotics st st st st - - st st - - |NA| NA | 8| a
231 1;2 Poudre de lait infantile 2e age Infant formula without probiotics st st st st - - st st - - |NA| NA | 8| a
281 1:32 Céréales infantiles Infant cereals without probiotics st st st st - - st - - |[NA| NA | 8 | a
281 1;2 Céréales infantiles (saveur briochée) Infant cereals without probiotics (brioche flavor) st st st st - - st st - - INA| NA | 8| a
231 1(1)3 Céréales infantiles (chocolat biscuité) Infant cereals without probiotics (biscuit flavor) - - - - - - - |NA| NA | 8| a
281 113 Poudre de lait infantile 2e age Infant formula without probiotics st st st st - - st - - |NA| NA | 8| a
231 1;3 Poudre de lait infantile 2e age Infant formula without probiotics st st st st - - st st - - |NA| NA | 8| a
281 1:1,)3 Poudre de lait infantile 2e age Infant formula without probiotics st st st st - - st st - - |NA| NA | 8| a
201 9 Poudre de_ Ia!t infantile Infant formula with probiotics st st st st ) ) st st ) - INal NA | 8 | b

9 avec probiotiques 1.6 103 cfulg
281 97 | Poudre de lait infantile 1er 4ge avec probiotiques Izn;a1n ;;c::fr:;:lla with probiotics | +p +p +p + +(21.50) +(20.11) +p + + + +p + + + |+ |PA| PA | 8 | b
281 98 | Poudre de lait infantile 2e a4ge avec probiotiques I7n;a1n 5;‘:;':;:] la with probiotics st st st st +(19.44) +(18.51) +p + + + +p + + + |+ |PD| PD | 8 | b
231 307 | Céréales infantiles avec probiotiques (saveur cacao) Infant cereals with probiotics (cocoa flavor) 6.2 108 cfulg +p | +p +p +p + +(29.63) +(28.87) +p + + + +p + + + |+ |PA| PA |8 | Db
2g1 308 | Céreales infantiles avec probiotiques (saveur miel) Infant cereals with probiotics (honey flavor) 5.3 106 cfulg st st st st - - - - - INA| NA | 8| D
201 - . . e - Infant cereals with probiotics

9 309 | Céréales infantiles avec probiotiques (saveur 5 céréales) (5 cereals flavor) 1.8 106 cfulg st st st st +(34.28) +(34.15) +p + + + +p + + + |+ [PD| PD | 8 [ b
281 960 | Poudre de lait infantile avec probiotiques 2e 4ge h";a%efz;m;'a with probiotics | +p 4 | 4 +(38.55) +(34.75) P . . P N +|+|Pal PA |8 |0D
281 961 | Poudre de lait infantile avec probiotiques 2e age Ln;a:ésfz;mgla with problotics +p +p +p +p + +(22.43) +(22.38) +p + + + +p + + + |+ |PA| PA | 8| 0Db
201 . . L R Infant formula with probiotics

9 962 | Poudre de lait infantile avec probiotiques 2e age 2.4 10° cfulg - st st - - - - - [NA| NA | 8 | Db
201 - . . L - Infant cereals with probiotics

9 963 | Céréales infantiles avec probiotiques (saveur 5 céréales) (5 cereals) 3.3 105 cfulg tp | +p +p +p + - - st - - -|ND| ND | 8 | Db
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MILK POWDER. INFANT FORMULA AND INFANT CEREALS WITH AND WITHOUT PROBIOTICS (375 G) INCLUDING INGREDIENTS

1SO 6579¢ method Alternative method: SureTect Salmonella
After incubation time

2 RVS broth MKTTn broth SO PCR (Cq) Confirmatory tests Final [ ,

2 e o greement

= | 2 6579 Brilliance Salmonella RVS /Brilliance Salmonella result z

[t (]
.g c:n% Product (French name) Product or k5 S
g | IS0 . . . . = %

@ =z Typical . Referenc | Typical . Referenc | All confirmatory tests | & 2 ©

o YLD ASA XLD ASA | 579 7500 Fast QS5 colonie Late | Microbac e method | colonie Late | Microbac e method SR 3

P P 1 X t X t ISEESARS) o
s tests s tests 0 0
281 964 | Céréales infantiles avec probiotiques (saveur miel) Infant cereals with probiotics (honey flavor) 7.0 105 cfulg +p +p +p +p + +(33.57) +(32.26) +p + + + +p + + + |+ |PA| PA | 8 (Db
281 965 | Céréales infantiles avec probiotiques (saveur biscuité) Infant cereals with probiotics (biscuit flavor) 4.9 104 cfulg - - +(40.16) +(38.34) +p + + + +p + + + |+ |PD| PD | 8 | Db
201 | 112 . . - A Infant formula with probiotics
9 3 Poudre de lait infantile avec probiotiques 2e age 8.0 105 cfulg - st st - - st st - - |[NA| NA | 8 | Db
201 | 112 . . - Infant formula with probiotics
9 4 Poudre de lait infantile avec probiotiques 3.0 106 cfulg - st st - - st st - - |[NA| NA | 8 | Db
201 | 112 " . - Infant formula with probiotics
9 5 Poudre de lait infantile avec probiotiques 70105 cfulg st st st st - - st st - - [NA| NA | 8 | Db
281 133 Poudre de lait infantile avec probiotiques 2e adge I1n‘fJa1n (:zlef'lrjr;;lla with problotics +p +p +p +p + +(28.46) +(27.62) +p + + + +p + + + |+ |PA| PA | 8| 0Db
2g1 1§3 Poudre de lait infantile avec probiotiques 2e adge Izn‘f‘a? ésfzfrlr:;gla with problotics +p +p +p +p + +(28.55) +(27.85) +p + + + +p + + + |+ |PA| PA | 8| 0Db
2(9” 133 Poudre de lait infantile avec probiotiques 2e age '1";“;‘;;2;['};;"“ with probiotics | +p t oo |+ +(31.36) +(30.32) oo | N " | 4 N + | +|PAl PA |8 D
201 | 124 Poudre de lait infantile avec probiotiques 1er age Infant formula with probiotics +p | +p +p +p i -[-I- -[-I- st +p + + + it -|IND| ND | 8 | b
9 0 1.3 106 cfulg
281 136 Cérales infantile avec probiotiques (saveur caramel) Infant cereals with probiotics (caramel flavor) 5.6 10 cfulg st st st st - - st st - INA| NA | 8| D
201 | 126 | Cérales infantile avec probiotiques (saveur chocolat au lait Infant cereals with probiotics (chocolate biscuity flavor)
e - - - - st st - [NA| NA | 8| D
9 1 | biscuité) 1.6 104 cfulg
i ioti i i 5

281 156 Cérales infantile avec probiotiques (saveur noisette biscuité) I(;{;gt cereals with probiotics (hazelnut bisauit flavor) 2. 10 st st st st - - st st - |NA| NA | 8| D
281 299 | Poudre de Lactoserum Whey powder st st st st - - st st - - |NA| NA | 8 | ¢C
2g1 300 | Poudre de Lactoserum Whey powder +p +p +p +p + - - st st - - [ND| ND | 8 | C
281 301 | Caséinates Caseinates st | st st st +(25.45) +(25.00) O + + o | o+ + +|+|PD| PD | 8|
281 302 | Amidon modifié de manioc Starch - - - - - - - INA| NA | 8 | ¢C
281 303 | Maltodextrine Maltodextrin +p | +p +p +p + - - - - -|IND| ND | 8 | c
281 304 | Amidon de manioc Starch st st st st - - st - - |NA| NA | 8 | ¢C
281 566 | Farine de seigle Rye flour - - - - - - - INA| NA | 8 | C
281 567 | Farine d'orge Barley flour - - +(24.34) +(24.76) +m + + + +M + + + |+ |PD| PD | 8 |cC
281 568 | Farine de mais Corn flour - - - - - - - INA| NA | 8 | ¢C
281 569 | Farine de blé Wheat flour M| +12 +1/2 +1/2 + +(32.14) +(31.83) +md/+ + + + +1/2 + + + |+ |PA| PA |8 | cC
231 570 | Farine de blé type T55 Wheat flour v | R |+ . . . . -IND| ND | 8| ¢
231 571 | Farine de blé type T65 Wheat flour +21/ +1/2 +1/2 +1/2 + +(27.41) +(27.26) +md/+ + + + +1/2 + + + |+ |PA| PA | 8 | cC
201 124 | Farine de mais Corn flour M| 2| M P +(35.84) +(36.08) smd |+ + + MR |+ + + |+ |PA| PA 8¢
21| 124 | Farine dorge Barley flour M| R | M M| +(36.41) +(36.26) amd |+ + " M|+ + + |+ |PA| PA |8 |cC
2g1 126 Farine de seigle semi-compléte Semi-complete rye flour - - - +(42.39)/-/- - SRVS'SMkfm‘SMSRV: - | NA P:N 8 | ¢
201 | 126 | A +md-

9 5 Farine de blé compléte Whole wheat flour - (C. - - - - - |NA| NA | 8 | ¢C

youngae)
201 | 126 i
9 6 Farine de froment de campagne Country wheat flour - - - - - - INA| NA | 8 | ¢C
281 156 Farine de blé Wheat flour - - - - - - |NA| NA | 8 | C
221 1§6 Poudre de Lactoserum Lactoserum st st st st - - st st - |NA| NA | 8 | ¢C
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MILK POWDER. INFANT FORMULA AND INFANT CEREALS WITH AND WITHOUT PROBIOTICS (375 G) INCLUDING INGREDIENTS

1SO 6579¢ method Alternative method: SureTect Salmonella
After incubation time

¥ RVS broth MKTTn broth PCR (Cq) Confirmatory tests Final
2 | o ISO — — Agreement
= 2 6579 Brilliance Salmonella RVS / Brilliance Salmonella result z o
.g c:n% Product (French name) Product or g S
g | IS0 . . . . = %
@ =z Typical . Referenc | Typical . Referenc | All confirmatory tests | & 2 ©
R XLD AgA XLD A|§A 6579 7500 Fast QS5 colonie Late M|cr?bac e method | colonie Late Mlcr?bac e method > g > @

- S X tests S X tests ] 8

~ N~
281 156 Caseinates Caseinates - st st - - st st - INA| NA | 8 | ¢C
281 1$7 Poudre de lactoserum Lactoserum st st st st - - - - [NA| NA | 8 | cC
74160
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MILK POWDER. INFANT FORMULA AND INFANT CEREALS WITH AND WITHOUT PROBIOTICS (375 G) INCLUDING INGREDIENTS

I1SO 6579¢ method Alternative method: SureTect Salmonella

2 After 72 h storage at 5°c +/- 3°C

H = RVS broth MKTTn broth ISO TR Agresrent gl s

S £ ro n brof ) S| &

5 ::)3 Product (French name) Product 6579 or 1SO 6579- Al confimaton fests Final result § =

g = 1 7500 Fast QS5 Y 7500 Fast QS5

XLD ASAP XLD ASAP 70 | ass

2019 99 | Céréales infantiles (saveur vanille) Infant cereals (vanilla flavor) +p +M +p +p + +(20.75) +(20.46) + + + PA PA 8 a
2019 100 | Céréales infantiles (saveur briochée) Infant cereals (brioche flavor) +p +p +M +M + +(21.88) +(21.68) + + + PA PA 8 a
2019 296 | Lait en poudre demi-écrémé Half skimmed milk powder +p +p +p +p i +(23.80) +(23.22) + + + PA PA 8 a
2019 297 | Lait en poudre écrémé Skimmed milk powder st st st st - +(21.08) +(20.72) + + + PD PD 8 a
2019 298 | Lait en poudre écrémé Skimmed milk powder st st st st - 8 a
2019 305 | Céréales infantiles (saveur miel) Infant cereals (honey flavor) +p +p +p +p i +(26.21) +(26.39) + + + PA PA 8 a
2019 306 | Céréales infantiles (saveur cacao) Infant cereals (cocoa flavor) +p +p +p +p i +(22.21) +(22.46) + + + PA PA 8 a
2019 340 | Poudre de lait infantile 1er age Infant formula without probiotics +p +p +p +p + +(18.88) +(18.41) + + + PA PA 8 a
2019 341 | Poudre de lait infantile 1er age Infant formula without probiotics +p +p +p +p + +(19.51) +(18.78) + + + PA PA 8 a
2019 342 | Poudre de lait infantile 1er dge Infant formula without probiotics +p +p +p +p + +(36.11) +(35.50) + + + PA PA 8 a
2019 958 | Lait en poudre écrémé Skimmed milk powder +p +p +p +p + -I-|- +(36.99) + - + ND PA 8 a
2019 959 | Lait en poudre écrémé Skimmed milk powder +p +p +p +p + +(33.18) +(31.81) + + + PA PA 8 a
2019 96 | Poudre de lait infantile avec probiotiques Infant formula with probiotics 1.6 103 cfulg st st st st - - - - - NA NA 8 b
2019 97 | Poudre de lait infantile 1er &ge avec probiotiques Infant formula with probiotics 2.7 106 cfulg +p +p +p +p +(19.80) +(18.81) + + + PA PA 8 b
2019 98 | Poudre de lait infantile 2e &ge avec probiotiques Infant formula with probiotics 7.2 106 cfulg st st st st - +(18.75) +(18.12) + + PD PD 8 b
2019 307 | Céréales infantiles avec probiotiques (saveur cacao) I(giac':acﬁ;iaol; ‘g_';h1g:")c|::3;'cs +p +p +p +p + +(22.48) +(22.50) + + + PA PA 8 b
2019 309 | Céréales infantiles avec probiotiques (saveur 5 céréales) I(gfzz:e(;?zﬂix)tq gr;)(l)aal octfluclz st st st st - +(26.68) +(26.21) + + + PD PD 8 b
2019 960 | Poudre de lait infantile avec probiotiques 2e age Infant formula with probiotics 1.9 108 cfulg +p +p +p +p + +(35.54) +(31.31) + + + PA PA 8 b
2019 961 | Poudre de lait infantile avec probiotiques 2e age Infant formula with probiotics 9.7 105 cfulg +p +p +p +p +(19.24) +(18.72) + + PA PA 8 b
2019 963 | Céréales infantiles avec probiotiques (saveur 5 céréales) L";T&::{&ZIS with problotics (5 cereals) +p +p +p +p + /: ((gg '%?))/ -1+(40.64)/+(38.77) + - - ND ND 8 b
2019 964 | Céréales infantiles avec probiotiques (saveur miel) Infant cereals with probiotics (honey flavor) 7.0 105 cfulg +p +p +p +p + +(31.25) +(30.50) + + + PA PA 8 b
2019 965 | Céréales infantiles avec probiotiques (saveur biscuité) Infant cereals with probiotics (biscuit flavor) 4.9 104 cfulg - - - - - +(34.80) +(34.04) + + + PD PD 8 b
2019 1237 | Poudre de lait infantile avec probiotiques 2e age Infant formula with probiotics 1.0 102 cfulg +p +p +p +p + +(26.86) +(24.82) + + + PA PA 8 b
2019 1238 | Poudre de lait infantile avec probiotiques 2e age Infant formula with probiotics 2.4 105 cfulg +p +p +p +p + +(24.78) +(24.08) + + + PA PA 8 b
2019 1239 | Poudre de lait infantile avec probiotiques 2e age Infant formula with probiotics 1.0 10° cfulg +p +p +p +p i +(26.13) +(25.11) + + + PA PA 8 b
2019 1240 | Poudre de lait infantile avec probiotiques 1er age Infant formula with probiotics 1.3 106 cfulg +p +p +p +p + --1+(39.92) -I-I- + (after subculture) - - ND ND 8 b
2019 300 | Poudre de Lactoserum Whey powder +p +p +p +p + - - - - - ND ND 8 c
2019 301 | Caséinates Caseinates st st st st - +(22.50) +(23.02) + + + PD PD 8 c
2019 303 | Maltodextrine Maltodextrin +p +p +p +p i - - - - - ND ND 8 c
2019 567 | Farine d'orge Barley flour - - - - - +(26.50) +(24.72) + + + PD PD 8 c
2019 569 | Farine de blé Wheat flour +M +1/2 +1/2 +1/2 + +(34.45) +(33.90) + + + PA PA 8 | ¢
2019 570 | Farine de blé type T55 Wheat flour +112 +1/2 +m +1/2 i - - - - ND ND 8 c
2019 571 | Farine de blé type T65 Wheat flour +1/2 +1/2 +1/2 +1/2 + +(28.99) +(27.65) + + + PA PA 8 | ¢
2019 1243 | Farine de mais Corn flour +M +1/2 +M +m i +(36.70) +(35.09) + (after subculture) + + PA PA 8 c
2019 1244 | Farine d'orge Barley flour +M +1/2 +M +M i +(35.54) +(34.32) + (after subculture) + + PA PA 8 c
2019 1264 | Farine de seigle semi-compléte Semi-complete rye flour - - - - - - - - - - NA NA 8 c
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Cocoa Powders

ISO 6579 Reference Method*
Product Sample Number b MKTTn ~ b RVS s 5 Agglutination - Microbact 24E Final Result
Cocoa Powder 364.1 ng ng ng ng Negative
Cocoa Powder 364.2 ng ng ng ng Negative
Cocoa Powder 364.3 t t t t + + Salmonella spp. Positive
Cocoa Powder 364.4 t t t t + + Salmonella spp. Positive
Cocoa Powder 364.5 ng ng ng ng Negative
Cocoa Powder 364.6 ng ng ng ng Negative
Cocoa Powder 364.7 t t t t + + Salmonella spp. Positive
White Chocolate Chocolate Chip Muffin Mix 364.8 t t t t + + Salmonella spp. Positive
Cocoa Powder 364.9 ng ng ng ng Negative
Chocolate Pudding Mix 364.10 t t t t + + Salmonella spp. Positive
Baking Cocoa 364.11 ng ng ng ng Negative
Dutch Hot Cocoa Mix-Milk Chocolate 364.12 ng ng ng ng Negative
Milk Chocolate Hot Cocoa Mix 364.13 t t t t + + Salmonella spp. Positive
Milk Chocolate Hot Cocoa Mix 364.14 t t t t + + Salmonella spp. Positive
Chocolate Drink Powder 364.15 t t t t + + Salmonella spp. Positive
Cocoa Powder 364.16 t t t t + + Salmonella spp. Positive
Chocolate Drink Powder 364.17 ng ng ng ng Negative
Cocoa Powder 364.18 ng ng ng ng Negative
Cocoa Powder 364.19 t t t t + + Salmonella spp. Positive
Organic Unsweetened Dutched Cocoa Powder 364.20 t t t t + + Salmonella spp. Positive
Cocoa Powder 364.21 ng ng ng ng Negative
Hot Chocolate Mix 364.22 ng ng ng ng Negative
Baking Cocoa Powder 364.23 t t t t + + Salmonella spp. Positive
Cocoa Powder 364.24 t t t t + + Salmonella spp. Positive
Cocoa Powder 364.25 t t t t + + Salmonella spp. Positive
Organic Cocoa Powder 364.26 ng ng ng ng Negative
Cocoa Powder 364.69 ng ng ng ng Negative




Chocolates

ISO 6579 Reference Method*
Product Sample Number b MKTTn ~ b RVS s 5 Agglutination - Microbact 24E Final Result
70% Cocoa Dark Chocolate 364.27 t t t t + + Salmonella spp. Positive
78% Cocoa Dark Chocolate 364.28 m t t t + + Salmonella spp. Positive
85% Cocoa Dark Chocolate 364.29 at ng ng ng Negative
90% Cocoa Dark Chocolate 364.30 t t t t + + Salmonella spp. Positive
95% Cocoa Dark Chocolate 364.31 ng ng ng ng Negative
Chocolate Syrup 364.32 t t m t + + Salmonella spp. Positive
Milk Chocolate Baking Chips 364.33 t t t t + + Salmonella spp. Positive
White Chocolate Chips 364.34 ng ng ng ng Negative
Milk Chocolate 364.35 t t t t + + Salmonella spp. Positive
Dark Chocolate 364.36 ng ng at ng Negative
Milk Chocolate 364.37 t t t t + + Salmonella spp. Positive
Milk Chocolate 364.38 m t m t t+ + Salmonella spp. Positive
Dark Chocolate 364.39 ng ng ng ng Negative
Dark Chocolate Aimond 364.40 t t t t + + Salmonella spp. Positive
Dark Chocolate & Mint Swirl 364.41 ng ng ng ng Negative
Dark Chocolate & Sea Salt Caramel 364.42 t t t t + + Salmonella spp. Positive
Milk Chocolate & Caramel 364.43 at ng ng ng Negative
Dark Chocolate 364.44 m t m t + + Salmonella spp. Positive
80% Cocoa 364.45 t t t t + + Salmonella spp. Positive
Chocolate Pudding 364.46 t t t t + + Salmonella spp. Positive
Dark Chocolate 364.67 t t t t + + Salmonella spp. Positive
Dark Chocolate 364.68 t t t t + + Salmonella spp. Positive
Dark Chocolate 364.70 ng ng ng ng Negative
Dark Chocolate 364.71 ng ng ng ng Negative
Dark Chocolate 364.72 ng ng ng ng Negative
Dark Chocolate 364.73 ng ng ng ng Negative
Dark Chocolate 364.74 ng ng ng ng Negative

77160




Raw Materials

ISO 6579 Reference Method*

Product Sample Number b MKTTn ~ b RVS s 5 Agglutination - Microbact 24E Final Result
Raw Organic Cacao Paste/Liguor 364.47 t t t t + + Salmonella spp. Positive
Cacao Butter 364.48 t t t t + + Salmonella spp. Positive
Cacao Paste 364.49 t t t t + + Salmonella spp. Positive
Raw Cocoa Butter 100% 364.50 t t t t + + Salmonella spp. Positive
Chocolate Liguor Chunks 364.51 t t t t + + Salmonella spp. Positive
Cocoa Butter Refined 364.52 ng ng ng ng Negative
Organic Cacao Paste 364.53 ng ng ng ng Negative
Organic Cocoa Butter Wafers 364.54 m t m t + + Salmonella spp. Positive
Organic Raw Cacao Beans 364.55 at ng at ng Negative
Unrefined Cocoa Butter 364.56 t t t t + + Salmonella spp. Positive
Cocoa Beans 364.57 m t m t + Salmonella spp. Positive
Cocoa Butter Refined 364.58 ng ng ng ng Negative
Cocoa Beans 364.59 t t t t + + Salmonella spp. Positive
Organic Cocoa Butter Wafers 364.60 t t t t + Salmonella spp. Positive
Organic Cocoa Beans 364.61 m t m t + + Salmonella spp. Positive
Cocoa Beans 364.62 ng ng ng ng Negative
Raw Cacao Beans 364.63 m t m t + + Salmonella spp. Positive
Cocoa Butter 364.64 t t t t + + Salmonella spp. Positive
Organic Raw Cacao Beans 364.65 ng ng ng ng Negative
Cocoa Butter 364.66 t t t t + + Salmonella spp. Positive
Cocoa Butter 364.75 ng ng ng ng Negative
Cocoa Butter 364.76 ng ng ng ng Negative
Cocoa Butter 364.77 ng ng ng ng Negative
Cocoa Butter 364.78 ng ng ng ng Negative
Cocoa Butter 364.79 ng ng ng ng Negative
Cocoa Butter 364.80 ng ng ng ng Negative
Cocoa Butter 364.81 ng ng ng ng Negative




Cocoa Powders

I1SO 6579
Reference Alternative Method: SureTect Salmonella (ISO 6887-4:2017 enrichment): Paired with ISO 6579-1
Sample Method
Product Number Instrument Direct Streak Oxoid 7500 Fast Agreement QS5 Agreement
Final Result 7500 Fast ct Qs5 ct XLD BSA Saﬁ?:xella Microbact 24E Final Result

Cocoa Powder 3641 Negative ng ng Negative NA NA
Cocoa Powder 364.2 Negative - ng ng Negative NA NA
Cocoa Powder 364.3 Positive + 23.84 + 22.16 t t + Salmonella spp. Positive PA PA
Cocoa Powder 364.4 Positive + 23.03 + 22.82 t t + Salmonella spp. Positive PA PA
Cocoa Powder 364.5 Negative - ng ng Negative NA NA
Cocoa Powder 364.6 Negative - - ng ng Negative NA NA
Cocoa Powder 364.7 Positive + 23.91 + 22.28 t t + Salmonella spp. Positive PA PA
White Chocolate " .

Chocolate Chip Muffin Mix 364.8 Positive + 23.56 + 22.82 t t + Salmonella spp. Positive PA PA
Cocoa Powder 364.9 Negative - - ng ng Negative NA NA
Chocolate Pudding Mix 364.10 Positive + 23.55 + 23.02 t t + Salmonella spp. Positive PA PA
Baking Cocoa 364.11 Negative - ng ng Negative NA NA
Dutch Hot Cocoa Mix-Milk , ,

Chocolate 364.12 Negative ng ng Negative NA NA
ik Chocolate Fot Cacoa | 564 13 Positive ' 24.29 I 2276 t t I Salmonella spp. Positive PA PA
Vi Chocolate Hot Cacoa | 544 14 Positive + 23.62 + 2,54 t t + Salmonella spp. Positive PA PA
Chocolate Drink Powder 364.15 Positive + 23.77 + 22.97 t t + Salmonella spp. Positive PA PA
Cocoa Powder 364.16 Positive + 24.79 + 22.67 t t + Salmonella spp. Positive PA PA
Chocolate Drink Powder 364.17 Negative - - ng ng Negative NA NA
Cocoa Powder 364.18 Negative -I-- -/ Negative NA NA
Cocoa Powder 364.19 Positive + 24.15/25.23/27.60 + 22.57 t t + Salmonella spp. Positive PA PA
Organic Unsweetened . -

Dutched Cocoa Powder 364.20 Positive + 24.04 + 22.36 t t + Salmonella spp. Positive PA PA
Cocoa Powder 364.21 Negative ng ng Negative NA NA
Hot Chocolate Mix 364.22 Negative - - ng ng Negative NA NA
Baking Cocoa Powder 364.23 Positive + 23.51 + 21.83 t t + Salmonella spp. Positive PA PA
Cocoa Powder 364.24 Positive + 23.23 + 21.96 t t + Salmonella spp. Positive PA PA
Cocoa Powder 364.25 Positive + 24.90 + 21.73 t t + Salmonella spp. Positive PA PA
Organic Cocoa Powder 364.26 Negative - ng ng Negative NA NA
Cocoa Powder 364.69 Negative ng ng Negative NA NA




Chocolates

ISO 6579
Reference Alternative Method: SureTect Salmonella (ISO 6887-4:2017 enrichment): Paired with ISO 6579-1
Sample Method
Product Number Instrument Direct Streak Oxoid 7500 Fast Agreement QS5 Agreement
Final Result 7500 Fast ct Qs5 ct XLD BSA Saﬁ?:xella Microbact 24E Final Result
0,

70% Cocoa Dark 364.27 Positive + 19.78 + 20,51 t t + Salmonella spp. Positive PA PA
Chocolate

78% Cocoa Dark 364.28 Positive + 40.25 + 19.22 m t + Salmonella spp. Positive PA PA
Chocolate

85% Cocoa Dark . .

Chocolate 364.29 Negative -I-I- - ng ng Negative NA NA

0,

90% Cocoa Dark 364.30 Positive + 38.21 + 20,59 t t + Salmonella spp. Positive PA PA
Chocolate

95% Cocoa Dark . .

Chocolate 364.31 Negative - - ng ng Negative NA NA
Chocolate Syrup 364.32 Positive + 20.70 + 36.86 m t + Salmonella spp. Positive PA PA
?:"r']'; sCh°°°'ate Baking 364.33 Positive + 2298 + 2157 t t + Salmonella spp. Positive PA PA
White Chocolate Chips 364.34 Negative -I-I- - ng ng Negative NA NA
Milk Chocolate 364.35 Positive + 21.25 + 24.43 t t + Salmonella spp. Positive PA PA
Dark Chocolate 364.36 Negative -I-I- - ng ng Negative NA NA
Milk Chocolate 364.37 Positive + 21.23 + 24.27 t t + Salmonella spp. Positive PA PA
Milk Chocolate 364.38 Positive + 24.43 + 22.45 m t + Salmonella spp. Positive PA PA
Dark Chocolate 364.39 Negative - ng ng Negative NA NA
Dark Chocolate AiImond 364.40 Positive + 24.89 37.64 t t + Salmonella spp. Positive PA PA
g\?\;ﬁ Chocolate & Mint 364.41 Negative - - ng ng Negative NA NA
Dark Ghocolate & Sea Sall | 3644 Positive ! 21.35 ! 33.64 t t ! Salmonella spp. Positive PA PA
Milk Chocolate & Caramel 364.43 Negative -/-I- - ng ng Negative NA NA
Dark Chocolate 364.44 Positive + 21.66 + 26.68 m t + Salmonella spp. Positive PA PA
80% Cacao 364.45 Positive + 23.12 + 23.69 t t + Salmonella spp. Positive PA PA
Chocolate Pudding 364.46 Positive + 23.60 + 40.42 t t + Salmonella spp. Positive PA PA
Dark Chocolate 364.67 Positive + 21.89 + 20.94 t t + Salmonella spp. Positive PA PA
Dark Chocolate 364.68 Positive + 22.20 + 20.93 t t + Salmonella spp. Positive PA PA
Dark Chocolate 364.70 Negative - - ng ng Positive NA NA
Dark Chocolate 364.71 Negative - - ng ng Positive NA NA
Dark Chocolate 364.72 Negative - - ng ng Positive NA NA
Dark Chocolate 364.73 Negative - - ng ng Positive NA NA
Dark Chocolate 364.74 Negative - - ng ng Positive NA NA




Raw Materials

ISO 6579
Reference Alternative Method: SureTect Salmonella (ISO 6887-4:2017 enrichment): Paired with ISO 6579-1
Sample Method
Product NumEer Instrument Direct Streak Oxoid 7500 Fast Agreement QS5 Agreement
Final Result 7500 Fast ct Qs5 ct XLD BSA Saan;i)::IIa Microbact 24E Final Result

Raw Organic Cacao 364.47 Positive + 2174 + 40.32 t t + Salmonella spp. Positive PA PA
Paste/Liquor

Cacao Butter 364.48 Positive + 21.10 + 2343 t t + Salmonella spp. Positive PA PA
Cacao Paste 364.49 Positive + 21.34 + 20.78 t t + Salmonella spp. Positive PA PA
Raw Cocoa Butter 100% 364.50 Positive + 20.42 + 22.16 t t + Salmonella spp. Positive PA PA
Chocolate Liguor Chunks 364.51 Positive + 20.36 + 21.01 t t + Salmonella spp. Positive PA PA
Cocoa Butter Refined 364.52 Negative - - ng ng Negative NA NA
Organic Cacao Paste 364.53 Negative - - ng ng Negative NA NA
organic Gocoa Butter 364.54 Positive + 20.25 + 217 m t + Salmonella spp. Positive PA PA
Organic Raw Cacao Beans 364.55 Negative - - at ng Negative NA NA
Unrefined Cocoa Butter 364.56 Positive + 39.51 -I-I- t t + Salmonella spp. Positive PA ND
Cocoa Beans 364.57 Positive + 20.11 + 20.50 m t + Salmonella spp. Positive PA PA
Cocoa Butter Refined 364.58 Negative -I-I- ng ng Negative NA NA
Cocoa Beans 364.59 Positive 20.79 + 18.75 t t + Salmonella spp. Positive PA PA
\?Vrgfz':f Cocoa Butter 364.60 Positive + 21.02 + 19.73 t t + Salmonella spp. Positive PA PA
Organic Cocoa Beans 364.61 Positive + 20.35 + 14.10 m t + Salmonella spp. Positive PA PA
Cocoa Beans 364.62 Negative - -I-I- ng ng Negative NA NA
Raw Cacao Beans 364.63 Positive + 21.78 + 20.09 m t + Salmonella spp. Positive PA PA
Cocoa Butter 364.64 Positive + 21.73 + 21.12 t t + Salmonella spp. Positive PA PA
Organic Raw Cacao Beans 364.65 Negative - ng ng Negative NA NA
Cocoa Butter 364.66 Positive 21.21 + 20.98 t t + Salmonella spp. Positive PA PA
Cocoa Butter 364.75 Negative - - ng ng Negative NA NA
Cocoa Butter 364.76 Negative - - ng ng Negative NA NA
Cocoa Butter 364.77 Negative - - ng ng Negative NA NA
Cocoa Butter 364.78 Negative - - ng ng Negative NA NA
Cocoa Butter 364.79 Negative - - ng ng Negative NA NA
Cocoa Butter 364.80 Negative - - ng ng Negative NA NA
Cocoa Butter 364.81 Negative - - ng ng Negative NA NA




Cocoa Powders

Alternative Method: SureTect Salmonella (pre-warmed BPW enrichment)
. Additional confirmation test by running a sub-culture in RVS
Sample ISO_ et [ PO Oxoid " according to the ISO 16140-2:2016 requirements
Product Final Microbact : . 7500 Fast Agreement QS5 Agreement
Number Result 7500 Salmonella 24E Oxoid Final Result
Fast Ct QS5 Ct XLD | BSA Latex XLD BSA Salmonella Microbact 24E
Latex

Cocoa Powder 364.1 Negative - - ng ng Negative NA NA
Cocoa Powder 364.2 Negative - - ng ng Negative NA NA
Cocoa Powder 3643 | Posive | + | 2423 | + | 2200 | t | t + Sa”s”;’:e”a t { + Salmonella spp. Positive PA PA
Cocoa Powder 3644 | Posiive | + | 2400 | + | 2207 | t | t + Sa":;:e”a t { + Salmonella spp. Positive PA PA
Cocoa Powder 364.5 Negative + 23.92 + 21.91 t t + Salrsn;:ella t t + Salmonella spp. Positive PD PD
Cocoa Powder 364.6 Negative + 2419 + 2214 t t + Salr:;:ella t t + Salmonella spp. Positive PD PD
Cocoa Powder 364.7 Positive - - ng ng Negative ND ND
White Chocolate Chocolate Chip 0 .

Muffin Mix 364.8 Positive - - ng ng Negative ND ND
Cocoa Powder 364.9 Negative - - ng ng Negative NA NA
Chocolate Pudding Mix 36410 | Posive | + | 2434 | + | 224 | t | t + Sa”s’ge”a t t + Salmonella spp. Positive PA PA
Baking Cocoa 364.11 Negative - - ng ng Negative NA NA
Dutch Hot Cocoa Mix-Milk Chocolate |  364.12 Negative - - ng ng Negative NA NA
Mik Chocolate Hot Cocoa Mix 36413 | Postive | + | 2398 | + | 2210 | t | t + Sa”s’ge”a t t + Salmonella spp. Positive PA PA
Milk Chocolate Hot Cocoa Mix 36414 | Posive | + | 2432 | + | 2155 | t | t + Sa":;:e”a t { + Salmonella spp. Positive PA PA
Chocolate Drink Powder 36415 | Posive | + | 2412 | + | 2196 | t | t + Sa”s”;:e”a t { + Salmonella spp. Positive PA PA
Cocoa Powder 36416 | Posive | + | 2384 | + | 2227 | t | t + Sa”s”::e”a t t + Salmonella spp. Positive PA PA
Chocolate Drink Powder 364.17 Negative - - ng ng Negative NA NA
Cocoa Powder 36418 | Negatve | + | 2378 | + | 2249 | t | t + Sa’?;:e”a t { + Salmonella spp. Positive PD PD
Cocoa Powder 36419 | Posive | + | 2364 | + | 2169 | t | t + Sa”s”;:e”a t t + Salmonella spp. Positive PA PA
Organic Unsweetened Dutched 36420 | Posive | + | 2310 | + | 22 | t | t + Salmonella |y { + Salmonella spp. Positive PA PA
Cocoa Powder spp.

Cocoa Powder 364.21 Negative - - ng ng Negative NA NA
Hot Chocolate Mix 364.22 Negative - - ng ng Negative NA NA
Baking Cocoa Powder 36423 | Posive | + | 2368 | + | 2153 | t | t + Sa”s":;e”a t { + Salmonella spp. Positive PA PA
Cocoa Powder 36424 | Posive | + | 2374 | + | 2353 | t | t + Sa”;”;:e”a ng t + Salmonella spp. Positive PA PA
Cocoa Powder 364.25 Positive -I-I- + 22.37 t t + Sa/?;:e”a t t + Salmonella spp. Positive ND PA
Organic Cocoa Powder 364.26 Negative - - ng ng Negative NA NA
Cocoa Powder 364.69 Negative - - ng Negative NA NA




Chocolates

Alternative Method: SureTect Salmonella (pre-warmed BPW enrichment)
ISO 6579 . Additional confirmation test by running a sub-culture in RVS
Product Sample Reference IS i DIICEEREE | Oxoid Microbact according to the ISO 16140-2:2016 requirements 7500 Fast Agreement QS5 Agreement
Number Method 7500 Salmonella ! 24E Oxoid Final Result 9 g
Final Result Fast Ct QS5 Ct XLD BSA Latex XLD | BSA Salmonella Microbact 24E
Latex
70% Cocoa Dark Chocolate 36427 | Posiive | + | 1978 | + | 2089 | 1 { + Sa”;”;:e”a t t + Salmonella spp. Positive PA PA
78% Cocoa Dark Chocolate 36428 | Positive v 2180 | + | 3640 | { ' Sa”:;:e”a t t + Salmonella spp. Positive PA PA
85% Cocoa Dark Chocolate 364.29 Negative + 41.69 - t t + Sa/r:;):ella t t + Salmonella spp. Negative PD NA
90% Cocoa Dark Chocolate 36430 | Positive + | 2054 | + | 2032 | t { v Sa”s”rj’:e”" t t + Salmonella spp. Positive PA PA
95% Cocoa Dark Chocolate 364.31 Negative - - - - ng ng Negative NA NA
Chocolate Syrup 36432 | Positive v 2081 | + | 256 | t { + Sa”s”;:e”a t t + Salmonella spp. Positive PA PA
Milk Chocolate Baking Chips 36433 | Positive v 479 | o+ | 273 | ot { + Sa”s”;:e”a t t + Salmonella spp. Positive PA PA
White Chocolate Chips 36434 | Negatve | + | 2125 | + | 3025 | { + Sa’?;:e”a t t + Salmonella spp. Positive PD PD
Milk Chocolate 36435 | Posve | + | 2064 | + | 2634 | t + Sa”:;:e”a t t + Salmonella spp. Positive PA PA
Dark Chocolate 364.36 Negative - - - - ng ng Negative NA NA
Milk Chocolate 36437 | Positive s 2005 | + | 231 | { + Sa’g";:e”a t t + Salmonella spp. Positive PA PA
Milk Chocolate 36438 | Positive + | 2075 | + | 259 | { v Sa’?;:e”a t t + Salmonella spp. Positive PA PA
Dark Chocolate 364.39 Negative - - - - ng ng Negative NA NA
Dark Chocolate Almond 364.40 Positive + | 2034 | + | 2289 t t " Sa”s”;’:e”a t t " Salmonella spp. Positive PA PA
Dark Chocolate & Mint Swirl 364.41 Negative -I-I- - - - ng ng Negative NA NA
82;:1”?2'00"'“ & Sea Salt 36442 | Positive v 2068 | + | 227 | { + Sa":;:e”a t t + Salmonella spp. Positive PA PA
Milk Chocolate & Caramel 364.43 Negative - - - - ng ng Negative NA NA
Dark Chocolate 36444 | Positive ol | o+ | w2 |t { + Sa”s”;:e”a t t + Salmonella spp. Positive PA PA
80% Cacao 36445 |  Positive + | 2090 |+ | 287 | t { + Sa”s";g’e”a t t + Salmonella spp. Positive PA PA
Chocolate Pudding 36446 | Positive s 2124 |+ | 223 | i { + Sa’?;;e”a t t + Salmonella spp. Positive PA PA
Dark Chocolate 364.67 Positive - - - - ng ng Negative ND ND
Dark Chocolate 364.68 Positive - - - - ng ng Negative ND ND
Dark Chocolate 364.70 Negative - - - - ng ng Negative NA NA
Dark Chocolate 364.71 Negative - - - - ng ng Negative NA NA
Dark Chocolate 364.72 Negative - - - - ng ng Negative NA NA
Dark Chocolate 364.73 Negative - - - - ng ng Negative NA NA
Dark Chocolate 364.74 Negative - - - - ng ng Negative NA NA




Raw Materials

Alternative Method: SureTect Salmonella (pre-warmed BPW enrichment)
ISO 6579 . Additional confirmation test by running a sub-culture in
Product Sample Reference I elEss Siiee]y Oxoid RVS according to the ISO 16140-2:2016 requirements 7500 Fast Agreement Qs5 Agreement
Number Method 7500 Salmonella Microbact 24E Oxoid Final Result
Final Result Fast Ct QS5 Ct XLD BSA Latex XLD BSA Salmonella Microbact 24E
et Latex

Raw Organic Cacao 364.47 Posive | -- - { ¢ + Salmonella | ¢ + Salmonella spp. Positive ND ND
Paste/Liquor spp.

Cacao Butter 364.48 Positive v 249 | o+ | 1936 | { + Sa’;"p%”e”a { { + Salmonella spp. Positive PA PA
Cacao Paste 364.49 Positive + | 2059 | o+ | 1995 | t t " Sa”s”p%”e”a t t + Salmonella spp. Positive PA PA
Raw Cocoa Butter 100% 364.50 Positive + | 2083 | + | 1964 | t { + Sa’;"p%”e”a { { + Salmonella spp. Positive PA PA
Chocolate Liquor Chunks 364.51 Positive v 2017 | o+ | 1743 | 4 { + Sa”:p‘;”e”a { { + Salmonella spp. Positive PA PA
Cocoa Butter Refined 364.52 Negative + 45,55 + 22.56 t t + Salztp%nella t t + Salmonella spp. Positvie PD PD
Organic Cacao Paste 364.53 Negative + 41.6 + 22.73 t t + Salrsnpc;nella t t + Salmonella spp. Positive PD PD
Organic Cocoa Butter Wafers 364.54 Positive + 20.31 + 19.76 m t + Sal;npc;ne/la m t + Salmonella spp. Positive PA PA
Organic Raw Cacao Beans 364.55 Negative + 44.82 + 39.05 t t + Sall:popnella t t + Salmonella spp. Positive PD PD
Unrefined Cocoa Butter 364.56 Positive -I-- -I-- t t + Salztp%nella t t + Salmonella spp. Positive ND ND
Cocoa Beans 364.57 Positive + | 2048 | + [ 1920 m t " Sa’;”p‘;”e”a m t + Salmonella spp. Positive PA PA
Cocoa Butter Refined 364.58 Negative - - ng ng ng ng Negative NA NA
Cocoa Beans 364.59 Positive +o 2140 | o+ | 1004 | t + Sa”g"p%”e”a t t + Salmonella spp. Positive PA PA
Organic Cocoa Butter Wafers | 364.60 Positive +o 2083 | + | 1947 | t + Sa’?p%”e”a t t + Salmonella spp. Positive PA PA
Organic Cocoa Beans 364.61 Positive + 21.07 + 18.18 m t + Salrsnpc;nella m t + Salmonella spp. Positive PA PA
Cocoa Beans 364.62 Negative - - ng ng ng ng Negative NA NA
Raw Cacao Beans 364.63 Positive s | 2124 | 4 | 1956 | m { + Sa’;"p%”e”a m { + Salmonella spp. Positive PA PA
Cocoa Butter 364.64 Positive ol 21 |+ 202 ] t + Sa’?p%”e”a t t + Salmonella spp. Positive PA PA
Organic Raw Cacao Beans 364.65 Negative - - ng ng ng ng Negative NA NA
Cocoa Butter 364.66 Positive o101 |+ | 1997 |t { + Sa’;"p%”e”a { { + Salmonella spp. Positive PA PA
Cocoa Butter 364.75 Negative - - ng ng ng ng Negative NA NA
Cocoa Butter 364.76 Negative - - ng ng ng ng Negative NA NA
Cocoa Butter 364.77 Negative - - ng ng ng ng Negative NA NA
Cocoa Butter 364.78 Negative - - ng ng ng ng Negative NA NA
Cocoa Butter 364.79 Negative - - ng ng ng ng Negative NA NA
Cocoa Butter 364.80 Negative - - ng ng ng ng Negative NA NA
Cocoa Butter 364.81 Negative - - ng ng ng ng Negative NA NA




Pet Food (1:6 ratio+) (375 Q)

Pet Food (25 g)

SureTect | SureTect g

Salmonella|Salmonella Alternative Confirmation ISO 6579-1:2017 Confirmation £

> S - QS5 - 7500 e g
qg), ltem Inoculation Level %_ 20 Hour 20 Hour 20 Hour » %_ MKTTn RVS 51 o » f(”
g § MiErobact Identification Tsué § % é—) Identification Tgsé E
Instrument Value (CT) |XLD [ BSA atex Ty XLD | HE [XLD | HE | o | T T i

SaoyBeetandChdenMiniBieskibbe | 12201 (12) | 41 2344 2342 t | t + SalmonellaSpp.| Pos | 51 || t t t t | +] + [samonelaSpp.| Fos| PA
Seak and Chiden Crundy Bites for AdLits L - - ng | ng Ng|R|Img|mg| | g Neg| NA
Svell Dog IncedBITES Beef 4321102 | 43| 18 | 19% |t | t +  |samonelaSP0.] Pos | 33| ng | g | g | ng Neg| PD

Chicken Flvor Py Bites p) - - lal| a Ng [ 54| a | a| a | a Ng| MNA

Pupy Dog Foodwith Chicken 5 - - a | a Ng| 5| al| alala Ng| NA

Sell Dog Siesk and Viegeieble Kioble 46 - - ng| g Ng|S6)m|mg|mg) g Neg| MNA
Puppy Chickenand Viegetable Kidble 12211(16) | 47 195 229 t t + SalmonellaSOP.| Pos | 57 | t t t t | +| + [samonelaspp.| Pos| PA
CorpeeChidenadReePyKibe | 22341(24) | 107 | 199 | 2024 |t | t | + |samonelaSpo| Pos |12 t | € | T | t | +| + |samonclaspp.| Ros| PA
HletMignon and Viegetable Adult Kible 2213118 | 18| X510 581 t |t + SalmonellaSPP.| Pos | 113 | t t t t | +| + [samonellaspp.| Pos| PA
Chidenand Broan Rice Pygpy Kidble 12101310 | 10| 4013 215 |(ng| gy Neg [ 14| t t t t | +| + [samonelaspp.| Pos| PAND

Aduit HealtryWWeight Dog Kidble A7) - - ng| g Ng|22)g | g|g) g Neg| NA

Lifer Protection Support Puppy Kidole 2311218 | 28| 1933 203 t| t + SalmonellaSP.| Pos | 263 | t t t t | +| + [samonellaspp.| Pos| PA

Life Protection Support Senior Dog Kidble 219 - - al ng Ng|264|mg | | ng| g Neg| NA

- PramumNutrition Kioble For Cats 20421(18) | 20| 2437 S18 | m| m +  |SamonellaSP.| Pos | 266 g | g | g | g Ngg| PD
& |Heart, Eye, and Iy Spport Puppy Kitbe Z - |ala Neg [266] at | a | g | ng Neg| NA
K Cavpee CatKie 1242426) | 22| 1985 | 2168 | t | t +  [SamonelaSPD.[ Pos [267 | t | t | t | t | +]| + |samonelaspp| Pos| PA
g Chideenand Turkey Havor CatKible 223 - - ng| ng Ng|28|mg| | g| g Neg| MNA
QrePlus Sypport Kiten Kioble 0120108) | 24 - - ng| ng Neg | 20| t t t t | +| + [samonellaspp.| Pos| ND
ChdenHavored First Year Kitten Kiobole 25 - - al g Ng |20 a | g| ng| g Nyl MNA
Litte Bies Sall DogKiobe 1233120) | 26| 2118 | 2% | t | t +  |samonelaSOD| Pos [27L] t | t | t | t | +| + |samonelaspp| Ps| PA

Svell Breed AdLit Dog Kibe 1344208 | 27| 197 | 219% | t | t | + |samonelasP| Rs |22 ng | ng | rg | ng Neg| PD

Umnary Tract Proiective Dog Kioble 43141(26) | 28 1962 038 t t + SalmonellaSOP.| Pos | 273 ng | g | ng | g Neg PD
Longevity Support Cat Kibble 2| - - g| gy Neg[Z/4| g | g | g| g Neg| NA

Seafood Havored Cat Kioble 20 - - ng| ngy Ng|Zh|mg | g| Q| g Neg| NA
AdieAditFomuaAditDogKie | 44212(26) | 31| 1904 | 2031 | t | ¢t +  |samonelaSP0.] Pos [ 26| g | g | g | ng Neg| PD
BeefDogKidble 22 - - ng| g Neg |277|ng | g | ng | g Neg| NA

Gian Free DogKinble 1102008 | 233 - - a| a Neg | 28| t t t t | +| + |samonelaspp.| Pos| ND

Chicken Ravored Cat Treats 24 - - a| a Ng 2P| g | | g| g Neg| NA

Sal DogMik Bone Dry Dog Treats 31220(16) | 2B | 2153 2164 t| t + SalmonellaSOP.| Pos | 280 | t t t t | +| + |samonelaspp.| Pos| PA
Vanely Pack SrepDog Treeis ) - - ng| g Ng|Bljmg | mg|mg) g Ng| NA

Beefand Chiden Dog Kidble 65 - - a| a N0 g | | g| g Neg| NA




Pet Food (1:6) (375 g) Pet Food (25 g)

Microbact

Latex Identification

Identification

Instrument Value (CT)

Final Result
Final Result

Wet Pet Food

Lamband BroarnRice auts nGawy 2210112 48 2110 22 t |t SalmonellaSpp.|Pos| S8 | t | t | t | t | +|+]| samonellaspp. | Pos | PA
Choppedand Gound Chiden Dier A - - ng| g Negl ® )|y g Neg | NA
Beef Quis nGravy 22312 20) 0 1960 2037 t |t SalmonellaSpp.|PFos| @O | t | t | t |t Salmonellaspp. | Pos | PA

Chopped and Ground ChidenCanned Foad 2531120) 10| 2078 215 t|t SalmonellaSpp.| Pos| 115 t | t | t | t | +| +]| samonellaspp. | Pos | PA
Chogped and Ground Beef Camned Food 3411120 m| 2B 2439 t |t SalmonellaSpp.| Pos| 116 t | t | t | t Salmonellaspp. | Pos | PA
Chicdkeenand SahonGrilled Bits 237 - - ng| ng Ng| 2 (g |ng|ng| g Ng | NA
Dukand Chiden Grilled Bits 31500(18) 28| 2010 204 t]t Salmonellaspp.| Pos| 23| ng | ng | ng | ng Ny | PD
Perfect Goat'\Vet Dog Food 2 - - ng| g Neg(284| g |y mg| g Neg | NA
Puppy SupportWet Dog Food 5413230 20| 1890 1961 t|t SalmonellaSpp.| Pos| 286 | ng | g | ng | ng Neg | FD

Fit and Healthy Active Dog\Wet Food 21 - - a | a Neg| 26| ng|ng|ng|ng Neg | NA
Jont Suypport\WWet Dog Food Natural contamination | 242 - - ng | ng Nl 287 t | t]t]|t SalmonellaSpp. | Pos | ND
Hearty Beef Sei/Vet DogFood Zacd I - ng| g Ng[28| g |my| | g Neg [ NA
Oganic Chideen Churk Diners 36051(30) 24| 1992 2071 t|t SalmonellaSpp.| Pos| 20| t | t |t | t salmonellaspp. | Pos | PA
Baked Chidken Dimner Chunks\Wet Dog Foad 2134020) 25 - - ng| ng Neg20| t | t|t]t Salmonellaspp. | Pos | ND
Chidenand Sieet Poiato Paié 246 - - ng| g Neg| 291 | ng [ g | ng| ngy Neg | NA
Tukey and Chiden Paié for Dogs 31211(16) 27| 358 417 t|t SalmonellaSpp.| Pos| 22| t | t | t | t SalmonellaSpp. | Pos | PA
BBQHavored Churks\Wet Dog Food 23 3 : g| g Neg| 28| g |y g g Neg [ NA
Chiden Entrée Chunks for Dogs 2510220) 20| 199 DA t|t SalmonellaSpp.| FosS| 24| t | t |t | t SalmonellaSpp. | Pos | PA
QreanFshand TunaCat Pate 20 - - ng| ng Neg| 26| g |ng|ng|ng Neg [ NA
Shreckld Beef inGrawy Xl 3 : g| g Neg| 26| g |y g| g Neg [ NA
Shedded ChidennGrawy =2 - - a | ng Neg| 27| g |ng|ng| g Neg | NA
Shredded\White Fish Tuma 21032 (16) 53 - - a| a Ng| 28| t t|t]t Salmonellasp. | Pos | ND

Beef SewChunks in Light Gawy A - - a| a N 29| g |mg|ny| g Ngg | NA
Chicken StiewBalanced DietWet Dog Food 32111(16) 25| 2006 014 t|t SalmonellaSpp.| Fos|[ 30| t | t | t | t salmonellaSpp. | Pos | PA
LambSemet Dog Food | - - ng| gy Neg[0L| g [y g | rg Neg | NA
FreshHome Codked Chiden Chunk Péié For Dags 57 - - ng| ng N33R |y |ng| gl g Ng | NA
Terder ChidenMosst Bites for Cats 12412 20) 28| 1923 19% t|t Salmonellaspp.| Pos| 3B | ng | g | ng | gy Neg | FD
Sliced Beef Rolis For STl Dogs 20 - - ng| ng Neg| 34|y |ng|ng| g Neg | NA
Chdenand BeefVediey for Cats 20 - - ng| g Neg| 3By ||yl g Ny | NA
Sliced Chicken Roest for Pets 12451 (26) XAl 2001 2042 m| m Salmonellaspp.| Pos| 36| ng | g | ng | ng Neg | PD




Pet Food (1:10) (375 Q)

SureTect SureTect 1=
Salmonella- | Salmonella - Alternative Confirmation ISO 6579-1:2017 Confirmation "E’
> = QS5 7500 3
08), itemn Inoculation - 2’
= Level E 20 Hour 20 Hour 20 Hour MKTTn RVS - T
° % Microbact § 23 Identification ‘_é’ E '-E'-
Latex T <
Instrument Value (CT) XLD | BSA XLD | HE | xLb | HE | © T o
SaoyBesfadChidenMiniBieskKibe | 12201(12) | 51 | 2& 279 t | t + t | t | t] t | +]| +| samonelasp. | Ps | PA
Seskand ChidenCrundy Bites for AdLits 2 - - ng ng ng| | ng| g Negy NA
Sel Dog IncredBITES Beef 53 - - ng ng ng| | ng| g Negy NA
ChdenHavor Pypy Bites A - - at at at at at at Nag NA
Puppy Dog Foodwith Chiden 5o - - at a at at at at Nag NA
Sl Dog Sieek and Viegeiebie Kicoe % - - g | g g| Q| g | g Neg [ NA
Puppy Chideenand Viegetable Kibble 12211(16) | 57 2119 2116 t t + t t t t + + Salmonella SPP. Pos PA
Canplete Chidkeen and Rice Pugpy Kidble 2234114 | 112 2008 2029 t t + t t t t + + Salmonella SPP. Pos PA
HietMignonand Viegetable Aduit Kidble 2213118 | 113 2.5 506 t t + t t t t + + Salmonella SPP. Pos PA
Chdenand Broan Rice Pygpy Kidble 1210110 | 114 236 229 t t + t t t t + + Salmonella SPP. Pos PA
AdLit HealthyWeight Dog Kioke 7 - - g | g g|m|[m|ng Ng | MNA
Lifer Protection Support Puppy Kidble 38 - - a | a g|mg| | n Ng | NA
Life Profecion Support Serior Dog Kide 23112(18) | 3®| 205 2110 t | t + t | t | t] t | + ]| + | samonelasp. | Ps | PA
- PremimNutrition Kioble For Cats 34510@26) | 310 227 254 m m + m|i m| mj| m| + + Salmonella SPP. Pos PA
& | Heat Eye, and hmmunity S.pport Py Kioe SE : a | a a | a | a| a Ng | MNA
E'é Carpleie CatKibbe 32 - - a | a || | Neg NA
o Chickenand Turkey Favor Cat Kidble 313 - - ng ng ng| | ng| g Negy NA
Ore Plus Sypport Kitten Kicble 51422128) | 34 1847 220 t t + t t t t + + Salmonella SPP. Pos PA
Chiden Havored First Year Kitten Kioble 3120410) | 315 224 2.5 t t + t t t t + + Salmonella SPP. Pos PA
Little Bites STell DogKinble 316 - - at ng ng| g| ng| gy Neg NA
Srell Breed Aduit Dog Kible 62135@34) | 37 1957 2097 t t + t t t t + + Salmonella SPP. Pos PA
Umary Tract Proiective Dog Kioble 1324224 | 318 2039 2068 m t + m m m m + + Salmonella SPP. Pos PA
Longevity Support Cat Kioble 5224332 | 319 2189 208 t t + t t t t + + Salmonella SPP. Pos PA
Seafood Havored CatKinble 30 - - ng ng ng| mg| ng| g Negy NA
Active Adult Fomulia Adutt Dog Kidble 21 - - ng ng ng| | ng| g Neg NA
Beef Dog Kibe 16052029 | 22| 2088 2086 t | t + t | t | t] t | +]| +| samonelasp. | Ps | PA
Gain Free Dog Kibble 33 - - at a ng| | g| g Negy NA
Chiden Havored Cat Treats 11321(16) | 4 2043 2106 t t + t t t t + + Salmonella SPP. Pos PA
Sl DogMik Bare Dry Dog Treatis 35 - - at at at at at at Nag NA
Varety Pack Srep Dog Treats 32422122 | 36 2160 2146 t t + t t t t + + Salmonella SPP. Pos PA

871®




Pet Food (1:10) (375 g)

SureTect SureTect c
Salmonella -| Salmonella - Alternative Confirmation ISO 6579-1:2017 Confirmation g
> 2 QS5 7500 §
=) i [} 20 Hour 20 Hour 20 Hour MKTTn RVS )
g e Inol(':g\lgtllon g- Microbact g g e TS :_(U
© oz Instrument Value (CT) | XLD = BSA | Latex | XLD HE XD | HE § 3 \dentification | & 3| &
Lamband BroanRice auts nGawy 2210112 3 2351 382 m t + t t t t + +  samonellaSpp.  Pos PA
Choppedand Ground ChidenDier ® - - g g g g g Neg [ NA
BeefCuts nGawy 22312 20) a0 2024 04 t t + t t t t + +  samonellaSpp.  Pos PA
Choped and Ground ChidenCamned Food 25311(20) 115 29 2324 t t + t t t t + +  samonellaspp.  Pos PA
Chopped and Ground Beef Caned Food 3411120 116 2461 X516 t t + t t t t  +  + | samonelasgp. PFos | PA
Chdenand SaShhonGilled Bits 1621122 7 2029 042 t t + t t t t + |+  samonelaSpp.  Pos PA
Dudkand Chiden Grilled Bits 6421434 38 1962 1984 t t + t t t t + +  samonellaSpp.  Pos PA
Perfect Coat\Wet Dog Food 39 - - a ng g g rg Neg | NA
Puaoy SupportWet Dog Food 33101(16) 30 2016 023 t t + t t t t  +  + | samonelasgp. PFos | PA
Fitand Healthy Active Dog\Wet Food 331 - - at a a at ng | g Neg | NA
Jont SuypportWet Dog Food NeiLral contamination | 332 1986 2020 m m + at at at at Neg | PD
Hearty Beef SewW\et Dog Food 333 - - g g g g g Neg | NA
Ogenic ChidenCurk Dinners 33A - - g g ng ng g g Neg | NA
3 Baked Chiden Dimer Chunks\Wet Dog Food 14320(20) 35 2114 2086 t t + t | t | t t + |+  samonelaspp. Pos PA
L Chidkenand Sieet Polaio PAié B - - a | a g g g a Neg | NA
§ Turkey and Chiden Paie for Dogs 22301(16) 337 064 2030 t t + t t t t + |+  samonelaSpp. Pos PA
= BEOFavored Chunks et Dog Food 3| - i g g a a a a Neg | NA
ChidenBntrée Chunks for Dags 30 - - g g g g g g Ny | NA
CeanFshadTunaCatPaie 4532232 30 19.78 2017 t t + t t t t + +  samonellaspp.  Pos PA
Shrected Beef nGravy | - : g g g g g g Neg | NA
Shredted Chicken nGray w| - - g g g g g g Neg | NA
ShredoedWhite Fish Tura 42212 (22) A3 1963 004 t t + t t t t + |+  samonelaSpp.  Pos PA
Beef SewChunks nLightGiavy m| - - g g g W g g Neg | NA
Chicken StiewBalanoed DietWWet Dog Food 45 - - g g g ng g g Ng | NA
Lamb S\t Dog Food 36 - - g g g g g g Neg [ NA
FreshHame Cooked Chiden Churk Pate For Dogs 2422122) A7 .76 0H4 t t + t t t t + +  samonellaSpp.  Pos PA
Tender ChidkenMist Bites for Cats 5613336 | 38| 1925 1893 t |t + t |t t t  + + | samonelaspp. Pos | PA
Sliced Beef Rolis For STl Dogs 349 - - g g g ng g g Ng | NA
Chidenand BeefMediey for Cats 30 - - a | a g g a a Neg | NA
Sliced Chidkeen Rosst for Pets 22432 (26) Il 2120 2104 m m + m m m | m | + +  samonelagp. Poss | PA




Meat & Meat Products (375 g)

Meat & Meat Products (25 g)

SureTect SureTect é
Salmonella - || Salmonella - Alternative Confirmation ISO 6579-1:2017 Confirmation o
Qs5 7500 >
- 0 o <
) Inoculation % 8 24 8 24 8 24 Microbact = f) = §
g ltem Level 2 | Hour | Hour || Hour | Hour | Hour Hour Latex > E’- N RV v | O > (I
O = Identification® 12 3 & E | Identification i
Instrument | Instrument _(_EG T .g
Value (CT) Value (CT) XLD BSA(XLD BSA(8Hr |24Hr iT XLD| HE |XLD | HE i | 8Hr |24Hr
FreshGround Pok (A0%oFat)* 21121(14) | 1 | 0B 2Z7B|RB|Z773| m | m|m|m| + | + [samonelaspp.|Pos| 1L m| m| m| m| + | + |samonellaSpp. |Pos| PA | PA
Cauntry Pok Ground Sausage (28%oFatyt 23110(14) | 2 || BR[| BV 2B m | mim| m| + | + [samonellagpp.| Ps| 12| m| m| m| m| + | + |samonelaspp. | Pos| PA | PA
Chorizo Pork Sausage (230 Fat)* 4331028 | 3 |4 263|BHB| 249 m | mim|m| + | + [samonellagp.| Ps| 13| m| m| m| m| + | + |samonelaspp. | Pos| PA | PA
FreshDied PO Tps @6Fal)¢ | el | 4 | 734 B52| 864 8| e [ a8 | m| m| + | + [samonelaspp.| Fos [ 14 at | at | at | at Neg| PO | FD
MVGCUTJ%(?B)/OL%)* 24201 (1,8) 6 |RR\2I87|RMB|ZI12l m | m|{m|m| + + || Salmonella SPP. Psl16f M m| | m| m| + | + Salmonella SPP. Pos| PA| PA
RavGound Besf (806 Lear)t 70 -1 - - -lalalala Ng|17] at | a | a | a Neg| NA | NA
RawGround Tukey (88%6Lean) 9 - - - - |a aja|at Ng| 19| at| at | at | a Neg| NA | NA
RavShaved Pork* 22321 (2,0) 8 | BV B7/L|371B| DB/ m | m|{m| m| + | + Salmonella SP. P& M m m| m| + | + Salmonella SPP. Pos| PA| PA
. FI'GQ’]GTU.IdPCﬂ((‘]G’/OFaI)* 34312 (2,6) & |3AB|BA|RR2ZIB| M | m|{m| m|+ | + Salmonella SP. PO M m | m| m| + | + Salmonella SPP. Pos| PA | PA
3
« Fresh Diced Pok Tips (680 Fat)* 22411120 | 8 | AB DH|AM IS5 m | m|m| m| + | + [samonelaspp.|Pos| 9| at | at | at | a Neg| PD | PD
RavShaved Beef 15122 (2,2) &6 [ VB A0|3AAAB| M | m|im| m| + + | Salmonella SPP. Ps|A M/ m m m| + | + Salmonella SPP. Pos| PA| PA
RawGround Beef (730Lean)* 26211@24) | 8 |35 20|27/ B3| m | m|im| m| + | + |samonelaspp.|Pos| B a| m| m| m| + | + |samonelaspp. | Pss| PA | PA
Beer Bratwurst Sausage* 40| - - - - a |a|at| at Ng|Sll| at | at | at | at Nsg| NA | NA
Hat Iron FHark Stieak 12511(20) |461| - - - - a |at|at|a Ng|SI2l m| m| m| m| + | + |samonellaSpp.| Pos| ND | ND
Bore nPork Shoullder Siesk LK) - - - - |ajaja]|at Neg|SI3| at | at | at | at Neg| NA | NA
LambLonChops 13313022 |483| - | - | - | - |a |ala a Neg|514| at | at | at | at Neg| NA | NA
Ferken Beef SortRbs* ol el - 806| - (2661 ¢ mF|m | m| + | + |samoneiaspp| Ros (55| m| m | m| m| + | + | samonelasp. Pos| ND| PA
Sest lialian Sausage* Ib| - - - - a |af|at| at Ngg|5l6| at | at | at | at Neg| NA | NA
ThinSliced Beet Stp Steek o] - - - - a ajat|a Neg|Sl/j at | at | at | at Neg| NA | NA
Beaf Botiom Sirloin Stieak 2351114 | 467 | - - - - a |a|a|a Neg 518 m| m| m| m| + | + |samonellaspp. | Pos| ND | ND
Fresh Dioed Pork Belly* - - - - a |oaf|at | at Ngg|643| at | at | at | a Neg| NA | NA
RawGround Beef (88%0Lean) 60| - - - - |a aja|at Neg|6M| at | at | at | at Ng| NA | NA
Fresh Thin Slice Bore in Pok Chops 60| - | - | -] - |alalala Neg |65 at | at | at | a Neg| NA | NA
Country Style Sausace® &Ll - | - | - | - |[a | alala Neg|646| at | at | at | at Neg| NA | NA

*High fat (2 206 content 6887 sample prep folloned;  Identical resuits prociced at both rminimum @ hour) and mexdimum (24 hour) time points; 2 Samplewes aonfimed through troubleshooting procedL e (see IU)




Meat & Meat Products (375 g) Meat & Meat Products (25 g) z

SureTect | SureTect g

Salmonella - | Salmonella - Alternative Confirmation ISO 6579-1:2017 Confirmation o

. s QS5 7500 = 2

O 5 Identification | | < | < | Identification |

'\'/‘;tl:g'?g%t 'C;ﬁ;”(”ce%t XLD | BSA [XLD|BSA [8Hr | 24Hr g XLD |HE|XLD | HE | _ | € |8Hr [24Hr
e ey CLoOn | eion| 5| - | B47| - BB nt | a [m| m|+ | + |samonciaspp. Pos| 15| at |at| at | a Neg | NA| FD
SeetOhili Lime Chicken Breest (Viariated) | 121.10(10)| 8 | 3433/ 288| 3416/245) m | m | m| m | + | + |samonelaspp.| Pes| 18] at |at| a | at | + | + |saimonellaspp.| Fos | FD| FD
Al Pasior Boneless Pork Dices (Viarreted)* | 14,102(16)| 10 [ 3755|2463 3B45(240| m | m | m| m | + | + [samonellasgp. Ps| 20| m|m| m | m| + | + |samonellaSpp.| Pos | PA| PA
Calfomia Garic Seasored Vamesed Pok |51 053(16) | 84 | 3447|280 64|82 m | m | m| m | + | + |samoneiaspp Ps[ @ m|m| m| m| + | + [samoneiasmp.| Ps | PA| PA
Chilardiedt e DRI SToed |33412(26) | 8 | 3362 450[ A0 B512) at | m|m| m| + | + |samonelaspp. Pos| B| m|m| m| m| + | + |samonelaspp.| Fos | PA| PA
Chimidum Street TacoMarnated Fank Siegk| 12223 (20) | 87 | B3B| B66| A71 /26061 m | m | m| m | + | + |samonelaspp.| Pos| B m|{m| m| m| + | + |samonellaspp.| Pos | PA| PA
SesredBorekessBesfBridet | 12311(16) 471 - | - | - | - | gl at |at| a Neg|s2| t [ t] t | t | + | + samoneiasop. Pos | ND|ND
Herb and Oive Oll Pork Tenderlon Medallions| 251,11 (20) | 472| 35649/ 2346| 608 |24R| a&¢ | m [ m| m | + | + [samonellaspp.| Ps|523| at |at| at | at Ngg [ FD| PD
Broan Sugar Pork Belly* m| - - - -]alalala Neg 54| at |at| at | a Neg | NA| NA
3 Boneless Por Roest Spicy Carmitas aa| - | - - - Ja ajal|a Neg|55| at | at| at | at Neg | NA| NA
E EBODy R bPok Terderion ) - | - - - lalalala Neg|56| at |at| a | at Neg | NA| NA
% Seasoned BeefMeatioaf* 31412(122) |46 3756|593 B5L|615( at | m [m| m | + | + [samonelaspp.| Ps|S27| m|m| m | m| + | + |samonelaSpp.| Pos | PA| PA
g Marinetied Kabi Beef Flark Siesk ar) - | -] - | -lalalala Neg 58| at |at| a | at Neg | NA| NA
g TuscenHerbPork Lo 51103(20) 48| 67| 2441| B0/ 517) m | m [ m| m | + | + |samonciaspp. Pos|50| at |at| at | at Neg | PD| D
BBQ Seasoned Pok Tendkerion 14204 22) | 4P| - - - - o aja| a Ng[50f m m| m| m| + | + |saimonellaspp.| Pos | ND| ND
mm%wm‘a%‘c | - - - -]alalala Neg|s3L at | at| at | a Neg | NA| NA
PeperSeasned Besflon Sk | 5131.1(22)| 481 338 2769 408|270 m | m [ m| m | + | + [samonciasmp. Pos|52| at |at| at | a Ngg | PD| D
ltalian Seasoned Beef and Pork Mestoalls * | - | - -] -lalalala Neg [533] at | at| at | at Neg | NA| NA
Choohouse Dry Blend Seasoned Pork Chops | 44501 (28) 1483 3698 2803 3722|2846 m | m | m | m | + | + |samonellaSpp.| Pos|534| m|{m| m | m| + | + |samonelaSpp.| Pos | PA| PA
GarficandHerb Dy R bbed Lon Chrs w| - - - -falalala Neg|55| at |at| at | at Neg | NA| NA
Street TaooMerinetied Stesk Strios 2| -] -] -] -lalalala Neglea7| at | at| at | at Neg | NA| NA
Roesied Garlic Marneied Ribeye Siesk 68| - | - | - | -|al alala Neg|648| at |at| at | at Neg | NA| NA
Al PasiorMarinaied Pok Tips 4 - | -| -] -lalalala Neg|649| at |at| at | at Neg | NA| NA

*High fat (= 20%/0) content 6387 sampke prep folloned; * Identical results prooluiced at bath minimum (8 hour) and meximum (24 haour) time ponis; 2Sarmple wes confimed through troubleshooting procedure (see IFU).




Meat & Meat Products (375 Q)

Meat & Meat Products (25 Q)

s:jlrjnrgI:ﬁ; s:jlrjnrgI:ﬁ; Alternative Confirmation ISO 6579-1:2017 Confirmation %
_ . QS5 7500 . sz,
O & Identification® | o | & S | | Identification | T
Valéj:_er)(le. Value (ie. CT) XLD | BSA [XLD | BSA |[8Hr | 24Hr = XLD | HE |XLD | HE = | 8Hr | 24Hr
FozenGiound Vel 11335(26) | 488 | BB/ B0 HOL/BB| t | t [m| m |+ | + [samonelaspp.|Pos| 50| at | at | at | at Neg| PD| PD
Goud BeefCGumbes* 12601(20) | 40| - - - - |ng| a |al a NG| 50| m| m| m| m|+| + |samonellaspp.|Pos| ND| ND
73/6Lean Frozen Beef Burger Patties 0| - | - | - | -lalalala Neg| 541 | at | at | at | at Negl NA| NA
Fozen Beef Burger Patties Mm| - | -] -] -Ja|alala Ngg| 52| at | at | at | a Neg| NA| NA
91%Lean Becf Patties 4510122) | 42| 318 2437| RWB (240 at | m [m| m | + | + [samonellaSpp. Pos| 543 | at | a | at | at Ng| FD| FD
88/0Lean Beef Patties 15022120) |4B| - | - - - |alaja| a Neg| 4| m| m| m| m |+ | + [samonellaspp./Pos| ND| ND
Reedly to Cook Frozen Beef Liver | - | - | - | - |alal|al a Ng| 56| at | at | at | a Neg| NA| NA
PramiumPok Sausage Pattiest 16003(20) | 46 | 3162 2498| 216|535 m | m |m| m | + | + [samonelaspp. | Ps| 56| a | a | at | a Neg| FD| PD
HotPork Sausage Patties® 21331(20) | 46| - - - - |a| a|a| a N 547 | m| m| m| m|+| + |samonellaspp.|Pos| ND| ND
< Prime R Beef Patties 21142 (20) | 497 | 57 | 2447| BO| B0 m| m|m| m | + | + [samonelasgp. Pos| X8| m| m| m| m| +| + samonellaspp. Pos| PA| PA
g Mid Country Sausage Patties® | - | - - | -lal alal a Ng| 50| at | at | at | a Negf NA| NA
Pok SausaceLinks® 40112 (16) | 40| 3184/2300] 243|845 m | m [ m| m | + | + [samonelaspp.|Pos| 50| m| m| m| m| +| + |samoneliaspp. Pos| PA| PA
Chedtbr Cheese Sausage Balls* 50| - - - - || gj|ng| a Ng| 561 | at | at | a | a Ny
80%oLean Becf Patties* 56001 (24) | 501 | 3440 2406| AHB (240 a | m | m| m | + | + [samonelaSpp.|Pos| B2 | at | at | a | at Neg| FD| FD
Country Style Pork Scrapple 52| - | - | - | - |a|a|ala Ng| B3| at | at | at | at Neg| NA| NA
Merterey JdackardRoasted Red Pepper Beef | - | -] -] -|mglglala Ngg| 54 | at | at | a | at Neg| NA| NA
Appe\ecd SmaeBeonand CrectbrBeef | 54550 00) | 504 | 2222(2308) 8312300 ng | m | m| m | + | + |samonelaspp. |Pes| B8 | m| m | m | m | +| + |samoneliaspp. Pos| PA| PA
ArgUsCrLok Beef Patties 5| - | - - | -|mg mglal a Neg| 566 | at | at | at | at Neg| NA| NA
80%/6Lean Organic Besf Burgers* 6201304) | 506 | B>5|2B%8| B34 12| at | m [ m| m |+ | + |samoneiasp. |Ps| B | at | a | at | a Neg| FD| FD
Grass Fed BeefBurgers g7 - | - | - | - |a|al|al a Neg| B8 | at | at | at | at Neg| NA| NA

*High fat (= 2070) content 6387 sample prep folloned; * Identical resuits produced at bath minimum (8 hour) and mexium (24 hour) time points.




Meat & Meat Products (25 g) Meat & Meat Products (25 g) =
SureTect SureTect %
Salmonella - | Salmonella - Alternative Confirmation ISO 6579-1:2017 Confirmation o
o QS5 7500 ° =
g . = rob z =
g Item inocutation é oo LS 22 ] s Hour | 24 Hour | Microbact 7 § MKTTn | RVS | | 3 i
O & Identification® % 3 % % Identification C%
Vgﬁg%@_eg;) Vgig%@_eg;) XLD|BSA|XLD |BSA| 8Hr | 24Hr 2 xLDp| HE |xD | HE | © | T £ | sHr [2aHr
806LeanGround Beef* | - | - - | - lal ala a Neg |63L| at| at | a | a Neg | NA | NA
73/0Lean Ground Beef* 21101(10) | 563 | 2490 | 811 | 574|249 m | m|m | m| + + |salmonelaSpp.| Ps | 62| at | at | a | at Neg | PD|FD
96l een Ground Beef 54 - - - - a | aj|a|a Neg|638| at | at | at | a Neg | NA | NA
SavedPok* 12111012 |56 | 62|29 | 2725|280 m | m|m| m| + + |salmonelaSpp.| Ps | 64| at | at | a | at Neg | PD|FD
Seved Steek 56 - - - - a a|a|a Ng| 65| at | at | a | a Neg | NA | NA
Diced Beef TacoMeat* s - | - - | - |al alal a Ng | 6% at| a | a | a Neg | NA | NA
FeshGroud Pork* 4,1,0,1,2(1,6) 5B 243 2A51 | B2 ZB3B M mm| m| + + ||Salmonella SP. Ps|&3/| M m|m|m|+]| + Salmonella SPP. Ps | PA|PA
Pak LonChops 50| - - - - lalalala Nag a| a | a| a Nag | NA | NA
GCountry Pork Sausage* 11312@16) | 50| - - - - |a|afa|a Neg M|  m|m| m|+| + |samonelaspp.| Pos | ND | ND
. NaiLral Pork Tenderion sl - | - | - | - |alalala Ng| 60| m| m|a|a Neg | NA | NA
©
. Hot fialian Sausage 1121400 | 52| - | - - - Jalafala Neg | 64| m| m| m| m| +| + |samonellaspp.| Pos | ND | ND
RawvGround Pork* 1,1,3,1,1(1,4) 5312642 280412/MW 2818 m m|{m| m| + + || Salmonella SPP. P62l M m|m|m|+]| + Salmonella SP. Pos | PA| PA
Beer Brawurst Sasaet sl - | - | - | - |a|alala Neg |51 at | at | a | a Neg | NA | NA
Hat Iron Hark Stiesk 1,2,5,1,1(2,0) 56| 2637|261 2695|2210l m m|{m| m| + + ||Salmonella SP. P52l m m|m|m|+]| + Salmonella SPP. Pos | PA| PA
Bore inPork Shoulder Sieek s - | - | - | - |a|alala Neg |53 at | at | a | at Neg | NA | NA
LambLonChops 1331322 | 577 | AB | 251 | 5@ 2422l m | m|{m | m| + | + [samonellaspp.| Ps| 54| a | at | at | at Neg | PD |PD
FelenBeefSotRbs | . sl - | - | - | - |a alala Neg |EI5| m| m| m| m | +|+ samoneiaspp.| Pes | ND|ND
Sneet fialian Sausaet s - | - | - | - |alala a Neg | 56| at | at | at | at Neg | NA | NA
Thin Sliced Besf Stip Steek | - | - | - | - |alala a Neg | 517| at | at | at | at Neg | NA | NA
Beef Bottom Sion Stesk 23511224 | JL - - - - a | afa| a Ng|SI8f m| m| m| m| + | + [samonellaSpp.| Pos | ND | ND

*High Tt & 207%) o 16587 s pe prep folloned,  Identical resuits proded at bath minimum @ houn andmesd mum (24 hou) e pors.




Meat & Meat Products (25 g) Meat & Meat Products (25 g) 2

SureTect SureTect £

: Salm(;snsella - | salmoneiia- Alternative Confirmation : SO 6579-1:2017 Confirmation %

5 Inoculation z 8 24 8 24 Microbact - z - E

%’ Item Level S | Hour | Hour | Hour | Hour 8Hour | 24 Hour I o ex S| e MKTTn | RVS | S 5 T

O & identification® | o | &3 & | €| identification | m

'\';;tl:‘ér?g% '\r;zltl:gr?g%t XLD | BSA | XLD |BSA |8Hr [24Hr 4 XLD| HE |XLD| HE | © | T £ |8Hr [2anr
Tenyaki Pok Tenderion 12410(16) 5856 | R | 2450| 3L74| 576 m | m | m | m | + | + |samonellaspp.Pos| 43 | m| m| m| m | + | + | samonelaSpp. | Pos| PA| PA
Cane Asach Lon Fank Stesk 60012(183) 56| - - - - a | a || a | a Nl 64| mim|  m| m| + | + | samonellaspp. | Pos| ND| ND
Chimichuni Loin Flap Steek s - | - - - |al alala N 65 | at| a | a | a Neg| NA| NA
Roested GarlicandHeb Pok Tederoin 1,14,11 (16) 588 | 2824|2823 2006/ 00L| m | m | a | m | + | + [samonellaSpp.|Pos| 646 | m| m | m | m | + | + | samonellaSpp. | Pos| PA| PA
AppeVWood Smaed Baoon Pork Loin 50| - | - | -] -|alalala Neo| 647 | at| at | at | at Neg| NA| NA
PeppeonPok Terderon | 12230(16) 50 | 2764 | 2385 883/ 400 m | m | m | m | + | + |samonelaspp. Pos| 648 | at| &t | at | a Neg| FD| PD
SersredBorsessBeefBiet (12311(16) 1| - | - | - | - |a | a|a | a N 52 t] t ]t ]t +] +] samonelasop. |Pos| ND|ND
HenandOhe QL ok Terceron | - | - | - | - |a|alala Neg| 53| at| at | a | a Neg| NA| NA
g BonSarPokBely*  |01141(14) 58| 2545 210 2612/ 268] m | m | m | m | + | + [samonciaspp. P 524 | at| at | at | at Neg| PD| PD
2 | Bonetess PorRoest Spiy Camis o - | - | -] - [alalala Nec| 55 | at| at | a | at Neg| NA| NA
£ | EmQDyRbPakTerderon | - | - | - | - |a|al|ala Ned 56 | at| at | a | a Neg| NA| A
§ Seasoned BeefMesatioaf* 31412(22) 56 | 2034|2800 048/ 2416 m | m | m | m | + | + |samonelaSpp.Ps| 527 | m| m | m | m | + | + | samonellaSpp. | Fos| FD| PD
" | VeraiedKabi Besf Ferk Siesk g - | - - - |al ala, a N 58| a| alal a Neg| NA| NA
TiscenHetb PorkLon | - | - | - | - lalal|ala N 50 | at| at | a | a Neg| NA| NA
BBQSeesoedPok Tederon  (14204@22) 5O | - - - - a | a | a | a Negf B0 mim| m| m| +| + | saimonellaspp. | Pos| ND| ND
S@&T‘edpakﬁ,ﬁg,ca"bm@aﬂb | - | - | - | -|alalal|a Ned| 53 [ at| at | at | a Neg| NA| NA
Peper Seasoned BeeflonSteek (51311 (22)| 601 | 2880 | 28| 2017|2312 m | m | m | m | + | + |samonelaSpp.|Pos| 5 | at| at | at | a Ngg| FD| FD
heden Seestred Beefand Fork | - | - | - | - |alalal|a Ned 53 | at| at | at | a Neg| NA| NA
WD}’&"@WM 44501028 68| - | - | - | - |a|a|a | a Ned 5% [m| m| m| m| +| + | samonenaspp. | Fos| ND| ND
GaricardHerb Dy Rubbed Lo Chops o - - | - - lalalala N 55 | at| at | a | a Neg| NA| NA

*High fat (= 20%0) content 6837 sanmple prep folloned; * Identical results produced at bath minimum 8 hour) and meximum (24 hour) time pornts.




Meat & Meat Products (25 g)

Meat & Meat Products (25 g)

SureTect | SureTect %
Salmonella - | Salmonella - Alternative Confirmation ISO 6579-1:2017 Confirmation o
. c Qs5 7500 . 5
*% ltem '"Ofg\'/aglm" é- H(?ur Hitr Hc?ur Hﬁtr 8Hour | 24Hour Mif;‘t’gf‘“ g é MKTTn | RVS ol s g I
S & dentification* | o | & € |& | wentification | m
'C;ltl:‘;r?g;‘)t 'C:Itlz:“(’g%t XLD | BSA |XLD |BSA | 8Hr |24Hr g xLo| HE |xLp| HE | © | T 2 |8Hr [24Hr
Frozen Grourd Vel e8| - | - | -] -|lmg|mg|al a Neg 50| at| a | a | a Negl NA| NA
Goud BeefCumbes* 1260120)| 60| 2666| 2P| R | 20| t t{m| m| + | + [samonellaspp.| Pos |50 m| m | m | m |+ | + | samonellaSpp. |Pos| PA| PA
73/oLean Frazen Beef Burger Patties* elo| - - - - a | a | a| a Neg|HAl| at | at | at | a Neg| NA| NA
Ficwen Beef Burger Petties o) - | - | - | - lalalal a N |52 at| at | at | a Neg| NA| NA
9196LeenBesf Patties 4510122 612| 2772| 210| BB 20| m | m [ m | m | + | + |samoneiaspp.| Pos |58 at | at | at | at Neg| FD| FD
83/0L.een Becf Patties 1502220)| 613 25| DB [ HBZ/| PO m | m | m | m| + | + [samonelasgp.| Pos|54| m| m | m| m | +| +| saimonellaspp. |Pos| PA| PA
Reedy to Cook Frazen Beef Liver 64| - - - - ||| g Neg |5 at | a | a | a Neg| NA| NA
PremimPok Sausage Pattiest 65 - | - | - | -|la|alala Neg 6| at| at | a | a Negl NA| NA
Hot Pork Sausage Patties* 2133120) 66| - - - - a|a|ala Neg |547 m| m | m| m|+|+|samonellaspp. |Pos| ND| ND
c Prime Rb Beef Patties 21142 20)| 617 2876|206 286|215 m | m | m | m | + | + [samonelaspp.| Pos|H8] m| m| m | m | +| +| saimonellaspp. |Pos| PA| PA
g Mid Caunry Sasage Patties® 68| - | - | -] -lalalal a Ng|50| at| at | a | a Negl NA| NA
Pok Sausage Links* 40112(16)|619| - - - - lmg|g| a | a NS0l m| m| m| m |+ ]| +| samonellaspp. |Pos| ND| ND
Cheddar Cheese Sausage Balls* - - - - ||| g Neg |6l at | at | a | at Neg| NA| NA
806\ ean Beef Patties” e - | - | - -lalalal a Ng |52 at| at | at | a Neg| NA| NA
Cauntry Style Pok Sorgpe 11213(16) 62| B84 08| 2653/ 217| t | t | m | m| + | + |samonelasmp. Pos|5:3| at | at | at | at Neg| FD| FD
Merterey Jeck and Ronsted Redl Pepper Beef | - - | -| -lalalal a Neg |54 at| at | at | at Neg| NA| NA
Appe\Weod SmdeBanardChectbr Beef 54555 00| 64| 2002 2084| 2004 2104 m | m | m | m | + | + |saimoneiaspp. Pos |58 m| m | m| m | +| +| samoneliaspp. |Fos| PA| PA
ArgsChuck Beef Patties & - | - | -] -|lmglalala Neg|om6| at| at | a | a Negl NA| NA
SLenOrpnicBeefBugers” | 62013(24) 66| 2877/ 2164|206/ 2177) m | m | m | m | + | + |samoneiaspp. Pos|57] at | at | at | at Neg| FD| FD
Giass FedBeefBurgers 1240108 62| - | - | - | - |a | al|a| a Neg |58 m| m | m| m |+ + | samoneiasop. |Pcs|{ ND| ND

*High fat (= 20%6) content 6837 sanmple prep folloned; * Identical results produced at bath minimum 8 hour) and meximum (24 hour) time pornts.




PIF (375 g) PIF (25 9)
SureTect | SureTect =
SalmonellaSalmonella - Alternative Confirmation ISO 6579-1:2017 Confirmation g
> o | -Qss 7500 = S
S item Inoculatlion 9 = 2
g Leve € | 18Hour | 18Hour | 18Hour | o € | MKTTn | RVS | g | 1 Py [
© CCDU Nl'ig;gic Identification 2% 8 % % Identification 2% L%
= O | T ==
Instrument Value (CT) [[XLD | BSA XLD | HE |XLD|HE
PranumMik Based Poadered Fomulaw/ Iron j j
Ponder Infant Fomula (no Prabiotics) 64 - - ng| ng Neg| 74| ng| ng | ng| g Neg | NA
=oysesnep O aWINIoN( 1 2322100 [65] 1978 | 1990 |t | t | + |samonclaspp|Ros| B t | t |t t|+| + Samonelaspp. | s | PA
Gantle Soy Fommula (no Prabiotics) 41123@22) | 63| 1886 1953 t |t +  |samonellaspp.fPos| B t | t | t |t |+ ]| + | samonellaSpp. | Pos | PA
Plant Based Dairy Free Fomula (noPrabiotics) 1,1202(12) | | 2674 2135 t |t + |samonellaspp.fPos| | t | t |t |t |+ ]|+ samonelaspp.| P | PA
MkBesediniantbomuBWINoN (o | 51231¢18) [117] 230 | 2811 | t | t | + |samonelaspp|Pos|22L] t | t | t| t | +| + | samoneiaspp. | Pos | PA
N Praootics) _
8 | InentFomuawin/Z2 8- CasenPIoeN (0 | 53115 (18) (18] 2729 | 2807 | t | t | + |samonelaspp)Ps|12| ng | g | gl ng Neg | FD
3 Prabiotics)
2 Infant Fomruiawith Iron 125 - - ng| ng Ng| 171 ng | ng | ng| g Neg | NA
2 Soy infart forrulawith Iron 43511028 |126) 1960 | 208 | m| m| + |samonelaspp.|Pos|172| ng | ng | ng| ng Neg | PD
©
g Breast Mik Substitute Infant Fomuia 127 - - ng| ng Neg|173| ng | ng | ng| g Neg | NA
g Mik Basad infart Foruia 62104026 128 211 | 24 | t| t | + |samonelaspp[Pos|174] t | t |t | t|+] + samonelaspp. | Pos | PA
£ | InfantFomuiaPLs for Prameture Infaris 129 - - ng| ng Neg| 1| ng | ng | ng| ng Neg [ NA
§ Whoe Mik Infant Fomuia 1151424 |130| 1890 1987 t t Salmonella Spp.| Pos | 176 t Tttt + | salmonellaSpp. | Pos | PA
§> GoatMik Based Infant Formmula 6211632 [131] 199 2149 t | m + SalmonellaSpp.|Pos| 177 t | t | t | t |+ | + | samonellaSpp. | Fos | PA
Infant Fomulawith Rice Base for Sersitivity (1% - - ng | ng Neg| 178 g | ng | ng| g Neg | NA
Infent Fomuia for Food Sensitivities 2232426) |133] 1974 2081 t |t +  |samonellaspp.[Pos|1@| t | t |t |t |+ |+ samonelaspp.| P | PA
Infant fomnula for Lactose Sarsitivity 1A - - ng| ng Ng|180| ng | ng | ng| g Neg | NA
NonGVIOOrganic Soy Based Infant Fomula | 631,11 24) (15| 1959 200 t |t + |samonellaSpp.|Pos|18l| ng | ng | ng| ng Neg | PD
Oganic Goat Mik Infant Fomuia 1% - - ng| ng Ng| 12| ng | ng | ng| ng Neg [ NA
O‘(_H”ICSGI”SIU\F%I%H’CIARAMHI 15132@24) 137] 1998 2114 t t + SalmonellaSpp.|Pos|183| t | t |t | t | + | + | samonellaSpp. | Pos | PA




PIF (375 g) PIF (25 g)

Microbact | gentification % Identification %
Grass Fed Vik Based Fomulaw/ Probiotics 21122(16)| 61| 27171 215 t |t + Samonellaspp. | Ps| 7L | t | t | t | t | + | + |samonelaspp.] Pos | PA
Oganic ik Bassd Infant FomuiaWith Iron and Prabiotics - - g | ng Ng| 3/ mging|ng| g Neg | NA
Oganic Dairy Infant FamuiawiPrabiotics 33100(14)| 66| 1928 2100 t |t + SalmonellaSpp. | Pos| 76 |ng| g | ng| g Ngg | PD
Gente Caplete Nutrition FomuiawProbiotics 67 - - ng | g Neg| 77 |ng|ng ng|rg Neg | NA
Carpete Infnt Formuiaw/ Probiotics 22501(20)| ©| 1862 | 18% | t | t + | samonelaspp. |Pos| @ |t |t | t| t| + | + |samonelaspp.| Pos | PA
Total Mik Based Infant FomulawiPrabiotics 560014 | 119| 2074 210 t t + Salmonellaspp. | Pos | 123 t | t | t | t | + | + |samonelaSpp.| Pos | PA
_ Gantie Digestive Infant Fomuiaw/Probiotics 2341122 | 120, 2310 272 t |t + SamonellaSpp. | Pos | 124 t |t |t | t| + | + |samonelaspp.| Pos | PA
é BExtersive HA for ik InfoleranceswiPrabiotics 138 - - ng | a Ny 134 | g g| ng| g Neg | NA
£ SoothePro for Gente TummieswiProbiotics 21131(16)| 10| 24 | 267 |t | t | + | samonclasmp. |Rs| 18| t |t | t|t| + | + |samonelaspp.| Pos | PA
% Oganic Mik Based FomulawPrabiotics 140 - - a | a Ny 16| g g| ng| g Ny | NA
€ | OuenicGrass Fed Cowvik BeserFormLwPIobiics w| - I I Neg | 187 | rg | rg | g | g Neg | NA
£ Hypoellergenic It Fomuawlionand Pobioics. | 151,11(18) | 42| 2023 | 2067 | t | t + | samonelaspp. | Pos| 188 | ng | ng| ng| g Neg | PD
é NenSupremeProw/ Probiotics 13122(18) | 143 273 2435 t |t + SalmonellaSpp. | Pos | 189 | ng | ng | ng | ng Neg | PD
% Pure BissNon - GVOmik besed fomuia 1413100 | 144 2063 | 266 | t | t + | Samonelaspp. |Pos| 10| t | t | t| t| + | + |samonelaspp.| Pos | PA
Neocate Anino Acd Bas Infant Fouia 1222320 145| 2406 2461 t |t + SalmonellaSpp. | Pos | 191| t | t | t | t | + | + |samonelaspp.| Ps | PA
PramumGoatMik Formuiawith Methytiolate 146 - - a | a Ny 12 | g ng| ng| g Neg | NA
Gold PLssMik Based iInfart Formua 21202(14) 147 247 | X066 | t | t + | samonelaspp. |Pos| 18| t |t | t| t| + | + |samonelaspp.| Pos | PA
Nen BxpertPro Sensprow/ Probiotics 48 - - g | g Neg| 14| g g | ng| ng Neg | NA
Nutramigen Hypoellergenicw/ Probiotics 11141(16)| 10| 2426 | 14 | t |t + | samonelaspp. |Pos| 16| t | t | t| t| + | + |samonelaspp.| Pos | PA
Ogeanic Dairy Infant Fomnuiavwiron and Prabiotics 639 - - a | a Ng 64| g gyl g Ny | NA




PIF (375 g) PIF (25 g)

SureTect | SureTect <
Salmonella -| Salmonella - Alternative Confirmation ISO 6579-1:2017 Confirmation =
> = QS5 7500 g 8
08), ltem Inoculation 9 2 2
= Level £ | 18Hour 18 Hour 18Hour | - £ MKTTn RVS | 5| o - =
O & Mierobact | gentification 2952 & S | Z | Iidentification 225; £

Instrument Value (T) || XLD | BSA - XLD| HE [XLD|HE | © | T -
Ogeanic Crispy Beetand Beny Fuit Chens 23141@22) | 151 | 198 2116 t t + salmonellaSpp.|Pos| 197 | g | g | g | g Neg PD
Barenaand Strankeny Puff Cereal 42331(26) | 152 | 1967 199 t t + Salmonellaspp. | Pos| 198 | t t |t |t |+ |+ | samonellaSpp. [FPos| PA
Rioe besed Beby Cereel 153 - - g | ng Negl 19 | g | g |mg| g Neg NA
MLit-grain Baby Cereal A - - g | g Neg 20 | g | g |mg| g Neg NA
Qaimedl, Carrot, Lentils, and Apple Baboy Cereal 22031(16) | 15| 2226 271 t t + SamonellaSpp.|Pos| 200 | t | t |t | t | +| + | samonelasp. |Pos| PA
Owenic Apple and Carrot Baby Cetmesl 1%6 - - g | g Neg 22 | g | ng |mg| g Neg NA
InfantQaimeel 2101314 | 57| 2258 2314 t t + SamonellaSpp.|Pos| 28 | t | t |t | t | +| + | samonelasp. |Pos| PA
Bareraand Canot Cat Bar 158 - - g | ng Ng 24 g | g | ng| g Neg NA
AmowRoot Bisauits 1114218 | 1B | 23 210 m| t + SalmonellaSpp. | Pos| 26 | t t | t|t] +]| +]| samonelagp. |Ps| PA
Cets and Barley Cereal Bierd 160 - - a | a Negl 26| g | ng | g| g Neg NA
E Rioe Based Baoy Ceredl 12311(16) | 61| 2106 202 t t + SamonellaSpp.|Pos| 207 | t | t |t | t| +| + | samonelasp. |Pos| PA
5 Mid Chedor and Vieggie Infent Sreck Puffs w| - - g | g Negl 28| g | g | g| g Neg NA
2 | InentOarmealwih Dried Stanbemiesand Bareres | 4142104) | 163 | 1927 1927 | m| t + | samonelasp. Ps| 20| t | t | t| t| + | +| samonclasp. |Pos| PA
£ BereraFvored nfert Cetrreal 6 - i a | a Neg| 210 | at | a | at| a Neg NA
% Oganic Infant Chidqgoea and Agple Cetmred 1220214 | 16| 2117 2087 t t + salmonellagpp. |Pos| 211 | t | t | t | t | + | + | samonellaspp. |Pos| PA
) Dried Blueheny, Bareng, and Siveet Potaio Fuit Chens 166 - - g | g Nl 22 | g | ng | g| g Neg NA
Cet, Rice, and Prure Infant Ceredl 011030 | 167 - - ng | g Negl 23| t | t |t |t | +]| +| samonelaspp. |Pos| ND
Wheat and BanaralRuit Ceredl 2111112 | 168| 223 2144 t t + SalmonellaSpp. | Pos| 214 | t t | t|t] +] +]| samonelagp. |Ps| PA
Bareng, Anord, and Budaheat Ceredl 20332(20) | 10| 2000 2115 t |t + Salmonellaspp.|[Pos| 215 | t | t | t | t | +| + | samonelaspp. |Pos| PA
Barmena.and Stranberty Gerreal Bars 636 - - g | g Neg| @1 | g | ng | ng| g Neg NA
Stranbeny and Prune Gerreal Bars 637 - - g | ng Neg| 62 | g | ng | ng| g Neg NA
Siveet Potat and Apple Cetmeel - - g | g Negl 663 | g | g | g | g Neg NA
Respberry and Apple Cexreal Bars 60 - - g | g Neg| 65 | g | g | ng| g Neg NA
Biierry Cereal Sneck Pufs 641 - - g | ng Negl 656 | g | g |mg| g Neg NA
Ogenic FuitChens 62 - - g | ng Negl 66/ | g | g |mg| g Neg NA

97n®d




Vegetables (375 g)

Vegetables (25 g)

Category

Sprouted Seeds and Leafy Greens

Sjlrjr:glglc;; - S;Lr::g:glcl:; - Alternative Confirmation ISO 6579-1:2017 Confirmation g
QS5 7500 2
T : :
item Inolc_:g\llaetllon %E; Hi?” Hi‘:'” H%)?” Hitr 10 Hour 24 Hour Mif;‘t’gfmt T é MKTTn RVS - -
o] o I U | T o
@ identification* | z | & | & | dentification | m
g T g
'C;ﬂ:“(“g%t 'C;tl;:“(“ce%t XLD | BSA | XLD | BSA [10Hr [24Hr = XLD | HE |XLD | HE = H%)?” Hﬁtr
Redish Sprouis 2| - - - a | a | a | a Neg| 3L | at | a | a | a Neg | NA | NA
Celery Sprouts and Hearts 32111(16) 212663 834822102832 m | m| m| m| + | + [samonelaspp.|Ps| | m | m| m| m| + | + | samonellaspp.| Pos| PA| PA
Brooooli Sprouts 3| - - - - a | a | a | a Ng| B at | a| a|a Ng| NA | NA
PeaTipsand Sorouts 1110108 2| - - - - a | a | a | a Nl A m | m|m|  m| +| + |samonelaspp.| Fis| ND | ND
Sorouting Cauliifioner 23221(20) S5 |5B 9P| X67/6 |05 m | m| m| m|+ | + [samonellasp.[PBs| | m | m| m| m| + | + |samonelaspp.| Pos| PA| PA
Bay Sornach 2110110 6| - - - - a | a | a | a Ngl B m | m| m| m| +| + |samonelaspp.| PFis| ND | ND
RoraneHearts 2| - - - - ng | a | a | a Nl 37 |mg| g| ng| g Neg| NA| NA
Auguia B - - - - a | a | a | a Ng| 3| | mg| g| g Neg| NA | NA
FrigMixGrears 1210212 20 (2646 2156|2710 208 m | m | m | m| + | + |samonellagpp.|Ps] | M| m | m| m| + | + | samonelaSpp.| Pos| PA| PA
Colad Geas 2201112 DBV B4 | B6EL B2 m | m| m| m| + | + [samonelaspp.|Ps| 0| m | m| m | m | + | + |samonellaspp.| Pos| PA| PA
Alfalfa Sorouts 12231198 o7 | B2A 2164 | BB 2LHB| a | m| m| m| + | + [samonelaspp. P IR m | m| m| m | + | + |samonellaspp.| Pos| PA| PA
Clover Sprouts 2201214 B|R8L| 04| BO(0DP| m | m| t t | + | + [samonelaspp.|Pos| 18| m | m | m | m | + | + |samonelaSpp.| Ps| PA| PA
RorareHearts 2101212 P (2608 BA| 648 BB m | m| m| m|+ | + |samonellaspp.|Pos| 104 at | at | a | at Ng| PD| PD
TunpGreas 2003112 10|1A4| 27| BI5 |80 k| a | m| m| + | + [samonellaspp.|Pos| 1B m | m| m| m| + | + |samonelagp.| Ps| PA| PA
Tender\Whole Sornech 2211114 101 3H14| 2016 HB27 | DO m? | a | m | m | + | + [samonellagpp.|Ps| 16| m | m | m| m | + | + |samonelaspp.| Pos| PA| PA
FedGeas 2131014 R BMP 60| PB|2Z707f m | m| m | m| + | + [samonelaspp.|Pos| 46| at | at | a | a Ngg| FD | PD
Mustard Greers I} - - - - | a | a | a | a Neg| 407 | at | at | at | at Neg | NA | NA
Poner Crunch Salad Berd HA| - - - - a | a | a | a Ng|48B| at | a | at | at Neg| NA| NA
Green Leef Letiuce | - - - - a | a | a | a Ng| 40| at | at | a | at Ng| NA | NA
Ramare Letiuce B[ - - - - g | ng|ng| g N 410 at | at | at | at Neg| NA| NA
Mustard Green Sprouts 7| - - - - a | a | a | a Ng|41l| at | a | at | at Neg| NA| NA
MxedGrears netural contemination | B3| 091 254 1 20 | 2B80Lf m | m | m | m | + | + [samonelaSpp.|Pos| 412 t | t | t | t | + | + |samonellaspp.| Pos| PA | PA
RamaneHeed netural contemination | 3P| 6680| 078 | 37H6 | DB m | m | m | m | + | + |samonelaSpp.|Pos| 43| at | at | a | at Ngg| FD | PD

" dertical resLits procLced at bohminmum (10 hour) andmesimum (22hour) e poinis;? Saplewies confimned hrough traubleshooting procec e (see IFU),




Vegetables (375 g)

Vegetables (25 g)

s:#nrglgﬁ; sjﬁ'nﬂiﬁi Alternative Confirmation ISO 6579-1:2017 Confirmation g

QS5 7500 o

: : 2 2 ;‘:

g ltem Inofg\llztllon Ei Lo L 2 0 L 2 | 10Hour | 2aHour | Microbact £ % MKTTh RVS o | 3 ;i) =

Identification® g g i Identification g

'\r/‘;ttzgr?g%t '\r/‘;tl:g'?g%t XLD | BSA | XLD |BSA |10Hr | 24Hr = XLD | HE | XLD | HE = o e
Ecamare V| -| -] - | - |al al|a,a Ng| 44| at | at | a | a Neg| Na | NA
Fenth Syle GeenBears 18001 20) Bl | BB 2241 074|280 m | m|m | m| + | + |samonellasgp.|Pos| 45| m| m | m | m | + | + |samonelaspp.| Pos| PA| PA
Beby LimaBears ®| -| -] - -|al al|ala Neg| 46| at | at | a | at Neg| Na | NA
Redishes 3| - - - - a | a | a | a Neg|4l/| at | at | at | a Negl NA | NA
Cavlifioner retural contaminetion | 364 |53/ 2608 BMW | 680 m | m | m | m | + | + |samonelaspp.|Ps| 418 at | at | a | at Neg| PD | PD
Baby Canois 12311(16) X*b| - - - - a | a| al| a Neg| 49 m| m | m | m | + | + |Samonellaspp.| Pos| ND | ND
Biussel Sprouis XFB| -| -| -| - |al al|al a Ng| 40| at | at | a | a Neg| Na | NA
Mini Seediess Cuaunbers 34040122 7| - - - - a | a | a | a Ngl42l| m| m| m| m | + | + [samonelaspp.| Fos| ND | ND
Orpanic YellowSguech W[ -| -] - | - |al al|a,a Ngg| 42| at | at | a | a Neg| Na | NA
Artichokes 11024 (16) D - - - - a | a | a | a Ny t |t t t | +| + [samonelaspp.| Fos| ND | ND
2 Ecgplant 30| -| - | - | - |a al|a,|a Neg| 44| at | a | a | a Neg| NA | NA
js;‘j Whoke Kemel Con 1134019 371 |07 50|08/ 5HA | m | m|m | m| + | + [samonellaSpp.| Pos| 45| t | t t t | +| + [samonellaspp.| Pos| PA | PA
g WhoeOka wl - - - - lalalala Neg| 26| at | a | at | a Neg| NA | NA
Frazen SheetCom 12222 (14) 373 | 3HB97| A4 D5 B3| m | m| m| m| + | + [samonellaspp.|Pos| 47| at| a | a | a Ng| PFD | PD
FrozenMixed Vegeiables 24001 (14) 34 | 203928317 DX | BZA| m | m|m| m| + | + [samonellaspp.| Pos| 48| t | t | t t | + | + [samonellaspp.| Pos| PA| PA
Asparag s ears Bl - - - - |alal|al a Neg| 49| at | a | a | a Neg| NA | NA
Buttermut Squesh 1230012 36 | - - - - a | a|mng| a Ng[40| m| m| m| m| + | + [samonelaspp.| Fos| ND | ND
QutGreenBears g7 - - - | - |mglmg|al a Neg| 31| at| a | a | a Neg| NA | NA
Frazen Brooooli 21051(18) 38 | 042| 23| DR | 245 t t m| mj| + | + |[samonellaSpp.|Pos| 42| t | t t t | + | + [samonellaspp.| Pos| PA | PA
FozenLimaBearns 11601(18) 30 |28/ 2006 2888|2038 t [t | m|  m| + | + [samonellaspp.| Ps|43B|g| g | ng | g Ng| PD | PD
Fozen Ceulifioner D | - - - - ||y g g Neg| 434 g ng | g | g Neg| NA| NA
Fozen Peas 11311(14) Bl (6B 087 Z72A 2009 m |t | m| t | + | + [samonellaspp.| Ps|4B| at| a | a | a Neg| PFD | PD
HozenGreenBears R |- - - - ||y g g Neg| 46| g g | g | g Neg| NA| NA

" Idenical resuis procoed at boh minirum (L0 houn) andmes Tum (24 oL e pors.




Vegetables (375 g)

Vegetables (25 g)

SureTect SureTect %

Salmonella - | Salmonella - Alternative Confirmation ISO 6579-1:2017 Confirmation §

QS5 7500 g

g item Inoig?g:on ‘_(% H})?" H%‘Lr H(l)?” Hﬁtr 10 Hour || 24 Hour Mif;‘t’gf“ £ g MKTTn | RVS o |3 932 i

Identification? pe < | < | Identification e

'C;Itl::r?g%t '\r/‘;’ltl:gr‘(’ce%t XLD |BSA |XLD [BSA [10Hr | 24Hr = XLD | HE |XLD| HE %1 T = Hﬁr Hi‘:"
renSiedranenesad | 2102112 (@) - | - | - | - ||| m Ngl437] t | t | t] t|+]|+|samoneiaspp.| Pos| ND | ND
FozenSrankbenyandVergoBerd| 25114(26) | 384 | 2719/ 1936 | 2785|006 t | t | t | t | + | + |samonelasmp. |Pos| 48| a | a | a | a Ng| D | D
Fozen Triple Bery Medey H| - - - - lminging|ng Ng| 40| at | at | at | at Neg| NA | NA
Frozen All Naiural Passion Fuit 0124218 |3B| - - - - lmg|ng{ng| g Neg| 40| t | t |t |t + | saimonellaSpp.| Pos| ND | ND
Peades 45110122 B | 6B 0B 2710|220t |t |m|{m|+ | + [samonellasop.|Pos| 41| t t |t ]t + |saimonellaSpp.| Pos| PA | PA
GalaAples 10504 20) 3B - - - - g a|a|a Neg| 42| t t|t ]t + |salmonellaspp.| Pos| ND | ND
Frozen Diagon Erut Sroone Bend | - | -] - | - lalala a Ng| 48| at | a | at | a Neg [ Na | N
FazenVangp Chunks 02231(12) 30 - - - - a|a|a| a Ngl4d4 m m| m| m + |salmonellaspp.| Fos| ND | ND
Pnegople Wedoes 1532124) PL|2Z/74| D0 | AB | 220t |t |t |t |+ ] + [samonelaspp.|Pos| 5| t | t |t |t + |samonellaSpp.| Pos| PA | PA
) Frozen\Whole Stranbermies | -] -] -] -lalalala Ng| 46| at | a| a| a Neg [ NA [ N
$ Red Pear W[ - | - | - | - |alalala Neg| 47| g | g | at | at Neg| NA | NA
2 Gieen Seedless Giapes 24022200 | 04| 23| 2181|202 (218 m| t | t | t | + | + |samonclaspp. Pos| 48] t | t | t | t | +| + |samonelasmp. Res| PA | PA
£ Fresh Qut Cantaloupe Bl - | - | - | - |ala|ala Neg| 40| ot | at | at | at Neg[ NA | NA
" | FeshQuitScedessWaermetn | 60312(24) | 36| 2091 182 31071935 t |t |t | t | + | + |samonelaspp.|Pos| 40| g | g | a | at Neg| PO | PD
Bueberries 7| - - - - |lmgla|a|a Neg| 41| at | at | ng| g Neg| NA | NA
Srankeries w[ - | - | -] -lalalala Ng| 42| at | a | at | a Neg| Na | Na
Respbermies Wl -] -] -] -lalalal a Ng| 43| at | a|atl| a Neg [ NA [ N
Bladdoames 1134528) A0 5/AH 191527071967 t | t |t |t ]+ | + [samonellaspp.|Pos|4A4| t |t |t |t |+ ]|+ samonelagop.| Pos| PA| PA
Camenties o - -] -] - Jalalala Ng| 45| at | a | a| a Neg [ NA [ N
Hozen ket e ae| - | - | - | - lalalala Ng| 46| at | at | at | a Neg NA
Sliced Cantaloupe | - - -] - Jalalala Ng| 57| at | a|ala Neg [ NA [ N
FreshBarares netural contamination | 44 | 2706| 2472 | 2866 | 526 m | m|m | m| + | + [samonelaspp. |[PB| 48| m | m| m| m| + | + samonelaSpp.| Ps| PA | PA
Kind a6 - | - | - | - Jalalala Ng| 40| at | at | at | a Neg [ N [ N

™ Idenfical resuits procLoed at boh minirum (L0 houn andmes um (24 houn) e pors.




Animal Feed (150 g)*

Animal Feed (25 g)*

SureTect SureTect %\ §
Salmonella - | Salmonella - Alternative Confirmation ISO 6579-1:2017 Confirmation o 8
QS5 7500 = =
o S 3 E | 2
% tem Inoculation z z T 2 8 $
= Level = 20 Hour 20 Hour 20 Hour 2 = £ MKTTn RVS I < 2
) _ Py 7 n T | DO 2 = —
Microbact & 7 Z | £ | Identification o) = £
Latex = = o | = @ i T

Instrument Value (CT) XLD | BSA ’é E XLD | HE | XLD | HE s
Junior cat kioble 44 18460 - - g | g Neg | Neg (18460 g | g | ng | g Neg| NA | NA
Food for dnarf rabhits 44 | 1864700 - - g | g Ng | Ngg |[18400) g | g | g | g Neg| NA | NA
IViecaroni for dogs 44 184701 - - g | g Neg | Neg (18401 g | g | ng | gy Ng| NA | NA
Dogfood-25kg 44 1841 - - g | g Ng | Ng (1842 g | g | ng | gy Ng| NA | NA
Bites indog sauce 44 184708 - - g | g Ny | Neg (1848 g | g | g | g Neg| NA | NA
SowCoded inCat Saue 44 184704 - - g | g Ng | Ngg (1844 g | g | g | g Neg| NA | NA
Hamseer food 42 18416 - - g | g Ng | Neg (18406 g | g | ng | gy Ng| NA | NA
Food for dnarf ratbits 42 184718 - - g | g Neg | Neg (1848 g | g | ng | gy Ng| NA | NA
Cat kioble without cereals 14 18451 2327 287 t t + Pos Pos |18A4/AL| t t t t | + | + | samonellaSpp. | Pos| PA | PA
Dag foodwith veal and carrots 14 18AR2 | 2466 2401 t t + Pos | Pos |18A4R2| t t t t | + | + | samonellaspp. | Ps| PA | PA
Catkidble 14 184753 221 2328 t t + Pos Pos |18A4/MR3| t t t t + | + | samonellaSpp. | Pos| PA | PA
_ | lemensauer@s-samm/ |- 56 1gma| 2dm | 26D | t |t + | Ps | Ps |18Am4| t | t| t | t|+|+ samonelaspp. | Ps| PA | PA
@é Cat temnewithout ceresls 32 18475 1910 1953 t t + Pos Pos |1847/%6| t t t t + | + | samonellaSpp. | Pos| PA | PA
o Kiobke for little dog 32 18AB | 2376 24.0 t t + Pos | Pos |1847/6| t t t t | + | + | samonellaspp. | PFos| PA | PA
Kiobke for big dog 28 18AL | 2BH 23 t t + Pos | Pos 18457 t t t t | + | + | samonellaspp. | Pos| PA | PA
Beeftemne forcat 28 18478 2066 2067 t t + Pos Pos |18A4/M8| t t t t | + | + | samonellaspp. | Pos| PA | PA
Larbtermne for cat 38 1847/ 2011 211 t t + Pos Pos | 18A4/M0| t t t t + | + | samonellaSpp. | Pos| PA | PA
Poulry and carrot terrine for dog 38 18A4/0| 2163 280 t t + Pos | Pos |18A4MD| t t t t | + | + | samonellaspp. | Fs| PA | PA
Udenard Bmenr | 35 igeml| 0 209 t | ot + Pos | Pos |18t t | t | t | t |+ ] + | samonciasmp.|Pes| PA | PA
e e Py 36 12| @ | 1920 |t + | Ps | Ps || t | t| t | t]|+]|+ samonclasp. | Ps| PA | PA
Food for guineapigs 42 184706 - - g | g Neg | Ngg 18406 g | g | t t | + | + | samonellaspp. | Ps| ND | ND
Bird food 42 184707 - = t t + N&g Ng |[184407| t t t t | + | + | samonellaspp. | Fos| ND | ND
Catfood 184763 - 374 g | g Neg | Neg (18463 g | g | ng | gy Neg| NA | FPNA
Beefdog food 18464 3PN - g | g Neg | Neg (184064 g | g | ng | g Neg [ PFANA| NA
Dogkinbe 184786 - - g | g Neg | Neg (18466 g | g | ng | g Ng| NA | NA

Note that these datawere generatied at MicroSet, a qualified AFNCR expert lgb.




Animal Feed (150 g)*

Animal Feed (25 g)*

2| g
SureTect SureTect 8', \u'\_’,
Salmonella - |Salmonella - Alternative Confirmation ISO 6579-1:2017 Confirmation c c
> 3 QS5 7500 2 g g
GS; ltem Inoculation - < 5 g
g Level £ 20 Hour 20 Hour | 20 Hour = g MKTTn RVS T < |2
@ Microbact | © 2 32 2 CE E L 2 E i
L atex iy S P < | < Identification D iT i
Instrument Value (CT) XLD | BSA = g =~ g XLD | HE [XLD | HE | © | T g
Poultry feed 32 177839 - - g | ng Ng | Ng (17780 | g | g | g | g Ny NA | NA
Ceis 10 184717 - 37.00 ng | g N&g Neg | 184707 | g | g | ng | ng Neg NA | FFNA
Repeseedmesl 10 184718 - - ng | ng Neg | Ng [ 184718 | g | g | g | g Ny NA | NA
Retit food 10 184719 - - g | g Ng | Ng (18479 | g | g | g | g Ny NA | NA
Gomand rgpesasd flour 10 184720 - - ng | ng Ng | Ng [18470 | g | g | g | g Ny NA | NA
Hosefood 18A472 - - ng | g N&g Ng 1842 | g | g ng| g Nsg NA | NA
Fshfeed 184783 - - g | g Neg | Ng | 184783 | g | g | g | g Ny NA | NA
Barley granulet 184784 - - ng | ng Ng | Ng | 1844 | g | g | g | g Ny NA | NA
= Gom flour 184786 - - ng | ng Ng | Ng (184 | g | ng| g | ng N&g NA | NA
& Pigfood 186547365 - - g | g Neg | Neg | 185476 | g | g | g | g Neg | NA | NA
% Horse food 32 1778878 2r4 561 t t + Pos Pos | 177888 | t t t t | +| + | samonelaSpp.| Pos PA PA
3 Pgfood 32 1778331 - - g | g N&g Neg | 1778831 | t t t t | +| + | samonellaspp. | Pos ND [ ND
Fshiood 32 1778832 642 248 t t + Pos Ps | 1778882 | g | ng | ng | g N&g FD FD
Gom flour 10 184715 = = t t + Nsg Ny | 184705 | t t t t | +| + | samonelaspp. | Pos ND ND
Barley granulet 10 184716 AH 31 t t + Ps | Ps | 18476 | g | g | g | g N FD | D
Poultry feed 30 18A777 H17 3713 t t + Pos Pos | 184777 | t t t t | +| + | samonellaspp. | Pos PA PA
Cets 30 184778 2r3 666 t t + Pos Pos | 18478 | t t t t | +| + | samonellaspp. | Pos PA PA
Soybeenmed 30 18479 = 406 ng | g Nsg Pos | 18470 | t t t t | +| + | samonellaspp. | Pos ND [(PAND
Seepiead 30 184780 2890 012 t t + Ps | Ps |18 | g | g| ng| g Ny FD | D
Lanrbieed 30 184781 - - ng | g Nsg Neg | 184781 | t t t t | +| + | samonelaspp. | Pos ND | ND

Note that these data are generated at MicraSent, a qualified AFNOR exert lab.




Animal Feed (150 g)!

Animal Feed (25 g)*

SureTect SureTect \8« \g,
Salmonella - |Salmonella - Alternative Confirmation ISO 6579-1:2017 Confirmation ‘g %
> S Qs5 7500 S £ =
‘% e Inofg\llaetlion é 20 Hour 20 Hour 20 Hour -IE-I -IE-I é MKTTn RVS -IS-I % ia)’
e B Microbact | © 2 | J& 3 ‘3 E e 2 = ®
L atex Y =¥ < | < Identification 3 L% L%
Instrument Value (CT) XLD | BSA =~ ‘é ~ ‘é XLD | HE |XLD | HE | © I g
Soy proeins 23127 - - g | g Neg | Neg | 231907 | g | g | g | g Neg | NA | NA
Insectmesl 2319028 - - g | ng Neg | Neg | 81928 | g | g | ng | g Neg | NA | NA
Chdenmesl 231909 - - g | ng Neg | Neg | 81900 | g | g | ng | g Neg | NA | NA
Beefmesl 2319080 - - g | g Neg | Neg | 281900 ) g g | g Neg | NA | NA
Fehmedl 2319081 - - g | g Neg | Neg | 21981 | g |y | g | g Neg | NA | NA
Pouiry proiein concentrate 2319022 - - g | g Neg | Neg | 81902 ) g | g | g | g Neg | NA | NA
Rice fioer 2319083 - - g | g Neg | Neg | 2319083} g g | g | g Neg | NA | NA
E Peaber BIBL - - |m|m Neg | Neg | 2319084 | g | ng | g | g Neg | NA | NA
& Ceresls 221908 - - ng | g Neg | Neg | 2319085 | g | ng | g | g Neg | NA | NA
E Broed bean flour 231906 - - ng | g Neg | Neg | 2319086 | ng | g | ng | g Neg | NA | NA
..E Soyproteins 24 2319087 00 20606 t t + Pos | Pos | 2319067 | t t t t | +| + | samonellaspp. | Pos | PA | PA
é Insectmedl 36 2319038 K2s5) 3B t t + Pos | Pos | 31908 | t t t t | +| + | samonellaspp. | Pos | PA | PA
5 Chidenmesl 38 | 39P| A% 22 |t |t + Ps | Pos | 2BI0® | t | t | t | t | +|+|samonelasp. | Pos | PA | PA
B Besfrmenl 36 | B’O0| 2@ 200 |t | t + Ps | Rs | 231900 t | t | t | t |+ + | samonelasmp. | Pos | PA | PA
Fshmeal 50 2319041 22 2188 t t + Pos | Pos | 2219041 | t t t t | + | + | samonelaspp. | Ps | PA | PA
Pouitry proiein conoentraie 38 | 3p| 3PpU 3748 |t |t + Ps | Ps | 231902 | t | t | t | t |+ +|samonelaspp. | Pos | PA | PA
Rice fier 32 2319043 2171 047 t t + Pos | Pos | 319043 | t t |t | t |+ |+ |samonelaspp.| Rs | PA | PA
Peaflber 32 2319044 2035 19% t t + Ps | Pos | 221904 | t t t t | +| + | samonellaspp. | PFos | PA | PA
Cereals 40 2319045 I 3768 t t + Pos | Pos | 2319046 | t t |t | t|+]|+]|samonelaspp.| Ps | PA | PA
Broed bean flour 24 2319046 3H45 A t t + Pos | Pos | 2319046 | t t |t | t|+]|+]|samonelaspp.| Ps | PA | PA

*Note that these datawere generatied at MicroSept, a quelified AMNCR expert lgb.




Result of the alternative method after 72h storage - paired data study with the ISO 6887-4:2017 enrichment protocol

Cocoa Powders

Alternative Method: SureTect Salmonella (ISO 6887-4:2017 enrichment): Paired with ISO 6579-1

Product Sample Number Il EDa e i Instrument Direct Streak Oxoid Salmonella . . Z <ty Fastt QS5 Agreement
7500 Fast Qss 7500 Fast ct Qss ct XLD BSA Latex Microbact 24 Final Result greemen

Cocoa Powder 364.3 PA PA + 23.63 + 21.814 t t + Salmonella spp. Positive PA PA
Cocoa Powder 364.4 PA PA + 23.97 + 22.02 t t + Salmonella spp. Positive PA PA
Cocoa Powder 364.7 PA PA + 24.35 t+ 21.36 t t + Salmonella spp. Positive PA PA
mgeﬂf?fﬂ?f Chocolate 364.8 PA PA + 24.16 + 2238 t t + Salmonella spp. Positive PA PA
Chocolate Pudding Mix 364.10 PA PA + 23.40 + 23.47 t t + Salmonella spp. Positive PA PA
Milk Chocolate Hot Cocoa Mix 364.13 PA PA + 23.59 + 21.54 t t + Salmonella spp. Positive PA PA
Milk Chocolate Hot Cocoa Mix 364.14 PA PA + 23.34 + 21.67 t t + Salmonella spp. Positive PA PA
Chocolate Drink Powder 364.15 PA PA + 24.23 + 20.87 t t + Salmonella spp. Positive PA PA
Cocoa Powder 364.16 PA PA + 25.30 + 21.76 t t + Salmonella spp. Positive PA PA
Cocoa Powder 364.18 NA NA -I-- t t + Salmonella spp. Positive NA NA
Cocoa Powder 364.19 PA PA + 24.57 + 21.31 t t + Salmonella spp. Positive PA PA
Organic Unsweetened Dutched | 54, 54 PA PA : 28.28 : 21.97 t t : Salmonella spp. Positive PA PA
Cocoa Powder

Baking Cocoa Powder 364.23 PA PA + 23.33 + 20.13 t t + Salmonella spp. Positive PA PA
Cocoa Powder 364.24 PA PA + 23.76 + 21.61 t t + Salmonella spp. Positive PA PA
Cocoa Powder 364.25 PA PA + 23.22 + 22.68 t t + Salmonella spp. Positive PA PA




Chocolates

Initial data after enrichment

Alternative Method: SureTect Salmonella (ISO 6887-4:2017 enrichment): Paired with ISO 6579-1

7500 Fast

Product Sample Number Instrument Direct Streak Oxoid Salmonella . . QS5 Agreement
7500 Fast Qss 7500 Fast ct ass ct XLD BSA Latex Microbact 24E Final Result | Agreement
70% Cocoa Dark Chocolate 364.27 PA PA + 21.45 + 19.28 t + Salmonella spp. Positive PA PA
78% Cocoa Dark Chocolate 364.28 PA PA + 22.29 + 19.22 m t + Salmonella spp. Positive PA PA
90% Cocoa Dark Chocolate 364.30 PA PA + 20.94 + 19.45 t t + Salmonella spp. Positive PA PA
Chocolate Syrup 364.32 PA PA + 21.41 + 19.48 m t + Salmonella spp. Positive PA PA
Milk Chocolate Baking Chips 364.33 PA PA + 22.58 + 19.96 t t + Salmonella spp. Positive PA PA
Milk Chocolate 364.35 PA PA + 20.87 + 20.02 t t + Salmonella spp. Positive PA PA
Milk Chocolate 364.37 PA PA + 21.57 + 19.27 t t + Salmonella spp. Positive PA PA
Milk Chocolate 364.38 PA PA + 22.10 + 18.44 m t + Salmonella spp. Positive PA PA
Dark Chocolate Almond 364.40 PA PA + 21.59 + 19.15 t t + Salmonella spp. Positive PA PA
Dark Ghocolate & Sea Sall 364.42 PA PA + 2,87 + 19.02 t t + Salmonella spp. Positive PA PA
Dark Chocolate 364.44 PA PA + 20.98 + 18.24 m t + Salmonella spp. Positive PA PA
Dark 80% Cacao 364.45 PA PA + 21.35 + 19.32 t t + Salmonella spp. Positive PA PA
Chocolate Pudding 364.46 PA PA + 21.98 + 19.60 t t + Salmonella spp. Positive PA PA
Dark Chocolate 364.67 PA PA + 42.19 + 33.91 t t + Salmonella spp. Positive PA PA
Dark Chocolate 364.68 PA PA + 42.38 + 40.64 t t + Salmonella spp. Positive PA PA




Raw Materials

Initial data after enrichment

Alternative Method: SureTect Salmonella (ISO 6887-4:2017 enrichment): Paired with ISO 6579-1

7500 Fast

Product Sample Number Instrument Direct Streak Oxoid Salmonella . . QS5 Agreement
7500 Fast Qss 7500 Fast ct Qss ct XLD BSA Latex Microbact 24E Final Result | Agreement
F'faw Organic Cacao 364.47 PA PA + 21.74 + 20.15 t t + Salmonella spp. Positive PA PA
aste/Liquor
Cacao Butter 364.48 PA PA + 20.90 + 20.23 t t + Salmonella spp. Positive PA PA
Cacao Paste 364.49 PA PA + 20.74 + 19.48 t t + Salmonella spp. Positive PA PA
Raw Cocoa Butter 100% 364.50 PA PA + 20.94 + 2647 t t + Salmonella spp. Positive PA PA
Chocolate Liguor Chunks 364.51 PA PA + 20.27 + 21.72 t t + Salmonella spp. Positive PA PA
Organic Cocoa Butter Wafers 364.54 PA PA + 20.49 + 19.73 m t + Salmonella spp. Positive PA PA
Unrefined Cocoa Butter 364.56 PA ND + 40.17 - t t + Salmonella spp. Positive PA ND
Cacao Beans 364.57 PA PA + 21.18 + 20.34 m t + Salmonella spp. Positive PA PA
Organic Cacao Nibs 364.59 PA PA + 20.46 + 17.59 t t + Salmonella spp. Positive PA PA
Organic Cocoa Butter Wafers 364.60 PA PA + 20.85 + 22.33 t t + Salmonella spp. Positive PA PA
Organic Cocoa Nibs 364.61 PA PA + 20.41 + 21.36 m t + Salmonella spp. Positive PA PA
Raw Cacao Nibs 364.63 PA PA + 20.72 + 19.77 m t + Salmonella spp. Positive PA PA
Cocoa Butter 364.64 PA PA + 20.22 + 19.64 t t + Salmonella spp. Positive PA PA
Cocoa Butter 364.66 PA PA + 20.43 + 20.45 t t + Salmonella spp. Positive PA PA




Cocoa Powders

Initial data after

Alternative Method: SureTect Salmonella (pre-warmed BPW enrichment)

. . Additional confirmation test by running a sub-culture in
Sample enrichment Instrument Direct Streak . . . . 7500 Fast
Product Number Oxoid LSae:Ln;onella Microbact 24E RVS according to g:oﬁ% ; If:;l1 igjiiow requirements Final Result Agreement QS5 Agreement
7500 Fast QS5 7500 Fast Ct Qs5 Ct XLD BSA XLD BSA Latex Microbact 24E
Cocoa Powder 364.03 PA PA + 23.48 + 22.64 t t + Salmonella spp. t t + Salmonella spp. Positive PA PA
Cocoa Powder 364.04 PA PA + 23.74 + 22.37 t t + Salmonella spp. t t + Salmonella spp. Positive PA PA
Cocoa Powder 364.05 PD PD + 39.26 + 20.25 t t + Salmonella spp. t t + Salmonella spp. Positive PD PD
Cocoa Powder 364.06 PD PD + 39.05 t+ 19.73 t t + Salmonella spp. t t + Salmonella spp. Positive PD PD
Cocoa Powder 364.07 ND ND ng ng ng ng Negative ND ND
White Chocolate
Chocolate Chip Muffin 364.08 ND ND ng ng ng ng Negative ND ND
Mix
Chocolate Pudding Mix 364.10 PA PA + 23.45 + 21.43 t t + Salmonella spp. t t + Salmonella spp. Positive PA PA
Chk Ghocolate Fol 364.13 PA PA + 2353 | o+ | 2195 | t t + Samonellaspp. |t t + Salmonellaspp. | Positive PA PA
gg'éo(;h,\‘jl‘i’f'ate Hot 364.14 PA PA + 2540 | o+ | 2144 { { + Salmonellaspp. | t + Salmonellaspp. |  Positive PA PA
ggs’v‘(’gfte Drink 364.15 PA PA + 202 |+ | 2151 ¢ { + Salmonellaspp. |t t + Salmonellaspp. |  Positive PA PA
Cocoa Powder 364.16 PA PA + 23.25 + 21.25 t t + Salmonella spp. t t Salmonella spp. Positive PA PA
Cocoa Powder 364.18 PD PD + 20.65 + 20.18 t t + Salmonella spp. t t + Salmonella spp. Positive PD PD
Cocoa Powder 364.19 PA PA + 24.26 t+ 22.10 t t + Salmonella spp. t t Salmonella spp. Positive PA PA
Organic Unsweetened "
Dutched Cocoa Powder 364.20 PA PA + 24.15 + 22.60 t t + Salmonella spp. t t + Salmonella spp. Positive PA PA
Baking Cocoa Powder 364.23 PA PA + 23.41 + 21.44 t t + Salmonella spp. t t + Salmonella spp. Positive PA PA
Cocoa Powder 364.24 PA PA + 23.12 + 20.23 t t + Salmonella spp. t t Salmonella spp. Positive PA PA
Cocoa Powder 364.25 ND PA + 21.41 t t + Salmonella spp. t t + Salmonella spp. Positive ND PA

107169




Finished Products

Sample

Initial data after
enrichment

Alternative Method: SureTect Salmonella (pre-warmed BPW enrichment)

Instrument

Direct Streak

Oxoid

Additional confirmation test by running a sub-culture in

7500 Fast

i -2: i S5 A t
lcduet Number 500 =00 Salmonella Microbact 24E RS ceordingito th::ig ;3:3“2'23016 requirements Final Result Agreement 055 Agreemen
Lat i
Fast Qs5 Fast Ct Qs5 Ct XLD BSA atex XLD BSA Latex Microbact 24E

gﬁ;ﬁj:t‘fa Dark 364.27 PA PA + 21.04 + 19.72 { t + Salmonella spp. { { + Salmonella spp. Positive PA PA

0,
g:o/gcff:t?a Dark 364.28 PA PA + 2166 + 18.63 { t + Salmonella spp. { { + Salmonella spp. Positive PA PA

0,
g?}c/:(%l):t?aa Dark 364.29 PD NA + 3747 { t v Salmonella spp. { { v Salmonella spp. Positive PD NA

0,
(?r?o/::j:t(;oa Dark 364.30 PA PA + 21.39 + 19.02 t t + Salmonella spp. t t + Salmonella spp. Positive PA PA
Chocolate Syrup 364.32 PA PA + 21.44 + 19.12 t t + Salmonella spp. t t + Salmonella spp. Positive PA PA
('\3/||I1|Ikp Shocolate Baking 364.33 PA PA + 2152 + 18.22 { t + Salmonella spp. { { + Salmonella spp. Positive PA PA
White Chocolate Chips 364.34 PD PD + 20.61 + 35.70 t t + Salmonella spp. t t + Salmonella spp. Positive PD PD
Milk Chocolate 364.35 PA PA + 22.33 + 18.93 t t + Salmonella spp. t t + Salmonella spp. Positive PA PA
Milk Chocolate 364.37 PA PA + 20.82 + 20.28 t t t+ Salmonella spp. t t + Salmonella spp. Positive PA PA
Milk Chocolate 364.38 PA PA + 21.67 + 18.91 t t + Salmonella spp. t t + Salmonella spp. Positive PA PA
Dark Chocolate Almond 364.40 PA PA + 22.20 + 19.17 t t + Salmonella spp. t t t+ Salmonella spp. Positive PA PA
park Chocolate & Sea | 364.42 PA | PA v a0 |+ | 922 |y t ‘ Salmonella spp. t t ‘ Salmonellaspp. | Positive PA PA
Dark Chocolate 364.44 PA PA + 22.20 + 19.44 t t + Salmonella spp. t t + Salmonella spp. Positive PA PA
Dark 80% Cacao 364.45 PA PA + 21.62 + 18.84 t t + Salmonella spp. t t + Salmonella spp. Positive PA PA
Chocolate Pudding 364.46 PA PA + 20.28 + 19.06 t t + Salmonella spp. t t + Salmonella spp. Positive PA PA
Dark Chocolate 364.67 ND ND - ng ng ng ng Negative ND ND
Dark Chocolate 364.68 ND ND - ng ng ng ng Negative ND ND




Raw Materials

Initial data after

Alternative Method: SureTect Salmonella (pre-warmed BPW enrichment)

Additional confirmation test by running a sub-culture in

enrichment Instrument Direct Streak . .
Sample . RVS according to the ISO 16140-2:2016 requirements 7500 Fast
Ricsuet Number 7500 e I.sa ath;oneIIa Microbact 24E Oxoid Final Result Agreement B0 EEETELL
7500 Fast Qs5 Fast Ct Qs5 Ct XLD BSA XLD BSA Salmonella Microbact 24E
Latex

Raw Orgamc Cacao 364.47 ND ND - t t + Salmonella spp. t t + Salmonella spp. Positive ND ND
Paste/Liquor

Cacao Butter 364.48 PA PA + 21.39 + 20.33 t t + Salmonella spp. t t + Salmonella spp. Positive PA PA
Cacao Paste 364.49 PA PA + 20.73 + 20.23 t t + Salmonella spp. t t + Salmonella spp. Positive PA PA
Raw Cocoa Butter 100% 364.50 PA PA + 20.31 + 22.71 t t + Salmonella spp. t t + Salmonella spp. Positive PA PA
gﬂﬁﬁﬁlsate Liquogr 364.51 PA PA + 31.68 + 21.86 t t + Salmonella spp. t t + Salmonella spp. Positive PA PA
Cocoa Butter Refined 364.52 PD PD + 21.14 + 20.38 t t + Salmonella spp. t t + Salmonella spp. Positive PD PD
Organic Cacao Paste 364.53 PD PD + 20.94 + 20.14 t t + Salmonella spp. t t + Salmonella spp. Positive PD PD
\?Vrag;’rlc Cocoa Butter 364.54 PA PA " 21.36 + 20,64 m t " Salmonella spp. m t + Salmonella spp. Positive PA PA
g;gig'c Raw Cacao 364.55 PD PD + 41.54 + 38.55 m t + Salmonella spp. m t + Salmonella spp. Positive PD PD
Unrefined Cocoa Butter 364.56 ND ND - - t t + Salmonella spp. t t + Salmonella spp. Positive ND ND
Cacao Beans 364.57 PA PA + 20.68 + 16.16 m t + Salmonella spp. m t + Salmonella spp. Positive PA PA
Organic Cacao Nibs 364.59 PA PA + 21.10 + 18.81 t t + Salmonella spp. t t + Salmonella spp. Positive PA PA
\?Vrgfirr‘f Cocoa Butter 364.60 PA PA + 21.09 + 22,51 t t + Salmonella spp. t t + Salmonellaspp. | Positive PA PA
Organic Cocoa Nibs 364.61 PA PA + 21.07 + 20.36 m t + Salmonella spp. m t + Salmonella spp. Positive PA PA
Raw Cacao Nibs 364.63 PA PA + 20.91 + 16.88 m t + Salmonella spp. m t + Salmonella spp. Positive PA PA
Cocoa Butter 364.64 PA PA + 20.71 + 20.41 t t + Salmonella spp. t t + Salmonella spp. Positive PA PA
Cocoa Butter 364.66 PA PA + 20.33 + 21.99 t t + Salmonella spp. t t + Salmonella spp. Positive PA PA




Extension (2023) Sensitivity — 2 —8° C, 72 hour hold

Pet Food (1:6) (375 g) Pet Food (25 g)

SureTect SureTect =
Salmonella - [Salmonella - Alternative Confirmation ISO 6579-1:2017 Confirmation £
> 2 QS5 7500 2 3
q%, itemn Inoculation = 2 <c:n
= Level = 20 Hour 20 Hour 20 Hour _ . = MKTTn RVS . - =
o & Microbact Identification & %-I & S | & | Identification & %1 =
Latex c < | = c > i

Instrument Value (CT) XLD BSA = XLD | HE | XLD | HE | O | T =
Savory Beef and ChideenMini Bites Kioble 12201(12) 41 23.9 2341 t t + SalmonellaSpp. | Pos | 51 t t t t | +| + |samonelaspp.| Pos | PA
Sl Dog IncredBITES Beef 43211(22) 43 1842 2010 t t + SalmonellaSPP. | Pos| 3 | | g | g | g Ny [ PD
PLppy Chidken and Vegeiebie Kioe 12211(16) | 47 | 2088 237 |t | ¢ T | SamonelaS. | Ps | 57 | t | t | t | t | ] + | samoneiaspp.| P | PA
Copeie Chidken and Rioe Puppy Ko 22341024 [ 107| 1O 2086 | t | t T | SamonelaSpp. | Ps | T2 | Tt | t | T | T | | + | samonelasmp.| P | PA
FietMignonand Vegeiahle ACLIt Kb 22131(15) | 18| 514 %87 | t | t T | SamonelaSpp. | Pos | T3 | T | t | t | t | | + | samonelaspp.| P | PA
Chiden and BroanRice Puppy Kidble 12101(10) 109 - - g | g Neg| 114 | t t t t | +| + | samonelaspp.| Pos | ND
- Liie Proiection SLpport Puppy Kb 23112(18) | 28| XK 21 t | t + | samonelaSPD. | Ps | 288 | t | t | t | t | +| + | SamonelaSp.| P | PA
g PremimNLirion Kibbe ForCats 20421(18) | 20| 567 6L | m | m | + | SamonelaSp. | Fos | 25 | rg | tg | g | rg Neg | PD
- Carpee Ca Kok 12424028 | 22| 2Is3 D% Tt + | SamonelaSpp. | P | 267 | t | t | t | t | ¥ + |samonelagp.| R | PA
DE'\ Qe Plus Sypport Kitten Kioble 0120108) 224 - - ng ng Neg| 20 | t t t t | +| + |samonelasgp.| Pos | ND
5 Litle Biies STell Dog Kbk 12331020 | 26| 29I D75 t | t + | samonelaspp. | Ps | Z7L | t | T | t | © | | + |samonelasp.| Ps | PA
Srell Bread AUt Dog KEhE 13442029 | 27| 2218 BB | t | ¢ T | SamonelaSpp. | Ps | 22 | g | g | g | g Neg | PD
Umary Tract Protecive Dog Kibe 43141 (26) 228 1933 2047 t t + SamonellaSPP. [ Pos | 23 |y | m | Mg | g Ng | D
Acive Aduit Fomuia Aduit Dog Kidble 44212 (26) 23l 1953 2061 t t + SalmonellaSPP. | Pos [ Z6 | g | g | my | g Ngg [ PD
Gian Hee DogKinble 1102008) 233 - - at at Neg | 278 t t t t + | + | samonelaSpp. | Pos | ND
SvalDogVik Bore Dy Dog Treais 31220(16) | 25| 2148 2187 Tt |t T | SamonelaSP [ R | 20 | T | t | t | € | | + | samonelasp.| RB | PA
Beefand ChideenDog Kibble 65 - - at at Ng|e0 || g|mg| g Neg | NA
amband BoAnRee (s NGiavy 221012 | 8 | 240 28 | T | 1t T | samonelaSpD. | Ps | &8 | t | t | t | t | ¥ ] + | samonelaSp.| B | PA
BeefQus nGray 223120 | 0| 208 2120 | t | ¢t + | SamonelaSP0. [ Pes| 60 | t | t | t | t | + | + | samonelasmp.| Pos | PA
OopedadGoudChidenCamedFood | 25311(20) | 110 | 2154 212 | t | t + [ SamonelaSP. [Pos | 15 | t | t | t | t | + | + |Samonelaspp.| Pos | PA
Choped and Ground Beef Caned Food 34111(20) m 2387 2438 t t + SalmonellaSPP. | Pos | 116 | t t t t | +| + |samonelaspp.| Pos | PA
DukandChidenGrilled Bits 31500019 | 28| 2066 2155 | t | ¢t + [ SamonelaSP. [ Ps | 28 (g | g | rg | g Neg | PD
Puapy SupportWet Dog Food 54132 30) 20 19%6 2.70 t t + SalmonellaSP. | Pos | 26 (g | g | g | g Ngg | PD
g Jont Support\VWet Dog Food NeiLral contemination | 242 - - ng | ng Neg| 287 | t t | t| t | +]|+|samonelasp.| Pos | ND
I;EL Ogenic ChidenChurk Dimers 3605130) 244 208 219% t t + SalmonellaSP. | Pos | 289 | t t t t | +| + |samonelaspp.| Pos | PA
g Baked Chicken Dinner ChunksWet Dog Food 21340(20) 25 - - g | g Neg| 20 | t t t t | +| + |samonelaspp.| Pos | ND
Turkey and ChidenPage for Dogs 31211(16) 247 - - t t + SaimonellaSD. | Pos | 22 | t t t t | +| + |samonellaspp.| Pos [ ND
Chiden Entrée Chunks for Dogs 25102(20) 209 260 2400 t t + SalmonellaSO0. | Pos | 294 | t t t t | +| + |samonelaspp.| Pos | PA
Shedded\Whie Fsh Tua 21032(16) 3 - - at at Ng | 28 t t t t + | + | samonelaspp.| Pos | ND
Chicken StiewBalanced DietWWet Dog Food 32111(16) s s} 238 248 t t + SaimonellaSD. | Pos | 30 | t t t t | +| + |samonelaspp.| Pos | PA
Terder Chicken Mot Biies for Cats 1241220 | 28| 2088 219 | t | t + | SamonelaSP. | Ps [ 3B (g | g | g | g Neg | PD
Sioed Chidken Roest for Pets 1245126) | 61| 2168 22 | m | m | + |samonelaSP [Pos| 36| g | g | g | rg Neg | PD




Pet Food (1:10) (375 g)

SureTect SureTect E
o Salmonella - | Salmonella - | Alternative Confirmation ISO 6579-1:2017 Confirmation o
> _ z QS5 7500 =
qu, ltem Inoculation 2 <
% Level £ 20 Hour | 20 Hour 20 Hour MKTTn RVS o | v - G
° & Mif;?g)?a % % Identification § 951: i
Instrument Value (CT) XLD BSA XLD HE XLD HE (e} T ==
Savory Beef and ChideenVini Bites Kidble 12201(12) 51 25 2328 t t + t t t t + + | samonellaspp. | Pos | PA
Puppy Chideenand Viegetable Kibble 12211(16) 57 .77 215 t t + t t t t + + | samonellaSpp. | Pos | PA
Ganplete Chiden and Rice Puppy Kinble 22341124 112 DA 2051 t t + t t t t + | + | samonellaSpp. | Pos | PA
HietMignonand Viegetable Aduitt Kidble 22131(18) 113 2rda 2138 t t + t t t t + | + | samonellaspp. | Pos | PA
Chicken and BroanRice Puppy Kidble 12101(10) 114 2374 2451 t t + t t t t + + | samonellaspp. | Pos | PA
- Life Protection Support Senior Dog Kioble 23112(18) C0°) 2026 2161 t t + t t t t + + | salmonellaspp. | Pos | PA
8 PremiumNuirition Kibble For Cats 34510(26) 310 25 2427 m m + m m m m + | + | samonelaspp. | Ps | PA
5 Ore Plus Sypport Kitten Kicble 51422 28) 34 201 286 t t + t t t t + | + | samonellaspp. | Pos | PA
g Chiden Havored First Year Kitten Kioble 3120420) 315 2163 23 t t + t t t t + + | samonellaspp. | Pos | PA
SHl Breed Aduit Dog Kioble 6213534 37 .78 2166 t t + t t t t + + | samonellaspp. | Pos | PA
Umary Tract Proiective Dog Kidble 13242124 318 2A 2688 m t + m m m m + + | samonellaspp. | Pos | PA
Longevity Support Cat Kiole 5224332 319 20 252 t t + t t t t + | + | samonellaSpp. | Pos | PA
Beef Dog Kidble 16052 (29) 32 2081 2177 t t + t t t t + + | samonellaspp. | Pos | PA
Chiden Havored Cat Treats 11321(16) 34 044 2166 t t + t t t t + + | samonellaspp. | Pos | PA
Varety Pack Srep Dog Treats 32422122 36 2% 2330 t t + t t t t + | + | samonellaSpp. | Pos | PA
Lamband BroanRice auts nGawy 22101(12) 33 2375 53 m t + t t t t + + | samonellaSpp. | Pos | PA
BeefQuis nGawy 22312(20) a0 2104 2138 t t + t t t t + + | samonellaspp. | Pos | PA
Choped and Ground Chideen Canned Foad 2531120) 115 263 2352 t t + t t t t + + | samonellaspp. | Pos | PA
Chopped and Ground Beef Caned Food 34111(20) 116 2460 558 t t + t t t t + + | samonellaspp. | Pos | PA
Chdenad SalhnonGilled Bits 1621122 7 2059 2119 t t + t t t t + + | samonellaSpp. | Pos | PA
Dudk and Chidken Grilled Bits 6421434 38 092 2108 t t + t t t t + + | samonellaSpp. | Pos | PA
§ Puapy SupportWet Dog Food 33101(16) 30 217 200 t t + t t t t + + | samonellaspp. | Pos | PA
po Joint Support Vet Dog Food Nalural contemination |~ 332 21.39 21.76 m m + at at at at Ny | PD
- Baked Chidken Dimer Chunks\Wet Dog Food 14320(20) 3B | A8 2 t t + t t t t + | + | samonelaspp. | Pos | PA
= Turkey and Chicken PAié for Dogs 22301(16) R | 2z 2113 t t + t t t t | + | + | samonelaspp. | Pos | PA
CoeenFshad TuaCatPai 4532232 30 1991 2039 t t + t t t t + + | samonellaspp. | Pos | PA
Shredoed\White Fish Turau 4221222 A3 2046 057 t t + t t t t + + | salmonellaspp. | Pos | PA
FreshHame Codked Chiden Churk Pate For Dogs 2422122 A7 198 05 t t + t t t t + + | samonellaSpp. | Pos | PA
Ternder ChidkenMost Bites for Cats 56133(36) 48 1847 1964 t t + t t t t + + | samonellaSpp. | Pos | PA
Sliced Chicken Roest for Pets 22432 (26) Il 2166 222 m m + m m m m + | + | samonellaSpp. | Pos | PA




Meat & Meat Products (375 g)

Meat & Meat Products (25 g)

Category

Raw

SureTect SureTect é
Salmonella - || Salmonella - Alternative Confirmation ISO 6579-1:2017 Confirmation o
QS5 7500 )
o o i
_ Z ) Z S
ltem Inoculation 2 |8 Hour Hi‘:’” 8 Hour [24 Hour|| 8 Hour | 24 Hour M'E;‘zgf“ | 2 | mMKTTn RVS | T
Level £ 3 £ I| 3 3
(05} Identification® (;EJ n < | < Identification (;EJ
(] (@) ac (]
'\');tl:‘é”("g%t C;E‘;Tg?; XLD |BSA [XLD |BSA | 8Hr |24Hr = XLD | HE | XLD | HE = | 8Hr |24Hr
FreshGrardPak(élO’/oFat)* 2,1,1,2,1(1,4) 1 [|30R2|27128|3HM| 27123 | m m|mj + + | Salmonella SPP. Ps| 11 m| m m m | + | + |SalmonellaSPp. Ps| PA| PA
CamyPakG%}jSaﬁage(ZE% 23110014 | 2 | D40 873|227 2387 m m| m| + | + | samonelaspp. | Pos| 2 | m| m| m | m| + | + |samonelasp.| Fos | PA| PA
Chorizo Pork Sausage (230 Fat)y* 4331028) 3 | RO 213 | 27| 224 | m m| m| + | + | samonellaspp. | Pos| 13 | m| m | m | m | + | + |samonellaspp.| Pos | PA| PA
FreshDiced Pork Tios (89%6Fat)* | reiial conieminetion | 4 | 3654 40| 878 %6 | nt|ae [ m | m| + | + | samonelaspp. |Pos| 14 | at | at | a | a Ng | PD| PD
FGNGUJ’d%f(?@/OL&J’I)* 2,4,2,0,1(1,8) 6 |6 BB|BA2Z2Z/IS| m| m|m|  m| + + | Salmonella SPP. Pos| 16 m| m m m | + | + |SalmonellaSPp. Pos| PA| PA
RavShaved Pork* 2,2,3,2,1(2,0) 8 | BB BS|HBB BB m|m|{m|mj|+ + | Salmonella SP. Ps| & m m| mj| m| + | + |SamonellaSPP. Ps | PA| PA
FreshGround Pok (A0%oFat)* 34312(26) 3D HBA|BB 2ZIA|I M mim| mj+ | + | samonellaSpp. |Pos| VD | m| m| m| m| + | + [samonelaSpp.| Pos | PA | PA
Fresh Diced Pok Tips (@80 Fat)* 22411(20) B[ AP 097|HBB| BR| M| m|m|mj|+ | + | samonellagpp. |Ps| 9L | at | at | a | a Ng | FDO| PD
RavShaved Beef 1,5,1,2,2(2,2) &6 [|04H B0 413 m|{m|{m| m| + + | Salmonella SP. Ps| A m m| mj| m| + | + |SamonellaSPP. Ps | PA| PA
RawGround Beef (7360Lean)* 2621124 8[| 2B | R BO|m mim| mj+ | + | samonellaSpp. |Pos| B | a| m| m| m| + | + [samonelaSpp.| Pos | PA | PA
Hat Iron Fark Steak 12511(20) 461 - - - - a | a|a | a Ng|S2| m| m| m| m| + | + |samonellaspp.| Pos | ND| ND
LarbLonChgs 1331322 B3| - - - - a | a|a|a Neg|54| a | at | a | at Neg | NA| NA
Harken Beef Sort Rios* nelualcontemination | 464 | - (B8 - ([ BHA N || m| m| + | + || samonellaspp. |Ps|[ 85| m| m| m | m | + | + |samonellaSpp.| Pos | ND | PA
Beaf Botiom Sirloin Stieak 2351124 467 - - - - a | a|a | a Ng| S8 m| m| m| m| + | + |samonellaspp.| Pos | ND| ND
Fresh Dioed Pok Belly* - - - - a | a|a | a Ng 643 | at | at | a | at Neg | NA | NA
RavGound Beef (86 Lean) | - | - | - | - |alalala Neg| 644 | at | at | a | a Neg | NA | NA
Fresh Thin Slice Bore inPork Chaps 60 - | - | - | - |la|ala|a Ng| 65| at | a| a | a Neg | NA| NA
Country Syl Sausae? Q& - | - | - | - |alalala Neg| 646 | at | at | a | a Neg | NA | NA

* High fat. (& 20%%) conient 6857 sample prep folloned * Identical results praced at both minimum 8 hour) andmesimum (24 hour) time points; ?Sarmpleves corfimed thiough traubleshooting procec e (see IFU),




Meat & Meat Products (375 g)

Meat & Meat Products (25 g)

SureTect SureTect é
Salmonella- || Salmonella - Alternative Confirmation ISO 6579-1:2017 Confirmation o

QS5 7500 s

o o <_(

P z : z 8

E:; ltem '”052\';?0“ é 8 Hour Hi‘:'” 8 Hour Hi‘:” 8 Hour | 24 Hour M'E;’gf“ 5 é MKTTn RS s 951: T

e & ldentification’ | © | © & | & | Identification | ®

? o|zx o
I\?ZEZT(?%I '\Tzﬂ‘;r?g;‘)t XLD |BSA [XLD |BSA | 8Hr |24Hr = XLD | HE |[XLD| HE = | sHr | 24Hr
W%WTW m@mm 5 - (3737 - |[dBO|fnrja|m|m| + | + samonelasp. Pos| 15 | a | a|a | a Neg| NA | PD
Smm"mm 12110(10) | 8 | % | 3167|653/ 28| m| m|m | m| + | + |samonetaspp.| Rs| 18 | at | at | at | at Ng| D | D
AlPasior Boreless Pok Dices (Viarmeted)|  14102(16) | 10 | 3736 | 2884 | 3707 | 88| m| m|m | m| + | + [samonelaspp.| Pos| 20 | m | m | m| m | +| +| samonelaSpp. | Pos| PA | PA
mma%ﬂcwmm 2,1,0,2,3(1,6) #AIDBP BB 33| AB| M m|im| mj| + + | Salmonella SPP. Pos P mi  m|m| m|+|+| SamonellaSPP. Ps| PA| PA
ChiladRd o AppenocdSTled | 33410 06) | 65 | 294 3% | %25 2460| at | m| m | m| + | + |samoneiaspp| Fos| B | m| m|m| m |+ +| samonelaspp. | Pos| PA | PA
Chmoum SteelTaMameedFerk | 1550300) | 87 | 3455 | 2410 B0 | B2L| m | m|m| m| + | + |samonetaspp. | Fos| & | m| m|m| m|+|+| samoneiasmp. | Fos| PA | PA
| ScosredBosessBesfBridet 12311016) |471| - | - | - | - |rgla|ala Neg| 52 | t |t | t| t |+ + samonelasmp.| Ps| ND| ND

£ | HepadOheOtPokTedon | 5511100) | 472| 308 2446 | 3625 BB at | m|m| m| + | + |samonelasp. Pos| 58 | at | a | at| a Neg| FD | D

2

-C% Seasoned BeefMeatloaf* 31412122 |46 | 47| H28 | 3707 | 66/ a | m|m| m| + | + |samonellasgp.| Ps| 527 | m| m| m| m | +| +| samonellaSpp. | Fis| PA | PA

: TuscanHebPok Lo 51103020 |4B| 2837 224|367 B2  m | m|m| m| + | + |samonelasmp.| Pos| 50 | at | at | at| a Neg| PO | PD

9]

@ BBQ Seasoned Pork Terderion 1420422 | 4P| - - - - |a|a|a| at Neg[ 50 | m| m| m| m|+]|+| samoneliaspp. | Pss| ND | ND
Pepper Seasoned Beef Lon Stesk 5131122 |48L| 14| 644 | MN23 | 2718 m | m|m | m| + | + [samonelasop.| Ps| 5 | at | at | at | a Ng| FD | PD
GWDY&'E{‘%WPG‘( 44501028 |483| B37| 2706| BB AV | m | m|m | m| + | + |samonelaspp. | Pos| 53 | m| m| m| m |+ | +| samonetaspp. | Pos| PA | PA
GarficandHerb Dy RUbbed Lon Chops o - | - | - | - lalal ala Neg| 55 | at | at | a | a Neg| NA | NA
Steet TacoMarinatied Siesk Stips & - | - | - | - |a|ala|a Neg| 647 | at | a | at| a Neg| NA | NA
Roested Garfic Marineied Rbeye Steck - - - alalala Ng| 648 | a | a|al| a Ng| NA | NA

A PasiorMearinated Pok Tips &4 - | - | - | - |ala|ala Neg| 609 | at | a|atl a Neg| NA | NA

*Figh fat (2 20%6) conent 6387 sample prep folloned * Identical resuits pracoed at both minimum 8 hour) andmesimum (24 hour) time pornts; ?Sarmplewes corfimed thiough traubleshooting procedL e (see IFU),




Frozen

Meat & Meat Products (375 g)

Meat & Meat Products (25 g)

Microbact
Latex %" %"
D =}
Identification? g Identification %
Instrument Instrument é é
Value (CT) Value (CT)
Fozen Ground Vedl 11335(26)| 48 | 53| 2B | 349 | 268 | t t{m| m| + + || salimonellaSpp. | Pos| 539 a | a | a Neg| PD| PD
Goud Beef Cumbles* 12601(20)| 40| - - - - ng| a | a| a Neg| 540 m| m| m|+| + |samonelaspp.| Pos| ND| ND
9% Lean Beef Patties 4510122)| 42 | 66| 867 | B37| 4% | a | m|m| m | + | + | samonellaSpp. |Pos| 543 a|a| a Ng| FD| FD
856 Leen Bexf Patties 150220 48| - | - - - lala|al a Neg| 54 m| m| m|+| + | samoneliaspp.| Pos| ND|ND
PramumPork Sausage Patties® 16003(20)| 4% | 3L78| 297 | BA6| 246 | m | m|m| m | + | + | samonellaSpp. |Pos| 546 a|a|a Ngg| PD|FD
HotPork Sausage Patties® 21331(20)| 4%6 - - - - a|a|a| a Neg| 547 m| m| m|+| + |samonellasp.| Fos| ND| ND
Prime Rib Beef Patties 2,1,1,4,2(2,0) Q7 | 3A| BR |22 2AR2 | m| m|{m| m + + || Salmonella SP. Pos| 548 m| m| mj|+| + |SamonellaS3pP. Pos| PA| PA
Pok Sausage Links® 40112(16)| 409 | 24| 213A | BB | 206 | m | m|{m| m | + + || saimonellaSpp. | Pos| 550 m| m| m|+|+ samonellaspp.| Pos| PA| PA
80%6Lean Beef Patties* 56001@24)| 01 | B1L| 2449 | BB B4 | aa | m|m| m | + | + | samonelaSpp. |Ps| 52 a | a | a Ng| FD| FD
Appeecd SroeBaomand ety Beel | 54550 00) | 504 | %413| 262 | B13| B4 |rg | m|m| m | + | + | samoneliaspp. |Pos| 56 m| m| m| +| + samonelaspp.| Pos| PA|PA
80%/6Leen Organic Beef Bugers* 62013(24) 56 | BKB| 245 | 956 B8 a | m|{m| m| + | + |samoneiaspp. |Pos| 57 at | a | a Neg| PD| FD
Grass Fed Beef Burgers 57| - - - - a | afa| a Ngg| 58 a| a| a Neg | NA | NA

*Hioh fat (= 20%/0) content 6887 sampke prep olloned; * Identical resuits produced at both minimum 8 hour) andmeximum (24 hour) time pornts.

114169




Meat & Meat Products (375 Q)

Meat & Meat Products (25 g)

SureTect SureTect %

o Salmonella - Salmonella - Alternative Confirmation o ISO 6579-1:2017 Confirmation E g

g It Inoculation % > . Microbact il ﬁ ml . jE:’

o em © |8 Hour |24 Hour 8 Hour 24 Hour| 8 Hour | 24 Hour = o | MKTTn RVS S
g e § — Identification? % § é g Identification %

'\r/‘;tl:gr?g% '”S”””("g%tva'”e XLD BSA|XLD BSA| 8Hr 24Hr % XLD HE XLD HE O = G 8Hr 24Hr
73/6LeanGround Beef* 21101(10) BB 2B874 258 50/ 8365 m m|m m| + + |samonellaSpp.| Pos |6 a a a @ a Ng PD FD
SavedPok* 12111(12) 56| 2636 2164 2168 291 | m m| m m| + | + |samonelasp. Pos |634] a | & a | a Ng FD PD
FeshGroud Pork* 41012 (1,6) B 2BO 2% 2460 B8B83 | m m|m m| + + | Salmonella SP. Ps |63/ M m m | m + + Samonela SPP. Pos PA PA
Cauntry Pork Sausage® 11312(16) 50| - - - - a a | a a Neg m m m m + + samonellasgp. Fos ND ND
z Hot ltalian Sausage* 1121420) 52| - - - - a a | a a Ngg|6&Al m m m| m + + samonelaSgp. Fos ND ND
= RavGround Pok* 11311 (1,4) 53| 263 254 2126 2851 m m|m m| + + | Salmonella SPP. Ps|62l mMm m m m + + | samonela SPP. Ps PA PA
Hat Iron Harnk Stesk 12511 (2,0) 56|54 234 68 22 m m|m m| + + | Salmonella SP. Ps|52l m m m m + + | samonella SPp. Ps PA PA
LarbLonChops 13313122 5712319 091 24688 2163 ' m m| m m| + + |samonellaSpp.| Pos |[514| a& a a @ at Nsg PD FD
Henken Beef St Rios* Netural contaminaion’ 58| - - - - a a| a a Neg |SI5) M| m m m + + samonellaspp. Pos ND ND
Beef Botiom Siroin Steak 23511124 3| - - - - a| at | a a Neg |58l M m m m + + samonellaspp. Pos ND ND
Teryaki Pok Tenderion 12410(16) SH| VP 413 A0 2AAHA  m m|m m| +  + |samonellaggp.| P |63l m m m m + + samonellasgp. Pos PA| PA
Cane AsadaLon FHank Siesk 60012 (18 56| - - - - a| a | a a Ng|e4 m m m | m + + samonelaSgp. Fos ND ND
- Roested Garlic andHetb Pork Tenderion 1,1,4,1,1(1,6) 88|2/B 21RB 2712 BV m m|a m| + + | Salmonella SPP. Ps|6/6f M m m m + + Salmonella SPP. Ps PA PA
*"gf Pepperocom Pork Tenderoin 12230(16) 502664 222 2166 216 | m m|m m| + + |samonelaSpp.| Pos [643] at a a @ at Ng PD PD
écﬁ Seasoned Bonekess Beaf Brisket 12311(16) 1 - - - - a a| a| at Ngg |52 t t t t 4+ + | samonellaspp.| Pos ND| ND
E BoanSugar Pok Belly* 01141(14) 5B| 275 2038 286 00 | m m|m m| + + |samonclasp.| Pos |54 & a a a Neg FD PD
D Seasoned BeefMesatioaf* 31412 (2,2) 56| 245% 22 649 243 | m m|m m| + + | Salmonella SP. Ps |22/ mMm m m| m + + Samonela SPP. Ps FD PD
2 | BEQSwsredPokTercerion 1420422 = - - - | - |a a|a a Ng [50| m m m m + + samonclagp. Rs ND ND
A Pepper Seasoned BeefLon Steek 51311122 Al 2810 226 2019 2258 m m m m| + + |samonelasgp.| Pos [5R| a a | a @ a Ng PD FD
COPOUSDYCSSEiR oK. 4450108 6B - - - - |la ala a Ng [5%| m m m m + + samonelasp. Pos ND ND
GaricandHetb Dy Rbbed Lon Crops | - | - - Jalalala Neg |55 at | at | a | a Neg [ NA| NA
Goud BeefCumbles* 12601(20) GO 5HA 2258 6@ 242 |t t|m m| + + |samonellaggp.| P[50 M m m m + + samonellasgp. Pos PA| PA
91%Leen Beef Patties 4510102 62| 2651 2122 7B 24 | m m|m m| + + |samonelasp.| Pos 58| & a a  a Neg| FD| FD
83Y0l.ean Beef Patties 15022 (2,0) 613] BB 3118 BB ANV M m|m m| + + | Salmonella SPP. Ps|4 m m m m + + | samonella SP. Ps PA PA
Hot Pork Sausage Patties® 21331(20) 66| - - - - a| a | a a Ng | m m m| m + + samonelaSgp. Fois ND ND
S PrimeRib Becf Patties 21142 (2,0) 67| 2392 2012 B516 0848 m m|m m| + + | Salmonella SPP. Ps |8 m m m m + + | samonella SPp. Ps PA PA
E Pok Sausage Links* 40112(16) 619| - - - - ng ng| a a N[0 m m m m + + samonellasgp. Pos ND ND
GCauntry Style Pork Scraple* 11213(16) 2| 577 2@ 27112 08 | t t | m m SalmonellaSpp.| Pos |B3| at  a  a @ a Nsg PD FD
ApeWdSdeBamadUedsr 5452500 624|268 199 2801 D2 |(m m|m m Samonellaspp. Pos 3B m m | m m |+ + samonelasp. Pos PA PA
80%6LeenOrganic Beef Bugers* 62013124 662718 0B BH 224 m m| m m SamonelaSpp.| Pos |7 at at | a  at Ng PD PD
Grass Fed Beef Burgers 12401 (16) 7| - - - - a a | a o Ng |98 m  m m m + + samonellaspp. Pos ND ND

*High faL & 2076) o 16887 sample prep folloned, * Identical results pradLed a boh minimum @ houn) andmesd um (24 hou) Ge pors.




PIF (375 g) PIF (25 9)
SureTect SureTect

Salmonella -| Salmonella - Alternative Confirmation ISO 6579-1:2017 Confirmation =

QS5 7500 5

o - g

g : Z | 18Hour | 18Hour 18 Hour 4 | 21 wmkrm RVS - <

o> Inoculation Q 20! Q@ T
% em LEgel g Microbact e QJ—J g- g S e . E—J ;_(5
O 8 Latex Identification § 8 g <; Identification § L%
Instrument Value (CT) || XLD | BSA = XLD | HE | XLD | HE =

Oupric Origy Beetand Beny FuitChens 23141022 |151| 1947 | 201 t |t + | samonelasp.|Pos [197| g g | g | g Ng| PD
Barenaand Strankeny Puff Cereal 42331(26) |122| 2036 20.78 t t + SalmonellaSpp. || Pos | 18| t t t t | +| + |samonellaspp.| Pos| PA
Catmeal, Canot, Lentils, and Apple Baby Cereal 22031(16) |15 2890 523 t t + SalmonellaSpp. || Pos | 01| t t t t + | + | samonellaSpp. | Pos| PA
Infant Cateal 2101314 |157] 2506 539 t t + Salmonellaspp. || Pos | 28| t t t t + | + | samonellaSpp. | Pos| PA
AnmowRoot Bisauits 11142198 |1 2130 2329 m t + Salmonellaspp. || Pos | 26| t t t t + | + | samonellaSpp. | Pos| PA
” Rioe Basad By Cereal 12311(16) 161 2201 226 t t + SalmonellaSpp. || Fos | 07| t t t t | +| + |samonellaspp.| Ps| PA
_S Infant Caimeal with Dried Stranbemes and Baranes 4142124 |163| 2086 2159 m t + SalmonellaSpp. || Fos | 20| t t t t + | + | samonellaspp. | Pos| PA
g Oganic Infant Chidqgoea and Aple Cetred 12202 (14) |166| 2374 2443 t t + SalmonellaSpp. || Fos | 21| t t t t | +| + |samonellaSpp.| Pos| PA
= Cet, Rioe, and Prure Infant Cevesl 01103(10) |167] - - g | g Neg 23] t [ t [ t | t |+ +]samoneiaspp.| Pos| ND
% \Wheat and Banana it Caredl 2111112 |18 2% 280 t t SalmonellaSpp.| Pos | 24| t t t t + | + | samonellaspp. | Pos| PA
% Banang, Aimod, and Budkinhest Cereal 20332120) |1®| 2021 2. t t + Salmonellaspp. | Pos | 25| t t t t | +| + |samonelaSpp. | Pos| PA
§ Bamanaiand Strankeny Cerreal Bars 636 - - ng | g Ng|6Bl| g | g | ng| gy Ng| MNA
Stranbeny and Prune Cerreal Bars 637 - - g | g Ng|leR| g| g | ng| gy Neg| NA
Sineet Potaio and Agpe Ceimedl - - ng | g Ng|63| g | g | ng| gy Ng| NA
Regpbenry and Apple Cexreal Bars 640 - - g | Ng|6b| g | ng | g | g Neg| NA
Bubeny Cereal Snack Pufis 641 - - g | g Ng| 66| g | g | g | g Neg| NA
Orgenic Fuit Chens 62 - - g | g Neg| 67| g | g | g | g Neg[ NA




PIF (375 g) PIF (25 g)

° sjlrjnrcﬂgﬁ; siﬁrﬁlﬁﬁl Alternative Confirmation . ISO 6579-1:2017 Confirmation %

5 Level § 18 Hour 18 Hour 18 Hour iorobact - - &)E‘s MKTTn RVS ? 3 - o g
Instrument Value (CT) | XLD | BsA | Latex identification é‘?—’ XLD | HE | XLD | HE é = dentification g’?—’
Soy Based Infant FomuiaWith Iron (no Prabiotics) 23221(20) | 66 1876 1951 t t + SalmonellaSpp. | Pos | /o | t t t t | + | + | samonellaspp. | Pos
Gante Soy Formuia (no Prabiotics) 41123022 | 8| 189 1990 t |t + | samonelasp. [ Ps | B t | t + | + | samonelaspp. | Pos
_ Phnt Based Dairy Free Formua (no Probioiics) 1120212 | @ | 2437 2813 t |t + | samonetasp.|Pos | @] t | t | t | t |+ ]| +|samonelasmp.| Pos
5 Mik Based InfantFormuaWih Iron (oProbioics) | 21231(18) | 117] 2170 2307 t |t + | samonetaspp. | Pos |12L) t | t | t | t | +| +|samonelaspp. | Pos
é Infant Foruiawith A2 ¢ - Casen Proiei (noPrabotics) | 23112 (1) |18 2718 2800 t |t + | samoneaspp. [ Pos [ 12| g | g | g | g Neg
g Soy infant fomulawith Iron 43511(298) 16| 1798 1951 m | m + SalmonellaSpp. | Ps | 12| g | ng | g | g Ny
I Mik Based infrtFomuia 6210426 18| 187 | 24 | t | t | + |samonetasm|Ps|14] t | t | t | t |+ + | samoneiaspp.| Res
“:Ef Whoe Mik Infant Fomula 1151424 |10| 1784 1989 t t + salmonellaspp. | Pos | 17/6| t t t t | +| + | samonelaspp. | Pos
g GoetMik Based Infart Forruia 6211632 |131| 194 2074 t | m| + |samonetasp.[Pos|177| t | t | t | t | +| +|samonelasp.| Ps
§ Infant Fommuila for Food Sensitivities 22324126) |1133| 1929 062 t t + SalmonellaSpp. | Pos | 1| t t t t | +| + | samonellaspp. | Pos
NonGQVIOOrganic Soy Based Infant Fomula 6311124 1H| 1839 195% t t + SalmonellaSpp. | Ps |18l g | ng | g | gy Ny
Omenic Sensitive DHAand ARA Infant Formmuia 1513224 |137| 2044 02 t t + Salmonellaspp. | Pos | 183 t t t t | + | + | samonellaspp.| Pos
Gass FedMik Based Fomulaw/ Probiotics 21122 (16) | 61 2120 2809 t t + SalmonellaSpp. | Pos | 71 | t t t t | +| + | samonelaSpp. | Pos
Ogric Daity Infant FomuawPrabiotics 33100(14) | 66| 1940 2072 t | t + | samonetaspp. | Pos [ B | g | g | g | g Neg
0 Gapete Infant Fomulaw/ Prabiotics 22501(20) | 1862 1953 t t + SalmonellaSpp. | Ps | 8 | t t t t | +| + | samonellaspp. | Pos
5 Toel ik Based Infant FormuiawProbiofics 56001(24) | 19| 1972 2114 t | ¢ + | samonellaspp. |Pos [128] t | t | t | t | +| + | samonelaspp. | Pos
?E Gentie Digestive Infant FommuiawiPrabiotics 2341122 10| 2110 20 t t + SalmonellaSpp. | Pos | 14| t t t t | +| + | samonellaspp. | Pos
% SoothePro for Gentie Tummies wiProbiotics 21131(16) 10| 2037 203 t t + Salmonellaspp. | Pos | 185 t t t t | +| + | samonellaSpp. | Pos
E Hyoallergenc InertFomuawionandProboics. | 15111 (18) | 142|184 2018 | t | t + | samonelasp.| Pos [18| g | g | g | g NEg
g Nen SLprETEPoW Probiotics 13122018) | 18] 2027 | 2% | t | t | + |samonciaspo.|Pos |18 ng| g | rg | g Neg
§ Pure BiissNon- GVOmik besed omuia 141310 |144| 2113 210 t |t + | samonetaspp. | Pos [10] t | t | t | t | +| +|samonelaspp.| Pos
2 Neocate Amino Acid Based Infent Fomuia 122230 | 145| 2140 214 t | t + | samonetaspp. | Pos [191) t | t | t | t | +| + |samonelaspp. | P8
z GodlPusMik Based InfrtFormua 21202014 |[147| 260 | 277 | t | t | + |samonclasm|Ps 18] t | t | t | t | +| + | samonelaspp.| Res
Nutramigen Hypaallergenicw/ Prabiotics 11141(16) |149| 2730 0137} t t + SalmonellaSpp. | Pos | 16| t | t t t | +| + | samonelaspp. | Pos
Ogenic Daity Infant Fomuiawwiron and Praoiotics 630 - - a | a Ng 64 mg| g g | g Ny

17160




Vegetables (375 g) \Hﬁd)les(gg) =
SureTect SureTect . g
- o Salmonella - | Salmonella - Alternative Confirmation o ISO 657912017 Confimnation 95’,
§, Inoculation E 10 SES 24 10750024 Microb E %
% em Level g Hour | Hour |Hour | Hour e [ IE;ct)efCt e c;EI' E‘ MKTTh RS :::U g B - %1’1 E
° Bl nstrument | Instrument dentification” | 2 3 @ < | < | ldermicaton 25 10 | 24
Value (CT) | Value (CT) |[\D|BSA|XLD [BSA| 10Hr | 24Hr = AD| HE XD H|©o | T = | For | For
Celery Sprouts and Heaxrts 32111(16) 2|60 | 28B8R212Z1R284 | m| m|m|m| + + |samonellaspp.| Ps| 2| m| m| m| m| + | + |samonellaSpp.| Pos| PA | PA
Pea Tips and Sprouts 1110108 24 - - - - al| at|| a | at Ng|HA|m|m| m| m| + | + samonellaspp.| PFis| ND | ND
= Forouting Cauliifioner 2322120) S| 2A72| 02| B15219 m|mm| m| + + | samonelaggp.| Pos| | m | m| m| m| + | + |samonelaspp.| Pos| PA | PA
g Baly Sonech 21101(10) 5| - - - - jajaja|a Ng|HB|mM|m| m| m| +| + |samonellaspp.| Fis| ND | ND
2 FrigMixGrears 12102(12) O[5 |20 (2Z/BBA|m| m|{m| m| + + | samonellaspp.| Pos| | m| m| m| m| + | + |samonellaspp. | Pos| PA | PA
§ Collard Greers 2,2,0,1,1(1,2) D | BB BA BB AD| M| m|m| m + + | Salmonella SPP. Ps|lDf m m|m| | m| +| + Salmonella SP. Pos| PA | PA
'c'és Alfalfa Sorouts 12231(19) 97 |B.MP| 2261|3743/ 2877 at| m|im| mj| + + |samonellaspp.| Ps | 12| m | m| m | m | + | + |samonellaSpp.| Pos| PA | PA
® Cover Sprauts 22012 (14) B [|ANA| 242 |HBD BB|m m|t | t]| + + | samonellaspp.| Pos |18 m | m| m| m| + | + |samonelaSpp.| Pos| PA | PA
% RorareHearts 2101212 D 2607 22 126098311 m m{m| m| + + | samonellaSpp.| Pos | 104 at | at | a | at Neg| FD | PD
o TunpGreas 2003112 10| B0 | B07 | 6B BB nF| at|m|mj + + |saimonellaspp.| Ps |16 m | m | m | m | + | + |samonellaSpp.| Pos| PA | PA
3 Ternder\Whole Sonech 22111 (14 10| HBO| DR |60/ || a|m|mj| + + |samonellaspp.| Pos | 106 m | m | m | m | + | + |samonellaSpp.| Pos| PA | PA
2 FeldGreers 21310(14) 2|0 2781 | PN BB|m|m|{m| m| + + |lsalmonellaspp.| Pos |406| at | at | a | a Ng| PO | PD
Mixed Greans netural contemination | BB | 06| 4.8 |R1B B4 m| m|im | m| + + |lsamonellaspp.| Pos |42 t | t | t | t | + | + |samonellaSpp.| Pos| PA | PA
RomaneHead natural contemination | 30 | 3B26| 3L |BOL 2B m| m|m| m| + + | samonellaspp.| Pos [ 413 at | at | a | at Ngg| FD | PD
Henth Slyle GeenBears 18001 (20) Hl| BR| 2BH | 03242 m| m|{m| m| + + | samonellaSpp.| Pos |45 m| m | m| m | + | + |samonellaSpp.| Pos| PA | PA
Caulifioner natural contamination | 34 | 3323| 2616 | A1 2714 m | m|m | m| + + |/salmonellaspp.| Pos [ 418 at | at | a | a Ng| PO | PD
Bay Canois 12311(16) XH| - - - - |a|a|a|a N [49| m| m| m| m| + | + |samonelaspp.| PFos| ND | ND
Mini Seedless Cuoumbears 34040122 B/ - - - - |ala|al|a N4l m| m| m| m| + | + |samonelaspp.| PFos| ND | ND
2 Artichokes 11024(16) 3D - - - - a|a|a | at Neg | 423 t t t t | +| + |samonellaspp.| Pos| ND | ND
= Whoke Kemel Con 11340198 31| D24 280|087/ 2/16/lm m|m|m| + + | salmonellaspp. | Pos | 45| t t t t | + | + [samonellaSpp.| Fos| PA | PA
g Fazen SheetCon 12222 14) 373 BV | B67 D74 B0 M mm|m| + + |lsalmonellaspp.| Pos | 427 at | at | a | a Neg| FD | PD
= FrozenMixed Vegetables 24001 (14) 34| DB | BR|RHBHB12IMm m|{m|m| + + |lsamonellaspp. | Pos |48 t | t | t | t + | samonellaspp.| Pos| PA | PA
Butiemut Squesh 12300(12) 36| - - - - |a|a|ny| at Ng|40| m| m| m| m| + | + |samonellaspp.| Fos| ND | ND
Fazen Brooooli 21051(18) 38| P2 2472 VDI B5B|t |t |m mj| + + |samonellaspp. | Pos | 43| t t t t + | saimonellaspp.| Pos| PA | PA
FozenLimaBears 1160119 30| 2816 28366 0B 240L| t |t |{m| m| + + | saimonellaspp. | Pos [438| g | ng | g | g Ngg| FD | PD
HozenPess 11311 (14) ABl| D17 283632638/ B3I3|m| t |m|t + + | samonellaspp.| Pos [4H)| at | at | a | at Ng| D | PD
Frazen Sliced Stranbermes and Barenes 21021(12) B - - - - gl | g Ng|437| t | t | t | t ]|+ |+ | samonellagpp.| Pos| ND | ND
Frazen Sranbeny andMango Bend 25114(26) A B4 A77 | 024/ 2A8| t |t |t |t + + |lsamonellaspp.| Ps [438| at | at | a | a Ng| PD | PD
Frazen All Naitural Passion Fuit 01242 (18) B - - - - g ng|ng|ng Neg|40| t | t | t ]| t | + |+ samonellasop.| Fos| ND | ND
@ Peadhes 4511022 Bl | BB 2R\ 2Z/HB| 267t | t | m|m| + + | salmonellaSpp. | Pos | 441 | t t t t | +| + [samonellaSpp.| Pos| PA | PA
3, GalaAples 10504 20) 3B - - - - ng|at|a | a Neg | 42| t t t t | + | + [samonellaspp.| Fos| ND | ND
g FrazenVenppOnunls 0223112 |30| - - - - Jalalala Neg |44 m| m| m| m| + | + |samonelaspp.| Pos| ND | ND
£ PregopleWethes 15321 (24) PL|2/B| 0D0|271A 2230t |t |t |t + + |samonellaspp.| Pos|445| t | t | t | t | + | + |samonellaSpp.| Pos| PA | PA
i Green Seedless Gigoes 24022 (20) A 27| 2451 | BH| A5 m| t |t |t + + | salmonellaSpp.| Pos | 448 t | t t | t | +]| + samonelaspp.| Pos| PA | PA
FreshQut Seediess Watemelon 6031224 36289 1983|045/ 1991 | t |t |t |t + + |samonellaspp.| Ps 40| ng| g | a | a Ng| PO | PD
Bladkdoarmes 1134529 AV | 5.76| 1901 | 678 192 t | t t t + + | saimonellaSpp. | Pos | 44| t t t t + | saimonellaspp.| Pos| PA | PA
FeshBarares natural contamination | 404 | 3L2 | 554 (13168 297 m| m| m | m| + | + |[samonelaspp.| Ps |48 m| m| m| m| + | + |samonelaspp.| Pos| PA | PA

* Idertical resuits procued at boh minium (10 hou) andmesimum (24 hour) time poins.




Animal Feed (150 g)*

Animal Feed (150 g)*

QS5 7500 Fast BSA Latex Result
Pet Feed!
Livesiock Feed!
SOy poeins 23192/ - - ng Neg NA
Insectmeal 231908 - - ng Neg NA
Chdenned 231909 - - g Neg NA
Beefmeal 231930 - - ng Neg NA
Hshimedl 2319031 - - ng N NA
2 Raultry protein concentraie 231903 - - ng Neg NA
3 Rioe fiber 2319033 - - g Neg NA
£ Peafioer 231904 - - ng Neg NA
3 Cereals 231905 - - ng Neg NA
& Broad bean fiour 231906 - - ng Neg NA
3 Soy proteins 24 231903/ 2881 2803 t Salmonella SPP. Pos PA
® Insectmeal 36 2319038 214 35 t Salmonella SPP. Ros PA
g Chdenmedl 38 2319030 29 D82 t Salmonella SPP. Pos PA
3 Beefmeal 36 2319040 D5 1963 t Salmonella SPP. Pos PA
2 Hshimedl 50 2319041 21.9 23 t Salmonella SP. Pos PA
Poulry protein conoentrate 38 2319042 3B42 D3/ t Salmonella SP. Pos PA
Roe ficer 32 231943 21 2104 t Salmonella SPP. Pos PA
Peafioer 32 231904 D4 22 t Salmonella SPP. Pos PA
Cereals 40 2319045 - - a Neg ND
Broad beenflour 24 2319046 D2 ADH a Pos PA

Note thet these daiawere generatied at MicraSept, a quialified ARNCR exert lab, and Pet Feed and Livestodk Feed saples were not analyzed for 72 hour enidment broth siorage.




APPENDIX 5: RAW DATA OF THE RLOD STUDIES
Chicken meat
Salmonella Braenderup Ad915

Aerobic mesophilic flora: 7. 103 cfulg

PikoReal PCR Instrument

Reference method: 1SO 6579 Alternative method: SureTect Salmonella species assay
Ne Inoculation RVS _ MKTTn _ N Protocol 1: BPW 20 h 37°C Positive/
Sample Level (cful25g) Brilliance Brilliance Result Positive/ PCR . . total
XLD Salmonella XLD Salmonella total Confirmations Result
Agar Agar Result Ct
1872 +m ni/- - - - / / -
1873 +m nil- - - - / / -
1874 0 / +m nil- - +3 nil- - 0/6 - / / - 0/6
1875 - - +m ni/- - - / / -
1876 +/-m (NC on TSA) - +m nil/- - - / / -
1877 +m nil/- - +m ni/- - - / / -
1878 +4 ni/+ (NC on TSA) - +m nil/- - - / / -
1879 +4 nil- - - - / / -
1880 - - - / / -
1681 1 0.2 w3 i i i 0/6 i / ; i 0/6
1882 +4 nil- - - - / / -
1883 +m (NC on TSA) - - - / / -
1884 +M +p +M +M + + 35.62 + +
1885 +M +M +M +M + + 37.72 + +
1886 9 0.4 +m nil/- - +m ni/+ (NC on TSA) - 3/6 - / / - 3/6
1887 +m ni/- - +1 ni/- - - / / -
1888 +m (NC on TSA) - +4 nil- - - / / -
1889 +M +M +1/2 ni +M + + 36.84 + +
1890 +M +p +1/2 ni +M + + 36.53 + +
1891 +M +p +M +M + + 32.00 + +
1892 +m ni/- - - - / / -
1893 3 0.9 +M +M +m ni +M + 416 - / + - 36
1894 +2 nil- - - - - / / -
1895 +M +M +1/2 +M + + 31.49 + +
1896 +M +M +M +M + + 30.47 + +
1897 +M +M +M +M + + 29 + +
1898 +M +M +1/2 +M + + 29.64 + +
1899 4 4.4 +M +M +m +M + 66 + 31.49 + + 66
1900 +M +M +M +M & + 29.96 + &
1901 +m +M +1/2 +M + + 34.34 + +
Data obtained by ADRIA. extracted from the ADRIA Développement Summary report Version 0 . October 2019 120/169




Raw milk

Salmonella Montevideo 606

Aerobic mesophilic flora: 1.5 106 cfulg

PikoReal PCR Instrument

Reference method: 1ISO 6579

Alternative method : SureTect Salmonella species assay

Inoculation RVS MKTTn Protocol 2: ONE Broth Salmonella + supplement
N°Sample Level Positive/total
(cful259) Brilliance Brilliance Result | Positive/total PCR
XLD XLD Confirmations Result
Salmonella Salmonella Result Ct
5271 - - - - / -
5272 - - - - / -
5273 - - - - / -
0 / 0/6 0/6
5274 - - - - / -
5275 - - - - / -
5276 - - - - / -
5371 - - - + 31.10 + +
5372 - - - - - -
5373 +M +M +M +M + + 28.64 + +
1 0.3 2/6 2/6
5374 - - - - - -
5375 - - - - - -
5376 +M +M +M +M + - - -
5377 - - - + 29.84 + +
5378 - - - - - -
5379 +M +M +M +M + - - -
2 0.6 1/6 2/6
5380 - - - + 29.0 + +
5381 - - - - - -
5382 - - - - - -
5383 - - - - - -
5384 +m +M +m +M + + 28.30 + +
5385 +M +M +M +M + - - -
3 1.1 4/6 3/6
5386 - - - + 33.38 + +
5387 +M +M +M +M + + 26.11 + +
5388 +1/2 +1/2 +M +M + - - -
5389 +M +M +M +M + + 28.35 + +
5390 +M +M +M +M + + 31.51 + +
5391 +M +M +M +M + + 31.23 + +
4 2.2 5/6 6/6
5392 +M +M +M +M + + 27.87 + +
5393 - - - + 28.96 + +
5394 +M +M +M +M + + 30.53 + +
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Spinach

Salmonella Virchow Ad 1721
Aerobic mesophilic flora: 2.6 103 cfulg

PikoReal PCR Instrument

Reference method: 1SO 6579 Alternative method: SureTect Salmonella species assay
N°Sample Level Inoculation RVS MKTTn 3 Protocol 1: BPW 20H 37°C Positive/total
(cfu/259) XLp | Brilliance Saimonella | y o | Brilliance Salmonelia Result Positive/total PCR Confi ]
A Agar Result o onfirmations Result
gar 9

2081 - - - - - /

2082 - - - - - /

2083 - - - - - /

2084 0 / - - - - 0/6 - ] 0/6
2085 - - - - - /

2086 - - - - - /

2087 - - - - - /

2088 - - - - - - / -

2089 +M +M +M +M + + 26.29 + +

2090 1 0.2 - N n n - 2/6 - 7 . 2/6
2091 +M +M +M +M + + 26.30 + +

2092 - - - - - /

2093 - - - - - - / -

2094 +M +M +M +M + + 30.70 + +

2095 +M +M +M +M + + 27.74 + +

2096 2 0.4 - - - - 3/6 - ] 3/6
2097 - - - - - - / -

2098 +M +M +M +M + + 27.50 + +

2099 - - - - - - / -

2100 +M +M +M +M + + 26.46 + +

2101 +M +M +M +M + + 27.26 + +

2102 3 0.8 +M +M +M +M + 56 + 26.43 + + 5/6
2103 +M +M +M +M + + 26.89 + +

2104 +M +M +M +M + + 26.92 + +

2776 +M +M +M +M + + 27.32 + +

2777 +M +M +M +M + + 26.94 + +

2778 - - - - - - / -

2779 4 1.0 +M +M +M +M + 5/6 + 27.84 + + 5/6
2780 +M +M +M +M + + 25.76 + +

2781 +M +M +M +M + + 28.01 + +

2105 +M +M +M +M + + 26.72 + +

2106 +M +M +M +M + + 25.59 + +

2107 +M +M +M +M + + 26.14 + +

5708 5 1.5 - - - - . 4/6 - ] - 4/6
2109 +M +M +M +M + + 26.09 + +

2110 - - - - - - / -

2782 +M +M +M +M & + 26.17 + &

2783 +M +M +M +M + + 27.07 + +

2784 +M +M +M +M & + 27.4 + +

2785 6 1.8 +M +M +M +M + 6/6 + 27.92 + + 6/6
2786 +M +M +M +M & + 26.37 + &

2787 +M +M +M +M % + 27.53 + &
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Whole egg product

Salmonella Enteritidis 10

Aerobic mesophilic flora: <40 (detection) cfu/g

PikoReal PCR Instrument

Reference method: 1ISO 6579 Alternative method: SureTect Salmonella species assay
N° Level Inoculation RVS MKTTn N Protocol 1: BPW 20H 37°C Positive/total
Sample (cfu/25g) XLD Brilliance Salmonella | o | Brilliance Salmonella | Result | Positive/total PCR Conii )
Agar Agar Result Ct onfirmations Result
9 9
1902 st st st st - - / / -
1903 st st st st - - / / -
1904 st st st st - - / / -
1905 0 / st st st st - 016 - / / - 0/6
1906 st st st st - - / / -
1907 st st st st - - / / -
1908 st st st st - - / / -
1909 st st st st - - / / -
1910 +p +p +p +p + + 25.30 + +
1911 ! 0.2 st st st st 2/6 - / / 2/6
1912 st st st st - - / / =
1913 +p +p +p +p + 25.51 +
1914 st st st st - - / / -
1915 st st st st - - / / -
1916 +p +p +p +p + + 25.88 + +
1917 2 0.3 D o o o m 3/6 T 2587 " 5 3/6
1918 st st st st - - / / -
1919 +p +p +p +p + + 25.73 + +
1920 +p +p +p +p + + 26.15 + +
1921 +p +p +p +p + + 25.36 + +
1922 st st st st - - / / -
1923 3 0.7 D p p p " 4/6 " 2563 " i 4/6
1924 +p +p +p +p + + 25.47 + +
1925 st st st st - - / / -
1926 +p +p +p +p + + 26.47 + +
1927 +p +p +p +p + + 26.15 + +
1928 +p +p +p +p + + 26.23 + +
1929 4 14 st st st st - 56 - / ] - 56
1930 +p +p +p +p + + 26.16 + +
1931 +p +p +p +p + + 29.24 + +
5853 +p +p +p +p + + 25.26 + +
5854 +p +p +p +p + + 26.12 + +
5855 st st st st - / / -
5856 5 2.2 +p +p +p +p " 4/6 2503 " i 4/6
5857 st st st st - - / / -
5858 +p +p +p +p + + 26.34 + +
5859 +p +p +p +p + + 25.61 + +
5860 +p +p +p +p + + 26.39 + +
5861 +p +p +p +p + + 24.25 + +
5862 6 3.2 o p ) o m 6/6 T 24 8 T m 6/6
5863 +p +p +p +p + + 25.16 + +
5864 +p +p +p +p + + 24.51 + +
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Ground beef

Salmonella Ty

phimurium AOOC060

Aerobic mesophilic flora: 6.0 102 cfulg

PikoReal PCR Instrument

Reference method: 1SO 6579

Alternative method: SureTect Salmonella species assay

NS | L | Inoculation RVS MKTTn Protocol 3: BPW (pre-warmed 41.5°C) 8 h at 41.5°C | Protocol 3: BPW (pre-warmed 41.5°C) 24 h at41.5°C
ample eve
P (cfu/25g) Brilliance Brilliance Result | Positif/total PCR ) . o PCR ) ) »
XLD XLD Confirmations | Result | Positive/total Confirmations Result Positive/total
Salmonella Agar Salmonella Agar Result Ct Result Ct
2411 st st st st / / - - / / -
2412 - - - / / - - / / -
2413 - - - / / - - / / -
0 / 0/6 0/6 0/6
2414 - - - / / - - / / -
2415 st st st st / / - - / / -
2416 st st st st / / - - / / -
2417 st st - / / - - / / -
2418 - - - + 35.21 + + + 26.30 + +
2419 - - - + 34.05 + + + 25.46 + +
1 0.4 2/6 3/6 3/6
2420 +M +M +p +p + / / - - / / -
2421 - - - / / - - / / -
2422 +M +M +M +M + + 33.53 + + + 26.16 + +
2423 +M +p +p +M + + 38.19 + + + 29.56 + +
2424 st st st + 34.34 + + + 27.40 + +
2425 - - - + 33.51 + + + 24.63 + +
2 0.8 3/6 6/6 6/6
2426 +p +p +p +p + + 34.27 + + + 25.58 + +
2427 st st - + 33.41 + + + 26.81 + +
2428 +M +p +p +p + + 33.49 + + + 26.41 + +
2429 +p +p +p +p + + 35.30 + + + 26.63 + +
2430 +p +p +p +p + + 34.05 + + + 27.37 + +
2431 +p +p +p +p + + 33.72 + + + 26.09 + +
3 1.6 6/6 6/6 6/6
2432 +p +p +M +M + + 35.27 + + + 27.03 + +
2433 +M +p +p +p + + 32.75 + + + 25.58 + +
2434 +M +p +M +M + + 33.90 + + + 27.92 + +
2435 +p +p +p +M + + 32.05 + + + 25.08 + +
2436 +M +p +M +M + + 31.55 + + + 24.28 + +
2437 +p +p +p +M + + 32.41 + + + 25.49 + +
4 3.2 6/6 6/6 6/6
2438 +p +p +p +M + + 32.68 + + + 26.10 + +
2439 +p +p +p +M + + 34.63 + + + 23.65 + +
2440 +p +p +p +p + + 32.12 + + + 25.54 + +
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Powdered infant formula with probiotics

Anaerobic lactic flora: 1.3 108 cfu/g

PikoReal PCR Instrument

Salmonella Anatum Ad298 48h at 2-8°C
Reference method: ISO 6579 Alternative method: SureTect Salmonella species assay
. RVS broth MKTTn broth BEW 18h 37°C
N°Sample Level Inoculation - _ Conﬂrmatory’ tgsts
(cfu/25g) Result | Positive/Total PCR Brilliance salmonella RVS/Brilliance salmonella Final | Positive/Total
XLD ASAP XLD ASAP result(Ct) | Typical Latex Typical Latex result
colonies colonies
3378 st st st st - st st
3379 - - - - - - -
3380 0 0 st st st st 0/5 - st st 0/5
3381 st st st st - - -
3382 st st st st - st st
3383 - - - - : - - - -
3384 +p +p +p +p + +(31.73) +p + +p + +
3385 +p +p +p +p + +(29.8) +p + +p + +
3386 +p +p +p +p + +(26.31) +p + +p + +
3387 +p +p +p +p + +(25.98) +p + +p + +
3388 +p +p +p +p + +(27.03) +p + +p + +
3389 +p +p +p +p + +(26.22) +p + +p + +
3390 +p +p +p +p + +(27.89) +p + +p + +
3391 st st st st - st st
3392 +p +p +p +p + +(28.84) +p + +p + +
3393 1 1.1 " " " " " 14120 +(26.28) " " " " " 14/20
339%4 st st st st - - st st -
3395 +p +p +p +p + +(25.95) +p + +p +
3396 +p +p +p +p + +(29.2) +p + +p +
3397 st st st st - st st
3398 st st st st - - st st -
3399 +p +p +p +p + +(26.26) +p + +p + +
3400 +p +p +p +p + +(29.55) +p + +p + +
3401 +p +p +p +p + +(29.17) +p + +p + +
3402 st st st st - - st st -
3403 +p +p +p +p + +(21.63) +p + +p + +
3404 +p +p +p +p + +(22.56) +p + +p + +
3405 2 77 +p +p +p +p + 5/5 +(21.02) +p + +p + + 5/5
3406 +p +p +p +p + +(21.18) +p + +p + +
3407 +p +p +p +p + +(21.74) +p + +p + +
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Balls for dog

SalmonellaDerby630 PikoReal PCR Instrument
Aerobic mesophilic flora: 1.1 104 cfulg
Reference method: 1ISO 6579 Alternative method: SureTect Salmonella species assay
. Protocol 2: ONE Broth-Salmonella
N°Sample Level | Inoculation RVS MKTTn 5 + supplement Positive/total
(cful25g) — — Result Positive/total
xp | Brillance | yp | Brillance PCR Confirmation Result
Salmonella Agar Salmonella Agar Result Ct
5157 st st st st / -
5158 st st st st / -
5159 st st st st / -
5160 0 / st st st st 06 / - 0
5161 st st st st / -
5162 st st st st / -
5163 st st st st 24.14 +
5164 st st st st 23.53 +
5165 st st st st 245 +
5166 1 02 " " o " 2/6 / - 3/6
5167 +p +p +p +p / -
5168 st st st st / -
5169 +p +p +p +p 23.59 +
5170 +p +p +p +p 23.34 +
5171 st st st st - / - -
5172 2 05 st st st st 26 + 24.77 + + 36
5173 st st st st / -
5174 st st st st - / -
5175 +p +p +p +p + - / - -
5176 +p +p +p +p + + 24.07 + +
5177 +p +p +p +p + - / - -
=178 3 1 o " o " " 6/6 " XY " " 416
5179 +p +p +p +p + + 24.37 + +
5180 +p +p +p +p + + 25.24 + +
5181 +p +p +p +p + + 22.75 + +
5182 +p +p +p +p + + 23.32 + +
5183 +p +p +p +p + + 23.04 + +
5184 4 19 st st st st - 56 + 23.11 + + 56
5185 +p +p +p +p + + 23.37 + +
5186 +p +p +p +p + / -
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Raw Chicken Meat

Salmonella Bredeney 975

48 h at 3°C £ -2°C

Aerobic mesophilic flora: 3.2 x 104 cfu/g

Reference method : 1SO 6579 * Alternative method: SureTect Salmonella
RVS broth MKTTn broth BPW + 12mg/L novobiocin for 20 h at 37°C
Ne Inoculation Confirmatory tests
Sample LS (cfu/25g) Result PE)I.Solgle/ PCR result(Ct) re:(I:tl(QCt) Britiance RS/ Biliance Final result |  Positive/Total rFelgaIIt Positive/Total
XLD ASAP XLD ASAP 7500 Fast C;JSS Typical Latex Typical Latex 7500 Fast 7500 Fast qu5 QS5
colonies colonies
2045 - - - - -
2046 - - - - -
2047 1 0 - - 0/5 - - 0/5 - 0/5
2048 - - - -
2049 - - - - - -
2151 +m (NC on TSA) - - - - - - - - - -
2152 +1/2 +1/2 +M +M + +(28.33) +(28.40) +1/2 + +M + + +
2153 +mni/- - - - - - - - - - -
2154 +1/2 +1/2 +m +M + +(26.88) +(31.50) +1/2 + +M + + +
2155 +mni/+d(NC on TSA) - - - - - - - - - -
2156 +mni/+d(NC on TSA) - - - - - - -
2157 +1/2 +1/2 +M +M + - -
2158 +mni/+d(NC on TSA) - - - - - - -
2159 - - - - - - - - -
2160 +mni/- - - - - +(27.43) +(26.50) +M + +M + + +
2161 2 1.0 m m ] ™ ; 9/20 . N . N . 8/20 N 8/20
2162 +mni/+d(NC on TSA) - - - - - - - - - -
2163 +M +1/2 +m +M + +(27.50) +(28.82) +M + +M + + +
2164 +m +m +mni +m + +(28.56) +(33.74 +1/2 + +1/2 + + +
2165 +m +mni +m +M + +(27.28) +(33.47) +1/2 + +M + + +
2166 +mni/+d +mni - +md + +(27.14) +(37.01) +1/2 + +1/2 + + +
2167 +mni/+d(NC on TSA) - - - - - - - - - -
2168 - - - - - -
2169 - - - - - - - - - - -
2170 +1/2 +1/2 +m +M + +(28.55) +(28.83) +1/2 + +M + + +
2171 +1/2 +1/2 +m +M + +(25.04) +(27.85) +1/2 + +M + + +
2172 +m +m +mni/+ +M + +(28.76) +(35.59) +1/2 + +M + + +
2173 3 2.7 +M +M +m +M + 5/5 +(26.48) +(27.80) +1/2 + +M + + 3/5 + 3/5
2174 +m +m +m +M + ifil-+(31.410)* | +(31.13) - - - -
2175 +M +m +M +M + - - - -
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Raw Milk

Salmonella ohio Ad1482

48 h at 3°C * 2°C

Aerobic mesophilic flora: 5.4 x 107 cfu/g

Reference method : SO 6579 * Alternative method : SureTect Salmonella
N° Inoculation RVS broth MKTThn broth BPW+'12mq/L Novobiocin for 20 h at 37°C _ -
Sample | ¢! (cful25g) Result | Positive/Total | PCR result(Ct) PCR —— Confirmatorvtests ___________ Final | pogiiverrotal | Final | pogitiverTotal
XLD ASAP XLD | ASAP 7500Fast result(Ct) | Brilliance Salmonella__|  RVS/Brilliance Salmonella__| result 7500 Fast result QS5
QS5 Typical Latex Typical Latex 7500 QS5
2353 - - - i/ - - - - -
2354 - - - - - -
2355 0 0 - - - 0/5 - - - 0/5 0/5
2356 - - - - - -
2357 - - - - i/- - - - - -
2358 +m/+ +m/+ +1/2 +1/2 + +(30.77) +(29.98) +mni/+ + +M + + +
2359 +1/2 +1/2 +M +1/2 + +(32.04) +(30.11) +mni/+ + +p + + +
2360 +m +m +M +M + - - - - - -
2361 - - - - if- - - - - -
2362 +m +m +M +1/2 + +(41.37) +(33.32) +mni/+ + +M + + +
2363 +m +m +M +M + +(32.59) +(30.92) +m + +p + + +
2364 +m/+ +m/+ +d/+m | +d/+m + - - - - - -
2365 - - - - +(33.16) +(32.15) +mni/+ + +D + + +
o 5 5 - - - 3 - ) 11120 5
2367 - - - - - - - - -
2368 ! 11 +md +md - - + 1120 if-]-** +(37.85) +d/+ + +M + - + 13120
2369 +m +m +1/2 +M + +(34.29) +(31.86) +mni/+ + +M + + +
2370 - - - - - - - - - -
2371 +1/2 +1/2 +M +M + +(35.52) +(34.16) +mni/+ + +M + + +
2372 - - - - +(33.09) +(32.38) +mni/+ + +p + + +
2373 - - - - -/+(36.76)** +(35.86) +md/+ + +p + - +
2374 +m +m +M +M + +(30.48) +(31.13) +m/+ + +M + + +
2375 - - - - - - - - - -
2376 - - - - +(36.90) +(32.21) +mni/+ + +p + + +
2377 +md/+m | +md/+m - - + +(30.28) +(28.17) +m + +p + + +
2378 +m +1/2 +M +M + +(30.00) +(27.64) +M + +p + + +
2379 +1/2 +1/2 +M +M + i+(29.29) +(29.26) +M + +p + + +
2380 2 3.2 +1/2 +1/2 +1/2 +M + 5/5 +(29.93) +(28.85) +1/2 + +p + + 5/5 + 5/5
2381 +m +m +M +M + +(27.80) +(28.79) +M + +p + + +
2382 +m +m +M +M + i/+(29.61) +(29.89) +1/2 + +p + + +
*=1/10 diluted sample NA=No agglutination
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Raw Milk
Salmonella ohio Ad1482

48 h at 3°C £ 2°C

Aerobic mesophilic flora: 5.4 x 107 CFU/g

Reference method : 1SO 6579 Alternative method : SureTect Salmonella
RVS broth MKTTh broth ONE Broth Salmonella + 12ma/L novobiocin for 20 h at 37°C
N Inoculation Qqnﬁrmatorv tests _ Final
Sample —— (cful25g) Result | Positive/Total PC?&SSUH PCF({CrSsuIt —Bullonce satvonely | RS Brience Sabwonola result | Positive/Total rFelgtjlllt Positive/Total
XLD ASAP XLD ASAP Typical Typical 7500 7500 Fast QS5
7500Fast Qss colonies = colonies L Fast e
2353 - - - - ifif-* - - -
2354 - - - - - - - -
2355 0 0 - - - - 0/5 - - - 0/5 0/5
2356 - - - - i-f-** +(45.78) - -
2357 - - - - - - - - - - -
2358 +m/+ +m/+ +1/2 +1/2 + +(29.96) +(28.31) +mni/+ + +D + + +
2359 +1/2 +1/2 +M +1/2 + +(29.46) +(28.77) +m + +p + + +
2360 +m +m +M +M + i/+(29.35) +(29.41) +m + +p + + +
2361 - - - - - +(26.11) +(25.39) +m + +M + + +
2362 +m +m +M +1/2 + +(26.49) +(27.02) +m + +p + + +
2363 +m +m +M +M + i- - +d/+ + +1/2 + - -
2364 +m/+ +m/+ +d/+m +d/+m + +(27.16) +(26.76) +1/2 + +M + + +
2365 - - - - - - - - - - -
2366 - - - - - - - -
2367 - - - - - -I-I- - +d +d
2368 1 1.1 md md - - " 11/20 - - - 9/20 9/20
2369 +m +m +1/2 +M + il- - - -
2370 - - - - - i- - - - - -
2371 +1/2 +1/2 +M +M + +(32.07) +(31.34) +m + +p + + +
2372 - - - - - i1+(28.03) +(28.71) +m/+ + +p + + +
2373 - - - - - - - - - - -
2374 +m +m +M +M + i/+(28.44) +(28.83) +m/+ + +D + + +
2375 - - - - - ifif-* - - - - -
2376 - - - - - - - - -
2377 +md/+m +md/+m - - + - - - - - -
2378 +m +1/2 +M +M + +(27.31) +(26.79) +M + +p + + +
2379 +1/2 +1/2 +M +M + +(28.21) +(26.97) +M + +p + + +
2380 2 3.2 +1/2 +1/2 +1/2 +M + 5/5 iI+(26.92) +(25.93) +M + +p + + 5/5 + 5/5
2381 +m +m +M +M + +(25.85) +(24.87) +M + +D + + +
2382 +m +m +M +M + +(26.34) +(24.79) +M + +D + + +
*=1/10 diluted sample NA=No agglutination
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Powdered Infant Formula with probiotics (25 g)

Salmonella Anatum Ad298

48 h at 3°C * 2°C

Aerobic lactic flora: 1.3 x 108 cfu/g

Reference method : ISO 6579 Alternative method: SureTect Salmonella
RVS broth MKTTn broth Conf,rmam:v"t‘;”szs‘” 16 h at 577C
N° Inoculation — I — Final :
Sample Level (cful25g) Result | Positive/Total PCI(? Crgsult PCI? Crte);sult Brilliance Salmonella RVS/Brilliance Salmonella resut | Positive/Total 22&1 Positive/Total
XLD | ASAP | XLD | ASAP Typical Typical 7500 7500 Fast QS5
7500 Fast Qss colonies == colonies L Fast £Es

3378 st st st st - - st st -

3379 - - - - - - - - -

3380 0 0 st st st st - 0/5 - st st - 0/5 0/5
3381 st st st st - - - - -

3382 st st st st - - st st -

3383 - - - - - - - -

3384 +p +p +p +p + +(25.84) +(29.72) +p + +p + +

3385 +D +p +D +p + +(28.62) +(30.98) +D + +D + +

3386 +p +p +p +p + +(27.44) +(33.46) +p + +p + +

3387 +D +p +D +p + +(27.87) +(33.64) +D + +D + +

3388 +p +p +p +p + +(27.40) +(31.18) +p + +p + +

3389 +p +p +p +p + +(27.58) +(32.60) +p + +p + +

3390 +D +D +D +D + +(28.73) +(33.40) +D + +D + +

3391 st st st st - if- - st st -

3392 +D +D +D +p + +(26.31) +(27.26) +p + +D + +

3393 ! 11 +p +p +p +p + 14120 +(27.51) +(31.87) +p + +p + + 14120 14120
3394 st st st st - - - st st -

3395 +p +p +p +p + +(26.20) +(29.05) +p + +p + +

3396 +p +p +p +p + +(30.41) +(36.32) +p + +p + +

3397 st st st st - - - st st -

3398 st st st st - - - st st -

3399 +p +D +p +p + +(29.21) +(30.78) +p + +p + +

3400 +p +p +p +p + +(30.88) +(32.52) +p + +p + +

3401 +p +p +p +p + +(30.18) +(29.66) +p + +p + +

3402 st st st st - - - st st -

3403 +p +p +p +p + +(24.18) +(26.99) +p + +p + +

3404 +p +p +p +p + +(24.04) +(26.54) +p + +p + +

3405 2 77 +D +p +p +p + 5/5 +(23.22) +27.17) +p + +p + + 5/5 5/5
3406 +p +p +p +D + +(24.33) +(27.29) +D + +D + +

3407 +p +p +p +p + +(23.88) +(28.48) +p + +p + +
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Frozen spinach Aerobic mesophilic flora: 8.4 x 107 cfulg

Salmonella virchow Ad1721 one week at -20°C
Reference method: I1ISO 6579 Alternative method: SureTect Salmonella
RVS broth MKTTn broth BPW + 12mg/L novobiocin 20 h 37°C
o - Confirmatory tests )
N Inoculation o o Final )
Sample Level (cful25g) Result | Positive/Total PCI? Crte);sult PCI(Q Crgsult Brilliance Salmonella RVS/Brilliance Salmonella result | Positive/Total ngllt Positive/Total
XLD ASAP XLD ASAP Typical Typical 7500 7500 Fast QS5
7500 Fast Qss colonies aliz colonies iz Fast Qs5
7295 - - - - - - - -
7296 - - - - - - - - - - -
7297 1 0 - - - - - 05 - - - - - 0/5 - 0/5
7298 - - - - - - - - - - -
7299 - - - - - - - - - - -
7300 +M +M +M +M + +(23.68) +(21.10) +1/2 + +M + + +
7301 - - - - - +(22.87) +(21.01) +M + +M + + +
7302 +M +M +M +M + - - - - - -
7303 - - - - - - - -
7304 - - - - - - - -
7305 - - - - - - - -
7306 - - - - - - - -
7307 +M +M +M +M + - - - - - -
7308 +M +M +M +M + +(23.71) +(20.66) +M + +p + + +
7309 - - - - - - - - - - -
7310 2 07 +M +M +M +M + 7120 +(22.72) +(19.47) +M + +p + + 7120 + 7120
7311 +M +M +M +M + - - - - - -
7312 - - - - - - - -
7313 - - - - - - - -
7314 - - - - - - - - - - -
7315 - - - - - +(22.27) +(20.38) +M + +p + + +
7316 +M +M +M +M + +(23.19) +(20.44) +M + +p + + +
7317 - - - - - - - - - -
7318 - - - - - +(27.71) +(24.66) +1/2 + +p + + +
7319 - - - - - - - - - - -
7320 +M +M +M +M + +(22.16) +(20.81) +M + +p + + +
7321 +M +M +1/2 +M + +(22.57) +(21.59) +M + +p + + +
7322 3 1.9 +M +M +M +M + 5/5 +(21.87) +(21.67) +M + +p + + 5/5 + 5/5
7323 +M +M +M +M + +(23.95) +(23.04) +M + +p + + +
7324 +M +M +M +M + +(24.06) +(22.30) +M + +p + + +
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Fish terrine

Salmonella perby Ad1093

48 h at 3°C+ 2°C

Aerobic mesophilic flora: <20 cfulg

Reference method: ISO 6579 *

Alternative method: SureTect Salmonella

BPW + 12mg/L novobiocin for 20 h at 37°C

RVS broth MKTThn broth
NeSample Level Inoculation Confirmatory tests Enal i
(cful25g) Result | Positive/Total | PCR result (Ct) | PCR result (Ct) |—Btiliance Saimonella | RVS/Briliance Saimonella | eyt | Positive/Total Final 1 b sitiverTotal
. ) result
XLD | ASAP | XLD | ASAP 7500 Fast QS5 Typical L Typical 7500 7500 Fast S5 QS5
’ atex ’ Latex Fast Q
colonies colonies as
7163 st st st st - st st -
7164 st st st st - st st -
7165 1 0 st st st st 0/5 - st st - 0/5 0/5
7166 st st st st - st st -
7167 st st st st - - st st - -
7173 st st st st +(20.54) +(21.73) +p + +p + + +
7174 st st st st - - - st st - -
7175 +p +p +p +p + +(21.94) +(21.86) +p + +p + + +
7176 st st st st - +(21.54) +(21.35) +p + +p + + +
7177 st st st st - - - st st - -
7178 +p +p +p +p + +(21.44) +(21.73) +p + +p + + +
7179 st st st st - +(22.17) +(22.29) +p + +p + + +
7180 +p +p +p +p + +(22.01) +(21.86) +p + +p + + +
7181 st st st st - +(22.16) +(21.16) +p + +p + + +
7182 st st st st - - st st - -
7183 2 07 st st st st 7120 - st st - 9/20 9/20
7184 st st st st - st st
7185 st st st st - - st st -
7186 +p +p +p +p + - - st st - -
7187 st st st st - +(20.28) +(20.96) +p + +p + + +
7188 +p +p +p +p + - - st st - -
7189 st st st st - - - st st - -
7190 st st st st - +(20.19) +(19.69) +p + +p + + +
7191 +p +p +p +p + - - st st - -
7192 ha o) +p +p +D + - st st -
7168 +p +p +p +p + - - st st - -
7169 +p +p +p +p + +(20.28) +(20.19) +p + +p + + +
7170 3 2.0 +p +D +p +p + 5/5 - - st st - 3/5 - 3/5
7171 +p +p +p +p + +(20.52) +(20.78) +p + +p + + +
7172 +p +p +p +p + +(20.89) +(22.18) +p + +p + + +
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Ground beef Aerobic mesophilic flora: 2.0 x 102 CFU/g

Salmonella Typhimurium AO0OC060 48 h at 3°C % 2°C
Reference method: ISO 6579 * Alternative method: SureTect Salmonella
RVS broth MKTTn broth Pre-warmed BPW for 9 h at 41.5°C
Inoculation Confirmatory tests Final
N°Sample | Level » PCRresult | PCR result Brilliance Salmonella RVS/Brilliance Salmonella e » Final »
(cfu/25g) Result | Positive/Total Y (Ct) result | Positive/Total result Positive/Total
XLD | ASAP | XLD | ASAP Typical Typical 7500 7500 Fast QS5
7500Fast Qss colonies kel colonies L Fast o
2431 st st st st - - - st st
2432 st st - - - - - st st - -
2433 0 0.0 st st st st - 0/5 - - st st - 0/5 - 0/5
2434 st st st st - - - st st - -
2435 st st st st - - - st st
2436 st st st st - - - st st
2437 st st st st - - - st st - -
2438 st st st st - +(24.00) +(24.51) +D + +D + + +
2439 st st st st - - - st st - -
2440 st st st st - +(26.78) +(29.23) +p + +p + + +
2441 st st st st - -/+(42.02)** +(48.46) st st - -
2442 st st st st - - - st st
2443 +D +D +D +D + - st st
2444 st st st st - - - st st -
2445 +D +D +D +D + +(25.41) +(26.99) +D + +D + + +
2446 ! 1.0 +p +p +p +p + 8/20 +(26.67) +(27.24) +p + +p + + 10120 + 10120
2447 +p +p +p +p + +(25.50) +(25.60) +p + +p + + +
2448 st st st st - +(26.17) +(25.58) +p + +p + + +
2449 +p ha o) +p +p + - - st st -
2450 st st st st - - st st
2451 +p ha o) +p +p + - - st st - -
2452 +p +p +p +p + +(25.57) +(25.41) +M + +p + + +
2453 +p +p +p +p + +(28.38) +(27.99) +M + +p + + +
2454 st st st st - +(25.90) +(26.38) +M + +p + + +
2455 st st st st - +(27.72) +(27.28) +M + +p + + +
2456 +p +p +p +p + +(24.49) +(24.14) +p + +p + + +
2457 st st st st - +(26.87) +(24.87) +p + +p + + +
2458 2 3.0 st st st st - 3/5 +(25.82) +(23.96) +p + +p + + 5/5 + 5/5
2459 +p +p +p +p + +(27.63) +(26.44) +p + +p + + +
2460 +p +p +p +p + +(27.18) +(27.92) +p + +p + + +
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Ground beef
Salmonella 1y

phimurium AOOC060

Aerobic mesophilic flora: 2.0 x 102 CFU/g

48 h at 3°C + 2°C

Reference method: 1SO 6579 *

Alternative method: SureTect Salmonella

RVS broth MKTThn broth Pre-warmed BPW for 24 h at 41.5°C
Inoculation Confirmatory tests Final
N°Sample Level fu/2 » PCR result | PCR result Brilliance Salmonella RVS/Brilliance Salmonella [z » Final "
(cfu/25g) Result | Positive/Total (Ct) (Ct) result | Positive/Total result Positive/Total
XLD ASAP XLD ASAP Typical Typical 7500 7500 Fast QS5
7500 Fast Qss colonies S colonies L Fast £Es
2431 st st st st st st -
2432 st st - - - - -
2433 0 0.0 st st st st 0/5 st st - 0/5 0/5
2434 st st st st st st -
2435 st st st st st st
2436 st st st st st st -
2437 st st st st - - st st - -
2438 st st st st +(22.30) +(22.92) +p + +M + + +
2439 st st st st - - st st - -
2440 st st st st +(23.59) +(22.06) +p + +M + + +
2441 st st st st - - st st - -
2442 st st st st - st st -
2443 +p +p +p +p + st st -
2444 st st st st - - - st st - -
2445 +p +p +p +p + +(23.36) +(22.81) +p + +M + + +
2446 ! 10 D D D D ¥ 8/20 +{24.73) | +(23.20) D ¥ Y ¥ ¥ 1020 ¥ 1020
2447 +p +p +p +p + +(22.60) +(22.29) +p + +M + + +
2448 st st st st - +(21.31) +(22.33) +p + +M + + +
2449 D +p +p +D + - - st st - -
2450 st st st st - st st -
2451 +p +p +p +D + st st - -
2452 +p +p +p +p + +(21 .76) +(22 47) +p + +p + + +
2453 +p +p +p +D + +(22.06) +(22.70) +p + +p + + +
2454 st st st st - +(21.78) +(21.42) +p + +p + + +
2455 st st st st - +(21.85) +(22.95) +p + +p + + +
2456 +p +p +p +p + +(21.80) +(21.70) +p + +p + + +
2457 st st st st - +(22.82) +(22.72) +p + +p + + +
2458 2 3.0 st st st st - 3/5 +21.30) | +(20.61) +p + +p + + 5/5 + 5/5
2459 +p +p +p +p + +(21.57) +(23.26) +p + +p + + +
2460 +p +p +p +D + +(21.73) +(23.58) +p + +p + + +
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Process water

Salmonella Livingstone A00L058

48 h at 3°C + 2°C

Anaerobic lactic flora: 2.02 x 105 CFU/g

Reference method: 1SO 6579 ¢

Alternative method: SureTect Salmonella

RVS broth MKTTn broth —_BPW for 20 h at 37°C
. Inoculation Confirmatory tests Final
N°Sample Level (cful25g) R » PCR result | PCR result Brilliance Salmonella RVS/Brilliance Salmonella » Final "
esult | Positive/Total () ) T I T I result | Positive/Total result Positive/Total
XLD ASAP XLD ASAP ypical ypical 7500 7500 Fast QS5
7500 Fast Qss colonies kel colonies L Fast £Es

2511 - - - - - - - - -

2512 st st st st - - st st -

2513 0 0 st st st st - 0/5 - st st 0/5 - 0/5
2514 st st st st - - st st -

2515 st st st st - - st st -

2516 st st st st - - - st st - -

2517 +D +D +D +D + +(22.32) +(22.15) +D + +D + + +

2518 st st st st - - - st st - -

2519 +D +D +D +D + +(22.37) +(21.72) +p + +p + + +

2520 +M +M +M +M + +(22.19) +(20.79) +M + +p + + +

2521 st st st st - - - st st - -

2522 +p +p +p +p + +(23.07) +(21.60) +p + +p + + +

2523 - - - - - - - - - - -

2524 +p +p +p +p + +21.10) +(21.51) +D + +D + + +

2525 - - - - - - - - - - -

2526 ! 07 I TR ) ¥ 9120 +(22.08) | +(2180) 0 : D ¥ v 820 ¥ 920
2527 - - - - - - - - - - -

2528 st st st st - - - st st - -

2529 +M +M +M +M + +(22.03) +(21.94) +M + +M + + +

2530 st st st st - - - - st - -

2531 st st st st - - - st st -

2532 +1/2 +1/2 +1/2 +1/2 + |-l ** +(38.53) - +M + +

2533 st st st st - - - - st - -

2534 +p +p +p +p + +(22.59) +(21.95) +p + +p + + +

2535 st st st st - +(39.05)/- ** - st (x5) st - -

2536 +M +M +M +M + +(21.63) +(22.78) +p + +M + + +

2537 +M +M +M +M + +(24.06) +(21.84) +1/2 + +M + + +

2538 2 2.1 +p +p +p +D + 5/5 +(22.35) +(23.79) +D + +M + + 5/5 + 5/5
2539 +p +p +p +p + +(21.42) +(21.63) +p + +M + + +

2540 +p +p +p +p + +(21.34) +(22.25) +p + +M + + +
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Powdered infant formula with probiotics (375 g) Anaerobic lactic flora: 5.4 x 1060fu/g

Salmonella Mbandaka Ad1810 2 weeks at room temperature
1S0 6579 method Alternative Method: SureTect Salmonella
RVSbroth | MKTTn broth BPW 16 h377¢
N°Sample el Inoculation PCR t | PoR " _ Confirmatory test§ . Enal il
P (cful25g) Result | Positive/Total (Crgsu (Crgsu | Brilliance Salmonella | RVS/Brilliance Salmonella | regylt | Positive/Total relgl?lt Positive/Total
XLD | ASAP | XLD | ASAP Typical Typical 7500 7500 Fast QS5
7500 Fast QS5 colonies Latex colonies Latex Fast QS5
585 st st st st - - - st / st / -
586 st st st st - - - st / st / -
587 0 0 st st st st - 05 - - st / st / 0/5 - 0/5
588 st st st st - - - st / st / -
589 st st st st - - st / st / -
1488 +p +p +D +D + - - st / st / -
1489 st st st st - +(21.03) +(20.38) +p + +p + +
1490 +p +p +p +p + +(20.98) +(20.36) +p + +p + +
1491 +D +D +D +D + +(20.81) +(20.20) +D + +D + +
1492 st st st st - +(22.72) +(21.42) +p + +p + +
1493 +p +p +D +D + +(26.43) +(25.85) +D + +p + +
1494 +p +p +p +p + +(21.79) +(20.78) +p + +p + +
1495 st st st st - +(25.23) +(24.92) +D + +p + +
1496 +D +D +D +D + +(21.50) +(20.48) +D + +D + +
1497 +p +p +p +p + - - st / st / -
1498 ! 30 st | st [ st | s - 8/20 +{25.45) | +(24.40) + + +D + ¥ 18120 18120
1499 st st st st - +(34.01) +(32.78) +p + +p + +
1500 st st st st - +(21.45) +(21.37) +p + +p + +
1501 st st st st - +(24.65) +(24.42) +p + +p + +
1502 st st st st - +(20.73) +(20.87) +p + +p + +
1503 st st st st - +(20.97) +(20.46) +p + +p + +
1504 st st st st - +(20.52) +(20.55) +p + +p + +
1505 +p +p +p +p + +(28.25) +(27.74) +p + +D + +
1506 st st st st - +(20.44) +(21.24) +p + +p + +
1507 st st st st - +(20.98) +(21.38) +p + +D + +
1342 st st st st - +(24.70) +(23.70) +p + +p + +
1343 st st st st - +(23.22) +(22.72) +p + +p + +
1344 2 6.7 +p +p +D +D + 2/5 +(23.23) +(22.65) +p + +D + + 5/5 5/5
1345 st st st st - +(22.56) +(22.50) +p + +p + +
1346 +p +p +p +p + +(21.58) +(21.26) +p + +p + +
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MKTTn RVS Agglutinations Final Positivel Alternative Method: SureTect Salmonella (ISO 6887-4) Paired with ISO 6579-1 Positive/
Inoculation Level Sample Microbact 24E Instrument Direct Oxoid Microbact Final
XLD [BSA |XLD |[BSA | © H Result® Total
7500 ct | Qass ct XLD | BSA |Salmon 24E Result
36484 | ng | ng | ng | ng Negative - ng ng Negative
364.92 | ng | ng | ng | ng Negative - ng ng Negative
Uninoculated 0 | 36498 | ng | ng | ng | ng Negative 0/5 - ng ng Negative 0/5
364102 | ng | ng | ng | ng Negative - ng ng Negative
364108 | ng | ng | ng | ng Negative - ng ng Negative
364.82 t t t t + Salmonella Positive 32.27 24.89 t t Salmonella | Positive
364.85 t t t t + Salmonella Positive 20.57 2414 t t Salmonella | Positive
364.86 | ng | ng | ng | ng Negative - ng ng Negative
364.87 | ng | ng | ng | ng Negative - ng ng Negative
364.88 | ng | ng | ng | ng Negative - ng ng Negative
36489 | ng | ng | ng | ng Negative - ng ng Negative
364.90 t t t t + Salmonella Positive + 20.41 28.09 t t Salmonella | Positive
364.91 t t t t + Salmonella Positive + 21.03 29.71 t t Salmonella | Positive
36494 | ng | ng | ng | ng Negative - - ng ng Negative
Low 11 364.95 t t t t + + Salmonella Positiye 13/20 + 2009 | + | 28.14 t t + Salmonella Positiye 1320
364.96 | ng | ng | ng | ng Negative - - ng ng Negative
364.97 t t t t + + Salmonella Positive + 3252 | + | 2296 t t + Salmonella | Positive
364.99 t t t t + + Salmonella Positive + 19.9 + | 24.05 t t + Salmonella | Positive
364.100 | t t t t + + Salmonella Positive + 2017 | + | 36.34 t t + Salmonella | Positive
364.101 | t t t t + + Salmonella Positive + 3330 + | 2868 t t + Salmonella | Positive
364.104 | t t t t + + Salmonella Positive + 2066 | + 27.85 t t + Salmonella | Positive
364.105 | t t t t + + Salmonella Positive + 2046 | + | 30.65 t t + Salmonella | Positive
364106 | ng | ng | ng | ng Negative - - ng ng Negative
364.109 | t t t t + + Salmonella Positive + 3898 | + 38.40 t t + Salmonella | Positive
364111 | t t t t + + Salmonella Positive + 4625 | + 37.76 t t + Salmonella | Positive
364.83 t t t t + + Salmonella Positive + 20.02| + | 25.10 t t + Salmonella | Positive
364.93 t t t t + + Salmonella Positive + 1950 | + | 29.27 t t + Salmonella | Positive
High 9.2 |364.103 | t t t t + + Salmonella Positive 5/5 + 2043 | + | 28.76 t t + Salmonella | Positive 5/5
364.107 | t t t t + + Salmonella Positive + 2042 | + | 25.84 t t + Salmonella | Positive
364110 | t t t t + + Salmonella Positive + 20.01| + | 28.12 t t + Salmonella | Positive
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Cocoa Powder - 375 g - APC Result: 2.4 x 102 CFU/g

MKTTn RVS Agglutinations Alternative Method: SureTect Salmonella (BPW)
Final Positive/ Instrument Direct Streak Oxoid Final Positive/
Inoculation Level | Sample Microbact 24E Microbact
XLD |[BSA | XLD [BSA 0 H Result® Total 7500 Salmonella Result Total
ct | ass ct XLD | BSA 24E
Fast Latex
364.84 | ng ng ng ng Negative - - ng ng Negative
364.92 | ng ng ng ng Negative - - ng ng Negative
Uninoculated | 0 | 364.98 | ng | ng | ng | ng Negative 0/5 - - ng ng Negative 0/5
364.102 | ng | ng ng ng Negative - - ng ng Negative
364.108 | ng ng ng ng Negative - - ng ng Negative
364.82 t t t t + + Salmonella Positive + 2035 | + | 28.80 t t + Salmonella | Positive
364.85 t t t t + + Salmonella Positive - - ng ng Negative
364.86 ng ng ng ng Negative - - ng ng Negative
364.87 ng ng ng ng Negative + | 2170 | + | 29.90 t t + Salmonella | Positive
364.88 ng ng ng ng Negative + 12945 | + | 34.00 t t + Salmonella | Positive
364.89 ng ng ng ng Negative + | 20.61 + 27.30 t t + Salmonella | Positive
364.90 t t t t + + Salmonella Positive + 129.24 + 32.60 t t + Salmonella | Positive
364.91 t t t t + + Salmonella Positive + 12023 | + |44.00 t t + Salmonella | Positive
364.94 | ng | ng | ng | ng Negative - - ng ng Negative
Low 14 |_364.95 t t t t + + Salmonella Positive 13/20 + 1970 | + 21.80 t t + Salmonella | Positive 15/20
364.96 ng ng ng ng Negative + (2037 + 29.10 t t + Salmonella | Positive
364.97 t t t t + + Salmonella Positive + 3262 + |34.00 t t + Salmonella | Positive
364.99 t t t t + + Salmonella Positive + | 20.31 + | 3230 t t + Salmonella | Positive
364.100 t t t t + + Salmonella Positive + | 2063 | + 31.10 t t + Salmonella | Positive
364.101 t t t t + + Salmonella Positive + | 20.21 + 38.30 t t + Salmonella | Positive
364.104 | t t t t + + Salmonella Positive - - ng ng Negative
364.105 t t t t + + Salmonella Positive - - ng ng Negative
364.106 | Ng ng ng ng Negative + 12035 + | 41.00 t t + Salmonella | Positive
364.109 t t t t + + Salmonella Positive + | 2077 | + 22.90 t t + Salmonella | Positive
364.111 t t t t + + Salmonella Positive + 2012 + |37.70 t t + Salmonella | Positive
364.83 t t t t + + Salmonella Positive + 12029 | + |3220 t t + Salmonella | Positive
364.93 t t t t + + Salmonella Positive + 12025 | + |36.30 t t + Salmonella | Positive
High 9.2 | 364.103 t t t t + + Salmonella Positive 5/5 + 1986 | + |25.30 t t + Salmonella | Positive 5/5
364.107 t t t t + + Salmonella Positive + 2049 | + | 2480 t t + Salmonella | Positive
364.110 t t t t + + Salmonella Positive + 2100 + |37.70 t t + Salmonella | Positive
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Raw Data of RLOD Extension Study (2023)

Cat Liver Paté 2.2x10t 0/5

Raw Ground Beef 3.6 x 10° 0/5

Powder Infant Formula (With Probiotics) 1.8 x 108 0/5
Powder Infant Formula (Without Probiotics) 2.6 x 108 0/5
Spinach 4.4 x 104 0/5

Animal Feed?® 5.0 x 10* N/A

1 APC conducted in accordance with ISO 4833-1.
2 Salmonella screen conducted following the 1ISO 6579 — 1:2017 reference method.
3 Note that these data were generated at MicroSept, a qualified AFNOR expert lab.
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Pet Food (1:6) (375 g)

Pet Food (25Q)

o e Saln?#éZﬁsftQSS Salmst)ur::ﬂ-:(-:t7500 Alternative Confirmation ISO 6579-1:2017 Confirmation g 1ISO 6579-1:2017 Confirmation
s | 2 20 Hour 20 Hour 20Hour | - = [LMKTTn RVS v | 3D = = | MKTTn | Rvs |3 e
= g |Ero el Identification | € @ < < Identification | € @ E < < Identification | € @
(%] Instrument Value (CT) XLD |BSA atex T @ [XLD | HE |XLD| HE o T T 2| ® [XLD|HE |XLD| HE ) T T g
o] 33 - - ng | ng Neg || ng | ng | ng | ng Neg | 61 ng | ng | ng | ng Neg
% 44 - - at at Neg | ng | ng | ng | ng Neg | 67 ng | ng | ng | ng Neg
§ g_: 50 - - ng | ng Neg | ng | ng | ng | ng Neg | 68 ng | ng | ng | ng Neg
g 51 - - at at Neg | at | at | at | at Neg | 83 | ng | ng | ng | ng Neg
> 57 - - at at Neg | at | at | at | at Neg| 84 | ng | ng | ng | ng Neg
32 21.56 21.66 m m + Salmonella spp. | Pos t t t t + + | Salmonella spp. | Pos | 62 ng | ng | ng | ng Neg
34 - - ng | ng Neg | ng | ng | ng | ng Neg | 63 ng | ng | ng | ng Neg
37 - - at at Neg | at | at | at at Neg | 64 t t t t + + | Salmonella spp. | Pos
38 21.23 21.19 t t Salmonella spp. | Pos t t t t Salmonella spp. | Pos | 66 ng | ng | ng | ng Neg
39 19.93 20.26 t t Salmonella spp. | Pos t t t t Salmonellaspp.| Pos | 69 | ng | ng | ng | ng Neg
40 19.67 20.59 t t Salmonella spp. | Pos t t t t Salmonella spp. | Pos | 72 at | at | at | at Neg
41 - - at | ng Neg | ng | ng | ng | ng Neg | 73 t t t t + + | Salmonella spp. | Pos
42 19.94 20.23 t t Salmonella spp. | Pos t t t t Salmonella spp. | Pos | 74 ng | ng | ng | ng Neg
43 21.24 21.44 t t Salmonella spp. | Pos | m m t t Salmonella spp. | Pos | 75 ng | ng | ng | ng Neg
% ©| 45 - - at at Neg | ng [ ng | at | at Neg| 76 | ng | ng | ng | ng Neg
22| 46 - - ng | ng Neg | ng | ng | ng | ng Neg | 77 t t t t + Salmonella spp. | Pos
47 - - at at Neg | at | at | at at Neg | 78 t t t t Salmonella spp. | Pos
49 20.99 21.65 t t Salmonella spp. | Pos t t t t Salmonella spp. | Pos | 80 ng | ng | ng | ng Neg
52 19.79 20.43 t t Salmonella spp. | Pos t t t t Salmonella spp. | Pos | 81 ng | ng | ng | ng Neg
53 - - at | ng Neg | ng | ng | at | at Neg | 82 t t t t + Salmonella spp. | Pos
54 - - at | ng Neg | ng | ng | ng | ng Neg | 85 t t t t + Salmonella spp. | Pos
56 - - ng | ng Neg Neg | 86 ng | ng | ng | ng Neg
58 19.52 20.36 t t + Salmonella spp. | Pos t t t t + + | Salmonella spp. | Pos | 87 ng | ng | ng | ng Neg
59 19.72 20.08 t t Salmonella spp. | Pos t t t t + | Salmonella spp. | Pos | 89 t t t t + + | Salmonella spp.| Pos
60 - - ng | ng Neg || ng | ng | ng | ng Neg | 90 ng | ng | ng | ng Neg
31 19.80 20.48 t t + Salmonella spp. | Pos t t t t + + | Salmonella spp. | Pos | 65 t t t t + + | Salmonella spp. | Pos
< ~~|35 19.99 19.75 m m + Salmonella spp. | Pos t t t t + + | Salmonella spp. | Pos | 70 t t t t + + | Salmonella spp. | Pos
':CE» g 36 19.76 19.85 t t + Salmonella spp. | Pos t t t t + + | Salmonellaspp. | Pos | 71 t t t t + + | Salmonella spp. | Pos
48 19.37 20.13 t t + Salmonella spp. | Pos t t t t + + | Salmonella spp. | Pos | 79 t t t t + + | Salmonella spp. | Pos
55 19.64 30.39 t t + Salmonella spp. | Pos t t t t + + | Salmonella spp. | Pos | 88 t t t t + + | Salmonella spp. | Pos
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Pet Food (375 g)

® Bl e Selliis) € o | Srereel SlmemHlE - Alternative Confirmation ISO 6579-1:2017 Confirmation
3 QSs5 7500

% %. 20 Hour 20 Hour 20 Hour i — = MKTTn RVS o) o _ =
- é ler(zbact Identification E § % % Identification E §
2 Instrument Value (CT) XLD BSA atex Lo XLD | HE | XLD HE o | x 4
9 - - at at Neg ng ng ng ng Neg
8 _ - - at at Neg at at at at Neg
§ g: - - at at Neg ng ng ng ng Neg
g - - at at Neg at at at at Neg
> - - at ng Neg at at ng ng Neg
- - at at Neg at at at at Neg
20.20 21.14 m m + Salmonella spp. Pos t t m m + + Salmonella spp. Pos
- - ng ng Neg ng ng ng ng Neg
21.05 22.24 t t + Salmonella spp. Pos t t t t + + Salmonella spp. Pos
b b ng ng Neg ng ng ng ng Neg
- - ng ng Neg ng ng ng ng Neg
- - ng ng Neg ng ng ng ng Neg
21.45 22.26 t t + Salmonella spp. Pos t t t t + + Salmonella spp. Pos
- - ng ng Neg ng ng ng ng Neg
g N 19.90 21.34 m m + Salmonella spp. Pos t t t t + + Salmonella spp. Pos
a4 21.95 22.31 m m + Salmonella spp. Pos t t t t + + Salmonella spp. Pos
20.91 21.22 m m + Salmonella spp. Pos t m m m + + Salmonella spp. Pos
- - at at Neg at at at at Neg
- - ng ng Neg ng ng ng ng Neg
- - at at Neg at at at at Neg
19.46 21.18 m m + Salmonella spp. Pos m m m m + + Salmonella spp. Pos
19.65 20.75 t t + Salmonella spp. Pos t t t t + + Salmonella spp. Pos
- - at at Neg at at at at Neg
- - ng ng Neg ng ng ng ng Neg
- - ng ng Neg ng ng ng ng Neg
20.17 21.18 m t + Salmonella spp. Pos t t t t + + Salmonella spp. Pos
c 21.62 22.01 t t + Salmonella spp. Pos t t t t + + Salmonella spp. Pos
% g 20.80 21.37 t t + Salmonella spp. Pos t t t t + + Salmonella spp. Pos
20.98 21.58 t t + Salmonella spp. Pos t t t t + + Salmonella spp. Pos
21.21 22.43 m m + Salmonella spp. Pos t t t t + + Salmonella spp. Pos
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Raw Ground Beef (375 g)

Raw Ground Beef (25g)

SureTect | SureTect || SureTect | SureTect
Salmonella | Salmonella||Salmonella | Salmonella Alternative Confirmation?* 1SO 6579-1:2017 Confirmation* 1ISO 6579-1:2017 Confirmation

N - QS5 - 7500 - QS5 - 7500 3
9 %_ = = % =
S £ 8 Hour 24 Hour 8 Hour 24 Hour _ 2 MKTTn RVS @ || 5 2 £ MKTTn RVS @ | = z
o Microbact e - c | o . | ® c | o o 0]
) XLD | BSA [™ o Identification | & < | < | Identification | & [F» < | < | Identification | X
Instrume_rrn Value Instrument Value S | x.D| HE [XLD| HE | O | T g D | HE |xtpl HE | © | = g
) (CT) = = =
L LL LL
2 302 - - - - at at Neg | at at at at Neg 361 at at at at Neg
< _| 308 - - - - at at Neg | at at at at Neg | 364 at at at at Neg
§ 8 309 - - - - at at Neg || at at at at Neg 371 at at at at Neg
g ~| 316 - - - - at at Neg || at at at at Neg 377 at at at at Neg
2 317 - - - - at at Neg | at at at at Neg ]380 at at at at Neg
301 - - - - at at Neg | at at at at Neg 362 m m m m Salmonella spp. | Pos
303 35.65 24.80 35.73 25.47 m m + Salmonella spp.| Pos | m m m m Salmonella spp. | Pos | 363 at at at at Neg
305 - - - - at at Neg || at at at at Neg | 365 at at at at Neg
306 33.96 26.94 35.56 27.30 m m + Salmonella spp.| Pos | m m m m Salmonella spp. | Pos | 366 [ at at at at Neg
307 - - - - at at Neg | at at at at Neg 367 at at at at Neg
312 36.37 23.78 37.33 23.68 m m + Salmonella spp.| Pos | m m m m Salmonella spp. | Pos | 369 m m m m Salmonella spp. | Pos
313 - - - - at at Neg | at at at at Neg 370 m m m m Salmonella spp. | Pos
314 34.95 24.66 36.68 25.06 m m + Salmonella spp.| Pos | m m m m Salmonella spp. | Pos | 372 at at at at Neg
315 35.69 23.79 36.99 24.04 m m + Salmonella spp.| Pos | m m m m Salmonella spp. | Pos | 373 m m m m Salmonella spp. | Pos
g ©| 318 34.28 24.25 35.17 25.24 m m + Salmonella spp.| Pos | m m m m Salmonella spp. | Pos | 374 m m m m Salmonella spp. | Pos
2] 319 - - - - at at Neg | at at at at Neg ]375]| at at at at Neg
321 - - - - at at Neg | at at at at Neg |378|[ m m m m Salmonella spp. | Pos
322 34.48 24.94 35.68 25.97 m m + Salmonella spp.| Pos | m m m m Salmonella spp. | Pos | 379 at at at at Neg
323 34.35 25.57 35.77 26.32 m m + Salmonella spp.| Pos | m m m m Salmonella spp. | Pos | 382 at at at at Neg
324 - - - - at at Neg || at at at at Neg 383 m m m m Salmonella spp. | Pos
326 - - - - at at Neg | at at at at Neg ]384 at at at at Neg
327 35.51 23.83 36.33 24.25 m m + Salmonella spp.| Pos | m m m m Salmonella spp. | Pos | 385(f at at at at Neg
328 - - - - at at Neg | at at at at Neg | 386 at at at at Neg
329 - - - - at at Neg | at at at at Neg | 388 at at at at Neg
330 - - - - at at Neg | at at at at Neg]390| m m m m + + | Salmonella spp. | Pos
304 31.54 24.45 32.17 24.86 m m + Salmonella spp.| Pos | m m m m + | + [Salmonella spp.|Pos | 368 m m m m + | + | Salmonella spp. | Pos
< ~| 310 31.33 22.45 31.88 22.56 m m + Salmonella spp.| Pos | m m m m + + |Salmonella spp. |Pos | 376 m m m m + + | Salmonella spp. | Pos
':CE» : 311 30.94 23.56 31.50 23.90 m m + Salmonella spp.| Pos | m m m m + + |Salmonella spp. |Pos | 381|[ m m m m + + | Salmonella spp. | Pos
~| 320 32.29 21.61 32.93 22.15 m m + Salmonella spp.| Pos | m m m m + | + [Salmonella spp.|Pos |387| m m m m + | + |[Salmonella spp. | Pos
325 31.82 23.41 32.42 23.57 m m + Salmonella spp.| Pos | m m m m + | + [Salmonella spp.|Pos |389| m m m m + | + | Salmonella spp. | Pos

lidentical results produced at both minimum (8 hour) and maximum (24 hour) time points.




Raw Ground Beef (25 g)

Raw Ground Beef (25g)

SureTect | SureTect || SureTect | SureTect
Salmonellal Salmonella||Salmonella | Salmonella Alternative Confirmation?! 1ISO 6579-1:2017 Confirmation?® 1ISO 6579-1:2017 Confirmation
L - QS5 - 7500 - QS5 - 7500 e
2 < - - | -
9 g— 8 Hour 24 Hour 8 Hour 24 Hour 8 Hour =] MKTTn RVS = g— MKTTn RVS =
@ i) 3|3 3| = g S 3
) i Identification o < | = | Identification | X | @ < | & | Identification | X
Instrument Value Instrument Value %D | BSA Microbact S Ixp| HE [xLD|HE |O | T LD | HE Ixipl HE | © | = Ei
(CT) (CT) Latex T T iT
- 273 - - - - at at Neg | at at at at Neg| 336 || at at at at Neg
i‘é 1280 - - - - at at Neg | at at at at Neg| 347 | at at at at Neg
§ g: 289 - - - - at at Neg | at at | ng | ng Neg] 353 | at at at at Neg
£ 293 - - - - at at Neg | at | at | ng | ng Neg| 357 at | at | at | at Neg
= 297 - - - - at at Neg || at at at at Neg| 360 || at at at at Neg
272 27.63 22.42 28.30 23.54 m t + Salmonellaspp.| Pos | m | m m m | + | + | Salmonella spp. |Pos| 331 | at at | at | at Neg
274 - - - - at at Neg | at | at at at Neg] 332 || m m m m + + | Salmonella spp. | Pos
275 28.38 22.61 29.38 23.63 m m + Salmonella spp. | Pos | m m m m | + | + |Salmonellaspp. |Pos| 333 || at at at | at Neg
277 - - - - at at Neg | at at at at Neg] 334 || at at at at Neg
279 - - - - a at / Neg | at | at at at Neg] 335 || at at at | at Neg
281 28.31 22.49 28.46 23.18 m m + Salmonellaspp.| Pos | m | m m m | + | + | Salmonella spp. |Pos] 337 || m m m m + | + | Salmonella spp. | Pos
282 - - - - at at Neg | at | at at at Neg] 338 || m m m m + + | Salmonella spp. | Pos
284 - - - - m m Neg | at at at at Neg| 341 | at at at at Neg
285 29.40 22.53 29.91 23.42 m m + Salmonella spp. | Pos | m m t t | +| + [Salmonellaspp. |Pos| 342 | m m m m + + | Salmonella spp. | Pos
% % | 286 29.31 23.05 30.40 24,18 m m + Salmonellaspp.| Pos | m | m m m | + | + | Salmonella spp. |Pos| 343 | at at | at | at Neg
a2 | 287 28.74 23.45 29.48 24.30 m m + Salmonellaspp.| Pos | m | m m m | + | + | Salmonella spp. |Pos | 344 | at at | at | at Neg
288 - - - - at at Neg | at | at at at Neg] 345 | m m m m + + | Salmonella spp. | Pos
290 - - - - at at Neg | at at at at Neg| 346 || at at at at Neg
291 - - - - at at Neg | at | at at at Neg] 348 || at at at | at Neg
294 28.29 23.56 29.45 25.36 m m + Salmonellaspp.| Pos | m | m m m | + | + | Salmonella spp. |Pos | 352 || m m m m + | + | Salmonella spp. | Pos
295 - - 39.73 - at at Neg | at | at at | ng Neg] 354 || at at at | at Neg
296 29.51 23.70 30.03 24.37 m m + Salmonella spp. | Pos t t t t | + | + |Salmonellaspp. |Pos] 355 || at at at | at Neg
298 - - - - at at Neg | at at at at Neg| 356 || at at at at Neg
299 - - - - at ng Neg | at | at at at Neg] 358 || at at at | at Neg
300 - - - - at at Neg || at at at at Neg] 359 || at at at at Neg
271 25.83 24.30 26.14 25.10 m m + Salmonella spp. | Pos | m m m m | + | + | Salmonella spp. |Pos| 339 || m m m m + + | Salmonella spp. | Pos
-~ 276 25.17 21.63 25.98 22.80 m m + Salmonellaspp.| Pos | m | m m m | + | + |Salmonellaspp. |Pos| 340 [ m m m m + | + | Salmonella spp. | Pos
%g 278 24,91 20.95 25.97 22.28 m m + Salmonellaspp.| Pos | m | m m m | + | + |Salmonellaspp. |Pos| 349 [ m m m m + | + | Salmonella spp. | Pos
283 25.23 20.96 25.82 22.08 m t + Salmonellaspp.| Pos | m | m t t | + | + |Salmonellaspp. |Pos] 350 | m m m m + | + | Salmonella spp. | Pos
292 25.08 21.49 25.82 22.50 m m + Salmonella spp. | Pos | m m m m | + | + | Salmonella spp. |Pos| 351 | m m m m + + | Salmonella spp. | Pos

Lldentical results produced at both minimum (8 hour) and maximum (24 hour) time points.
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Powdered Infant Formula (With Probiotics) (375 g)

Powdered Infant Formula (With Probiotics) (25g)

SureTect | SureTect
o |[Salmonella|Salmonella Alternative Confirmation 1ISO 6579-1:2017 Confirmation <} ISO 6579-1:2017 Confirmation

— = - QS5 - 7500 =

2 @ <
9 g— 18 Hour 18 Hour 18 Hour . _= MKTTn RVS o 5] — = g— MKTTn RVS o) o) _=
o Microbact Identification g3 :_ % Identification ga o % % Identification g2
@ '”s””'?ce%t value |y p|psa| Latex Tg|xD| HE |XLD| HE | O | = gl ® x| HE [xD | HE | O | T Ty
9 104 - - ng ng Neg | ng ng ng ng Neg | 121 ng ng ng ng Neg
© 105 - - at at Neg at at at at Neg | 123 ng ng ng ng Neg
§ g; 113 - - at at Neg | at at at at Neg | 132 | ng ng ng ng Neg
g 114 - - at at Neg at at at at Neg | 144 ng ng ng ng Neg
2 120 - - ng at Neg | ng ng ng ng Neg | 147 ng ng ng ng Neg
91 - - at at Neg | at at at at Neg | 124 || ng ng ng ng Neg
92 25.81 26.44 t t + Salmonella spp. | Pos t t t t + + Salmonella spp. | Pos | 125 ng ng ng ng Neg
93 - - ng | ng Neg | ng ng ng ng Neg | 126 t t t t + + | Salmonella spp. | Pos
94 - - ng ng Neg | ng ng ng ng Neg | 127 ng ng ng ng Neg
95 - — ng ng Neg | ng ng ng ng Neg | 128 ng ng ng ng Neg
96 - - ng ng Neg | ng ng ng ng Neg | 129 ng ng ng ng Neg
99 25.33 26.68 t t + Salmonella spp. | Pos t t t t + + | Salmonella spp. | Pos | 130 t t t t + + | Salmonella spp. | Pos
100 - - ng ng Neg | ng ng ng ng Neg | 131 ng ng ng ng Neg
101 - — ng ng Neg | ng ng ng ng Neg | 133 ng ng ng ng Neg
% o] 102 21.85 27.79 m m + Salmonella spp.| Pos | m m m m + + | Salmonella spp. | Pos | 135 || ng ng ng ng Neg
22| 103 - - at at Neg at at at at Neg | 136 ng ng ng ng Neg
106 22.47 25.59 t t + Salmonella spp. | Pos t t t t + + | Salmonella spp. | Pos | 137 t t t t + + | Salmonella spp. | Pos
107 27.75 27.70 t t + Salmonella spp. | Pos t t t t + + Salmonella spp. | Pos | 138 ng ng ng ng Neg
108 - - ng ng Neg at at at at Neg | 139 ng ng ng ng Neg
110 - - ng ng Neg at at ng ng Neg | 141 t t t t + + | Salmonella spp. | Pos
111 22.45 27.34 t t + Salmonella spp. | Pos t t t t + + | Salmonella spp. | Pos | 142 t t t t + + | Salmonella spp. | Pos
112 28.74 28.07 t t + Salmonella spp. | Pos t t t t + + Salmonella spp. | Pos | 143 m m m m + + | Salmonella spp. | Pos
116 - - ng | ng Neg | ng ng ng ng Neg | 145 t t t t + + | Salmonella spp. | Pos
117 23.24 25.96 t t + Salmonella spp. | Pos t t t t + + Salmonella spp. | Pos | 146 ng ng ng ng Neg
118 - - ng | ng Neg || ng ng ng ng Neg | 149 | ng ng ng ng Neg
97 24.17 23.14 t t + Salmonella spp. | Pos t t t t + + | Salmonella spp. | Pos | 122 t t t t + + | Salmonella spp. | Pos
-~ 98 23.46 25.08 t t + Salmonella spp. | Pos t t t t + + Salmonella spp. | Pos | 134 t t t t + + | Salmonella spp. | Pos
% g 109 24,51 22.80 t t + Salmonella spp. | Pos t t t t + + Salmonella spp. | Pos | 140 t t t t + + | Salmonella spp. | Pos
115 21.90 23.17 t t + Salmonella spp.| Pos | m m m m + + | Salmonella spp. | Pos | 148 t t t t + + | Salmonella spp. | Pos
119 19.54 24,01 t t + Salmonella spp. | Pos t t t t + + | Salmonella spp. | Pos | 150 t t t t + + | Salmonella spp. | Pos
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Powdered Infant Formula (With OUT Probiotics) (375 g)

Powdered Infant Formula (With OUT Probiotics) (25g)

SureTect SureTect
S Salmonella - | Salmonella - Alternative Confirmation 1ISO 6579-1:2017 Confirmation S 1ISO 6579-1:2017 Confirmation
K} © QS5 7500 ©

E _g- 18 Hour 18 Hour 18 Hour . — & MKTTn RVS o i o —= _g' MKTTn RVS T | T —_ =
= Microbact ification | £ 2 S | & | identification | = 2| & S | & | Identification | & 2
& Instrument Value (CT) | XLD |BSA | Latex \denti ZC|xp| HE | XD | HE | & | 3 Ze|l @ [xp | HE |xD | HE | S | 5 g
14 © | & 14 o | x 4
3 158 - - at at Neg | ng ng ng ng Neg | 181 ng ng ng ng Neg
s 11711 - - at at Neg | ng ng ng ng Neg | 188 ng ng ng ng Neg
§ g; 172 - - at ng Neg | ng ng ng ng Neg | 189 ng ng ng ng Neg
g 174 - - ng at Neg | ng ng ng ng Neg | 204 ng ng ng ng Neg
2 175 - - at ng Neg || ng ng ng ng Neg | 208 ng ng ng ng Neg
151 28.77 29.26 t t + Salmonella spp. | Pos t t t t + + | Salmonella spp. | Pos | 182 t t t t + + | Salmonella spp. | Pos
152 - - at at Neg | ng ng ng ng Neg | 183 ng ng ng ng Neg
154 - - at at Neg | ng ng ng ng Neg | 184 ng ng ng ng Neg
155 32.61 32.20 t t + Salmonella spp. | Pos t t t t + | + | Salmonellaspp.| Pos | 185 ng ng ng ng Neg
156 32.01 32.16 m m i Salmonella spp. | Pos m m m m + | + | Salmonella spp.| Pos | 187 ng ng ng ng Neg
157 - - at at Neg | ng ng ng ng Neg | 190 t t t t + + | Salmonella spp. | Pos
159 - - at ng Neg | ng ng ng ng Neg | 191 t t t t + + | Salmonella spp. | Pos
160 30.76 30.81 m m + Salmonella spp. | Pos m m m m + | + | Salmonella spp.| Pos | 192 t t t t + + | Salmonella spp. | Pos
162 - - at ng Neg | ng ng ng ng Neg | 193 ng ng ng ng Neg
g © | 163 29.48 29.60 t t + Salmonella spp. | Pos t t t t + | + | Salmonella spp.| Pos | 194 ng ng ng ng Neg
a2 | 164 - - at at Neg at at at at Neg | 196 t t t t + + | Salmonella spp. | Pos
165 - - at at Neg | at at at at Neg | 197 t t t t + + | Salmonella spp. | Pos
166 - - at ng Neg | ng ng ng ng Neg | 198 at ng ng ng Neg
167 27.92 27.60 t t + Salmonella spp. | Pos t t t t + + | Salmonella spp. | Pos | 199 at at ng ng Neg
168 30.54 30.03 t t + Salmonella spp. | Pos t t t t + + | Salmonella spp. | Pos | 200 t t t t + + | Salmonella spp. | Pos
169 - - at at Neg || ng ng ng ng Neg | 203 ng ng ng ng Neg
170 - - at at Neg || ng ng ng ng Neg | 205 ng ng ng ng Neg
177 28.72 29.00 t t + Salmonella spp. | Pos t t t t + + | Salmonella spp. | Pos | 206 ng ng ng ng Neg
179 29.28 28.29 m m + Salmonella spp. | Pos m m m m + + | Salmonella spp. | Pos | 209 t t t t + + | Salmonella spp. | Pos
180 - - at at Neg | ng ng ng ng Neg | 210 t t t t + + | Salmonella spp. | Pos
153 27.46 27.51 t t + Salmonella spp. | Pos t t t t + + | Salmonella spp. | Pos | 186 t t t t + + | Salmonella spp. | Pos
-~ 161 23.77 23.88 t t + Salmonella spp. | Pos t t t t + + | Salmonella spp. | Pos | 195 t t t t + + | Salmonella spp. | Pos
':CE» 8; 173 21.17 26.34 t t + Salmonella spp. | Pos t t t t + + | Salmonella spp. | Pos | 201 t t t t + + | Salmonella spp. | Pos
176 25.52 26.51 t t + Salmonella spp. | Pos t t t t + | + |[Salmonella spp. | Pos | 202 t t t t + + | Salmonella spp. | Pos
178 28.61 27.22 m m + Salmonella spp. | Pos m m m m + + | Salmonella spp. | Pos | 207 t t t t + + | Salmonella spp. | Pos

145/169




Spinach (375 g)

Spinach (25g)
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SureTect | SureTect | SureTect | SureTect
o [Salmonella { Salmonella | Salmonella|Salmonella Alternative Confirmation?® 1ISO 6579-1:2017 Confirmation® o ISO 6579-1:2017 Confirmation
5 z QS5 - 7500 - QS5 - 7500 E

ﬂ.>’ £ | 10Hour 24 Hour 10 Hour 24 Hour MKTTn RVS o= == £ | MKTTn RVS J|Z ==
g XLD|BSA Identification < | < | Identification | £ @ g < | < | Identification | £ @
Instrument Value (CT) | Instrument Value (CT) XLD| HE [XLD | HE | © | T b XLD | HE |XLD| HE | © | T b
= 213 - - - - at | at at at at at Neg | 242 | at at at at Neg
% . 218 - - - - at | at at at at at Neg | 249 | at at at at Neg
§ g: 225 - - - - at | at at at at at Neg | 258 | at at at at Neg
E 232 - - - - at | at at at at at Neg | 261 | at at at at Neg
> 238 - - - - at | at at at at at Neg | 267 | at at at at Neg
211 - - - - at | at at at at at Neg | 241 | at at at at Neg
212 - - - - at | at at at at at Neg | 243 t t t t + + |Salmonella spp. | Pos
214 33.35 34.56 25.31 25.89 m| m Salmonella spp. m m m m Salmonella spp. | Pos | 244 | at at at at Neg
216 - - - - at | at at at at at Neg 245 t t m m + + |Salmonella spp. | Pos
217 - - - - at | at at at at at Neg | 246 || at at at at Neg
219 - - - - at | at at at at at Neg 247 ([ m m m m + + |Salmonella spp. | Pos
220 34.93 36.19 26.89 27.41 m | m Salmonella spp. m m m m Salmonella spp. | Pos | 248 | at at at at Neg
221 38.27 37.40 28.35 29.30 m| m Salmonella spp. m m m m Salmonella spp. | Pos | 250 || at at at at Neg
222 - - - - at | at at at at at Neg | 252 [ at at at at Neg
= o224 - - - - at | at at at at at Neg | 253 | m m m m Salmonella spp. | Pos
3e 226 36.76 38.54 26.00 26.83 m| m Salmonella spp. m m m m Salmonella spp. | Pos | 254| m m m m Salmonella spp. | Pos
227 37.56 35.31 27.29 27.75 m| m Salmonella spp. m m m m Salmonella spp. | Pos | 256 || m m m m + Salmonella spp. | Pos
228 - - - - at | at at at at at Neg | 257 || at at at at Neg
229 33.46 35.04 25.00 25.69 m | m Salmonella spp. m m m m Salmonella spp. | Pos | 259 || at at at at Neg
230 - - - - at | at at at at at Neg 260 ([ m m m m + + |Salmonella spp. | Pos
233 - - - - at | at at at at at Neg | 262 | at at at at Neg
234 - - - - at | at at at at at Neg | 264 | at at at at Neg
235 39.27 37.09 28.50 29.27 at | m Salmonella spp. m m m m Salmonella spp. | Pos | 266 [ m m t t + | + |Salmonella spp. | Pos
237 - - - - at | at at at at at Neg | 268 || at at at at Neg
240 - - - - at | at at at at at Neg | 269 | at at at at Neg
215 28.81 30.08 23.67 24.37 m | m + Salmonella spp. m m m m + + |Salmonellaspp.| Pos | 251 | m m m m + | + |Salmonella spp.|Pos
223 32.80 33.71 25.48 26.09 m | m + Salmonella spp. t t m m + + |Salmonella spp.| Pos |255| m m m m + + | Salmonella spp. | Pos
fg’g 231 30.13 30.99 24.00 24.16 m | m + Salmonella spp. t t t t + + |Salmonella spp. | Pos |263| m m t t + + | Salmonella spp. | Pos
236 34.57 36.40 26.65 27.83 m | m + Salmonella spp. t t m m + + |Salmonella spp.| Pos |265| m m m m + + | Salmonella spp. | Pos
239 34.23 36.35 26.99 27.70 m | m + Salmonella spp. m m m m + + |Salmonella spp.| Pos |270| m m m m + + | Salmonella spp. | Pos

" ldentical results produced at both minimum (8 hour) and maximum (24 hour) time points.




Animal Feed (150 g)*

Animal Feed (25 g)*

Alternative method

Reference method: 1SO 6579-1:2017

Confirmation RVS MKTTn

E 5

Code CFU/150g 4 } i 4

QS5 7500 BSA Latex (+/-) Classical tests % XLD R XLD Rale Confirmation %

c Salmonella Salmonella <=

(I i
1854746 - - - (QE) Neg - (QE) - (QE) - (QE) - (QE) Neg
1854747 - - -(EM) Neg - (EM) - (EL) - (EM) - (QE) Neg
1854748 0 - - - (QE) Neg - (QE) - (QE) - (QE) - (QE) Neg
1854749 - - - (QE) Neg - (QE) - (QE) - (QE) - (QE) Neg
1854750 - - - (JE) Neg - (QE) - (QE) - (QE) - (QE) Neg
1854721 - - - (QE) Neg + (AM) + (AM) + (AM) + (AM) Salmonella spp. Pos
1854722 17.6 18.36 + (AM) + Salmonella spp. Pos + (AM) + (AM) + (AM) + (AM) Salmonella spp. Pos
1854723 20.35 19.83 + (AM) + Salmonella spp. Pos - (EL) - (EL) - (EL) - (EL) Neg
1854724 - - -(EL) Neg - (QE) - (QE) - (QE) - (QE) Neg
1854725 24.2 23.98 + (AM) + Salmonella spp. Pos + (AM) + (AM) + (AM) + (AM) Salmonella spp. Pos
1854726 - - - (QE) Neg - (EL) - (EL) - (EL) - (EL) Neg
1854727 - - - (QE) Neg + (AM) + (AM) + (AM) + (AM) Salmonella spp. Pos
1854728 21.97 21.41 + (AM) + Salmonella spp. Pos - (QE) - (QE) - (QE) - (QE) Neg
1854729 - - - (QE) Neg + (AM) + (AM) + (AM) + (AM) Salmonella spp. Pos
1854730 08 22.91 22.91 + (AM) + Salmonella spp. Pos + (AM) + (AM) + (AM) + (AM) Salmonella spp. Pos
1854731 ’ 19.79 21.79 + (AM) Salmonella spp. Pos + (AM) + (AM) + (AM) + (AM) Salmonella spp. Pos
1854732 24.62 26.13 + (AM) Salmonella spp. Pos - (EL) - (EL) - (EL) - (QE) Neg
1854733 - - - (EL) Neg - (QE) - (E) - (QE) - (BE) Neg
1854734 - - - (EL) Neg + (AM) + (AM) + (AM) + (AM) Salmonella spp. Pos
1854735 - - - (QE) Neg - (EL) - (QE) - (EL) - (QE) Neg
1854736 16.89 21.38 + (AM) + Salmonella spp. Pos - (QE) - (QE) - (QE) - (QE) Neg
1854737 19.65 23.29 + (AM) Salmonella spp. Pos + (AM) + (AM) + (AM) + (AM) Salmonella spp. Pos
1854738 - - - (QE) Neg + (AM) + (AM) + (AM) + (AM) Salmonella spp. Pos
1854739 20.86 22.75 + (AM) + Salmonella spp. Pos + (AM) + (AM) + (AM) + (AM) Salmonella spp. Pos
1854740 - - - (TE) Neg - (EL) - (EL) - (EL) - (EL) Neg
1854741 22.51 23.94 + (AM) + Salmonella spp. Pos + (AM) + (AM) + (AM) + (AM) Salmonella spp. Pos
1854742 19.77 20.93 + (AM) + Salmonella spp. Pos + (AM) + (AM) + (AM) + (AM) Salmonella spp. Pos
1854743 2.9 23.52 25.86 + (BM) + Salmonella spp. Pos + (AM) + (AM) + (AM) + (AM) Salmonella spp. Pos
1854744 25.05 25.53 + (AM) + Salmonella spp. Pos + (AM) + (AM) + (AM) + (AM) Salmonella spp. Pos
1854745 24.87 25.23 + (AM) + Salmonella spp. Pos + (AM) + (AM) + (AM) + (AM) Salmonella spp. Pos

1 Note that these data were generated at MicroSept, a qualified AFNOR expert lab.
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APPENDIX 6: INCLUSIVITY AND EXCLUSIVITY STUDY

INCLUSIVITY

Confirmation Confirmation
SureTect RVS SureTect
. Salmonella (Ct) - o Salmonella (Ct) Brilliance RVS/
Inoculation Brilliance Brilliance o
Study N° Reference Origin level cfu/ Ol [Pl ol Salmonella Agar Salmonella 2l sl Sl
BPW 41.5°C BPW 41.5°C Agar Salmonella Agar
225 ml Agar
7500\ Piko- - Latex | +-  Latex 200 pikoReal = #-  Latex | +-  Latex
Fast Real Fast

Extension (2017) | 1 | Salmonella Abaetetuba Ad2318 / 27 30.63 30.58 + + / / / / / / / /

Extension (2017) | 2 | Salmonella Aberdeen CIP 105618 | Human 39 36.26 36.17 + + / / / / / / / /

Extension (2017) | 3 | Salmonella Abortusequi Ad2321 / 14 3741 | 3838 + | + / / / / / / / /

Extension (2017) | 4  Salmonella | Abortusovis Ad2320 Primary sample 33 40.82 41.2 *+ (micro and ¥ / / / / / / / /

pale colonies)

Extension (2017) 5 | Salmonella | Adelaide Ad2319  Turkey breeding 39 3872 | 3795t (m('glg :\igg)pale + / / / / / / / /
Initial validation | 6 | Salmonella Agona A00V38 Feedstuff 42 / +(31.85) + + / / / / / / / /
Initial validation | 7 | Salmonella Anatum 6140 Beeuf Bourguignon 10 / +(38.08) + + / / / / / / / /

Extension (2017) 8  Salmonella | e Ad1850 | Poultry breeding 20 38.69 38.7 + ¥ / / / / / / / /
inial vaidation | 9 | Saimonefla | 3727 M@ cip 5526 Egg powder 53 / +H43.81) + +weak reaction |/ / / / / / / /
Inial vaiidation | 10 | Saimonela | 27278 S cip 552 Turkey 3 I +4141) ; : / / / / / / / /

Extension (2017) | 11 | Salmonella Bareilly Ad 1687 Environment 31 33.31 33.26 + + / / / / / / / /
Initial validation | 12 | Salmonella Blockley Ad 923 Chicken 5 / +(34.74) + + / / / / / / / /
Initial validation | 13 | Salmonella bongori 48:z35 | Ad 598 Environmental sample 1 / +(39.05) + - / / / / / / / /
Initial validation | 14 | Salmonella Bovismorbificans | 728 Agar 1 / +(36.47) + + / / / / / / / /
Initial validation | 15 | Salmonella Braenderup 178 Food product 5 / +(34.04) + + / / / / / / / /
Initial validation | 16 | Salmonella Brandenburg Ad 351 Seafood 1 / +(33.25) + + / / / / / / / /
Initial validation | 17 | Salmonella Bredeney 396 Ground beef 5 / +(35.23) + + / / / / / / / /

Extension (2017) | 18 | Salmonella Caracas Ad2322 Spices 35 31.87 3217 + + / / / / / / / /
Initial validation | 19 | Salmonella Cerro Ad 689 Dehyadrated proteins 5 / +(34.59) + + / / / / / / / /

Extension (2017) | 20 | Salmonella Chester CIP 103543 |/ 32 32.78 32.34 + + / / / / / / / /
Initial validation | 21 | Salmonella Cremieu 230 Hare 5 / +(36.16) + + / / / / / / / /

Extension (2017) | 22 | Salmonella Cubana Ad2323 Dusts 21 35.14 34.32 + + / / / / / / / /
Initial validation | 23 | Salmonella Derby Ad 1093 Frozen fish fillet 7 / +(39.94) + + / / / / / / / /

” - diarizonae , .
Initial validation | 24 | Salmonella SIllb 38:1V:253 Ad451 Raw milk cheese 2 / +(41.39) + +weak reaction |/ / / / / / / /
i, I diarizonae :
Initial validation | 25 | Salmonella Sillb 61---1.5.7 Ad1280 Raw milk cheese 1 / +(26.50) + + / / / / / / / /
Initial validation | 26 | Salmonella Dublin Ad 529 Beef meat 2 / +(38.08) ct)l‘c))ili(:s + / / / / / / / /
Initial validation | 27 | Salmonella Enteritidis Ad 926 Raw veal meat 1 / +(35.51) + + / / / / / / / /
1 / - st | / st / / +(23.42) + + + +
Initial validation | 28 | Salmonella Gallinarum Ad 300 Poultry slaughterhouse 7 (+milk) / : i / st / / +28.40 ) / m + ::g;t\;:iak
Initial validation | 29 | Salmonella Gallinarum 2 / 4 / +(39.59) st / st / / / / / / /
36.65
Extension (2017) | 30 | Salmonella Gaminara Ad2324 Boar meat 28 37.31 + + / / / / / / / /
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INCLUSIVITY

Confirmation Confirmation
SureTect RVS / SureTect
Inoculation Salmonella (Ct) Brilliance Brilliance Salmonella (Ct) Brilliance RVS/
Stud N° Reference Origin level cfu/ UPIGTE Salmonella Agar Salmonella Rl IPIENATIES Sl il
y 9 BPW 41.5°C 9 BPW 41.5°C Agar Salmonella Agar
225 ml Agar
7500 Piko- +- Latex +- Latex 7500 PikoReal +- Latex +- Latex
Fast Real | Fast
/
Initial validation | 31 | Salmonella Give 436 Ground beef 1 +(35.04) + + / / / / / / / /
/
Initial validation | 32 | Salmonella Hadar 35 Poultry 2 +(35.29) + + / / / / / / / /
/
Initial validation | 33 | Salmonella Havana Ad 930 Poultry 1 +(36.26) + + / / / / / / / /
. , /
Initial validation = 34 | Salmonella | Heidelberg AOOE005 E:r'nrélg‘dus"y environmental 2 +(40.25) ¥ ¥ / / / / / / / /
houtenae +pale
Initial validation | 35 | Salmonella (sub-group V) Ad 597 Fish 8 / +(39.22) coI%nies + / / / / / / / /
43:24232

Extension (2017) | 36 | Salmonella Hvittingfoss Ad2325 Seafood product 22 36.89 | 36.14 + | + / / / / / / / /

Initial validation | 37 | Salmonella Indiana 2 Fish flour 10 / +(33.85) + + / / / / / / / /
indica

Initial validation | 38 | Salmonella (sub-group V1) Ad 600 Environmental sample 8 / +(38.46) + +weak reaction |/ / / / / / / /
1.26.14.25:a:enx

Extension (2017) | 39 | Salmonella indica 11:b:e.n.x | Ad2337 Chicken breeding environment 10 31.53 3049 + + + / / / / / / /
Initial validation | 40 | Salmonella Infantis 12 Ready-to-eat 7 / +(31.42) + + / / / / / / / /

Extension (2017) | 41 | Salmonella Javiana Ad2326 Turkey meat 31 33.52 33.82 + + / / / / / / / /
Initial validation = 42 | Salmonella | Kedougou Adggg ~ Environmental sample 6 / +(35.34) + + / / / / / / / /

(slaughterhouse)
Extension (2017) | 43 | Salmonella Kentucky Ad1756 Poultry breeding 23 3591 | 3597 + | + / / / / / / / /
Initial validation = 44 | Salmonella | Kottbus 1 Environmental sample 4 / +(34.32) + + / / / / / / / /
(slaughterhouse)
Initial validation | 45 | Salmonella | Landau Ad499 / 14 / +(39.91) | ‘t(micros-copic | +(veryweak | / / / / / / /
colonies) reaction)

Extension (2017) | 46 | Salmonella Lille Adria 37 / 27 31.42 31.46 + + / / / / / / / /
Initial validation | 47 | Salmonella Livingstone E1 Egg white powder 32 /| +(32.00) + + / / / / / / / /
Initial validation | 48 | Salmonella London 326 Ham 6 / +(34.11) + + / / / / / / / /

Extension (2017) | 49 | Salmonella Luciana CIP 105626 | Clinical 24 3547 35.22 +(blue colonies) + / / / / / / / /
Initial validation | 50 | Salmonella Manhattan 900 Dairy environmental sample 8 I +(32.04) + + / / / / / / / /

Extension (2017) | 51 | Salmonella Maracaibo CIP 54143 |/ 2 37.50 36.80 + + / / / / / / / /

Extension (2017) | 52 | Salmonella Marseille CIP105627 | Human 26 37.28 36.32 + + / / / / / / / /
Initial validation | 53 | Salmonella Mbandaka Ad 914 Mayonnaise 5 I +(32.43) + + / / / / / / / /

Extension (2017) | 54 | Salmonella Meleagridis 505 Raw milk 21 32.26 31.07 + + / / / / / / / /

Extension (2017) | 55 | Salmonella Michigan Ad2327 / 36 31.28 30.12 + + / / / / / / / /

Extension (2017) | 56 | Salmonella Mikawasima Ad1811 Raw sheep milk 42 32.06 31.65 + + / / / / / / / /

Extension (2017) | 57 | Salmonella Minnesota Ad2328 Feedstuff 31 30.55 30.16 + + / / / / / / / /
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INCLUSIVITY

Confirmation Confirmation
SureTect RVS / SureTect
Inoculation Salmonella (Ct) Brilliance Brilliance Salmonella (Ct) Brilliance RVS/
Study N° Reference Origin level cfu/ UPIGTE Salmonella Agar Salmonella Rl IPIENATIES Sl il
295 ml BPW 41.5°C Agar BPW 41.5°C Agar Salmonella Agar
7500 Piko- +- Latex +- Latex 7500 PikoReal +- Latex +- Latex
Fast | Real | Fast
Extension (2017) | 58 | Salmonella Missisipi Ad2329 Primary sample 38 32.05 31.85 + + / / / / / / / /
Initial validation | 59 | Salmonella Montevideo Ad 912 Raw milk 6 / +(34.06) + + / / / / / / / /
Extension (2017) | 60 | Salmonella Muenchen CIP 106178 |/ 25 32.77 33.48 + + / / / / / / / /
Initial validation | 61 | Salmonella Napoli Ad 928 Bovine 9 / +(40.11) + + weak reaction |/ / / / / / / /
Initial validation | 62 | Salmonella Newport 540 Toulouse sausage 4 / +(32.77) + + / / / / / / / /
Extension (2017) | 63 | Salmonella Norwich Ad1172 Dairy product 24 29.04 29.91 + + / / / / / / / /
Extension (2017) | 64 | Salmonella Ohio Ad1482 Raw milk 18 33.61 34.59 + + / / / / / / / /
Extension (2017) | 65 | Salmonella Oranienburg Ad1724 Cereals 43 30.41 30.47 + + / / / / / / / /
Extension (2017) | 66 | Salmonella Ouakam Ad1647 Compost 30 32.71 33.23 + + / / / / / / / /
Initial validation | 67 | Salmonella Panama 195 Ground beef 4 / +(38.09) + + / / / / / / / /
Initial validation | 68 | Salmonella Paratyphi A ATCC 9150 |/ 37 / +(39.43) ¥ (T(;cl;(r)?]?gg)pm ¥ \rlee:;t\;Z) (;ak / / / / / / / /
Initial validation | 69 | Salmonella | Paratyphi B Ad 301 Clinical 39 / +(29.72) + ¥ \rl:g:t\:\(l)?’]ak / / / / / / / /
Initial validation | 70 | Salmonella Paratyphi C ATCC 13428 |/ 72 / +(36.43) + + / / / / / / / /
Extension (2017) | 71 | Salmonella Pomona CIP105630 | Poultry product 41 34.18 36.13 + + / / / / / / / /
Extension (2017) | 72 | Salmonella Poona Ad2330 Poultry food 35 31.71 33.12 + + / / / / / / / /
Extension (2017) | 73 | Salmonella Putten Ad2331 Feed for chicken 42 31.89 32.56 + + / / / / / / / /
Initial validation | 74 | Salmonella Regent 328 Duck 1 / +(38.68) + + weak reaction |/ / / / / / / /
Initial validation | 75 | Salmonella Rissen 39 Poultry 1 / +(34.50) + + / / / / / / / /
Extension (2017) | 76 | Salmonella Rubislaw Ad2332 Shark 29 31.40 31.63 + + / / / / / / / /
Initial validation | 77 | Salmonella Saintpaul F31 Pilchard fillet 2 / +(33.07) + + / / / / / / / /
salamae
Initial validation | 78 | Salmonella (sub-group 1) Ad 593 Cereals 5 / +(35.31) + - / / / / / / / /
42:b:enxz
Extension (2017) | 79 | Salmonella Schwarzengrund | Ad2704 Turkey meat 42 29.16 3049 + + / / / / / / / /
Initial validation | 80 | Salmonella Senftenberg Ad 355 Seafood 12 I +(32.29) + | + / / / / / / / /
Extension (2017) | 81 | Salmonella Stanley Ad 1688 Environment 29 32.33 33.02 + + / / / / / / / /
Initial validation = 82 ' Salmonella | Sternschanze | Ad500 / 5 / +(43.05) +(”2§|rg§i'gs°)p'° ﬂ:;zrgti‘gﬁfk / / / / / / / /
Extension (2017) | 83 | Salmonella Stourbridge Ad2297 Raw milk cheese 21 38.26 37.50 + + / / / / / / / /
Extension (2017) | 84 | Salmonella Strasbourg CIP105632 | Human 30 33.65 33.29 + + / / / / / / / /
Extension (2017) | 85 | Salmonella Tananarive CIP54142 | pork meat 34 36.27 36.31 + + / / / / / / / /
Extension (2017) | 86 | Salmonella Tennessee AOOE006 Dairy dusts 24 29.46 30.74 + + / / / / / / / /
Extension (2017) | 87 | Salmonella Thompson AER301 Poultry products 29 29.97 30.71 + + / / / / / / / /
Initial validation | 88 | Salmonella Typhi Ad 302 Clinical 35 / +(29.54) + + / / / / / / / /
Initial validation | 89 | Salmonella Typhimurium 305 Paella 3 / +(34.07) + + / / / / / / / /
Typhimurium
Init I SI1.4.[5].12:-- -
nitial validation | 90 | Salmonella (variant Ad 1233 Tiramisu 12 / +(32.56) + + / / / / / / / /
immobile)
Typhimurium
Init I S 1.4.[5].12:-:1.2 ,
nitial validation | 91 | Salmonella (variant Ad 1335 Enviromental sample 2 / +(35.99) + + / / / / / / / /
monophasique)
Typhimurium
Ini I Sl 1.4.[5].12::-
nitial validation | 92 | Salmonella (variant Ad 1334 Ready-to-eat meal (meat) 3 / +(33.45) + + / / / / / / / /
monophasique)




INCLUSIVITY

Confirmation Confirmation
SureTect RVS / SureTect
Inoculation Salmonella (Ct) Brilliance Brilliance Salmonella (Ct) Brilliance RVS/
Study N° Reference Origin level cfu/ UPIGTE Salmonella Agar Salmonella Rl IPIENATIES Sl il
295 ml BPW 41.5°C A BPW 41.5°C Agar Salmonella Agar
gar
7F500 Piko- +- Latex +- Latex 7500 PikoReal +- Latex +- Latex
ast Real Fast
+ weak + weak +weak + weak
Initial validation | 93 | Salmonella Urbana Ad 501 Food product 29 : i 1) el reaction * reaction / +(26.38) * reaction ¥ reaction
9 (+milk) / +(39.67) - / st / +37.90 - / st /
Extension (2017) | 94 | Salmonella Veneziana Adria 233 Food product 7 25.64 24.58 + + + / / / / / / /
Initial validation | 95 | Salmonella Virchow F276 Curry 4 / +(36.24) + + / / / / / / / /
Extension (2017) | 96 | Salmonella Wandsworth Ad2335 Fish fillet 22 34.19 35.02 + + / / / / / / / /
Extension (2017) | 97 | Salmonella Waycross CIP105634 |/ 49 30.21 3043 + + / / / / / / / /
Initial validation | 98 | Salmonella Wayne Ad502 / 5 / +(38.12) + + / / / / / / / /
Extension (2017) | 99 | Salmonella Weltevreden Ad2336 Water 38 30.53 31.01 + + / / / / / / / /
Extension (2017) | 100 | Salmonella Worthington Adria 3506 | Cooked terrrin 43 31.39 32.36 + + / / / / / / / /




INCLUSIVITY STRAINS

SureTect Confirmation SureTect Confirmation Reference method
Salmonella | Brilliance | RVS | Brilliance | g oyoet | Salmonella| oo . o imonella | RVS | Brilliance Salmonella| SureTect RVS MKttn
Inoculation species | Salmonella| Salmonella Salmonella species Salmonella
. .. assay(Ct) . assay (Ct) . Inoculation
Strain Reference Origin level species species
cfu/225ml H L assay 8h o iz assay 24 h level Brilliance Brilliance Lo
warmed | +/- | Latex | +/- Result warmed Latex +- Latex Result cfu/225ml | XLD Salmonell XLD Salmonell
BPW BPW almonella almonella
41.5°C 41.5°C
Poult BPW / st - +(27.19) / +m (ve wea; reaction) + - +m st st +(very weak reaction)
18. | Salmonella | Gallinarum | Ad 300 slalljj rﬁterhouse 7 vy ; 2
9 BPW + milk / st - +(28.40) / +m ) + - +m st st +(very weak reaction)
(very weak reaction)
BPW / st - / st / - +p +p +p +p +(very weak reaction)
50. | Salmonella | Urbana Ad 501 Food product |9 BPW + mik | +(39.67) | - / st _ +(37.90) / st / + 40 +p +p +p +p +(r\ée;gtiv(\)/§)ak

INCLUSIVITY STRAINS |

Inoculation SureTect Salmonella Confirmation SureTect Salmonella Confirmation
Strain Reference | Origin level species assay (Ct) 8 h Brilliance Salmonella RVS | Brilliance Salmonella | species assay (Ct) 24 h Brilliance Salmonella RVS |/ Brilliance Salmonella
cfu/225 ml pre-warmed BPW 41.5°C +- Latex +- Latex | pre-warmed BPW 41.5°C +- Latex +- Latex
52. | Salmonella |Landau Ad499 / 14 +(30.91) +{microscopic | +{very weak / / / / / / /
colonies) reaction)
53. | Salmonella | Stemschanze |  Ad500 / 5 +(43.05) +(microscopic | +(very weak / / / / / / /
colonies) reaction)
54. | Salmonella | Wayne Ad502 5 +(38.12) + + /
55. | Salmonella | Gallinarum 2 1 +(39.59) st / st




EXCLUSIVITY

- Inoculation level S
Strain Origin (cfulml) Sah_nonella
species assay
1. | Citrobacter braakii Ad833 Raw beef meat 2.8x10° =
2. | Citrobacter diversus adria 140 Raw milk 1.7 x 105 -
3. | Citrobacter freundii adria 23 Raw pork sausage 2.6x10° -
4. | Citrobacter freundii adria 175 Raw duck meat 2.1x10° -
5. | Citrobacter koseri adria 71 Frozen vegetables 3.4x10° -
6. | Enterobacter agglomerans | adria 11 Cheese 1.2x 105 -
7. | Enterobacter amnigenus A00C068 Raw poultry meat 8.6 x 104 -
8. | Enterobacter cloacae adria 10 Raw milk 1.2x10° =
9. | Enterobacter intermedius adria 60 Bean 5.4 x 10 -
10. | Enterobacter kobei Ad 342 Ham 1.0x10° =
11. | Enterobacter sakazakii adria 95 Fermented milk 3.4x10° =
12. | Erwinia carotovora CIP 8283 Potatoes 2.2x104 =
13. | Escherichia coli adria 19 Grated carrots 20x10° -
14. | Escherichia hermanii Ad 461 Dessert 1.4 x 105 =
15. | Escherichia vulneris adria 127 Raw milk 2.0x10° =
16. | Hafnia alvei adria 167 Raw pork sausage 3.5x10° -
17. | Klebsiella oxytoca 57 Food product 1.5x 105 =
18. | Klebsiella pneumoniae 47 Raw turkey meat 3.9x10° -
19. | Kluyvera spp adria 41 Raw milk 1.7x10° =
20. | Morganella morganii CIP A236 / 1.2x10° -
21. | Pantoea agglomerans adria 86 Frozen vegetables 25x10° =
22. | Proteus mirabilis Ad639 Mayonnaise 6.2 x 10° =
23. | Proteus vulgaris adria 43 Sliced ham 1.4 x 104 =
24. | Providencia rettgeri adria 112 White liquid egg 1.6 x 10 =
25. | Rhanella aquatilis adria 69 Molluscs 6.3 x 104 =
26. | Serratia liquefaciens 26 Egg product 6.8 x 104 -
27. | Serratia proteomaculans A00C056 Ham 2.6 x 104 -
28. | Shigella flexneri CIP 8248 / 1.3x10° -
29. | Shigella sonnei SAI_I;(?§4299T930) / 2.1x10° -
30. | Yersinia enterocolitica adria 32 Bacon 1.0x10° =
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APPENDIX 7: RESULTS OBTAINED BY THE EXPERT LABORATORY AND THE COLLABORATORS

Laboratory

Q (ADRIA)

Aerobic mesophilic flora: 6.9.102/g

Ne Reference method: IS0 6579% Alternative method: SureTect Salmonella species assay
RVS MKTTn Final Direct streaking onto RV S/Brilliance Salmonella Final Agreement
Sample Latex test Ct Testresult
XLD Brilliance XLD Brilliance result Typical Latex test Typical Latex test result

Q3 - / / - - / - / NA
Q8 - / / - - / - / NA
Q11 - / / - - / - / NA
Q15 - / / - - / - / NA
Q16 - / / - - / - / NA
Q19 - / / - - / - / NA
Q23 - / / - - / - / NA
Q24 - / / - - / - / NA
Q1 + + + + + + 28.36 + + + + + + PA
Q5 + + + + + + 28.37 + + + + + + PA
Q7 + + + + + 0 27.40 + + + + + + PA
Q9 + + + + + + 28.47 + + + + + + PA
Q13 + + + + + + 28.04 + + + + + + PA
Q17 + + + + + + 29.26 + + + + + + PA
Q20 + + + + + + 29.28 + + + + + + PA
Q22 + + + + + + 29.74 + + + + + + PA
Q2 + + + + + + 26.11 + + + + + + PA
Q4 + + + + + + 25.25 + + + + + + PA
Q6 + + + + + + 24.75 + + + + + + PA
Q10 + + + + + + 25.27 + + + + + + PA
Q12 + + + + + + 25.27 + + + + + + PA
Q14 + + + + + + 25.60 + + + + + + PA
Q18 + + + + + + 25.34 + + + + + + PA
Q21 + + + + + + 25.49 + + + + + + PA

155/169




Laboratory

Aerobic mesophilic flora:4.9.103 /g

Reference method: ISO 6579

Alternative method: SureTect Salmonella species assay

RVS MKTTn Direct streaking onto RV S/Brilliance
Brilliance Salmonella Salmonella
N°Sample Final Test Final Agreement
Brilliance Brilliance Latex test Ct i )
XLD Saimonella XLD Salmonelia result result Typ|cla| Latex Typlclal Latex result
Agar Agar colonies test colonies test
A3 - / s / - / - / NA
A8 - / - / - / - / NA
A11 - / - / - / - / NA
A15 - / - / - / - / NA
A16 + - - / - / - / NA
A19 - / - / - / - / NA
A23 - / - / - / - / NA
A24 - / - / - / - / NA
A1 + + + + + + 28.4 + + + + + + PA
A5 + + + + + + 27.39 + + + + + + PA
A7 + + + + + + 25.53 + + + + + + PA
A9 + + + + + + 26.15 + + + + + + PA
A13 + + + + + + 26.59 + + + + + + PA
A17 + + + + + + 27.49 + + + + + + PA
A20 + + + + + + 26.36 + + + + + + PA
A22 + + + + + + 27.81 + + + + + + PA
A2 + + + + + + 27.34 + + + + + + PA
A4 + + + + + + 26.19 + + + + + + PA
A6 + + + + + + 23.57 + + + + + + PA
A10 + + + + + + 25.28 + + + + + + PA
A12 + + + + + + 25.02 + + + + + + PA
A14 + + + + + + 26.3 + + + + + + PA
A18 + + + + + + 27.57 + + + + + + PA
A21 + + + + + + 27.14 + + + + + + PA
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Laboratory B Temperature at receipt above 8.4°c
Aerobic mesophilic flora: 2.9 102/g
Reference method: ISO 6579 Alternative method: SureTect Salmonella species assay
N°Sample RVS MKTThn Latex test Final ot Test Direct streaking onto RV S/Brilliance Final Agreement
XLD Brilliance XLD Brilliance result result Typical Latex test Typical Latex result

B3 - - - / 42.14 + - / - / - PPNA
B8 - - - / / - / - / - NA
B11 - - - / 48.33 + - / - / - PPNA
B15 - - - / 35.16 + - / - / - PPNA
B16 - - - / 37.3 + - / - / - PPNA
B19 - - - / 43.61 + - / - / - PPNA
B23 - - - / 42.5 + - / - / - PPNA
B24 - - - / / - / - / - NA
B1 + + + + + + 26.73 + + + + + + PA
B5 + + + + + + 24.74 + + + + + + PA
B7 + + + + + + 28.58 + + + + + + PA
B9 + + + + + + 28.81 + + + + + + PA
B13 + + + + + + 27.39 + + + + + + PA
B17 + + + + + + 26.21 + + + + + + PA
B20 + + + + + + 27.02 + + + + + + PA
B22 + + + + + + 25.83 + + + + + + PA
B2 + + + + + + 25.29 + + + + + + PA
B4 + + + + + + 24.74 + + + + + + PA
B6 + + + + + + 25.68 + + + + + + PA
B10 + + + + + + 25.41 + + + + + + PA
B12 + + + + + + 24.24 + + + + + + PA
B14 + + + + + + 25.12 + + + + + + PA
B18 + + + + + + 24.39 + + + + + + PA
B21 + + + + + + 24.38 + + + + + + PA
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Laboratory

Aerobic mesophilic flora: 2.2 103/g

Reference method: ISO 6579

Alternative method: SureTect Salmonella species

RVS MKTTn Direct streaking onto RV S/Brilliance
Brilliance Salmonella Salmonella
N°Sample Final Test Final Agreement
Brilliance Brilliance Latex test Ct )
XLD Salmonella XLD Salmonella result result Typical colonies Latex Typlclal Latex result
Agar Agar test colonies test
D3 - - / - / - - / - / NA
D8 - - / - / - - / - / NA
D11 - - / - / - - / - / NA
D15 - - / - / - - / - / NA
D16 - - / - / - - / - / NA
D19 - - / - / - - / - / NA
D23 - - / - / - - / - / NA
D24 - - / - / - - / - / NA
D1 + + + + + + 25.17 + + + + + + PA
D5 + + + + + + 24.04 + + + + + + PA
D7 + + + + + + 24.52 + + + + + + PA
D9 + + + + + + 24.53 + + + + + + PA
D13 + + + + + + 24.08 + + + + + + PA
D17 + + + + + + 24.88 + + + + + + PA
D20 + + + + + + 23.68 + + + + + + PA
D22 + + + + + + il+ + + + + + + PA
D2 + + + + + + 25.55 + + + + + + PA
D4 - - / - 23.56 + + + + + s PD
D6 + + + + + + 24.12 + + + + + + PA
D10 + + + + + + 24.3 + + + + + + PA
D12 + + + + + + 26.86 + + + + + + PA
D14 + + + + + + 24.05 + + + + + + PA
D18 + + + + + + 35.97 + + + + + + PA
D21 + + + + + + 23.99 + + + + + + PA
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Laboratory E
Aerobic mesophilic flora:1.2 103/g
Reference method: ISO 6579 Alternative method: SureTect Salmonella species assay
RVS MKTTn Latex test Di‘re‘ct streaking onto RV S/Brilliance
Brilliance Salmonella Salmonella
N°Sample Final Test Final Agreement
Brilliance Brilliance result ot result Latex Typical Latex result
XLD Salmonella XLD Salmonella Typical colonies )
Agar Agar test colonies test

E3 - - / / - - / - / - NA
E8 - - / / - - / - / - NA
E11 - - / / - - / - / - NA
E15 - - / / - - / - / - NA
E16 - - / / - - / - / - NA
E19 - - / / - - / - / - NA
E23 - - / / - - / - / - NA
E24 - - / / - - / - / - NA
E1 + + + + + + / + + + + + + PA
ES5 + + + + + + / + + + + + + PA
E7 + + + + + + / + + + + + + PA
E9 + + + + + + / + + + + + + PA
E13 + + + + + + / + + + + + + PA
E17 + + + + + + / + + + + + + PA
E20 + + + + + + / + + + + + + PA
E22 + + + + + + / + + + + + + PA
E2 + + + + + + / + + + + + + PA
E4 + + + + + + / + + + + + + PA
E6 + + + + + + / + + + + + + PA
E10 + + + + + + / + + + + + + PA
E12 + + + + + + / + + + + + + PA
E14 + + + + + + / + + + + + + PA
E18 + + + + + + / + + + + + + PA
E21 + + + + + + / + + + + + + PA
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Laboratory

Aerobic mesophilic flora: 1.4 104/g

Temperature at receipt above 8.4°c

Reference me

thod: ISO 6579

Alternative method: SureTect Salmonella species assay

Direct streaking onto RV S/Brilliance
RVS MKTTn .
Brilliance Salmonella Salmonella
N°Sample Final Test Final Agreement
Brilliance Brilliance Latex test Ct )
XLD Salmonella XLD Salmonella result result Typical colonies Latex Typlclal Latex result
Agar Agar test colonies test
G3 - - (atypical) - (atypical) - / - -(atypical) - - / NA
G8 - (atypical) - (atypical) - (atypical) - / - - / - / NA
G11 - (atypical) - (atypical) - (atypical) - (atypical) - / - - (atypical) - - (atypical) NA
G15 - - (atypical) - (atypical) - / - - (atypical) - - / NA
G16 - - (atypical) - (atypical) - / - - (atypical) - - / NA
G19 + + + + -* + / - - (atypical) - - / ND
G23 - - - - / - - (atypical) - - / NA
G24 - - - - / - - (atypical) - - / NA
G1 + + + + + + / + + + + + + PA
G5 + + + + + + / + + + + + + PA
G7 + + + + + + / + + + + + + PA
G9 + + + + + + / + + + + + + PA
G13 + + + + + + / + + + + + + PA
G17 + + + + + + / + + + + + + PA
G20 + + + + + + / + + + + + + PA
G22 + + + + + + / + + + + + + PA
G2 + + + + + + / + + + + + + PA
G4 + + + + + + / + + + + + + PA
G6 + + + + + + / + + + + + + PA
G10 + + + + + + / + + + + + + PA
G12 + + + + + + / + + + + + + PA
G14 + + + + + + / + + + + + + PA
G18 + + + + + + / + + + + + + PA
G21 + + + + + + / + + + + + + PA
*: API20E:+

160/169




Laboratory

Aerobic mesophilic flora: 1.1 103/g

Reference method: ISO 6579

Alternative method: SureTect Salmonella species assay

RVS MKTTn Direct streaking onto RV S/Brilliance
Brilliance Salmonella Agar Salmonella Agar
N°Sample Final Test Final Agreement
Brilliance Brilliance Latex test Ct )
XLD Salmonella XLD Salmonella result result Typical colonies Latex Typlclal Latex result
Agar Agar test colonies test
H3 - - / / - - / - / - NA
H8 - - / / - - / - / - NA
H11 - - / / - - / - / - NA
H15 - - / / - - / - / - NA
H16 - - / / - - / - / - NA
H19 - - / / - - / - / - NA
H23 - - / / - - / - / - NA
H24 - - / / - - / - / - NA
H1 + + + + + + 31.23 + + + + + + PA
H5 + + + + + + 32.15 + + + + + + PA
H7 + + + + + + 31.09 + + + + + + PA
H9 + + + + + + 31.33 + + + + + + PA
H13 + + + + + + 31.87 + + + + + + PA
H17 + + + + + + 33.12 + + + + + + PA
H20 + + + + + + 31.79 + + + + + + PA
H22 + + + + + + 32.54 + + + + + + PA
H2 + + + + + + 29.09 + + + + + + PA
H4 + + + + + + 29.17 + + + + + + PA
H6 + + + + + + 28.27 + + + + + + PA
H10 + + + + + + 28.59 + + + + + + PA
H12 + + + + + + 27.71 + + + + + + PA
H14 + + + + + + 28.2 + + + + + + PA
H18 + + + + + + 27.72 + + + + + + PA
H21 + + + + + + 27.64 + + + + + + PA
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Laboratory

Aerobic mesophilic flora: 1.0 102/g

Samples for ISO method analysed at Day 1 and samples for alternative method analysed at Day 2

Reference method: ISO 6579

Alternative method: SureTect Salmonella species assay

RVS MKTTn Direct streaking onto RV S/Brilliance
Brilliance Salmonella Agar Salmonella Agar
N°Sample Final Test Final Agreement
Brilliance Brilliance Latex test Ct )
XLD Salmonella XLD Salmonella result result Typical colonies Latex Typlclal Latex result
Agar Agar test colonies test
13 - - / / - - / - / - NA
18 - - / / - - / - / - NA
111 - - / / - - / - / - NA
115 - - / / - - / - / - NA
116 - - / / - - / - / - NA
119 - - / / - - / - / - NA
123 - - / / - - / - / - NA
124 - - / / - - / - / - NA
11 + + + + + + 30.78 + + + + + + PA
15 + + + + + + 29.86 + + + + + + PA
17 + + + + + + 33.24 + + + + + + PA
19 + + + + + + 29.4 + + + + + + PA
113 + + + + + + 30.16 + + + + + + PA
117 + + + + + + 31.46 + + + + + + PA
120 + + + + + + 30.77 + + + + + + PA
122 + + + + + + 30.11 + + + + + + PA
12 + + + + + + 27.69 + + + + + + PA
14 + + + + + + 28.55 + + + + + + PA
16 + + + + + + 29.86 + + + + + + PA
110 + + + + + + 28.15 + + + + + + PA
112 + + + + + + 28.08 + + + + + + PA
114 + + + + + + 27.58 + + + + + + PA
118 + + + + + + 27.88 + + + + + + PA
121 + + + + + + 29.56 + + + + + + PA
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Laboratory

Aerobic mesophilic flora: 1.1 104/g

Reference method: ISO 6579

Alternative method: SureTect Salmonella species assay

Direct streaking onto RV S/Brilliance
N°Sample RVS MKTTn Final Test Brilliance Salmonella Agar Salmonella Agar Final Agreement
Latex test Ct
Brilliance Brilliance result result ) ) Latex Typical Latex result
XLD XLD Typical colonies )
Salmonella Salmonella test colonies test
J3 - - / / - - / - / - NA
J8 - - / / - - / - / - NA
J11 - - / / - - / - / - NA
J15 - - / / - - / - / - NA
J16 - - / / - - / - / - NA
J19 - - / / - - / - / - NA
J23 - - / / - - / - / - NA
J24 - - / / - - / - / - NA
J1 + + + + + + 30.61 + + + + + + PA
J5 + + + + + + 31.93 + + + + + + PA
J7 + + + + + + 33.34 + + + + + + PA
J9 + + + + + + 31.26 + + + + + + PA
J13 + + + + + + 31.01 + + + + + + PA
J17 + + + + + + 29.07 + + + + + + PA
J20 + + + + + + 29.29 + + + + + + PA
J22 + + + + + + 28.72 + + + + + + PA
J2 + + + + + + 27.86 + + + + + + PA
J4 + + + + + + 26.09 + + + + + + PA
J6 + + + + + + 27.62 + + + + + + PA
J10 + + + + + + 29.32 + + + + + + PA
J12 + + + + + + 26.36 + + + + + + PA
J14 + + + + + + 26.82 + + + + + + PA
J18 + + + + + + 27.15 + + + + + + PA
J21 + + + + + + 26.82 + + + + + + PA
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Laboratory

Aerobic mesophilic flora: 2.0.103/g

Reference method: ISO 6579 Alternative method: SureTect Salmonella species assay
RVS MKTTn Direct streaking onto RV S/Brilliance
Brilliance Salmonella Agar Salmonella Agar
N°Sample Final Test Final Agreement
Brilliance Brilliance Latex test Ct )
XLD Salmonella XLD Salmonella result result Typical colonies Latex Typlclal Latex result
Agar Agar test colonies test
K3 - - / / - - / - / NA
K8 - - / / - - / - / NA
K11 - - / / - - / - / NA
K15 - - / 37.411 +/- - / - / PPNA
K16 - - / 37.53 1/ +/- - / - / PPNA
K19 - - / / - - / - / NA
K23 - - / / - - / - / NA
K24 - - / / - - / - / NA
K1 + + + + + + 30.74 + + + + + + PA
K5 + + + + + + 30.11 + + + + + + PA
K7 + + + + + + 30.26 + + + + + + PA
K9 + + + + + + 30.41 + + + + + + PA
K13 + + + + + + 27.94 + + + + + + PA
K17 + + + + + + 29.16 + + + + + + PA
K20 + + + + + + 28.72 + + + + + + PA
K22 + + + + + + 28.49 + + + + + + PA
K2 + + + + + + 26.77 + + + + + + PA
K4 + + + + + + 28.14 + + + + + + PA
K6 + + + + + + 27.33 + + + + + + PA
K10 + + + + + + 27.21 + + + + + + PA
K12 + + + + + + 25.72 + + + + + + PA
K14 + + + + + + 31.93 + + + + + + PA
K18 + + + + + + 25.73 + + + + + + PA
K21 + + + + + + 25.52 + + + + + + PA

164/169




Laboratory L
Aerobic mesophilic flora: 6.9 102/g
Reference method: ISO 6579 Alternative method: SureTect Salmonella species assay
RVS MKTTn Direct streaking onto RV S/Brilliance
Brilliance Salmonella Agar Salmonella Agar
N°Sample Final Test Final Agreement
Brilliance Brilliance Latex test Ct )
XLD Salmonella XLD Salmonella result result Typical colonies Latex Typlclal Latex result
Agar Agar test colonies test
L3 - - / / - - / - / - NA
L8 - - / / - - / - / - NA
L11 - - / / - - / - / - NA
L15 - - / / - - / - / - NA
L16 - - / / - - / - / - NA
L19 - - / / - - / - / - NA
L23 - - / / - - / - / - NA
L24 - - / / - - / - / - NA
L1 + + + + + + 31.59 + + + + + + PA
L5 + + + + + + 29.79 + + + + + + PA
L7 + + + + + + 30.8 + + + + + + PA
L9 + + + + + + 33.36 + + + + + + PA
L13 + + + + + + 33.96 + + + + + + PA
L17 + + + + + + 28.58 + + + + + + PA
L20 + + + + + + 30.1 + + + + + + PA
L22 + + + + + + 27.47 + + + + + + PA
L2 + + + + + + 28.58 + + + + + + PA
L4 + + + + + + 27.66 + + + + + + PA
L6 + + + + + + 27.47 + + + + + + PA
L10 + + + + + + 28.9 + + + + + + PA
L12 + + + + + + 37.84 + + + + + + PA
L14 + + + + + + 36.8 + + + + + + PA
L18 + + + + + + 29.23 + + + + + + PA
L21 + + + + + + 29.26 + + + + + + PA
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Laboratory

Aerobic mesophilic flora: 6.1 102/g
Reference method: ISO 6579 Alternative method: SureTect Salmonella species assay
RVS MKTTh Direct streaking onto RV S/Brilliance
N°Sample Final Test Brilliance Salmonella Agar Salmonella Agar - Agreement
Brilliance Brilliance Latex test Ct )
XLD Salmonella XLD Salmonella result result Typical colonies Latex Typlc.al Latex result
Agar Agar test colonies test
M3 - - / / - - / - / - NA
M8 - - / / - - / - / - NA
M11 - - / / - - / - / - NA
M15 - - / / - - / - / - NA
M16 - - / 31.44 + - / - / - PPNA
M19 - - / / - - / - / - NA
M23 - - / / - - / - / - NA
M24 - - / / - - / - / - NA
M1 + + + + + + 31.59 + + + + + + PA
M5 + + + + + + 29.79 + + + + + + PA
M7 + + + + + + 30.8 + + + + + + PA
M9 + + + + + + 33.36 + + + + + + PA
M13 + + + + + + 33.96 + + + + + + PA
M17 + + + + + + 28.58 + + + + + + PA
M20 + + + + + + 30.1 + + + + + + PA
M22 + + + + + + 27.47 + + + + + I PA
M2 + + + + + + 28.58 + + + + + + PA
M4 + + + + + + 27.66 + + + + + + PA
M6 + + + + + + 27.47 + + + + + + PA
M10 + + + + + + 28.9 + + + + + + PA
M12 + + + + + + 37.84 + + + + + + PA
M14 + + + + + + 36.8 + + + + + + PA
M18 + + + + + + 29.23 + + + + + + PA
M21 + + + + + + 29.26 + + + + + + PA
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Laboratory N
Aerobic mesophilic flora: 1.9 103/g
Reference method: ISO 6579 Alternative method: SureTect Salmonella species
RVS MKTTn Direct streaking onto RV S/Brilliance
N°Sample i Test Brilliance Salmonella Agar Salmonella Agar - Agreement
Brilliance Brilliance Latex test Ct )
XLD Salmonella XLD Salmonella result result Typical colonies Latex Typ|(?al Latex result
Agar Agar test colonies test

N3 - - / - / - - / - / - NA
N8 - - / - / - - / - / - NA
N11 - - / - / - - / - / - NA
N15 - - / - / - - / - / - NA
N16 - - / - / - - / - / - NA
N19 - - / - / - - / - / - NA
N23 - - / - / - - / - / - NA
N24 - - / - / - - / - / - NA
N1 + + + + + + / + + + + + + PA
N5 + + + + + + / + + + + + + PA
N7 + + + + + + / + + + + + + PA
N9 + + + + + + / + + + + + + PA
N13 + + + + + + / + + + + + + PA
N17 + + + + + + / + + + + + + PA
N20 + + + + + + / + + + + + + PA
N22 + + + + + + / + + + + + + PA
N2 + + + + + + / + + + + + + PA
N4 + + + + + + / + + + + + + PA
N6 + + + + + + / + + + + + + PA
N10 + + + + + + / + + + + + + PA
N12 + + + + + + / + + + + + + PA
N14 + + + + + + / + + + + + + PA
N18 + + + + + + / + + + + + + PA
N21 + + + + + + / + + + + + + PA
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Laboratory

Aerobic mesophilic flora: 6.0 103 g9

Temperature at receipt at 8.4°c

Reference method: ISO 6579 Alternative method: SureTect Salmonella species assay
RVS MKTTn 'Dlirect streaking onto RV S/Brilliance
N°Sample Final Test Brilliance Salmonella Agar Salmonella Agar - Agreement
Brilliance Brilliance Latex test Ct )
XLD Salmonella XLD Salmonella result result Typical colonies Latex Typlclal Latex result
Agar Agar test colonies test
03 - - / - / - + + - / - NA
08 + + - + + / - - / - / - ND
011 + + - + + / - - / - / = ND
015 - - / - / - - / - / - NA
016 + + R + + / - R / - / - ND
019 + + R + + / - R / - / - ND
023 - - / - / + - / + + + PD
024 - + + - - / + - / - / - PPNA
01 + + + + + + / + + + + + + PA
05 + + + + + + / + + + + + + PA
o7 + + + + + + / + + + + + + PA
09 + + + + + + / + + + + + + PA
013 + + + + + + / + + + + + + PA
017 + + + + + + / + + + + + + PA
020 + + + + + + / + + + + + + PA
022 + + + + + + / + + + + + + PA
02 + + + + + + / + + + + + + PA
04 + + + + + + / + + + + + + PA
06 + + + + + + / + + + + + + PA
010 + + + + + + / + + + + + + PA
012 + + + + + + / + + + + + + PA
014 + + + + + + / + + + + + + PA
018 + + + + + + / + + + + + + PA
021 + + + + + + / + + + + + + PA
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Laboratory

Aerobic mesophilic flora: 2.0.103/g

Reference method: ISO 6579 Alternative method: SureTect Salmonella species assay
RVS MKTTn 'Dlirect streaking onto RV S/Brilliance
N°Sample Final Test Brilliance Salmonella Agar Salmonella Agar - Agreement
Brilliance Brilliance Latex test Ct )
XLD Salmonella XLD Salmonella result result Typical colonies Latex Typlclal Latex result
Agar Agar test colonies test
P3 - - / - / - - / - / - NA
P8 - - / - / - - / - / - NA
P11 - - / - / - - / - / - NA
P15 - - / - / - - / - / - NA
P16 - - / - / - - / - / - NA
P19 - - / - / - - / - / - NA
P23 - - I - / - - I - I - NA
P24 - - / - / - - / - / - NA
P1 + + + + + + / + + + + + + PA
P5 + + + + + + / + + + + + + PA
P7 + + + + + + / + + + + + S PA
P9 + + + + + + / + + + + + + PA
P13 + + + + + + / + + + + + + PA
P17 + + + + + + / + + + + + + PA
P20 + + + + + + / + + + + + + PA
P22 + + + + + + / + + + + + + PA
P2 + + + + + + / + + + + + + PA
P4 + + + + + + / + + + + + + PA
P6 + + + + + + / + + + + + + PA
P10 + + + + + + / + + + + + + PA
P12 + + + + + + / + + + + + + PA
P14 + + + + + + / + + + + + + PA
P18 + + + + + + / + + + + + + PA
P21 + + + + + + / + + + + + + PA
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