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The modifications are highlighted.

The technical protocol and the result interpretation were carried out according to the EN ISO
16140-2:2016 and the MicroVal technical rules. This document is prepared in accordance with
ISO 16140-2:2016 and MicroVal technical committee interpretation of ISO 16140-2 v.2.6.

Analyses of flours and raw doughs, multicomponent foods and meal components are
not covered by COFRAC Accreditation.

Validation protocol

= |SO 16140-1 (2016): Microbiology of the food chain -
Method validation — Part 1. Vocabulary

= |SO 16140-2 (2016): Microbiology of the food chain -
Method validation — Part 2: Protocol for the validation
of alternative (proprietary) methods against a
reference method

= MicroVval

Reference method ¢ ISO/TS 13136 (November 2012): Microbiology of food and
animal feed - Real-Time Polymerase Chain Reaction
(PCR) based method for the detection of food-borne
pathogens. Horizontal method for the detection of Shiga-
toxin producing (STEC) and the determination of O26,
0103, 0111, 0145 and 0157 serogroups

Method/Kit name iQ-Check STEC VirX Kit

Scope of validation A broad range of foods including:

Raw dairy products (up to 25 g test portion)
Raw meat products (excluding poultry)
(up to 375 g test portion)
Flours and raw doughs (up to 375 g test portion)
Multicomponent foods and meal components (up
to 25 g test portion)
Raw produces and fruits (up to 25 g test portion)

Certification organization Lloyd's Register

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available
on www.cofrac.fr)

ADRIA 4/163 Version 2
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1 LIST OF ABBREVIATIONS

- No typical colonies but presence of background microflora

(x) Number of colonies in the plate

112 50% level of target analyte

AL Acceptability Limit

BPW Buffered Peptone Water

CFU Colony Forming Units

d Doubtful result

D Average difference

FDRS iQ-Check Free DNA Removal Solution
FP False Positive

FPR False Positive Ratio

g Gram

h Hour

m Minority level of target analyte

M Maijority level of target analyte

MCS Method Comparison Study

min minute

mi milliliter

MR (MicroVal) Method Reviewer

MVTC MicroVal Technical Committee

NA Negative agreement

ND Negative deviation

p Pure culture level of target analyte

PA Positive agreement

PD Positive deviation

pos (+) positive/growth/target detected

PPNA Positive presumptive negative agreement
PPND Presumptive Positive Negative Deviation (belongs to the False Positive results)
RLOD Relative Level of Detection

RT Relative Trueness

SE Relative Sensitivity

SP Relative Specificity

st Plate without any colony

T Late amplification curve

* PCR result using ISO/TS 13136 on typical colony
* Dilution in distilled water using 10uL of the DNA extract

Bold typing: artificially inoculated samples

ADRIA 5/163 Version 2
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2 INTRODUCTION

This document reports a MicroVal validation study, based on ISO 16140-2:2016, of
alternative method(s) for the real-time detection of virulence genes in Shiga-toxin-
producing Escherichia coli in broad range of food, carried out by ADRIA as the
MicroVal Expert Laboratory.

This report is a summary reports including the initial method comparison study, the
interlaboratory study and the extension study results. A summary of the steps is
provided hereatfter:

Date Validation stage | Categories Thermocycler Target
June 2022 | Initial validation Raw dairy (up to 259) CFX96 Deep Well
Raw meat (excluding
poultry) (up to 375 g)
December | Extension Flours and raw doughs (up | CFX96 Deep Well
2022 to 375 g) stx
June 2023 | Extension for Multicomponent foods and | CFX Opus and
broad range of meal components, CFX96 Deep Well
food claim Raw produces and fruits for all categories
(upto259)
June 2024 | Extension for a Raw dairy (up to 259) CFX Opus and
new interpretation | Raw meat (excluding CFX96 Deep Well
for stx, eae poultry) (up to 375 g) for all categories
detection Flours and raw doughs (up
to 375 g) stx and eae
Multicomponent foods and
meal components,
Raw produces and fruits
(upto 259)

This method uses the iQ-Check STEC VirX Kit (catalog # 3578139).

The iQ-Check STEC VirX Kit gives the results for both stx and eae genes. Two
interpretations of the results are available: presence of stx only and presence
of stx and eae.

This report concerns only the interpretation of the data including both stx
(virulence genes) and eae (attachment genes).

The categories included are:

ADRIA 6/163 Version 2
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- Raw dairy products (up to 25 g test portion),

- Raw meat products (excluding poultry) (up to 375 g test portion),

- Flours and raw doughs (up to 375 g test portion)

- Multicomponent foods and meal components (up to 25 g test portion),
- Raw produces and fruits (up to 25 g test portion).

The category “dried cereals, fruits, nuts seeds and vegetables” described in the
annex A of the ISO 16140-2 (2016) was reduced to “flours and raw doughs”
because of the typical issue linked to these products.

Several enrichment protocols are available depending on the category evaluated:

- For raw dairy products: BPW supplemented with selective STEC supplement
(catalogue # 3564005) for 16 h - 24 h at 41.5°C = 1°C (up to 25 g test portion),
1/10 dilution.

- Forraw meat products (excluding poultry): pre-warmed BPW for 10 -18 h at 41.5°C
+ 1°C (up to 375 g test portion), 1/4 dilution.

- For flours and raw doughs: BPW + STEC supplement for 18 - 26 h at 41.5°C £ 1°C
(up to 375 g test portion), 1/4 dilution.

- For multicomponent foods and meal components and raw produces and fruits:
BPW for 18-26 h at 41.5°C + 1°C (up to 25 g test portion), 1/10 dilution.

The DNA extraction is performed using the Easy Il extraction protocol.

The FDRS protocol (iQ-Check Free DNA Removal Solution) can be applied to remove
free DNA from food prior to PCR analysis. It is performed by a selected enzyme and
its specific buffer under optimized conditions. The iQ-Check lysis buffer associated
with thermal lysis inactivates the enzyme, allowing extraction from intact and living
cells. This protocol is optional and can be applied before proceeding to the Easy I
extraction.

The detection by Real time PCR is carried out using a Bio-Rad real-time PCR
instrument, such as the CFX96 Touch Deep well Real-Time PCR Detection and the
CFX Opus Deep well Systems associated with the VirX Fast ISO Thermal protocol
(CFX Manager IDE software version 3.1.):

ADRIA 7/163 Version 2
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The confirmation step is performed by:

- Confirmation A: direct streaking onto selective agar plates (TBX and CHROMagar
STEC); the typical colonies are confirmed by the iQ-Check STEC VirX (Kit
reference # 3578139) and biochemical gallery to confirm the identification to E. coli
species

- Confirmation B (alternative protocol, in case of discrepancy between PCR and
direct confirmation):

= Dilute to 1/100 the enriched sample (0.1 ml + 9 ml BPW STEC supplement)

» |ncubation for 16 - 24 h at 41.5°C £ 1°C

= Streak 10 pl onto selective agar plates (TBX, CHROMagar STEC, RAPID’E.
coli 2 (REC2) and RAPID’E. coli 0157 (RECO157)).

= Screen up to 50 colonies as recommended in the ISO/TS 13136 using the
kit iQ-Check STEC VirX (Kit reference # 3578139). Pooling 10 typical
colonies is possible.

= From pooled colonies giving a positive result, test individual colonies.
Confirm the identification to E. coli species by biochemical gallery.

The reference method uses ISO/TS 13136 (November 2012): Microbiology of food
and animal feed - Real-Time Polymerase Chain Reaction (PCR) based method for
the detection of food-borne pathogens. Horizontal method for the detection of Shiga-
toxin producing (STEC) and the determination of 026, 0103, 0111, 0145 and 0157
serogroups.

Criteria evaluated during the study are:

- Method comparison study (MCS)
o Sensitivity
o Relative level of detection
o Inclusivity and exclusivity
- Inter-laboratory study (ILS).

ADRIA 8/163 Version 2
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METHOD PROTOCOLS

31

The Method Comparison Study was carried out using 25 gram or 375 gram portions
of sample material.

Reference method*

The reference method is the ISO/TS 13136 (November 2012): Microbiology of food
and animal feed - Real-Time Polymerase Chain Reaction (PCR) based method for
the detection of food-borne pathogens. Horizontal method for the detection of Shiga-
toxin producing (STEC) and the determination of 026, 0103, 0111; 0145 and 0157
serogroups (See Appendix 1).

Even if the scope of the alternative method is stx detection only, the decision tree for
the reference method is the following (See Figure 1):

Figure 1 - Decision tree for the reference method

Enrichment

v
Extraction

v

stx detection
[

v v
stx - Stx +

v v

eae detection

MlCRO\/ANELN' W

v A 4
eae - eae +
Direct streaking v
PCR on colonies Serogroup detection
- + - +
Direct streaking Streaking after IMS
Confirmation Confirmation

(PCR on colonies) (PCR on colonies)
v v v v
- + - +

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available
on www.cofrac.fr)

ADRIA
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Table 1 describes the different possibilities of conclusions according to the ISO/TS
13136 method. As the target of the alternative method concerns only the positive stx
1 or/and stx 2, the results were interpreted and presented as described in the last
column in Table 1.

Table 1 - Conclusion

PCR | PCR | PCR | Confirmation . Result
stx eae | Serogroup on colony Conclusion provided in
the report
- / / / STEC not detected -
i - / / Presumptive detection of STEC -
Presumptive detection of STEC associated

Presumptive detection of STEC from
serogroup XXX

The RLOD for raw beef meat (25 g vs 375 g) has been determined at ADRIA by testing
frozen ground beef inoculated with Escherichia coli 0157

The calculated value is 0.871 and meet the acceptability limit for an unpaired study
design (AL= 2.5); itis thus possible to analyze the same sample size for the reference
and the alternative methods (375 g for raw meat products category).

For the categories flours and raw doughs, multicomponent foods and meal
components, raw produces and fruits the reference method was tested using 25 g test
portions.

The ability of ADRIA to perform the analyses for flours and raw doughs,
multicomponent foods and meal components using the ISO/TS 13136 was evaluated
by applying the protocol 3 described in the 1ISO 16140-3 on raw pizza dough wheat
flour and dehydrated vegetables soup samples. The expected results were obtained
with 7 positive samples (see Table 2). This confirms the ability of ADRIA to perform
the STEC detection using the ISO/TS 13136 on these food categories.

ADRIA 10/163 Version 2
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Table 2 - ISO 16140-3 Protocol 3 results

Inoculation level ISOITS 13136 result
Matrix Strain el ¥ ILISIEC I Conclusion
(CFU/sample)
samples
Rawpizza | i 006 Ad3385 48 o1 717 Valid
dough
Wheatflour | - 0157 Ad3383 40 o1 717 Valid
(T45)
Dehydrated
vegetables | E. coli 0103 Ad3318 24 0/1 717 Valid
soup

3.2 Alternative method

3.2.1 Principle

The iQ-Check STEC VirX Kit is a test based on gene amplification and detection by
real-time PCR. The kit contains oligonucleotides (primers and probes) specific for
stx1/stx2 and eae virulence genes as well as DNA polymerase and nucleotides. The
probes are linked to a fluorophore that fluoresces only when hybridized to the target
sequence. FAM is the fluorophore for detection of stx1/stx2 and Cy5 the fluorophore
for detection of eae. An internal control is included in the reaction mix, it is detected
by a third fluorophore: HEX.

Detection and data analysis are done using a Bio-Rad real-time PCR instrument, such
as the CFX96 Touch Deep Well Real-Time PCR detection system.

The method is performed in several steps:

- Enrichment,

- Optional: iQ-Check Free DNA Removal Solution (FDRS),
- DNA extraction,

- Real-Time PCR,

- Data analysis and interpretation

3.2.2 Protocols

The protocols are described below (See Table 3).

ADRIA 11/163 Version 2
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- Enrichment step

Table 3 - Enrichment protocols

Test . Enrichment  Enrichment
) Enrichment volume )
portion temperature time
Raw dairy BPW+STEC supplement 415°C

! products Upto259 d 110 1°C 16-24h
Raw meat Pre-warmed (41.5°C) BPW | 415°C %

2 to 37 10-18h
products Upto3759 d1/4 1°C 0-18
Flours and raw BPW + STEC supplement 41,5°C

3 doughs Upto375¢ 414 £1°C 18-26 h
Multicomponent

BPW 41.5°C

4 | foods and meal Upto25¢g 4110 £1°C 18-26h
components
Raw produces BPW 41.5°C

> | and fruits UPto259 | 440 £1°C 18-26h

- DNA extraction:

The DNA extraction is performed using the Easy Il extraction protocol on 100 pl
enriched sample with or without applying the FDRS protocol.

The FDRS protocol (iQ-Check Free DNA Removal Solution) can be applied to
remove free DNA from food prior to PCR analysis:

= |tis performed by a selected enzyme and its specific buffer under optimized
conditions.

= The iQ-Check lysis buffer associated with thermal lysis inactivates the
enzyme, allowing extraction from intact and living cells.

= This protocol is optional and can be applied before proceeding to the
extraction.

- Detection: the detection of the virulence genes, stx1/stx2 and eae is done by the
real-time PCR on 5 pl lysate using the CFX96 Touch Deep Well or the CFX Opus
Deep Well systems.

The use of CFX Opus for Raw dairy products, Raw meat products and Flours and
raw doughs was evaluated on frozen extract and compared to the data generated
on fresh samples using CFX 96. For the two other categories, the analysis was
performed in parallel with the CFX 96 and CFX Opus.

ADRIA 12/163 Version 2
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- Interpretation: the PCR results are interpreted using the “STEC VirX ISO Fast”,
software version 3.0. taking into account stx and eae detection as explained in
Tables 4 and 5 below.

Table 4 - Controls

stx1/stx2 Detection

eae Detection

Internal Control

(FAM channel) (Cy5 channel) Detection (HEX channel)
Negative control Cq = N/A* Cq = N/A* 26<Cq<36
Positive control 26 <Cq<36 26 <Cq<36 NA

*  The software indicates a Cq value of N/A (not applicable) when the fluorescence of a sample does
not rise significantly above the background noise and hence does not cross the threshold.

Table 5 - Interpretation of sample results

stx1/stx2 Detection @ eae Detection Internal Control Detection Interpretation PCR test
(FAM channel) (Cy5 channel) (HEX channel)
Cozt0 | Cox10 A Fnl e for th sy Positve
Cq=10 Cq =N/A NA FinF;TSrittei:EI: l::r/ :I:);zs:jgstl\r/«ee;::ive
Cq =N/A Cq=10 NA F.n'i??:xletiz: :Etitz?i?h:liszzve
Cq =N/A Cq=N/A Cq=>26 Final r':seg;tif\:: :Il;): ’s:ll;);z)}:e;zgative
Cq=NIA Cq=NA Cq=NA ':?r?jﬁrveesm;fttxﬁé ifjd;?tfr:;?:).ct?:iml

** When all stx1/stx2 and eae virulence genes and internal control detection give a Cq value = N/A, the
sample must be tested again but diluted (1/10)

- Isolation and Confirmation:

o Confirmation A: direct streaking

= Streak of 10 pl onto selective agar plates (TBX and CHROMagar
STEC)

= Incubate the plates 18 - 24 h at 37°C £ 1°C

= Using a single colony, perform detection of virulence genes on colonies
using the same kit as for the screening step: resuspend an isolated
colony in 0.1 ml of BPW or Tryptone Salt and proceed to the lysis and
to the detection. Confirm the identification to E. coli using biochemical

gallery.

ADRIA 13/163 Version 2



Standardized report -Qualitative methods

Summary report

[2021LR96 - iQ-Check STEC VirX Kit -

09 July 2024

MICRO\/A:IE:I' i

Pooling of up to 10 colonies is possible to screen for the detection of
virulence genes. 5 pl of suspension can be directly added to the
amplification mix without DNA extraction. It depends on lab
organization and safety rules.

From pooled colonies giving a positive result, test individual colonies
and confirm the identification to E. coli using biochemical gallery.

o Confirmation B: in case of discrepancy between the iQ-Check STEC VirX
test and the direct confirmation, depending on the Cq values obtained at the
screening step, and depending on the interfering flora level, the following
additional procedures are recommended:

Dilute to 1/100 the enriched broth (0.1 ml + 9 ml BPW + STEC sup)
Incubation for 16 - 24 h at 41.5°C + 1°C.

Streak 10 pl onto selective agar plates (TBX, CHROMagar STEC,
RAPID’E. coli 2 (REC2) and RAPID’E. coli 0157 (RECO157)).
Incubate the plates 18 - 24 h at 37°C + 1°C.

Screen up to 50 colonies as recommended in the ISO/TS 13136 using
the kit iQ-Check STEC VirX. Pooling 10 typical colonies is possible.
From pooled colonies giving a positive result, test individual colonies.
Confirm the identification to E. coli species by biochemical gallery.

It is possible to store the enrichment broths for 72 h at 5°C + 3°C.

The detailed protocols are given in Appendix 2.

3.2.3 Restriction

Poultry meat is excluded from the scope.

3.3  Study design

The study is an unpaired study design as the reference and the alternative methods
have different enrichment procedures (broths, incubation times, incubation
temperatures and tests portions). (See Table 6).

ADRIA
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Table 6 - Protocols for the ISO/TS 13136 and iQ-Check STEC VirX

ISO/ITS 13136

iQ-Check STEC VirX

| i | i
Products Test | Enrichment n.c ubation Test | Enrichment n.c ubation
. time and ) time and
portion broth portion broth
temperature temperature
mTSB + SZ:De\tlz\ii\je
, acriflavin 18-24 h at 16-24 h at
Raw dairy products 259 (12mgl) | 37°C +1°C 25¢g STEC 415°C £1°C
4110 supplement
d 1/10
Pre-warmed
mTSB + Pre-warmed
18-24 h at 10-18 h at
Raw meat products 3759 | novobiocin 37°C + 1% 3759 BPW 115°C + 1a° c
(16 mglL) - d1/4 T
d 110
Pre-warmed | 18-24 hat Pre-warmed
F 10-18 h
n::::’" seasonedraW | .00 | Bpw | 37°C1°C | 3759 | BPW “ 05 g X ﬁ,tc
d 110 d1/4 T
BPW +
18-24 h at
BPW STEC 18-26 h at
FI d dough 25 7°C +1°C
our and raw doughs g 41110 37°C 3759 supplement | 415°C £1°C
d1/4
f“:‘;:f:l:'::’n":a':t ” BPW | 18-24hat BEW 18-26 h
9 1 dmo | srecerec | BP9 | gm0 | 415°CH1°C
components
Raw produces and o5 BPW 18- 24 h at BPW 18-26 h
fruits g d 110 37°C +1°C 259 d 1/10 415°Cx1°C
ADRIA 15/163 Version 2
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4 METHOD COMPARISON STUDY

4.1 Sensitivity study

The sensitivity (SE) is the ability of the method to detect the analyte by either the reference or alternative
method.

4.1.1 Categories and sample types

A total of five categories were included in this validation study. A minimum of 60 items
for each category were tested by both the reference method and the alternative
method in the sensitivity study, with a minimum of 30 positive samples per category.
Each category was made up of three types, with at least 20 items representative for
that Type.

The categories, the types and the number of samples analyzed are presented in
Table 7.

ADRIA 16/163 Version 2
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Table 7 - Categories, types and number of samples analyzed

Category pl-:tis;n Protocol
+225ml a | Raw milk (cow, ewe, goat) 25
BPW+STEC supp | b | Raw cow’s milk cheeses 24
1| Raw dairy products 254 16 hat41,5°C Raw milk cheeses originating from 31
1110 © | other than cow’s milk
18h TOTAL| 80
a | Chilled (beef, veal, pork, lamb...) 25
+1125ml Pre- b | Frozen (beef, veal, pork, lamb...) 23
9 Raw meat products U to 375 warmed BPW at : : : :
(except poultry) p g 415°C 1/4 c Seasoned (beef, veal, pork, 23
10h lamb...)
TOTAL| ™
+1125ml a | Wheat (different types) 30
BPW+STEC supp | b | Rye, corn, rice and pea flour 28
3 | Flours and raw doughs | Up to 375 g at 415°C 1/4 ¢ | Raw doughs 2%
18 TOTAL| 84
Composite food with substantial
a | raw ingredients (pasta salad, 20
sandwich, stuffed fresh pasta...)
4 Multicomponent foods 25 +2421521| CBI:/\QVOat b Ready to reheat fooq (refrigerated 2
or meal components ’ 18h or frozen): pizza, quiche, pie...
c Ready to reheat food (dry): 07
dehydrated (instant) soup, pasta ...
TOTAL| 69
a | Sprouts and leafy greens 26
Raw produces and +225n1| BPW at Fresh and frozen produces 27
S fruits 259 H.87c 110 Fresh and frozen frut 25
18h ¢ | Fresh and frozen fruits
TOTAL| 78
All samples 382

382 samples were analyzed. The distribution of positive and negative samples per
tested category and type is given in Table 8 using the CFX96 Deep well and Table 9
using the CFX Opus Deep Well PCR instruments.

ADRIA 17/163 Version 2
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Alternative method
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Table 8 — Distribution per tested category and type - CFX96 Deep Well

Test portion

Type

Without FDRS

With FDRS

protocol size* Positive | Negative | Total | Positive | Negative | Total
BPW+STEC I Raw milk (cow, ewe, goat) 10 15 25 10 15 25
+
d1 /?gpp ement Raw cow’s milk cheeses 11 13 24 11 13 24
Raw dairy products 415°C +1°C 25¢ Raw, mlll;kcheeses originating from other than 12 19 31 13 18 31
16-24 h COW'S mi
TOTAL 33 47 80 34 46 80
Pre-warmed (41.5°C) BPW Chilled (beef, veal, pork, lamb) 11 14 25 11 14 25
Raw me_at products d1/4 Frozen (beef, veal, pork, lamb) 12 11 23 12 1 23
(exclu?rl‘r;gt;)oultry 415°C+1°C 3159 Seasoned (beef, veal, pork, lamb) 9 14 23 10 13 23
10-18h TOTAL| 32 39 71 33 38 71
BPW-+STEC supplement Wheat (different types) 11 19 30 12 18 30
Flours and raw d1/4 375 Rye, corn, rice and pea flour 11 17 28 11 17 28
doughs 115°C £1°C g Raw doughs 11 15 | 26 | 1 15 | 26
18-26 h TOTAL 33 51 84 34 50 84
Composite food with substantial raw ingredients
BPW (pasta salad, sandwich, stuffed fresh pasta...) 10 10 20 10 10 20
Multicomponent Ready to reheat food (refrigerated or frozen): 12 10 22 12 10 22
foods and meal . 5(10(1:/1010(: 259 pizza, quiche, pie... .
components RN 0% 5 Ready to reheat food (dry): dehydrated (instant)
18-26 h soup, pasta ... 10 17 27 10 17 27
TOTAL 32 37 69 32 37 69
Sprouts and leafy greens 12 14 26 12 14 26
BPW Fresh and frozen raw produces (cut and ready
Raw produces and d 110 25 to eat) 10 17 27 10 17 27
fruits 415°C +1°C g Fresh and frozen raw fruits (cut and ready to 1 14 25 11 14 25
18-26 h ea)
TOTAL 33 45 78 33 45 78
All categories 163 219 382 166 216 382
FDRS: iQ-Check Free DNA Removal Solution
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Table 9 — Distribution per tested category and type - CFX Opus Deep Well

Alternative method

Test

Without FDRS

With FDRS

Category protocol p:irzt:;n Type Positive | Negative | Total | Positive | Negative | Total
BPW4STEC | t Raw milk (cow, ewe, goat) 10 15 25 10 15 25
Raw dai pppriati Raw cow’s milk cheeses 11 13 24 11 13 24
1 i 259 Raw milk cheeses originating from other than
products 415°Cx1°C s ginating 12 19 31 13 18 31
16-24 h
TOTAL 33 47 80 34 46 80
Pre-warmed (41.5°C) Chilled (beef, veal, pork, lamb) 10 15 25 11 14 25
Raw meat BPW
roducts Frozen (beef, veal, pork, lamb) 12 11 23 12 11 23
2 P d1/4 375¢
(excluding poultry 415°C + 1°C Seasoned (beef, veal, pork, lamb) 10 13 23 10 13 23
meat) DY
10-18 h TOTAL 32 39 71 33 38 Al
BPW+STEC supplement Wheat (different types) 12 18 30 12 18 30
3 Flours and raw d1/4 375 Rye, corn, rice and pea flour 11 17 28 11 17 28
doughs 415°C + 1°C g Raw doughs 11 15 26 11 15 26
18-26 h TOTAL 34 50 84 34 50 84
Composite food with substantial raw ingredients
BPW (pasta salad, sandwich, stuffed fresh pasta...) 10 10 20 10 10 20
Multicomponent Ready to reheat food (refrigerated or frozen):
4 | foods and meal " 5d°(13/101°C 25¢g pizza, quiche, pief... W ( ; 12 10 22 12 10 22
components . t Ready to reheat food (dry): dehydrated (instant
p 18-26 h soup, pasta ... 10 17 27 10 17 27
TOTAL 32 37 69 32 37 69
BPW Sprouts and leafy greens 12 14 26 12 14 26
; Raw produces and 4110 24 Z;%sh and frozen raw produces (cut and ready to 10 17 27 10 17 27
fruits 415°C+1°C Fresh and frozen raw fruits (cut and ready to eat) 11 14 25 1 14 25
18-26 TOTAL| 33 45 78 33 45 78
All categories 164 218 382 168 216 382

FDRS: iQ-Check Free DNA Removal Solution
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The distribution of positive samples per strain inoculated is given per category and
test portion and for all tested samples in Tables 10 and 11. The raw dairy products
were mainly contaminated with 026 and 0145 E. coli strains, while raw meat products
were contaminated mainly O157 E. coli strains, flours, raw doughs with 0157 and
0145, multicomponent foods and meal components with 0157, 026 and 0103 and
raw produces and fruits with O26.
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Table 10 — Distribution of positive samples per strain inoculated (stx and serogroups), per category, type and protocol for CFX96

Without FDRS

With FDRS

method Stx/gae Stx/eae associated with serogroup Stx/eae associated with serogroup
protocol 0%%6 026 | 0103 | 0111 | 0145 | 0157 | mix | TOTAL | SYe2 [ o6 T 0103 | 0111 | 0145 | 0157 [mix| TOTAE
BPW+STEC a | Raw milk (cow, ewe, goat) 0 3 0 1 5 1 0 10 0 3 0 1 5 1 0 10
, Raw dairy Suzpzj%ent 25 Raw cow’s milk cheeses 1 3 1 1 4 1 0 11 1 3 1 1 4 1 0 11
g
products 415°C +1°C Raw milk cheeses originating from other than cow’s milk 1 1 3 1 4 2 0 12 1 2 3 1 4 2 0 13
16-24 h TOTAL 2 7 4 3 13 4 0 33 2 8 4 3 13 4 0 34
Raw meat P1re-zvarmed Chilled (beef, veal, pork, lamb) 1 0 3 2 3 2 0 1 1 0 3 2 3 2 0 1
,|  products (4 -5d ?}4BPW 375 | b | Frozen (beef, veal, pork, lamb) 1 3| 0 0 2 6 | 0| 12 1 31 0 0 2 6 | 0] 12
(excluding 415°C + 1°C g |c | Seasoned (beef, veal, pork, lamb) 0 3 1 0 3 2 0 9 0 3 1 0 3 3 0 10
poultry) 10-18 h TOTAL| 2 6 | 4 2 8 0 | 0| 32 2 6 | 4 2 8 | 11 |0] 33
BPW + STEC Wheat (different types) 0 2 1 1 4 3 0 1" 0 2 1 1 4 4 |0 12
Flours and raw supplement 375 | b | Rye, com, rice and pea flour 0 2 1 1 3 4 0 11 0 2 1 1 3 4 |0 11
3| doughs AN 9 [c|Rawdoughs 0 | 3] 2 | 11 3] 2 |o] o | 3] 2 | 1] 3 | 2 [o]
18-26 h TOTAL 0 7 4 3 10 9 0 33 0 7 4 3 10 0 (0 34
Composite food with substantial raw ingredients (pasta salad,
Multicomponent BPW sandﬁvich, stuffed fresh pasta...) ! P 0 3 4 0 0 3 0 10 0 3 4 0 0 3|0 10
4| foods or meal do 1/10 s 259 Ready to reheat food (refrigerated or frozen): pizza, quiche, pie... 0 4 4 0 0 4 0 12 0 4 4 0 0 4 0 12
components 4 ‘?8(:2§ ': c ¢ | Ready to reheat food (dry): dehydrated (instant) soup, pasta ... 0 1 0 1 2 5 1 10 0 1 0 1 2 5 1 10
TOTAL 0 8 8 1 2 12 1 32 0 8 8 1 2 12 |1 32
BPW Sprouts and leafy greens 0 5 1 1 1 2 2 12 0 5 1 1 1 2 2 12
5 Raw prodyces d 1/10 254 Fresh and frozen raw produces (cut and ready to eat) 0 3 1 2 1 3 0 10 0 3 1 2 1 3 0 10
and fruits 41.5°C+1°C ¢ | Fresh and frozen raw fruits (cut and ready to eat) 0 6 1 0 1 3 0 11 0 6 1 0 1 3 0 "
18-26 h TOTAL] o0 | 14 | 3 3 3 8 | 2] 33 0 |14 ]| 3 3 3 8 |2 3
All categories 4 42 23 12 36 43 3 163 4 43 23 12 36 45 | 3 166
FDRS: iQ-Check Free DNA Removal Solution
ADRIA 21/163 Version 2
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Table 11 - Distribution of positive samples per strain inoculated (stx and serogroups), per category, type and protocol for CFX Opus

Without FDRS

With FDRS

method Stx/e:ae Stx/eae associated with serogroup Stx/eae associated with serogroup
protocol 0%%6 026 | 0103 | 0111 | 0145 | 0157 | mix | TOTAL | S o6 T 0103 | 0111 | 0145 | 0157 [mix| TOTAE
BPW+STEC a | Raw milk (cow, ewe, goat) 0 3 0 1 5 1 0 10 0 3 0 1 5 1 0 10
4| Raw dairy Suzpzj%e“t 2 Raw cow’s milk cheeses 1 3 | 1 1 4 1] 0| 1 1 3 | 1 1 4 1 ]0] 1
products 415°C +1°C 9 [c| Raw milk cheeses originating from other than cow’s milk 1 1 3 1 4 2 0 12 1 2 3 1 4 2 |0 13
16-24 h TOTAL 2 7 4 3 13 4 0 33 2 8 4 3 13 4 0 34
Raw meat P1re-zvarmed Chilled (beef, veal, pork, lamb) 1 0 3 2 3 1 0 10 1 0 3 2 3 2 0 1
,|  products (4 -5d ?}4BPW 375 | b | Frozen (beef, veal, pork, lamb) 1 3| 0 0 2 6 | 0| 12 1 31 0 0 2 6 | 0] 12
(excluding 415°C + 1°C g |c | Seasoned (beef, veal, pork, lamb) 0 3 1 0 3 3 0 10 0 3 1 0 3 3 0 10
poultry) 10-18 h TOTAL| 2 6 | 4 2 8 0 | 0| 32 2 6 | 4 2 8 | 11 |0] 33
BPW + STEC Wheat (different types) 0 2 1 1 4 4 0 12 0 2 1 1 4 4 |0 12
5| Flours and raw supglment 375 | b | Rye, com, rice and pea flour 0 2 1 1 3 4 0 11 0 2 1 1 3 4 |0 11
doughs 415°C + 1°C g |c | Raw doughs 0 3 2 1 3 2 0 11 0 3 2 1 3 2 0 11
18-26 h TOTAL 0 7 4 3 10 10 0 34 0 7 4 3 10 0 (0 34
Composite food with substantial raw ingredients (pasta salad,
Multicomponent BPW sandﬁvich, stuffed fresh pasta...) ! P 0 3 4 0 0 3 0 10 0 3 4 0 0 3|0 10
4| foods or meal 41 5d(1:/ 1_01 og 259 Ready to reheat food (refrigerated or frozen): pizza, quiche, pie... 0 4 4 0 0 4 0 12 0 4 4 0 0 4 0 12
components .18-267 h ¢ | Ready to reheat food (dry): dehydrated (instant) soup, pasta ... 0 1 0 1 2 5 1 10 0 1 0 1 2 5 1 10
TOTAL 0 8 8 1 2 12 1 32 0 8 8 1 2 12 |1 32
BPW Sprouts and leafy greens 0 5 1 1 1 2 2 12 0 5 1 1 1 2 2 12
5 Raw prodyces d 1/10 254 Fresh and frozen raw produces (cut and ready to eat) 0 3 1 2 1 3 0 10 0 3 1 2 1 3 0 10
and fruits 41.5°C+1°C ¢ | Fresh and frozen raw fruits (cut and ready to eat) 0 6 1 0 1 3 0 1" 0 6 1 0 1 3 0 "
18-26 h TOTAL] o0 | 14 | 3 3 3 8 | 2] 33 0 |14 ]| 3 3 3 8 |2] 33
All categories 4 42 23 12 36 44 3 164 4 43 23 12 36 45 | 5 166
FDRS: iQ-Check Free DNA Removal Solution
ADRIA 22/163 Version 2
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4.1.2 Testsample preparation

Naturally contaminated samples were preferentially analyzed. Artificial
contaminations were also done by seeding protocols using strains from appropriate
origin for inoculation before storage of the samples for 48 h to 72 h at 3°C + 2°C or
for 2 weeks at - 20°C, or 2 weeks at room temperature using lyophilized strains for
flours. Cross contamination was applied for 2 raw meat samples (75 g naturally
contaminated sample + 325 non-contaminated sample).

The target inoculation was < 3 CFU/test portion.

The same strain was not used to inoculate more than 6 positive samples (See
Table 12).

Table 12 - Repartition of positive and negative samples per inoculated strain

~ Numberofsamples
Negative Positive Total

2 2

E. coli0103 Ad1772 2 4

E. coli 0103 Ad2309 1

E. coli0103 Ad3153

E. coli 0103 Ad3255

E. coli 0103 Ad3257

E. coli 0103 Ad3284

E. coli0103 Ad3318

E. coli 0103 Ad982

E. coli 0111 Ad3021 1

E. coli 0111 Ad3037 3

E. coli 0111 Ad981 2

E. coli O111:H28 Ad511

E. coli O111:H8 622-4

E. coli O111:H8 Ad3021 1

E. coliO111:H8 Ad511

E. coliO111:H8 CDC 2010C-314

E. coli 0145 Ad3029 1

E. coli 0145 Ad3054 2

E. coli 0145 Ad3168 1

E. coli 0145 Ad3173

E. coli 0145 Ad3175

E. coli 0145 Ad3176

E. coli 0145 Ad983

E. coli 0145:H28 092-4

E. coli 0145:H28 1502-105

Strain inoculated
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Strain inoculated Number of samples

Negative Positive Total
E. coli 0145:H28 2305-1 3 3
E. coli 0157 Ad3183
E. coli 0157 Ad3383 2

E. coli O157:H7 803
E. coli O157:H7 Ad3118

E. coli O157:H7 Ad3396 1
E. coli O157:H7 Ad3398 3
E. coli O157:H7 Ad485

E. coli O157:H7 Ad557 1
E. coli O157:H7 Ad558 1

E. coli O157:H7 Ad571
E. coli O157:H7 Ad572
E. coli O157:H7 Ad574 1
E. coli O157:H7 Ad683

E. coli O157:H7 Ad975

E. coli O157:H7 d3260

E. coli 026 14-53

E. coli 026 Ad1777

E. coli 026 Ad1777 + E. coli 0157:H7 Ad3118

NIWOINIDNININI2WOININ NN W 2N WW 2N O W

O BB OC(OWNDN=2NNPAR|WWIN N2 WINIDNWIN WIN WWOOINNOIN|oo| W

E. coli 026 Ad2623 1

E. coli 026 Ad2670 1

E. coli 026 Ad2831 1

E. coli 026 Ad3109

E. coli 026 Ad3203 1

E. coli 026 Ad3253 2
E. coli 026 Ad3254 1 6
E. coli 026 Ad3256 3
E. coli 026 Ad3385 3 6
E. coli 026 Ad3430 3 6
E. coli 026 Ad980 4
E. coli 026:H11 Ad1507 1 3

Total 37 162 199

The artificial inoculations are presented in Appendix 3.

199 samples were artificially contaminated by seeding protocol, using 56 different
strains or strain combination. 162 gave a positive result by at least one of the methods.
Most of the seeding inoculations were lower or equal to 3 CFU/sample.

The number of samples inoculated, the number of samples contaminated with only
naturally present strains and the repartition of the positive samples per inoculation
protocol are given in Table 13.

ADRIA 24/163 Version 2
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Table 13 - Repartition of the positive samples per inoculation protocol and inoculation level
for CFX96 Deep Well and CFX Opus Deep Well
- Without FDRS With FDRS Without FDRS With FDRS
Tl el <3CFU [ 3<x<10CFU | : <3CFU [3<x<10CFU| = el S3CFU [ 3<x <10 CFU | it amina <S3CFU | 3<x<10CFU |
1 Raw dairv products Number 2 29 2 33 2 30 2 34 2 29 2 33 2 30 2 34
yp % 6,1% 87,9% 6,1% 100,0% 5,9% 88,2% 5,9% 100,0% 6,1% 87,9% 6,1% 100,0% 5,9% 88,2% 5,9% 100,0%
9 Raw meat products Number 2 26 4 32 2 27 4 33 2 26 4 32 2 27 4 33
(excluding poultry) % 6,3% 81,3% 12,5% 100,0% 6,1% 81,8% 12,1% 100,0% 6,3% 81,3% 12,5% 100,0% 6,1% 81,8% 12,1% 100,0%
3 Flours and raw doudhs Number 0 32 1 33 0 33 1 34 0 33 1 34 0 33 1 34
9 % 0,0% 97,0% 3,0% 100,0% 0,0% 97,1% 2,9% 100,0% 0,0% 97,1% 2,9% 100,0% 0,0% 97,1% 2,9% 100,0%
4 Multicomponent foods Number 0 24 8 32 0 24 8 32 0 24 8 32 0 24 8 32
or meal components % 0,0% 75,0% 25,0% 100,0% 0,0% 75,0% 25,0% 100,0% 0,0% 75,0% 25,0% 100,0% 0,0% 75,0% 25,0% 100,0%
5 Fresh and processed produce | Number 0 25 8 33 0 25 8 33 0 25 8 33 0 25 8 33
and fruits % 0,0% 75,8% 24.2% 100,0% 0,0% 75,8% 24.2% 100,0% 0,0% 75,8% 24.2% 100,0% 0,0% 75,8% 24,2% 100,0%
All categories Number 4 136 23 163 2 139 23 166 4 137 23 164 4 139 23 166
9 % 2,5% 83,4% 14,1% 100,0% 2,4% 83,7% 13,9% 100,0% 2,4% 83,5% 14,0% 100,0% 2,4% 83,7% 13,9% 100,0%
FDRS: iQ-Check Free DNA Removal Solution
ADRIA 25/163 Version 2
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1.2 % of the samples were naturally contaminated.

Only four naturally contaminated samples were analyzed during the study, two in
the raw dairy category and two in the raw meat category they are listed in Table 14.

For one additional sample (n°1105) inoculated with E. coli 0111 Ad3021, two
different strains were isolated with the ISO/TS 13136 (the inoculated E. coli 0111
strain and a E. coli O26 naturally present in the sample).

Table 14 - Naturally contaminated samples

Samole Product JY— Strain isolated and tested by the
op Product g PCR of the reference method
N (French name) Ref/Alt :
(naturally contaminated sample)
1 Raw dairy 7474 Fromage au Ia|t.cru Raw cow milk PD stet/eae+/026+
products de vache (Morbier) | cheese
1 Raw dairy 7834 Fromgge au [alt cru | Raw goat milk PD stet/eaet
products de chevre (Rigotte) | cheese
Raw meat Viande d'agneau @ | Frozen lamb
2 | products (except 7775 N . PD stx+/eae+
mijoter surgelée meat
poultry)
Raw meat
2 | products (except 8105 | Gigot d'agneau Fresh lamb meat PA stxtleae+/Top 5 -
poultry)
Multicomponent Soupe déshvdratée Dehydrated soup
4 |foods and meal 1105 P ye (tomato and PA stx1+/stx2-/eae+/026+
tomates vermicelles L
components vermicelli)

4.1.3 Protocols applied during the validation study

> Test portions

For both the ISO/TS 13136 and the alternative methods the same test portions were
used for categories listed below:

- Raw dairy products, multicomponent foods and meal components, raw
produces and fruits: 25 g,
- Raw meat products: 375 g.

For flours and raw doughs, different tests portions were used:

- ISO/TS 13136: 25 g,
- Alternative method: 375 g.

ADRIA 26/163 Version 2
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> Incubation time
The minimum incubation time was applied:

- 16 h at 41.5°C for raw dairy products,

- 10 h at 41.5°C for raw meats products,

- 18 h at 41.5°C for flours and raw doughs, multicomponent foods and meal
components, raw produces and fruits.

> [Extraction protocols
Both extraction protocols were tested during the validation study:

- EASY Il on 100 pL enriched samples.
- EASY Il on 100 pL pre-treated enriched samples using FRDS protocol.

# Confirmation protocols

o Confirmation A: direct streaking

= Streak of 10 yL onto selective agar plates (TBX and CHROMagar
STEC).

= Incubate the plates 18 - 24 h at 37°C + 1°C.

= Using a single colony, perform detection of virulence genes on colonies
using the same kit as for the screening step: resuspend an isolated
colony in 0.1 ml of BPW or Tryptone Salt and proceed to the lysis and
to the detection. Confirm the identification to E. coli species by
biochemical gallery (API 20E galleries were used for the validation
study).

= Pooling of up to 10 colonies is possible to screen for the detection of
virulence genes. 5 pl of suspension can be directly added to the
amplification mix without DNA extraction. It depends on lab
organization and safety rules.

= From pooled colonies giving a positive result, test individual colonies
and confirm the identification to E. coli species by biochemical gallery
(API 20E galleries were used for the validation study).
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o Confirmation B: in case of discrepancy between the iQ-Check STEC VirX
test and the direct confirmation, depending on the Cq values obtained at the
screening step, and depending on the interfering flora level, the following
additional procedures are recommended:

= Dilute to 1/100 the enriched broth (0.1 ml + 9 ml BPW + STEC sup)

* Incubate for 16 - 24 h at 41.5°C + 1°C.

= Streak 10 pl onto selective agar plates (TBX, CHROMagar STEC,
RAPID’E. coli 2 and RAPID’E. coli O157). Incubate the plates 18 -
24 h at 37°C £ 1°C.

= Screen up to 50 colonies as recommended in the ISO/TS 13136 using
the kit iQ-Check STEC VirX. Pooling 10 typical colonies is possible.

= From pooled colonies giving a positive result, test individual colonies
and confirm the identification to E. coli species by biochemical gallery
(API 20E galleries were used for the validation study).

During the validation study:

- In case of discrepancy between the iQ-Check test result and the different
confirmation procedures described in the IFU for the artificially contaminated
samples, an IMS step was performed before streaking onto selective agar plates
when strains from Top 5 were inoculated.

- The colonies isolated from naturally contaminated samples confirmed as positive
using the protocol of the alternative method were tested by the PCR tests of the
ISO/TS 13136.

> Enrichment broth storage

The enrichment broths of the alternative method from positive and discordant samples
were stored for 72h at 5°C + 3°C and tested again (PCR and confirmatory tests).

4.1.4 Sensitivity study results

All raw data per category are given in Appendix 4. Sample numbers in bold indicate
artificial inoculation of the sample (see Appendix 3 for details on artificial inoculation).

Table 15 shows the summary of results of the reference method and the alternative
methods for all Categories using the CFX96 Deep Well PCR instrument.

Table 16 shows the Interpretation of sample results between the reference and

alternative method (based on the confirmed alternative method) using the CFX Opus
Deep Well PCR instrument.
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Table 17 shows the Interpretation of sample results between the reference and
alternative method (based on the confirmed alternative method) using the CFX96
Deep Well PCR instrument.

Table 18 shows the Interpretation of sample results between the reference and
alternative method (based on the confirmed alternative method) using the CFX Opus
Deep Well PCR instrument.

Table 15 - Summary of sensitivity study results — All categories

CFX96 Deep Well

Without FDRS With FDRS
Reference method Reference method Referencfe. Reference method
" . method positive ]
positive (R+) negative (R-) R#) negative (R-)
Alternative Positive agreement Positive deviation | Positive agreement | Positive deviation
method positive (R+/At) (R-/A+) (R+/At) (R-IA+)
(A+) PA =87 PD =48 PA =87 PD =51
Alternative Negative deviation Negative agreement | Negative deviation | Negative agreement
method negative (RHA) (RIA) (RHA) (R/A)
(A)g ND** =24 NA* =192 ND** =23 NA* =188
(PPND=4) (PPNA=27) (PPND=5) (PPNA=28)

FDRS: iQ-Check Free DNA Removal Solution
* PPNA not included

** PPND not included

Table 16 — Summary of sensitivity study results — All categories
CFX Opus Deep Well

Without FDRS | With FDRS
Reference method Reference method Referenc.e. Reference method
" . method positive ]
positive (R+) negative (R-) R¥) negative (R-)
Alternative Positive agreement Positive deviation | Positive agreement | Positive deviation
method positive (R+/A+) (R-/A+) (R+/A+) (R-/At)
(A+) PA =87 PD =49 PA =86 PD =51
Alternative Negative deviation Negative agreement | Negative deviation | Negative agreement
method negative R+A) (R/A) S (R/A)
(A)g ND** =24 NA* =189 ND** = 24 NA* =189
(PPND=4) (PPNA=29) (PPND=5) (PPNA=27)

FDRS: iQ-Check Free DNA Removal Solution
* PPNA not included

ADRIA
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Table 17 — Interpretation of sample results between the reference and alternative method
(based on the confirmed alternative method) — CFX96 Deep Well

Test
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Without FDRS

Category . Protocol Type PPND PPNA Total
portion
BPW+STEC Raw milk (cow, ewe, goat) 14 1 0 1 25
1 Raw dairy 25 supplement Raw cow’s milk cheeses 8 2 0 5 24
products d1:10 Raw milk cheeses originating from other than cow’s milk 17 3 0 2 31
16hat415°C TOTAL 39 [ 8] 6 0 8 80
Raw meat Pre-warmed Chilled (beef, veal, pork, lamb...) 1 12 110 0 0 2 25
2 | products (except Up BPW (41.5°C) Frozen (beef, veal, pork, lamb...) 8 9 3 1 0 2 23
to375¢ d1:4 Seasoned (beef, veal, pork, lamb...) 6 14 | 1 1 1 0 23
poultry) 10hat41.5°C TOTAL| 15 | 35 |14 | 2 | 1 4 | 11
BPW+STEC Wheat (different types) 3 10 | 3 3 2 9 30
3 Flours and raw Up supplement Rye, corn, rice and pea flour 8 13 | 2 0 1 4 28
doughs to 375 ¢ d1:4 Raw doughs 5 14 | 3 3 0 1 26
16hat415°C TOTAL| 16 | 37 | 8 | 6 3 14 | 84
Composite food with substantial raw ingredients (pasta salad,

Multicomponent dBmg sandevich, stuffed fresh pasta...) ? b 10 10 0 0 0 0 20
4 | foods and meal 259 M5C £ 1°C Ready to reheat food (refrigerated or frozen): pizza, quiche, pie... 11 10 1 0 0 0 22
components '1 8-26 h Ready to reheat food (dry): dehydrated (instant) soup, pasta ... 3 17 | 4 3 0 0 27
TOTAL| 24 | 37 | 5 3 0 0 69
BPW Sprouts and leafy greens 6 14 | 5 1 0 0 26
5 Raw produces 25 g d 110 Fresh and frozen raw produces (cut and ready to eat) 3 16 4 3 0 1 27
and fruits 415°C+1°C Fresh and frozen raw fruits (cut and ready to eat) 4 14 | 4 3 0 0 25
18-26 h TOTAL 4 [ 13| 71 0 1 78

All categories 192 | 48 | 24 4 27 382
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With FDRS
Category Test — protocol Type PD ND* PPND PPNA Total
portion
+225 m a | Raw milk (cow, ewe, goat) 7 14 | 2 1 0 1 25
1 Raw dairy 25 BPW+STEC | b | Raw cow’s milk cheeses 6 9 3 2 0 4 24
products supp 16 hat | ¢ | Raw milk cheeses originating from other than cow’s milk 6 17 | 4 3 0 1 31
415°C 110 TOTAL| 19 | 40 | 9 | 6 0 6 80
Raw meat +1125 ml Pre- | @ | Chilled (beef, veal, pork, lamb...) 1 10 | 10 0 0 4 25
2 | products (except Up warmed BPW | b | Frozen (beef, veal, pork, lamb...) 8 10 | 3 1 0 1 23
oultry) to 3759 10°h at ¢ | Seasoned (beef, veal, pork, lamb...) 6 12 | 2 1 1 1 23
pottiy 41.5°C 114 TOTAL| 15 | 32 [15] 2 | 1 6 | 7
+225 ml a | Wheat (different types) 3 8 4 3 2 10 30
Flours and raw Up BPW+STEC | b | Rye, com, rice and pea flour 8 | 13 | 2 0 1 4 28
3 doughs 10375 g il;?g"z;gﬁﬁ)t ¢ | Raw doughs 5 | 14 |3 2 1 1 26
18h TOTAL| 16 | 35 | 9 5 4 15 84
Composite food with substantial raw ingredients (pasta salad,
Multicomponent BPW i ;an{;w‘;h’ s;”ffet‘; fr‘ffh pfafSta"‘t) 7 fg . ’ - I ° ° ° ° 2
4 foods or meal 254 41.5d° (1:/101°C b piZ?..y o reheat food (refrigerated or frozen): pizza, quiche, 1 10 | 1 0 0 0 29
components 18-26 h ¢ | Ready to reheat food (dry): dehydrated (instant) soup, pasta ... 3 17 4 3 0 0 27
TOTAL| 24 | 37 | 5 3 0 0 69
BPW a | Sprouts and leafy greens 6 14 | 5 1 0 0 26
5 Raw produces and 25 d1/10 b | Fresh and frozen raw produces (cut and ready to eat) 3 16 | 4 3 0 1 27
fruits 41.5°C+1°C | ¢ | Fresh and frozen raw fruits (cut and ready to eat) 4 14 | 4 3 0 0 25
18-26 h TOTAL| 13 | 44 |13 | 7 0 1 78
All categories 87 | 188 | 51 | 23 5 28 382
FDRS: iQ-Check Free DNA Removal Solution * PPNA not included ** PPND not included
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Table 18 — Interpretation of sample results between the reference and alternative method
(based on the confirmed alternative method) — CFX Opus Deep Well

Without FDRS
Type PA  NA* PD ND* PPND PPNA Total

BPW+STEC Raw milk (cow, ewe, goat) 7 14 | 2 1 0 1 25
Raw dairy supplement Raw cow’s milk cheeses 6 9 3 2 0 24
1 products 259 1d61h: 13(1 Raw milk cheeses originating from other than cow’s milk 6 18 | 3 3 0 1 31

41.5°C TOTAL
Pre-warmed Chilled (beef, veal, pork, lamb...) 1 12 | 9 0 0 3 25
, | Raw meat products | Up BPWd(ﬂiSOC) Frozen (beef. veal, pork, lamb...) 8 9 | 3 1 0 2 23
(except poultry) | t0375¢ 10hat Seasoned (beef, veal, pork, lamb...) 6 11 | 2 1 1 2 23
415°C TOTAL| 15 | 32 | 14 2 1 7 71
BPW+STEC Wheat (different types) 3 10 | 4 3 2 8 30
Flours and raw Up supplement Rye, con, rice and pea flour 8 | 14| 2 0 1 3 28
3 doughs 0375 g 12 ;th Raw doughs 5 |14 3] 3 0 1 26
415°C TOTAL| 16 | 38 | 9 6 3 12 84

Composite food with substantial raw ingredients (pasta salad,
Multicomponent BPW sandwich, stuffed fresh pasta...) 10 10 0 0 0 0 20
4| foods and meal 25 y 5d° (1; /1+ o1 , Iljie;'c.iy to reheat food (refrigerated or frozen): pizza, quiche, 1 9 1 0 0 1 29
components 18-26 h Ready to reheat food (dry): dehydrated (instant) soup, pasta ... | 3 17 | 4 3 0 0 27
TOTAL| 24 | 36 | 5 3 0 1 69
BPW Sprouts and leafy greens 6 13 | 5 1 0 1 26
5 Raw produces and o5 d 1/10 Fresh and frozen raw produces (cut and ready to eat) 3 16 | 4 3 0 1 27
fruits 9 |415°Ct1°C Fresh and frozen raw fruits (cut and ready to eat) 4 14 | 4 3 0 0 25
18-26 h TOTAL| 13 | 43 [13 | 7 0 2 78
All categories 87 | 189 | 49 | 24 4 29 382
FDRS: iQ-Check Free DNA Removal Solution * PPNA not included ** PPND not included
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With FDRS
Type

PD ND*

PPND PPNA

Total

+225 ml a | Raw milk (cow, ewe, goat) 7 14 | 2 1 0 1 25
1 | Raw dairy products 254 BPW+STEC | b | Raw cow’s milk cheeses 6 9 3 2 0 4 24
supp 16 h at Raw milk cheeses originating from other than cow’s milk 6 17 4 3 0 1 31
415°C 1710 TOTAL| 19 | 40 | 9 | 6 0 6 80
+1125 ml Pre- | @ | Chilled (beef, veal, pork, lamb...) 1 10 | 10 0 0 4 25
9 Raw meat products Up warmed BPW | b | Frozen (beef, veal, pork, lamb...) 8 10 | 3 1 0 1 23
(except poultry) | t0375¢ 10 hat Seasoned (beef, veal, pork, lamb...) 6 12 | 2 1 1 1 23
4a15°C 1/4 TOTAL| 15 | 32 [ 15| 2 1 6 71
+225 ml a | Wheat (different types) 2 10 | 4 4 2 8 30
Flours and raw Up BPW+STEC | b | Rye, com, rice and pea flour 8 12 | 2 0 1 5 28
3 doughs 03759 | PPN [ c [ Raw doughs 5 |14 (3] 2 | 1 1 | 2
18h TOTAL| 15 | 36 | 9 6 4 14 84
Composite food with substantial raw ingredients (pasta salad,
Multicomponent BPW a sandlljvich, stuffed fresh pa_sta...) ? ‘ P ‘ 10 10 0 0 0 0 20
4 foods and meal 25 . .5(1 (1: /1i 010C b ZZ?,C.Iy to reheat food (refrigerated or frozen): pizza, quiche, 1 10 1 0 0 0 29
components 18-26 h ¢ | Ready to reheat food (dry): dehydrated (instant) soup, pasta ... | 3 17 | 4 3 0 0 27
TOTAL| 24 | 37 | 5 3 0 0 69
BPW a | Sprouts and leafy greens 6 14 | 5 1 0 0 26
5 Raw produces and 254 d1/10 b | Fresh and frozen raw produces (cut and ready to eat) 3 16 | 4 3 0 1 27
fruits 415°C+1°C | ¢ | Fresh and frozen raw fruits (cut and ready to eat) 4 14 | 4 3 0 0 25
18-26 h TOTAL| 13 | 44 |13 | 7 0 1 78
All categories 86 | 189 | 51 | 24 5 27 382
FDRS: iQ-Check Free DNA Removal Solution * PPNA not included ** PPND not included
ADRIA 33/163 Version 2



Standardized report -Qualitative methods

STy PO rEC VI Kt MICROVAL" Uk
NEN

09 July 2024

4.1.5 Sensitivity study calculations

The sensitivity study parameters as specified in Table 19 were calculated for all
categories and types, and the overview is given in Tables 20 and 21.

Table 19 — Formula to calculate the sensitivity parameters

CFX Opus Deep
Well

Without | With | Without | With
FDRS FDRS | FDRS | FDRS

CFX96 Deep Well

Sensitivity for the (PA+PD) .
= 0, 0, 0, 0,
alternative method | ot = (pas D pD) 0% | 828% | 831% | 829% | 825%
Sensitivity for the (PA+ND)
SE . = 100%

reference method " (PA+ND+ PD) S 706% | 693% | 701% | 69,3%
Relative trueness PA + NA

vetrd RT = %xm% 80,1% | 79,3% | 79,8% | 79,1%
False positive i.'atIO FPR — (FP) <100%
for the alternative NA 14,2% 15,3% | 14,7% | 14,8%
method

FDRS: iQ-Check Free DNA Removal Solution

With ND = ND + PPND
NA = NA + PPNA
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Table 20 — Overview calculated sensitivity parameters per category and type — CFX96 Deep Well

Without FDRS
Category Test portion Protocol Type SEat % SEret % RT % FPR %
a | Raw milk (cow, ewe, goat) 90,0 80,0 88,0 6,7
+225 ml BPW+STEC supp | b | Raw cow’s milk cheeses 81,8 72,7 79,2 38,5
1 Raw dairy products 25¢ 16 h at Afgr? C1/10 I(;\’:va/ysmrzgkcheeses originating from other than 75,0 75,0 80,6 105
TOTAL 81,8 75,8 82,5 17,0
41125 m| P g Chilled (beef, veal, pork, lamb...) 100,0 9,1 60,0 14,3
9 Raw meat products Up BPW r:t 41r 65'2\’8 T;Z Frozen (beef, veal, pork, lamb...) 91,7 75,0 82,6 18,2
(except poultry) t0375¢g 1 OH Seasoned (beef, veal, pork, lamb...) 77,8 88,9 87,0 71
TOTAL 90,6 56,3 76,1 12,8
Wheat (different types) 54,5 72,7 73,3 57,9
3 Flours and raw Up +ll125r2![ ET\Q{,?LEC Rye, corn, rice and pea flour 90,9 81,8 89,3 294
doughs 0375 PP 8 Raw doughs 72,7 72,7 76,9 6,7
TOTAL 72,7 75,8 79,8 33,3
Composite food with substantial raw ingredients
BPW (pasta salad, sandwich, stuffed fresh pasta...) 100,0 100,0 100,0 0.0
Multicomponent Ready to reheat food (refrigerated or frozen):
4 foods and meal 25¢ A1 5d°(1;/ 1_0 1°C pizza, quiche, pie... 100,0 T 95,5 0,0
components ' — Ready to reheat food (dry): dehydrated (instant)
P 18-26 h o pacte 70,0 600 | 741 0,0
TOTAL 90,6 84,4 88,4 0,0
Sprouts and leafy greens 91,7 58,3 76,9 0,0
BPW Fresh and frozen raw produces (cut and ready
5 Raw produces and 25 d1/10 to eat) 70.0 60.0 741 59
fruits g 415°C+1°C Fresh and frozen raw fruits (cut and ready to 797 636 720 0.0
18-26 h eat) , , , ,
TOTAL 78,8 60,6 74,4 2,2
All categories 82,8 70,6 80,1 14,2
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With FDRS

Type

SEaIt 0/0

SEref %

Raw milk (cow, ewe, goat) 90,0 80,0 88,0 6,7
+225ml BPW+STEC supp Raw cow’s milk cheeses 81,8 72,7 79,2 30,8
1 Raw dairy products 25¢ 16 h at 4%185 C1/10 §:V€{smrggkcheeses originating from other than 76.9 69.2 774 56
TOTAL 82,4 73,5 81,3 13,0
Chilled (beef, veal, pork, lamb...) 100,0 9,1 60,0 28,6
9 Raw meat products Up + 125";1 Z;eévggrmd BPW Frozen (beef, veal, pork, lamb...) 91,7 75,0 82,6 9,1
(except poultry) to 375¢g iOh Seasoned (beef, veal, pork, lamb...) 80,0 80,0 82,6 15,4
TOTAL 90,9 54,5 74,6 18,4
Wheat (different types) 58,3 66,7 70,0 66,7
3 Flours and raw Up + 125”;![ ET\Q{%SI/EC Supp Rye, corn, rice and pea flour 90,9 81,8 89,3 29,4
doughs to 375¢g i8h Raw doughs 72,7 72,7 76,9 13,3
TOTAL 73,5 73,5 78,6 38,0
Composite food with substantial raw
ingredients (pasta salad, sandwich, stuffed 100,0 100,0 100,0 0,0
Multicomponent BPW fresh pasta...)
d1/10 Ready to reheat food (refrigerated or frozen):
4 fo:od;:::ewtzal 25¢g 415°C + 1°C pizza, quiche, pie... 100,0 91,7 95,5 0,0
18-26 h Ready to reheat food (dry): dehydrated
(instant) soup, pasta ... 70,0 60,0 74,1 0,0
TOTAL 90,6 84,4 88,4 0,0
Sprouts and leafy greens 91,7 58,3 76,9 0,0
BPW Fresh and frozen raw produces (cut and ready
5 Raw produces and 25 d1/10 fo eat) 70,0 60,0 74,1 59
fruits g 415°Cx1°C Fresh and frozen raw fruits (cut and ready to 727 636 720 0.0
18-26 h eat) ' ' ' '
TOTAL 78,8 60,6 74,4 2,2
All categories 831 69,3 79,3 15,3
FDRS: iQ-Check Free DNA Removal Solution * PPNA not included
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Table 21 — Overview calculated sensitivity parameters per category and type — CFX Opus Deep Well

Without FDRS
Te§t Protocol Type
portion
a | Raw milk (cow, ewe, goat) 90,0 80,0 88,0 6,7
+225 ml BPW+STEC supp | b | Raw cow’s milk cheeses 81,8 72,7 79,2 30,8
1 Raw dairy products 25¢ 16 h at 4!1183 Cc1/10 c (I;\’:x/lsmnl‘llgkcheeses originating from other than 75,0 75,0 80,6 53
TOTAL 81,8 75,8 82,5 12,8
1125 ml P q a | Chilled (beef, veal, pork, lamb...) 100,0 10,0 64,0 20,0
9 Raw meat products Up BPW r:t 4;95_!vgr;7: b | Frozen (beef, veal, pork, lamb...) 91,7 75,0 82,6 18,2
(except poultry) to375¢g 10h’ c | Seasoned (beef, veal, pork, lamb...) 80,0 80,0 82,6 23,1
TOTAL 90,6 56,3 76,1 20,5
a | Wheat (different types) 58,3 66,7 70,0 55,6
5 | Floursandraw up |1 Ef‘é"’ﬂﬁc SUPP [~ T Rye, com, rice and pea flour 90,9 818 893 235
doughs t0375¢ i8h ¢ | Raw doughs 72,7 72,7 76,9 6,7
TOTAL 73,5 73,5 78,6 30,0
Composite food with substantial raw ingredients
BPW a (pasta salad, sandwich, stuffed fresh pasta...) 100,0 100,0 100,0 0,0
4 |Multicomponent foods | . d 110 p. | Readyto reheal food {refigerated or rozen): 100,0 91,7 95,5 10,0
and meal components ) 41.5°C£1°C gzzdyyqtglrehégz{ fc')'c;d (dry): dehydrated (instant)

18-26 h c soup, pasta ... 70,0 60,0 74,1 0,0

TOTAL 90,6 84,4 88,4 2,7

a | Sprouts and leafy greens 91,7 58,3 76,9 7,1

BPW Fresh and frozen raw produces (cut and ready to

5 Raw produces and 254 d 110 b oal) P y 70,0 60,0 74,1 59
fruits ol :38%;; C ¢ | Fresh and frozen raw fruits (cut and ready to eat) 72,7 63,6 72,0 0,0

) TOTAL 78,8 60,6 74,4 4,4
All categories 82,9 70,1 79,8 14,7
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Protocol

With FDRS

Type

SEaIt %

sEref 0/0

RT %

FPR %

Raw milk (cow, ewe, goat) 90,0 80,0 88,0 6,7
+225ml BPW+STEC supp Raw cow’s milk cheeses 81,8 72,7 79,2 30,8
1 Raw dairy products 25¢ 16 h at41.5°C 1/10 Raw milk cheeses originating from other than cow’s
18h milk 76,9 69,2 774 5,6
TOTAL| 824 73,5 81,3 13,0
Chilled (beef, veal, pork, lamb...) 100,0 9,1 60,0 28,6
9 Raw meat products Up + 125”;|t i’;eévggrq}jd BPW Frozen (beef, veal, pork, lamb...) 91,7 75,0 82,6 9,1
(except poultry) to375¢ iOh Seasoned (beef, veal, pork, lamb...) 80,0 80,0 82,6 15,4
TOTAL| 90,9 54,5 74,6 18,4
Wheat (different types) 50,0 66,7 66,7 55,6
3 Flours and raw Up + 125ma![ E?%\L?IEC supp Rye, corn, rice and pea flour 90,9 81,8 89,3 35,3
doughs to375¢ 1 8h Raw doughs 72,7 72,7 76,9 13,3
TOTAL| 70,6 73,5 774 36,0
Composite food with substantial raw ingredients
BPW (pasta salad, sandwich, stuffed fresh pasta...) 100,0 100,0 100,0 0,0
. Multicomponent foods %4 4110 qR;zZ}é tzi;?7eat food (refrigerated or frozen): pizza, 100,0 91,7 95,5 0.0
and meal components 41.5°C£1°C Ready to reheat food (dry): dehydrated (instant) 70.0 60.0 741 0.0
18-26 h soup, pasta ... ’ ’ ’ '
TOTAL| 90,6 84,4 88,4 0,0
BPW Sprouts and leafy greens 91,7 58,3 76,9 0,0
5 Raw produces and 24 4110 Z;?)sh and frozen raw produces (cut and ready to 70,0 60,0 741 5.9
fruits ol $8C2(;_LI: C Fresh and frozen raw fruits (cut and ready to eat) 72,7 63,6 72,0 0,0
) TOTAL| 78,8 60,6 74,4 2,2
All categories 82,5 69,3 79,1 14,8

FDRS: iQ-Check Free DNA Removal Solution

ADRIA

* PPNA not included

** PPND not included
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4.1.6 Discordant results

> Negative deviations (See Tables 22 and 23)

Combining all the categories, twenty-eight negative deviations, with or without FDRS
protocol, were observed for the CFX96 Deep Well and for the CFX Opus Deep Well
without FDRS. Twenty-nine deviations were observed with the CFX Opus Deep Well
with FDRS.

The additional negative deviation for the CFX Opus with the FDRS concerns a flour
(n°6104) for which the presence of STEC was confirmed in the enrichment broth.
All the other samples were found negative using the confirmation tests.

For five samples (n°5946: seasoned lamb meal, n°® 1918 (with FDRS protocol) - 2488
- 979 - 980: flours) the presence of STEC was detected by PCR (three times for
sample 1918) but it was impossible to confirm the presence of the strain in the
enrichment broth. For wheat flours samples, high background microflora was present
on the selective agar plates, this may have hindered the recovery of the strain on the
plates. Several protocols were tested to detect the E. coli stx/eae positive but without
any success.

> Positive deviations (See Tables 24 and 25)

Forty-eight positive samples were observed without FDRS protocol, and fifty-one with
FDRS protocol combining all categories for the CFX96 Deep Well. For the CFX Opus
Deep Well, forty-nine positive samples were observed without FDRS protocol, and
fifty-one with FDRS protocol.

For three samples with CFX96 (7656,7987 and 6103) and two samples with CFX
Opus (7656 and 7724), positive deviations were observed only when using the FDRS
protocol. The contamination level for these samples were probably just at the limit of
detection of the alternative method (replicates were tested for the two protocols for
sample 7987). Two positive results were obtained out of the three tests performed for
the sample concerned with or without applying the FDRS protocol . These results are
probably related to the phenomenon of DNA distribution in the collected sample rather
than a positive effect of FDRS treatment at the time of extraction.

For nine sample, with four from the flour and dough categories, the confirmations were

only obtained either after adding an IMS step or after storage of the samples. It shows
the difficulties to recover the strains in the presence of high background flora.

ADRIA 39/163 Version 2
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Table 22 - Negative deviations — CEX96 Deep Well
Alternative method: iQ Check STEC VirX
PCR final result Final result g | o
ple oo prod oculatec oculation I8 'f;’;g’ without | Wit iQ-Check STEC Virx | /greement 2|2
FDRS | FDRS Without | With | Without | with | S
FDRS FDRS FDRS | FDRS
2021 7648 | Lait cru de brebis Raw ewe milk E. coli 0145 Ad3029 2 0145 - - - - ND ND 1 a
2021 7830 Fromage au lait cru de vache (Salers) | Raw cow milk cheese E. coli 0157 Ad3183 1,8 0157 - - - - ND ND 1 b
2021 | 7831 | Fromageaulaitcru de vache Raw cow milk cheese E. coli 0157 Ad3183 18 ous | - : : : ND | ND | 1 | b
(Emmenthal)
2021 | 7833 | Mt lait cru de brebis (0ssau | .y ewe milk cheese E. coli 0111:H8 622-4 22 0111 : : : . ND | ND | 1 | c
2024 | 222 fer:’"'::f’)e au lait cru de brebis (Brebis | p. o\e milk cheese E. coli 0103 Ad3153 3 0103 : : : : ND | ND | 1 | ¢
2024 | 224 |Fromageau laitcru de chévre Raw goat milk cheese E. coli O157:H7 Ad3398 1 0157 : : : . ND | ND | 1 | c
(Rocamadour)
021 | 7766 | ecehacheedebeutsurgelée ) grozen groung beef E. coli O157:H7 d3260 1 0157 : : : . ND | ND | 2 | b
2021 7988 | Pavé d'agneau a la tomate Seasoned Lamb trim E. coli 026 14-53 24 026 - - - - ND ND 2 c
2023 5946 | Pavé d'agneau a la tomate Seasoned Lamb meat E. coli 026 Ad3253 0,8 026 + + - - PPND | PPND 2 Cc
2022 1918 | Péte a pizza bio (Farine de blé) Pizza dough bio with wheat flour E. coli 026 Ad980 2,0 026 - +/+/+ - - ND PPND 3 c
2022 1925 | Pate sablée (farine de blé) Dough with wheat flour E. coli 0103 Ad1772 2,6 0103 - - - - ND ND 3 c
2022 2488 | Farine de blé bio T55 Wheat flour T55 E. coliO157:H7 Ad3118 1,3 0157 + + - - PPND | PPND | 3 a
2022 2490 | Farine de blé Wheat flour E. coli 0145 Ad983 1,0 0145 - - - - ND ND 3 a
2022 2770 | Farine de blé T65 Wheat flour T65 E. coli 0145 Ad983 30 0145 - - - - ND ND 3 a
2023 6102 | Farine de blé T45 Wheat flour T45 E. coli 0157 Ad3383 04 0157 - - - - ND ND 3 a
2024 979 Farine de blé noir Buckwheat flour E. coli 0145 Ad3175 <1 0145 + + - - PPND | PPND | 3 a
2024 980 Farine de Sarrasin Buckwheat flour E. coli 0145 Ad3175 <1 0145 + + - - PPND | PPND 3 b
2024 1229 | Péte a pizza (farine de blé) Pizza raw dough (wheat flour) E. coli 026 Ad3430 2,6 +026 - (stx+) (st;< +) - - ND ND 3 c
2023 | 6106 | Nouilles japonaises saveurbeeuf | o6 noodles E. coli 0145 Ad3175 1 0145 : : : : ND | ND | 4 | ¢
teppanyaki
2023 | 109 | Fotage deshydraté aux vermicelles | popygrated soup E. coli 157:H7 Ad975 05 o157 | - : : . ND | ND | 4 | ¢
saveur beeuf
Potage déshydraté a la chinoise .
2023 6110 nouilles, champignon noir et épices Dehydrated soup E. coli 0145 Ad3175 1 0145 - - - - ND ND 4 c
2023 949 Salade .de mangue, myrtilles, Fresh fruits salad (mango, E coli O157-H7 Ad571 1.2 0157 i i i : ND ND 5 c
framboise blueberry, raspberry)
2023 | 5921 | Salade defruits ananas-myrtilles- gy opag E. coli 026 Ad3254 1 026 : : : : ND | ND | 5 | ¢
framboises
2023 5923 | Ananas découpé Pineapple E. coli 026 Ad3430 0,8 026 - - - - ND ND 5 c
Mélange crudités frais (mais, . , _ ) ) ) :
2023 5951 carottes, salade, radis et chou rouge) Vegetables mix E. coli O157:H7 Ad557 1,6 0157 ND ND 5 b
2023 6100 | Haricots beurre surgelés Frozen beans E. coli 026 Ad3109 0,6 0157 - - - - ND ND 5 b
2023 6101 Petits pois surgelés Frozen peas E. coli 026 Ad3109 0,6 026 - - - - ND ND 5 b
2024 226 | Graines germées alfalfa-radis-fenouil | Sprouts E. coli 026 Ad3254 0,6 026 - - - - ND ND 5 a
FDRS: iQ-Check Free DNA Removal Solution
ADRIA 40/163 Version 2
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Table 23 - Negative deviations — CEX Opus Deep Well

Inoculation ISOITS PCR final result
Product (french name) Product Strain inoculated level . .
(CFUlsample) 13136 Without | With
FDRS | FDRS
2021 7648 | Lait cru de brebis Raw ewe milk E. coli 0145 Ad3029 2 0145 - -
2021 7830 | Fromage au lait cru de vache (Salers) | Raw cow milk cheese E. coli 0157 Ad3183 1,8 0157 - -
2021 | 7831 |Fromage aulait cru de vache Raw cow milk cheese E. coli 0157 Ad3183 18 0145 : :
(Emmenthal)
2021 | 7833 | Mt lait cru de brebis (Ossau | g\, ewe milk cheese E. coli 0111:H8 6224 22 0111 i i
2024 | 222 f;:’"'::f’)e au lait cru de brebis (Brebis | p.. oo milk cheese E. coli 0103 Ad3153 3 0103 : :
Fromage au lait cru de chévre . E. coli O157:H7
2024 224 (Rocamadour) Raw goat milk cheese Ad3398 1 0157 - -
2021 | 7766 | e hachee deboeuf surgelce Frozen ground beef E. coli O157:H7 d3260 1 0157 : :
2021 7988 | Pavé d'agneau a la tomate Seasoned Lamb trim E. coli 026 14-53 24 026 - -
2023 5946 | Pavé d'agneau a la tomate Seasoned Lamb meat E. coli 026 Ad3253 0,8 026 + +
2022 1918 | Pate a pizza bio (Farine de blé) Pizza dough bio with wheat flour E. coli 026 Ad980 2,0 026 - +
2022 1925 | Pate sablée (farine de blé) Dough with wheat flour E. coli 0103 Ad1772 2,6 0103 - -
2022 | 2488 |Farine de blé bio T55 Wheat flour T55 = oo 1oTH 13 0157 + +
2022 | 2490 | Farine de blé Wheat flour E. coli 0145 Ad983 1,0 0145 - -
2022 | 2770 |Farine de blé T65 Wheat flour T65 E. coli 0145 Ad983 3,0 0145 - -
2023 | 6102 | Farine de blé T45 Wheat flour T45 E. coli 0157 Ad3383 04 0157 - -
2023 6104 | Farine de blé T55 Wheat flour T55 E. coli 026 Ad3385 1,4 026 + -
2024 979 Farine de blé noir Buckwheat flour E. coli 0145 Ad3175 <1 0145 + +
2024 980 Farine de Sarrasin Buckwheat flour E. coli 0145 Ad3175 <1 0145 i i
2024 1229 | Pate a pizza (farine de blé) Pizza raw dough (wheat flour) E. coli 026 Ad3430 2,6 +026 - (stx+) | - (stx+)
2023 | 6106 tNeToL:::; Iaponaises saveur beeuf Japanese beef teppanyaki noodles | E. coli 0145 Ad3175 : 0145 : :
Potage déshydraté aux vermicelles Dehydrated soup with beef-flavored A
2023 | 6109 saveur beeuf vermiceli E. coli 157:H7 Ad975 0,5 0157 - -
. . . Chinese-style dehydrated soup with
2023 | 6110 |Potage deshydrate a la chinoise noodles, black mushroomand | E. coli 0145 Ad3175 1 0145 : :
nouilles, champignon noir et épices spices
2023 5951 Mélange crydites frais (mais, carottes, |Fresh raw \{egetables (corn, carrots, E coli O157:H7 Ad557 16 0157 i i
salade, radis et chou rouge) lettuce, radish and red cabbage)
2023 | 6100 | Haricots beurre surgelés Frozen beans E. coli 026 Ad3109 0,6 0157 - -
2023 | 6101 | Petits pois surgelés Frozen peas E. coli 026 Ad3109 0,6 026 - -
2023 | 949 | Salade de mangue, myrtilles, framboise | - ¢S fruits salad (mango, E. coli 0157:H7 Ad5T1 1.2 0157 : :
blueberry, raspberry)
Salade de fruits ananas-myrtilles- Pineapple, blueberry and raspberry ; ) )
2023 5921 framboises fruit salad E. coli 026 Ad3254 1 026
2023 5923 | Ananas découpé Pineapple E. coli 026 Ad3430 0,8 026 - -
2024 226 | Graines germées alfalfa-radis-fenouil | Sprouts E. coli 026 Ad3254 0,6 026 - -
ADRIA 41/163

Alternative method: iQ Check STEC VirX

Final result g
iQ-Check STEC VirX Agreement g f&
Without | .. Without | With | S
FDRs | WthFDRS | "cres™ | FDRs
: - ND | ND | 1| a
§ - ND | ND | 1| b
: - ND | ND | 1| b
: - ND | ND | 1] ¢
: - ND | ND | 1] ¢
: - ND | ND | 1] ¢
: - ND | ND | 2| b
: - ND | ND | 2| ¢
: - PPND | PPND | 2 | ©
: - ND | PPND | 3 | o
: - ND | ND | 3| ¢
i - PPND | PPND | 3 | a
: - ND | ND | 3| a
: - ND | ND | 3| a
: - ND | ND | 3| a
+ - PA ND 3 a
; - PPND | PPND | 3 | a
: - PPND | PPND | 3 | b
: - ND | ND | 3] ¢
: - ND | ND | 4| ¢
i - ND | ND | 4| ¢
: - ND | ND | 4| ¢
: - ND | ND | 5| b
: - ND | ND | 5] b
§ - ND | ND | 5] b
: - ND | ND | 5| ¢
i - ND | ND | 5| ¢
; - ND | ND | 5| ¢
: - ND | ND | 5| a

Version 2



Standardized report -Qualitative methods
Summary report

[2021LR96 - iQ-Check STEC VirX Kit -
09 July 2024

MICRO \/AN L Wy

Table 24 - Positive deviations-CFX96 Deep Well

PCR final result

. Inoculation level §ElIE]
Product Product Strain inoculated G| 13136 | without | With
FDRS | FDRS
2021| 7474 |Fromage aulait cru de vache Raw cow milk cheese / / : . '
(Morbier)
2021 | 7644 | Lait cru de vache Raw cow milk E. coli 026 Ad2831 2 - + +
2021| 7824 | Lait cru de chévre Raw goat milk E. coli 0145 Ad3054 2,2 - + +
2021| 7828 |Fromageaulaitcrudevache | pay cow milk cheese E. coli O111:H8 622-4 22 : I ]
(Pont I'évéque)
2021| 7837 | Fromage aulait cru de chévre (Le | oo oot milk cheese E. coli 0145 Ad3054 22 : + +
menez-hom)
2021 | 7656 Fromage au lait cru de brebis Raw ewe milk cheese E. coli 026 Ad2670 1,6 - - +
(Roquefort)
2021| 7834 (FF;‘I’;‘)ftgj’ au lait cru de chévre Raw goat milk cheese E. coli Ad3188 28 (st |+ +
2023| 5915 |Fromageaulalterudechévre ) po, goat milk cheese E. coli 0103 Ad3153 18 : I ]
(Grand Caprin)
2024| 219 | [oads aulalterudevache (5 | Raw cow milk cheese E. coli 0103 Ad3153 3 : ; ;
2021 | 7724 | Faux filet de boeuf Fresh beef meat E. coli O157:H7 Ad485 2,6 - + +
2021| 7726 |Escalope de veau Fresh veal meat E. coli O157:H7 Ad485 2,6 - + +
2021| 7727 | Jametde veauentranchefagon |y qp yoa) meat E. coli 0103 Ad3257 22 : ; ;
Osso bucco
2021 | 7893 | Viande porc (jambon avec o0s) Fresh pork meat E. coli 0145:H28 092-4 3.8 - + +
2021 | 7894 |Filet de porc a rétir Fresh pork meat E. coli 0145:H28 092-4 3.8 - + +
2021| 7895 | Sauté de porc surgelé Fresh pork meat E. coli0111:H28 Ad511 2,6 - + +
2021 | 7896 | Cotes d'agneau Fresh Lamb meat E. coli 0145:H28 092-4 38 - + +
2021| 7897 | Gigot d'agneau Fresh Lamb meat E. coli O111:H28 Ad511 2,6 - + +
2021| 7987 | Pavé d'agneau a la tomate Seasoned Lamb trim E. coli O157:H7 803 38 - -[+[+ +/-[+
2021| 7775 |Viande d'agneau a mijoter surgelée | Frozen Lamb meat E. coli Ad3105 24 - + +
2023 | 5943 |Blanquette de veau Veal meat E. coli 0103 Ad3284 1 - + +
2023 | 5944 | Porc pointe sans os a mijoter Pork meat E. coli 0103 Ad3284 1 - + +
2023 | 5945 |Bifteck persille Beef meat E. coli 026 Ad3253 0,8 - + +
2023 | 6096 | Sauté d'agneau surgelé Frozen Lamb meat E. coli O157:H7 Ad683 1,4 - + +
2022 | 1917 | Pate a pizza (Farine de hlé) Pizza dough with wheat flour | E. coli 0157:H7 Ad571 2 - +/+/+ +/+/+
2022 | 1923 | Pate feuilletée (Farine de blé) Puff dough with wheat flour E. coli 026 Ad980 2 - + +
2022 | 2493 | Farine d'orge mondée Barley flour E. coli 026:H11 Ad1507 <1 - + +
2022 | 2769 | Farine de blé T55 Wheat flour T55 E. coli0103 Ad982 1,3 - + +
2022 | 1919 | Pate a pizza (Farine de blé 63%) | Pizza dough with wheat flour | E. coli 0111:H8 Ad511 11 - 3 5
2023 | 6098 | Souris d'agneau surgelé Frozen Lamb meat E. coli O157:H7 Ad683 1,4 + +
2023 | 6103 | Farine de blé T80 Wheat flour T80 E. coli 0157 Ad3383 0,4 - - +
2024| 975 | Farine de blé T45 Wheat flour T45 E. coli 0145 Ad3175 <1 - + 5
2024 | 977 | Farine de blé T55 Wheat flour T55 E. coli 026 Ad3430 <1 - + +
2024 | 983 | Farine de pois chiche Chick pea flour E. coli 026 Ad3385 5 - + +
. e e RTRH frozen pizza ) )
2023 | 370 |Pizza surgelée (végétarienne) (vegetables) E. coli 0157:H7 Ad3396 4 - + +
2023| 507 | Minestrone deshydraté Dehydrated minestrone E. coli O157:H7 Ad574 1 - + +
2023 | 508 | Soupe chinois déshydratée Dehydrated Chinese soup E. coli 0157:H7 Ad574 1 - + +
ADRIA 42/163

Alternative method: iQ Check STEC VirX

Final result s

iQ-Check STEC VirX Agreement g | &

Without With | Without | With 3

FDRS FDRS FDRS | FDRS

+ + PD PD 1 b
+ + PD PD 1 a
+ + PD PD 1 a
+ + PD PD 1 b
+ + PD PD 1 c
- + NA PD 1 c
+ + PD PD 1 c
+ + PD PD 1 c
+ + PD PD 1 b
+ + PD PD 2 a
+ + PD PD 2 a
+ + PD PD 2 a
+ + PD PD 2 a
+ + PD PD 2 a
+ + PD PD 2 a
+ + PD PD 2 a
+ + PD PD 2 a
- + NA PD 2 c
+ + PD PD 2 b
+ + PD PD 2 a
+ + PD PD 2 a
+ + PD PD 2 c
+ + PD PD 2 b
+ + PD PD 3 c
+ + PD PD 3 c
+ + PD PD 3 b
+ + PD PD 3 a
+ + PD PD 3 c
+ + PD PD 3 b
+ + NA PD 3 a
+ + PD PD 3 a
+ + PD PD 3 a
+ + PD PD 3 b
+ + PD PD 4 b
+ + PD PD 4 c
+ + PD PD 4 c
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Alternative method: iQ Check STEC VirX
. PCR final result Final result g
Strain inoculated inoculation level B Sllidumy . iQ-Check STEC Virx | "9reemen! g | &
(HAVEEEOEE 13136 | without | With - . - - © ~
FDRS | FDRS Without With Without With O
FDRS FDRS FDRS FDRS
2023 6105 Npmlles japonaises saveur Japanese noodles with E coli 026 Ad3385 14 i + + + + PD PD 4 c
légumes et sauce soja vegetable flavor and soy sauce
2023| 6107 Nouilles instantanées saveur Shrimp-flavored instant E coli 157:H7 Ad9T5 05 i + + + N PD PD 4 c
crevettes noodles

2023 | 308 | Mangue coupée Cut Mango E. coli 0103 Ad1772 2,6 - + + + + PD PD 5 c
2023| 309 | Ananas coupé Cut pineapple E. coli 026 Ad1777 34 - + + + + PD PD 5 c
2023| 311 | Graines germées de radis rose bio | Sprouted seeds (radishes) E. coli 0157:H7 Ad3118 3,2 - + + + + PD PD 5 a
2023 | 947 | Spaguettis de courgettes frais Fresh cut zucchini E. coli O111:H8 Ad511 14 - + + + + PD PD 5 b
2023 | 1088 | Courgettes en rondelles surgelées | Frozen zucchini E. coli 0111 Ad981 04 - + + + + PD PD 5 b
2023 | 1089 | Epinards en branche surgelés Frozen spinach E. coli O111:H8 CDC 2010C-314 04 - + + + + PD PD 5 a
2023 | 1090 |Fraises entiéres surgelées Frozen strawberries E. coli 026:H11 Ad1507 2 - + + + + PD PD 5 c
2023 5917 | praines germees alfalfa-polreaux- | gpg s E. coli 026 Ad3430 08 : + + + + PD PD 5 a
2023 | 5922 | Ananas découpé Pineapple E. coli 026 Ad3254 1 - + + + + PD PD 5 c
2023 | 5950 | Chou-fleur coupés frais Cauliflower E. coli 0145 Ad3168 1,2 - + + + + PD PD 5 b
2023 | 5952 | Carottes rapées fraiches natures | Grated carrots E. coli O157:H7 Ad557 1,6 - + + + + PD PD 5 b
2024 | 225 | Salade verte Salad E. coli 026 Ad3430 2,0 - + + + + PD PD 5 a
2024 | 227 | Graines germées de poireaux Sprouts (leeks) E. coli 0145 Ad3054 1,2 - + + + + PD PD 5 a
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Table 25 - Positive deviations - CFX Opus Deep Well

PCR final result

; Prod Prod . 0 ISOITS
° ple 13136" | without | with
FDRS | FDRS
2021| 7474 |Fromage aulaiteru de vache Raw cow milk cheese / / . + +
(Morbier)
2021| 7644 | Lait cru de vache Raw cow milk E. coli 026 Ad2831 2 - + +
2021| 7824 | Lait cru de chévre Raw goat milk E. coli 0145 Ad3054 2,2 - + +
2021| 7828 |Fromageaulaitcrudevache | pay cow milk cheese E. coli O111:H8 622-4 22 : I I
(Pont I'évéque)
2021| 7837 | Fromage aulait cru de chévre (Le | oo oot milk cheese E. coli 0145 Ad3054 22 : + +
menez-hom)
2021 | 7656 Fromage au lait cru de brebis Raw ewe milk cheese E. coli 026 Ad2670 1,6 - - +
(Roquefort)
2021| 7834 (FF;‘I’;‘)ftgj’ au lait cru de chévre Raw goat milk cheese E. coli Ad3188 28 (st |+ +
2023| 5915 |Fromageaulalterudechévre ) po, goat milk cheese E. coli 0103 Ad3153 18 : I I
(Grand Caprin)
2024| 219 | [oads aulalterudevache (5 | Raw cow milk cheese E. coli 0103 Ad3153 3 : ; +
2021 | 7724 | Faux filet de boeuf Fresh beef meat E. coli O157:H7 Ad485 2,6 - - +
2021| 7726 |Escalope de veau Fresh veal meat E. coli O157:H7 Ad485 2,6 - + +
2021| 7727 | Jametde veauentranchefagon |y qp yoa) meat E. coli 0103 Ad3257 22 : ; +
Osso bucco
2021 | 7893 | Viande porc (jambon avec o0s) Fresh pork meat E. coli 0145:H28 092-4 3,8 - + +
2021 | 7894 |Filet de porc a rétir Fresh pork meat E. coli 0145:H28 092-4 3,8 - + +
2021| 7895 | Sauté de porc surgelé Fresh pork meat E. coli0111:H28 Ad511 2,6 - + +
2021 | 7896 | Cotes d'agneau Fresh Lamb meat E. coli 0145:H28 092-4 38 - + +
2021| 7897 | Gigot d'agneau Fresh Lamb meat E. coli O111:H28 Ad511 2,6 - + +
2021| 7987 | Pavé d'agneau a la tomate Seasoned Lamb trim E. coli 0O157:H7 803 3,8 - + +
2021| 7775 |Viande d'agneau a mijoter surgelée | Frozen Lamb meat E. coli Ad3105 24 - + +
2023 | 5943 |Blanquette de veau Veal meat E. coli 0103 Ad3284 1 - + +
2023 | 5944 | Porc pointe sans os a mijoter Pork meat E. coli 0103 Ad3284 1 - + +
2023 | 5945 |Bifteck persille Beef meat E. coli 026 Ad3253 0,8 - + +
2023 | 6096 | Sauté d'agneau surgelé Frozen Lamb meat E. coli O157:H7 Ad683 14 - + +
2022 | 1917 | Pate a pizza (Farine de hlé) Pizza dough with wheat flour | E. coli 0157:H7 Ad571 2 - +/+/+ +/+/+
2022 | 1923 | Pate feuilletée (Farine de blé) Puff dough with wheat flour E. coli 026 Ad980 2 - + o
2022 | 2493 | Farine d'orge mondée Barley flour E. coli 026:H11 Ad1507 <1 - + +
2022 | 2769 | Farine de blé T55 Wheat flour T55 E. coli0103 Ad982 1,3 - + +
2022 | 1919 | Pate a pizza (Farine de blé 63%) | Pizza dough with wheat flour | E. coli 0111:H8 Ad511 11 - 3 L
2023 | 6103 | Farine de blé T80 Wheat flour T80 E. coli 0157 Ad3383 04 - + +
2024 | 975 | Farine de blé T45 Wheat flour T45 E. coli 0145 Ad3175 <1 - + +
2024| 977 | Farine de blé T55 Wheat flour T55 E. coli 026 Ad3430 <1 - + +
2024 | 983 | Farine de pois chiche Chick pea flour E. coli 026 Ad3385 5 - + +
2023| 370 |Pizza surgelée (végétarienne) | NIRH frozen pizza E. coli 0157:H7 Ad3396 4 : + +
(vegetables)
2023 | 507 | Minestrone deshydraté Dehydrated minestrone E. coli 0157:H7 Ad574 1 - + +
2023| 508 | Soupe chinois déshydratée Dehydrated Chinese soup E. coli O157:H7 Ad574 1 - + +
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Alternative method: iQ Check STEC VirX

Final result =

iQ-Check STEC VirX Agreement g | &

Without With | Without | With 3

FDRS FDRS | FDRS | FDRS

+ + PD PD 1 b
+ + PD PD 1 a
+ + PD PD 1 a
+ + PD PD 1 b
+ + PD PD 1 c
- + NA PD 1 c
+ + PD PD 1 c
+ + PD PD 1 c
+ + PD PD 1 b
- + NA PD 2 a
+ + PD PD 2 a
+ + PD PD 2 a
+ + PD PD 2 a
+ + PD PD 2 a
+ + PD PD 2 a
+ + PD PD 2 a
+ + PD PD 2 a
+ + PD PD 2 c
+ + PD PD 2 b
+ + PD PD 2 a
+ + PD PD 2 a
+ + PD PD 2 c
+ + PD PD 2 b
+ + PD PD 3 c
+ + PD PD 3 c
+ + PD PD 3 b
+ + PD PD 3 a
+ + PD PD 3 c
+ + PD PD 3 a
+ + PD PD 3 a
+ + PD PD 3 a
+ + PD PD 3 b
+ + PD PD 4 b
+ + PD PD 4 c
+ + PD PD 4 c
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PCR final result

P o]0 00 0 U ' : ISOITS
i ple 13136" | without | with
FDRS | FDRS
2023 6105 Npuilles japonaises saveur Japanese noodles with E coli 026 Ad3385 14 i + +
légumes et sauce soja vegetable flavor and soy sauce
2023| 6107 Nouilles instantanées saveur Shrimp-flavored instant E coli 157:H7 Ad9T5 05 i + +
crevettes noodles
2023 | 308 | Mangue coupée Cut Mango E. coli 0103 Ad1772 2,6 - + +
2023| 309 | Ananas coupé Cut pineapple E. coli 026 Ad1777 34 - + +
2023| 311 | Graines germées de radis rose bio | Sprouted seeds (radishes) E. coli 0157:H7 Ad3118 3,2 - + +
2023 | 947 | Spaguettis de courgettes frais Fresh cut zucchini E. coli O111:H8 Ad511 14 - + +
2023 | 1088 | Courgettes en rondelles surgelées | Frozen zucchini E. coli 0111 Ad981 04 - + +
2023 | 1089 | Epinards en branche surgelés Frozen spinach E. coli O111:H8 CDC 2010C-314 0,4 - + +
2023 | 1090 |Fraises entiéres surgelées Frozen strawberries E. coli 026:H11 Ad1507 2 - + +
2023 5917 | praines germees alfalfa-polreaux- | gpg s E. coli 026 Ad3430 08 : + +
2023 | 5922 | Ananas découpé Pineapple E. coli 026 Ad3254 1 - + +
2023 | 5950 | Chou-fleur coupés frais Cauliflower E. coli 0145 Ad3168 1,2 - + +
2023 | 5952 | Carottes rapées fraiches natures | Grated carrots E. coli O157:H7 Ad557 1,6 - + +
2024 | 225 |Salade verte Salad E. coli 026 Ad3430 2,0 - + +
2024 | 227 | Graines germées de poireaux Sprouts (leeks) E. coli 0145 Ad3054 1,2 - + +
2023 | 6098 | Souris d'agneau surgelé Frozen Lamb meat E. coli O157:H7 Ad683 1,4 - + +
FDRS: iQ-Check Free DNA Removal Solution
ADRIA 45/163

Alternative method: iQ Check STEC VirX
Final result g
iQ-Check STEC VirX Agreement g | &
Without With | Without | With 3
FDRS FDRS FDRS FDRS
+ + PD PD 4 c
+ + PD PD 4 c
+ + PD PD 5 c
+ + PD PD 5 c
+ + PD PD 5 a
+ + PD PD 5 b
+ + PD PD 5 b
+ + PD PD 5 a
+ + PD PD 5 c
+ + PD PD 5 a
+ + PD PD 5 c
+ + PD PD 5 b
+ + PD PD 5 b
+ + PD PD 5 a
+ + PD PD 5 a
+ + PD PD 2 b
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The analyses of discordant results according to the EN ISO 16140-2:2016 for an
unpaired study is the following (See Table 26 for the CFX96 Deep Well and Table 27
for the CFX Opus Deep Well):

Table 26 - Interpretation of the sensitivity study results- CEX96 Deep Well

Without FDRS
Test *k (ND+
Category portion Protocol ‘ Type ND** PPND | PD PPND)-PD
Raw milk (cow, ewe, goat) | 10 1 0 2 -1
r225ml T pow cow's milk ch M| 2] 0|3 1
_ BPW+STEC aw cow’s milk cheeses -
1 Raw dairy 25 supp 16 h at Raw milk cheeses
products 415°C ¢ | originating from other than | 12 3 0 3 0
1110 cow’s milk
TOTAL | 33 6 0 8 -2 3
a Chilled (beef, veal, pork, 1" 0 0 10 10
+1125ml Pre- /If:amb.-.)(b —
Raw meat warmed b rozen (beei, veal, porx, 12 1 0 3 2
2 | products (except | ?L)J% BPW 10 h at lamb)
poultry) 9| ssc | [Seasoned (beef, veal s | 1 1 1 1
1/4 pork, lamb)
TOTAL| 32 2 1 14 -11 3
+1125m a | Wheat (different types) 1 3 2 3 2
Rye, corn, rice and pea
3| Floursand raw Up Emfﬂ%ﬁ b flci/ur ' P 11 0 1 2 -1
doughs 03759 | "ata15°C [ ¢ | Raw doughs M| 3] o0 |3 0
14 TOTAL| 33 | 6 8 3
Composite food with
substantial raw
a | ingredients (pasta salad, 10 0 0 0 0
sandwich, stuffed fresh
. BPW pasta...)
Multicomponent d 1(/’10 Ready to reheat food
4 | foods and meal 259 41 -50 Cx | p | (refrigerated or frozen): 12 0 0 1 -1
components 1°C pizza, quiche, pie...
18-26 h Ready to reheat food
c | (dry): dehydrated (instant) | 10 3 0 4 -1
soup, pasta ...
TOTAL| 32 3 0 5 -2 3
a | Sprouts and leafy greens 12 1 0 5
BPW Fresh and frozen raw
41110 b | produces (cut and ready 10 3 0 4 -1
5 Raw produces and 25 415°C + fo eat)
fruits g '10 c - Fresh and frozen raw
18-26 h ¢ | fruits (cut and ready to 11 3 0 4 -1
eat)
TOTAL| 33 7 0 13 -6
All categories 163 | 24 4 48 -20 5
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With FDRS
Test s (ND+
Category portion ‘ Protocol ‘ Type ND** PPND PD PPND)-PD ‘ AL
Ramt/ milk (cow, ewe, 10 1 0 2 A
+225ml gRoa ) 's milk
Raw dairy BPWASTEC | b [ oo™ ™ (2 I T
products 254 suaq 15§, g at Raw milk cheeses
1' 1 originating from other 13 3 0 4 -1
110 than cow’s milk
TOTAL | 34 6 0 9 -3 3
Chilled (beef, veal, pork, 1" 0 0 10 10
+1125ml Pre- lamb)
Raw meat Up warmed Frozen (beef, Veal; 12 1 0 3 2
products (except | - | BPW 10hat pork, lamb)
poultry) 0358 | 415°C Seasoned (beef, veal, | . | 1 5 0
1/4 pork, lamb)
TOTAL | 33 2 1 15 -12 3
+1125m Wheat (different types) 12 3 2 4 1
Rye, comn, ri d
Flours and raw Up EEF\)/ngast-q%ﬁ flgjr gorm, rice andpea | 44 0 1 2 -1
doughs 03759 | “tar5°C Raw doughs M 2| 1 |3 0
174 TOTAL| 34 | 5 | 4 [ 9 0 3
Composite food with
substantial raw
ingredients (pasta 10 0 0 0 0
salad, sandwich, stuffed
. BPW fresh pasta...)
Multicomponent d 1£10 Ready to reheat food
foods and meal 259 4 -50 Cx (refrigerated or frozen): | 12 0 0 1 -1
components 1°C pizza, quiche, pie...
18-26 h Ready to reheat food
(dry): dehydrated 10 3 0 4 -1
(instant) soup, pasta ...
TOTAL | 32 3 0 5 -2 3
Sprouts and leafy 12 1 0 5 4
greens
BPW Fresh and frozen raw
R d d d 1/10 produces (cut and ready | 10 3 0 4 -1
aw prfo _l:ces an 25¢ 415°C + to eat)
ruits 1°C Fresh and frozen raw
18-26 h fruits (cut and ready to 11 3 0 4 -1
eat)
TOTAL| 33 7 0 13 -6
All categories 166 | 23 5 51 -23 5
FDRS: iQ-Check Free DNA Removal Solution ** PPND not included
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Table 27 - Interpretation of the sensitivity study results- CEX Opus Deep Well

Without FDRS

Test

RS portion

Protocol Type ND** PPND PD

Raw milk (cow, ewe
a A 10 1 0 2 -1
+225ml goat)
Raw dai BPW+STEC | b | Raw cow’s milk cheeses 1 2 0 3 -1
1 ?g du?:ltrg 25¢ supp 16 h at Raw milk cheeses
P 41.5°C ¢ | originating from other 12 3 0 3 0
1/10 than cow’s milk
TOTAL| 33 6 0 8 -2 3
Chilled (beef, veal, pork,
a 10 0 0 9 -9
+1125ml Pre- /gmb---)(b —
Raw meat warmed b rozen (oeei, veal, Pork, 12 1 0 3 2
2| products (except | :l3J7p5 BPW 10 h at lamb)
poultry) 9 415°C c Seasoned (beef, veal, 10 1 1 9 0
1/4 pork, lamb)
TOTAL| 32 2 1 14 -11 3
+1125m a | Wheat (different types) 12 3 2 4 1
Rye, corn, ri d
. Flours and raw Up Esgx;st':%ﬁ b f gﬁr corn, rice and pea 1" 0 1 9 A
doughs ©3759 | "ata15°C [ ¢ | Raw doughs M | 3 0 | 3
14 TOTAL| 34 | 6 3 | 9 0 3
Composite food with
substantial raw
a | ingredients (pasta salad, 10 0 0 0 0
jch, stuffed fresh
BPW ;z;ggww) , Stuffed fres
Multicomponent d 1(/>1O Ready to reheat food
4| foods and meal 259 41 5 C+ | p | (refrigerated or frozen): 12 0 0 1 -1
components 1°C pizza, quiche, pie...
18-26 h Ready to reheat food
¢ | (dry): dehydrated 10 3 0 4 -1
(instant) soup, pasta ...
TOTAL| 32 3 0 5 -2 3
a | Sprouts and leafy greens | 12 1 0 5 -4
BPW Fresh and frozen raw
4110 b | produces (cut and ready 10 3 0 4 -1
5 Raw produces and 25 415°C + fo eat)
fruits g '1,, c - Fresh and frozen raw
18-26 h ¢ | fruits (cut and ready to 1 3 0 4 -1
eat)
TOTAL| 33 7 0 13 -6 8
All categories 164 | 24 4 49 -21
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Category

Test
portion

‘ Protocol ‘

With FDRS

Type
Raw milk (cow, ewe,

PPND)-PD

(ND+ AL

- goat) 10 1 2 -1
m Raw cow’s milk
Raw dairy BPW+STEC cheeses " 2 3 -1
products 254 Supp 1? g at Raw milk cheeses
41 ? originating from other 13 3 4 -1
110 than cow’s milk
TOTAL| 34 6 9 3 8
Chilled (beef, veal, 1 0 10 10
+1125ml Pre- pork, lamb)
Raw meat warmed Frozen (beef, veal,
Up i lamb 12 1 3 -2
products (except | - | BPW 10hat pork, lamb)
poultry) 0358 | 415°C Seasoned (beef, veal, | 1 5 0
1/4 pork, lamb)
TOTAL| 33 2 15 -12 3
+1125m Wheat (different types) | 12 4 4 2
Rye, corn, rice and pea
Flours and raw Up Emfﬂgﬁ flgur ! P 11 0 2 -1
doughs 03759 | “tar5°C Raw doughs 1| 2 3 0
174 TOTAL| 34 | 6 9 1 3
Composite food with
substantial raw
ingredients (pasta 10 0 0 0
salad, sandwich,
. BPW stuffed fresh pasta...)
Multicomponent d 1£10 Ready to reheat food
foods and meal 259 41.5°C+ (refrigerated or frozen): | 12 0 1 -1
components 1°C pizza, quiche, pie...
18-26 h Ready to reheat food
(dry): dehydrated 10 3 4 -1
(instant) soup, pasta ...
TOTAL| 32 3 5 2 3
Sprouts and leafy 12 1 5 4
greens
BPW Fresh and frozen raw
d 1/10 produces (cut and 10 3 4 -1
Raw prfod_uces and 254 415°C + ready to eat)
ruits 1°C Fresh and frozen raw
18-26 h fruits (cut and ready to 11 3 4 -1
eat)
TOTAL| 33 7 13 -6 3
All categories 166 24 51 22

FDRS: iQ-Check Free DNA Removal Solution

** PPND not included

The observed values for ND + PPND - PD for the individual categories and for
the five categories combined meet the acceptability limits (observed values <
AL) whatever the protocol applied (with or without FRDS) and the PCR
instruments (CFX96 or CFX Opus Deep Well).
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4.1.7 Enrichment broth storage at5 + 3 °Cfor 72 h

Enrichment broth storage was tested at 5°C + 3°C for 72 h.

252 samples were tested again after enrichment broth storage.

One change was observed for the raw dairy products category and the raw meat
category. For the flours and raw doughs category, three changes were observed No
change was observed for multicomponent foods and meal components.

They are listed in Table 28.
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Table 28 - Observed changes in results before and after storage of the enrichment broth

»
Derore orage . orage

PCR Result PCR Result CFX Agreement Agreement PCR Result PCR Result

. Agreement Agreement
ateqo ample N° Prod CFX96 Opus CFX96 CFX Opus CFX96 CFX Opus CFX Opus
Without | With | Without | With Without | With | Without | With | Without | With | Without | With Without | With | Without | With
FDRS | FDRS | FDRS | FDRS FDRS | FDRS | FDRS | FDRS | FDRS | FDRS | FDRS | FDRS FDRS | FDRS | FDRS | FDRS
1 Raw dairy 25¢g 7656 | Raw ewe milk cheese - + - + NA NA - + - - NA NA NA
2 | Raw meat 375 g 7724 Fresh beef meat + + - + NA + + + - NA
2773 Rye flour + + + + PA PA PA PA - + + + ND PA PA PA
3 Flours and raw 375
doughs g 6103 Wheat flour T80 - + + + NA - - - - NA NA NA NA
6104 Wheat flour T55 + + + - PA PA PA ND + + + + PA PA PA PA

FDRS: iQ-Check Free DNA Removal Solution
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The analyses of discordant results become (See Table 29 for CFX96 Deep Well and
Table 30 for CFX Opus Deep Well).

Table 29 - Interpretation of the sensitivity study results
after storage of the enrichment broth at 5°C + 3°C
CEX96 Deep Well

Without FDRS
Test " (ND+
portion Protocol ‘ Type ND PD PPND)-PD
- gRg;) milk (cow, ewe, 10 1 2 0
+225m
Raw dai BPW+STEC Raw cow’s milk cheeses 11 2 3 -1
o ductrsy 25¢ supp 16 h at Raw milk cheeses
P 41.5°C 110 originating from other 12 3 3 0
18h than cow’s milk
TOTAL | 33 6 8 -1
125 lCafIJT/]lll)e)zd (beef, veal, pork, 1" 0 10 0
Raw meat U Pre-warmed Frozen (beef, veal, pork, | ., 1 3 2
p
products (except | | oo BPW at lamb)
poultry) 9 1 415°C 14 Seasoned (beef, veal, 9 1 1 1
10h pork, lamb)
TOTAL | 32 2 14 -11
+1125ml Wheat (different types) 1" 2 3 2
R j d
Flours and raw Up BPSVl\J/;pSZFC ﬂgs; com, fice and ped 1" 1 2 0
doughs 03759 | 41 50¢ 114 Raw doughs T 3 0
18n TOTAL| 33 8 2
Composite food with
Substantial raw
ingredients (pasta salad, 10 0 0 0
sandwich, stuffed fresh
. BPW pasta...)
Multicomponent d 1‘/)10 Ready to reheat food
foods and meal 259 ol '50 Ct (refrigerated or frozen): 12 0 1 -1
components ; 12(;’ " pizza, quiche, pie...
8 Ready to reheat food
(dry): dehydrated 10 3 4 -1
(instant) soup, pasta ...
TOTAL| 32 3 5
Sprouts and leafy greens | 12 1 5
BPW Fresh and frozen raw
41110 produces (cut and ready 10 3 4 -1
Raw prfodyces and 254 415°C + to eat)
ruits 1°C Fresh and frozen raw
fruits (cut and ready to " 3 4 -1
18-26 h
eat)
TOTAL| 33 7 13 -6
All categories 163 | 24 48| 18
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With FDRS
Test . (ND+
Category portion ‘ Protocol ‘ Type ND**  PPND PPND)-PD AL ‘
Raw milk (cow, ewe, 10 1 0 9 A
+225m| goat)
Raw dai BPW+STEC Raw cow’s milk cheeses 11 2 0 3 -1
::’ duiltrsy 25¢g supp 16 h at Raw milk cheeses
P 41.5°C 1110 originating from other 13 3 0 4 -1
18h than cow’s milk
TOTAL | 34 6 0 9 3 3
Chilled (beef, veal, pork, 1" 0 0 10 0
+1125ml lamb)
Raw meat Pre-warmed Frozen (beef, veal, pork,
12 1 0 3 -2
products o ;17‘)5 BPW at lamb)
(except poultry) 9 | s15°C 114 Seasoned (beef, veal,
10 1 1 2 0
10h pork, lamb)
TOTAL| 33 2 1 15 -12 3
+1125ml Wheat (different types) 12 3 2 4 1
Flours and raw Up BPW+STEC Rye, corn, rice and pea 1" 0 1 9 4
doughs t0375¢g supp at flour
41.5°C 1/4 Raw doughs 11 2 1 3
18h TOTAL | 34 5 4 9 0 3
Composite food with
substantial raw
ingredients (pasta salad, 10 0 0 0 0
sandwich, stuffed fresh
Multi ¢ dBf/\% pasta...)
ulticomponen Ready to reheat food
foods and meal | 259 41.5°C+ (refrigerated or frozen): 12 0 0 1 -1
components 1 1 2C h pizza, quiche, pie...
8-26 Ready to reheat food
(dry): dehydrated 10 3 0 4 -1
(instant) soup, pasta ...
TOTAL | 32 3 0 5 2 3
Sprouts and leafy greens | 12 1 0 5 -4
BPW Fresh and frozen raw
4110 produces (cut and ready 10 3 0 4 -1
Raw produces 25 415°C + fo eat)
and fruits g '10 c - Fresh and frozen raw
18-26 h fruits (cut and ready to 11 3 0 4 -1
eat)
TOTAL| 33 7 13 6 3
All categories 166 | 23 51 -23 5
FDRS: iQ-Check Free DNA Removal Solution ** PPND not included
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Table 30 - Interpretation of the sensitivity study results
after storage of the enrichment broth at 5°C £ 3°C
CEX Opus Deep Well

Without FDRS

Test
portion

(ND+

PPND)-PD AL

Category

Protocol Type ND** PPND  PD

4 Raw milk (cow, ewe, 10 1 1 9 0
+225ml goal)
. BPW+STEC | b Raw cow’s milk 1" 2 0 3 A
Raw dairy 25¢ supp 16 h at cheese§
products 415°C 1110 Raw milk cheeses
' ¢ | originating from other 12 3 0 3 0
18h than cow’s milk
TOTAL | 33 6 1 8 -1 3
4 Chilled (beef, veal, pork, 1" 0 0 10 0
+1125ml fmb) oeF ved
Raw meat Pre-warmed rozen (oeei, veal,
products (except | :L’.l'?s BPW at b pork, lamb) 2] 0 3 2
poultry) 9 | 415°C 1/4 o | Seasoned (beef, veal, 101 o 9 9 0
10h pork, lamb)
TOTAL | 33 1 2 15 12 3
+1125ml a | Wheat (different types) | 11 3 2 3 2
Flours and raw Up BPsVl\J/;SZFC b gcfr corn, fice and pea 1 0 1 2 -1
doughs 03759 | 415°C14 | ¢ | Raw doughs n| 3 3 0
18h TOTAL| 33 | 6 8 3
Composite food with
substantial raw
a |ingredients (pasta 10 0 0 0 0
salad, sandwich, stuffed
. BPW fresh pasta...)
Multicomponent d 1£10 Ready to reheat food
foods and meal 259 M.5°CE | | (refigerated or frozen): | 12 | 0 0 1 -1
components 1 81 2((';’ h pizza, quiche, pie...
Ready to reheat food
¢ | (dry): dehydrated 10 3 0 4 -1
(instant) soup, pasta ...
TOTAL | 32 3 0 5 -2 3
4 Sprouts and leafy 19 1 0 5 4
greens
BPW Fresh and frozen raw
d1/10 b | produces (cut and ready | 10 3 0 4 -1
Raw prodyces and 25 415°C + to eat)
fruits 1°C Fresh and frozen raw
18-26 h ¢ | fruits (cut and ready to 1 3 0 4 -1
eat)
TOTAL | 33 7 0 13 -6 3
All categories 164 | 23 6 |49 -20
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With FDRS
Test . (ND+
Category portion ‘ Protocol ‘ Type ND** PPND PD PPND)-PD AL
4 Raw milk (cow, ewe, 10 1 1 9 0
+225m| goat)
Raw dai BPW+STEC | b | Raw cow’s milk cheeses | 11 2 0 3 -1
ro ductrsy 25¢g supp 16 h at Raw milk cheeses
P 415°C1/10 | ¢ | originating from other 12 3 0 3 0
18h than cow’s milk
TOTAL | 33 6 1 8 -1 3
4 Chilled (beef, veal, pork, 10 0 0 9 9
+1125ml lamb)
Raw meat Pre-warmed Frozen (beef, veal, pork,
b 12 1 0 3 -2
products (except | 57‘)5 BPW at lamb)
poultry) 02199 | 415°C 1/4 o | Seasoned (beef, veal, 10 0 2 2 0
10h pork, lamb)
TOTAL | 32 1 2 14 11 3
+1125ml a | Wheat (different types) 1 3 2 3 2
BPW+STEC Rye, corn, rice and pea ]
FIOl:jrs anhd raw t éJ7p5 supp at b1 four 1 0 1 2 1
oughs 09198 | 415°C1/4 | ¢ | Raw doughs THEE 0o | 3 0
18h TOTAL| 33 | 6 | 3 | 8 3
Composite food with
Substantial raw
a | ingredients (pasta salad, | 10 0 0 0 0
BPW sandwich, stuffed fresh
asta...
Multicomponent d1/10 F,‘)?eady tf) reheat food
foods and meal 259 M.5°Cx | b | (refiigerated or frozen): | 12 | 0 0 1 -1
components 1 1 2C h pizza, quiche, pie...
8-26 Ready to reheat food
¢ | (dry): dehydrated 10 3 0 4 -1
instant) soup, pasta ...
(instant) {
TOTAL | 32 3 0 5 -2 8
a | Sprouts and leafy greens | 12 1 0 5
BPW Fresh and frozen raw
4110 b | produces (cutandready | 10 3 0 4 -1
Raw produces and 0 fo eat)
. 259 415°C+
fruits 1°C Fresh and frozen raw
18-26 h ¢ | fruits (cut and ready to 1 3 0 4 -1
eat)
TOTAL | 33 7 0 13 -6
All categories 163 | 23 6 48 -19 5
FDRS: iQ-Check Free DNA Removal Solution ** PPND not included

The observed values for ND + PPND - PD for the individual categories and for
the three combined categories meet the acceptability limits (observed values <
AL) whatever the protocol applied (with or without FDRS) and the PCR
instrument used (CFX96 or CFX Opus Deep Well).
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4.1.8 PCRinhibitions

2456 PCR were tested were tested during the validation and extension studies,
combining before and after storage, with or without FDRS protocol and the 2 PCR
instruments.

Inhibitions were observed for three samples.

For two samples (n°1091 Frozen berries and 1425 Frozen whole raspberries), the re-
test of the DNA extract allowed to obtain interpretable results.

For two samples (n°737 Fresh basil, with or without FDRS, 2 PCR instruments;
n°1091 without FDRS with CFX Opus Deep Well), a dilution in distilled water using

10 pL of the DNA extract was required to obtain a result.

The inhibitions are listed in Table 31.
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Table 31 - Samples with inhibited PCR results
CFX96 Deep CFX Opus Deep Final result
iQ Check STEC VirX iQ Check STEC VirX iQ Check STEC VirX iQ Check STEC VirX : all u
Artificial Easy Il Easy Il Easy Il Easy Il confirmato >
Sample Product contaminatio Inoculation without FDRS with FDRS without FDRS with FDRS tests ry S| g
N° ns level PCR Result PCR Result PCR Result PCR Result § =
IC eae IC eae IC eae IC
weee | oo | e | @ | e | & @ e | & 6 s
HEX) Cy5) HEX) Cy5) HEX) Cy5) HEX)
N/A N/A N/A N/A N/A N/A N/A N/A N/A N/A N/A N/A
737 Fresh basil E. coli 30 N/A N/A N/A N/A N/A N/A N/A N/A N/A N/A N/A N/A _ 5 a
Ad3406 ' N/A N/A N/A N/A N/A N/A N/A N/A N/A N/A N/A N/A
N/A* N/A* 31,37* N/A* N/A* 31,28* N/A* N/A* 30,27* N/A* N/A* 30,27*
Frozen E coll 0111 N/A N/A N/A N/A N/A N/A N/A N/A N/A N/A N/A N/A
1091 berries A;1981 0,4 N/A N/A 32,26 N/A N/A 34,16 N/A N/A 32,59 N/A N/A 38,55 - 5 c
N/A N/A 32,48 N/A N/A 33,75 N/A N/A N/A N/A N/A
Frozen whole N/A N/A N/A N/A N/A N/A
1425 raspberries / / N/A N/A 31,00 N/A N/A 33,28 N/A N/A 42,04 N/A 30,68 - 5 c
P N/A N/A 32,39 N/A N/A 31,01
**: Dilution in distilled water using 10L of the DNA extract
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4.1.9 Confirmation

Two protocols were applied during the study:

o Confirmation A: direct streaking onto selective agar plates (TBX and
CHROMagar STEC)

o Confirmation B: Dilute to 1/100 the enriched broth (0.1 ml + 9 ml BPW +
STEC sup). Incubate for 16 - 24 h at 41.5°C + 1°C.
= Streak 10 pl onto selective agar plates (TBX, CHROMagar STEC,
RAPID’E. coli 2 and RAPID’E. coli 0157)

In case of negative results using these two protocols, an IMS step was performed
before streaking on the plates when the serogroup of the strain was known (for
artificially contaminated samples for example). Sometimes, the confirmation applied
on the enriched samples stored for 72h at 5°C +3°C allowed to confirm the positive
PCR result.

Additionally for the category flours and raw doughs, the acid treatment protocol (AP)
described in the MLG5 C.01 USDA method was tested when it was impossible to
isolate the strain using all the other protocols.

A summary of the results obtained per confirmation protocol combining the five tested
categories (before and after storage of the enriched samples) is given Table 32.
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Table 32 — Summary of the number of samples giving positive PCR results
and confirmed using the different protocols

Without FDRS With FDRS

CFX96 CFX96

Dep | peooon | 22 | eep ol
Well Well
Number of positive PCR iQ Check STEC VirX - 334 342 344 340
Percentage of samples confirmed by confirmation A 71.6% 70.2% 70.3% 70.6%
Percentage of additional samples confirmed by confirmation B | 4.8% 4.4% 4.7% 4.4%

Percentage of additional samples confirmed using IMS or Acid

0 0 0, 0
protoc0| (AP) 4.5% 4.7% 4.7% 4.7%

Percentage of samples confirmed 81.4% 79.2% 79.7% 79.7%
Number of samples not confirmed (PPNA + PPND) 62 67 66 65
Percentage of samples not confirmed (PPNA +PPND) 18.6% 19.6% 19.2% 19.1%

FDRS: iQ-Check Free DNA Removal Solution

Despite the application of all these protocols, it was not possible to confirm the
presence of the stx positive strains for:

1) CFX96 Deep Well:
a) Before storage
i) 31 samples without FDRS
i) 33 samples with FDRS
b) After storage
i) 31 samples without FDRS
i) 33 samples with FDRS

2) CFX Opus Deep Well:
a) Before storage
i) 33 samples without FDRS
i) 34 samples with FDRS
b) After storage
i) 32 samples without FDRS
i) 33 samples with FDRS

ADRIA 59/163 Version 2



Standardized report -Qualitative methods

Ay PO STECVITX Kt MICROVAL" Uk
NEN

09 July 2024

The positive presumptive not confirmed samples (PPNA or PPND) concern mainly
the flour and raw dough category and specifically the wheat flours with up to 21
samples with positive PCR results not confirmed using the cultural methods after
incubation time. Note that for the flours, a high level of background microflora was
present on the selective agar plates and despite the fact that several confirmation
protocols were tested (Protocols A, B, IMS and Acid protocol), it was not possible to
isolate the stx positive E. coli strains from the enrichment broth. For the
multicomponent foods and meal components and raw produces and fruits categories,
the percentage of samples confirmed varies from 92,9% (raw produces and fruits with
FDRS) to 100% (for multicomponent foods and meal components with FDRS) with
respectively 2 and 0 PPN samples.

This high level of PPN can also be explained by the fact that the original study was
design for stx detection only. The absence of eae gene on the isolated strain was

therefore not investigated.

The samples which were not confirmed are listed in Table 33.
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Table 33 - Samples which were not confirmed
iQ-Check STEC VirX
Before storage After storage
De‘:ixv’;,‘:m CFX96 Deep well
Final result Final result Final result Final result Agreement Agreement
iQ-Check iQ-Check Agreement Agreement iQ-Check iQ-Check %FXQG CgI’=X0 us
Artficial contaminations ISOITS STEC VirX | STEC VirX CFX96 CFX Opus STECVIX | STECVIX | o0 | rer Sto’;a A
1816 | = = =, | = CFX96 CFX Opus = | = =, | = CFX96 CFX Opus 9 9 .
» » o » @D o » @» o 4 @D o 5
Date Samople Product QE enn; QE sg EE Ennz EE Sg =] §
N e - | [+ B o s o [+ R o L =
SE || 28 | &= (7] %) %) ) 3| 9= L3 o= 1) 1) 1) 1) S
s£ 5% E£ 3% = g |2 g % g B g z£ T5 TE | TS =g 5 g 5 2|8 2
g% € (£% & t |8 L B L 8 L | B |EF|E | £F | & Tt | 8| 8 L 8 %8
2 £ 2 g 2 s g s 2 g 2/ &g 2| s 2g|¢&
£ = & = g|% g = £/ = & = g = g =
. = (=%
rain cve = o R = X = = 2 = = = X X = X 2 X X R 2 X = = = = R
sample = S (%} 1%} (%} 1%} 1%} (%} %} 1%} %2} %} %} %2} %} (%} %] %] %} %] %] %} %] %] %] %}
2021 | 7472 | Raw cow milk / | |+ + - - - - | PPNA | PPNA [ PPNA | PPNA | +/+/+ | +/+/+ + + - - | PPNA | PPNA | PPNA |PPNA | 1 | a
2021 | 7475 | Raw cow milk cheese - / +-- - + - - - - - PPNA| NA |PPNA| NA - - - - NA NA NA NA 1 c
2021 | 7480 | Raw goat milk cheese - / +-I- - - - - - - - |PPNA| NA NA NA - -I-I- - - NA NA NA NA | 1 | ¢
2021 | 7638 | Raw ewe milk cheese - / -IH- +HH+ - + - - - - NA | PPNA | NA | PPNA - - - - NA NA NA NA 1 c
2021 | 7650 | Raw cow milk cheese E.coli 026 Ad2670 16 = | 4 | |+ + - - - - | PPNA | PPNA [ PPNA | PPNA | +/+/+ | +/+/+ + + - - | PPNA | PPNA | PPNA |PPNA | 1 | b
2021 | 7651 | Raw cow milk cheese E.coli 0145 Ad3029 20 = | 4 | |+ + - - - - | PPNA | PPNA [ PPNA | PPNA | +/+/+ | +/+/+ + + - - | PPNA | PPNA | PPNA |PPNA | 1 | b
2021 | 7823 | Raw goat milk E.coli 0145 Ad3176 26 + | 0145 |+ + + + + + + + | PA| PA | PA | PA + + + + - - | PPND | PPND | PPND |PPND | 1 | a
2022 | 124 | Raw cow milk cheese E.coli 0103 Ad3104 34 = | 4 +/4/- . . . g g - - |PPNA| NA | NA | NA | +++ | +4/+ + + - - | PPNA | PPNA | PPNA |PPNA| 1 | b
2022 | 125 | Raw cow milk cheese = | 4 | HEE |+ + - - - - | PPNA | PPNA [ PPNA | PPNA | +/+/+ | +/+/+ + + - - | PPNA | PPNA | PPNA |PPNA | 1 | b
2023 | 5909 | Raw cow milk cheese E.coli 0145 Ad3054 16 = | 4 + + + + - - - - | PPNA | PPNA | PPNA | PPNA | + + + + - - | PPNA | PPNA | PPNA |[PPNA | 1 | b
2021 | 7715 | Seasoned ground veal E.coli Ad3103 3,2 - stx - - + - - - - - NA NA | PPNA| NA - - - - NA NA NA NA | 2 | ¢c
2021 7988 | Seasoned lamb trim £ coll 026 24 |+ 0% | - | - | - . - - - -  No ND | ND| ND | - . + + . - | ND | ND |PPND |PPND 2 | ¢
2021 | 7995 | Frozen lamb meat = | 4 + + + + - - - - | PPNA | PPNA | PPNA | PPNA | + + + + - - | PPNA | PPNA | PPNA |PPNA | 2 | b
2021 | 7997 | Seasoned pork trim - / - - - - - - - - NA NA NA NA -/ /- & - - NA NA [PPNA| NA | 2 | c
2021 | 8094 | Seasoned veal trim = | 4 o |- + . g - - | NA |PPNA| NA |PPNA| ++/+ | ++/+ + + - - | PPNA | PPNA [PPNA [PPNA | 2 | ¢
2021 | 8096 | Seasoned pork trim - | ostx . - + - - - - - | NA | NA [PPNA| NA g - - - | NA | NA | NA | NA | 2]
2021 | 8100 | Fresh pork meat = 4 . +/-/+ . + - - - - | NA |PPNA| NA |PPNA| - ++[+ + + - - | NA |PPNA |PPNA|PPNA| 2 | a
2021 | 8101 | Fresh pork meat = | 4 | HEE |+ + . g - - | PPNA | PPNA |PPNA |[PPNA| - + + + - - | NA |PPNA |PPNA|PPNA| 2 | a
2021 | 8104 | Fresh lamb meat = 4 . - + - - - - - | NA | NA [PPNA| NA g - - - | NA| NA | NA | NA | 2] a
2022|119 | Fresh ground beef (5% fat) ﬁg"m% 96 | - | o1 | + + + + - | - 1 - | - |PPNA PPNA | PPNA|PPNA| + + + + . - | PPNA | PPNA |PPNA|PPNA 2 | &
2022 | 120 | Freshground beef ig"&g;;k 9,6 - | o111 . + . + . g - - | NA |PPNA| NA |PPNA| + + + + - - | PPNA | PPNA |[PPNA |PPNA | 2 | a
2022 | 122 | Frozen beef meat = 4 | - + - - - - - |PPNA| NA |[PPNA| NA | - | +-- - - | NA [PPNA| NA | NA | 2 | b
2023 | 5946 | Seasoned lamb trim E.coli 026 Ad3253 08 + | 026 + + + + - - - - | PPND | PPND | PPND | PPND |  + + + + - - | PPND | PPND | PPND |PPND | 2 | c
2022 | 1918 | Pizza dough bio with wheat flour | E.coli 026 Ad980 20 + | 026 - |- + . . - - | ND |PPND| ND |PPND| - . - - | ND | ND | ND | ND | 3| c
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iQ-Check STEC VirX
Before storage After storage
e CFX96 Deep well
Deep Welll . ) ) :
Final result Final result Final result Final result Agreement Aareement
iQ-Check iQ-Check Agreement Agreement iQ-Check iQ-Check 9 g
Aviicial contaminations ISO/TS STECViX | STECViiX |  CFX96 CFX Opus STECViX | STECVix | P9 1 CPXOpus
13136 | = - = = CFX9% CFX Opus = = = = CFX96 CFX Opus 9 g
Samp i2 3o 32 3g B2 Ee 32 ie AP
Date | >\P° Product SR|2g| 22| 28 SR 22| 22 | g gl s
- [T - (T 1 (TS - [T © L
32 8= &3 S = %) %) n %) g3 S = L3 O = %) %) %) %) (&)
— = = — = = o %) 4 0 4 (%] o 0 — < — = — < ) o o0 o %) o %) o (%]
S £E |82 | B8 T = o o a 14 o 4 o 4 TE | ® = T = T = a 4 o 14 o 4 o 4
EZ|E7 | £5 | &£ el kBN L8 | K8 | EF| g £F | & Sl = BEl - (£ | ;|2
S R e 8 £ | 8| = | 8| | 3| = 8| 8|l= | 38| | 3| =
= = = = = = = = = = = = = = = =
Inoculation % § & & & & & & & & 8 & & 8 & & & & & & & & 8 8 8 &
Stan e | S) B S| £ 5| 2 Ele s (S5 58 12|z | 5 £l S0 5858
sample | S g 1%} 1%} 1%} 1%} 1%} 1%} 1%} 1%} 1%} %} %} 1%} 1%} 1%} %] %] 1%} %] %] 1%} %] %] %] 1%}
2022 | 2115 | Organic wheat flour T65 E.coli 0157 Ad3383 <1 / + + + + - - - - | PPNA | PPNA | PPNA | PPNA + + + + - - | PPNA | PPNA |PPNA |[PPNA| 3 | a
2022 | 2116 | Wheat flour T45 E.coli 0145 Ad3384 <1 - / + + + + - - - - | PPNA | PPNA | PPNA | PPNA + + + + - - | PPNA | PPNA |PPNA |[PPNA | 3 | a
2022 | 2117 | Wheat flour T80 E.coli Ad3387 1 - / + + + + - - - - | PPNA | PPNA | PPNA | PPNA + + + + - - | PPNA | PPNA |PPNA |[PPNA | 3 | a
2022 | 2120 | Wheat flour T65 E.coli 0145 Ad3384 <1 - | 0145 + + + + - - - - | PPNA | PPNA | PPNA | PPNA + + + + - - | PPNA | PPNA |PPNA |[PPNA| 3 | a
2022 | 2122 | Whole wheat flour T150 E.coli Ad3388 s - / + + + + - - - - | PPNA | PPNA | PPNA | PPNA + + + + - - | PPNA | PPNA |PPNA |[PPNA| 3 | a
2022 | 2177 | Buckwheat flour - (0813(5) + + + + - - - - | PPNA | PPNA | PPNA | PPNA + + + + - - | PPNA | PPNA |PPNA |[PPNA | 3 | b
2022 | 2178 | Buckwheat flour - stx + + - + - - - - | PPNA |PPNA| NA |PPNA + + + + - - | PPNA | PPNA |PPNA [PPNA| 3 | b
2022 | 2180 | Wheat flour T45 - / + + + + - - - - | PPNA | PPNA | PPNA | PPNA + + + + - - | PPNA | PPNA |PPNA [PPNA| 3 | a
2022 | 2181 | Wheat flour T65 - / + + + + - - - - | PPNA | PPNA | PPNA | PPNA + + + + - - | PPNA | PPNA |PPNA [PPNA| 3 | a
2022 | 2182 | Rye flour T130 - / + + + + - - - - | PPNA | PPNA | PPNA | PPNA + + + + - - | PPNA | PPNA |PPNA |[PPNA | 3 | b
2022 | 2488 | Wheat flour T55 E.coli 0157:H7 Ad3118 1,3 + | 0157 + + + + - - - - | PPND | PPND | PPND | PPND + + + + - - | PPND | PPND |PPND |[PPND | 3 | a
2022 | 2490 | Wheat flour E.coli 0145 Ad983 1,0 + | 0145 - - - - - - - - ND ND ND | ND +/-/- - - - |PPND| ND ND ND | 3 | a
2022 | 2491 | Corn flour E.coli 0111:H8 Ad3021 11 - / - - - + - - - - NA NA NA | PPNA 31D
2022 | 2500 | Wheat flour - / + + + + - - - - | PPNA | PPNA | PPNA | PPNA + + + + - - | PPNA | PPNA |PPNA [PPNA| 3 | a
2022 | 2501 | Rye flour - / - - + - - - - - NA | NA |[PPNA| NA 3| b
2022 | 2502 | Buckwheat flour - | 0145 + + - + - - - - | PPNA |PPNA| NA |PPNA + + + + - - NA NA | NA | NA | 3 | Db
2022 | 2506 | Pizza dough with wheat flour - / + + + + - - - - | PPNA | PPNA | PPNA | PPNA + + + + - - | PPNA | PPNA | PPNA [PPNA| 3 | ¢
2022 | 2768 | Wheat flour T55 E.coli 0103:H2 Ad3097 1,7 - / + + - - - - - - PPNA [ PPNA | NA NA - - - - NA NA NA NA 3| a
2024 978 Whole wheat E.coli 026 Ad3385 5 - / - (eaet) + - (eaet) | - (eaet) - - - - NA | PPNA| NA NA + + + + PPNA | PPNA | PPNA |PPNA | 3 | a
2024 | 979 | Buckwheat flour E.coli 0145 Ad3175 <1 + | 0145 + + + + - - - - | PPND | PPND | PPND | PPND + + + + PPND | PPND | PPND |[PPND | 3 | a
2024 | 980 | Buckwheat flour E.coli 0145 Ad3175 <1 + | 0145 + + + + - - - - | PPND | PPND | PPND | PPND + + + + PPND | PPND | PPND |[PPND | 3 | b
2023 | 419 | RTRH (pizza ham and mushrooms) - / - - +-/+ - - - - - NA NA | PPNA| NA - - - - NA NA NA NA | 4 | b
2023 | 314 | Sprouted seeds (radishes) E.coli Ad3401 42 - / - - + - - - - - NA NA | PPNA| NA - - I/ - - NA NA NA NA | 5 | a
2023 | 1087 | Frozen peas E.coli 0103 Ad2309 1,8 - / A+ | | ++[+ - - - - PPNA | PPNA | PPNA | PPNA | +/+/+ ++[+ +++ 4+ - - PPNA | PPNA | PPNA |PPNA | 5 | b
FDRS: iQ-Check Free DNA Removal Solution
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q.2 Relative level of detection

The relative level of detection is the level of detection at P = 0.50 (LODso) of the alternative (proprietary)
method divided by the level of detection at P = 0.50 (LODs) of the reference method.

The RLOD is defined as the ratio of the alternative and reference methods:

LODyy.

RLOD =
LODgey.

4.2.1 Categories, sample types and strains

Five (matrix/strain) pairs were analyzed by the reference method and by the
alternative method (See Table 34).
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Table 34 - List of selected types and strains per category, as tested within the relative level of detection study

Category

Matrix

Test portion

Strain

Storage conditions

Alternative method protocol

Raw milk

E. coli 026:H11 375-122

before analysis

BPW + STEC supplement

1 | Raw dairy products 25 Cheese 48hat3°C+2°C 259+ 225ml (d 1/10)
cheese (stx1+, stx2+, eaet) 16 - 24 h at 41.5°C
; . Pre-warmed BPW (41.5°C)
2 | Raw meat products Beef meat Up E. colf O157:H7 Ad683 Beef balls 48 h at 3°C +2°C 3759+ 1125 ml (d 1/4)
to 3759 (stx1-, stx2+, eae+) 10-18 hat41.5°C
Flours and raw Pizza raw Up E coli 026 Ad3385 Inoculgtlon with a liquid BPW + STEC supplement
3 doudhs douch 0375 (st1 -, stx2+, eae) Buckwheat flour | suspension and storage for 3759+ 1125 mL (d 1/4)
9 9 09/vg Il 48-72hat3°C +2°C 18-26hat41,5°C
Multicomponent E coli 0103 Ad3318 Inoculgtion with a liquid 25 g + 225 mL BPW
4 foods or meal Pasta salad 259 (stx1+, stx2-, eae) Salad suspension and storage for (d1/10)
components i 48-72h at3°C £2°C 18-26 hat41.5°C
5 | Raw produces and Cut fruis 2 E.coli0145Ad3181 | Rawmaterialfor | Inoculation W;thta "qUii 259 +(%21£/51%1)L BPW
. g . suspension and storage for
fruits (stx1+, stx2+, eaet) dairy industry 4872 h at 3°C + 2°C 18-26 h at 41 5°C
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4.2.2 Testsample preparations
Three levels of artificial contamination were prepared for each type:

- Negative control level: one non-inoculated in order to get 5 test portions,

- Low level: one inoculated between 0.9 and 1.9 CFU/sample in order to get 20 test
portions providing fractional recovery,

- Higher level: one inoculated between 4.2 and 5.7 CFU/sample in order to get 5 test
portions contaminated at a higher level.

After inoculation, the matrices were stored as described in Table 34.

Test portions were individually inoculated and kept at an appropriate time/temperature
for stabilization before actual testing.

4.2.3 RLOD study results

The tabulated raw data on the RLOD are given in Appendix 5.

The RLOD calculations were performed using the Excel spreadsheet available at
http://standards.iso.org/iso/16140 - RLOD (clause 5-1-4-2 Calculation and
interpretation of RLOD) version 15.08.2015. The RLOD are given Table 35.

Table 35 — Presentation of RLOD before and after confirmation of the
alternative method results for CFX96 Deep Well and CFX Opus Deep Well

z-Test

statistic p-value | AL

(Strain / matrix) pair RLOD RLODL RLODU b=In(RLOD) sd(b)

Raw milk cheese
E. coli 026:H11 375-122

0,276 0,106 0,723 -1,286 0,481 2,675 1,993

Ground beef
E. coli O157:H7 Ad683 0,721 0,260 1,996 -0,328 0,509 0,643 1,480

Pizza raw dough 1470 | 0437 | 3132 | 0157 | 0492 | 0320 | 0749

E. coli 026 Ad3385 2.5

Pasta salad

E coli 0103 Ad3318 1,321 0,590 2,956 0,278 0,403 0,690 0,490

Cut fruits

E. coli 0145 Ad3181 0,868 0,355 2,123 -0,142 0,447 0,316 1,248
Combined 0,749 0,515 1,091 -0,289 0,188 1,536 1,875

The RLOD values (using the confirmed alternative method results) meet the
acceptability limit, which is 2.5 for unpaired studies, for the five categories
tested.
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4.2.4 LODsoresults

The LODso calculations according to Wilrich & Wilrich POD-LOD calculation program
- version 11, 2022-10-12 test are given in Table 36 for both thermocyclers tested.

Table 36 - LODso results for CFX96 Deep Well and CFX Opus Deep Well

Level of detection at 50% (CFU / sample size)
(Strain / matrix) pair according to Wilrich & Wilrich'

Test

Category

porticn Reference method Alternative method
. Raw milk cheese _ _
Raw dairy 25¢ E coli 026:H11 375-122 45102,2;9,2) 1,3[0,8; 2,3]
Up | Ground beef _ .
Raw meat 03759 |E. coli O157:H7 Ad683 1,2[0,7; 2,3] 1,0[0,5;1,7]
Flours and raw Up Pizza raw dough . .
doughs to 3759 | E. coli 026 08[0.4:1,43] 0910,5:1,6]
Multicomponent Pasta salad
foods or meal 25¢ E coli 0103 Ad3318 0,6 [0,3;1,0] 0,810,4;1,4]
components
Raw produces Cut fruits ) )
and fruits 259 | E coli 0145 Ad3181 1.0005:1.6] 0810.514]
Combined 1,2 [0,9;1,5] 1,0 [0,7;1,2]

The LOD values varies from 0.6 to 4.5 CFU/test portion for the reference method
and from 0.8 to 1.3 CFU/ test portion for the alternative method.

4.3  Inclusivity / exclusivity

The inclusivity is the ability of the alternative method to detect the target analyte from a wide range of
strains. The exclusivity is the lack of interference from a relevant range of non-target strains of the
alternative method.

4.3.1 Protocols

> Inclusivity

E. coli strain cultures were performed in BHI medium at 37°C. Dilutions were be done
in order to inoculate 10 - 100 cells/225 mL of pre-warmed BPW + STEC supplement.
The broth was incubated for 16 h at 41.5°C. The alternative method and the
confirmatory tests were then performed.

51 strains were tested. The repatrtition of the strains was the following (See Table 37).

1 Wilrich, C., and P.-Th. Wilrich: Estimation of the POD function and the LOD of a qualitative
microbiological measurement method. AOAC International 92 (2009) 1763 - 1772.
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Table 37 - Repartition of the strains per target

stx+, stx+, stx+, stx+
eaet eaet+ eaet eaet Total

0111 0145 0157 #TOP 5

> Exclusivity
The non-target strains (30) were grown in BHI medium. Dilutions were done to

inoculate 10° cells/ml of BPW. The broths were incubated for 20 h at 37°C. The
alternative protocol was then performed.

4.3.2 Results

Raw data are given in Appendix 6.

2 Inclusivity
A total of 51 strains were tested for inclusivity. all the strains showed the expected
positive result using the iQ-Check STEC VirX kit (stx and eae detection). Some of the
strains were not able to grow on CHROMagar STEC but all of them shown colonies
on TBX plates.

> Exclusivity

A total of 41 strains were tested for exclusivity. All these strains showed the expected
negative result.

4.3.3 Conclusion

The alternative iQ-Check STEC VirX detection method is selective and specific.
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) INTER-LABORATORY STUDY

The inter-laboratory study is a study performed by multiple laboratories testing identical samples
at the same time, the results of which are used to estimate alternative-method performance
parameters.

5.1 Study organization

> Collaborators number

Samples were sent to 11 laboratories; as 2 collaborators were involved in the
study for Labs A and B, 13 collaborators were included in the study.

> Matrix and strain used

Chilled ground beef samples (25 g test portions) were individually inoculated with
Escherichia coli 026:H11 12-62 (stx1+, stx2-, eae+) isolated from meat.

» Samples

Samples were prepared and inoculated on Monday 11 April 2022, as described below:

- 24 blind coded samples (25 g) for Shiga-toxin-producing Escherichia coli (STEC)
from 026, 0103, 0111, 0145 and 0157 detection based on the ISO/TS 13136
reference method.

- 24 blind coded samples (25 g) for Shiga-toxin-producing Escherichia coli detection
by the iQ-Check STEC VirX method. Two sample preparation protocols were
available: with or without FDRS.

- 1 sample (labelled “Sample for Total Count enumeration”) for Aerobic
mesophilic flora enumeration by the 1ISO 4833-1 method.

- 1 water flask labelled “Temperature Control” with a temperature probe.
2 Inoculation
The targeted inoculation levels were the following:
- Level: 0 CFU/25 g,
- Level 1: 1,0 CFU/25 g, inoculation level providing as much as possible fractional

positive recovery data,
- Level 2: 8,0 CFU/25 g.
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> Labelling and shipping

Blind coded samples were placed in isothermal boxes, which contained cooling
blocks, and express-shipped to the different laboratories, in isotherm packages using
the UN2814 transport.

A temperature control flask containing a sensor was added to the package to register
the temperature profiles for samples:

- During the transport

- At receipt

- During storage until analyses

- During the enrichment broth incubation for the alternative method.

Samples were shipped in 24 h to 48 h to the involved laboratories. The temperature
conditions had to stay lower or equal to 8°C during transport, and between 0°C — 8°C
in the labs.

» Analyses

Collaborative study laboratories and the expert laboratory carried out the analyses on
Wednesday 13" April 2022 with the alternative and reference methods. The analyses
by the reference method and the alternative method were performed on the
same day.

For the alternative method, the protocol raw meat products (25 g test portion, BPW Y4
dilution) was tested during the study with the minimum incubation time (10 h at 41.5°C
+ 1°C). Two sample preparation protocols were proposed: with or without FDRS (iQ-

Check Free DNA Removal Solution).

The confirmation of positive results was performed (after 10 h incubation time) by
direct streaking onto CHROMagar STEC and TBX selective agar plates.

For the ISO/TS 13136 reference method, two options were proposed:

- OPTION 1: ISO/TS 13136 using their own extraction and PCR protocols
according to the recommendations of the ISO/TS 13136 method.
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- OPTION 2: ISO/TS 13136 using the extraction protocol from a commercial kit
(PACKFOOD 2 PFOOD2096 from PALL®), and a ready to use PCR mix from a
commercial kit (GeneDisc® Plate STEC GSTEHEC112006 from PALL®).

The flow diagram of the reference method applied during the inter-laboratory study is
given in Appendix 8.

All information concerning the 2 methods and the 2 samples preparation used
by the collaborators are presented in Appendix 9.

5.2  Experimental parameters controls

5.2.1 Detection of STEC in the matrix before inoculation

In order to detect the presence of STEC Escherichia coli, the reference method was
performed on five portions (25 g) before the inoculation. All the results were negative.

5.2.2 Strain stability during transport

Strain stability was checked by inoculating the matrix at 1 CFU/25 g and 1000 CFU/g.
Enumerations were performed for the high contamination level and detection
analyses were performed for the low contamination level after 24 h, 48 h and 72 h
storage at 5 + 3°C. Triplicates were analyzed. The mesophilic aerobic flora was also
enumerated; the results are given in Table 38.

Table 38 - E. coli 026 and aerobic mesophilic flora stability

STEC detection (low contamination level) E. coli enumeration

(high contamination mﬁz?t:\iicl:ic
Reference method Alternative method level) (CFU/g) roI?a
Sample | Sample | Sample | Sample | Sample | Sample | Sample | Sample | Sample [{#{20)f);
3 1 2 3 1 2 3
Day0| + + + + + + 780 | 1380 | 1450 1,310°
Day 1 - + + + - + 980 900 940 2,7108
Day 2 - + + - + + 910 780 | 1020 1,0 10°
Day 3 - - + - + + 650 860 640 8,7107

A slight decrease was observed for the E. coli 026 enumeration after 3 days storage
at 3+ 2°C.

For the detection methods, after 2 days storage, no decrease in recovery was
observed for both methods. After 3 days storage, only one positive result was
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obtained for the reference method while two positive results were observed for the
alternative method.

Two log growth was observed for the aerobic mesophilic enumeration between Day
0 and Day 3.

5.2.3 Contamination levels

The contamination levels and the sample codification were the following (see Table
39).

Table 39 - Contamination levels

Theoretical
target level
(CFU/test

___portion)

True level Low limit High limit
(CFU/test  (CFU/test (CFU/test
portion) portion)  portion)

Level Set of samples Samples

1 5-7-8-12-14-15-20-24

Level 0 0,0 / / /
2 29-30-33-37-39-42-45-48
1 1-2-6-11-16-18-21-22

Level 1 1,0 0,9 0,6 1,2
2 25-27-28-32-34-35-40-44
1 3-4-9-10-13-17-19-23

Level 2 8,0 8,6 7,0 10,7
2 26-31-36-38-41-43-46-47

5.2.4 Logistic conditions

The temperatures measured at reception by the collaborators, the temperatures
registered by the thermo-probe, and the receipt dates are given in Table 40.
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5.3

5.3.1

ADRIA

Table 40 - Sample temperatures at receipt

Collaborators Temperature measurd Receip? LD Analysis date
by the probe (°C) | at receipt (°C) and time
A Out of order 39 13/04/2022 | 11:00 Day 2
B 1,5 6,3 13/04/2022 | 09:00 Day 2
c 1,0 3,3 12/04/2022 | 15:00 Day 2
D Out of order 5,0 13/04/2022 | 11:30 Day 2
E 1,0 1,8 12/04/2022 | 10:30 Day 2
F 0,5 47 12/04/2022 | 16:00 Day 3
G 1,0 2,2 12/04/2022 | 13:25 Day 2
H 0,5 55 13/04/2022 | 09:00 Day 2
I 1,5 4,9 12/04/2022 | 09:45 Day 2
J 1,0 14 12/04/2022 | 08:30 Day 2
K 1,0 5,0 12/04/2022 | 10:55 Day 2
ADRIA 1,0 3,6 12/04/2022 | 09:15 Day 2

MlCRO\/AN L W

No problem was encountered during the transport or receipt of samples for the
13 collaborators.
All the samples were delivered on time and in appropriate conditions.
Unfortunately, two probes were out of order when received by the expert lab (Labs A

and D).

The recording of temperature during storage period of the samples before analysis
was requested for these 2 labs.
All the collaborators initiated the analysis on Day 2, except Lab F, which initiated the
analysis on Day 3.

Calculation and summary of data

The raw data are given in Appendix 9.

MicroUal Expert laboratory results

The results obtained by the expert laboratory are given in Table 41.

Table 41 — Results obtained by the expert Lab.

ative method
Level Reference method With FDRS Without FDRS
L0 0/8 0/8 0/8
1 0/8 7/8 7/8
L2 718 8/8 8/8
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Negative results were observed for the reference and the alternative methods for the
inoculation Level 1 as well as for Level 2 (ISO/TS 13136 method). The same results
were observed with or without applying the FDRS protocol for the VirX method.

5.3.2 Results observed by the collaborators

5.3.2.1 Aerobic mesophilic flora enumeration

Depending on the Lab results, the enumeration levels varied from < 10 UFC/g
to 9.6 10° CFU/g (See Table 42).

Table 42 - Mesophilic flora enumeration

Mesophilic flora

Collaborators

enumeration (CFU/g)

A1 9,6 108
A2 1,0 106
B1 6,3.10°
B2 2,6 105
c 3,0 105
D <10 ™
E 2,8 105
F 5.7.10
G 3,210
H 1,2 108
l 2,3 108
J 3,510
K 1,210
ADRIA 1,1 105

@: result confirmed by the collaborator
5.3.2.2 Shiga-toxin producing E. coli detection

Thirteen collaborators participated to the study. All the collaborators performed the
analysis for the reference and the alternative methods the same day (Wednesday 13"
April 2022), except Lab F which carried out the analysis on Thursday 14" April 2022.
Even if the strain stability study shows that storage for three days slightly affects the
viability of the inoculated strain, the number of positive samples obtained by this
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collaborator for both the reference and the alternative methods is in agreement with
the results obtained by the other collaborators.

All the collaborators incubated the enrichment broths from the alternative method for
10 h at 41.5°C.

For collaborators C and F, the incubation temperatures curves indicate that the
incubator did not reach 41.5°C; this was probably due to the high load of the incubator.
However, despite the lower temperature, these labs were kept for the interpretation.

The probes from Labs A and D were out of order. The temperature curves of the
incubator (alternative method enrichment) were provided to ADRIA. They confirmed
the correct temperature and incubation times.

The results obtained are provided in Table 43 (reference method) and Table 44
(alternative method)

Table 43 - Positive results for stx and eae detection (before and after
confirmation) by the reference method (ALL the collaborators)

Contamination level

Collaborators Lo L1 L2
PCR | Confirmation | Final | PCR | Confirmation| Final | PCR | Confirmation| Final
result result result | result result result | result result result
A1l 0 0 0 3 3 3 8 8 8
A2 0 0 0 2 2 2 1 1 1
B1 0 0 0 6 4 4 8 8 8
B2 4 0 0 6 4 4 8 7 7
C 1 0 0 7 6 6 8 8 8
D 0 0 0 6 6 6 8 8 8
E 1 0 0 6 6 6 8 8 8
F 0 1 0 6 6 6 8 8 8
G 0 0 0 5 5 5 8 8 8
H 0 0 0 5 4 4 7 7 7
| 0 0 0 5 5 5 8 8 8
J 0 0 0 5 5 5 8 8 8
K 1 0 0 4 4 4 8 8 8
Total Po=7 C0=1 CPo=0 | P1=66 C+=60 CP4=60 | P=96 C=95 |CP=95
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Table 44 - Positive results for stx and eae detection (before and after
confirmation) by the alternative method (ALL the collaborators)

Contamination level

Collaborators LO L1 L2
PCR | Confirmation| Final | PCR | Confirmation | Final | PCR | Confirmation Final
result result result | result result result | result result result
A1 1 0 0 6 7 6 8 8 8
A2 2 3 1 6 6 5 8 8 8
B1 0 0 0 6 6 6 8 8 8
B2 1 0 0 8 8 8 8 8 8
C 0 0 0 5 5 5 8 8 8
D 0 0 0 8 8 8 8 8 8
E 0 0 0 5 5 5 8 8 8
F 1 0 0 7 7 7 8 8 8
G 0 0 0 8 8 8 8 8 8
H 0 0 0 4 4 4 8 8 8
8 (stx+ 8 (stx+
I 0 0 0 8 0 (stx( & ea)e +) 8 8 0 (stx( & ea)e +) 8
J 0 0 0 8 8 8 8 8 8
K 0 0 0 6 6 6 8 8 8
Total Po=5 Co=3 CPy=1 | P1=85 C1=86 CP,=84 | P,=104 C=104 CP>=104

5.3.2.3 Results observed with the reference method
> PCR results

For 7 samples from Level 0 (B39, B42, B45, B48, C15, E7 and K5), 6 samples from
Level 1 (B6, B16, B32, B44, C18 and H6) and 1 sample from Level 2 (B31), positive
PCR results were observed, while the cultural confirmation gave negative results. For
some of the samples concerned, late Ct values were observed; these false-positive
results could be due to cross-contamination during the extraction step.

> Confirmation results

All the positive PCR results (except for false positive results listed above) were
confirmed by direct streaking of the enrichment broth onto CHROMagar STEC and
TBX.

All the characteristics colonies observed were confirmed as STEC (indole and PCR
tests). Note that collaborator | obtained inconsistent results for eae detection on
colonies. The PCR results for eae on enrichment broths were all positives when stx
results were positives. It is proposed to keep the data from this collaborator despite
the fact that eae detection was negative on typical colonies.
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For one sample (F20, unspiked sample), a positive confirmation result was obtained
while the PCR result was negative. The confirmatory tests were repeated, and the
final result was negative. Note that for routine testing, sample F20 should not have
been tested for confirmation as the PCR result was negative. This procedure is
applied in the context of the ILS only.

It is proposed to keep the data from all the collaborators even if unexpected positive
upfront PCR results (with late Ct values) were observed.

5.3.2.4 Results observed with the alternative method
> PCR results

For 5 samples (Al12, A33, A40, B48 and F12) positive PCR results were observed on
the enriched samples while the cultural confirmation gave negative results.

The lysates from the samples concerned (except Lab A) were tested again as well as
the confirmation protocol B; all the tests were then negative (PCR and confirmation).
The positive PCR results initially observed were probably linked to cross-
contamination.

b Confirmation results

All the positive PCR results (except for false positive results listed above) were
confirmed by direct streaking of the enrichment broth onto CHROMagar STEC and
TBX.

All the characteristics colonies observed were confirmed as STEC (indole and PCR
tests).

For 4 samples (A6, A42, A48 and A35), a positive confirmation result was obtained
while the PCR result was negative.

For one unspiked sample (A39), positive PCR and confirmation test result were
observed.

Many unexpected results were observed for collaborator A2 (positive results on
unspiked samples); it has been asked to lab A to perform additional tests, but this has
not been done yet. It is proposed to not retain collaborator A2 for the interpretations.
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5.3.3 Results of the collaborators retained for interpretation

The results obtained with the 12 collaborators kept for interpretation are presented in
Table 45 (reference method) and Table 46 (alternative method).

Table 45 - Positive results by the reference method (Without Lab A2)

Contamination level

Lo L1 L2
Collaborators PCR | Confirmation | Final | PCR | Confirmation| Final | PCR | Confirmation| Final
result result result | result result result | result result result
A1l 0 0 0 3 3 3 8 8 8
B1 0 0 0 6 4 4 8 8 8
B2 4 0 0 6 4 4 8 7 7
C 1 0 0 7 6 6 8 8 8
D 0 0 0 6 6 6 8 8 8
E 1 0 0 6 6 6 8 8 8
F 0 1 0 6 6 6 8 8 8
G 0 0 0 5 5 5 8 8 8
H 0 0 0 5 4 4 7 7 7
| 0 0 0 5 5 5 8 8 8
J 0 0 0 5 5 5 8 8 8
K 1 0 0 4 4 4 8 8 8
Total Po=7 Co=1 CPo=0 | P1=64 C+=58 CP4=58 | P,=95 C>=94 CP2=94

Table 46 - Positive results (before and after confirmation)
by the alternative method (Without Lab A2)

Contamination level

LO L1 L2
Collaborators PCR | Confirmation | Final | PCR | Confirmation| Final | PCR | Confirmation| Final
result result result | result result result | result result result
A1 1 0 0 6 7 6 8 8 8
B1 0 0 0 6 6 6 8 8 8
B2 1 0 0 8 8 8 8 8 8
C 0 0 0 5 5 5 8 8 8
D 0 0 0 8 8 8 8 8 8
E 0 0 0 5 5 5 8 8 8
F 1 0 0 7 7 7 8 8 8
G 0 0 0 8 8 8 8 8 8
H 0 0 0 4 4 4 8 8 8
| 0 0 0 8 8 8 8 8 8
J 0 0 0 8 8 8 8 8 8
K 0 0 0 6 6 6 8 8 8
Total Po=3 Co=0 CPy=0 | P+=79 C+=80 CP4=79 | P=96 C2=96 CP2=96
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5.3.4 Calculation of the specificity percentage (SP)

MICRO \/AN L Wy

The percentage specificities (SP) of the reference method and of the alternative
method, using the data after confirmation, based on the results of level LO, are the

following (See Table 47).

Table 47 - Percentage specificity

™ P
Specificity for the SPyes = <1 — (_0>> x 100 % = 100.0 %
 reference method N
CP,
Specificity for th =1~ (—3) %=
pecificity for the SPy; (1 N >x 100 % 100.0 %

alternative method

N: number of all LO tests

Py = total number of false-positive results obtained with the blank samples before confirmation
CPq = total number of false-positive results obtained with the blank samples

5.3.5 Calculation of the sensitivity (SE.i), the sensitivity for the reference
method (SE.f), the relative trueness (RT) and the false positive ratio
for the alternative method (FPR)

Negative results were obtained for the low and the high inoculation levels (L1 + L2).
Fractional positive results (60% for the reference method) were observed for the low

inoculation level (L1). The low inoculation level was retained for calculation.

A summary of the results of the collaborators retained for interpretation and obtained
with the reference and the alternative methods for Level 1 or Level 2 is provided in

Table 48.

Table 48 - Summary of the obtained results with the reference method
and the alternative method for Level 1 and Level 2

Response

Alternative method
positive (A+)
Alternative method
negative (A-)

Alternative method
positive (A+)
Alternative method
negative (A-)

ADRIA

Reference method
positive (R+)
Positive agreement (A+/R+)

PA =51

Reference method
negative (R-)
Positive deviation (R-/A+)

PD =28

Negative deviation (A-/R+)

ND=7

Negative agreement (A-/R-)
NA=10

Positive agreement (A+/R+)

PA=94

Positive deviation (R-/A+)
PD=2

Negative deviation (A-/R+)

ND=0

Negative agreement (A-/R-)
NA=0

78/163
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Based on the data summarized in Table 50, the values of sensitivity of the alternative
and reference methods, as well as the relative trueness and false positive ratio for the
alternative method taking account the confirmations, are the following (See Table 49).

Table 49 - Sensitivity, relative trueness and false positive ratio percentages

Sensitivity for the _ __(PA+PD)

SEast=——— x 100% = 919 %
alternative method: " (PA+PD+ND) ~
Sensitivity for the _ _ (PA+ND)

SEef= —————— x100% = 67.4 %
reference method: " (PA+PD+ND) e
Relative trueness ‘ RT = &4V 100% = 63,5 %
False positive ratio for SN 00% = 0.0 %
the alternative method NA

5.3.6 Interpretation of data

Negative deviations are listed in Table 50 for Level 1, no deviation negative was
observed for Level 2. None of the samples in negative deviation was confirmed
positive using the cultural confirmation.

Positive deviations are listed in Table 51 for Level 1 and in Table 52 for Level 2.

Table 50 - Negative deviations for Level 1

Collaborator ~ Sample N° Confirmation‘

C 6, 22 -
E 2,11,22 -
F 1 -
H 1 -
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Table 51 - Positive deviations for Level 1

Collaborator Sample N°

A1 1,16, 21
B1 11,16
B2 25, 32, 40, 44
C 18

D 1,16
E 1,21
F 6, 11
G 2,11,16
H 6

I 6,11,18
J 2,6,11
K 2,11

Table 52 - Positive deviation for Level 2

Lab Sample N°
B2 18
H 20

For an unpaired study design, the difference between (ND — PD) is calculated for
the level(s) where fractional recovery is obtained (so L: and possibly L;). The
observed value found for (ND — PD) shall not be higher than the AL. The AL is defined
as [(ND — PD)max] and calculated per level where fractional recovery is obtained as

described below using the following three parameters:
(p+)ref :&
NX

where
Px= number of samples with a positive result obtained with the reference method at

level x (L1 or L) for all the collaborators

Nx = number of samples tested at level x (Li1 or L,) with the reference method by all
the collaborators

CP

X

(p+)alt :N_x
where
CPx =number of samples with a confirmed positive result obtained with the alternative
method at level x (L1 or Ly) for all the collaborators;
Nx = number of samples tested at level x (L1 or L,) with the alternative method by all

the collaborators.

ADRIA 80/163 Version 2



Standardized report -Qualitative methods

Summary report

[2021LR96 iQ-Check STEC VirX Kit-

09 July 2024]

MICRO \/AN L W

(ND-PD)__ =\/3NX (P o +(P+) e =2((PH) e (P ) 1))

where

Nx = number of samples tested for level x (L1 or L2) with the reference method by

all the collaborators.

In this study, fractional recovery was observed at Level 1. The calculations are the
following, according to the EN ISO 16140-2:2016 (See Table 53).

Table 53 - Calculations

Nx 96

(p)ret 0.58
(P'")alti 0.59

AL = (ND - PD) max 11.83

ND -PD -21

Conclusion ND-PD < AL

The ISO 16140-2 (2016) requirements are fulfilled as (ND - PD) meet the
Acceptability limit (AL) for the low inoculation level for which fractional
recovery was observed.

5.3.7 Evaluation of the LOD so%, LOD 954, and RLOD between laboratories

The RLOD was calculated using the EN 1SO 16140-2:2016 Excel spreadsheet
https://standards.iso.org/iso/16140/-5/ed-1/en/RLOD inter-lab-

available at

study 16140-2 AnnexF verl 28-06-2017.xls. The results are used only for
information (see Table 54).

Table 54 - LOD 505, LOD 959 and RLOD

Method LOD 50% LOD 95%

Reference 0.9[0.7;1.2] 3.8[2.9;5.0]
: 0.410.3;0.6]

Alternative 0.4 0.3;0.5] 1.6 [1.2-2.0]

ADRIA
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6 GENERAL CONCLUSION

Overall, the conclusions for the Method Comparison Study are:

X The observed values for ND-PD for the individual categories and for all
categories meet the acceptability limits (observed values < AL) for both PCR
systems used (CFX96 or CFX Opus Deep Well).

The RLOD values (using the confirmed alternative method results) meet the
acceptability limit, 2.5 for unpaired studies, for all categories tested and both

PCR systems used (CFX96 or CFX Opus Deep Well).

The alternative detection iQ-Check STEC VirX method is selective and
specific.

The inter-laboratory study conclusions are:

The observed values for ND-PD meet the acceptability limits.

The data and interpretations comply with the EN I1SO 16140-2:2016
requirements.

The iQ-Check STEC VirX method for the detection of stx and eae in a borad
range of food sample is considered equivalent to the ISO standard.

Quimper, 09 July 2024

Florian QUERO Astrid CARIOU

Technical Study Manager Manager —
Validation of Alternative methods Validation of Altermﬁq&thods >
Food Safe(f&-Qumity>— Food Safety & @uality N

| hereby attest to the validation of the results of the | hereby attest to the validation of the verification of the
analyses carried out under the COFRAC accreditation.  conformity of the report (opinion and interpretation).
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Appendix 1 — Flow diagram of the reference method: ISO/TS 13136 (November 2012)

ENRICHMENT STEP (1/10 dilution)

Frozen and seasoned raw meat products
Raw dairy products Raw meat products (up to 375 g)

Flours and raw doughs ,multicomponent
mTSB + 12mg/L acriflavin Pre-warmed mTSB + 16mg/|_ food and meal components (up to 25 g)

novobiocin (37°C) for 375 g test portion BPW for 25 g test portion

Pre-warmed BPW (37°C)
for 375 gI test portion

Incubation for 18 h-24 h at 37°C £ 1°C

EXTRACTION
using the DNeasy Blood and Tissue Kit Qiagen on 1 ml enrichment broth

J
PCR using the CFX96 from Bio-Rad on 5 pL of DNA extract

stx1, stx2, eae

\2
0157, 0111, 026, 0103, 0145

\:

v CONFIRMATION '
stx+, eae */-, O- l stx+, eae+, O+
¢ IMS using Captivate immunobeads or direct streaking ~—€¢———
onto the detected serogrou
Direct streaking (10 pl) N grotp

onto CHROMagar STEC Streaking onto selective agar plates:
and TBX CT-SMAC (0157)

CHROMagar STEC (all serogroups)
TBX (all serogroups non 0-157)
\:

> Incubation 24 h + 2 h at 37°C + 1°C
\
Streak until 50 typical colonies onto non-selective agar plates
\)
Incubation for 18 h - 24 h at 37°C + 1°C
\)
Selection of the colonies to test by latex test
\
PCR on isolated colonies or 10 pooled colonies
Detection of stx and eae genes and serogroups
Indol test or biochemical gallery (for stx+, eae+ only)
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Appendix 2 — Flow diagram of the alternative method: iQ-Check STEC VirX method

Multicomponent foods
Raw dairy products Flours - Raw Doughs Raw meat products or meal components
Raw produces and fruits

1t025¢g+ upto375¢g+ upto375¢
BPW + selective STEC BPW + STEC + pre-warmed (41.5°C) 259 +225 mL
supplement (d 1:10) supplement (d 1:4) BPW (d 1:4) BPW (d 1:10)

16-20hat41.5°C+1°C  18-24hat415°C+1°C  10-18hat41.5°C+1°C  18-26hat41.5°C+£1°C

v
l Easy Il DNA extraction protocol
FDRS? protocol’
Activate the iQ-Check Freé DNA Removal Solution Add 100 pl lysis reagent (A+F)
(F?ES) in a Deep Well plate
Rehydrate Reagent G1 in 1 ml distilled water _ Vv
for 5 - 10 min at room temperature " Add 100 pl
NV enriched sample
Transfer G1 to the activation buffer (G2). Mix by (or enriched sample after FDRS protocol)
invertin%/the tube %

. . , Mix by pipetting up and down, close the tubes
Pipette 10 ul of activate reagent into the bottom of J

each well of a 96-Djep Well microplate Incubate the plates in the agitator-incubator

Add 100 pl of decanteﬂ/ enriched BPW per well at 13000 rpm at 95\'1100% for 15-20 min
Seal the Deep well microplate with the X-Pierce
sealiﬂg film The supernatant can be stored for up to 1 year at -20°C
Incubate in the thermoshaker without shaking for i ini
15 1 30 min at 37°C Transfer 5 yl of supernatant in a PCR tube containing

45 pl or mix PCR reagents

PCR using the CFX96 Touch Deep Well thermocyler or CFX Opus deep well (APF Fast)

Confirmation of positive PCR results
I

Plotocol A Prototol BS
Direct streaking 10pl onto TBX and CHROMagar 1/100 dilution of enriched sample in BPW + STEC
STEC supplement (0.1ml + 9 ml).

e Incubation for 16 - 24 h at 41.5°C
e Streaking 10 ul onto TBX, CHROMagar STEC,
REC 2 and REC 0157
]

Incubate the plates fgr 18-24hat37°C+1°C

2 FDRS: iQ-Check Free DNA Removal Solution

3 This option was tested during the validation study

4 For protocol A: using a single colony, detection of virulence genes using the iQ-Check VirX STEc kit (pooling up to 10 colonies is possible. Confirm to E. coli
species using biochemical gallery.

5 For protocol B: screen up to 50 colonies as recommended in the ISO/TS 13136 for detection of stx1/stx2 and eae genes using the kit iQ-Check STEC VirX.
Pooling 10 typical colonies is possible. From pooled colonies giving a positive result, test individual colonies. Confirm to E. coli species using biochemical gallery.
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Appendix 3 - Artificial inoculations

Global result
Artificial contaminations
Sample Product CFX96 CFX OPUS
e o Product
N (french name) . -
Virulence genes Inoculation wlo with wlo wlo
Strain Origin Injury protocol level/sample FDRS | FDRS | FDRS | FDRS
stx1 | stx2 | eae Enumeration | Mean | stxleae | stx/leae | stxleae | stx/eae

2021 | 7643 |Laitcrude vache Raw cow milk E. coli 026 Ad2831 + - + | Cheese Seeding 48 h at 5+£3°C 3-2-2-3-0 2,0 + + + + 11 a
2021| 7644 |Lait cru de vache Raw cow milk E. coli 026 Ad2831 + - + | Cheese Seeding 48 h at 5£3°C 3-2-2-3-0 2,0 + + + + 1] a
2021 | 7645 |Laitcrude vache Raw cow milk E. coli 0145 Ad3173 + + | Raw material Seeding 48 h at 5£3°C 3-4-1-2-1 2,2 + + + + 11 a
2021 | 7646 |Laitcru de vache Raw cow milk E. coli 0145 Ad3173 + + | Raw material Seeding 48 h at 5+£3°C 3-4-1-2-1 2,2 + + + + 11 a
2021 | 7648 |Lait cru de brebis Raw ewe milk E. coli 0145 Ad3029 + + | Goat milk Seeding 48 h at 5£3°C 3-1-2-3-1 2,0 + + + + 11 a
2021| 749 |FrOMageaulaitcrudevache g, ooy milk cheese E. coli 026 Ad2831 + | - | + |cheese Seeding 48 h at 5:3°C 32230 | 20 | - : : - 1]

(Saint Nectaire)
2021| 7650 |Fromageaulaitcrudevache g, ooy milk cheese E. coli 026 Ad2670 + | - | + |Dairy product Seeding 48 h at 5+3°C 15101 | 16 | - : : - 1]

(Saint Nectaire)
2021| 7651 |[romageaulaitcrudevache g, ooy milk cheese E. coli 0145 Ad3029 + | + | Goatmik Seeding 48 h at 5+3°C 31231 | 20 | - : : - 1]

(Tomme des bauges)
2021| 7652 |[romageaulaitcrudevache g, ooy milk cheese E. coli 0145 Ad3173 + | + |Rawmateria Seeding 48 h at 543°C 34421 | 22 | # + + + | 1]0b

(Provolone piquant)
2021| 7653 |[romageaulaitcrudevache g, ooy milk cheese E. coli 026 Ad2831 + | - | + |cheese Seeding 48 h at 5:3°C 32230 | 20 | # + + + 1]

(Provolone piquant)

Fromage au lait cru de vache . . . . R
2021 | 7654 (Saint Mont des Alpes) Raw cow milk cheese E. coli 026 Ad2670 + - + | Dairy product Seeding 48 h at 5£3°C 1-5-1-0-1 1,6 + + + + 11b
2021| 7655 f;:mgg;:ﬁf)“t crudevache | gaw cow milk cheese E. coli 0145 Ad3173 + | + | Rawmaterial Seeding 48 h at 5+3°C 34421 | 22 | # + + + 1]
2021|7656 | frora%e 1A CrACEIEES ] Raw owe milk cheese E. coli 026 Ad2670 + | - | + |Dairy product Seeding 48 h at 5+3°C 151040 | 16 | - + : + [ 1]c
2021| 7657 (Flfg'l':‘:g:)a” lait cru de brebiS | gaw ewe milk cheese E. coli 0145 Ad3029 + | + | Goatmik Seeding 48 h at 5:3°C 34231 | 20 | # + + s [1]c
2021 | 7823 |Laitcru de chévre Raw goat milk E. coli 0145 Ad3176 + - + | Raw material Seeding 48 h at 5+3°C 1-0-5-4-3 2,6 + + + + 11 a
2021 | 7824 |Laitcru de chévre Raw goat milk E. coli 0145 Ad3054 + + + | Raw milk cheese Seeding 48 h at 5+3°C 2-3-1-2-3 2,2 + + + + 11 a
2021| 7825 | Lait cru de brebis Raw ewe milk E. coli 026 Ad2623 + - + | Dairy product Seeding 48 h at 5+3°C 3-6-3-2-2 3,2 + + + + 1] a
2021| 7826 | Lait cru de brebis Raw ewe milk E. coli 0111:H8 622-4 + + + | Dairy product Seeding 48 h at 5+£3°C 3-2-2-3-1 2,2 + + + + 1] a
2021 | 7827 |Laitcru de brebis Raw ewe milk E. coli 0157 Ad3183 + + | Raw material Seeding 48 h at 5+3°C 3-1-3-1-1 1,8 + + + + 11 a
2001 7828 | o2 O VAN Raw cow milk cheese E. coli O111:H8 622-4 + | + | + |Dairy product Seeding 48 h at 5£3°C 32231 | 22 | + + + s 1]
2021| 7820 | oriage 2ulatCrudevaChe | paw cow milk cheese E. coli O111:H8 622-4 + | + | + |Dairy product Seeding 48 h at 5+3°C 32231 | 22 | + + + s 1]
2021| 7830 (Fs"a’{;‘fs%e aulaitcrudevache | paw cow milk cheese E. coli 0157 Ad3183 + | + |Rawmateria Seeding 48 h at 5+3°C 34341 | 18 | # + + + 1]
2021| 7831 | fonese MIAHCrUAeVAEE | paw cow milk cheese E. coli O157 Ad3183 + | + |Rawmateria Seeding 48 h at 5:3°C 34341 | 18 | # + + + |1]0b
2021 7832 | o ade 1A CrACBIEDIS ] Ry owe milk cheese E. coli 026 Ad2623 + | - | + |Dairy product Seeding 48 h at 5£3°C 36322 | 32 | + + + s 1]
2021 7833 |[roradn oL At Cr A BIEDS ] Ry owe milk cheese E. coli 0111:H8 622-4 + | + | + |Dairy product Seeding 48 h at 5+3°C 32231 | 22 | + + + s 1]
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Global result
Artificial contaminations
Sample Product CFX96 CFX OPUS
() o Product
N (french name) . -
_ Virulenice genes N Inoculation wlo with wlo wlo
Strain Origin Injury protocol level/sample FDRS | FDRS | FDRS | FDRS
stx1 | stx2 | eae Enumeration | Mean | stxleae | stxleae | stx/eae | stx/eae

2021| 7834 (FFE‘I’g’gtatg‘)* aulaitorude chévie | pa oat milk cheese E. coli Ad3188 + | + | - |Rawcowmik curd Seeding 48 h at 543°C 361413 | 28 | # + + v |1
2021| 7836 z;i‘::'gggﬁ)a” lait cru de chévre | p.y goat milk cheese E. coli 026 Ad2623 + | - | + |Dairy product Seeding 48 h at 5+3°C 36322 | 32 | - : : -1
2021| 7837 |Fromageaulaitcrudechevre oo oot milk cheese E. coli 0145 Ad3054 + | + | + |Rawmik cheese Seeding 48 h at 5+3°C 23423 | 22 | + + + v |1

(Le menez-hom)
2021| 7838 |Fromageaulaitcrudechévie . oot milk cheese E. coli 0145 Ad3176 + | - | + |Rawmateria Seeding 48 h at 5+3°C 10543 | 26 | + + + A

(Le menez-hom)
2023| 5909 g‘r’l':;geMa:ldi')t crudevache | p.w cow milk cheese E. coli 0145 Ad3054 + | + |Raw mikcheese Seeding 48 h at 5+3°C 10232 | 16 | - : : -
2023| 5910 m‘;‘:&‘;"“ lait cru de vache | p. cow milk cheese E. coli 0157:H7 Ad3398 + | + |Raw mik cheese Seeding 48 h at 5+3°C 03432 | 24 | - : : -
2023| 5911 (Fprgr"a‘ﬂf'e aulait cru de brebis | oo\, ewe milk cheese E. coli 0157:H7 Ad3398 + | + |Raw mik cheese Seeding 48 h at 5+3°C 03432 | 24 | - : : .|
2023| 5912 z;zz‘:gfz "y lait cru de brebis | p. ewe milk cheese E. coli 0145 Ad3054 - | + |Rawmik cheese Seeding 48 h at 5+3°C 10232 | 16 | - : : -
2023| 5913 E;‘;:‘:gfi lj‘t;‘ lait cru de brebis | p.., swe milk cheese E. coli 0103 Ad3153 + | - | + |Goatmik Seeding 48 h at 5+3°C 32202 | 18 | + + + £ |1
2023| 5914 ::\;gl’::g:ya)‘“ lait cru de chévre | p. goat milk cheese E. coli 0157:H7 Ad3398 + | + |Raw mik cheese Seeding 48 h at 5+3°C 03432 | 24 | - : : -
2023| 5915 fé‘:;zgg ::ri's)'t crude chévre | p.y goat milk cheese E. coli 0103 Ad3153 + | - | + |Goatmik Seeding 48 h at 543°C 32202 | 18 | # + ' v |1
2024| 219 ;’:::'t“;‘?ee) au lait cru de vache (St | o, ¢ow milk cheese E. coli 0103 Ad3153 + | - | + |Goatmik Seeding 48h 3+2°C / 3 + + * ¥ |1
2024| 220 gg’;‘:g:ni‘é)'a“ crudevache | p.w cow milk cheese E. coli 0145 Ad3054 + | + |Raw mik cheese Seeding 48h 3+2°C / 12 | + + + £ |1
2024| 221 ::c';::‘:fﬁ :t‘;)'a“ crudebrebis | b ewe milk cheese E. coli 0157:H7 Ad3398 + | + |Raw mik cheese Seeding 48h 3+2°C / 1 + + + £ |1
2024| 222 |Fromageaulaitcrudebrebis | oo oo milk cheese E. coli 0103 Ad3153 + | - | + | Goatmik Seeding 48h 3+2°C / 3 + + + £ |1

(Brebis fermier)
2024| 293 |Fromageaulaitcrudechevre o, oot milk cheese E. coli 0145 Ad3054 + | + |Rawmilk cheese Seeding 48h 3+2°C / 12 + + * ¥ 1

(Crottins de Chavignol)
2024| 224 |Fromageaulaitcrudechévie .. ooat milk cheese E. coli 0157:H7 Ad3398 + | + |Raw mik cheese Seeding 48h 3+2°C / 1 : : : £ |1

(Rocamadour)
2021| 7713 E:’frg: beeufmariné aux3 |y inated beef trim E. coli O157:H7 Ad4g5 + | + | + |Ground beef Seeding 48 h at 5+3°C 11416 | 26 | + . + v |2
2021 | 7714 | Steak haché de beeuf a I'oignon | Seasoned ground beef E. coli 0145:H28 2305-1 + | + | MeatProduct Seeding 48 h at 5+3°C 2-3-3-2-5 3,0 + + + + 2
2021 | 7717 |Veau al'échalotte Seasoned veal trim E. coli 0103 Ad3257 + - + | Beef meat Seeding 48 h at 5+3°C 2-4-1-3-1 2,2 + + i it 2
2021| 7718 I;;?n':::\fgcf:;c tendre marines au | g0 oned pork trim E. coli 0145:H28 2305-1 + | + |MeatProduct Seeding 48 h at 5+3°C 23325 | 30 | + + + £ |2
2021| 7719 E:f;i'l‘“g'w" marinés alailet |\ inated pork meat E. coli 0145:H28 2305-1 + | + |MeatProduct Seeding 48 h at 543°C 23325 | 30 | + + ' v |2
2021 | 7720 |Agneau a la tomate Seasoned Lamb trim E. coli Ad3247 + - + | Lamb meat Seeding 48 h at 5+3°C 7-1-3-3-4 3,6 - - - - 2
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Global result
Artificial contaminations
Sample Product CFX96 CFX OPUS
() o Product
N (french name) . -
. Virulenice genes B . Inoculation wlo with wlo w/o
Strain Origin Injury protocol level/sample FDRS | FDRS | FDRS | FDRS
stx1 | stx2 Enumeration | Mean | stxleae | stx/eae | stx/eae | stx/eae

2021| 7721 |Agneau a l'ail Seasoned Lamb trim E. coli Ad3247 + - + | Lamb meat Seeding 48 h at 5+3°C 7-1-3-3-4 3,6 - - - - 2] ¢
2021 | 7724 |Faux filet de beeuf Fresh heef meat E. coli O157:H7 Ad485 + + + | Ground beef Seeding 48 h at 5£3°C 1-1-4-1-6 2,6 + + - + 2| a
2021| 7726 |Escalope de veau Fresh veal meat E. coli O157:H7 Ad485 + + + | Ground beef Seeding 48 h at 5+£3°C 1-1-4-1-6 2,6 + + + + 2| a
2021 | 7727 ‘(’)as’;ztl;’:c‘éia“ en tranche fagon | ¢ o<1 veal meat E. coli 0103 Ad3257 + | - | + |Beefmeat Seeding 48 h at 523°C 24131 | 22 + + + + |2]a
2021| 7766 |y hachee de beuf surgelée | £rozon ground heet E. coli O157:H7 d3260 + | + | Ground beef Seeding 2 weeks at -20°C 220410 | 10 | + + + + (2]
2021| 7767 |Viande a bourguignon surgelée | Frozen beef trim E. coli 0157:H7 d3260 - + + | Ground beef Seeding 2 weeks at -20°C 2-2-0-1-0 1,0 + + + + 2| b
2021 | 7768 | Bavette d'Aloyau surgelée Frozen beef trim E. coli 026 Ad3256 + - + | Beef meat Seeding 2 weeks at -20°C 2-3-1-2-0 1,6 + + + + 2|b
2021 | 7769 Ejfga:l’f: de veau a griller Frozen veal meat E. coli 026 Ad3256 + | - | + |Beefmeat Seeding 2 weeks at -20°C 23120 | 16 + + + + |2]0b
2021 | 7770 | Sauté de veau surgelé Frozen veal meat E. coli 026 Ad3256 + - + | Beef meat Seeding 2 weeks at -20°C 2-3-1-2-0 1,6 + + + + 2| b
2021| 7771 | Blanquette de veau surgelée Frozen veal meat E. coli O157:H7 d3260 + + | Ground beef Seeding 2 weeks at -20°C 2-2-0-1-0 1,0 + + + + 2| b
2021 | 7772 | Sauté de porc surgelé Frozen pork meat E. coli 0145:H28 1502-105 + + | Meat Product Seeding 2 weeks at -20°C 2-5-2-2-4 3,0 + + + + 2| b
2021 | 7773 | Cote de porc surgelée Frozen pork meat E. coli 0145:H28 1502-105 + + | Meat Product Seeding 2 weeks at -20°C 2-5-2-2-4 3,0 + + + + 2|b
2021| 7893 |Viande porc (jambon avec os) Fresh pork meat E. coli 0145:H28 092-4 + + | Meat Product Seeding 48 h at 5+3°C 2-4-4-6-3 38 + + + + 2| a
2021| 7894 |Filet de porc a rétir Fresh pork meat E. coli 0145:H28 092-4 - + + | Meat Product Seeding 48 h at 5£3°C 2-4-4-6-3 3,8 + + + + 2| a
2021 | 7895 | Sauté de porc surgelé Fresh pork meat E. coli 0111:H28 Ad511 + + + | Clinic Seeding 48 h at 5+£3°C 2-1-4-4-2 2,6 + + + + 2| a
2021| 7896 |Cobtes d'agneau Fresh Lamb meat E. coli 0145:H28 092-4 - + + | Meat Product Seeding 48 h at 5+3°C 2-4-4-6-3 38 + + + + 2| a
2021| 7897 |Gigot d'agneau Fresh Lamb meat E. coli 0111:H28 Ad511 + | + | + |Clinic Seeding 48 h at 5+3°C 2021 2,6 + + + + 2] a
2021 | 7986 | Tranche d'agneau a l'ail Seasoned Lamb trim E. coli O157:H7 803 + + | Meat Product Seeding 48 h at 5+£3°C 3-1-5-4-6 3,8 + + + + 2| ¢c
2021| 7987 |Pavé d'agneau a la tomate Seasoned Lamb trim E. coli O157:H7 803 - + | + |Meat Product Seeding 48 h at 5+3°C 3-1-5-4-6 3,8 - + + + 2| ¢
2021| 7988 |Pavé d'agneau a la tomate Seasoned Lamb trim E. coli 026 14-53 + - + | Meat Product Seeding 48 h at 5+3°C 0-4-3-2-3 24 + + + + 2| ¢
2023 | 5943 | Blanquette de veau Veal meat E. coli 0103 Ad3284 + + + | Veal breast Seeding 48 h at 5+£3°C 2-1-1-0-1 1 + + + + 2| a
2023 | 5944 | Porc pointe sans os a mijoter Pork meat E. coli 0103 Ad3284 + + + | Veal breast Seeding 48 h at 5+3°C 2-1-1-0-1 1 + + + + 2| a
2023 | 5945 |Bifteck persille Beef meat E. coli 026 Ad3253 + - + | Beef meat Seeding 48 h at 5+3°C 2-0-1-1-0 0,8 + + + + 2| ¢c
2023 | 5946 |Pavé d'agneau a la tomate Seasoned Lamb trim E. coli 026 Ad3253 + - + | Beef meat Seeding 48 h at 5+£3°C 2-0-1-1-0 0,8 + + + + 2| ¢c
2023 | 6096 | Sauté d'agneau surgelé Frozen Lamb meat E. coli O157:H7 Ad683 + + | + | Frozen beef meatball Seeding 2 weeks at -20°C 1-1-3-1-1 1,4 + + + + 2| b
2023 | 6097 | Cote de porc surgelée Frozen pork meat E. coli O157:H7 Ad558 + + | Environment Seeding 2 weeks at -20°C 2-1-2-2-1 1,6 + + + + 2| b
2023 | 6098 | Souris d'agneau surgelé Frozen Lamb meat E. coli O157:H7 Ad683 + + | + |Frozen beef meatball Seeding 2 weeks at -20°C 1-1-3-1-1 1,4 + + + + 2| b
2022 | 1917 | Péte a pizza (Farine de blé) Pizza dough with wheat flour | E. coli 0157:H7 Ad571 + + + | Clinic Seeding 48h 3+2°C 3-0-1-4-2 2,0 + + i i 3| ¢
2022| 1918 | Pate & pizza bio (Farine de blg) | £122 9oUgh Dlowithwheat 1 2 4096 qggy + | + |Clinic Seeding 48h 3+2°C 34423 | 20 |+ + - + 3]
2022 | 1919 |Pate a pizza (Farine de blé 63%) | Pizza dough with wheat flour | E. coli 0111:H8 Ad511 + + + | Clinic Seeding 48h 3+2°C 1-1-2-1-1 1,2 + + i + 3| c
2022 | 1920 |Péte a pizza (Farine de blé) Pizza dough with wheat flour | E. coli 0103 Ad1772 + - + | Clinic Seeding 48h 3+2°C 2-3-5-3-0 2,6 + + i i 3| ¢
2022 | 1922 | Pate brisée (farine de blé) Dough with wheat flour E. coli O157:H7 Ad571 + + + | Clinic Seeding 48h 3+2°C 3-0-1-4-2 2,0 + + + + 3| c
2022 | 1923 | Pate feuilletée (Farine de blé) Puff dough with wheat flour | E. coli 026 Ad980 - + + | Clinic Seeding 48h 3+2°C 3-1-1-2-3 2,0 + + i + 3| c
2022 | 1924 | Pate feuilletée (Farine de blé) Puff dough with wheat flour | E. coli O111:H8 Ad511 + + + | Clinic Seeding 48h 3+2°C 1-1-2-1-1 1,2 + + i + 3| c
2022 | 1925 | Pate sablée (farine de blé) Dough with wheat flour E. coli 0103 Ad1772 + - + | Clinic Seeding 48h 3+2°C 2-3-5-3-0 2,6 + + + + 3| c

2022 2115 | Fari - . . Seeding lyophilized strain 2
arine de blé bio T65 Organic wheat flour T65 E. coli 0157 Ad3383 + + | Buckwheat flour / <1 - - - - 3| a

weeks at room temperature
2022| 2119 | Farine de blé bio T55 Organic wheat flour TS5 | E. coli 026 Ad3385 + | + |Buckwheat fiour Seeding lyophilized strain 2 / 33 | - : : . |3]a

weeks at room temperature
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2022| 2123 |Farine de seigle Rye flour E. coli 0157 Ad3383 + | + |Buckwheatflour Seeding lyophilized strain 2 / < : : : :
weeks at room temperature

2022 | 2127 |Farine de manioc Cassava flour E. coli 026 Ad3385 + + | Buckwheat flour Seeding lyophilized strain 2 / 3,3 - - - -
weeks at room temperature

2022| 2487 |Farine de blé blanche T65 Wheat flour T65 E. coli 0111:H8 Ad3021 + | - | + |Unknown Seeding lyophilized strain 2 / 11| + + + +
weeks at room temperature

2022| 2488 | Farine de blé bio T55 Wheat flour T55 E. coli 0157:H7 Ad3118 + |+ | + |Sprouts Seeding lyophilized strain 2 / 13 |+ + + +
weeks at room temperature

2022| 2489 |Farine de blé T45 Wheat flour T45 E. coli 026:H11 Ad1507 + | < | + [Unknown Seeding lyophilized strain 2 / 0 : : : :
weeks at room temperature

2022| 2490 |Farine de blé Wheat flour E. coli 0145 Ad983 + | + |Clinic Seeding lyophilized strain 2 / 10 |+ + + +
weeks at room temperature

2022| 2491 |Farine de mais sans gluten Corn flour E. coli 0111:H8 Ad3021 + | - | + |Unknown Seeding lyophiized strain 2 / 11 ] - : : :
weeks at room temperature

2022| 2492 |Farine d'épeautre blanche Type | g0 o Type 70 E. coli O157:H7 Ad3118 + |+ | + |Sprouts Seeding lyophilized strain 2 / 13 |+ + + +
70 weeks at room temperature

2022| 2493 |Farine d'orge mondée Barley flour E. coli 026:H11 Ad1507 # | - | + |Unknown Seeding lyophilized sirain 2 / A |+ + + +
weeks at room temperature

2022| 2494 |Farine bio de sarrasin Buckwheat flour E. coli 0145 Ad983 + | + | Cliic Seeding lyophilized strain 2 / 10 |+ + + +
weeks at room temperature

2022| 2495 |Farinecomplétederizsans | p.oo o E. coli 0111:H8 Ad3021 + | - | + |Unknown Seeding lyophilized strain 2 / 11 | + + + +
gluten bio weeks at room temperature
. . . - Seeding lyophilized strain 2

2022 | 2769 |Farine de blé T55 Wheat flour T55 E. coli 0103 Ad982 + - + | Clinic weeks at room temperature / 1,3 + + + +

2022| 2770 |Farine de blé T65 Wheat flour T65 E. coli 0145 Ad983 + | + [Clinic Seeding lyophilized strain 2 / 30 |+ + + +
weeks at room temperature

2022| 2773 |Farine de seigle Rye flour E. coli 0103 Ad982 + | - | + [Clinic Seeding lyophilized sirain 2 / 13 + + + +
weeks at room temperature

2023| 5947 |Pate 4 pizza (farine de blé) flflff' raw dough with wheat | £ 145 Ad3168 + | + |Dairy product Seeding 48h 3+2°C 10044 | 12 | + . + .

2023| 5948 Ef:)e brisce pur beurre (farine de | o, 4ough with wheat flour | E. coli 0145 Ad3168 + | + |Dairy product Seeding 48h 3+2°C 10041 | 12 | - : : :

2023| 5949 |Pate sablée (farine de blé) fsl';ﬁ:)b'ead raw dough (wheat | = . 315717 Ads57 + | + |Environment Seeding 48h 32°C 24242 | 16 | - : : :

2023| 6102 |Farine de blé T45 Wheat flour T45 E. coli 0157 Ad3383 + | + |Buckwheat flour Seeding lyophilized sirain 2 / 04 | + + + +
weeks at room temperature
. . . Seeding lyophilized strain 2

2023 | 6103 |Farine de blé T80 Wheat flour T80 E. coli 0157 Ad3383 + + | Buckwheat flour weeks at room temperature / 0,4 - + + +

2023| 6104 |Farine de blé T55 Wheat flour T55 E. coli 026 Ad3385 + | + |Buckwheatflour Seeding lyophilized strain 2 / 14 | + + + +
weeks at room temperature

2024| 975 |Farine de blé T45 Wheat flour T45 E. coli 0145 Ad3175 + | . | + |Daiyproductraw Seeding lyophilized sirain 2 / a | e + + +
material weeks at room temperature
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2024| 976 |Farine de blé T80 Wheat flour T80 E. coli O157:H7 Ad9T5 + | + |Beefmeat Seeding lyophilized sirain 2 / a | e + + +
weeks at room temperature
2024| 977 |Farine de blé T55 Wheat flour T55 E. coli 026 Ad3430 + | - | + |Dehydrated soup Seeding lyophilized strain 2 / <1 + + + +
weeks at room temperature
2024| 978 |Farine de blé complet T150 Whole wheat E. coli 026 Ad3385 + | + |Buckwheat flour Seeding lyophilized sirain 2 / 5 : : : :
weeks at room temperature
2024| 979 | Farine de blé noir Buckwheat flour E. coli 0145 Ad3175 + | . | 4+ |Dairyproductraw Seeding lyophilized strain 2 / A | o« + + +
material weeks at room temperature
2024| 980 |Farine de Sarrasin Buckwheat flour E. coli 0145 Ad3175 + | . | 4+ |Dairyproduct raw Seeding lyophilized strain 2 / <1 + + + +
material weeks at room temperature
2024| 981 |Farine de seigle T80 Rye flour T130 E. coli 0157:H7 Ad975 + | + |Beefmeat Seeding lyophilized strain 2 / <1 + + + +
weeks at room temperature
2024| 982 |Farine d'épeautre T80 Spelt flour E. coli 026 Ad3430 + | - | + |Dehydrated soup Seeding lyophiized strain 2 / <1 : : : :
weeks at room temperature
2024| 983 |Farine de pois chiche Chick pea flour E. coli 026 Ad3385 + | + |Buckwheat flour Seeding lyophilized strain 2 / 5 + + + +
weeks at room temperature
2024| 984 |Farine de quinoa Quinoa flour E. coli O157:H7 Ad975 + | + |Beefmeat Seeding lyophilized strain 2 / <1 + + + +
weeks at room temperature
2024 | 985 |Farine de riz complet Whole rice flour E. coli O157:H7 Ad975 + + | Beef meat Seeding lyophilized strain 2 / <1 + + + +
weeks at room temperature
2024| 986 |Farine d'orge mondé Hulled barley flour E. coli 0145 Ad3175 + | - | + |Dairyproductraw Seeding lyophilized strain 2 / <1 + + + +
material weeks at room temperature
2024 | 1227 | Pate brisée épaisse Raw dough E. coli 0145 Ad3175 + - + | Dairy product Seeding 48h 3+2°C 2-4-0-0-1 14 + + + +
2024| 1228 |Pate sablée (farine de blé) Shor bread raw dough (wheat | £ . 556 A 13439 + | . | 4 |Dehydratedtomatoand g0y agh 34000 52402 | 26 | - : : :
flour) vermicelli soup
2024 | 1229 |Pate a pizza (farine de bl¢) Pizza raw dough (wheat flour) | E. coli 026 Ad3430 | -]+ \?:rmﬁltie:oﬁ)gato and | soeding 48h 3+2°C 524-02 | 26 + + * +
2023| 151 | Salade de pates (Fettucine aux 2 | RTE (pasta salad with E. coli O157:H7 Ad3118 + |+ |+ |Leek sprouts Seeding 48h 342°C 1110434 | 64 | + + + +
saumons) salmon)
2023| 152 |Salade de pates (Fettucine aux 2 | RTE (pasta salad with E. coli 026 Ad3254 + | - | + |onion burger Seeding 48h 3+2°C 20341 | 20 | 4 + + +
saumons) salmon)
2023| 153 ‘f’:’;;pasggdl‘)‘; gs)sa“m“ Sauce | pTE (wraps with salmon) | E. coli 0103 Ad3255 + | - | + |onion burger Seeding 48h 3+2°C 24531 | 30 | + . + .
2023| 154 | Sandwich (Poulet réti crudités) 5::\52;2?;"‘;2)‘”““ chicken | £ co1i 0103 Ad3255 + | - | + |Onion burger Seeding 48h 342°C 24531 | 30 | + : + :
2023| 155 | Sandwich (Poulet rot crudités) | | f\f:;';f;’;‘lzg)w“h chicken | £ 00103 Ad3318 + | - | + |Batavia Seeding 48h 3+2°C 12302 | 16 | + + + +
2023| 156 | Raviolis frais au beeuf Stuffed fresh pasta (beef) E. coli 0103 Ad3318 + - + |Batavia Seeding 48h 3+2°C 1-2-3-0-2 1,6 + + + +
2023| 157 | Tortellini frais au chevre Stuffed fresh pasta (goat | = 5157 Ag3383 + | + |Flour Seeding 48h 3+2°C 13202 | 16 | + + + +
épinards cheese and spinach)
2023| 158 | Tortellini frais au chevre Stuffed fresh pasta (goat | = 556 Ag3385 + |+ |Flour Seeding 48h 3+2°C 34642 | 32 | 4 + + +
épinards cheese and spinach)
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2023| 159 | Tortellini frais pesto, basilic et | Stuffed fresh pasta (pesto, | . 0157 Aga383 + |+ |Flour Seeding 48h 3+2°C 13202 | 16 | + + + + | 4]a
pignons basil, pine nuts)
2023| 160 | Tortellini frais pesto, basilic et | Stuffed fresh pasta (pesto, | 16 ag33g5 + | + |Flour Seeding 48h 3+2°C 34642 | 32 | # + + + |4 a
pignhons basil, pine nuts)
2023| 162 |Pizza aux 3 fromages RTRH (pizza with cheese) E. coli 026 Ad3254 + - + | Onion burger Seeding 48h 31+2°C 2-0-3-4-1 2,0 + + + + 41 b
2023 | 163 | Tarte aux fromages RTRH (cheese pie) E. coli 026 Ad3254 + - + | Onion burger Seeding 48h 3+2°C 2-0-3-4-1 2,0 + + + + 41 b
2023| 164 |Tarte aux fromages RTRH (cheese pie) E. coli 0103 Ad3255 + - + | Onion burger Seeding 48h 3+2°C 2-4-5-3-1 3,0 + + + + 41 b
2023| 165 | Tielles sétoises (poisson RTRH (pie with fish and E. coli 0103 Ad3255 + | - | + |Onion burger Seeding 48h 3+2°C 24531 | 30 | + + + + |40
tomate) tomatoes)
2023| 166 |Pizza calzone (jambon fromage) Ege"e':é;"zza withhamand | = 6103 Ad3318 + | - | + |Batavia Seeding 48h 3+2°C 12302 | 16 | + + + + |40
2023| 167 |Pizza calzone (jambon fromage) f;fe':g'zza withhamand | £ i 0157 Ad3383 + | + |Flour Seeding 48h 3+2°C 13202 | 16 | + + + £ |40
2023 | 168 | Quiche Lorraine RTRH (Quiche Lorraine) E. coli0103 Ad3318 + - + | Batavia Seeding 48h 3+2°C 1-2-3-0-2 1,6 + + + + 41 b
2023| 169 |1arte auxpoireaux et emmenthal | RTRH (pie with leeksand | - . 0157 A43383 + |+ |Flour Seeding 48h 3+2°C 13202 | 16 | + + + + |40
fondant cheese)
2023| 179 |1arte auxpoireaux et emmenthal | RTRH (pie with leeks and | o . no6 p43ags + | + |Flour Seeding 48h 3+2°C 34642 | 32 | # + + + |40
fondant cheese)
2023| 370 |Pizza surgelée (végétarienne) RZ';Z;L‘:Z‘:)‘ bizza E. coli 0157:H7 Ad3396 + | + |Environment Seeding 2 weeks at -20°C 44426 | 40 | + ' + |40
2023 | 371 | Quiche Lorraine surgelée RTRH frozen Quiche Lorraine | E. coli O157:H7 Ad572 + + | Clinic Seeding 2 weeks at -20°C 1-3-4-2-9 3,8 + + + + 4| b
2023| 372 | Tarte surgelée poireaux RTRH frozen pie (leeks and | = - 556 Ad9g0 + | + | Cliic Seeding 2 weeks at -20°C 38045 | 34 | + + + + |40
emmenthal cheese)
2023| 505 |Bouillon de légumes déshydraté | Dehydrated vegetables broth | E. coli 0111 Ad981 + | - | + |Clinic Seeding lyophilized 2 weeks / 66 | + + + v+ |4lc
at ambient temperature
2023| 507 |Minestrone déshydraté Dehydrated minestrone E. coli 0157:H7 Ad574 + | + | + |Cliic Seeding lyophilized 2 weeks / 1 + + + 4 c
at ambient temperature
2023 | 508 |Soupe chinois déshydratée Dehydrated Chinese soup E. coli O157:H7 Ad574 + + + | Clinic Seedln_g lyaphilized 2 weeks / 1 + + + + 4 1 ¢
at ambient temperature
2023| 509 |Soupe poule au pot déshydratée | Dehydrated chicken soup | E. coli 0111 Ad3037 + | - | + |Clinic Seeding lyophilized 2 weeks / 25 | - : : . 4]
at ambient temperature
Nouilles instantanée seafood Dehydrated pasta (seafood, . , L Seeding lyophilized 2 weeks i i i i
2023 510 ramyun ramyun) E. coli O157:H7 Ad574 + + | + |Clinic at ambient temperature / 1 4| ¢
2023| 511 |Nouilles instantanées poulet | Dehydrated pasta (chicken) | E. coli 0111 Ad3037 + | - | + |Clinic Seeding lyophilized 2 weeks / 25 | - : : - |4l
at ambient temperature
2023 | 512 Nouilles d.e blg instantanées Dehydrgted wheat pasta E coli 0111 Ad3037 + i + | Clinic Seedln_g lyophilized 2 weeks / 25 i i i i 4| ¢
sauce Teriyaki (teriyaki sauce) at ambient temperature
2023| 514 Nouilles instantanées pad thai Der]ydrated pasta (pad Thai E coli 0111 Ad981 + i + | Clinic Seedlng lyophilized 2 weeks / 6.6 i i i i 4| ¢
crevette shrimp) at ambient temperature
Soupe déshydratée tomates Dehydrated soup (tomato . Seeding lyophilized 2 weeks
2023|1105 vermicelles and vermicelli) E. colf 0111 Ad3021 ¥ ¥ + | Unknown at ambient temperature / 0.75 * * * * 41¢
2023|1106 Nouilles .desl_'nydratees a poéler De!1ydr_ated noodles (beef E coli 0111 Ad3021 + N + | Unknown Seedln_g lyophilized 2 weeks | 075 i i i i 4G
beeuf teriyaki teriyaki) at ambient temperature
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2023 | 1458 | Burger cheese prét a réchauffer | RTRH cheese burger E. coli 026 Ad3203 + - + | Beef Seeding 48h 3+2°C 1-1-1-1-2 1,2 - - - - 41D
Nouilles japonaises saveur Japanese noodies with Seeding lyophilized strain 2

2023 | 6105 |, . . vegetable flavor and soy E. coli 026 Ad3385 + + | Buckwheat flour / 1,4 + + + + 4| c
légumes et sauce soja sauce weeks at room temperature

2023 6106 Nouilles japonaises saveur beeuf | Shrimp-flavoured instant E coli 0145 Ad3175 + i + | Dairy product Seeding lyophilized strain 2 / 1 + + + + 4l G
teppanyaki noodles weeks at room temperature

2023 6107 | Nouilles instantanées saveur |\ oot noodles E. coli 157:H7 Ad975 + | + |Beefmeat Seeding lyophilized strain 2 / 0,5 + + + + |4]c
crevettes weeks at room temperature

2023| 6108 | Nouilles instantanées saveur |\ oot noodles E. coli 157:H7 Ad975 + | + |Beefmeat Seeding lyophilized strain 2 / 0,5 + + + + |4]c
poulet curry weeks at room temperature

2023| 109 | Fotage deshydraté aux Dehydrated soup E. coli 157:H7 Ad9T5 + | + |Beefmeat Seeding lyophilized sirain 2 / 05 | + + + v |4l
vermicelles saveur beeuf weeks at room temperature
Potage déshydraté a la chinoise Seeding Ivophilized strain 2

2023 | 6110 |nouilles, champignon noir et Dehydrated soup E. coli 0145 Ad3175 + - + | Dairy product g yop / 1 + + + + 41 ¢c
épices weeks at room temperature
Soupe déshydratée aux . " .

2023| 6111 |vermicelles, aux légumes et Ia Dehydflted ':i°°r‘l’.'el’( E. coli 026 Ad3430 sl o] s Dehy.drﬁlt.ed tomato and Seeﬁ'”g lyophilized strain 2 / 12 : : : - 4]
poule au pot vegetable and chicken soup vermicelli soup weeks at room temperature

2023 | 306 | Chou-fleur coupés frais Fresh cut cauliflower E. coli O157:H7 Ad3118 + + + | Sprouted seeds leeks Seeding 48h 3+2°C 4-2-5-2-3 3,2 + + + + 5|b

2023| 307 |Baby carottes et radis frais ggfshh::by carrots and E. coli 0103 Ad1772 + | - | + |Clinic Seeding 48h 3+2°C 22126 | 26 | - - . - |50

2023 | 308 | Mangue coupée Cut mango E. coli 0103 Ad1772 + - + | Clinic Seeding 48h 3+2°C 2-2-1-2-6 2,6 + + + + 5|c

2023 | 309 |Ananas coupé Cut pineapple E. coli 026 Ad1777 + + | Clinic Seeding 48h 3+2°C 4-3-1-6-3 34 + + + + 5|c

2023| 311 Ei':'“es germees de radis 10Se | gy routed seeds (radishes) | E. coli O157:H7 Ad3118 + | + | + |Sproutedseedslecks | Seeding 48h 3+2°C 4-252-3 | 32 | # + + + |5]a

2023 | 312 | Alfalfa poireaux Sprouted seeds (alfalfa leeks) | E. coli 0103 Ad1772 + - + | Clinic Seeding 48h 3+2°C 2-2-1-2-6 2,6 - - - - 5] a

2023 | 313 | Alfalfa bio Sprouted seeds (alfalfa) E. coli 026 Ad1777 - + + | Clinic Seeding 48h 3+2°C 4-3-1-6-3 34 + + + + 5| a

2023 | 315 | Laitue iceberg Iceberg lettuce E. coli O157:H7 Ad3118 + + | + | Sprouted seeds leeks Seeding 48h 3+2°C 4-2-5-2-3 3.2 + + + + 5] a

2023| 316 |Laitue Lettuce E. coliO103 Ad1772 + - + | Clinic Seeding 48h 3+2°C 2-2-1-2-6 2,6 + + + + 5] a

. . E. coli 026 Ad1777 Clinic/Sprouted seeds , o 4-3-1-6-3 3,4+3,
2023| 317 |Endive Endive +E. coli O157:H7 Ad3118 | A+ | HA leeks Seeding 48h 3+2°C +4-0-5-0-3 9 + + i i 5| a
E. coli 026 Ad1777 Clinic/Sprouted seeds . o 4-3-1-6-3 3,4+3,

2023| 318 |Chou vert Green cabbage +E. coli O157:H7 Ad3118 [+ | A | A leeks Seeding 48h 3+2°C +4-0-5-0-3 9 + + + + 5] a

2023 | 376 | Ananas surgelé en morceaux Frozen cut pineapple E. coli O157:H7 Ad572 + + | Clinic Seeding 2 weeks at -20°C 1-3-4-2-9 3,8 + + i it 5]c
Fruits rouges surgelés

2023 | 377 |(framboise, groseille, myrtille, Frozen berries E. coli O157:H7 Ad3396 + + | Environment Seeding 2 weeks at -20°C 4-4-4-2-6 4,0 - - - - 5|c
mures, cassis)

2023 | 946 | Spaguettis de courgettes frais | Fresh cut zucchini E. coli 0103 Ad3255 + - + | Burger onion Seeding 48h 3+2°C 2-2-3-3-2 24 + + + + 51b

2023 | 947 | Spaguettis de courgettes frais | Fresh cut zucchini E. coli0111:H8 Ad511 + | + | + [Clinic Seeding 48h 3+2°C 0-0-3-0-4 1,4 + + + + 5]b

2023| oag |Salade demangue, myrtille, | Fresh fruits salad (mango, | £ o 157.47 Ags71 + | - | + |Clinic Seeding 48h 3+2°C 21042 | 12 | # + + + [5]c
framboise blueberry, raspberry)

2023| 950 | Mélange ananas, fraise, myrtlle | rosh fruit salad (pineapple, | £ ;) 56 5 jogg + | + |cinic Seeding 48h 3£2°C 22221 | 18 | + + + |5]c

strawberry, blueberry)
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Summary report
[2021LR96 iQ-Check STEC VirX Kit-

09 July 2024]

MICRO \/AN L Wy

Global result
Artificial contaminations
Product CFX96 CFX OPUS
Product
(french name) . -
_ Virulenice genes N Inoculation wlo with wlo wlo
Strain Origin Injury protocol level/sample FDRS | FDRS | FDRS | FDRS
stx1 | stx2 | eae Enumeration | Mean | stxleae | stx/eae | stx/eae | stx/eae

2023 | 1086 | Haricots verts surgelés Frozen green beans E. coli 026:H11 Ad1507 + - |+ | Unknown Seeding 2 weeks at -20°C 0-3-1-3-3 2,0 + + + + 5|b
2023 | 1087 | Petits pois surgelés Frozen peas E. coli 0103 Ad2309 + - + | Unknown Seeding 2 weeks at -20°C 3-1-0-2-3 1,8 - - - - 51|b
2023| 1088 g::ggi‘::s en rondelles Frozen zucchini E. coli 0111 Ad981 + | - |+ |cinic Seeding 2 weeks at -20°C 10100 | 04 | + + + + |50
2023 | 1089 |Epinards en branches surgelés | Frozen spinach g&’g&g&? 18 4 + + + | Unknown Seeding 2 weeks at -20°C 0-0-0-1-1 04 + + + + 51| a
2023 | 1090 | Fraises entiéres surgelées Frozen strawberries E. coli 026:H11 Ad1507 + - + | Unknown Seeding 2 weeks at -20°C 0-3-1-3-3 2,0 + + + + 5|c

Fruits rouges surgelés
2023 | 1091 |(framboise, groseille, myrtille, Frozen berries E. coliO111 Ad981 + - + | Clinic Seeding 2 weeks at -20°C 1-0-1-0-0 04 - - - - 5|¢c

mures, cassis)
2023 | 5916 | Laitue Lettuce E. coli 026 Ad3254 + - + | French onion burger Seeding 48h 31+2°C 0-1-2-1-1 1 - - - - 5] a
2023| 5017 | Graines germées alfalfa- Sprouts E. coli 026 Ad3430 ¢ | - | 4 |Defvoratedtomatoand | qeq g 4gh 3e2°C 01141 | 08 | # + + + |5]a

poireaux-lentilles vermicelli soup
2023| 591 |Salade de fruits ananas- Fresh fruit salad E. coli 026 Ad3254 + | - | + [Frenchonionburger | Seeding 48 3£2°C 04241 | 1 | # + + + |5]c

myrtilles-framboises
2023 | 5922 | Ananas découpé Pineapple E. coli 026 Ad3254 + - + | French onion burger Seeding 48h 3+2°C 0-1-2-1-1 1 + + + + 5|c
2023| 5923 |Ananas découpé Pineapple E. coli 026 Ad3430 A \?:rmiﬁltiegof;‘am and | seeding 48h 3+2°C 01441 | 08 | + + + v 5]
2023 | 5950 | Chou-fleur coupés frais Cauliflower E. coli 0145 Ad3168 + + | Dairy product Seeding 48h 3+2°C 1-0-0-4-1 1,2 + + + + 51D

Mélange crudités frais (mais,
2023 | 5951 |carottes, salade, radis et chou | Vegetables mix E. coli O157:H7 Ad557 + + | Environment Seeding 48h 31+2°C 2-1-2-1-2 1,6 + + + + 5|b

rouge)
2023 | 5952 | Carottes rapées fraiches natures | Grated carrots E. coli O157:H7 Ad557 + + | Environment Seeding 48h 3+2°C 2-1-2-1-2 1,6 + + + + 5|b
2023 | 6099 |Epinards surgelés Frozen spinach E. coli O157:H7 Ad558 - + + | Environment Seeding 2 weeks at -20°C 2-1-2-2-1 1,6 - - - - 51D
2023 | 6100 | Haricots beurre surgelés Frozen beans E. coli 026 Ad3109 + - + | Veal meat Seeding 2 weeks at -20°C 1-1-0-1-0 0,6 + + + + 51b
2023 | 6101 | Petits pois surgelés Frozen peas E. coli 026 Ad3109 + - + | Veal meat Seeding 2 weeks at -20°C 1-1-0-1-0 0,6 + + + + 5|b

. Dehydrated tomato and . o
2024 | 225 |Salade verte Salad E. coli 026 Ad3430 + - * | vermicell Soup Seeding 48h 3+2°C / 2,0 + + + + 5| a
2024 | 226 fiﬁéﬂﬁs germées alfalfa-radis- | g 4o E. coli 026 Ad3254 + | - | + |Frenchonionburger | Seeding 48h 3+2°C / 06 | + + + + |5|a
2024 | 227 | Graines germées de poireaux Sprouts (leeks) E. coli 0145 Ad3054 + + Seeding 48h 3+2°C / 1,2 + + + + 5] a
2024| 228 |Percil frais Fresh parsley E. coli 026 Ad3430 A \E’:r*r‘giif“tiefofg”at° aNd | Seeding 48h 3:2°C / 20 |+ . + + |5|a
2024 | 229 | Salade de fruits frais Fresh fruit salad E. coli 0145 Ad3054 + + Seeding 48h 3+2°C / 1,2 + + + + 5]c
2024 | 230 |Ananas découpé Cut pineapple E. coli O157:H7 Ad3398 + + | Raw milk cheese Seeding 48h 3+2°C / 1 + + + + 5|c
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Summary €00 e v kit MICROVAL" Il§
NEN

09 July 2024]

Appendix 4 - Sensitivity study: raw data
See attached for more detailed results

RAW DAIRY PRODUCTS

Alternative method: iQ-Check STEC VirX
+225ml| BPW + STEC Selective Supp, 16 h at 41.5 £ 1°C (1/10) 1ISO 16140
Reference method: requirements
ISOITS 13136*¢ Final PCR result Final result Aareement BPW PW 41,5°C,
: esu Confirmation iQ-Check STEC VirX g 18 h at 41,541°C
(1110) >
Sample Product CFX96 CFX Opus CFX96 CFX Opus CFX96 CFX Opus 18
Date | “Ne" | (French name) Product CONF | CONFB: g|F
Final ISO/TS 13136 | without| with |without| with Are';'l:‘lf' ggjl't Without| With |Without| With |Without| With |Without| With
result - FDRS | FDRS | FDRS | FDRS X , FDRS | FDRS | FDRS | FDRS | FDRS | FDRS | FDRS | FDRS Result
PCR d|regt alternative
streaking | protocol
rFe'QSllt Serogroup | stx/eae | stx/eae | stx/eae | stx/eae| stx/eae | stx/eae stx/eae | stx/eae | stx/eae | stx/eae | stx/eae |stx/eae | stx/eae |stx/eae

2021 7463 | Lait cru de brebis | Raw ewe milk - - / - - - - - - - - NA NA NA NA - 1 a
2021 | 744 | a0k atoride |Rawevemik : : / - -] - -l = | - | - | Na | NA| NA | NA : 1 |a
2021 7465 | Lait cru de brebis | Raw ewe milk - - / - - - - - - - - NA NA NA NA - 1 a

Lait cru de Raw goat milk
2021 7467 | chévre - - / - - - - - - - - - - NA NA NA NA 1 a
2021 | 7468 |-atorude fRawgoatmik : : / - - -l = | - | - | Na | NA| NA | NA : 1| a

chévre
2021 | 7ae9 |LALomde Rewgoatmik stx / N -l = | - | - | Na | NA| NA | NA : 1 |a
2021 7470 | Lait cru de vache | Raw cow milk / - - - - - - NA NA NA NA - 1 a
2021 7471 | Lait cru de vache | Raw cow milk - / - - - - - - - - NA NA NA NA - 1 a
2021 7472 | Lait cru de vache | Raw cow milk 0103/0145 / 4+ | 4+ + + - - - - - - PPNA | PPNA | PPNA | PPNA - 1 | a
2021 | 7641 |Laltorude - fRawgoatmik / - - -l - | - | - | Na | Na| NA | NA : 1| a

chévre
2021 | 742 |CAltCCe Raw goat milk / . . . . . . . - | NA | NA | NA | NA - 1| a

chévre
2021 | 7643 ";:'cth‘;’” de | Rawcow milk 0% | + | 0% + + + + + + + + + | PA | PA | PA | PA 1| a
2021 | Toa4 |LEtCrude Rawcowmile : : / sl e | e | ¢+ | + | + | +« | P | PD| PD | PD 1| a
2021 | 7e4s |acrude Rawcowmile 015 | + | OU5 |+ |4 | + |+ | - : + |+ | + | + | pa|Pa| Pa| 6P : 1| a
2021 | 7646 ";:'cthf” de | Raw cow milk 01450103 + | 0145 | + + + + + + + + + | PA | PA| PA | PA 1| a
2021 7647 | Lait cru de brebis | Raw ewe milk 0103 - 0103 - - - - - - - - - NA NA NA NA 1 a
2021 | Teag |ocride | Rawewemik os | + | oms | - | - | - | - - - | - | - | N | N | ND | ND : 1 |a

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Summary €00 e v kit MICROVAL" Il§
NEN

09 July 2024]

RAW DAIRY PRODUCTS

Alternative method: iQ-Check STEC VirX
+ 225ml BPW + STEC Selective Supp, 16 h at 41.5 * 1°C (1/10) I1SO 16140
Reference method: requirements
ISO/TS 13136 Final PCR result Final result Aareement BPW PW 41,5°C,
Confirmation iQ-Check STEC VirX g 18 h at 41,521°C
(1110) >
Sample Product CFX96 CFX Opus CFX96 CFX Opus CFX96 CFX Opus 18
Date N° (French name) Product CONF | CONF B: § =
Final | ISOMTS13136 |without| with |without| with | A Fnal | Fine Without | With | Without| With |Without| With | Without| Wit
result - FDRS | FDRS | FDRS | FDRS di I . FDRS | FDRS | FDRS | FDRS | FDRS | FDRS | FDRS | FDRS Result
PCR |regt alternative
streaking | protocol
rFeIQlet Serogroup | stx/eae | stx/eae | stx/eae | stx/eae| stx/eae | Stx/eae Stx/eae |stx/eae | stx/eae |stx/eae| stx/eae |stx/eae | stx/eae |stx/eae
2021 7659 | Lait cru de vache | Raw cow milk - - / - - - - - - - - NA NA NA NA - 1 a
2021 7660 | Lait cru de vache | Raw cow milk - - / - - - - - - - - NA NA NA NA - 1 a
2021 | 782 |Lalterude fRawgoatmik / - -] - : -l = | - | - | Na | NA| NA | NA 1 |a
chévre
2021 | 7823 |Lanerude |Rawgoatmilk os | + | oms | + | + | o+ | & | - : + |+ | + | + | PA|PA| PA | PA ; 1 |a
2021 | 7824 |LAitcrude [ Raw goatmilk : : / T ¢+ |+ | + |+« | P | P| PD | PD 1| a
chévre
2021 | 7825 |Anerude | Rawewemile 06 | + | 026 | + | + | + | + i - + | + | PA | PA| PA | PA 1| a
2021 | 7ag6 |Anerude | Rawewemile oMt | + [ o1 | o+ | o+ | o+ | + + T +# | + | PA | PA| PA | PA 1] a
2021 | 7ggr |pAherude | Rawewemilk o157 | + | o157 | + | + | + | + + T +# | + | PA | PA| PA | PA 1] a
Fromage au lait | Raw cow milk cheese
cru de vache
2021 | 7473 (Saint Maure de - - / - - - - - - - - NA NA NA NA - 1 10b
Tourraine)
Fromage au lait | Raw cow milk cheese
2021 7474 | cru de vache - - / + + + + - + + + + + PD PD PD PD 1 b
(Morbier)
Fromage au lait | Raw cow milk
2021 7649 | cru de vache cheese - - / - - - - - - - NA NA NA NA - 1 b
(Saint Nectaire)
Fromage au lait | Raw cow milk
2021 | 7650 |crude vache cheese - - / 4+ | A+ + + - - - - - - PPNA | PPNA | PPNA | PPNA - 1 10b
(Saint Nectaire)
Fromage au lait | Raw cow milk
2021 | 7651 |Crudevache cheese : : N VP R e e : - | - | - | - |PPNA|PPNA| PPNA |PPNA : 1| b
(Tomme des
bauges)
Fromage au lait | Raw cow milk
cru de vache cheese
2021 | 7652 (Provolone 0145 + 0145 + + + + + + + + + PA PA PA PA 1 1b
piquant)
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Summary report

[2021LR96 iQ-Check STEC VirX Kit-

09 July 2024]

M ICRO\/AN L Wy

RAW DAIRY PRODUCTS

Alternative method: iQ-Check STEC VirX
+225ml BPW + STEC Selective Supp, 16 h at 41.5 + 1°C (1/10) ISO 16140
Reference method: requirements
ISO/TS 13136 Final PCR result Final result Aareement BPW PW 41,5°C,
Confirmation iQ-Check STEC VirX g 18 h at 41,5+1°C
(1/10) >
Sample Product CFX96 CFX Opus CFX96 CFX Opus CFX96 CFX Opus 18
Date | "o | (French name) Product CONF | CONFB: g|F
Final | ISOMTS13136 |without| with |without| with | A Fnal | Fine Without | With | Without| With |Without| With | Without| Wit
result - FDRS | FDRS | FDRS | FDRS di . FDRS | FDRS | FDRS | FDRS | FDRS | FDRS | FDRS | FDRS Result
PCR |regt alternative
streaking | protocol
nglt Serogroup | stx/eae | stx/eae | stx/eae | stx/eae| stx/eae | Stx/eae stx/eae | stx/eae | stx/eae |stx/eae| stx/eae |stx/eae | stx/eae |stx/eae
Fromage au lait | Raw cow milk
2021 | 7653 |Crudevache cheese 06 | + | 0% | + | + | + | + + + |+ | + | + | PA | PA| PA | PA 1] b
(Provolone
piquant)
Fromage au lait | Raw cow milk
2021 | 7654 |Crudevache - cheese 02 |+ | 026 | o+ | o+ [ o+ |+ | # & |+ |+ | PA [ PA| PA | PA 1] b
(Saint Mont des
Alpes)
Fromage de lait | Raw cow milk
2021 7655 | cru de vache cheese 0145 + 0145 + + + + + + + + + PA PA PA PA 1 b
(Parmiggiano)
Fromage au lait | Raw cow milk
2021 7828 | cru de vache cheese / + + + + + + + + + PD PD PD PD 1 b
(Pont I'évéque)
Fromage au lait | Raw cow milk
2021 7829 | cru de vache cheese 0111 + o111 4+ | 4+ + + - - + + + + PA PA PA PA - 1 b
(Morbier)
Fromage au lait | Raw cow milk
2021 7830 | crude vache cheese 0157 + 0157 - - - - - - ND ND ND ND - 1 b
(Salers)
Fromage au lait | Raw cow milk
2021 7831 | crude vache cheese 0145 + 0145 - - - - - - ND ND ND ND - 1 b
(Emmenthal)
Fromage au lait | Raw cow milk cheese
2021 7839 | cru de vache / - - - - - - NA NA NA NA - 1 b
(Pont I'évéque)
Fromage au lait | Raw cow milk cheese
2021 7840 | cru de vache / - - - - - - NA NA NA NA - 1 b
(Morbier)
Fromage au lait | Raw cow milk cheese
2021 7841 | cru de vache / - - - - - - NA NA NA NA - 1 b
(Salers)
Fromage au lait | Raw cow milk cheese
2021 7842 | cru de vache / - - - - - - NA NA NA NA - 1 b
(Emmenthal)
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[2021LR96 iQ-Check STEC VirX Kit-
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M ICRO\/AN L Wy

RAW DAIRY PRODUCTS

Alternative method: iQ-Check STEC VirX
+225ml| BPW + STEC Selective Supp, 16 h at 41.5 £ 1°C (1/10)

Date Sample

Product
(French name)

Product

Reference method:
ISO/TS 13136*

Final PCR result

Final
result -
PCR

CFX96

CFX Opus

Confirmation

ISO/TS 13136

without
FDRS

without | with

FDRS

with
FDRS

FDRS

CONF
A: Final
result
direct
streaking

CONF B:
Final
result

alternative

protocol

Final
result

Serogroup

stx/eae

stx/eae | stx/eae

stx/eae

stx/eae

stx/eae

2022 124

Fromage au lait
cru de vache
(camembert)

Raw cow milk cheese

+/+/-

2022 125

Fromage au lait
cru de vache
(Neufchatel)

Raw cow milk cheese

++/+

++/+ + +

2022 126

Fromage au lait
cru de vache a
I'ail des ours

Raw cow milk cheese

2023 | 5909

Fromage au lait
cru de vache
(Brie de Melun)

Raw cow milk cheese

2023 | 5910

Fromage au lait
cru de vache
(Munster)

Raw cow milk cheese

2024 219

Fromage au lait
cru de vache
(St Nectaire)

Raw cow milk
cheese

2024 220

Fromage au lait
cru de vache
(Abondance)

Raw cow milk
cheese

0145 +

0145

2021 | 7475

Fromage au lait
cru de vache
(Saint Maure de
Tourraine)

Raw cow milk cheese

+-/-

2021 | 7476

Fromage au lait
cru de vache
(Saint Maure de
Tourraine)

Raw cow milk cheese

2021 | 7477

Fromage au lait
cru de chevre
(Couronne)

Raw goat milk cheese

2021 | 7478

Fromage au lait
cru de chevre
(Bliche)

Raw goat milk cheese

ADRIA

97/163

Final result

iQ-Check STEC VirX

Agreement

ISO 16140
requirements
BPW PW 41,5°C,
18 h at 41,5%1°C
(1110)

CFX96

CFX Opus

CFX96

CFX Opus

Without
FDRS

With
FDRS

Without
FDRS

With
FDRS

Without
FDRS

With
FDRS

Without
FDRS

With
FDRS

stx/eae

stx/eae

stx/eae | stx/eae

stx/eae

stx/eae | stx/eae | stx/eae

Result

Category

Type

PPNA

NA NA NA

PPNA

PPNA | PPNA | PPNA

NA

NA NA NA

PPNA

PPNA | PPNA | PPNA

NA

NA NA NA

PD

PD PD PD

PA

PA PA PA

PPNA

NA | PPNA | NA

NA

NA NA NA

NA

NA NA NA

NA

NA NA NA

Version 2
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[2021LR96 iQ-Check STEC VirX Kit-
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MIC RO\/AN L W

RAW DAIRY PRODUCTS

Alternative method: iQ-Check STEC VirX

+225ml| BPW + STEC Selective Supp, 16 h at 41.5 £ 1°C (1/10)

Reference method:
ISOITS 13136* Final PCR result -
Confirmation
Sample Product CFX96 CFX Opus
Date N° (French name) Product CONF | CONF B:
Final | ISOMTS13136 |without| with |without| with | A Fnal | Fine
result - FDRS | FDRS | FDRS | FDRS direct | alternat
PCR irect | alternative
streaking | protocol
rFeIQlet Serogroup | stx/eae | stx/eae | stx/eae | stx/eae| stx/eae | Stx/eae
Fromage au lait | Raw goat milk cheese
2021 7479 | cru de chévre / - - - -
(Valencay)
Fromage au lait | Raw goat milk cheese
2021 7480 | cru de chévre 026 - / +/-/- - - - -
(Valencay)
Fromage au lait | Raw goat milk cheese
2021 7481 | cru de chévre / - -
(Valencay)
2021 7638 Fromage au lait | Raw ewe milk cheese / m Sl i N i i
cru de brebis
2021 7639 Fromage au lait | Raw ewe milk cheese / i i
cru de brebis
2021 7640 Fromage au lait | Raw goat milk cheese / i i
cru de chévre
Fromage au lait | Raw ewe milk
2021 7656 | cru de brebis cheese stx stx + - + +
(Roquefort)
Fromage au lait | Raw ewe milk
2021 7657 | cru de brebis cheese 0145 + 0145 + + + + +
(Lo Feda)
Fromage au lait | Raw ewe milk cheese
2021 7658 | cru de brebis (Lo stx(0103) stx(0103) - - - -
Feda)
Fromage au lait | Raw ewe milk
2021 | 7832 |crudebrebis |cheese 026 + 026 + + + + +
(Roquefort)
Fromage au lait | Raw ewe milk
2021 7833 |crude brebis | cheese o111 + o111 - - -
(Ossau Iraty)
Fromage au lait | Raw goat milk cheese
2021 7834 | cru de chevre Stx/eae stx + + + + -
(Rigotte)
Fromage au lait | Raw goat milk cheese
2021 7835 | cru de chevre / - - -
(Le Chevrot)
ADRIA 98/163

ISO 16140
requirements

Final result Aareement BPW PW 41,5°C,
iQ-Check STEC VirX 9 18 h at 41,541°C
(1/10) >
CFX96 CFX Opus CFX96 CFX Opus 18
g5
O
Without | With | Without| With | Without| With | Without| With
FDRS | FDRS | FDRS | FDRS | FDRS | FDRS | FDRS | FDRS Result
stx/eae | stx/eae | stx/eae | stx/eae | stx/eae |stx/eae | stx/eae |stx/eae
- - - - NA NA NA NA - 1 c
- - - - PPNA NA NA NA - 1 c
- - - - NA NA NA NA - 1 c
- - - - NA PPNA NA PPNA - 1 c
- - - - NA NA NA NA - 1 c
- - - - NA NA NA NA - 1 c
- + + NA PD NA PD 1 c
+ + + + PA PA PA PA 1 c
- - - - NA NA NA NA 1 c
+ + + + PA PA PA PA 1 c
- - - - ND ND ND ND - 1 c
+ + + + PD PD PD PD 1 c
- - - - NA NA NA NA - 1 c
Version 2
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Summary report

[2021LR96 iQ-Check STEC VirX Kit-

MIC RO\/AN L W

09 July 2024]
RAW DAIRY PRODUCTS
Alternative method: iQ-Check STEC VirX
+225ml| BPW + STEC Selective Supp, 16 h at 41.5 £ 1°C (1/10) I1SO 16140
Reference method: requirements
ISO/TS 13136 Final PCR result Final result Aareement BPW PW 41,5°C,
Confirmation iQ-Check STEC VirX g 18 h at 41,5+1°C
(1/10) >
Sample Product CFX96 CFX Opus CFX96 CFX Opus CFX96 CFX Opus 18
Date N° (French name) Product CONF | CONF B: § =
Final | ISOMTS13136 |without| with |without| with | A Fnal | Fine Without| With |Without| With | Without| With | Without| With
result - FDRS | FDRS | FDRS | FDRS di . FDRS | FDRS | FDRS | FDRS | FDRS | FDRS | FDRS | FDRS Result
PCR |regt alternative
streaking | protocol
rFeIQlet Serogroup | stx/eae | stx/eae | stx/eae | stx/eae| stx/eae | Stx/eae stx/eae | stx/eae | stx/eae |stx/eae| stx/eae |stx/eae | stx/eae |stx/eae
Fromage au lait | Raw goat milk
2021 | 7836 |crudechevre |cheese / - - - - +(72h) - - - NA NA NA NA - 1 ]1¢
(Picodon)
Fromage au lait | Raw goat milk
2021 7837 |crude chévre |cheese / + + + + + + + + + PD PD PD PD 1 c
(Le menez-hom)
Fromage au lait | Raw goat milk
2021 7838 |crudechévre |cheese 0145 + 0145 + + + + + + + + + PA PA PA PA 1 c
(Le menez-hom)
Fromage au lait | Raw ewe milk cheese
2021 7843 | cru de brebis / - - - - - - NA NA NA NA - 1 c
(Roquefort)
Fromage au lait | Raw ewe milk cheese
2021 7844 | cru de brebis / - - - - - - NA NA NA NA - 1 c
(Ossau Iraty)
Fromage au lait | Raw ewe milk
2023 | 5911 | crude brebis cheese / - - - - - NA NA NA NA 1 c
(Pérail)
Fromage au lait | Raw ewe milk
2023 | 5912 |crude brebis cheese / - - - - - NA NA NA NA 1 c
(Roquefort)
Fromage au lait | Raw ewe milk
2023 | 5913 |crudebrebis |cheese 0103 + 0103 + + + + + + + + + PA PA PA PA 1 c
(Roquefort)
Fromage au lait | Raw ewe milk
2023 | 5914 |crudechévre |cheese / - - - - - NA NA NA NA 1 c
(Valengay)
Fromage au lait | Raw goat milk
2023 | 5915 |crudechévre |cheese / + + + + + + + + + PD PD PD PD 1 |c
(Grand Caprin)
Fromage au lait | Raw ewe milk
2024 221 cru de brebis cheese 0157 + 0157 + + + + + + + + + PA PA PA PA 1 c
(Ossau Iraty)
Fromage au lait | Raw ewe milk
2024 222 | cru de brebis cheese 0103 + 0103 - - - - - - ND ND ND ND 1 c
(Brebis fermier)
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Standardized report -Qualitative methods

Summary report

[2021LR96 iQ-Check STEC VirX Kit-

MICRO \/AN L Wy

09 July 2024]
RAW DAIRY PRODUCTS
Alternative method: iQ-Check STEC VirX
+225ml| BPW + STEC Selective Supp, 16 h at 41.5 £ 1°C (1/10) 1SO 16140
Reference method: requirements
ISO/TS 13136* Final PCR result Final result Aareement BPW PW 41,5°C,
Confirmation iQ-Check STEC VirX 9 18 h at 41,5+1°C
(1/10) >
Sample Product CFX96 CFX Opus CFX96 CFX Opus CFX96 CFX Opus 18
Date NE (French name) Product CONF | CONFB: § =
Final | ISOTS13136 |without| with |without| with Are';'l;‘lf' ggjl't Without| With |Without| With | Without| With | Without| With
result - FDRS | FDRS | FDRS | FDRS di X FDRS | FDRS | FDRS | FDRS | FDRS | FDRS | FDRS | FDRS Result
PCR |regt alternative
streaking | protocol
rFeI;fIlt Serogroup | stx/eae | stx/eae | stx/eae | stx/eae| stx/eae | Stx/eae stx/eae | stx/eae | stx/eae | stx/eae | stx/eae |stx/eae | stx/eae |stx/eae
Fromage au lait | Raw goat milk
2024 | 223 |Crudechevre cheese o5 | + | oms | + + + + + + + + + | pA | PA| PA | PA 1] ¢
(Crottins de
Chavignol)
Fromage au lait | Raw goat milk
2024 224 cru de chévre | cheese 0157 + 0157 - - - - - - - ND ND ND ND 1 c
(Rocamadour)
100/163 Version 2
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Standardized report -Qualitative methods
Summary report

[2021LR96 iQ-Check STEC VirX Kit-

09 July 2024]

MIC RovAN L W

- _RAWDARYPRODUCTS

iQ-Check STEC VirX
Reference method: After storage BPW + STEC Selective Supp 72h at 5£3°C
ISO/TS 13136 Final PCR result Final result Agreement
_— iQ-Check STEC VirX after storage
Confirmation
CFX96 CFX Opus CFX96 CFX Opus CFX96 CFX Opus
P
Sample Product S 2
Date N°p (French name) Product . ‘g 2] ‘g 72} ‘g & g & g s g ~§ 2‘
Final ISO/TS 13136 Q 2 Q 2 CONF A: CONE B: = = = = 2 P e With | ©
result = T = w : . = o = T = o =
PCR o £ 2 £ Final result | Final result 2 = 2 £ 2 £ 2 FDRS
= = = = direct alternative = = = = = = =
streaking protocol
Final Serogroup stx/ stx/ stx/ stx/ stx/ stx/ st/ | st/ | st/ | st/ stx/ stx/ stx/ stx/
result eae eae eae eae eae eae eae | eae | eae | eae eae eae eae eae
2021 7467 | Lait cru de chévre Raw goat milk - / - - - - - - - - NA NA NA NA 1 a
2021 7469 | Lait cru de chévre Raw goat milk stx / - - - - - - - NA NA NA NA 1 a
2021 | 7472 |Lait cru de vache Raw cow milk 0103/0145 / ++/+ +/+/+ + + - - - - PPNA | PPNA | PPNA | PPNA | 1 a
2021 7642 | Lait cru de chévre Raw goat milk - / - - - - - - - NA NA NA NA 1 a
2021 | 7643 | Lait cru de vache Raw cow milk 026 + 026 + + + + + + + + + PA PA PA PA 1 a
2021 | 7644 | Lait cru de vache Raw cow milk - / + + + + + + + + + PD PD PD PD 1 a
2021 | 7645 | Lait cru de vache Raw cow milk 0145 + 0145 +H+/+ +H+4+ + + + + + + PA PA PA PA 1 a
2021 | 7646 | Lait cru de vache Raw cow milk 0145/0103 + 0145 + + + + + + + + PA PA PA PA 1 a
2021 | 7647 |Lait cru de brebis Raw ewe milk 0103 0103 - - - - - - NA NA NA NA 1 a
2021 | 7648 | Lait cru de brebis Raw ewe milk 0145 + 0145 - - - - - - ND ND ND ND 1 a
2021 7822 | Lait cru de chévre Raw goat milk - / - - - - - - - - NA NA NA NA 1 a
2021 | 7823 |Lait cru de chévre Raw goat milk 0145 + 0145 + + + + - - - - - PPND | PPND | PPND | PPND | 1 a
2021 | 7824 | Lait cru de chévre Raw goat milk - / + + + + + + + + + PD PD PD PD 1 a
2021 | 7825 |Lait cru de brebis Raw ewe milk 026 + 026 + + + + + + + + + PA PA PA PA 1 a
2021 | 7826 |Lait cru de brebis Raw ewe milk o111 + 0111 + + + + + + + + + PA PA PA PA 1 a
2021 | 7827 | Lait cru de brebis Raw ewe milk 0157 + 0157 + + + + + + + + + PA PA PA PA 1 a
2021 7474 Fromage au _Ialt crude | Raw cow milk / N + + N i + + N + N PD PD PD PD 1 b
vache (Morbier) cheese
2021 | 7650 |Fromageaulaitcrude ) Raw cow milk A TV VA O : - | - | - | PPNA | PPNA | PPNA |PPNA| 1 | b
vache (Saint Nectaire) | cheese
Fromage au lait cru de
2021 | 7651 |vache (Tomme des Raw cow milk / +/+/+ +/+/+ + + - - - - PPNA | PPNA | PPNA | PPNA | 1 b
bauges) cheese
Fromage au lait cru de
2021 | 7652 |vache (Provolone Raw cow milk 0145 + 0145 + + + + + + + + + PA PA PA PA 1 b
piquant) cheese
Fromage au lait cru de
2021 | 7653 |vache (Provolone Raw cow milk 026 + 026 + + + + + + + + + PA PA PA PA 1 b
piquant) cheese
Fromage au lait cru de
2021 | 7654 |vache (Saint Mont des | Raw cow milk 026 + 026 + + + + + + + + + PA PA PA PA 1 b
Alpes) cheese
* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
ADRIA 101/163 Version 2
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Standardized report -Qualitative methods
Summary report

[2021LR96 iQ-Check STEC VirX Kit-
09 July 2024]

MIC RovAN L W

... RAWDARYPRODUCTS

iQ-Check STEC VirX
Reference method: After storage BPW + STEC Selective Supp 72h at 5+3°C
ISO/TS 13136 . Final result Agreement
el PR el S iQ-Check STEC VirX after storage
Confirmation
CFX96 CFX Opus CFX96 CFX Opus CFX96 CFX Opus
=
Sample Product S| &
Date Product N 0 ) ) @ @ o =
° o o ot ot o o 2
N (French name) Final sotss | o | £ | 5§ | & | | s | 2|38 |88 5| 2|8 |, |8°
result = I = I CONFA: 5 | = | 5 | & 5 s s | With
PCR 2 £ S £ Final result | Final result 2 £ 2 £ 2 £ o | FDRS
g = = = dlregt alternative = = = = = = =
streaking protocol
Final Seroarou stx/ stx/ stx/ stx/ stx/ stx/ st/ | stx/ | st/ | st/ Stx/ Stx/ stx/ stx/
result group | o6 eae eae eae eae eae eae | eae | eae | eae eae eae eae eae
2021 | 7655 |Fromage delaitcrude | Raw cow milk 0145 + | 05 + + + + + + + | + | pA | PA | PA | PA| 1 |0D
vache (Parmiggiano) | cheese
Fromage au lait cru de | Raw cow milk
2021 7828 |vache (Pont I'évéque) | cheese / * ' ' * i * * * * * = = — A 1 b
Fromage au lait cru de | Raw cow milk
2021 7829 | vache (Morbier) cheese 0111 + 0111 4+ | A4+ + + - + + + + PA PA PA PA 1 b
Fromage au lait cru de | Raw cow milk
2021 7830 | vache (Salers) cheese 0157 + 0157 - - - - - - ND ND ND ND 1 b
Fromage au lait cru de | Raw cow milk
2021 | 7831 |vache (Emmenthal) cheese Yies * ke i i i i i i A A 1L 1L 1 b
2022 Fromage au lait cru de | Raw cow milk A TV RV O : - | - | - | PPNA | PPNA | PPNA |PPNA| 1 | b
124 | vache (camembert) cheese
Fromage au lait crude | Raw cow milk
2022 125 | vache (Neufchatel) cheese / 4+ | A4+ + + - - - - PPNA | PPNA | PPNA | PPNA | 1 b
2023 | 5909 |Fromageaulaitcrude |Raw cow milk / ; ; ; ; : - | - | - | PPNA | PPNA | PPNA |PPNA| 1 | b
vache (Brie de Melun) | cheese
2024 219 Fromage au Ialtlcru de | Raw cow milk / N + + N + + N + N PD PD PD PD 1 b
vache (St Nectaire) cheese
2024 220 Fromage au lait cru de | Raw cow milk 0145 + 0145 N + + N + + N + N PA PA PA PA 1 b
vache (Abondance) cheese
Fromage au lait cru de
2021 | 7475 |vache (Saint Maure de | Raw cow milk / - - - - - - NA NA NA NA 1 c
Tourraine) cheese
Fromage au lait cru de | Raw goat milk
2021 | 7479 chévre (Valencay) cheese / -/-I- - - - - - NA NA NA NA 1 c
2021 | 7480 |Fromageaulaitcrude | Raw goat milk 026 / m i i : i : NA NA NA NA 1 c
chévre (Valencay) cheese
2021 7638 Fromage au laitcrude | Raw ewe milk / i i i : i : NA NA NA NA 1 c
brebis cheese
2021 | 7656 Fromage au lait cru de | Raw ewe milk stx stx + i + N i : NA PD NA NA 1 c
brebis (Roquefort) cheese
Fromage au lait cru de | Raw ewe milk
2021 | 7657 brebis (Lo Feda) cheese 0145 + 0145 + + + + + + + + + PA PA PA PA 1 c
Fromage au lait cru de | Raw ewe milk
2021 | 7658 brebis (Lo Feda) cheese stx(0103) stx(0103) - - - - - - NA NA NA NA 1 c
ADRIA 102/163 Version 2




Standardized report -Qualitative methods
Summary report

[2021LR96 iQ-Check STEC VirX Kit-
09 July 2024]

MIC RO\/AN L W

... RAWDARYPRODUCTS

iQ-Check STEC VirX
Reference method: After storage BPW + STEC Selective Supp 72h at 5+3°C
ISO/TS 13136 . Final result Agreement
el PR el S iQ-Check STEC VirX after storage
Confirmation
CFX96 CFX Opus CFX96 CFX Opus CFX96 CFX Opus
=
Sample Product S| &
Date Product %) 0 ) ) @ @ o =
° o o ot ot o o 2
N (French name) Final ISoms13136 | & | £ | & | & s | 2 | & | 2 &5 | &8 | &8 | |&8|F
o o L (=] CONF A: CONF B: - Q o o L o L With
result 5 L 5 L ) ) 5 o 5 - 5 o 5
PCR 2 g S § Final result | Final result 2 g 2 g 2 g 2 FDRS
= = dlregt alternative £ £ = =
streaking protocol
Final Seroarou stx/ stx/ stx/ stx/ stx/ stx/ st/ | stx/ | st/ | st/ Stx/ Stx/ stx/ stx/
result group | o6 eae eae eae eae eae eae | eae | eae | eae eae eae eae eae
Fromage au lait cru de | Raw ewe milk
2021 7832 | brebis (Roquefort) cheese 228 * — ¥ * * ¥ ¥ * ¥ * PA PA PA PA ! ¢
Fromage au lait cru de | Raw ewe milk
2021 | 7833 | brebis (Ossau Iraty) | cheese Ot * O i i i i i i - - - - 1 ¢
Fromage au lait cru de | Raw goat milk
2021 7834 | chévre (Rigotte) cheese stx/eae stx + + + + + + + + + PD PD PD PD 1 c
Fromage au lait cru de | Raw goat milk : i :
2021 | 7836 | chevre (Picodon) cheese / i i * NA NA NA NA | 1 ¢
Fromage au lait cru de
2021 chévre (Le menez- Raw goat milk / + + + + + + + + + PD PD PD PD 1 c
7837 | hom) cheese
Fromage au lait cru de
2021 chévre (Le menez- Raw goat milk 0145 + 0145 + + + + - + + + + + PA PA PA PA 1 c
7838 | hom) cheese
2023 | 5913 |Fromageaulaitcrude | Raw ewe milk 0103 + | 0103 + + + + + +# |+ | + | + | PA | PA| PA | PA|1]|
brebis (Roquefort) cheese
2023 | 5914 Frgmage au lait cru de | Raw goat milk / i i i : i : NA NA NA NA 1 c
chévre (Valengay) cheese
2023 | 5915 Frgmage au lait cru .de Raw goat milk / N + + N + + N + N PD PD PD PD 1 c
chévre (Grand Caprin) | cheese
Fromage au lait cru de | Raw ewe milk
2024 221 brebis (Ossau Iraty) cheese 0157 + 0157 + + + + + + + + + PA PA PA PA 1 c
2004 | 222 |Fromageau laitcru de | Raw ewe milk 0103 | + | 0103 : : | - | - | N | N0o | ND | ND| 1|
brebis (Brebis fermier) | cheese
Fromage au lait cru de
2024 223 | chévre (Crottins de Raw goat milk 0145 + 0145 + + + + + + + + + PA PA PA PA 1 c
Chavignol) cheese
2024 | 204 |Fromageaulaitcrude ) Raw goat milk o7 | + | o157 : : : - -] - |~ | N | N | ND| 1]
chévre (Rocamadour) | cheese
ADRIA 103/163 Version 2




Standardized report -Qualitative methods

Summary €00 e v kit MICROVAL" Il§
NEN

09 July 2024]

RAW MEAT PRODUCTS

Alternative method: iQ-Check STEC VirX
+1125ml PW BPW (41,5°C), 10 h at 41,5%1°C (1/4) ISO 16140
Reference method: EIEENE
; BPW PW
ISO/TS 13136 . Final result 5
Final PCR result iQ-Check STEC VirX Agreement 41,5°C,18 h
Confirmation at 41,5¢1°C
(1110)
>
Sample | Product CFX96 CFX Opus CFX96 CFX Opus CFX96 CFX Opus S| g
Date o Product o | =
N (French name) . . - - » » s|F
ISOTS13136 | & | £ | & | & |CONFA | CONFE: 5 2| 5 |82 | 5| 2|5 |8
, w =] w Q | Final result | Final result = Q - = - e - a
Final result 5 L 5 L , . 5 L 5 L 5 o 5 o
PCR S § S g tdlrek(?t aIter?atlvle o g ° g ° § 2 g Result
= = streaking | protoco = = = =
Final
result | Serogroup | stx/eae | stx/eae | stx/eae | stx/eae | stx/eae stx/eae Stx/eae | stx/eae | stx/eae | Stx/eae| stx/eae |stx/eae | stx/eae |stx/eae
stx/eae
2021 7722 | Steak de boeuf Fresh beef meat - - / - - - - - - - - NA NA NA NA 2 | a
2021 | 7723 |[ece defonduede | progh beef meat : : / N : -l - - | Na | NA| oNA | NA : 2 | a
2021 7724 | Faux filet de beeuf | Fresh beef meat - - / + + - + - + + + - + PD PD NA PD 2 | a
2021 7725 | Cote de veau Fresh veal meat - - / - - - - - - NA NA NA NA - 2 | a
2021 7726 | Escalope de veau | Fresh veal meat - - / + + + + + + + + + PD PD PD PD 2 | a
Jarret de veau en
2021 7727 | tranche fagon Fresh veal meat - - / + + + + - + i + + PD PD PD PD 2 | a
Osso bucco
2021 | 7893 |yiande porc Fresh pork meat : : / e || o ; +# |+ | + | + | P [ PD| PD | PD 2 | a
(jambon avec os)
2021 7894 | Filet de porc a rétir | Fresh pork meat - - / + + + + + + + + + PD PD PD PD 2 | a
2021 | 7895 SS:‘;I:"' POTC | Fresh pork meat : : / T : : +# |+ | + | + | e | P | P |PD : 2 | a
2021 7896 | Cotes d'agneau Fresh lamb meat - - / + + + + + + + + + PD PD PD PD 2 | a
2021 | 7897 | Gigot d'agneau Fresh lamb meat - - / + + + + + + + + + PD PD PD PD 2 | a
2021 8097 | Sauté de veau Fresh veal meat - - / - - - - - - - - - - NA NA NA NA - 2 | a
2021 | 8098 | Viandedeveaud | prch yeal meat : : / e : - | - L - | Na | Na| NA | NA : 2 | a
Rouelle jambon
2021 8099 AVEC 05 Fresh pork meat - - / - - - - - - - - NA NA NA NA - 2 | a
0157/
2021 | 8100 |Filetporcsansos  |Fresh pork meat oo : / e : : : : . | NA |PPNA| NA |PPNA : 2 | a
P145
2021 8101 | Sauté de porc Fresh pork meat - - / A+ | A+ + + - - - - - PPNA | PPNA | PPNA | PPNA - 2 | a
2021 8102 | Viande bovine filet | Fresh beef meat - - / - - - - - - - - NA NA NA NA 2 | a
Viande bovine,
2021 8103 piéce & brochette Fresh beef meat - - / - - - - - - - - NA NA NA NA 2 | a

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Standardized report -Qualitative methods

Summary €00 e v kit MICROVAL" Il§
NEN

09 July 2024]

RAW MEAT PRODUCTS

Alternative method: iQ-Check STEC VirX
+1125ml PW BPW (41,5°C), 10 h at 41,5%1°C (1/4) ISO 16140
Reference method: EIEENE
; BPW PW
ISOITS 13136 . Final result 5
Final PCR result iQ-Check STEC VirX Agreement 41,5°C,18 h
Confirmation at 41,5¢1°C
(1110)
>
Sample | Product CFX96 CFX Opus CFX96 CFX Opus CFX96 CFX Opus S| g
Date o Product o | =
N (French name) . . - - » » s|F
ISOTS13136 | & | £ | & | & |CONFA | CONFE: 5 2| 5 |82 | 5| 2|5 |8
, w =] w Q | Final result | Final result = Q - = - e - a
Final result 5 L 5 L , . 5 L 5 L 5 o 5 o
PCR S § S g tdlrek(?t aIter?atlvle ° g ° § ° § 2 g Result
- - streaking | protoco = = = =
Final
result | Serogroup | stx/eae | stx/eae | stx/eae | stx/eae | stx/eae stx/eae Stx/eae | stx/eae | stx/eae | Stx/eae| stx/eae |stx/eae | stx/eae |stx/eae
stx/eae
2021 | 8104 | S9NTANproch b meat | six(O157) | - / : A i : : : - | NA | NA | PPNA | NA : 2 | a
2021 8105 | Gigot d'agneau Fresh lamb meat :taxe/ + stx/eae + + + + - + + + + PA PA PA PA 2 | a
Steak haché pur Fresh ground beef 026/
2022 119 boeuf 5% MG (5% fat) 0111 - o111 + + + + - - - - PPNA | PPNA | PPNA | PPNA 2 | a
2022 120 | Steak haché Fresh ground beef | stx(O111) - 0111 - + - + - - - - NA | PPNA| NA | PPNA 2 | a
2022 121 Haché de veau Fresh ground veal stx(026) - stx - - - - - - - - NA NA NA NA 2 | a
2023 | 5943 |Blanquette de veau | Veal meat - - / + + + + + + + + + PD PD PD PD 2 | a
2023 | 5ea4 |POrCpoIntesans | poy meat : : / N ‘ + |+ | + | + | P | P | P | PD 2 | a
0s a mijoter
Viande hachée de Frozen around
2021 | 7766 |boeuf surgelée g 0157 + 0157 - - - - - - - - ND ND ND ND - 2 b
o beef
15%MG
Viande a
2021 7767 | bourguignon Frozen beef trim 0157 + 0157 + + + + + + + + + PA PA PA PA 2 | b
surgelée
2021 | 7768 S:;’ge:::ed Aloyau | £ zen beef trim 026 s | 02 | o+ | o+ | o+ | + + + + + | PA | PA | PA | PA 2 | b
Escalope de veau a
2021 | 7769 griller surgelée Frozen veal meat 026 + 026 + + + + + + + + + PA PA PA PA 2 | b
2021 | 7770 |SWtédeveau o vealmeat | 020 | 06 | o+ | o+ | o+ | o+ + + |« | + | + | PA | PA| PA | PA 2 | b
surgelé 0145
2021 | 7171 El'l?ggl‘:;“e deveau | b\ ozen veal meat | 0157 o157 | o+ | o+ | x| e + + + + + | PA | PA| PA | PA 2 | b
2021 | 7772 g::‘;:lge POTC | Frozenporkmeat | 0145 s | o5 | o+ | o+ | o+ | o+ + + + + + | PA | PA | PA | PA 2 | b
2021 | 7773 g::;e‘:éeepm Frozen porkmeat | 0145 + 0145 + ¥ + ¥ ¥ + ¥ ¥ ¥ PA | PA | PA | PA 2 | b
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Standardized report -Qualitative methods
Summary report

[2021LR96 iQ-Check STEC VirX Kit-

09 July 2024]

MIC RO\/AN L W

... RAWMEATPRODUCTS |

Alternative method: iQ-Check STEC VirX
+1125ml PW BPW (41,5°C), 10 h at 41,521°C (1/4) ISO 16140
Reference method: requirements
, BPW PW
ISO/TS 13136°¢ . Final result o
Final PCR result iQ-Check STEC VirX Agreement 41,5°C,18 h
Confirmation at 41,5¢1°C
(1110)
>
Sample | Product CFX96 CFX Opus CFX96 CFX Opus CFX96 CFX Opus S| g
Date o Product o | =
N (French name) i " . * o o § 2
ISOmS 13136 | & | £ | & | 2 |CONFA | CONFE: s | 2| 5 |2 | &5 | 2|5 |8
) L o L O | Final result | Final result w o L (=] L o - o
Final result = L = L ; X S E5 S EE 5 L 5 L
o = ° = direct alternative ) = o = o = o = Result
PCR = s = S | streakin rotocol = = = = = = = =
s s 9| P = = S =
Final
result | Serogroup | stx/eae | stx/eae | stx/eae | stx/eae | stx/eae stx/eae Stx/eae | stx/eae | stx/eae | Stx/eae| stx/eae |stx/eae | stx/eae |stx/eae
stx/eae
2021 | 7774 S‘Sr‘;flédag”ea“ Frozen lamb meat stx i six i i i i s i i - | NA | NA| NA | NA 2 | b
2021 | 7775 |Viandedagneaua | oo o oot 026 i six s s s s i + + + + | pp | PD | PD | PD 2 | b
mijoter surgelée
2021 | 7991 lgfgrglzd” de beeuf | & en beef trim i i / i i i i i i i - | NA | NA | NA | NA i 2 | b
2021 | 799p |BavettedAloyau i peet trim i i / i i i i i i i - | NA | NA | NA | NA i 2 | b
surgelée
2021 | 7993 |Sauté deveau Frozen veal meat - - / - - - - - - - - NA | NA | NA | NA - 2 | b
surgelé
2021 | 7994 |Flletmignondeporc | o ook meat - - / - - - - - - - - NA | NA | NA | NA - 2 | b
surgelé
2021 | 7995 fjr”gt;gag”ea“ Frozen lamb meat s i / s s s s i i i i _ | PPNA | PPNA | PPNA | PPNA 2 | b
2021 | sogr |Sautedagneau o oo mbmeat | 0157 i / i i i i i i i i - | NA | NA | NA | NA i 2 | b
surgelé
2021 | 89y | Sauté deveau Frozen veal meat - - / - - - - - - NA | NA | NA | NA 2 | b
surgelé
2021 | gog3 | Sauté deporc Frozen pork meat : : / : : : : : : : - | NA | NA | NA | NA : 2 | b
surgelé
2022 | 1o |Viandedebeeuf e oo oot meat - - / HE | o + - - - - - | PPNA | NA | PPNA | NA 2 | b
crue surgelée
2022 | 123 |Viandedeveau i oo\ ool meat i i / i i i i i i i - | NA | NA| NA | NA i 2 | b
sauté surgelée
2023 | 6096 g:;‘;:lg agneau | erozen lamb meat . . / ¥ ¥ ¥ ¥ ¥ ¥ + ¥ ¥ PD | PD | PD | PD 2 | b
2023 | eog7 | COte de porc Frozen pork meat | 0157 + | o5 | o+ s s s s s s s + | pa | PA | PA | PA 2 | b
surgelée
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Standardized report -Qualitative methods

Summary €00 e v kit MICROVAL" Il§
NEN

09 July 2024]

RAW MEAT PRODUCTS

Alternative method: iQ-Check STEC VirX
+1125ml PW BPW (41,5°C), 10 h at 41,5£1°C (1/4) 1ISO 16140
Reference method: requirements
- BPW PW
ISO/TS 13136* . Final result °
Final PCR result iQ-Check STEC VirX Agreement 41,5°C,18 h
Confirmation at 41,5¢1°C
(110)
>
Sample | Product CFX96 CFX Opus CFX96 CFX Opus CFX96 CFX Opus S| g
Date N Product o | =
N (French name) . . - - » » s|F
ISOTS13136 | & | 2 | & | & |CONFA: | CONFB: s |2 | 8 |2 & |28 8 |2
, w =] w Q | Final result | Final result = Q - = - e - a
Final result = L = L ) X = L = = = L = L
o = ° = direct alternative ) = o = o = o = Result
PCR = s = S | streakin rotocol = = = = = = = =
E E g P = = = =
Final
result | Serogroup | stx/eae | stx/eae | stx/eae | stx/eae | stx/eae stx/eae Stx/eae | stx/eae | stx/eae | Stx/eae| stx/eae |stx/eae | stx/eae |stx/eae
stx/eae
2023 | 6098 :3:';979" agneau | o oen lamb meat : : / sl | |+ | tese + + + + + | 0 | PD | PD | PD 2 | b
2021 | 7712 |Hachedeboeuf | Seasoned ground stx i stx i i i i : : : - | NA | NA | NA | NA 2 | ¢
bolognaise beef
Pavé de beeuf Marinated beef
2021 7713 | mariné aux 3 trim 0157 + 0157 + + + + + + + + + PA PA PA PA 2 c
poivres
Steak haché de Seasoned ground
2021 7714 beeuf  l'oignon beef 0145 + 0145 + + + + + + + + + PA PA PA PA 2 c
2021 | 7715 |Boulettes deveau | Seasoned ground stx " EE I N I : - | - | - | Na | NA | PPNA| NA 2 | ¢
assaisonnées veal
2021 | 7716 |Veauala Seasoned veal trim ; - / - - - - - - - - NA | NA | NA | NA - 2 | ¢
provencale
2021 | 7717 |Veau a léchalotte f’rf:]““ed veal 0103 w0103 | o+ | o+ | o+ | o+ + + + + + | PA | PA | PA | PA 2 | ¢
Lomo de porc Seasoned pork o111/
2021 7718 | tendre marinés au . P 0103/ + 0145 + + + + + + + + + PA PA PA PA 2 | ¢
. trim
piment doux 0145
Filet mignon e
2021 | 7719 | marinés 2 I'ail et m:‘:t"ated pork 812063// + | oms |+ P + + + + + + | PA | PA | PA | PA 2 | ¢
persil 0145
2021 | 7720 |Agneau 4 la tomate tsr‘i’;”“ed lamb : : / : : : : : : : - | NA | NA | NA | NA : 2 | ¢
2021 | 7721 | Agneau  I'ai Seasoned lamb : : / : : : : : - | NA | NA | NA | NA : 2 | ¢
trim
2021 | 7986 z'rl?;fhe d'agneau tsrf;““ed lamb 0157 v | otsr | o+ | o+ | o+ | 4 + + + + + | PA | PA | PA | PA 2 | ¢
2021 | 7987 |Pavédagneauala | Seasoned lamb st : / Jrie | w4 + + + + + | NA | PD | PD | PD 2 | ¢
tomate trim
2021 | 7988 |Pavédagneauala | Seasoned lamb 026 + | 02 i i i i i : : - | No | ND | ND | ND : 2 | ¢
tomate trim
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Standardized report -Qualitative methods

Summary report

[2021LR96 iQ-Check STEC VirX Kit-

09 July 2024]

M ICRO\/AN L Wy

RAW MEAT PRODUCTS

Alternative method: iQ-Check STEC VirX
+1125ml PW BPW (41,5°C), 10 h at 41,5£1°C (1/4) ISO 16140
Reference method: requirements
; BPW PW
ISO/TS 13136* . Final result °
Final PCR result iQ-Check STEC VirX Agreement 41,5°C,18 h
Confirmation at 41,5¢1°C
(1/10)
ey
Sample | Product CFX96 CFX Opus CFX96 CFX Opus CFX96 CFX Opus S| g
Date N Product o | =
N (French name) i " . * o o S =
ISOTS13136 | & | 2 | & | 2 | CONFA: | CONFB: s 2|5 |2 | 5 2|8 |8
, w =] w Q | Final result | Final result = Q - = - e - a
Final result = L = L ; X 5 LL =] L 5 L. 5 L Resul
PCR S E S g td|rek<?t aIter?atlvle ° g ° § 2 § ° g esult
- - streaking protoco = = = =
Final
result | Serogroup | stx/eae | stx/eae | stx/eae | stx/eae | stx/eae stx/eae Stx/eae | stx/eae | stx/eae | Stx/eae| stx/eae |stx/eae | stx/eae |stx/eae
stx/eae
2021 7996 | Veau a I'échalotte Seasoned veal trim - / - - - - - - - NA NA NA NA - 2 |c¢
2021 | 7997 |Roti de porc Orloff tsrierﬁ‘”“ed pork : / : : : : : : : - | NA | NA| NA | NA : 2 | ¢
2021 | 7998 |Boeufprovengale | So250ned beef : / : : : : : : - | NA | NA | NA | NA : 2 | ¢
2021 7999 B'oeufhachesaveur Seasoned ground i | i ) i i : i i NA NA NA NA i 2 | ¢
oignon beef
2021 | 8000 | Boeuf haché oignon S:::O“ed ground - / - . - - - - - NA | NA | NA | NA - 2 | ¢
2021 | goga |Pave deveau Seasoned veal trim - / R R ¥ - - - - - NA |PPNA| NA |PPNA - 2 | ¢
échalotte
2021 | gogs | COte de porc Seasoned pork i / i : i : : : - | NA | NA | NA | NA : 2 | ¢
mexicaine trim
2021 | 8096 | Porc sans os a lai tsr’fnf”“ed pork :2‘; i stx i + i : i - | NA | NA | PPNA | NA : 2 | ¢
2023 | 5945 | Bifteck persille Beef meat - / + + + + + + + + + PD PD PD PD 2 | ¢
2023 | 504 |Pavédagneauala | Seasoned lamb 0103 ¢ | 02 | + | o+ | o+ | + i i : i - | PPND | PPND | PPND | PPND 2 | ¢
tomate trim
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Standardized report -Qualitative methods
Summary report

[2021LR96 iQ-Check STEC VirX Kit-

09 July 2024]

MIC RO\/AN L W

RAW MEAT PRODUCTS

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)

ADRIA

109/163

Alternative method: iQ-Check STEC VirX
After storage BPW + 72h at 5+3°C
Reference method:
ISO/TS 13136 . Final result
Final PCR result iQ-Check STEC VirX Agreement after storage
Confirmation
CFX96 CFX Opus CFX96 CFX Opus CFX96 CFX Opus -
o
Date Samople Product Product 2| &
N (French name) . n * o~ w | F
. ISO/TS 13136 2 s L . CONF A: CONF B: o » 2 »n 2 0 2 0 ©
Final o o’ o o Final . o ol ) o a o’ a o
result = = = o Final result < g pw 2 pw 2 pw 2
5 L. 5 L result . 5 5 5 5
PCR o £ ) = : alternative o £ o £ ) £ ) <
S = ES = direct |~ brotocol = = = = = = 5 =
S ES streaking = = = =
Final
result | Serogroup | stx/eae | stx/eae | stx/eae | stx/eae | stx/eae Stx/eae Stx/eae | stx/eae | stx/eae | stx/eae | stx/eae | stx/eae | stx/eae | stx/eae
stx/eae
2021 | 7722 | Steak de boeuf Fresh beef meat - - / - - - - - - NA NA NA NA a
2021 | 7724 |Faux filet de beeuf Fresh beef meat - - / + + + - + + + + - PD PD PD NA a
2021 | 7726 |Escalope de veau Fresh veal meat - - / + + + + + + + + + PD PD PD PD a
Jarret de veau en
2021 | 7727 |tranche fagon Osso |Fresh veal meat - - / + + + + + i i i i PD PD PD PD 2 | a
bucco
2021 | 7893 Z";"‘:djs';'m (lambon | £ osh pork meat - - / ¥ ¥ ¥ ¥ ¥ " " " " PD PD PD PD | 2 | a
2021 | 7894 |Filetde porc a rotir | Fresh pork meat - - / + + + + + i i i i PD PD PD PD 2 | a
2021 | 7895 gj:‘;lge porc Fresh pork meat| - : / + + + + + . . . . P | PD | PD | PD | 2 | a
2021 | 7896 | Cétes d'agneau Fresh lamb i : / + + + + + + + + + PO | PD | PD | PD | 2 |a
2021 | 7897 |Gigot d'agneau Fresh lamb : : / + + + + + + + + + PO | PD | PD | PD | 2 |a
2021 | 8097 |Sautédeveau Fresh veal meat - - / - - - - - - - NA NA NA NA 2 | a
0157/
2021 | 8100 |Fietporcsansos | Fresh porkmeat | S0 : / B VA i i i i - | NA | PPNA | PPNA | PPNA | 2 | a
P145
2021 | 8101 |Sauté de porc Fresh pork meat - - / - + + + - - - - NA PPNA | PPNA | PPNA a
2021 | 8104 | Gigotd'agneau entier | Fresh lamb meat | stx(O157) - / - - - - - - - NA NA NA NA a
2021 | 8105 | Gigotd'agneau Fresh lamb meat :taxé + stx/eae + + + + - + + + + + PA PA PA PA 2 | a
Steak haché pur boeuf | Fresh ground 026/
2022 119 5% MG beef (5% fat) 0111 - 0111 + + + + - - - PPNA | PPNA | PPNA | PPNA | 2 | a
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Standardized report -Qualitative methods
Summary report

[2021LR96 iQ-Check STEC VirX Kit-

09 July 2024]

MIC RO\/AN L W

... RAWMEATPRODUCTS

Alternative method: iQ-Check STEC VirX
After storage BPW + 72h at 5+3°C
Reference method:
ISOITS 13136 . Final result
Final PCR result iQ-Check STEC VirX Agreement after storage
Confirmation
CFX96 CFX Opus CFX96 CFX Opus CFX96 CFX Opus -
o
Date Samople Product Product 2| &
N (French name) . n * o~ s | F
. ISOITS 13136 2 s L . CONF A: CONF B: o 0 o ) o ) o »n ©
Final o o’ o o Final . o ol ) o a o’ a o
result o = = o Final result < g = 2 pw 2 pw 2
5 L 5 = result . 5 5 5 =
PCR o £ ) = : alternative o £ o £ ) £ ) <
S S = = direct rotocol = = = = = = 5 =
= E streaking | P = = = =
Final
result | Serogroup | stx/eae | stx/eae | stx/eae | stx/eae | stx/eae Stx/eae Stx/eae | stx/eae | stx/eae | stx/eae | stx/eae | stx/eae | stx/eae | stx/eae
stx/eae
2022 | 120 |Steak haché reshorond | spqortt) |- 0111 + + + + : : : . | PPNA | PPNA | PPNA | PPNA | 2 | &
2022 | 121 |Haché de veau rreshgrond 1 iozs) | - six | : : : : : : NA | NA | NA | NA | 2 |a
2023 | 5943 |Blanquette de veau |Veal meat - - / + + + + + + + + + PD PD PD PD 2 | a
2023 | 5944 |POrCPOINtesaNS oS ooy pueat - : / . . . . . + + + + PO | PD | PD | PD | 2 |a
a mijoter
Viande hachée de Frozen around
2021 | 7766 |bceuf surgelée b g 0157 + 0157 - /I - - - - - - ND ND ND ND 2 | b
0 eef
15%MG
Viande a
2021 | 7767 |bourguignon Frozen beef trim | 0157 + 0157 + + + + + + + + + PA PA PA PA 2 | b
surgelée
2021 | 7768 E:;’;;}Zed Aloyau | & ozen beeftrim | 026 + 026 + + + + v + + + + PA | PA | PA | PA | 2 |
2021 | 7769 |ESCalopedeveaua | Frozenveal 026 + 026 + + + + v + + + + PA | PA | PA | PA | 2 |
griller surgelée meat
2021 | 7770 Sautec’leveau Frozen veal 026/ N 026 N N N N N N N N N PA PA PA PA 2 | b
surgelé meat 0145
2021 | 7771 |Blanquette deveau | Frozen veal 0157 + 0157 + + + + + + + + + PA | PA | PA | PA | 2 |
surgelée meat
Sauté de porc Frozen pork
2021 | 7772 surgelé meat 0145 + 0145 + + + + + + + + + PA PA PA PA 2 |b
2021 | 7773 | COte de porc Frozen pork 0145 + 0145 + + + + + + + + + PA | PA | PA | PA | 2 |b
surgelée meat
2021 | 7774 | SOUrSdagneau - Frozenlamb stx : stx : : : ; : : - | Na | NA | NA | NA |2 |0
surgelé meat
2021 | 7775 |Viendedagneaud | Frozen lamb 026 : stx : : : : : + |+ |+ | + | P | P | PD | PD |20
mijoter surgelée meat
2021 | 7995 |Saute dagneau Frozen lamb stx : / ; ; ; ; : : : - | PPNA | PPNA | PPNA | PPNA | 2 | b
surgelé meat
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Standardized report -Qualitative methods
Summary report

[2021LR96 iQ-Check STEC VirX Kit-

09 July 2024]

M ICRO\/AN L W

RAW MEAT PRODUCTS

Alternative method: iQ-Check STEC VirX
After storage BPW + 72h at 5+3°C
Reference method:
ISO/TS 13136 . Final result
Final PCR result iQ-Check STEC VirX Agreement after storage
Confirmation
CFX96 CFX Opus CFX96 CFX Opus CFX96 CFX Opus -
Date Samople Product Product 08;’ §
N (French name) . n * o~ g | F
, ISOITS 13136 b o @ o |CONFA | oo o @ o @ o @ o w | ©
Final =) o =) o Final . - o o o [ o [ o [
result - = = = Final result < a o = = 2 = 2
5 L 5 L result . 5 5 = 5
PCR ° <= ° = . alternative ° = ° <= ° <= ° £
S S = S alle protocol = = = = = = = =
= £ streaking = = = =
Final
result | Serogroup | stx/eae | stx/eae | stx/eae | stx/eae | Sstx/eae Stx/eae Stx/eae | stx/eae | stx/eae | Stx/eae | stx/eae | stx/eae | stx/eae | stx/eae
stx/eae
2021 | gogy | Sauté dagneau Frozen lamb 0157 i / i i i i : i : - | NA | NA | NA | NA |20
surgelé meat
2021 | 8092 |Sauté de veau surgelé | Frozen veal meat - - / - - - - - - - NA NA NA NA 2 |b
2022 | 122 ;’:ﬁgg;ge boeuferve | g zen beef meat| - : / | i i : i : - | NA | PPNA| NA | NA | 2 |0D
2023 | 6096 Sauteqagneau Frozen lamb i i / + + + + + + + + + PD PD PD PD 2 | b
surgelé meat
2023 | 6097 | Cote de porc Frozen pork 0157 + 0157 + + + + v + + + + PA | PA | PA | PA | 2 |
surgelée meat
2023 | 6098 Sourls'dagneau Frozen lamb i i / N N N + i + + + + + PD PD PD PD 2 | b
surgelé meat
2021 | 7712 |Hache de boeut Seasoned stx : stx i : i i i : i NA | NA | NA | NA | 2 |c
bolognaise ground beef
2021 | 7713 |Pavédebceufmariné |Marinated beef | 57 + 0157 + + + + + + + + + | PA | PA | PA | PA |2 ]|c
aux 3 poivres trim
2021 | 7714 | teak hache de beeuf | Seasoned ou5 | + | o5 | 4 : : : : + |+ |+ | + | PA | PA| PA| PA|2]|c
al'oignon ground beef
Boulettes de veau Seasoned
2021 | 7715 ASSAISONNEES ground veal stx - stx - - - - - - - NA NA NA NA 2 | ¢
2021 | 7716 |Veau la provencale | oo2%0"ed ved! : : / : : : : : : - | Na | Na | NA | NA |2
2021 | 7717 |Veau a l'échalotte frf;“"ed veal | o103 + 0103 + + + + + + + + + PA | PA | PA | PA | 2 |c
Lomo de porc tendre Seasoned pork o111/
2021 | 7718 |marinés au piment : P 0103/ + 0145 + + + + + + + + + PA PA PA PA 2 | ¢
trim
doux 0145
0157/
2021 | 7719 I‘=|I'et.m|gnon_mar|nes Marinated pork 026/ + 0145 + + + + + + + + + PA PA PA PA 2 | ¢
al'ail et persil meat 0103/
0145
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Standardized report -Qualitative methods
Summary report

[2021LR96 iQ-Check STEC VirX Kit-

09 July 2024]

M ICRO\/AN L Wy

RAW MEAT PRODUCTS

Alternative method: iQ-Check STEC VirX
After storage BPW + 72h at 5+3°C
Reference method:
ISOITS 13136 . Final result
Final PCR result iQ-Check STEC VirX Agreement after storage
Confirmation
CFX96 CFX Opus CFX96 CFX Opus CFX96 CFX Opus >
Date Samople Product Product 08;’ §
N (French name) . n * o~ w | F
Final a o o o Final ; - o o o o o o o o
result pw & pw o resylt | Final result I a o a i a i S
PCR .§ = .§ E= direct Al .§ = .§ = .§ = .§ =
g = g E streaking protocol = = = = = = £ =
Final
result | Serogroup | stx/eae | stx/eae | stx/eae | stx/eae | Sstx/eae Stx/eae Stx/eae | stx/eae | stx/eae | Stx/eae | stx/eae | stx/eae | stx/eae | stx/eae
stx/eae
2021 | 7986 |ranene dagneaua | Seasonedlamb | o457 + 0157 + + + + + + + + + | pa | PA | PA | PA | 2]
2021 | 7987 |F2vedagneauala | Seasonedlamb | g : / | | s : : : + |+ |+ | N[ P | P | P |2
tomate trim
2021 | 798 |Pavedagneauala | Seasonedlamb | )5 . 026 - - . . : - - - ND | ND | PPND | PPND | 2 | ¢
tomate trim
2021 | 7989 |Pave de beeuf Seasoned boef  [ECED) + | 0260157 | + + + + + + + + | PA | PA | PA | PA |2 ]|c
provencale trim 0157
2021 | 7990 |BeUfhaché saveur | Seasoned 026/ + | owot57| + ; ; ; ; + + + + | PA | PA | PA | PA |2 ]|c
oignons ground beef 0157
2021 | 7997 |Roti de porc Orloff tsrierj””ed pork - : / T . : - - - - NA | NA | PPNA| NA | 2 |
2021 | gogq |Favedeveau Seasoned vedl - : / Al | . . : - - - - | PPNA | PPNA | PPNA | PPNA | 2 | ¢
échalotte trim
2021 | 8096 |Porcsansosalal | Scasonedpork | st : six : : : : : : - | NA | NA | NA | NA |2 |
trim eae
2023 | 5945 |Bifteck persille Beef meat - - / + + + + + + + + + PD PD PD PD 2 | ¢c
2023 | 5946 |Pavedagneauala | Seasonedlamb | ;05 + 026 + + + + : : : : .| PPND | PPND | PPND | PPND | 2 | ¢
tomate trim
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Summary report
[2021LR96 iQ-Check STEC VirX Kit-
09 July 2024]

MIC RovAN L W

375 g +1125ml BPW + STEC Selective Supp, 18 h at 41,5 * 1°C (d 1/4)

- FLOURSANDRAWDOUGHS
Alternative method: iQ-Check STEC VirX
Reference method:
ISO/TS 13136
259 +225 mL BPW, 18 h .
at 37°C + 1°C Final PCR result
Confirmation
CFX96 CFX Opus
Date | Sample N° F;?:nucﬁ hame) Product
e o e . CONF A: | CONF B:
Final ISO/TS 13136 =) o’ =) o Final Final
[T (=) L (=]
result = - 5 - result result
PCR 2 = 2 = direct | alternative
E = streaking | protocol
F'Q&' lgzseu" Serogroup | Stx/eae | stx/eae | stx/eae | stx/eae| stx/eae stx/eae
2022 | 2115 |Farine de blé bio Te5 | Ordanic wheat : / : . . -
flour T65
2022 2116 Farine de blé T45 Wheat flour T45 - / + + + + -
2022 2117 Fraine de blé T80 Wheat flour T80 - / + + + + -
2022 2118 Farine de blé T55 Wheat flour T55 - / - -
2022 | 2119 | Farine de blé bio T55 | Organic wheat i / i : :
flour T55
2022 2120 Farine de blé T65 Wheat flour T65 0145 - 0145 + + + + -
2022 2121 Faine de blé T65 Wheat flour T65 - / - -
Farine de blé compléte | Whole wheat flour
2022 2122 T150 T150 - / + + + + -
2022 2179 Farine de blé T55 Wheat flour T55 - / - -
2022 2180 Farine de blé T45 Wheat flour T45 - / s * + +* -
2022 2181 Farine de blé T65 Wheat flour T65 - / s * + +* -- -
2022 | 2487 $§2“e de blé blanche |\ ot flour Té5 0111 + 0111 + + + + +
2022 2488 Farine de blé bio T55 | Wheat flour T55 0157 i 0157 i W + + -
2022 2489 Farine de blé T45 Wheat flour T45 - - / - -
2022 2490 Farine de blé Wheat flour 0145 * 0145 - -
2022 2498 Farine de blé fluide Wheat flour - - / - - -
2022 2499 Farine de blé T55 Wheat flour T55 - / - - - -
2022 2500 Farine de blé Wheat flour - / + + + + -
2022 2768 Farine de blé T55 Wheat flour T55 - / + + + -
ADRIA 113/163

Final result

iQ-Check STEC VirX Agreement
CFX96 CFX Opus CFX96 CFX Opus >
o (4]
B &
(%) %) n n 8 =
[1'4 (7] o [7,) (14 (7] [0 [72]
o o’ o o’ o o’ o 2
[TH =) [TH [ [T [ L. [
S| s | 8|l =s| 8| =| 8| =
= — = = = —_— = b
stx/eae | stx/eae| stx/eae | stx/eae | stx/eae |stx/eae | stx/eae |stx/eae
- - - PPNA | PPNA | PPNA [ PPNA | 3 a
- - - PPNA | PPNA | PPNA [ PPNA | 3 a
- - - PPNA | PPNA | PPNA [ PPNA | 3 a
- - - NA NA NA NA 3 a
- - - NA NA NA NA 3 a
- - - PPNA | PPNA | PPNA [ PPNA | 3 a
- - - NA NA NA NA 3 a
- - - PPNA | PPNA | PPNA [ PPNA | 3 a
- - - NA NA NA NA 3 a
- - - PPNA | PPNA | PPNA [ PPNA | 3 a
- - - PPNA | PPNA | PPNA [ PPNA | 3 a
+ + + + PA PA PA PA | 3 | a
- - - PPND | PPND | PPND | PPND | 3 a
- - - NA NA NA NA 3 a
- - - ND ND ND ND 3 a
- - - NA NA NA NA 3 a
- - - NA NA NA NA 3 a
- - - PPNA | PPNA | PPNA [ PPNA | 3 a
- - - PPNA | PPNA | PPNA NA 3 a
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Standardized report -Qualitative methods

Summary €00 e v kit MICROVAL" Il§
NEN

09 July 2024]

FLOURS AND RAW DOUGHS
Alternative method: iQ-Check STEC VirX
Reference method: 375 g +1125ml BPW + STEC Selective Supp, 18 h at 41,5 + 1°C (d 1/4)
ISO/TS 13136
259 +225 mL BPW, 18 h . Final result
at 37°C £ 1°C Final PCR result | iQ-Check STEC VirX Agreement
Confirmation
CFX96 CFX Opus CFX96 CFX Opus CFX96 CFX Opus >
o [}
Date | Sample N° I(DI:r?ednuC(;;[ name) Product g =
]
) 2 o = o CONF A: | CONF B: 2 v 2 - 2 » 2 » O
Final ISO/TS 13136 o o o [ Final Final o [ o o [= o o [
(e o o (= (TH (=) L o (TH o TH o
result = - = - result result 5 L 5 = 5 L 5 =
PCR 2 = 2 = direct | alternative 2 = 2 = 2 = 2 =
s = streaking | protocol = = = =
F'g&' lgzseu" Serogroup | Stx/eae | stx/eae | stx/eae | stx/eae| Stx/eae Stx/eae Stx/eae |stx/eae | stx/eae |Sstx/eae| stx/eae |stx/eae | stx/eae |stx/eae
2022 2769 Farine de blé T55 Wheat flour T55 - - / + + + + + + + + + PD PD PD PD 3 a
2022 2770 Farine de blé T65 Wheat flour T65 0145 + 0145 - - - - - - - - - - ND ND ND ND 3 a
2022 2771 Farine de blé T45 Wheat flour T45 0103 - 0103 - - - - - - - NA NA NA NA 3 a
2023 6102 Farine de blé T45 Wheat flour T45 0157 + 0157 - - - - - - - - ND ND ND ND 3 a
2023 6103 Farine de blé T80 Wheat flour T80 - - / - + + + - - - + + + NA PD PD PD 3 a
2023 6104 Farine de blé T55 Wheat flour T55 0111 + 026 + + + + + + + - PA PA PA ND 3 a
2024 975 Farine de blé T45 Wheat flour T45 - - / + + + + - + i i i PD PD PD PD 3 a
2024 976 Farine de blé T80 Wheat flour T80 0157 + 0157 + + + + + + + + + PA PA PA PA 3 a
2024 977 Farine de blé T55 Wheat flour T55 stx/eae - / + + + + - (+eae) (stx+ or + + + + PD PD PD PD 3 a
eaet)
2004 | 78 | ranne deDIe comPIEt g yneat : : ||| v |eae)| |- : - - | - | - | Na [pPNA| NA | NA |3 a
2024 979 Farine de blé noir Buckwheat flour 0145 + 0145 + + + + - - - - - - PPND | PPND | PPND | PPND | 3 a
2022 2123 Farine de seigle Rye flour - - / - - - - - - - - - NA NA NA NA | 3 b
2022 2124 Farine de mais Corn flour 0145 - 0145 - - - - - - NA NA NA NA 3 b
2022 2125 Farine de riz compléte | Whole rice flour - - / - - - - - - NA NA NA NA 3 b
2022 2126 Farine de pois chiche | Chickpea flour - - / - - - - - - NA NA NA NA 3 b
2022 2127 Farine de manioc Cassava flour - - / - - - - - - NA NA NA NA 3 b
026/
2022 2177 Farine de blé noir Buckwheat flour 0103/ - stx(0145) + + + + - - - - - - PPNA | PPNA | PPNA | PPNA | 3 b
0145
0145/
2022 2178 Farine de Sarrasin Buckwheat flour stx (0145/ - stx + + - + - - - - - - PPNA | PPNA| NA |PPNA | 3 b
stx(0145)
2022 2182 Farine de seigle T130 | Rye flour T130 - - / + + + + - - - - - PPNA | PPNA | PPNA | PPNA | 3 b
2022 2183 Farine de mais Corn flour - - / - - - - - - - NA NA NA NA 3 b
2022 2184 Farine de riz complet | Whole rice flour - - / - - - - - - - NA NA NA NA 3 b
2022 2185 Farine de pois chiche | Chikpea flour - - / - - - - - - - NA NA NA NA 3 b
2022 2186 Farine de manioc Cassava flour - - / - - - - - - - NA NA NA NA 3 b
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Summary report
[2021LR96 iQ-Check STEC VirX Kit-
09 July 2024]

MIC RovAN L W

Alternative method: iQ-Check STEC VirX

375 g +1125ml BPW + STEC Selective Supp, 18 h at 41,5 * 1°C (d 1/4)

FLOURS AND RAW DOUGHS
Reference method:
ISOITS 13136
259 +225mL BPW, 18 h .
at 37°C £ 1°C Final PCR result
Confirmation
CFX96 CFX Opus
Date | Sample N° F;?:nucﬁ hame) Product
e o e . CONF A: | CONF B:
Final ISO/TS 13136 [= o o 4 Final Final
[T o L o
result = - = - result result
PCR 2 = 2 2 direct | alternative
E = streaking | protocol
F'Q&' lgzseu" Serogroup | Stx/eae | stx/eae | stx/eae | stx/eae| stx/eae Stx/eae
2022 | 2491 |FAinedemaissans oo g0 : / . : +
gluten
Farine d'épeautre Spelt flour Type
2022 2492 blanche Type 70 70 0157 + 0157 + + + + +
2022 | 2493 |Farine dorge Barley flour : / v + + +
mondée
2022 | 2494 | Farine bio de Buckwheat flour | 0145 + 0145 T
Sarrasin
2022 | 2495 |Farinecompletede |, o g0 0111 + 0111 + + + + +
riz sans gluten bio
2022 | 2501 | Farinedeseglebio oo gy, : / i : +
semi-compléte
2022 2502 Farine de blé noir Buckwheat flour 812‘% - 0145 + + + -
2022 | 2172 gﬁﬂgﬁ de mais sans | & flour 0103 : 0103 : .
2022 2773 Farine de seigle Rye flour 0103 + 0103 + + + + +
2024 980 Farine de Sarrasin Buckwheat flour 0145 + 0145 + + + + -
2024 | 981 |Farine de seigle T80 | Rye flour T130 o + 0157 A e +
2024 982 Farine d'épeautre T80 | Spelt flour 0145 - / - (stx+) | - (stx+) | - (stx+) | - (stx+) - -
2024 983 Farine de pois chiche | Chickpea flour - / + + + + +
2024 984 Farine de quinoa Quinoa flour 0157 + 0157 + i i + +
2024 985 Farine de riz complet | Whole rice flour 0157 + 0157 + + + + +
2024 986 Farine d'orge mondé ;I:ll:fd barley 0145 + 0145 + + + + +
2022 1916 Pa}te a pizza (Farine de | Pizza dough with 0111 i stx(0111) i i
blé) wheat flour
Pate a pizza (Farine | Pizza dough with
2022 17 1 ge blé) wheat flour i / s * * *
Péte a pizza bio Pizza dough bio i i
2022 1918 (Farine de blé) with wheat flour o * o s *
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Final result

iQ-Check STEC VirX Agreement
CFX96 CFX Opus CFX96 CFX Opus >
o (4]
2|
(%) %) n n 8 =
[1'4 (7] o [7,) (14 (7] [0 [72]
(=] [1'4 (] [1'4 (=] o (=] [1'4
[TH =) [TH [ [T [ [ o
3 s | 3 | 3 || 38| ¢
= — = = = —_— = b
stx/eae | stx/eae| stx/eae | stx/eae | stx/eae |stx/eae | stx/eae |stx/eae
- - - NA NA NA PPNA | 3 b
+ + + + PA PA PA PA 3 b
+ + + + PD PD PD PD 3 b
+ + + + PA PA PA PA | 3 | b
+ + + + PA PA PA PA 3 b
- - - NA NA PPNA NA 3 b
- - - PPNA | PPNA NA PPNA | 3 b
- - - NA NA NA NA 3 b
+ + + + PA PA PA PA | 3 | b
- - - PPND | PPND | PPND | PPND | 3 b
+ + + + PA PA PA PA | 3| b
- - - - NA NA NA NA 3 b
+ + + + PD PD PD PD | 3 | b
+ + + + PA PA PA PA_ |3 | b
+ + + + PA PA PA PA_ |3 | b
+ + + + PA PA PA PA | 3| b
- - - NA NA NA NA 3 c
+ + + + PD PD PD PD | 3 | ¢
- - - ND PPND ND PPND | 3 c
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Standardized report -Qualitative methods

Summary report
[2021LR96 iQ-Check STEC VirX Kit-
09 July 2024]

MIC RO\/AN L W

375 g +1125ml BPW + STEC Selective Supp, 18 h at 41,5 * 1°C (d 1/4)

FLOURS AND RAW DOUGHS
Alternative method: iQ-Check STEC VirX
Reference method:
ISOITS 13136
259 +225mL BPW, 18 h .
at 37°C £ 1°C Final PCR result
Confirmation
CFX96 CFX Opus
Date | Sample N° F;?:nucﬁ hame) Product
e o e . CONF A: | CONF B:
Final ISO/TS 13136 [= o o o Final Final
(T o T =)
result = - = - result result
PCR 2 = 2 = direct | alternative
ES = streaking | protocol
F'Q&' lgzseu" Serogroup | Stx/eae | stx/eae | stx/eae | stx/eae| Stx/eae Stx/eae
Pate a pizza (Farine | Pizza dough with
2022 1919 de blé 63%) wheat flour 0145 - stx(0145) + + + + +
2022 1920 Pate a pizza (Farine | Pizza dough with 0103 + 0103 + + + + +
de bhlé) wheat flour
2022 1921 Pa}te brisée (farine de | Dough with wheat 0111 i stx(0111) i i
blé) flour
Pate brisée (farine de | Dough with wheat 0157/
2022 1922 blé) flour 0145 + 0157 + + + + +
Pate feuilletée (Farine | Puff dough with
2022 1923 4o blé) wheat flour i / * * * * *
2022 1924 Pate femlletee (Farine | Puff dough with 0111 + 0111 + + + + +
de blé) wheat flour
2022 1925 Pa’te sablée (farine de | Dough with wheat 0103 + 0103 i i
hlé) flour
Péate & pizza bio Pizza dough bio
2022 1926 (Farine de blé) with wheat flour i / i i
2022 1927 Pgte a pizza (Farine de | Pizza dough with i / i i
blé) wheat flour
2022 1928 Pa}te a pizza (Farine de | Pizza dough with : / i i
blé) wheat flour
2022 1929 Pa}te brisée (farine de | Dough with wheat i / i i
blé) flour
Péate feuilletée (Farine | Puff dough with
2022 | 1930 e g wheat flour ' / ' '
Pate brisée (farine de | Dough with wheat
2022|2503 e 5qg) flour ° / - °
Péate feuilletée (Farine | Puff dough with
2022 1 2504 | 4o ble 47 5%) wheat flour - ’ - °
2022 2505 Pa}te sablée (farine de | Dough with wheat i / i i
blé) flour
Pate a pizza ronde Pizza dough with
2022 2506 (farine de blé) wheat flour i / * * * ' i
ADRIA 116/163

Final result

iQ-Check STEC VirX Agreement
CFX96 CFX Opus CFX96 CFX Opus >
o (4]
B &
(%) %) n n 8 =
[1'4 (7] o [7,) (14 (7] [0 [72]
o o’ o o’ o o’ o 3
[TH =) [TH [ [T [ L. [
S| s | 8|l =s| 8| =| 8| =
_: - — : — _: - — : - —
stx/eae | stx/eae| stx/eae | stx/eae | stx/eae |stx/eae | stx/eae |stx/eae
+ + + + PD PD PD PD 3 c
+ + + + PA PA PA PA 3 c
- - - NA NA NA NA 3 c
+ + + + PA PA PA PA | 3| ¢
+ + + + PD PD PD PD 3 c
+ + + + PA PA PA PA 3 c
- - - ND ND ND ND 3 c
- - - NA NA NA NA 3 c
- - - NA NA NA NA 3 c
- - - NA NA NA NA 3 c
- - - NA NA NA NA 3 c
- - - NA NA NA NA 3 c
- - - NA NA NA NA 3 c
- - - NA NA NA NA 3 c
- - - NA NA NA NA 3 c
- - - PPNA | PPNA | PPNA | PPNA | 3 c
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Summary €00 e v kit MICROVAL" Il§
NEN

09 July 2024]

FLOURS AND RAW DOUGHS
Alternative method: iQ-Check STEC VirX
Reference method: 375 g +1125ml BPW + STEC Selective Supp, 18 h at 41,5 £ 1°C (d 1/4)
ISO/TS 13136
259 +225 mL BPW, 18 h . Final result
at 37°C + 1°C Final PCR result | . Q-Check STEC VirX Agreement
Confirmation
CFX96 CFX Opus CFX96 CFX Opus CFX96 CFX Opus .
o
Date | Sample N° I(DI:r?ecinuC(;;[ name) Product g E&
©
) = . % «» | CONFA: | CONFB: 2 » 2 » 2 . 2 w | ©
Final ISOITS 13136 =) o o 4 Final Final o [ o o [= [ o o
(T a o o e =) T o e f=) e a
result = - = L result result 5 - 5 ke 5 o s L
PCR 2 = 2 g direct alternative 2 = 2 = 2 Z 2 £
s = streaking | protocol = = = =
Flgg(llgzseult Serogroup | stx/eae | stx/eae | stx/eae | stx/eae| stx/eae stx/eae stx/eae | stx/eae | stx/eae |stx/eae| stx/eae |stx/eae | stx/eae |stx/eae
Pate a pizza . .
2022 | 2507 | rectangulaire (farine de | " 222 dough with : i / : : : : : - | NA | NA | NA | NA | 3| c
. wheat flour
blé)
2023 | s5o47 |Pateapizza(farine | Pizzarawdough | ) + 0145 T + + + + + | PA | PA| PA | PA | 3] ¢
de blé) with wheat flour
Péte brisée pur Raw dough with
2023 8 peurre (farine de blé) | wheat flour ) i / i i i i ) i NA NA NA NA | 3] ¢
x , . Shor bread raw
2023 | 5949 Elaet)e sablée (farine de | 4o, h (wheat : i / i i : : : - | NA | NA | NA | NA |3 ] C
flour)
2024 1227 Pate brisée épaisse | Raw dough %11%?3/ + +0145 + + + + + + + + + PA PA PA PA 3 c
Pate sablée (farine de Shor bread raw
2024 1228 blé) dough (wheat - - / - - - - - - - - - - NA NA NA NA 3 c
flour)
Pate a pizza (farine | Pizza raw dough
2024 1229 de blé) (wheat flour) 026 + +026 - (stx+) | - (stx+) | - (stx+) | - (stx+) - - - - - - ND ND ND ND 3 c
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Summary report

[2021LR96 iQ-Check STEC VirX Kit-
09 July 2024]

MIC RovAN L W

FLOURS AND RAW DOUGHS

Reference method: Alternative method: iQ-Check STEC VirX
ISO/TS 13136 After storage BPW + STEC Selective Supp 72h at 5 * 3°C
25 g + 225 mL BPW, . Final result Agreement
18 h at 37°C £ 1°C Final PCR result - iQ-Check STEC Vir after storage
Confirmation
CFX96 CFX Opus CFX96 CFX Opus CFX96 CFX Opus
=
Sample | Product CONF A: _ o n . > &

Date | ™ No" | (French name) Product . ISOITS 13136 5o | 2 | 5, | 2 | fina | CONFE Sl 2 | 25,1 2 |5, 2 |54 .. 27

Final o o o Q result Final result o o o o o Q S | With | O

result =09 < =09 = ; alternative =0 = =0 == 0 S 2 | FDRS

PCR = s = s alfee! rotocol = = = = = = =

streaking P
Final
result | Serogroup | stx/eae | stx/eae | stx/eae | stx/eae | stx/eae | stx/eae stx/eae | stx/eae | stx/eae | Stx/eae | stx/eae | stx/eae | stx/eae | stx/eae
stx/eae
2022 | 2115 |Farine deblébioTes | oraamc wheat : / ol oe | e |k : : : - | PPNA | PPNA | PPNA | PPNA | 3 | a
2022 | 2116 |Farine de blé T45 Wheat flour T45 - / + + + + - - - - PPNA | PPNA | PPNA | PPNA | 3 | a
2022 | 2117 |Fraine de blé T80 Wheat flour T80 - / + + + + - - - - PPNA | PPNA | PPNA | PPNA | 3 | a
2022 | 2119 |Farine de blé bio T55 folgﬂﬁ'}'scs""heat - / - - - - - - - NA | NA | NA | NA |32
2022 | 2120 |Farine de blé T65 Wheat flour T65 0145 - 0145 + + + + - - - - NA NA NA NA [ 3] a
2002 | 2122 |Fane deblecomplcte | Whote wheat flour : / S : : : - | PPNA | PPNA | PPNA | PPNA | 3 | a
2022 | 2179 |Farine de blé T55 Wheat flour T55 - / - - - - - - - - NA NA NA NA 3| a
2022 | 2180 |Farine de blé T45 Wheat flour T45 - / + + + + - - - - PPNA | PPNA | PPNA | PPNA | 3 | a
2022 | 2181 |Farine de blé T65 Wheat flour T65 - / + + + + - - - - PPNA | PPNA | PPNA | PPNA | 3 | a
2022 | 2487 %‘“e de blé blanche |\t flour Te5 0111 + 0111 + + + + + + + + + PA | PA | PA | PA |3]|a
2022 | 2488 |Farine de blé bio T55 | Wheat flour T55 0157 + 0157 + + + + - - - - PPND | PPND | PPND | PPND | 3 | a
2022 | 2490 |Farine de blé Wheat flour 0145 + 0145 +/-/- - - - - - - PPND ND ND ND [ 3| a
2022 | 2498 | Farine de blé fluide Wheat flour - - / - - - - - - - - NA NA NA NA 3| a
2022 | 2500 |Farine de blé Wheat flour - / + + + + - - - - PPNA | PPNA | PPNA | PPNA | 3 | a
2022 | 2768 |Farine de blé T55 Wheat flour T55 - / - - - - - NA NA NA NA [ 3] a
2022 | 2769 |Farine de blé T55 Wheat flour T55 - - / i i i i i + + + + PD PD PD PD 3 | a
2022 | 2770 |Farine de blé T65 Wheat flour T65 0145 + 0145 - - - - - - - ND ND ND ND [ 3| a
2022 | 2771 |Farine de blé T45 Wheat flour T45 0103 - 0103 - - - - - - NA NA NA NA [ 3] a
2023 | 6102 |Farine de blé T45 Wheat flour T45 0157 o 0157 - - - - - - ND ND ND ND [ 3| a
2023 | 6103 |Farine de blé T80 Wheat flour T80 - - / - - - - + - - - - NA NA NA NA [ 3] a
2023 | 6104 |Farine de blé T55 Wheat flour T55 0111 o 026 i i i i o + + i i PA PA PA PA | 3] a
2024 975 | Farine de blé T45 Wheat flour T45 - - / i i i i i + + + + PD PD PD PD 3 | a
2024 976 | Farine de blé T80 Wheat flour T80 0157 + 0157 + + + + + + + + + PA PA PA PA 3 | a
2024 977 | Farine de blé T55 Wheat flour T55 stx/eae - / + + + + - (+eae) + + + + + PD PD PD PD 3 | a
2024 | g7g |Faine deblecomplet fyyqie wheat : / oo | e | : PPNA | PPNA | PPNA | PPNA | 3 | a
2024 979 | Farine de blé noir Buckwheat flour 0145 + 0145 + + + + - PPND | PPND | PPND | PPND | 3 | a
2022 | 2124 | Farine de mais Corn flour 0145 - 0145 - - - - - - - NA NA NA NA 31|b
2022 2125 | Farine de riz compléte Whole rice flour - - / - - - - - - - NA NA NA NA 31|b
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Standardized report -Qualitative methods
Summary report

[2021LR96 iQ-Check STEC VirX Kit-
09 July 2024]

MIC RO\/AN L W

FLOURS AND RAW DOUGHS

Alternative method: iQ-Check STEC VirX

After storage BPW + STEC Selective Supp 72h at 5 * 3°C

Reference method:
ISOITS 13136
oo Final PCR result
= Confirmation
CFX96 CFX Opus
Sample | Product CONF A: :
Date N° | (French name) Product . ISOITS 13136 S0 2 S0 2 Final (.:ONF i
Final o a o a resylt | Final result
result =0 = =0 = >Su alternative
PCR = s = s alfee! protocol
streaking
Final
result | Serogroup | stx/eae | stx/eae | stx/eae | stx/eae | stx/eae | stx/eae
stx/eae
026/
2022 | 2177 |Farine de blé noir Buckwheat flour 0103/ - stx(0145) + + + + -
0145
0145/
2022 | 2178 |Farine de Sarrasin Buckwheat flour stx (0145/ - stx + + + + -
stx(0145)
2022 | 2182 | Farine de seigle T130 Rye flour T130 - - / + + + + -
2022 | 2493 |Farine d'orge mondée | Barley flour - - / + + + + +
2022 | 2494 |Farine bio de sarrasin | Buckwheat flour 0145 + 0145 + + + + -
2022 | 2495 |Farine complétederiz oo g0 0111 + 0111 + + + + +
sans gluten bio
2022 | 2502 |Farine de blé noir Buckwheat flour 026/0145 - 0145 + + + + -
2022 | 2772 gﬂgﬁ demais sans | o fiour 0103 : 0103 : : : :
2022 | 2773 | Farine de seigle Rye flour 0103 + 0103 - + + + +
2024 980 | Farine de Sarrasin Buckwheat flour 0145 + 0145 + + + + -
2024 | 981 |FarinedeseigleT80 |RyeflourTizo | *O1ROTE 0157 + + + + +
2024 983 | Farine de pois chiche | Chickpea flour - / + + + + +
2024 984 | Farine de quinoa Quinoa flour 0157 + 0157 + + + + +
2024 985 | Farine de riz complet Whole rice flour 0157 + 0157 + + + + +
2024 986 | Farine d'orge mondé ;I::fd barley 0145 + 0145 + + + + +
Pate a pizza (Farine de | Pizza dough with
2022 | 1916 blé) wheat flour 0111 - stx(0111) - - - -
2022 1917 Pa’te a pizza (Farine de | Pizza dough with i | + + + + i
blé) wheat flour
Péte a pizza bio (Farine | Pizza dough bio
2022 | 1918 | 40 i) with wheat flour | 020 * o - - - -
Pate a pizza (Farine de | Pizza dough with i
2022 | 1919 blé 63%) wheat flour 0145 stx(0145) + + + + +
Pate a pizza (Farine de | Pizza dough with
2022 | 1920 blé) wheat flour 0103 + 0103 + + + + +
2022 | 1921 | Pate brisée (farine de blg) | DU " Ne2L | g4 - | sot1ny |- : : :
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Final result Agreement
iQ-Check STEC VirX after storage
CFX96 CFX Opus CFX96 CFX Opus
5| o
s | 8 28| 2 28| g2 |28 wth | S
£E98 | £ |E98| £ | ES | = | £E2 | FORS
= = = = = = =
= = =
Stx/eae | stx/eae | stx/eae | stx/eae | stx/eae | stx/eae | stx/eae | stx/eae
- - - PPNA | PPNA | PPNA | PPNA | 3 | b
- - - PPNA | PPNA | PPNA | PPNA | 3 | b
- - PPNA | PPNA | PPNA | PPNA | 3 | b
+ + + + PD PD PD PD 31 b
+ + + + PA PA PA PA_ |3 1]b
+ + + + PA PA PA PA |3 |D
- - - NA NA NA NA [3]|Db
- - - NA NA NA NA |3 |D
+ + + ND PA PA PA 3| b
PPND | PPND | PPND | PPND | 3 | b
+ + + + PA PA PA PA |3 |D
+ + + + PD PD PD PD 31b
+ + + + PA PA PA PA |3 |Db
+ + + + PA PA PA PA_ |3 Db
+ + + + PA PA PA PA | 3| D
- - - NA NA NA NA |3 |cC
+ + + + PD PD PD PD |3 |c
- - - ND ND ND ND 3| c
+ + + + PD PD PD PD 3| c
+ + + + PA PA PA PA |3 |c
- - - NA NA NA NA |3 |cC
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Summary report

[2021LR96 iQ-Check STEC VirX Kit-

09 July 2024]

M |CR0\/AN L Wy

FLOURS AND RAW DOUGHS

Reference method: Alternative method: iQ-Check STEC VirX
ISO/TS 13136 After storage BPW + STEC Selective Supp 72h at 5 + 3°C
25 g + 225 mL BPW, . Final result Agreement
18 h at 37°C £ 1°C Al . iQ-Check STEC VirX after storage
Confirmation
CFX96 CFX Opus CFX96 CFX Opus CFX96 CFX Opus
=
Sample | Product CONF A: > &
Date o Product - ) - ) : CONF B: . e = 5 = e - 2| >
N (French name) Final ISOITS 13136 .§ 2 é .§ @ é rlZ:Sllt Final result .§ @ 5 .§ @ = .§ @ = _§ @ | with |3 =
result — e < = T < : alternative = o = = o = = o < = 2 | FDRS
PCR E = it protocol = = =
streaking
Final
result | Serogroup | stx/eae | stx/eae | stx/eae | stx/eae | stx/eae | stx/eae stx/eae | stx/eae | stx/eae | Stx/eae | stx/eae | stx/eae | stx/eae | stx/eae
stx/eae
Pate brisée (farine de | Dough with wheat | 0157/
2022 | 1922 blé) flour 0145 + 0157 + + + + + + + + + PA PA PA PA |3 | ¢
2022 | 1923 Pate feuuletee (Farine | Puff dough with i | + + + + + + ‘ + + PD PD PD PD 3| ¢
de blé) wheat flour
2022 | 1924 Pate feuuletee (Farine | Puff dough with 0111 + 0111 N N N + + N N + N PA PA PA PA 3| ¢
de blé) wheat flour
2022 | o5 | e eebieelernede | onghwithuheat | o105 ; 0103 : : : : : : : - | Nb | ND | ND | ND |3
2022 | 2503 Page brisée (farine de blé | Dough with wheat i | i i i i i i i : NA NA NA NA 3| G
51%) flour
2022 | 2506 Pate a pizza ronde (farine | Pizza dough with i | + + + + i i i i : PPNA | PPNA | PPNA | PPNA | 3 | ¢
de blé) wheat flour
2023 | so47 |Pateapizza(farinede  Pizzarawdough | + 0145 + + + + + + + + + | PA | PA | PA | PA [3]¢
blé) with wheat flour
2024 1227 | Péte brisée épaisse Raw dough 0145/0103 + +0145 + + + + + + + + + PA PA PA PA 3| c
2024 | 1229 |Patedpizza(farinede | Pizzaraw dough | g4 ; +026 | -(stx#) | - (stct) | - (stx#) | -(stx) | - : : : - | N | N0 | ND | ND |3
blé) (wheat flour)
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Summary report

[2021LR96 iQ-Check STEC VirX Kit-

MIC RO\/AN L W

Alternative method: iQ-Check STEC VirX

25 g +225ml BPW, 18 h at 41,5 £ 1°C (d 1/10)

09 July 2024]
MULTICOMPONENT FOODS AND MEAL COMPONENTS
Reference method:
ISO/TS 13136
25 g + 225 mL BPW, .
18 h at 37°C +1°C Final PCR result
Confirmation
CFX96 CFX Opus
Sample | Product
Date o Product %) )
N" | (French name) . ISOITS 13136 & | 2 | & | 2 |CONFA: | CONFB:
Final result L a L S | Final result | Final result
PCRISO 3 < 3 < direct | alternative
g = £ = streaking | protocol
sl (sl Serogroup | stx/eae |stx/eae| stx |stx/eae| stx/eae Stx/eae
stx/eae
Salade de pates .
2023 | 151 |(Fettucineaux2 | ~IE (Pastasaladwith 1o : os7 | o+ | o+ | o+ | + :
salmon)
saumons)
Salade de pates .
2023 | 152 |(Fettucineaux2 | NIt (Pastasaladwith | gy : 026 | o+ | o+ | + | # :
salmon)
saumons)
Wraps (duo de .
2023 | 153 | saumon sauce RTE (wraps with 0103 + 0103 + O - + +
salmon)
fromage blanc)
. ... | RTE (sandwich with
2023 | 154 ffu“;‘t‘g';h (Poulet roti | -picken and 0103 + 0103 | + | + | + | « +
vegetables)
. ... | RTE (sandwich with
2023 | 155 frau“;:‘t‘g';h (Poulet réti | ¢ icken and 0103 + 0103 T +
vegetables)
2023 | 156 |Raviols frais au boeu | ot roSh Pasts 0103 : 0108 | + | + | + | + :
Tortellini frais au Stuffed fresh pasta
2023 157 L (goat cheese and 0157 + 0157 + + + + +
chévre épinards spinach)
Tortellini frais au Stuffed fresh pasta
2023 158 N (goat cheese and 026 + 026 + + + + +
chévre épinards spinach)
2023 159 Tortellini frais pesto, | Stuffed fresh pasta 0157 + 0157 N + N N +
basilic et pignons (pesto, basil, pine nuts)
Tortellini frais pesto, | Stuffed fresh pasta
2023 160 basilic et pignons (pesto, basil, pine nuts) 026 * 026 * * * ¥ ¥
Salade de penne au RTE (pasta salad with i i n )
2023 408 butternut et emmenthal | butternut and cheese) / /
2023 409 Salade péates poulet réti | RTE (pasta salad with i i | i
gingembre sésame chicken, ginger, sesame)
2023 410 Sandwich pain de mie | RTE (sandwich with i i / i
rosette rosette)
ADRIA 121/163

Final result

iQ-Check STEC VirX Agreement

CFX96 CFX Opus CFX96 CFX Opus

by

o [}
2 2 2 2 g5
= 4 ) &2 o 4 ) 2 |8
o o o o o o o o
2| | 8| | 8 || 3| =
= = = = = = < =
| = | g | = | g | =] & |*

stx/eae | stx/eae | stx/eae | stx/eae | stx/eae |stx/eae | stx/eae |stx/eae

+ + + + PA PA PA PA | 4] a
+ + + + PA PA PA PA | 4| a
+ + + + PA PA PA PA | 4| a
+ + + + PA PA PA PA | 4| a
+ + + + PA PA PA PA | 4| a
+ + + + PA PA PA PA | 4| a
+ + + + PA PA PA PA | 4| a
+ + + + PA PA PA PA | 4] a
+ + + + PA PA PA PA | 4| a
+ + + + PA PA PA PA | 4] a
- - - - NA NA NA NA | 4| a
- - - - NA NA NA NA | 4| a
- - - - NA NA NA NA | 4| a
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Standardized report -Qualitative methods
Summary report

[2021LR96 iQ-Check STEC VirX Kit-

MIC RO\/AN L W

Alternative method: iQ-Check STEC VirX

25 g +225ml BPW, 18 h at 41,5 £ 1°C (d 1/10)

09 July 2024]
MULTICOMPONENT FOODS AND MEAL COMPONENTS
Reference method:
ISOITS 13136
25 g + 225 mL BPW, .
18 h at 37°C +1°C Final PCR result
Confirmation
CFX96 CFX Opus
Sample | Product
Date o Product ) )
N* | (French name) . ISOITS 13136 S | 2 | & | & |CONFA: | CONFB:
Final result L a L S | Final result | Final result
PCRISO 3 < 3 < direct | alternative
g = £ = streaking | protocol
F'gg(' /;ZZUH Serogroup | stx/eae | stx/eae| stx |stx/eae| stx/eae Stx/eae
2023 411 Sandwich jambon RTE (sandwich with ham i i | i
beurre and cheese)
Sandwich poulet réti RTE (sandwich with
2023 | 42 o itgs chicken and vegetables) i i / i
2023 413 Wrap falafel tomates et | RTE (wraps with falafel i i / i
salade tomato and salad)
2023 414 Wrap poulet er,tI RTE (wrgps with chicken i i / i
tomates marinées and marinated tomatoes)
2023 415 Ravioles gyoza au Stuffed frgsh p'asta i i | i
poulet (gyoza with chicken)
Ravioles girasoli Stuffed fresh pasta
2023 | 416 ichauts (artichoke girasoli) i i / i
2023 | 417 |Raviolisalagneau | Sufied fresh pasta (lamb | : / :
ravioli)
2023 | 162 |Pizzaaux 3 fromages Egse'lé')’"zza with 026 ; 026 s | e | ;
2023 163 | Tarte aux fromages | RTRH (cheese pie) 026 + 026 + + + + +
2023 164 | Tarte aux fromages | RTRH (cheese pie) 0103 + 0103 + + + + +
Tielles sétoises RTRH (pie with fish and
2023 165 (poisson tomate) tomatoes) e * e * * * * *
2023 166 Rlzza calzone RTRH (pizza with ham 0103 + 0103 + + + + +
(jambon fromage) and cheese)
2023 167 Rlzza calzone RTRH (pizza with ham 0157 + 0157 N + N N +
(jambon fromage) and cheese)
2023 | 168 | QuicheLomaine | <IRnlaUiche 0103 + 0103 T +
orraine)
Tarte aux poireaux et | RTRH (pie with leeks
2023 169 emmenthal fondant | and cheese) o * U * * * * *
2023 170 Tarte aux poireaux et | RTRH (pie with leeks 026/0103 + 026 + + + + +
emmenthal fondant | and cheese)
Pizza surgelée :
2023 | 369 | (jambon, champignons, | N1 T0ZeN pizza (ham | b 445 - 0145 -
and cheese)
emmenthal)
ADRIA 122/163

Final result

iQ-Check STEC VirX Agreement

CFX96 CFX Opus CFX96 CFX Opus

by

o [}
2 2 2 2 g5
= 4 ) &2 o 4 ) 2 |8
[TH =) [TH [=) [T (=) 5 (=]
2| | 8| | 8 || 3| =
= = = = = = < =
| = | g | = | g | =] & |*

stx/eae | stx/eae | stx/eae | stx/eae | stx/eae |stx/eae | stx/eae |stx/eae

- - - - NA NA NA NA | 4| a
- - - - NA NA NA NA | 4| a
- - - - NA NA NA NA | 4| a
- - - - NA NA NA NA | 4| a
- - - - NA NA NA NA | 4| a
- - - - NA NA NA NA | 4| a
- - - - NA NA NA NA | 4| a
+ + + + PA PA PA PA |4 ]| D
+ + + + PA PA PA PA 4] D
+ + + + PA PA PA PA |4 | D
+ + + + PA PA PA PA [ 4| D
+ + + + PA PA PA PA [ 4| D
+ + + + PA PA PA PA |4 | D
+ + + + PA PA PA PA |4 | D
+ + + + PA PA PA PA [ 4| D
+ + + + PA PA PA PA [ 4| D
- - - - NA NA NA NA [ 4| b

Version 2




Standardized report -Qualitative methods
Summary report
[2021LR96 iQ-Check STEC VirX Kit-

MIC RO\/AN L W

Alternative method: iQ-Check STEC VirX

25 g +225ml BPW, 18 h at 41,5 £ 1°C (d 1/10)

09 July 2024]
MULTICOMPONENT FOODS AND MEAL COMPONENTS
Reference method:
ISOITS 13136
25 g + 225 mL BPW, .
18 h at 37°C +1°C Final PCR result
Confirmation
CFX96 CFX Opus
Sample | Product
Date o Product %) )
N* | (French name) . ISOITS 13136 S | 2 | & | & |CONFA: | CONFB:
Final result L a L S | Final result | Final result
PCRISO 3 < 3 < direct | alternative
g = £ = streaking | protocol
F'gg(' /;ZZUH Serogroup | stx/eae | stx/eae| stx |stx/eae| stx/eae Stx/eae
2023 370 Pi;zq su_rgelee RTRH frozen pizza i i / + + + + +
(végétarienne) (vegetables)
2023 371 chhe’ Lorraine RTRI-! frozen Quiche 0157 + 0157 N + N + +
surgelée Lorraine
2023 372 Tal:te surgelée RTRH frozen pie (leeks 026 + 026 + + + + +
poireaux Emmental | and cheese)
2023 418 Plgz,a chorizo poivrons RTRH (pizza chorizo i i / i
grillés grilled peppers)
2023 419 Pizza ngbon RTRH (pizza ham and i i | i i
champignons mushrooms)
2023 420 Pizza Yegetale RTRH frozen pizza i i / i
surgelée (vegetables)
2023 421 Qumhe, Lorraine RTRH frozen Quiche ) ) | )
surgelée Lorraine
2023 | 42 |Iareporeaux RTRH frozen pie (leeks) - - / -
surgelée
2023 423 | Tarte poireaux RTRH (pie with leeks)) - - / -
2023 | 1457 |BUrgerbaconpreta | prey bacon burger six : / :
réchauffer
2023 | 1458 B'urger cheese prét a RTRH cheeseburger - - / -
réchauffer
2023 1459 B’urger bacon prét a RTRH bacon burger - - / -
réchauffer
2023 505 B9u|IIon dg légumes | Dehydrated vegetables 0111 + 0111 + + + + +
déshydraté broth
2023 507 M!nestrong Dehydrated minestrone - - / + + + + +
déshydraté
2023 508 Sgupe chn’10|s Dehydrated Chinese i i | N N N N N
déshydratée soup
Soupe poule au pot | Dehydrated chicken i i )
2023 509 déshydratée soup /
2023 510 Nouilles instantanée | Dehydrated pasta i i / i
seafood ramyun (seafood, ramyun)
ADRIA 123/163

Final result

iQ-Check STEC VirX Agreement

CFX96 CFX Opus CFX96 CFX Opus

by

o [}
2 2 2 2 g5
= 4 ) &2 o 4 ) 2 |8
[TH =) [TH [=) [T (=) 5 (=]
2| | 8| | 8 || 3| =
= = = = = = < =
| = | g | = | g | =] & |*

stx/eae | stx/eae | stx/eae | stx/eae | stx/eae |stx/eae | stx/eae |stx/eae

+ + + + PD PD PD PD 41D
+ + + + PA PA PA PA [ 4| D
+ + + + PA PA PA PA [ 4| D
- - - - NA NA NA NA [ 4| b
- - - - NA NA PPNA NA [ 4| b
- - - - NA NA NA NA |4 | b
- - - - NA NA NA NA [ 4| b
- - - - NA NA NA NA |4 | Db
- - - - NA NA NA NA [ 4| b
- - - - NA NA NA NA [ 4| b
- - - - NA NA NA NA |4 | b
- - - - NA NA NA NA |4 | b
+ + + + PA PA PA PA |4 ]| c
+* +* +* + PD PD PD PD 4 | c
+* +* +* + PD PD PD PD 4 | c
- - - - NA NA NA NA | 4| cC
- - - - NA NA NA NA | 4| cC
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Standardized report -Qualitative methods
Summary report

[2021LR96 iQ-Check STEC VirX Kit-

MIC RO\/AN L W

Alternative method: iQ-Check STEC VirX

25 g +225ml BPW, 18 h at 41,5 £ 1°C (d 1/10)

09 July 2024]
MULTICOMPONENT FOODS AND MEAL COMPONENTS
Reference method:
ISOITS 13136
25 g + 225 mL BPW, .
18 h at 37°C +1°C Final PCR result
Confirmation
CFX96 CFX Opus
Sample | Product
Date o Product %) )
N" | (French name) . ISOITS 13136 & | 2 | & | 2 |CONFA: | CONFB:
Final result L a L S | Final result | Final result
PCRISO 3 < 3 < direct | alternative
g = £ = streaking | protocol
FUED [ Serogroup | stx/eae |stx/eae| stx |stx/eae| stx/eae Stx/eae
stx/eae
Nouilles instantanées | Dehydrated pasta
2023 | 51 hicken flavour (chicken) i i / i
Nouilles de blé
2023 512 |instantanées sauce Dehydrattlad w_heat - - / -
L pasta (teriyaki sauce)
Teriyaki
2023 513 Nouilles instantanées Dehydrated pasta i i / i
saveur poulet (chicken)
Nouilles instantanées | Dehydrated pasta (pad
2023 | 514 pad thai crevette Thai shrimp) i i / - - o - i
2023 1102 S.oupe de:s,r]ydratet'e au Dehydrated soup wlth i i / i
pistou et & I'huile d'olive | pistou and olive oil
2023 1103 Soupe deshydrgtee Dghydratgd ch|cken soup i i / i
poule aux vermicelles | with vermicelli
Soupe déshydratée Dehydrated Thai soup
2023 1104 | thai nouilles (noodle, mushrooms, - - / -
champignons soja soy)
2023 | 1105 Soupe deshyqratee Dehydrated soup o 026 + 026/0111 N + N + +
tomates vermicelles | (tomato and vermicelli)
Nouilles
2023 | 1106 | déshydratées & R)Z';‘f’“t';fite:k'i‘)°°d'es : : / :
poéler beeuf teriyaki y
2023 1107 Nouilles instantanée Instant noodles curry i i / i
saveur curry flavor
Nouilles deshydratées | Dehydrated Japanese
2023 | 1108 |japonaises boeuf noodles (beef stx - / -
teppanyaki teppanyaki)
2023 1109 Nouilles ’|nstantanees Instant noodles six i / i
saveur légumes vegetable flavor
2023 1418 Soupe desheratee Dehydrat_ed tomato i i | i
tomates vermicelles vermicelli soup
2023 1419 | Minestrone déshydraté | Dehydrated minestrone - - / -
Soupe au pistou .
2023 | 1420 déshydraté Dehydrated pistou soup - - / -

ADRIA

124/163

Final result

iQ-Check STEC VirX Agreement

CFX96 CFX Opus CFX96 CFX Opus

by

o [}
2 2 2 2 g5
= 4 ) &2 o 4 ) 2 |8
[TH =) [TH [=) [T (=) 5 (=]
2| | 8| | 8 || 3| =
= = = = = = < =
| = | g | = | g | =] & |*

stx/eae | stx/eae | stx/eae | stx/eae | stx/eae |stx/eae | stx/eae |stx/eae

- - - - NA NA NA NA | 4 | ¢
- - - - NA NA NA NA | 4 | cC
- - - - NA NA NA NA |4 | ¢
- - - - NA NA NA NA | 4| cC
- - - - NA NA NA NA | 4| cC
- - - - NA NA NA NA | 4 | ¢
- - - - NA NA NA NA | 4| cC
+ + + + PA PA PA PA |4 | ¢
- - - - NA NA NA NA | 4| cC
- - - - NA NA NA NA | 4 | ¢
- - - - NA NA NA NA | 4| cC
- - - - NA NA NA NA | 4 | ¢
- - - - NA NA NA NA | 4| cC
- - - - NA NA NA NA | 4| ¢
- - - - NA NA NA NA | 4| cC
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Standardized report -Qualitative methods
Summary report

[2021LR96 iQ-Check STEC VirX Kit-

09 July 2024]

M ICRO\/AN L W

MULTICOMPONENT FOODS AND MEAL COMPONENTS

Reference method: Alternative method: iQ-Check STEC VirX
ISOITS 13136 25 g +225ml BPW, 18 h at 41,5 £ 1°C (d 1/10)
25 g + 225 mL BPW, . Final result
18 h at 37°C +1°C A R el - iQ-Check STEC VirX Agreement
Confirmation
CFX96 CFX Opus CFX96 CFX Opus CFX96 CFX Opus
=
o
Date Saﬂl}ple |(:’Frroednuc%t name) Product 0 2 2 2 02 0 g %
. ISOITS 13136 S | 2 | & | & |CONFA: | CONFB: & 2 & 2 & 2 & 2 S
Final result = a L S |Final result | Final result u a u o - a L Q
PCRISO 3 | £ | 8 | g | drect | altematie 3 || 8| | 8| | 8 | s
= = = = ' = = = = = = = =
. . streaking | protocol = = = = = = £ =
Flgta;:/;z‘seult Serogroup | stx/eae | stx/eae| stx |stx/eae| stx/eae Stx/eae Stx/eae |stx/eae | stx/eae |Sstx/eae| stx/eae |stx/eae | stx/eae |stx/eae
Nouilles japonaises | Japanese noodles with
2023 | 6105 |saveur légumes et vegetable flavour and - - / + + + + + + + + + PD PD PD PD (4| c
sauce soja soy sauce
Nouilles japonaises
2023 | 6106 |saveur beeuf Shrimp-flavoured 0145 + 0145 - - - - - ND ND ND ND [ 4 | c
teppanyaki instant noodles
2023 | gto7 | Noullles instantances | e, noodles : : / T ; + |+ | + | + | PD | PD| PD | PD |4]|c
saveur crevettes
2023 | 6108 | Noulles instantances | o hoodles 0157 + o157 | + | + | + | + + + |+ | + |+ | Pa | PA| PA|PA|4]c
saveur poulet curry
Potage déshydraté
2023 | 6109 |aux vermicelles Dehydrated soup 0157 + 0157 +stx - - - - - - - - ND ND ND ND | 4| c
saveur beeuf
Potage déshydraté a
2023 | 6110 |13 chinoise nouilles, - pop iy soup 0145 ; 0145 | +stc | +stx | +stx | +stc | - - - | - | - | N | ND| ND | ND|4]cC
champignon noir et
épices
gl?:szgfii?lllggat:ﬁx Dehydrated noodle,
2023 | 6111 . o vegetable and chicken - - / - +stx - - - - - - - NA NA NA NA |4 | cC
légumes et a la poule
soup
au pot
ADRIA 125/163 Version 2



Standardized report -Qualitative methods
Summary report

[2021LR96 iQ-Check STEC VirX Kit-

09 July 2024]

MIC RovAN L W

ULTICOMPONENT FOODS AND MEAL COMPONENTS

Reference method: Alternative method: iQ-Check STEC VirX
ISO/TS 13136 After storage BPW + STEC Selective Supp 72h at 5 * 3°C
25 g + 225 mL BPW, Final PCR result Final result Agreement
18 h at 37°C *1°C _— iQ-Check STEC VirX after storage
Confirmation
CFX96 CFX Opus CFX96 CFX Opus CFX Opus
>
Sample | Product S| g
Date . Product ) ) CONF A: , e e @ L 2| =
N* |(French name) : ISOITS 13136 5 | 2 | § | 2 | Fna |CONFE 5 | 2 §5/g2| &8 2|5 | & 5"
Final result L o C [ Final result '8 (=) [T [=) [TH =) [ o
5 L 5 L result . 5 L 5| ® 5 o s u
PCRISO o < o < ; alternative ) £ ) = o = o =
£ E = E direct rotocol = = |E| = = = = =
S S streaking | P = = = S
Flgtaxllgzseult Serogroup | stx/eae | stx/eae | stx/eae Stx/eae stx/eae Stx/eae | Six/eae | stx | stx | stx/eae | stx/eae | stxleae | stx/eae
Salade de pates
2023 | 151 |(Fettucine aux 2 RTE (pasta salad | 57 + 0157 + + + + + s |+ PA PA PA PA
with salmon)
saumons)
Salade de pates
2023 | 152 |(Fettucine aux 2 RTE (pasta salad 026 + 026 + + + + + s |+ PA PA PA PA
with salmon)
saumons)
Wraps (duo de .
2023 | 153 | saumon sauce RTE (wraps with | 403 + 0103 + + + + + b+ PA | PA | PA | PA
salmon)
fromage blanc)
Sandwich (Poulet réti RTE (sandwich
2023 154 " with chicken and 0103 + 0103 + + + + + + + PA PA PA PA
crudités)
vegetables)
Sandwich (Poulet réti | RIE (sandwich
2023 155 " with chicken and 0103 + 0103 + + + + + + + PA PA PA PA
crudités)
vegetables)
2023 | 156 | Raviolis frais au beeuf | Stuffed fresh 0103 ; 0103 + + + + + po| e PA | PA | PA | PA
pasta (beef)
Stuffed fresh
2023 | 157 |Tortellinifraisau | pasta (goat 0157 + 0157 v + + + + v | o+ PA PA PA PA
chévre épinards cheese and
spinach)
Stuffed fresh
Tortellini frais au pasta (goat
2023 158 chévre épinards cheese and 026 * 026 * * ¥ * ¥ * ¥ PA PA PA PA
spinach)
Tortellini frais pesto Stuffed fresh
2023 159 . . ' | pasta (pesto, 0157 + 0157 + + + + + + + PA PA PA PA
basilic et pignons o
basil, pine nuts)
Tortellini frais pesto Stuffed fresh
2023 160 . . ' | pasta (pesto, 026 + 026 + + + + + + + PA PA PA PA
basilic et pignons o
basil, pine nuts)
Salade de penne au RTE (pasta salad
2023 408 with butternut and / - - - - NA NA NA NA
butternut et emmenthal
cheese)
ADRIA 126/163 Version 2




Standardized report -Qualitative methods
Summary report

[2021LR96 iQ-Check STEC VirX Kit-

09 July 2024]

MICRO\/AN L W

ULTICOMPONENT FOODS AND MEAL COMPONENTS

Reference method: Alternative method: iQ-Check STEC VirX
ISO/TS 13136 After storage BPW + STEC Selective Supp 72h at 5 * 3°C
25 g + 225 mL BPW, Final PCR result Final result Agreement
18 h at 37°C *1°C _— iQ-Check STEC VirX after storage
Confirmation
CFX96 CFX Opus CFX96 CFX Opus CFX96 CFX Opus
>
Sample | Product S| 8
Date ° Product ) ) CONF A: » 0 ) 72} Dl &
o o : 4 ot 2 o4 2
N (French name) _ ISO/TS 13136 x 0 x 2] Final (FONF B: B & B 2] 5 s 5 ) s [
Final result L [=) L o Final result ot Q e = 2 - e
5 L 5 L result . 5 L 5 | % 5 o 5 u
PCRISO o < o < ; alternative ) £ ) = o = o =
= s = E el rotocol = = | = = = = =
S S streaking | P = = = S
Flgtaxllgzseult Serogroup | stx/eae | six/eae | six/eae | stx/eae | stx/eae stx/eae Stx/eae | Six/eae | stx | stx | stx/eae | stx/eae | stxleae | stx/eae
Salade pates poulet rdti RTE (pasta salad
2023 409 . . with chicken, / - - - - - NA NA NA NA 4 | a
gingembre sésame :
ginger, sesame)
2023 | 162 |Pizza aux 3 fromages f;;':é';"m with 026 + 026 + + + + + + £ |+ |+ | paA PA PA PA | 4 |b
2023 | 163 | Tarte aux fromages I':L ';"' (cheese 026 + 026 + + + + + + s |+ | + | pA PA PA PA | 4| b
2023 | 164 | Tarte aux fromages I':L ')“" (cheese 0103 + 0103 + + + + + + s |+ | + | A PA PA PA | 4| b
Tielles sétoises RTRH (pie with
2023 165 . fish and 0103 + 0103 + + + + + + + + + PA PA PA PA 4 1b
(poisson tomate)
tomatoes)
2023 166 Pizza calzone (jambon | RTRH (pizza with 0103 N 0103 + ‘ + N N ; N ; + PA PA PA PA 4 | b
fromage) ham and cheese)
2023 167 Pizza calzone (jambon | RTRH (pizza with 0157 + 0157 + + + + + + + + + PA PA PA PA 4| b
fromage) ham and cheese)
2023 | 168 | Quiche Lorraine Ezr'?:'hgg)”"’he 0103 + 0103 + + + + + + +# |+ |+ | PA | PA | PA | PA |4
2023 169 Tarte aux poireaux et | RTRH (pie with 0157 N 0157 + N + N N ; N ; N PA PA PA PA 4 | b
emmenthal fondant | leeks and cheese)
Tarte aux poireaux et | RTRH (pie with
2023 170 emmenthal fondant | leeks and cheese) SRt * — ' ' * * * * * * * PA PA PA PA 410b
Pizza surgelée :
2023 | 369 | (jambon, champignons, | NI 10Z8N Pizza | g 445 0145 : : : : | NA | NA | NA | NA |40
(ham and cheese)
emmenthal)
Pizza surgelée RTRH frozen
2023 370 (végétarienne) pizza (vegetables) J * ' * * * * * * i Y Y A A 4|0b
2023 | 371 |Quiche Lorraine RTRH frozen 0157 + 0157 + + + + + + + |+ |+ | PA | PA | PA | PA |4
surgelée Quiche Lorraine
Tarte suraelée RTRH frozen pie
2023 372 - g (leeks and 026 + 026 + + + + + + + + + PA PA PA PA 4 |'b
poireaux emmenthal
cheese)
2023 419 Pizza ngbon RTRH (pizza ham / i : i i : NA NA NA NA 4 | b
champignons and mushrooms)
2023 | 1457 |Burgerbaconpréta | RTRH bacon stx : / i : i : | NA | NA | NA | NA |4 0D
réchauffer burger
ADRIA 127/163 Version 2




Standardized report -Qualitative methods
Summary report

[2021LR96 iQ-Check STEC VirX Kit-

09 July 2024]

MlCRovAN L W

ULTICOMPONENT FOODS AND MEAL COMPONENTS

Reference method: Alternative method: iQ-Check STEC VirX
ISO/TS 13136 After storage BPW + STEC Selective Supp 72h at 5 * 3°C
25 g + 225 mL BPW, Final PCR result Final result Agreement
18 h at 37°C *1°C _— iQ-Check STEC VirX after storage
Confirmation
CFX96 CFX Opus CFX96 CFX Opus CFX Opus
>
Sample | Product S| 8
Date ° Product ) ) CONF A: » 0 ) 72} Dl &
o o : 4 ot 2 o4 2
N (French name) _ ISO/TS 13136 x 0 x 2] Final (FONF B: B & B 2] 5 s 5 ) s [
Final result = o = Q | Final result = a =2 - a = Q
PCRISO S < 3 < resu alternative 3 £ 3| = 3 £ 3 I’
= E = S allzei rotocol = = | = = = = =
E E streaking | P = = = =
F'gtaxllgzseu” Serogroup | stx/eae | stx/eae | stx/eae | Stx/eae | Sstx/eae Stx/eae Stx/eae | stx/eae | stx | stx | stx/eae | stxleae | stx/eae | stx/eae
2023 | 505 |Bouillon delégumes | Dehydrated 0111 + 0111 + + + + + + v+ PA PA PA PA
déshydraté vegetables broth
2023 | 507 | Minestrone Dehydrated / + + + + + + v |+ PD PD PD PD
déshydraté minestrone
2023 | 508 | Soupe chinois Dehydrated / R N : : ¢ |+ PO | PD | PD | PD
déshydratée Chinese soup
. . Dehydrated soup
2023 | 1102 | Soupedeshydraleau | g i ang / : : : : NA | NA | NA | NA
pistou et a I'huile d'olive | _."
olive ail
, . Dehydrated soup
2023 | 1105 |Soupe déshydratée |, o ond 026 + 026/0111 |+ + + + + + v | o+ PA PA PA PA
tomates vermicelles L
vermicelli)
Nouilles deshydratées | Dehydrated
2023 1108 | japonaises boeuf Japanese noodles stx - / - - - - NA NA NA NA
teppanyaki (beef teppanyaki)
2023 1109 Nounles,lnstantanees Instant noodles six ) / i : i : NA NA NA NA
saveur légumes vegetable flavor
Nouilles japonaises Japanese
2023 | 6105 |saveur légumes et P / ¥ ¥ ¥ + + + ¥ + PD PD PD PD
; noodles
sauce soja
Nouilles japonaises Japanese
2023 | 6106 |saveur beeuf P 0145 + 0145 - - - - ND ND ND ND
. noodles
teppanyaki
2023 | 6107 | Noulles instantanées 1.t noodies / R : : A PO | PD | PD | PD
saveur crevettes
Nouilles instantanées
2023 6108 saveur poulet curry Instant noodles 0157 + 0157 + + + + + + + + PA PA PA PA
Potage déshydraté
2023 6109 | aux vermicelles Dehydrated soup 0157 + 0157 - - - - ND ND ND ND
saveur beeuf
Potage déshydraté a
2023 | 6110 | achinoise noulles, o oo soup | 0145 : 015 | +stc | Hstx | six | st : ND | ND | ND | ND
champignon noir et
épices
ADRIA 128/163 Version 2




Standardized report -Qualitative methods
Summary report

[2021LR96 iQ-Check STEC VirX Kit-

09 July 2024]

MIC RovAN L W

RAW PRODUCES AND FRUITS

Alternative method: iQ-Check STEC VirX
Reference method: 25 g +225ml BPW, 18 h at 41,5 £ 1°C (d 1/10)
ISO/TS 13136¢ . Final result
Final PCR result Confirmation iQ-Check STEC VirX Agreement
CFX96 CFX Opus CFX96 CFX Opus CFX96 CFX Opus -
Sample | Product _ é, L
Date | “Ne | (French name) | roduct 2 | o | 2 | g |ONFAT conrs: 2 | o |2 | o | 2| g | 2| g &2
. ISOITS 13136 o o o o Final ) a o = o 2 o 2 o O
Final result = (=] T (=] Final result - o - o - o - o
= L = e result ; 5 = 5 = 5 L- 5 L-
PCRISO ] < ] < : alternative o £ o £ o £ ) £
£ E = E direct rotocol £ = £ = £ = = =
= = streaking | P = = = =
F'gg(l /;ZZUH Serogroup | six/eae | stx/eae | stx | stx/eae | stx/eae Stx/eae Stx/eae | stx/eae | stx/eae | stx/eae | stx/eae | stx/eae | stx/eae | stx/eae
2023 | 310 |Aftalfa bio Sprouted seeds : : / : : : : : - | NA | NA | NA | NA |5]a
(alfalfa)
2023 311 Grame.s germées Sprguted seeds i i / + + + + i + + + + PD PD PD PD 5 | 4
de radis rose bio | (radishes)
2023 | 32 |Affalfa poireaux | SProuted seeds : : / : : : : : - | NA | NA | NA | NA |5]a
(alfalfa leeks)
2023 | 313 | Alfalfa bio z"l’fr;;‘;;’d seeds 026 ; 026 S : + |« | + | + | PA| PA| PA| PA |5]a
2023 314 Grgines germées de Sprquted seeds i i / i + i i : : NA NA PPNA NA 5| 4
radis rose bio (radishes)
2023 315 | Laitue iceberg Iceberg lettuce 0157 + 0157 + + + + + + + + + PA PA PA PA 5| a
2023 316 | Laitue Lettuce 0103 + 0103 + + + + + + + + + PA PA PA PA 51 a
2023 317 | Endive Endive 0157/026 + 026/0157 + + + + + + + + + PA PA PA PA 5] a
2023 318 | Chou vert Green cabbage 0157/026 + 026/0157 + + + + + + + + + PA PA PA PA 5| a
2023 319 | Chou vert Green cabbage stx(0145) - 0145 - - - - - - - NA NA NA NA 5| a
2023 737 | Basilic frais Fresh basil stx - / Ll Tl T e - NA NA NA NA 5] a
2023 738 | Coriandre fraiche Fresh coriander - - / - - - - - - - NA NA NA NA 5| a
2023 | 739 j%“pri's:rg‘s’usses Baby spinach leaves |  stx(0145) - 0145 . . - - . . NA | NA | NA | NA |5 a
2023 | 1049 | Coeur de laitue Lettuce - - / - - - - - - NA NA NA NA 5 a
2023 | 1050 | Germes de Alfalfa | Sprouts (Alfalfa) - - / - - - - - - NA NA NA NA 5| a
2003 | 1051 | Semesderads fpu (pink ragish) : : / : : : : : - | Na | Na | NA | NA |5 ]a
2023 | 1059 [EPNAdSeN  eoen spinach - - / - - - - - - NA | NA | NA | NA |5 |a
branches surgelés
Epinards en .
2023 | 1089 branches surgelés Frozen spinach - - / + + + + + + + + + PD PD PD PD 5| a
2023 | 1424 | Chou vert Green cabbage - - / - - - - - - NA NA NA NA 5] a
2023 | 1426 | Céleri branche Celery sticks - - / - - - - - - NA NA NA NA 5| a
2023 | 5916 | Laitue Lettuce - - / - - - - - NA NA NA NA 5] a
Graines germées
2023 5917 | alfalfa-poireaux- Sprouts - - / + + + + + + + + + PD PD PD PD 51 a
lentilles
* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Standardized report -Qualitative methods
Summary report
[2021LR96 iQ-Check STEC VirX Kit-
09 July 2024]

MIC RovAN L W

RAW PRODUCES AND FRUITS

Alternative method: iQ-Check STEC VirX
25 g +225ml BPW, 18 h at 41,5 £ 1°C (d 1/10)

Reference method:
ISOITS 13136¢ Final PCR result
Confirmation
CFX96 CFX Opus
Sample | Product _
Date N° (French name) Product 2 1) 2 ) CONF & CONF B:
. ISOITS 13136 o o o o Final )
Final result L e L e result Final result
PCRISO 3 = 3 = : alternative
= s = = alfec! rotocol
E = streaking | P
F'gg(l /;ZZUH Serogroup | six/eae | stx/eae | stx | stx/eae | stx/eae Stx/eae
2024 225 | Salade verte Salad - - / + + + + +
2024 | 26 |Srainesgermées g, 026 ; 026 : : : :
alfalfa-radis-fenouil
2024 227 Gralmles germees Sprouts (leeks) - - / + + + + - +
de poireaux
2024 228 | Percil frais Fresh parsley 026 + 026 + + + + +
2003 | 300 | SOUTRUCOUES I goch cut caiiower | - : / -] - :
Mélange crudités Fresh raw mix
2023 301 frais (chou,bla.nc, vegetables : i | i i i i
carottes, céleri (cabbage, carrots,
branche) celery)
2023 302 Bapy carottes et Fresh bgby carrots Stx (0145) i 0145 i i i i
radis frais and radishes
2023 306 Chpu-ﬂeur coupés Fres.h cut 0157 + 0157 + + N + +
frais cauliflower
2023 307 Bat?y cafottes et Fresh b:aby carrots i i / i i i i
radis frais and radishes
2023 735 ]Ic-lalrlcots verts crus | Fresh raw green Stx (0111) i 0111 i i i i
rais beans
2023 736 Carottes rapées Fresh grated carrots - - / - - - -
natures
2003 | 46 |SPAQUEMtiSde pqy otucchini | 0103 : 0108 | + | + | + | + :
courgettes frais
Spaguettis de -
2023 947 courgettes frais Fresh cut zucchini - - / + + + + +
Mélange crudités Fresh raw
2023 | 1052 frais (chou'bla.nc, veggtables mix i i / i i i i
carottes, céleri (white cabbage,
branche) carrots, celery)
2023 | 1053 | Chou-fleur Cauliflower - - / - - - -
2023 | 1054 | Baby carottes et Fresh baby carrots § i / i i i i
radis frais and radishes
2023 | 1055 BI’OCO|I'S en fleurette Frozen broccoli - - / - - - -
surgelés
ADRIA 130/163

Final result

iQ-Check STEC VirX Agreement
CFX96 CFX Opus CFX96 CFX Opus -
S| o

(%) (%) (%) (%) |

o n (14 n 1 n o ) = | =

2 | & 2| & g | & |2 | g3

S| s | E| = | B | 3| =

= = = = = = = =

stx/eae | Stx/eae | stx/eae | stx/eae | stx/eae | stx/eae | stx/eae | stx/eae

+ + + + PD PD PD PD 51| a
- - - ND ND ND ND 51| a

+ + + + PD PD PD PD 51| a

+ + + + PA PA PA PA 51| a
- - - NA NA NA NA 51 Db
- - - NA NA NA NA 51 Db
- - - NA NA NA NA 51 b

+ + + + PA PA PA PA | 5| Db
- - - NA NA NA NA 51 Db
- - - NA NA NA NA 51 b
- - - NA NA NA NA 5| b

+ + + + PA PA PA PA 51 b

+ + + + PD PD PD PD S| b
- - - NA NA NA NA 5| b
- - - NA NA NA NA 51D
- - - NA NA NA NA 51 Db
- - - NA NA NA NA 5| b

Version 2




Standardized report -Qualitative methods
Summary report

[2021LR96 iQ-Check STEC VirX Kit-

09 July 2024]

MIC RovAN L W

RAW PRODUCES AND FRUITS

Alternative method: iQ-Check STEC VirX
Reference method: 25 g +225ml BPW, 18 h at 41,5 £ 1°C (d 1/10)
ISO/TS 13136¢ . Final result
Final PCR result Confirmation iQ-Check STEC VirX Agreement
CFX96 CFX Opus CFX96 CFX Opus CFX96 CFX Opus -
Sample | Product _ é, L
Date | “Ne | (French name) | roduct 2 | o | 2 | g |ONFAT conrs: 2 | o |2 | o | 2| g | 2| g &2
. ISOITS 13136 o o o o Final ) = o = o 2 o 2 o O
Final result = (=] T (=] Final result - o - o - o - o
= L = e result ; 5 = 5 = 5 L- 5 L-
PCRISO ] < ] = : alternative o £ o £ o £ ) £
£ 5 = H dlict rotocol = = = = = = = =
= = streaking | P = = = =
Flgslgzseult Serogroup | six/eae | stx/eae | stx | stx/eae | stx/eae Stx/eae Stx/eae | stx/eae | stx/eae | stx/eae | stx/eae | stx/eae | stx/eae | stx/eae
2023 | 1056 | Courgetesen  erosen zucchin . . / . . - - . . NA | NA | NA | NA [5|b
rondelles surgelées
2023 | 1057 | PeUSPOS O 0n peas : : / : : : : : - | NA | NA | NA | NA |50
surgelés
2023 | 1058 | Haricots verts Frozen green beans : : / : : : : : - | NA | NA | NA | NA |5 [0
surgelés
2023 | 1086 | Haricots verts Frozen green 026 v 026 v v + + v + + + + PA | PA | PA | PA |5|b
surgelés beans
Petits pois
2023 | 1087 surgelés Frozen peas - - / A+ | A | A | A - - - PPNA | PPNA | PPNA | PPNA | 5 | b
2023 | 108 |Courgettesen e ;on succhini : : / ol | | s ; + + + + | PD | PD | PD | PD |5 b
rondelles surgelées
2023 | 1421 | Wokdelegumes | Fresh mix : : / : : : : : - | NA | NA | NA | NA |5 [0
maraicher vegetables
2023 | 1422 thmplgnons bruns | Sliced brown : i | i i i i : : NA NA NA NA 5 | b
émincés mushrooms
2023 | 5950 | ChouTIeur CoUPes | ey iioer : : / o : + |+ | + | + | e | P | PD | PD |5 b
Mélange crudités
frais (mais,
2023 5951 | carottes, salade, Vegetables mix 0157 + 0157 - - - - - - ND ND ND ND 510D
radis et chou
rouge)
2023 | 5952 |CaroMes rapees g carrots : : + + + + + + + + + | PD | PD | PD | PD |5 b
fraiches natures
2023 | 6099 |Epinards surgelés | Frozen spinach - - / - - - + - - NA NA NA NA 51| b
2023 | 6100 |Haricotsbeurre i o heans 0157 ; 0157 : : : : : - | ND | Nb | ND | ND |5 b
surgelés
2023 | 6101 | Petits pois Frozen peas 026 ; 026 : : : : : - | ND | ND | ND | ND |50
surgelés
2023 303 | Mangue coupée Cut mango - - / - - - - - - NA NA NA NA 5]c¢
2023 304 | Ananas coupé Cut pineapple - - / - - - - - - NA NA NA NA 5| c
Salade fraiche de 5 i i
fruits (Ananas Fr_esh mix fruits
2023 305 ’ (pineapple, orange, stx(0145) - 0145 - - - - - - NA NA NA NA 51c
orange, pomme, -
o apple, kiwi, mango)
Kiwi, mangue)
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Standardized report -Qualitative methods
Summary report
[2021LR96 iQ-Check STEC VirX Kit-
09 July 2024]

MIC RO\/AN L W

RAW PRODUCES AND FRUITS

Alternative method: iQ-Check STEC VirX
25 g +225ml BPW, 18 h at 41,5 £ 1°C (d 1/10)

Reference method:
ISOITS 13136¢ Final PCR result
Confirmation
CFX96 CFX Opus
Sample | Product _
Date N° (French name) Product 2 1) 2 ) CONF & CONF B:
. ISOITS 13136 o o o o Final )
Final result L e L e result Final result
PCRISO 3 = 3 = : alternative
= s = = alfec! rotocol
= = streaking | P
Flgslgzseult Serogroup | stx/eae | stx/eae | stx | stx/eae | stx/eae Stx/eae
2023 308 | Mangue coupée Cut mango - - / + + + + +
2023 309 | Ananas coupé Cut pineapple - - / + + + + +
2023 376 Ananas surgelé en F!'ozen cut 0157 + 0157 + + + + +
morceaux pineapple
Fruits rouges
surgelés
2023 377 | (framboise, Frozen berries - - / - - - -
groseille, myrtille,
mures, cassis)
Smoothie ananas Unpasteurized
2023 740 | noix de coco non pineapple coconut stx(0145) - 0145 - - - -
pasteurisé smoothie
Salade de fruits Fresh fruits salad
2023 948 | rouges, myrtille, (blueberry, stx(0145) - 0145 - - - -
framboise raspberry)
Salade de manaue Fresh fruits salad
2023 | 949 ; 9U8, | mango, blueberry, 0157 ¥ 0157 - - - -
myrtille, framboise
raspberry)
Fresh fruit salad
2023 950 Mellange ananas, (pineapple, 026 + 026 + + N + +
fraise, myrtille strawberry,
blueberry)
. Cut mango,
2023 | 1060 | prendue MYMIES, yherris, : : / : : : i
P raspberries
2023 | 1061 |Myrtiles framboise | Cut blueberries, i i | i i i i
coupées raspberries
Fruits salad
2023 | 1062 Sa]adedangnas, (pineapple, i i | i i i i
fraises, myrtilles strawberry,
blueberry)
Abricots en oreillons :
2023 | 1063 surgelés Frozen apricots - - / - - - -
2023 | 1064 | TTAISESENUEIES g on strawberries : : / : : : :
surgelées
ADRIA 132/163

Final result

iQ-Check STEC VirX Agreement
CFX96 CFX Opus CFX96 CFX Opus
S| o
(%) (%) (%) (%) |
o n (14 n 1 n o ) = | =
o o’ o o’ o o’ o ol S
[TH o [T o (TS o L o
S| s | E| = | B | 3| =
= = = = = = = =
stx/eae | Stx/eae | stx/eae | stx/eae | stx/eae | stx/eae | stx/eae | stx/eae
+ + + + PD PD PD PD 51| c
+ + + PD PD PD PD 51 c
+ + + + PA PA PA PA 51 c
- - NA NA NA NA 51 c
- - NA NA NA NA 5] ¢
- - NA NA NA NA 5] ¢
- - ND ND ND ND 51| ¢
+ + + + PA PA PA PA 5] ¢
- - NA NA NA NA 5| c
- - NA NA NA NA 5] c
- - NA NA NA NA 5] c
- - NA NA NA NA 5] c
- - NA NA NA NA 5] c
Version 2




Standardized report -Qualitative methods
Summary report

[2021LR96 iQ-Check STEC VirX Kit-

09 July 2024]

M ICRO\/AN L W

RAW PRODUCES AND FRUITS

Alternative method: iQ-Check STEC VirX
Reference method: 25 g +225ml BPW, 18 h at 41,5 £ 1°C (d 1/10)
ISO/TS 13136¢ . Final result
Final PCR result - iQ-Check STEC VirX Agreement
Confirmation
CFX96 CFX Opus CFX96 CFX Opus CFX96 CFX Opus -
Sample | Product _ S| L
Date N° (French name) Product 2 0 2 n CONFA' CONF B: &2 @ 2 2] 2 ] 4 0 A=
. ISOITS 13136 o o o o Final ) a o e o e o 2 o O
Final result T (=] T (=] Final result - o - o - o - o
= L = e result ; 5 = 5 = 5 L- 5 L-
PCRISO ° <= o = . alternative ° = ° = ° = ° =
= E = E direct rotocol = = = = = = = =
E E streaking | P = = = =
Flgta;:/;z‘seult Serogroup | six/eae | stx/eae | stx | stx/eae | stx/eae stx/eae stx/eae | stx/eae | stx/eae | stx/eae | stx/eae | stx/eae | stx/eae | stx/eae
2023 | 1090 |Fraisesentieres | Frozen : : / N : + |+ | + | + | P | P | P | P |5]|c
surgelées strawberries
Fruits rouges
surgelés
2023 | 1091 |(framboise, Frozen berries - - / if-I- if-I- ififil-* if-1i - - - - NA NA NA NA 5|c
groseille, myrtille,
mures, cassis)
Salade de fruits frais | Fresh cut fruit salad
2023 | 1423 |coupés (ananas, (pineapple, apple, - - / - - - - - - - NA NA NA NA 51c
pommes, raisin) grape)
2023 | 1495 Frambglsesentleres Frozen vyhole i i | m i i i i ) i NA NA NA NA 5 | ¢
surgelées raspberries
Salade de fruits
2023 | 5921 |ananas-myrtilles- | Fresh fruit salad stx1/eae + 026 - - - - - - ND ND ND ND 51]c
framboises
2023 | 5922 |Ananas découpé | Pineapple - - / + + + + + + + + + PD PD PD PD 5]c¢
2023 | 5923 |Ananas découpé | Pineapple 026 + 026 - - - - - - ND ND ND ND 5]c¢
2004 | 220 | RICACTUIS I proqh frit salad 0145 ; os | + | o+ | + | + : ; + + + + | PA | PA | PA | PA |5|c
2024 230 | Ananas découpé | Cut pineapple 0157 + 0157 + + + + + i i i i PA PA PA PA 51]c
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Standardized report -Qualitative methods
Summary report

[2021LR96 iQ-Check STEC VirX Kit-

09 July 2024]

MIC RovAN L W

RAW PRODUCES AND FRUITS

Alternative method: iQ-Check STEC VirX
Reference method: After storage BPW + STEC Selective Supp 72h at 5 £ 3°C
ISOITS 13136* Final PCR result Final result Agreement
Confirmation iQ-Check STEC VirX after storage
CFX96 CFX Opus CFX96 CFX Opus CFX96 CFX Opus
Py
Sample | Product = o = «» | CONFA: , o » 2| o 2 » L » S g
Date | “Ne™ | (french name) Product ISOITS 13136 o o o £ | Final angl"'r';:j',t o £ |g| | Q & o g | &=
Final result 5 - 5 - result alternative 5 - S| = 5 = 5 = ©
PCRISO § s § s firect rotocol § E § E § E § E
= = streaking | P = = = =
Final
result | Serogroup | stx/eae | stx/eae | stx/eae | stx/eae | stx/eae stx/eae stx/eae | stx/eae | stx | stx | stx/eae | stx/eae | stx/eae | stx/eae
stx/eae

2023 311 Gra'lnes germées de Sprguted seeds i i / + ; + N ; + + + + PD PD PD PD 5| 4

radis rose bio (radishes)
2023 | 312 |Alfalfapoireaux | prouted seeds : : / : : : - | NaA | NA | NA | NA |5]a

(alfalfa leeks)

2023 | 313 |Alfalfa bio gﬁf’;‘f‘;;"d seeds 026 ; 026 ; : ; : : : + | +| + | PA | PA | PA | PA |5]a
2023 314 Grgines germées de Sprquted seeds i i / i m i i i i NA NA NA NA 5| 4

radis rose bio (radishes)
2023 315 | Laitue iceberg Iceberg lettuce 0157 + 0157 + + + + + + + + + PA PA PA PA |5] a
2023 316 | Laitue Lettuce 0103 + 0103 + + + + + + + + + PA PA PA PA 5] a
2023 317 | Endive Endive 0157/026 + 026/0157 + + + + + + + + + PA PA PA PA |5] a
2023 318 | Chou vert Green cabbage 0157/026 + 026/0157 + + + + + + + + + PA PA PA PA 5| a
2023 319 | Chou vert Green cabbage Stx (0145) - 0145 - - - - - - - NA NA NA NA 5] a
2023 737 | Basilic frais Fresh basil stx - / ififil==* | A ilG il - - - NA NA NA NA 5] a
2023 738 | Coriandre fraiche Fresh coriander - - / - - - - - - - NA NA NA NA 5| a
2023 | 739 |JeUnes pousses Baby spinach leaves | stx(0145) . 0145 - - . - | NA | NA | NA | NA |5]a

d'épinards
2023 | 1089 |EPInArdsen - \erosen spinach : : / ; ; ; : ; : + |+ + | P | PD | PD | PD |5 a

branches surgelés

Graines germées
2023 | 5917 | alfalfa-poireaux- Sprouts - - / + + + + + + + + + PD PD PD PD 5] a

lentilles
2024 225 | Salade verte Salad - - / + + + + + + + + + PD PD PD PD |5] a

Graines germées
2024 226 alfalfa-radis-fenouil Sprouts 026 + 026 - - - - ND ND ND ND |5 a
2024 | 227 S;?r':::xge’mees % | Sprouts (lesks) : : / + + + + + + + | +| + | PD | PD | PD | PD |5|a
2024 228 | Percil frais Fresh parsley 026 + 026 + + + + + + + + + PA PA PA PA 5| a
2023 | 300 | CPOUTOUTOOUPES e eyt cauifower : : / : : : - | Na | NA | NA | NA |50
2023 302 Ba_by carottes et radis | Fresh b_aby carrots Stx (0145) i 0145 i i : : NA NA NA NA 51 b

frais and radishes

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Standardized report -Qualitative methods
Summary report

[2021LR96 iQ-Check STEC VirX Kit-

09 July 2024]

MIC RovAN L W

RAW PRODUCES AND FRUITS

Alternative method: iQ-Check STEC VirX
Reference method: After storage BPW + STEC Selective Supp 72h at 5 £ 3°C
ISOITS 13136* Final PCR result Final result Agreement
Confirmation iQ-Check STEC VirX after storage
CFX96 CFX Opus CFX96 CFX Opus CFX96 CFX Opus
Py
Sample |Product bt 22 CONF A: . Y »n 2| 2 ) 4 » S &
Date | ™"\ | (french name) Product ISOITS 13136 o &2 S 2 | Final | CONFE: S g | 2| | & & o € | L2
_ r a I a Final result ] Q | 2 - e = 2 |J
Final result 5 L 5 L result - 5 5 5 5
) £ ] < : alternative o £ o | £ o £ ] £
PCRISO = B ES E direct | " rotocol = = (2| =2 = = £ =
E E streaking = = = =
Final
result | Serogroup | stx/eae | stx/eae | stx/eae | stx/eae | stx/eae stx/eae stx/eae | stx/eae | stx | stx | stx/eae | stx/eae | stx/eae | stx/eae
stx/eae
2023 | 306 fr:i‘;“'ﬂe”m”pes Fresh cut cauliflower | 0157 + 0157 + + + + + + PO I PA PA PA PA |5]|b
2023 735 Ha.rlcotsverts crus Fresh raw green Stx (0111) i 0111 i i : : NA NA NA NA 51 b
frais beans
2023 736 g:tﬁ)rtézs fapees Fresh grated carrots - - / - - - - - NA NA NA NA 51 b
2023 | o4p | Spaguettisde Fresh cut zucchini 0103 + 0103 + + + + + + + |+« + | PA | PA | PA | PA |50
courgettes frais
2023 | 947 | Spaguettis de Fresh cut zucchini i i / i i i i + + + |+« « | P | P | PD | PD |50
courgettes frais
2023 | 1086 :l:rrg;c;;zverts Frozen green beans 026 + 026 + + + + + + + + + PA PA PA PA 51D
2023 | 1087 | Petits pois surgelés | Frozen peas - - / +/+/+ +H+/+ +H/+/+ +/+/+ - - - - PPNA | PPNA | PPNA | PPNA |5 | b
2023 | 108 |Courgettesen i en zucchini . . / + + + + + + +# |+ |+« | P | PO | PO | PD |50
rondelles surgelées
2023 | 5950 | ChOUTIeUrcoUPes I cayifiower : : / + + + + + + +# |+ «+ | P | PO | PD | PD |50
Mélange crudités
2023 | 5951 | rais (mais, carottes, |y, oo iobies mix 0157 + 0157 : : : | N0 | N0 | ND | ND [5]0b
salade, radis et chou
rouge)
2023 | 5952 |CGarottesrapées g iy carrots . . + + + + + + +# |+ |+« | P | PD | PD | PD |5]|0b
fraiches natures
2023 | 6100 's"::é‘;‘;;ssbe”"e Frozen beans 0157 + 0157 : : : | ND | ND | ND | ND |50
2023 | 6101 | Petits pois surgelés | Frozen peas 026 + 026 - - - - ND ND ND ND 5|Db
2023 303 | Mangue coupée Cut mango - - / - - - - NA NA NA NA 5| ¢
2023 304 | Ananas coupé Cut pineapple - - / - - - - NA NA NA NA 5| ¢
Salade fraiche de 5 i frui
fruits (Ananas Frg sh mix fruits
2023 305 " ... |(pineapple, orange, Stx (0145) - 0145 - - - - NA NA NA NA 5] c
orange, pomme, kiwi, apple, kiwi, mango)
2023 308 | Mangue coupée Cut mango - - / + + + + + + + + + PD PD PD PD |5]|c
2023 309 | Ananas coupé Cut pineapple - - / + + + + + + + + + PD PD PD PD 5] c
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Standardized report -Qualitative methods

Summary €00 e v kit MICROVAL" Il§
NEN

09 July 2024]

RAW PRODUCES AND FRUITS

Alternative method: iQ-Check STEC VirX
Reference method: After storage BPW + STEC Selective Supp 72h at 5 £ 3°C
ISOITS 13136* Final PCR result Final result Agreement
Confirmation iQ-Check STEC VirX after storage
CFX96 CFX Opus CFX96 CFX Opus CFX96 CFX Opus
Py
Sample |Product bt 22 CONF A: . Y »n 2| 2 ) 4 » S &
Date | “Ne ™ | (french name) Product ISOITS 13136 5 | 2 | & | 2 | Fna |CSONFE o g2 o| 2| g8 | 2 5 g |22
_ r o I a Final result ] Q | 2 - e = 2 |J
Final result 5 L 5 L result - 5 5 5 5
<] £ o £ : alternative o £ o | £ o £ o £
PCRISO = B ES E direct | " rotocol = = (2| =2 = = £ =
= ES streaking = = = =
Final
result | Serogroup | stx/eae | stx/eae | stx/eae | stx/eae | stx/eae stx/eae stx/eae | stx/eae | stx | stx | stx/eae | stx/eae | stx/eae | stx/eae
stx/eae
2023 | 376 |Ananassurgeleen | ... cutpineapple | 0157 ¥ 0157 + + ¥ + + + + P PA PA PA PA |5]c
morceaux
Smoothie ananas noix | Unpasteurized
2023 740 | de coco non pineapple coconut Stx (0145) - 0145 - - - - - - - NA NA NA NA 5] ¢
pasteurisé smoothie
Salade de fruits Fresh fruits salad
2023 948 | rouges, myrtille, Stx (0145) - 0145 - - - - - - - NA NA NA NA 5| ¢
. (blueberry, raspberry)
framboise
Salade de manaue Fresh fruits salad
2023 949 . gue, (mango, blueberry, 0157 + 0157 - - - - - - - ND ND ND ND |5 c
myrtille, framboise
raspberry)
Fresh fruit salad
2023 | 950 |Melangeananas, | (pineapple, 026 + 026 + + + + + + + |+ | + | pA | PA | PA | PA |5|c
fraise, myrtille strawberry,
blueberry)
2023 | 1090 Fralse§ entieres Frozen strawberries - - / + + + + + & i & i PD PD PD PD 5] c
surgelées
Salade de fruits
2023 | 5921 |ananas-myrtilles- Fresh fruit salad stx1/eae + 026 - - - - - - ND ND ND ND (5| c
framboises
2023 | 5922 | Ananas découpé Pineapple - - / + + + + + | + + + + PD PD PD PD 5| ¢
2023 | 5923 | Ananas découpé Pineapple 026 + 026 - - - - - | - - - - ND ND ND ND 5]c¢
2024 229 | Salade de fruits frais | Fresh fruit salad 0145 + 0145 + + + + - + | + + + + PA PA PA PA 5]c
2024 230 | Ananas découpé Cut pineapple 0157 + 0157 + + + + + + + + + PA PA PA PA 5| ¢
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Matrix : Raw cow milk cheese ("Reblochon au lait cru")

Strain: E. coli 026 375-122
stx1+/ stx2+ [ eae+
48 hat3°C+2°C

MICRO\/AN L W

Appendix 5 - RLOD: raw data

Aerobic mesophilic flora: 1,2 108 CFU/g

Sample N°

Level

Contamination
level
(CFU/Sample)

Reference method:
ISO/TS 13136*

Alternative method: iQ-Check STEC VirX

CFX 96

PCR
Result

Final result
ISO/TS 13136

Global result| Serogroup

Positive/
Total

Final PCR
result
without
FDRS

Final PCR
result
with FDRS

+225ml BPW + STEC Selective Supp, 16 h at 41,5%1°C (1/10)

Final PCR
result
without
FDRS

Final PCR
result
with FDRS

Final result

Confirmation

iQ-Check STEC VirX

CFX96 and CFX Opus

CONF A:
Final result
direct
streaking

CONF B:
Final result
alternative

protocol

Without
FDRS

stx

With FDRS

stx

8051

8052

8053

8054

8055

- /

0/5

stx

ISO 16140
requirements
BPW PW
41,5°C,18 h
at 41,5¢1°C
(1/10)
Result

Positive/
Total
CFX96 and
CFX Opus

8056

8057

8058

8059

8060

8061

8062

8063

8064

8065

8066

8067

8068

8069

8070

8071

8072

8073

8074

8075

1,9

026

/
/
/
- /
/
2

026

/

026

026

026

+
+ 026
+
= /

- /

026

+ 026

026

(@]

6

520

0/5

o S S S

-+ [

o I T S T I (P S

+

+

L
[

+/+/+

L e o S T I o I (o I I S I

L o I I T I o I o o o I S o

Vel ]

N I RIS

T I I S I (T S S o S I

LI O I T I A |

LI SO I T I O A |

(I O T A S ]

LI SO I T I O A |

LI SO I T I S A |

(O I O O B T A |

8076

8077

8078

8079

8080

57

1
| PO | | | — | — | — | — | — |~ —

026

026

026

026

026

L L I R A

026

315

12/20
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* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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09 July 2024]

Matrix: Ground beef
Strain: E. coli 0157:H7 Ad683

stx1-/ stx2+ / eae+

MlcnovAN L W

Aerobic mesophilic flora: 6,0 102 CFU/g

48hat3°C+2°C
Alternative method: iQ-Check STEC VirX
Reference method: +1125ml PW BPW (41,5°C), 10 h at 41,5%1°C (1/4)
ISO/TS 13136* CFX 96 Final result
Contamination . . Confirmation I%'(CheCk STE)((: Ui relggrlﬁ:::ts Positive/
SampleN° | Level level Final PER | Finalpcr | FIM2I PER | Final peR e GrASlanclC U BPW PW Total
(CFUISample) Final result ISOITS 13136 without | .Ut | without | "®SU 1 Finalvesult Without 41,5°C, 18 hat | CPX96 and
PCR Result Positive/Total FDRS with FDRS FDRS with FDRS direct FDRS With FDRS | 41,5%1°C (1/10) | CFX Opus
Result
streaking
Global result | Serogroup stx stx stx stx stx stx stx
71 - - / - - - - -
72 - - / - - - + - - -
73 0 / - - / 0/5 - +/+/- - - - - - 0/5
74 - - / - - - - - -
75 - - / - - - - - - - -
82 0157 + 0157 + + + + + +
83 0157 + 0157 - - - - -
84 - - / - - - - -
85 - / - - - - - -
86 = = / + + + + + + +
87 = = / + + + + + + +
88 - - / - -
89 = = / + + +
90 - - / - - - -
L 1 09 : / 7120 : : : : : 9120
92 ’ 0157 + 0157 - - - - -
93 - - / - - - - - - -
94 = = / + + + + + + +
95 0157 + 0157 + + + + + + +
96 0157 + 0157 + + + + + + +
97 - - / - - - - -
98 0157 + 0157 - - - - -
99 0157 + 0157 - - - - - -
100 = = / + + + + + + +
101 = = / + + + + + + +
76 0157 + 0157 + + + + + + +
77 0157 + 0157 + + + + + + +
78 2 4,2 0157 + 0157 5/5 + + + + + + + 5/5
79 0157 + 0157 + + + + + + +
80 0157 + 0157 + + + + + + +
* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Matrix: Raw dough (Pizza)
Strain: E. coli 026 Ad3385

stx1-/ stx2+ / eae+

MlcnovAN L W

Aerobic mesophilic flora :2,6.10*5 CFU/g

48 hat3°C+2°C
Alternative method: iQ-Check STEC VirX
Reference method: 375 g +1125ml BPW + STEC Selective Supp, 18 h at 41,5 * 1°C (d 1/4)
ISO/TS 13136 CFX 96 :
o Confirmation . Final result .
Contamination Final PCR Final PCR iQ-Check STEC VirX
Sample N° Level level Final PCR Final PCR : : Positive/
(CFU/Sample) . rgsult result rgsult result (.:ONF A QONF E; . Total
PCR Final result ISO/TS 13136 Positive/Total without with EDRS without with FDRS Final result | Final result Without With FDRS
Result FDRS FDRS direct alternative FDRS
streaking protocol
Global result | Serogroup stx stx stx Stx stx stx stx stx
2051 - - - - - -
2052 - - - - - -
2053 0 / - 0/5 - - - - - 0/5
2054 - - - - - -
2055 - - - - - - - - -
2056 026 + 026 + + + + + + +
2057 - - - - - - - - -
2058 026 + 026 + + + + + + +
2059 S S + + + + + + +
2060 o + + + + + + +
2061 - - - - - - -
2062 026 + 026 - - - - - - -
2063 026 + 026 + + + + + + +
2064 5 +/+/+ +/+/+ + + o o o o
2065 026 026 - - - - - - -
2066 1 0,7 - - 9/20 " " " " " " " 8/20
2067 - - - - - -
2068 - - - - - - -
2069 026 + 026 - - - - -
2070 - - - - - - -
2071 026 + 026 - - - - -
2072 - - - - - - -
2073 026 + 026 - - - - - - -
2074 5 S + + + + + + +
2075 026 + 026 +[+/+ +[+[+ + + + + +
2076 026 + 026 + + + + + + +
2077 026 + 026 + + + + + + +
2078 2 4 026 + 026 515 + + + + + + + 5/5
2079 026 + 026 + + + + + + +
2080 026 + 026 + + + + + + +
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09 July 2024]

Matrix: Pasta salad
Strain: E. coli 0103 Ad3318 (salad)

stx1+/ stx2- / eae+

MlcnovAN L W

Aerobic mesophilic flora: 1,2.104 CFU/g

48hat3°C+2°C
Alternative method: iQ-Check STEC VirX
) 25 g +225ml BPW, 18 h at 41,5 £ 1°C (d 1/10)
Reference method: ISO/TS 13136 CFX %6 ; S
L Confirmation IQ-Check STEC VirX "
Contamination Final PCR Final PCR CFX96 Positive/
Sample N° Level (CFL:/eSveI o result Final PICR result Final PICR oA SONFE and CFX Opus CF;;;aI .
ample . . result . result : : an
SOR | FnalresultISOMS 316 | pogitverota wihout | with FORS | WO | with FORS | Final result | Final resul Without | oo ooe | CFX Opus
direct alternative FDRS
streaking protocol
Global result | Serogroup stx stx stx stx stx stx stx stx
783 - / - -
784 - / - -
785 0 / - / 0/5 - - 0/5
786 - / - -
787 - - / - - - - - - -
788 0103 + 0103 + + + + + + +
789 5 o / + + + + + + +
790 0103 + 0103 + + + + + + +
791 5 o / + + + + + + +
792 0103 + 0103 - - -
793 - - / + + +
794 0103 + 0103 + + +
795 0103 + 0103 - - - - - - -
796 0103 + 0103 + + + + + + +
797 0103 + 0103 + + + + + + +
708 1 1,2 - - | 15/20 " " " " " " ; 13/20
799 0103 + 0103 + + + + + + +
800 0103 + 0103 + + + + + + +
801 0103 + 0103 + + + + + + +
802 0103 + 0103 - -
803 0103 + 0103 - -
804 - - / - -
805 0103 + 0103 - - - - - - -
806 0103 + 0103 + + + + + + +
807 0103 + 0103 - - +/-/- - - - -
808 0103 + 0103 + + + + + + +
809 0103 + 0103 + + + + + + +
810 2 8,1 0103 + 0103 5/5 + + + + + + + 5/5
811 0103 + 0103 + + + + + + +
812 0103 + 0103 + + + + + + +
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M |CR0\/AN L Wy

Matrix: Cut fruits (pineapple, strawberry and blueberries salad)
Strain: E. coli 0145 Ad3181
stx1+/ stx2+ / eae+

Aerobic mesophilic flora: 1,9 104 CFU/g

48hat3°C+2°C
Alternative method: iQ-Check STEC VirX
Reference method: 25 g +225ml BPW, 18 h at 41,5 £ 1°C (d 1/10) Positivel Positive/
ISOITS 13136* CFX96 i Final result Final result
Confirmation iQ-Check STEC VirX | iQ-Check STEC VirX
Contamination Final Final Final Final CFX96 CFX Opus CFX36 CFXOPUS
Sample L PCR PCR PCR PCR | CONF A:
N° evel level Final result ISO/TS result | result | result | result Final
(CFU/Sample) . X . - Without | With | Without | With
PCR 13136 " without | with without | with result . .
Result Positive/Total FDRS FDRS FDRS FDRS direct FDRS FDRS FDRS FDRS wlo with wlo with
: FDRS FDRS FDRS FDRS
streaking
?ézﬁﬁl Serogroup stx/eae | stx/eae | stx/eae | Stx/eae | stx/eae Stx/eae | stx/eae | stx/eae | stx/eae
59 - / - - - - - -
60 / - - - - - -
61 / 0 / 0/5 - - - - - - 0/5 0/5 0/5 0/5
62 / - - - - - -
63 - / - - - - - - - - -
64 +0145 + 0145 + + + + + + + + +
65 - / + + + + + + + + +
66 +0145 + 0145 + + + + + + + + +
67 - / - - - - -
68 - / + + + + +
69 +0145 + 0145 - - - - - -
70 +0145 i 0145 - - - - = = - - =
71 - / + + + + + + + + +
72 +0145 + 0145 - - - - - - - - -
73 - / + + + + + + + + +
72 Low 1,0 / 10/20 ; ; ; ; ; ; ; ; ; 11/20 11/20 11/20 11/20
75 - / + + + + + + + + +
76 +0145 i 0145 - - - - = = - - =
77 +0145 + 0145 + + + + + + + + +
78 - / + + + + + + + + +
79 / - - - - - -
80 - - / - - - - - -
81 +0145 + 0145 - - - - - . o = -
82 +0145 + 0145 + + + + + + + + +
83 +0145 + 0145 - - - - = - = - -
84 +0145 + 0145 + + + + + + + + +
85 +0145 + 0145 + + + + + + + + +
86 High 3,7 +0145 + 0145 5/5 + + + + + + + + + 5/5 5/5 5/5 5/5
87 +0145 + 0145 + + + + + + + + +
88 +0145 + 0145 + + + + + + + + +
* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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LNR strains

MlCRO\/AN!;" I

Appendix 6 - Inclusivity and exclusivity: raw data

ADRIA strains

INCLUSIVITY

) 16 h a 41,5°C BPW supp selective STEC
vl st iy Inoculation g - ction Easy Il and PCR with FDRS | _ Confirmation Confirmation on typical colonies
train Serogroup stx1| stx2 |eae Reference Origin level - - - - - -
CFU/225ml iQ Check STEC VirX - PCR results Direct streaking iQ Check STEC VirX - PCR results

stx (Ct) eae (Ct) CI (Ct) CH STEC | TBX Media stx (Ct) | eae(Ct) CI (Ct)
1 | Escherichia coli 026 + - + | Ad1741 Raw milk cheese 8 19,08 16,87 36,11 + + TBX 18,61 16,12 31,18
2 | Escherichia coli 026 + - + | Ad2298 Dairy product 16 18,86 16,39 37,31 + + TBX 18,89 16,48 31,17
3 | Escherichia coli 026 - + + | Ad2303 Raw milk cheese 32 19,01 15,51 N/A + + TBX 19,14 16,82 31,12
4 | Escherichia coli 026 - + + | Ad2671 Dairy product 36 18,13 16,52 31,09 + + TBX 18,25 16,29 31,49
5 | Escherichia coli 0% 026:H11 - + + | 1377-138 LOT 3 | Meat 20 18,34 15,27 32,75 + + TBX 18,40 16,46 32,08
6 | Escherichia coli 026:H11 +a - + | déc-62 Meat 13 19,23 16,82 39,72 + + TBX 18,44 16,08 30,86
7 | Escherichia coli 026:H11 - +(a) | + [1311-12 Cream 24 18,04 16,14 31,35 + + TBX 18,00 15,43 33,33
8 | Escherichia coli 026:H11 + | +(cd)| + |375-122 Cheese 28 17,00 16,49 25,06 + + TBX 17,12 16,51 32,74
9 | Escherichia coli 026:H11 + - + [14-53 Meat 20 19,20 16,75 32,76 + + TBX 19,30 16,98 31,45
10 | Escherichia coli 026 + - + | Ad3109 Veal meat 25 20,64 18,37 29,82 + + CH 19,68 17,74 34,02
11 | Escherichia coli 0103 + - + |Ad1772 Clinic 26 18,62 16,06 N/A + + TBX 19,28 16,89 31,47
12 | Escherichia coli 0103:H2 + + + |Ad1773 Cheese 16 18,51 14,52 N/A st + TBX 18,76 16,29 31,38
13 | Escherichia coli 0103:H2 + - + | 1144 Dairy product 35 18,90 15,14 N/A + + TBX 18,72 16,28 31,27
14 | Escherichia coli 0103:H2 + + + | 821-76 Dairy product 30 17,11 16,26 N/A + + TBX 16,71 16,27 30,49
15 | Escherichia coli 0103 0103:H2 + - + | 56-12 Meat 14 18,08 15,16 N/A + + TBX 18,01 15,40 31,71
16 | Escherichia coli 0103:H2 - + + | 262-03-18-1 Meat 16 18,34 16,45 32,73 st + TBX 18,86 17,01 32,93
17 | Escherichia coli 0103:H2 +a - + | mars-35 Meat 18 18,79 16,67 33,28 st + TBX 18,46 15,94 31,27
18 | Escherichia coli 0103:H2 + - + | 72-11 Meat 20 18,88 17,12 34,91 + + TBX 18,74 16,24 32,13
19 | Escherichia coli 0103 + - + | Ad2847 Cheese 35 19,15 17,47 29,39 + + CH 18,79 16,90 3545
20 | Escherichia coli 0103:H2 + - + | V92-362 Meat 16 18,20 14,99 N/A + + TBX 17,62 15,82 31,20
21 | Escherichia coli O111:H8 + + + | Ad511 Clinic 16 15,44 14,19 26,89 + + TBX 16,23 15,66 31,05
22 | Escherichia coli o111 + + + | Ad981 Animal 15 17,80 14,90 N/A + + TBX 18,41 16,08 31,13
23 | Escherichia coli O1M11:H8 |+(a)| +(cd)| + [1251-31 Dairy product 47 15,83 14,99 24,34 + + TBX 16,61 16,19 30,40
24 | Escherichia coli 0111:H8 + - + |1391-40 Dairy product 39 18,00 15,22 N/A + + TBX 18,59 16,17 30,83
25 | Escherichia coli 0111 O111:H8 |+(a)| +(cd) | + |577-54 Dairy product 41 15,93 15,00 N/A + + TBX 16,84 16,27 36,31
26 | Escherichia coli O111:H8 |+(a)| +(cd) | + [593-95 Dairy product 25 16,68 16,39 23,88 + + TBX 15,67 15,15 40,22
27 | Escherichia coli O111:H8 |+ (a)| +(cd) | + (6224 Dairy product 34 16,96 16,76 31,30 + + TBX 17,20 16,75 32,76
28 | Escherichia coli o111 + - + | Ad3037 Raw milk cheese 20 19,28 17,62 29,87 + + CH 19,35 17,52 33,69
29 | Escherichia coli O111:H8 + + + | DEC8b Clinic 21 17,74 17,91 28,04 + + CH 18,43 18,34 28,99
30 | Escherichia coli O111:H8 + - + | Ad3021 Unknown 13 19,54 17,62 30,57 + + CH 18,71 16,89 35,44
31 | Escherichia coli 0145 - + + | Ad983 Animal 47 19,92 17,56 35,43 + + CH 18,54 16,53 30,30
32 | Escherichia coli 0145 - + + | Ad2310 Unknown 13 21,22 18,50 32,93 + + CH 20,82 18,09 28,89
33 | Escherichia coli 0145 0145 + + + | Ad2841 Cheese 27 17,78 7,27 30,82 + + CH 18,02 17,42 31,99
34 | Escherichia coli 0145:H28 - + + | 2305-1 Meat 26 19,24 17,47 32,19 + + CH 18,83 17,92 30,07
35 | Escherichia coli 0145:H28 - + + 11331-100 Meat 47 19,51 17,37 33,23 + + CH 17,72 16,18 30,54
36 | Escherichia coli 0145:H28 - + + 11502-105 Meat 41 19,52 17,36 33,72 + + CH 19,26 17,47 29,76
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MlCRovAN L W

- Nelsvy___

] 16 h a 41,5°C BPW supp selective STEC
N° Strain Serogroup stxl | stx2 | eae Reference Origin Ino:::‘::rlon Extraction Easy Il and PCR with FDRS Confirmation Confirmation on typical colonies
CFU/225ml iQ Check STEC VirX - PCR results Direct streaking iQ Check STEC VirX - PCR results

stx (Ct) eae (Ct) Cl(Ct) CHSTEC | TBX Media stx (Ct) | eae (Ct) Cl(Ct)
37 | Escherichia coli 0145:H28 - + [ 1867-177 Meat 32 19,61 17,33 34,08 + + CH 18,92 17,00 29,85
38 | Escherichia coli 0145:H28 - + 1092-4 Meat 48 19,71 17,57 33,05 + + CH 18,31 16,47 30,04
39 | Escherichia coli 0145 + - + | Ad3040 Raw milk cheese 22 20,69 17,26 30,16 + + CH 20,44 17,02 37,79
40 | Escherichia coli 0145 + + | Ad3054 Raw milk cheese 27 18,05 17,40 30,62 + + CH 17,37 16,87 31,80
41 | Escherichia coli O157:H7 - +@) | + 769 Ground beef and pork meat 64 19,59 17,59 33,48 + white CH 19,26 17,41 29,69
42 | Escherichia coli 0157:H7 - | +(cd)| + |803 Veal meat 36 19,99 17,72 34,52 + white CH 19,24 17,49 29,98
43 | Escherichia coli O157:H7 +@) | +(c,d)| + [1043 Frozen ground beef 42 17,21 17,20 38,51 + white CH 17,01 17,14 24,02
44 | Escherichia coli 0157:H7 + + + | Ad489 Frozen beef balls 35 18,16 17,46 39,48 + white CH 19,07 18,40 26,12
45 | Escherichia coli 0157 0157:H7 + + + | Ad683 Ground beef 43 19,39 17,41 32,31 + white CH 18,86 17,00 29,39
46 | Escherichia coli O157:H7 - + + | Ad685 Beef industry environment 28 19,56 17,47 33,61 + white CH 18,99 16,95 29,90
47 | Escherichia coli 0157:H7 - + + |Ad1174 Frozen ground beef 38 19,94 17,89 33,10 + + CH 19,25 17,24 30,13
48 | Escherichia coli 0157:H7 - + + | Ad1745 Raw milk cheese 46 19,30 17,51 32,39 + white CH 19,38 17,29 30,18
49 | Escherichia coli 0157:H7 - + + | 52-33N°34 Meat 45 19,18 17,66 34,11 st + TBX 18,83 17,09 29,86
50 | Escherichia coli 0157:H7 - + + 121141 Meat 37 19,87 17,99 33,28 + white CH 19,54 18,18 29,77
51 | Escherichia coli ?2‘;’5939“" * lossH2 |+ + |Ad1778 Unknown 16 19,07 17,73 29,58 + ¥ CH 23,82 21,86 29,76
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MlCRO\/AN!;" I

. EXCLSMTY

Genes BPW 24h at 37°C
° . - Inoculation level Extraction Easy Il and PCR
N Strain Serogroup Reference Origin stx1 stx2 eae CFU/mI iQ-Check STEC VirX - PCR results
stx (Ct) eae (Ct) CI (Ct)
1 | Escherichia coli 026:H11 AEEC 335 Dairy product + 4,6E+05 N/A 16,58 30,16
2 | Escherichia coli 0157:H26 AEEC 561 Meat product + 6,2E+05 N/A 16,57 30,04
3 | Escherichia coli 0145:H28 AEEC 1387-177 Dairy product + 2,9E+05 N/A 16,73 30,28
4 | Escherichia coli 0145:H28- 529-64 Meat product 3,0E+05 N/A N/A 30,65
5 | Escherichia coli 0145-:H28- 236-9 Dairy product 4,8E+05 N/A N/A 30,68
6 | Escherichia coli 0104:H21 Ad516 Clinic 3,9E+05 N/A N/A 31,52
7 | Escherichia coli 044:H18 Ad519 Clinic - 3,4E+05 N/A N/A 30,44
8 | Escherichia coli 0111:H2 Ad513 Clinic + 4, 7E+05 N/A 16,14 30,23
9 | Escherichia coli 0111:H21 Ad508 Clinic 1,1E+05 N/A N/A 31,38
10 | Escherichia coli 0103 Ad1743 Meat product - 2,8E+05 N/A N/A 31,57
11 | Escherichia coli 0103 Ad1862 Dairy product + 3,7E+05 N/A 15,09 30,01
12 | Escherichia coli 026 Ad1739 Dairy product + 3,6E+05 N/A 15,62 29,98
13 | Escherichia coli 026 Ad1864 Meat product + 4 1E+05 N/A 15,58 30,17
14 | Escherichia coli 026 Ad2677 Dairy product + 5,1E+05 N/A 15,57 30,20
15 | Escherichia coli 0157:H7 ENV177 Environment + 2,5E+05 N/A 17,17 31,02
16 | Escherichia coli O157:H7 Ad2301 Environment + 3,6E+05 N/A 16,16 30,24
17 | Escherichia coli 092:H33 Ad503 Clinic 1,7E+05 N/A N/A 30,58
18 | Escherichia coli 078:H11 ATCC 35401 Clinic 4,7E+05 N/A N/A 30,28
19 | Escherichia coli 06:H6 Ad506 Clinic 3,7E+05 N/A N/A 30,39
20 | Escherichia coli 06:H10 Ad507 Clinic 2,3E+05 N/A N/A 30,19
21 | Escherichia coli 086:H43 Ad509 Elephant - 3,6E+05 N/A N/A 31,43
22 | Escherichia coli 0128:H2 Ad512 Clinic + 2,5E+05 N/A 17,14 30,83
23 | Escherichia coli 078:K80:H12 ATCC 43896 Clinic 4,8E+05 N/A N/A 30,65
24 | Escherichia coli 03:H2 Ad504 Clinic - 2,4E+05 N/A N/A 31,63
25 | Escherichia coli 055:H7 Ad518 Clinic + 3,9E+05 N/A 17,75 31,59
26 | Escherichia coli 0127:H6 Ad520 Clinic + 3,6E+05 N/A 18,56 32,54
27 | Escherichia coli 0126 Ad1776 Clinic 2,7E+05 N/A N/A 30,54
28 | Escherichia coli 045:H2 Ad3084 Beef meat - 3,2E+05 N/A N/A 29,87
29 | Escherichia coli 0121 Ad1779 Unknown + 2,6E+05 N/A 15,98 31,23
30 | Citrobacter rodentium / ATCC 51116 Hamster - 1,8E+05 N/A N/A 30,82
31 | Escherichia coli 0111: H8- Ad1774 Clinic - + 16 18,30 N/A 30,94
32 | Escherichia coli 0103:H2 Ad3097 Raw goat milk + 49 19,37 N/A 29,94
33 | Escherichia coli 0103 Ad3104 Dairy product + - 49 19,27 N/A 29,92
34 | Escherichia coli 091:H21 13482 Dairy product + +b 36 16,37 N/A 31,92
35 | Escherichia coli 0113:H21 STEC-19-50 Meat product - + 23 17,30 N/A 31,57
36 | Escherichia coli / Ad3030 Raw ewe milk cheese + 35 18,26 N/A 29,90
37 | Escherichia coli / Ad3200 Slaughterhouse + - 44 20,79 N/A 29,98
38 | Escherichia coli / Ad3103 Beef meat + + 29 16,69 N/A 26,88
39 | Escherichia coli / Ad3105 Lamb meat + 28 18,03 N/A 29,88
40 | Escherichia coli / Ad3108 Lamb meat + - 35 17,92 N/A 30,25
41 | Escherichia coli / Ad3188 Curdled raw goat milk + + 48 16,47 N/A 26,20
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Appendix 7 — Flow diagram of the ISO/TS 13136 method applied
during the inter-laboratory study

Ground beef
mTSB at room temperature
+ 16 mg/L novobiocin

Incubation for 18 h - 24 h

at 37°C £1°C
OPTION 1 OPTION 2
EXTRACTION EXTRACTION

on 1 mL enrichment broth a commercial kit

PCR
using the in-house collaborator method
(test only stx1, stx2 and eae)

PCR
using PCR protocol from a

I
I
I
I
I
using the in-house collaborator method | Using extraction protocol from
I
I
I
I
I .
| commercial kit

|

CONFIRMATION
Direct streaking onto CHROMagar STEC and TBX from enriched broth for all

samples

OPTION 1 OPTION 2
Extraction and PCR on Extraction and PCR on
isolated colonies using the in- isolated colonies using a
house collaborator method commercial kit

Common steps for all options
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OPTION 1: In house method

EXTRACTION:
using the in-house collaborator method
on 1 mL enrichment broth

&

using the in-house collaborator method

CONFIRMATION:

Streaking 10 uL of enriched samples onto CHROMagar STEC and TBX

%
Incubation for 18 - 24 h at 37°C £ 1°C
%
Reading plate
No typical colonies Typical colonies

l l

Negative confirmation

Streak at least one colony

on PCA plate
Extraction and PCR on one typical colony
using the in-house collaborator method
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OPTION 2: using extraction and PCR protocols from commercial kit

See kit insert

EXTRACTION:
Using extraction protocol from a commercial kit

v

PCR:

Using PCR protocol from a commercial kit

CONFIRMATION:

Streaking 10 uL of enriched samples onto CHROMagar STEC and TBX

v

Incubation for 18 - 24 h at 37°C + 1°C

v

Reading plate
No typical colonies Typical colonies
Negative Streak at least one colony on
confirmation PCA plate

/ \

Extraction and PCR protocols from a commercial kit

Indol test
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ISO/TS 13136

Refere
Volume of enriched

ce method

Appendix 8 - Information on protocols applied for the ILS

iQ-Check STEC VirX

alternative

method

Opt_lon Extraction kit used sample used for PCR kit used or reagents BT With FDRS Without FDRS
retained extraction used
NZYTech Bacterial Cell SsoAdvanced Universal Probes Supermix, | BIO-RAD CFX 96
A1 and A2 1 Lysis Buffer (In-house 200 pL Probes and primers from ISO /TS 13136, Deep Well / X
procedure) IAC = pUC19) Touchscreen
InstaGene™ Matrix Primer/Probe Mix for stx1/stx2; IDT
B1 and B2 1 47396030 Bio-Rad 1mL PrimeTime Gene Expression Master Mix; BIO-RAD CFX96 X /
Positive control - Synthetic construct
y
c : Instagene (Bio-Rad) 1mL QuantiFast Pathogen (giagen), probe and | ey mio RAD) / X
primer (Eurofin genomics
D 1 Instagene Matrix - 1mL TagMan Universal PCR MM - Exogenous | CFX 96 Deep Well / X
Bio-Rad Internal Positive Control Bio-Rad
TAQ UNIVERSAL PROBES SUPERMIX
(BIO-RAD),I PC DNA

iQ-Check (EUROGENTEC),IPC MIX

E 1 STEC VirX Kit 1 500 L (EUROGENTEC), PROBES STX1-STX2- CFX096 / X
EAE, PRIMERS STXf - STXr - EAEf - EAEr
(METABION)
Invisorb Spin Universal C Real .T'me PCR

F 1 Ki 200 L Screen - STEC Detection Kit Detection Systems / X

it (INVITEK) CEX9%

2x Universal Tagman PCR master mix
(Applied Biosystems); probes 10 micromol GENEVISION
G Instagene matrix Bio-Rad 1mL (Eurofins), primers 20micromol (Metabion), OPTICON I / X
TagMan Exogenous Internal Positive SYSTEMS
Control Reagents (Applied Biosystems)
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MICRO \/AN L Wy

ISOITS 13136 iQ-Check STEC VirX
Reference method alternative method
Obtion Volume of enriched Thermoceveler
P Extraction kit used sample used for PCR kit used or reagents y With FDRS Without FDRS
retained . used
extraction
Primers: Metabion
MagPurix Bacterial Dna Probes: Eurofins AriaMX real time

Extraction kit (Zinexts) PCR RT Master mix: Master mix Low Rox

H 1 . 1mL , , PCR System / X
and MagPurix EVO (Fisher Molecular Biology) (Agilent)
automated system Internal control: Exo IPC Mix with Exo IPC g
DNA (Eurogentec)
| 2 Extraction type 2 50 L GeneDisc STEC GeneDist Cyclr / X
J 2 PALL 50 L GeneDisc STEC 06 GeneDisc Cydler X /
K 2 Extraction Pack Food2 50 L GeneDisc Plate STEC 12 Ge”e'g'/i‘L’LCVC'er / X
Primers: Eurofins MWG/operon

Probes: Doublel Dye probes Eurogentec

ADRIA | 1 | QAGEN Dneasy Blood 1mL Internal Control Positive: Applied CFX 96 Deep Well X X
and Tissue kit ) Bio-Rad
Biosystem
Amplification mix: iQ Supermix BIO-RAD
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Collaborator
Aerobic mesophilic flora: 9,6 106 CFU/g

A1

MIC RO\/AN!: W

Appendix 9 - Inter-laboratory study: raw data

iQ-Check® STEC VirX +75ml PW BPW (41,5°C), 10 h at 41,5%1°C (1/4)
Easy Il protocol
Reference method : ISO/TS 13136 WITHOUT FDRS CONFIRMATION
and PCR Result
Final A : Direct streaking if necessary B : Subculture
- - stx1 & - . " .
Sample Confirmation Final st eae IC (HEX) rgsult . Conflrmatlgn on typical coIony. . Conflrmat}on on typical colony _
N° PCR results Direct streaking Result | (FAM) (Cyb) iQ Reading iQ-Check® STEC VirX PCR | Reading iQ-Check® STEC VirX PCR | Final Agreement
Check Plate result Plate result result
STEC used | Indole | stx1& | used | Indole | stx1& |
CHROMAgar Plate Result VirX (CH test stx2 (Cy5) IC(HEX) (CH | test stx2 (Cy5) IC(HEX)
stx STEC TBX used Indol PCR stx | Resul (Ct) | Result (Ct) | Result (Ct) CH |TBX | or result | (FAM) Result Result | CH | TBX | or | result | (FAM) Result Result
TBX) Result (CY TBX) Result (CY
(CY (CY)
(CY (CYH
5 stx1/2 -leae- - N/A 45,65 30,1 - - - NA
7 stx1/2 -leae- - N/A N/A 30,17 - - - NA
8 stx1/2 -leae- - N/A N/A 30,27 - - - NA
12 stx1/2 -leae- st st - 36,38 38,08 30,18 + x=1;d| st | CH | Positive | NA | 4172 | 31,34 - PPNA
14 stx1/2 -leae- - N/A N/A 30,25 - - - NA
15 stx1/2 -leae- - N/A N/A 30,07 - - - NA
20 stx1/2 -leae- - N/A N/A 30,14 - st - NA
24 stx1/2 -leae- - N/A N/A 30,24 - - - - NA
1 stx1/2 -leae- - - - 31,8 32,01 30,44 + P M CH | Positive | 1843 | 1745 | 31,28 + PD
2 stx1+/eae+ P M | CH | positive | Stx1/2+/eae+ + + 31,03 31,36 30,83 + P M | CH | Positive | 20,05 | 19,01 30,76 + PA
6 stx1/2 -leae- - - - N/A N/A 30,53 - x=1;d| - CH | Positive | 19,09 | 18,31 30,64 - NA
11 stx1+/eae+ M M | CH | positive | Stx1/2+/eae+ + + 26,08 25,56 29,88 + M M | CH | Positive | 19,45 | 18,83 | 30,61 + PA
16 stx1/2 -leae- - - - 29,72 29,28 30,38 + M m | CH | Positive | 18,16 | 17,67 | 31,02 + PD
18 stx1+/eae+ M M | CH | positive | Stx1/2+/eae+ + + 21,07 26,81 29,85 + M M | CH | Positive | 183 | 17,23 | 30,75 + PA
21 stx1/2 -leae- - - 29,64 29,22 29,83 + M m | CH | Positive | 18,36 | 17,88 | 30,54 + PD
22 stx1/2 -/eae- - - - - N/A N/A 29,98 - - - - NA
3 stx1+/eae+ P M CH | positive | Stx1/2+/eae+ + + 26,63 26,16 30,03 + P M CH | Positive 19 18,33 30,29 + PA
4 stx1+/eae+ P M | CH | positive | Stx1/2+/eae+ + + 26,29 25,95 29,64 + P M | CH | Positive | 22,05 | 21,43 | 30,34 + PA
9 stx1+/eaet P M CH | positive | Stx1/2+/eaet + + 26,07 25,7 29,96 + P M CH | Positive | 18,2 | 17,19 | 3042 + PA
10 stx1+/eaet M M CH | positive | Stx1/2+/eaet + + 27,6 27,55 30,04 + M M CH | Positive | 18,49 | 1768 | 3042 + PA
13 stx1+/eaet M M CH | positive | Stx1/2+/eaet + + 25,83 25,75 30 + M M CH | Positive | 20,29 | 1946 | 31,18 + PA
17 stx1+/eae+ M M | CH | positive | Stx1/2+/eae+ + + 27,06 26,76 30,22 + M M | CH | Positive | 19,33 | 18,89 | 30,46 + PA
19 stx1+/eae+ P M CH | positive | Stx1/2+/eae+ + + 23,78 23,95 29,4 + P M CH | Positive 17 16,26 30,76 + PA
23 stx1+/eae+ P M CH | positive | Stx1/2+/eae+ + + 22,88 22,38 28,99 + P M CH | Positive | 17,55 | 17,03 30,96 + PA
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Collaborator

A2
Aerobic mesophilic flora: 1,0 108 CFU/qg,

MIC RO\/AN!: W

iQ-Check® STEC VirX +75ml PW BPW (41,5°C), 10 h at 41,5%1°C (1/4)
Easy Il protocol
Reference method: I1SO/TS 13136 WITHOUT FDRS CONFIRMATION
and PCR Result
Final A: Direct streaking if necessary B: Subculture
- - stx1 & — . —— .
Sample Confirmation Final six? eae IC (HEX) re_sult . Conﬂrmatpn on typical colony. . Conflrmat!on on typical colon){ _

N PCR results Direct streaking Result | (FAM) (Cy5) iQ Reading iQ-Check® STEC VirX PCR | Reading iQ-Check® STEC VirX PCR | Final Agreement

Check Plate result Plate result result

STEC used | Indole | stxt& | used | Indole | stxt & |

CHROMAgar Plate Result VirX (CH | test stx2 (Cy5) IC(HEX) (CH | test | stx2 (Cy5) IC(HEX)
stx STEC TBX used Indol PCR stx [ Resul (Ct) | Result (Ct) | Result (Ct) CH [TBX | or result | (FAM) Result Result [CH | TBX | or | result | (FAM) Result Result
TBX) Result (CY TBX) Result (CY)
(CY (Ct
(CY) (CY)
29 stx1/2 -leae- - N/A N/A 30.27 - - NA
30 stx1/2 -leae- - N/A N/A 30.01 - - - NA
33 stx1/2 -leae- - 38.03 39.70 30.03 + - - PPNA
37 eaet - N/A N/A 30.02 - st st - NA
39 stx1/2 -/eae- - 35.23 35.48 29.70 + P M CH | positive | 18.12 | 17.48 30.55 + PD
42 stx1/2 -leae- - N/A N/A 30.07 M M CH | positive | 18.13 | 17.30 30.15 NA
45 stx1/2 -/eae- - N/A N/A 30.10 - - NA
48 stx1/2 -/eae- - N/A N/A 30.18 - d - CH | positive | 17.09 | 16.36 30.31 - NA
25 stx1/2 -leae- - 28.89 28.96 29.71 + P M CH | positive | 16.59 | 15.99 30.76 + PD
27 stx1/2 -leae- - - 27.84 27.46 30.12 + M M CH | positive | 16.74 | 16.34 30.77 + PD
28 stx1+-/eae+ P M CH | positive | stx1+-/eaet + + 36.65 36.47 30.38 + P M CH | positive | 17.93 | 16.99 30.61 + PA
32 stx1+-/eae+ P M CH | positive | stx1+-/eaet + + 30.19 29.66 29.91 + P M CH | positive | 18.05 | 17.45 30.15 + PA
34 stx1/2 -leae- - - 29.36 25.70 29.60 + M M CH | positive | 19.23 | 18.80 30.22 + PD
35 stx1/2 -leae- - N/A 40.35 30.10 - x=1; - CH | positive | 19.05 | 1842 30.32 NA
40 stx1/2 -leae- - 32.39 31.84 30.04 + d - PPNA
44 stx1/2 -leae- - N/A N/A 29.98 - - - - NA
26 stx1/2 -leae- - 27.40 27.48 29.65 + P M CH | positive | 17.61 | 16.85 30.70 + PD
3 stx1/2 -leae- - 27.89 27.40 29.77 + M M CH | positive | 18.12 | 17.40 30.61 + PD
36 stx1/2 -leae- - 271.22 26.92 29.90 + P M CH | positive | 18.67 | 18.19 31.00 + PD
38 stx1/2 -leae- - 26.10 25.96 29.36 + M M CH | positive | 18.65 | 18.48 30.1 + PD
4 stx1/2 -leae- - - - 27.28 27.30 30.03 + P M CH | positive | 18.12 | 1748 30.55 + PD
43 stx1+-/eae+ P M CH | positive | stx1+-/eae+ + + 27.42 27.45 29.61 + P M CH | positive | 18.13 | 17.30 30.15 + PA
46 stx1/2 -leae- - - 26.51 26.26 29.46 + M M CH | positive | 18.57 | 18.01 30.32 + PD
47 stx1/2 -leae- - 25.70 25.17 29.43 + M M CH | positive | 19.19 | 18.62 30.13 + PD
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Collaborator
Aerobic mesophilic flora: 6,3.10° CFU/g

B1

MIC RO\/AN!: W

iQ-Check® STEC VirX +75ml PW BPW (41,5°C), 10 h at 41,5%1°C (1/4)
Easy Il protocol
Reference method: I1SO/TS 13136 WITH FDRS CONFIRMATION
and PCR Result
Final A: Direct streaking if necessary B: Subculture
- - stx1 & — . — .
Sample Confirmation Final st eae IC (HEX) rgsult . Conflrmathn on typical colony . . Conflrmatlgn on typical colony _

Ne | PCRresults Direct streaking Result | (FAM) | (O¥O) iQ | Reading iQ-Check® STEC VirX PCR | Reading iQ-Check® STEC VirX PCR | Final f o

Check Plate result Plate result result

STEC used | Indole | stx1& | used | Indole | stx1& |

CHROMAgar Plate Result VirX (CH test stx2 (Cy5) IC(HEX) (CH | test | stx2 (Cy5) IC(HEX)
stx STEC TBX used Indol PCR stx | Resul (Ct) | Result (Ct) | Result (Ct) CH| T TBX | or result | (FAM) Result Result | CH | TBX | or result | (FAM) Result Result
TBX) Result (CY TBX) Result (CY
(CY (CY)
(CY) (%)
5 N/A ' N/A N/A 32,32 - - - - - - NA
7 N/A N/A N/A 31,93 - - - - - NA
8 N/A N/A N/A 31,755 - - - - - NA
12 N/A N/A N/A 32,045 - - - - - NA
14 N/A N/A N/A 32,34 - - - - - NA
15 N/A N/A N/A 31,885 - - - - - NA
20 N/A N/A 38,67 31,595 - - - - - NA
24 N/A - - - - N/A N/A 31,98 - - - - - - - - NA
1 21,55 p m CH | Positive | 17,22 + + 31,14 28,58 31,59 + p M CH | Positive | 21,15 | 20,2 31,54 + PA
2 21,38 p m CH | Positive | 17,92 + + 26,135 23,94 30,535 + p M CH | Positive | 20,82 | 1897 30,86 + PA
6 36,62 - - - N/A N/A 31,845 - - - - - - - - - NA
11 N/A 28,93 26,865 30,91 + p m CH | Positive | 21,23 | 1945 31,13 + PD
16 35,54 - 32,62 30,695 31,825 + p d CH | Positive | 19,24 | 17,71 31,44 + PD
18 N/A st - - - - - N/A N/A 31,79 - - - - - - - - - NA
21 30,26 2,0 - CH | Positive | 18,0 + + 28,4 26,96 30,755 + p M CH | Positive | 19,9 | 18,62 31,17 + PA
22 24,88 m 10 | CH | Positve | 187 + + 25,71 23,365 30,23 + M| M CH | Positive | 19,52 | 18,18 32,15 + PA
3 24,31 p m CH | Positive | 18,9 + + 22,66 20,375 30,34 + M| M CH | Positive | 20,72 | 18,84 30,77 + PA
4 23,17 M 1,0 | CH | Positive | 17,21 + + 25,285 23 30,325 + M| M CH | Positive | 19,21 17,7 31,96 + PA
9 25,65 p d CH | Positive | 18,54 + + 22,43 20,345 30,075 + p M CH | Positive | 19,19 | 17,72 32,26 + PA
10 28,28 p d CH | Positive | 19,6 + + 25,135 22,885 30,16 + p M CH | Positive | 19,22 | 17,67 31,52 + PA
13 25,17 p 6,0 | CH | Positive | 19,16 + + 22,205 20,1 30,54 + M| M CH | Positive | 21,53 | 20,15 30,61 + PA
17 26,94 p d CH | Positive | 20,5 + + 25,86 23,82 30,355 + p M CH | Positive | 19,74 | 18,39 31,47 + PA
19 23,32 p 10,0 | CH | Positive | 19,0 + + 22,715 20,69 30,155 + p M CH | Positive | 21,37 | 19,68 30,98 + PA
23 23,51 p m CH | Positive | 18,2 + + 21,98 19,88 30,19 + M| M CH | Positive | 19,9 | 18,62 31,2 + PA
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Collaborator

Aerobic mesophilic flora: 2,6.10% CFU/g

B2

MIC RO\/AN!: W

iQ-Check® STEC VirX +75ml PW BPW (41,5°C), 10 h at 41,5%1°C (1/4)
Easy Il protocol
Reference method: ISO/TS 13136 WITH FDRS CONFIRMATION
and PCR Result
Final A: Direct streaking if necessary B: Subculture
Sample Confirmation Final stx1 & stx2 eae IC (HEX) rgsult Confirmation on typical colony Confirmation on typical colony _
Ne | PCRresults Direct streaking Result (FAM) (Cy5) iQ Reading iQ-Check® STEC VirX PCR | Reading iQ-Check® STEC VirX PCR | Final Agreement
Check Plate result Plate result result
STEC used | Indole | stx1& | used | Indole | stx1& |
CHROMAgar Plate Result VirX (CH test stx2 (Cy5) IC(HEX) (CH | test stx2 (Cy5) IC(HEX)
stx STEC TBX used Indol PCR stx Resul (Ct) | Result(Ct) | Result(Ct) CH | TBX | or result | (FAM) Result Result [CH | TBX | or | result | (FAM) Result Result
TBX) Result (CY TBX) Result (CY)
(CY) (Ch
(CY) (CY)
29 N/A - N/A N/A 31,81 - - - NA
30 N/A - N/A N/A 31,14 - - NA
33 N/A - N/A N/A 31,07 - - NA
37 N/A - N/A N/A 31,09 - - NA
39 39,22 - N/A N/A 30,55 - - NA
42 33,92 - N/A N/A 30,83 - - NA
45 36,94 - N/A N/A 30,85 - - - NA
438 38,78 - 38,22/N/A | 37,15IN/A | 30,65/31,15 + - - - - - - - - - - - PPNA
25 N/A - - - - - - 32,175 30,125 31,09 + p | M CH | Positive | 20,05 | 18,21 29,72 + PD
27 27,35 M d CH | Positive | 16,9 + + 28,005 26,495 30,19 + p | M CH | Positive | 20,68 | 19,04 29,53 + PA
28 36,28 2,0 d CH | Positive | 17,97 + + 31,105 28,725 30,53 + p | M CH | Positive | 19,1 17,33 29,08 + PA
32 34,05 - - - - - - - 31,525 29,38 30,66 + p | M CH | Positive | 19,06 | 17,34 29,21 + PD
34 28,21 M 1,0 | CH | Positive | 18,99 + + 33,065 31,575 30,79 + M| m CH | Positive | 20,33 | 187 29,36 + PA
35 27,23 M 1,0 | CH | Positive | 16,9 + + 33,605 32,195 31,03 + M| M CH | Positive | 23,51 | 21,53 29,41 + PA
40 N/A - - - - - 33,465 31,72 30,7 + M| d CH | Positive | 19,56 | 17,96 29,78 + PD
44 37,36 - - - - - - 4147 37,555 30,59 + p 1 CH | Positive | 19,86 | 18,14 29,32 + PD
26 29,11 M d CH | Positive | 19,07 + + 31,465 29,22 30,92 + p | M CH | Positive | 19,62 | 17,89 29,46 + PA
31 36,25 - - - - - - - 31,415 29,35 30,49 + p | M CH | Positive | 23,18 | 21,54 29,33 + PD
36 27,07 M 1,0 | CH | Positive | 17,19 + + 29,945 28,135 30,79 + p | M CH | Positive | 20,38 | 18,78 29,22 + PA
38 21,73 1\2 - CH | Positive | 18,5 + + 29,13 27,08 30,24 + p | M CH | Positive | 19,36 | 17,76 29,41 + PA
4 25,26 1\2 1,0 | CH | Positive | 17,34 + + 28,735 27,135 30,22 + p | M CH | Positive | 2019 | 185 29,71 + PA
43 22,52 p 30 | CH | Positive | 18,7 + + 31,225 29,035 30,37 + p | M CH | Positive | 19,76 | 18,01 29,67 + PA
46 27,85 M 1,0 | CH | Positive | 204 + + 29,88 27,905 30,38 + p | M CH | Positive | 20,37 | 18,69 29,33 + PA
47 26,70 p 20 | CH | Positive | 18,3 + + 31,13 28,8 30,62 + p | M CH | Positive | 18,65 | 17,18 29,6 + PA
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Collaborator
Aerobic mesophilic flora: 3,0 105 CFU/g

C

MIC RO\/AN!: W

iQ-Check® STEC VirX +75ml PW BPW (41,5°C), 10 h at 41,5%1°C (1/4)
Easy Il protocol
Reference method: I1SO/TS 13136 WITHOUT FDRS CONFIRMATION
and PCR Result
Final A: Direct streaking if necessary B: Subculture
Sample Confirmation Final S:S(Z& eae IC (HEX) result Confirmation on typical colony Confirmation on typical colony Final result
NE PCR results Direct streaking ReI::It (FAM) (Cy5) CIi1Q Reading iQ-Check® STEC VirX PCR | Reading iQ-Check® STEC VirX PCR confirmatory | Agreement
eck Plate result Plate result tests
STEC used | Indole | stxt & | used | Indole | stxt & |
CHROMAgar Plate Result VirX (CH | test stx2 (Cy5) IC(HEX) (CH | test stx2 (Cy5) IC(HEX)
stx STEC TBX used Indol | PCR stx | Resul (Ct) | Result (Ct) | Result (Ct) CH | TBX | or | result | (FAM) Result Result | CH | TBX | or | result | (FAM) Result Result
TBX) Result (CY TBX) Result (CY)
(CYH (CY)
(CY) (CY)
5 NEG NEG NEG | CH | NEG | NEG N/A N/A 31,72 - NEG | NEG N/A NEG | NEG NEG - NA
7 NEG NEG NEG | CH | NEG | NEG N/A N/A 31,86 - NEG | NEG N/A NEG | NEG NEG - NA
8 NEG NEG NEG | CH | NEG | NEG N/A N/A 31,45 - NEG | NEG N/A NEG | NEG NEG - NA
12 NEG NEG NEG | CH | NEG | NEG N/A N/A 31,39 - NEG | NEG N/A NEG | NEG NEG - NA
14 NEG NEG NEG | CH | NEG | NEG N/A N/A 32,05 - NEG | NEG N/A NEG | NEG NEG - NA
15 31,21 NEG NEG | CH | NEG | NEG N/A N/A 31,96 - NEG | NEG N/A NEG | NEG NEG - NA
20 NEG NEG NEG | CH | NEG | NEG N/A N/A 32,76 - NEG | NEG N/A NEG | NEG NEG - NA
24 NEG NEG NEG | CH | NEG | NEG - - N/A N/A 31,04 - NEG | NEG N/A NEG | NEG NEG - NA
1 22,62 pos pos | CH | pos | 20,29 + + 36,37 34,34 31,69 + pos | pos | CH pos | 17,75 | 15,35 30,2 + PA
2 23,18 pos pos | CH | pos | 21,99 + + 34,87 33,02 31,34 + pos | pos | CH pos | 17,98 | 16,03 29,83 i PA
6 29,73 pos pos | CH | pos | 20,84 + + N/A N/A 32,02 - NEG | NEG N/A NEG | NEG NEG - ND
11 21,71 pos pos | CH | pos | 20,7 + + 30,01 27,57 30,46 + pos | pos | CH pos 17,13 | 15,11 30,16 + PA
16 27,28 pos pos | CH | pos | 24,25 + + 33,81 31,85 31,14 + pos | pos | CH pos 15,89 | 14,19 30,55 + PA
18 35,22 NEG NEG | CH | NEG | NEG 32,24 30,09 31,17 + pos | pos | CH pos | 16,63 | 1443 30,01 + PD
21 NEG NEG NEG | CH | NEG | NEG - - N/A N/A 31,75 - NEG | NEG N/A NEG | NEG NEG - NA
22 25,40 pos pos | CH | pos | 20,7 + + N/A N/A 31,35 - NEG | NEG N/A NEG NEG NEG - ND
3 22,45 pos pos | CH | pos | 23,38 + + 31,02 28,67 30,83 + pos | pos | CH pos | 1894 | 1643 30 + PA
4 23,42 pos pos | CH | pos | 20,03 + + 28,94 26,24 30,41 + pos | pos | CH pos | 17,66 | 1553 29,74 + PA
9 21,24 pos pos | CH | pos | 22,93 + + 30,12 27,61 30,45 + pos | pos | CH pos | 16,67 | 14,52 30,54 i PA
10 21,35 pos pos | CH | pos | 20,1 + + 33,1 31,14 31,15 + pos | pos | CH pos | 17,36 | 15,09 30,04 i PA
13 20,76 pos pos | CH | pos | 18,88 + + 30,43 28,03 30,63 + pos | pos | CH pos 17,07 | 15,06 30,12 + PA
17 22,08 pos pos | CH | pos | 20,9 + + 26,9 24,71 30,03 + pos | pos | CH pos 16,91 | 14,63 30,87 + PA
19 27,21 pos pos | CH pos | 21,0 + + 31,14 29,1 30,78 + pos | pos | CH pos 16,72 | 14,52 30,07 + PA
23 22,10 pos pos | CH | pos | 20,2 + + 30,09 27,49 30,35 + pos | pos | CH pos 16,39 | 14,28 30,6 + PA
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Standardized report -Qualitative methods
Summary report

[2021LR96 iQ-Check STEC VirX Kit-

09 July 2024]

Collaborator D
Aerobic mesophilic flora: <10 CFU/g

MIC RO\/AN!: W

iQ-Check® STEC VirX +75ml PW BPW (41,5°C), 10 h at 41,5%1°C (1/4)
Easy Il protocol
Reference method: ISO/TS 13136 WITHOUT FDRS CONFIRMATION
and PCR Result
Final A: Direct streaking if necessary B: Subculture
Samole Confirmation Final 82;;2& eae IC (HEX) result Confirmation on typical colony Confirmation on typical colony Final result
NE PCR results Direct streaking ReI::It (FAM) (Cy5) CtiQ Reading iQ-Check® STEC VirX PCR | Reading iQ-Check® STEC VirX PCR confirmatory | Agreement
eck Plate result Plate result tests
STEC used | Indole | stci& | used | Indole | stx1& |
CHROMAgar Plate Result VirX (CH test stx2 (Cy5) IC(HEX) (CH | test stx2 (Cy5) IC(HEX)
stx STEC TBX used Indol PCR stx | Resul (Ct) | Result (Ct) | Result (Ct) CH| TBX | or result | (FAM) Result Result [CH | TBX | or | result | (FAM) Result Result
TBX) Result (CYH TBX) Result (CY)
(cY (CY)
(Ct) (Ct)
5 N/A st N/A N/A N/A N/A N/A 28,86 st | - CH N/A N/A N/A N/A NA
7 N/A - N/A N/A N/A N/A N/A 29,6 st | - CH N/A N/A N/A N/A NA
8 N/A st N/A N/A N/A N/A N/A 28,75 - m | CH N/A N/A N/A N/A NA
12 N/A - N/A N/A N/A N/A N/A 29,11 st | - CH N/A N/A N/A N/A NA
14 N/A st N/A N/A N/A N/A N/A 28,83 st | - CH N/A N/A N/A N/A NA
15 N/A st N/A N/A N/A N/A N/A 29,13 - - CH N/A N/A N/A N/A NA
20 N/A st N/A N/A N/A N/A N/A 29,29 - - CH N/A N/A N/A N/A NA
24 N/A st N/A N/A N/A N/A N/A 28,92 - st | - CH N/A N/A N/A N/A - NA
1 N/A st - N/A N/A N/A - - 21,27 25,72 34,32 + p | 1/2 | CH | Positive | 1818 | 1648 | 30,83 + PD
2 22,38 p m | CH | Positive | 17,47 + + 26,47 25,02 29,68 + p | 1/2 | CH | Positive | 18,22 | 16,76 | 2944 + PA
6 26,41 p m | CH | Positive | 17,24 + + 29,16 2743 29,61 + p | M | CH | Positive | 18,18 | 16,95 | 2927 + PA
11 22,25 M m | CH | Positive | 18,5 + + 29,62 27,98 28,7 + p | M | CH | Positive | 18,86 | 17,45 | 29,06 + PA
16 N/A st - N/A N/A N/A - - 28,33 26,41 29,5 + p | M | CH | Positive | 18,77 | 17,03 29 + PD
18 24,53 p - CH | Positive | 17,0 + + 29,98 28,45 29,27 + p | 12 | CH | Positive | 18,63 | 16,95 | 29,07 + PA
21 2342 p m | CH | Positive | 17,0 + + 29,11 27,12 28,91 + M| M | CH | Positve | 17,36 | 16,28 | 29,24 + PA
22 29,68 M - CH | Positive | 17,4 + + 29,32 28,01 29,12 + M| M | CH | Positve | 17,65 | 16,49 | 29,44 + PA
3 28,22 M - CH | Positive | 17,28 + + 27,89 26,04 29,42 + p | M | CH | Positve | 1815 | 16,64 | 2946 + PA
4 24,30 M m | CH | Positive | 17,45 + + 29,26 27,33 29,06 + p | M | CH | Positive | 18,29 | 17,15 | 2942 + PA
9 17,83 p m | CH | Positive | 17,32 + + 29,05 26,83 28,93 + p | M | CH | Positive | 18,01 | 16,66 | 29,32 + PA
10 26,39 p m | CH | Positive | 16,1 + + 29,58 27,65 29,63 + p | M | CH | Positve | 18,39 | 17,07 | 29,25 + PA
13 19,85 p m | CH | Positive | 17,92 + + 26,35 24,65 28,67 + p | M | CH | Positve | 186 | 16,91 29,18 + PA
17 23,88 p m | CH | Positive | 17,2 + + 29,1 27 29,72 + p | M | CH | Positve | 233 | 22,33 | 2947 + PA
19 24,28 p - CH | Positive | 17,8 + + 29,25 27,27 28,57 + p | M | CH | Positive | 18,12 | 16,75 28,7 + PA
23 25,62 p m | CH | Positive | 17,0 + + 28,8 27,27 28,87 + p | M | CH | Positve | 17,46 | 16,37 | 29,75 + PA
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Standardized report -Qualitative methods
Summary report
[2021LR96 iQ-Check STEC VirX Kit-
09 July 2024]

Collaborator
Aerobic mesophilic flora: 2,8 105 CFU/g

E

MIC RO\/AN!: W

iQ-Check® STEC VirX +75ml PW BPW (41,5°C), 10 h at 41,5%1°C (1/4)
Easy Il protocol
Reference method: ISO/TS 13136 WITHOUT FDRS CONFIRMATION
and PCR Result
Final A: Direct streaking if necessary B: Subculture
- - stx1 & — . S .
Sample Confirmation Final st eae IC (HEX) re_sult . Conflrmatlon.on typical colony . . Conﬂrmahoq on typical colony . _

N PCR results Direct streaking Result | (FAM) (Cy5) iQ Reading iQ-Check® STEC VirX Reading iQ-Check® STEC VirX Final Agreement

Check Plate PCR result Plate PCR result result

STEC used | Indole | stx1& cae used | Indole | stx1 & cae

CHROMAgar Plate Result VirX (CH | test stx2 (Cy5) IC(HEX) (CH | test | stx2 (Cy5) IC(HEX)
stx STEC TBX used Indol PCR stx [ Resul (Ct) | Result (Ct) | Result (Ct) CH TBX or result | (FAM) Result Result [CH|TBX | or | result | (FAM) Result Result
TBX) Result (CY) TBX) Result (CY
(CY (CY)
(CY) (%)
5 NA negative negative - - NA NA 30.57 negative | negative NA
7 35.24 negative negative - - NA NA 30.78 negative | negative NA
8 NA negative negative - - NA NA 31.2 negative | negative NA
12 NA negative negative - - NA NA 30.97 negative | negative NA
14 NA negative negative - - NA NA 31.00 negative | negative NA
15 NA negative negative - - NA NA 31.34 negative | negative NA
20 NA negative negative - - NA NA 31.1 negative | negative NA
24 NA negative negative - - NA NA 30.8 - negative | negative - NA
1 NA negative negative - - 30.17 28.6 30.33 + positive | positive | CH | positive | 19.15 | 17.87 | 30.25 + PD
2 27.59 positive negative | CH | positive | positive + + NA NA 30.82 - negative | negative - ND
6 25.54 positive positive | TBX | positive | positive + + 27.54 26.04 29.9 + positive | positive | TBX | positive | 21.3 | 19.74 | 29.34 + PA
11 27.91 positive negative | CH | positive | positive + + NA NA 31.94 - positive | negative | TBX | positive | NA NA 31.69 - ND
16 29.26 positive negative | CH | positive | positive + + 30.23 28.91 30.63 + positive | positive | CH | positive | 19.8 | 19.00 | 29.72 + PA
18 28.04 positive negative | CH | positive | positive + + 29.15 27.3 30.45 + positive | positive | CH | positive | 22.94 | 21.26 | 29.72 + PA
21 NA negative negative - - 30.27 29.21 30.87 + positive | positive | CH | positive | 21.67 | 20.44 | 29.52 + PD
22 26.55 positive negative | CH | positive | positive + + NA NA 31.39 - negative | negative - ND
3 27.94 positive positive | TBX | positive | positive + + 3042 29.3 31.04 + positive | positive | TBX | positive | 17.51 | 16.66 | 28.88 + PA
4 27.74 positive negative | CH | positive | positive + + 26.88 25.27 29.46 + positive | positive | CH | positive | 18.44 | 17.73 | 29.49 i PA
9 25.27 positive positive | CH | positive | positive + + 27.47 26.07 29.69 + positive | positive | CH | positive | 19.34 | 17.48 | 29.41 i PA
10 25.95 positive positive | TBX | negative | negative + + 28.47 26.32 30.02 + positive | positive | TBX | positive | 18.68 | 18.02 | 29.71 i PA
13 26.48 positive positive | TBX | positive | positive + + 27.66 26.04 29.72 + positive | positive | CH | positive | 20.82 | 19.69 | 29.17 + PA
17 28.41 positive negative | CH | positive | positive + + 29.17 27.15 30.13 + positive | positive | TBX | positive | 18.77 | 18.11 29.68 + PA
19 26.08 positive negative | CH | positive | positive + + 30.68 29.5 30.38 + positive | positive | TBX | positive | 21.16 | 19.67 | 29.99 + PA
23 24.13 positive positive | TBX | positive | positive + + 29.68 28.00 30.23 + positive | positive | CH | positive | 21.13 | 19.88 | 29.16 + PA
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Standardized report -Qualitative methods
Summary report
[2021LR96 iQ-Check STEC VirX Kit-
09 July 2024]

Collaborator
Aerobic mesophilic flora: 5,7 105 CFU/g

F

MIC RO\/AN!: W

iQ-Check® STEC VirX +75ml PW BPW (41,5°C), 10 h at 41,5%1°C (1/4)
Easy Il protocol
Reference method: I1SO/TS 13136 WITHOUT FDRS CONFIRMATION
and PCR Result
Final A: Direct streaking if necessary B: Subculture
- - stx1 & — . e .
Sample Confirmation Final st eae IC (HEX) rgsult . Conflrmatlpn on typical colony. . Conﬂrmatpn on typical colony. _

Ne  |PCRresult Direct streaking Result | (FAM) (Cys) iQ | Reading iQ-Check® STEC ViIrX PCR | Reading iQ-Check® STEC Virx PCR | Fimal 1 o

Check Plate result Plate result result

STEC used | Indole | stxt1& | used | Indole | stx1& |

CHROMAgar Plate Result VirX (CH test stx2 (Cy5) IC(HEX) (CH test stx2 (Cy5) IC(HEX)
stx STEC TBX used Indol | PCR stx | Resul (Ct)| Result(Ct) | Result(Ct) CH | TBX | or result | (FAM) Result Result | CH | TBX | or result | (FAM) Result Result
TBX) Result (CY) TBX) Result (CY)
(CY) (CY)
(CY) (%)
5 N/A - N/A N/A 30,41 - - NA
7 N/A st N/A N/A 30,51 - - NA
8 N/A st N/A N/A 30,48 - - - NA
12 N/A st 39,76/-/- | N/AINJAIN/A | 30,61/+/+ +/-/- - - - PPNA
14 N/A st N/A N/A 30,33 - st - NA
15 N/A - - - N/A 40,07 30,34 - - NA
20 N/AJ-I- pl- M/- | CH + 29,7 + N/A N/A 30,5 - - NA
24 N/A - - - N/A N/A 30,6 - - NA
1 26,20 M m CH 22,08 + N/A N/A 30,72 - - - - ND
2 21,75 p m CH 22,41 + 31,22 30,39 30,43 + m m CH + 1594 | 15,28 33,49 + PA
6 N/A st - 35,57 35,8 30,64 + 12. | - CH + 15,7 | 1525 34,1 + PD
1 N/A st - - 30,17 29,08 30,45 + M | 12. | CH + 1511 | 1441 36,03 + PD
16 26,15 M m CH + | 22,79 + + 33,12 31,89 30,06 + M | 12/ | CH + 15,62 | 15,17 33,11 + PA
18 25,20 M m CH + 22,8 + + 37,54 37,09 30,64 + M | 12/ | CH + 1556 | 15,18 33,2 + PA
21 29,06 M m CH + 21,6 + + 31,35 30,57 30,45 + M m CH + 153 | 15,03 33,82 + PA
22 31,46 M - CH + 21,9 + + 29,54 28,64 30,38 + M | 12. | CH + 15,35 | 15,13 33,43 + PA
3 24,89 M m CH + | 21,63 + + 30,27 29,43 30,5 + M M CH + 15,26 | 14,51 34,8 + PA
4 25,62 112. m CH + 1 2213 + + 29,46 28,42 30,3 + M m CH + 16,1 15,7 32,12 + PA
9 26,81 M m CH + | 22,06 + + 28,39 27,01 30,25 + M | 12. | CH + 15,59 | 15,25 33,16 + PA
10 27,18 p m CH + 22,2 + + 29,01 27,86 30,18 + M | 12. | CH + 1542 | 151 44,48 + PA
13 24,82 M m CH + | 22,76 + + 29,96 28,85 30,23 + M | 12. | CH + 16,95 | 16,65 32,95 + PA
17 26,00 M - CH + 22,6 + + 31,8 30,83 30,58 + 1/2. | 12 | CH + 1594 | 1544 33,16 + PA
19 25,57 M m CH + 21,7 + + 27,54 26,72 30,01 + M | 12/ | CH + 1595 | 157 33,08 + PA
23 25,14 M m CH + 19,6 + + 27,49 26,67 30,07 + m | 1/2. | CH + 16,04 | 15,65 33,11 + PA
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Standardized report -Qualitative methods

Summary report
[2021LR96 iQ-Check STEC VirX Kit-
09 July 2024]

Collaborator
Aerobic mesophilic flora: 3,2 105 CFU/g

G

MIC RO\/AN!: W

iQ-Check® STEC VirX +75ml PW BPW (41,5°C), 10 h at 41,5%1°C (1/4)
Easy Il protocol
Reference method: ISO/TS 13136 WITHOUT FDRS CONFIRMATION
and PCR Result
Final A: Direct streaking if necessary B: Subculture
Sample Confirmation Final S:S(Z& eae IC (HEX) result Confirmation on typical colony Confirmation on typical colony Final result
NE PCR results Direct streaking R:s‘zlt (FAM) (Cy5) CIi1Q Reading iQ-Check® STEC VirX PCR | Reading iQ-Check® STEC VirX PCR confirmatory | Agreement
eck Plate result Plate result tests
STEC used | Indole | stxt & | used | Indole | stxt & |
CHROMAgar Plate Result VirX (CH | test stx2 (Cy5) IC(HEX) (CH | test stx2 (Cy5) IC(HEX)
stx STEC TBX used Indol | PCR stx | Resul (Ct) | Result (Ct) | Result (Ct) CH | TBX | or | result | (FAM) Result Result | CH | TBX | or | result | (FAM) Result Result
TBX) Result (CY TBX) Result (CY)
(cY (CY)
(Ct) (Ct)
5 N/A NEG NEG N/A N/A 32,66 - NEG | NEG - NA
7 N/A NEG NEG N/A N/A 33,7 - NEG | NEG - NA
8 N/A NEG NEG N/A N/A 33 - NEG | NEG - NA
12 N/A NEG NEG N/A N/A 32,96 - NEG | NEG - NA
14 N/A NEG NEG N/A N/A 33,16 - NEG | NEG - NA
15 N/A NEG NEG N/A N/A 32,59 - NEG | NEG - NA
20 N/A NEG NEG N/A 43,39 32,8 - NEG | NEG - NA
24 N/A NEG NEG - - N/A N/A 32,13 - NEG | NEG - NA
1 36,31 POS POS | CH | POS | 24,54 + + 37,75 33,66 33,13 + POS | POS| CH | POS | 1943 | 185 30 + PA
2 N/A NEG NEG - - 40,19 36,47 32,89 + POS | POS| CH | POS | 19,32 | 1845 29,75 + PD
6 36,30 POS POS | CH | POS | 2256 + + 36,37 34,25 32,69 + POS | POS | CH | POS | 19,79 | 19,08 30 + PA
11 N/A NEG NEG 38,31 35,29 32,61 + POS | POS | CH | POS | 21,43 | 19,53 29,7 + PD
16 N/A NEG NEG - - 37,58 35,28 33,22 + POS | POS | CH | POS | 1869 | 17,63 29,69 + PD
18 35,76 POS POS | CH | POS | 234 + + 39,78 37,14 33,1 + POS | POS | CH | POS | 20,25 | 19,65 29,39 + PA
21 38,08 POS POS | CH [ POS | 230 + + 38,47 35,43 32,96 + POS | POS | CH | POS | 20,16 | 19,52 29,37 + PA
22 36,63 POS POS | CH | POS | 22,8 + + 37,48 34,91 32,7 + POS | POS | CH | POS | 19,28 | 18,48 29,27 + PA
3 36,58 POS POS | CH | POS | 24,27 + + 34,62 30,99 32,71 + POS | POS| CH | POS | 19,31 | 18,4 30,01 + PA
4 38,12 POS POS | CH | POS | 24,26 + + 35,32 32,48 32,66 + POS | POS| CH | POS | 19,96 | 19,19 29,53 + PA
9 34,83 POS POS | CH | POS | 233 + + 33,66 30,66 32,19 + POS | POS| CH | POS | 19,13 | 18,38 29,74 + PA
10 34,61 POS POS | CH | POS | 237 + + 31,94 30,68 30,94 + POS | POS| CH | POS | 19,65 | 18,81 29,64 + PA
13 36,28 POS POS | CH | POS | 24,44 + + 34,31 31,03 32,39 + POS | POS | CH | POS | 19,08 | 18,1 29,66 + PA
17 33,51 POS POS | CH | POS | 233 + + 34,68 31,67 32,14 + POS | POS | CH | POS | 19,68 | 19,11 29,89 + PA
19 34,76 POS POS | CH | POS | 227 + + 33,77 30,63 32,13 + POS | POS| CH | POS | 1884 | 1813 29,75 + PA
23 34,95 POS POS | CH | POS | 238 + + 34,37 31,04 32,34 + POS | POS | CH | POS | 19,14 | 18,39 29,58 + PA
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Standardized report -Qualitative methods
Summary report

[2021LR96 iQ-Check STEC VirX Kit-

09 July 2024]

Collaborator H
Aerobic mesophilic flora: 1,2 105 CFU/g

MIC RO\/AN!: W

iQ-Check® STEC VirX +75ml PW BPW (41,5°C), 10 h at 41,5%1°C (1/4)
Easy Il protocol
Reference method: ISO/TS 13136 WITHOUT FDRS CONFIRMATION
and PCR Result
Final A: Direct streaking if necessary B: Subculture
Samole Confirmation Final S:S(Z& eae IC (HEX) result Confirmation on typical colony Confirmation on typical colony Final result
NE PCR results Direct streaking R;:lajlt (FAM) (Cy5) CIiQ Reading iQ-Check® STEC VirX PCR | Reading iQ-Check® STEC VirX PCR confirmatory | Agreement
eck Plate result Plate result tests
STEC used | Indole | stxt& | used | Indole | sbx1& |
CHROMAgar Plate Result VirX (CH test stx2 (Cy5) IC(HEX) (CH | test stx2 (Cy5) IC(HEX)
stx STEC TBX used Indol | PCR stx | Resul (Ct) | Result (Ct) | Result (Ct) CH | TBX | or result | (FAM) Result Result [CH | TBX | or | result | (FAM) Result Result
TBX) Result (CY) TBX) Result (CY)
(CY) (Ch
(Ct) (Ct)
5 N/A NEG NEG - N/A N/A 31,93 - Neg | Neg NA
7 N/A NEG NEG - N/A N/A 31,33 - Neg | Neg NA
8 N/A NEG NEG - N/A N/A 32 - Neg | Neg NA
12 N/A NEG NEG - N/A N/A 30,84 - Neg | Neg NA
14 N/A NEG NEG - N/A N/A 30,97 - Neg | Neg NA
15 N/A NEG NEG - N/A N/A 30,93 - Neg | Neg NA
20 N/A NEG NEG - N/A N/A 31,02 - Neg | Neg NA
24 N/A NEG NEG - - N/A N/A 31,11 - Neg | Neg NA
1 25,63 POS NEG CH POS | POS + + N/A N/A 34,07 - Neg | Neg ND
2 N/A NEG NEG - N/A N/A 31,73 - Neg | Neg - NA
6 38,72 NEG NEG | CH+TBX NEG - 30,23 28,76 30,86 + Pos | Pos | CH | Positive 24 24,04 | 30,73 + PD
11 N/A NEG NEG - - N/A N/A 30,98 - Neg | Neg - NA
16 2517 POS POS CH POS | POS + + 31,31 29,96 31,18 + Pos | Pos | CH | Positive | 24,76 | 24,03 | 30,54 + PA
18 26,48 POS POS CH POS | POS + + 39,59 38,62 30,95 + Pos | Pos | CH | Positive | 23,37 | 2364 | 30,89 + PA
21 N/A NEG NEG - - N/A N/A 30,85 - Neg | Neg - NA
22 38,50 POS NEG CH POS | POS + + 34,6 33,68 30,83 + Pos | Pos | CH | Positive | 23,67 | 23,81 30,93 + PA
3 27,87 POS NEG CH POS | POS + + 27,18 25,57 30,33 + Pos | Pos | CH | Positive | 25,51 | 24,51 30,7 + PA
4 19,51 POS POS CH POS | POS + + 27,24 26,09 31,08 + Pos | Pos | CH | Positive | 23,32 | 23,71 30,88 + PA
9 35,95 POS NEG CH POS | POS + + 29,6 27,87 30,42 + Pos | Pos | CH | Positive | 24,01 | 23,76 30,8 + PA
10 N/A NEG NEG - - 26,94 25,13 29,61 + Pos | Pos | CH | Positive | 2393 | 23,97 | 30,77 + PD
13 33,89 POS NEG CH POS | POS + + 29,46 27,63 30,43 + Pos | Pos | CH | Positive | 22,89 | 23,01 31,01 + PA
17 27,69 POS NEG CH POS | POS + + 27,52 26,2 30,25 + Pos | Pos | CH | Positive | 24,57 | 2427 | 30,74 + PA
19 22,83 POS POS CH POS | POS + + 29,05 27,45 30,35 + Pos | Pos | CH | Positive | 2562 | 2517 | 30,45 + PA
23 33,64 POS NEG CH POS | POS + + 31,01 29,55 30,39 + Pos | Pos | CH | Positive | 22,21 | 22,61 31,37 + PA
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Standardized report -Qualitative methods
Summary report

[2021LR96 iQ-Check STEC VirX Kit-

09 July 2024]

Collaborator |
Aerobic mesophilic flora: 2,3 108 CFU/g

MIC RO\/AN!: W

iQ-Check® STEC VirX +75ml PW BPW (41,5°C), 10 h at 41,5%1°C (1/4)
Easy Il protocol
Reference method: ISO/TS 13136 WITHOUT FDRS CONFIRMATION
and PCR Result
Final A: Direct streaking if necessary B: Subculture
Samole Confirmation Final 82;;2& eae IC (HEX) result Confirmation on typical colony Confirmation on typical colony Final result
NE PCR results Direct streaking Re!gzlt (FAM) (Cy5) CIi1Q Reading iQ-Check® STEC VirX PCR | Reading iQ-Check® STEC VirX PCR confirmatory | Agreement
eck Plate result Plate result tests
STEC used | Indole | stx1 & cae used | Indole | stx1 & cae
CHROMAGar Plate Result VirX (CH | test | stx2 (Cy5) IC(HEX) (CH | test | stx2 (Cy5) IC(HEX)
stx STEC TBX used Indol | PCR stx | Resul (Ct) | Result (Ct) | Result (Ct) CH| TBX | or | result | (FAM) Result Result | CH | TBX | or | result | (FAM) Result Result
TBX) Result (CY TBX) Result (CY)
(CY (CY)
(Ct) (Ct)
5 0,00 - NC - - - 31,08 - + | TBX + - 37,06 - NA
7 0,00 NC - - - - 30,69 - NC | NC - NA
8 0,00 NC NC - - - 30,8 - NC | NC - NA
12 0,00 - NC - - - 31,2 - NC | NC - NA
14 0,00 NC NC - - - 31,02 - NC | NC - NA
15 0,00 NC NC - - - 30,82 - - | NC - NA
20 0,00 NC NC - - - 31,14 - NC | NC - NA
24 0,00 NC + | TBX + - - - 30,72 - - | NC - NA
1 30,00 + + CH + + + + 25,19 25,03 - + + + CH + 28,09 | 224 + PA
2 29,90 + NC | CH + + + + 30,47 28,15 30,84 + + + CH + 26,58 - + PA
6 0,00 NC NC - 28,02 25,86 31,04 + + + CH + 23,99 + PD
1 0,00 - NC - - 35,93 34,36 31,01 + + + CH + 26,39 + PD
16 32,70 + NC | CH + + + + 30,19 28,51 30,9 + + + CH + 26,2 + PA
18 0,00 NC NC - - 29,55 21,87 30,49 + + + CH + 22,97 + PD
21 27,50 + NC | CH + + + + 31,09 29,22 30,55 + + + CH + 24,81 + PA
22 27,20 + NC | CH + + + + 33,29 31,62 30,72 + + + CH + 23,36 + PA
3 23,30 + + CH + + + + 25,67 24,21 - + + + CH + 22,98 + PA
4 28,50 + NC | CH + + + + 26,22 24,61 - + + + CH + 24,72 + PA
9 25,40 + + CH + + + + 30,37 28,04 30,9 + + + CH + 24,63 + PA
10 23,80 + + CH + + + + 27,37 25,37 31,42 + + + CH + 245 + PA
13 24,40 + + CH + + + + 25,34 22,87 - + + + CH + 26,22 + PA
17 27,30 + + CH + + + + 26,16 24,53 + + + CH + 26,82 + PA
19 26,90 + NC | CH + + + + 27,26 24,73 + + + CH + 25,16 + PA
23 25,20 + NC | CH + + + + 22,89 20,9 + + + CH + 26,76 + PA
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Summary 1eBOTL  erEC Vi Kt MICROVAL" Il§
NEN

09 July 2024]

Collaborator J
Aerobic mesophilic flora: 3,5 108 CFU/g

iQ-Check® STEC VirX +75ml PW BPW (41,5°C), 10 h at 41,5%1°C (1/4)
Easy Il protocol
Reference method: ISO/TS 13136 WITH FDRS CONFIRMATION
and PCR Result
Final A: Direct streaking if necessary B: Subculture
Samole Confirmation Final S:S(Z& eae IC (HEX) result Confirmation on typical colony Confirmation on typical colony Final result
NE PCR results Direct streaking R:s‘zlt (FAM) (Cy5) CtiQ Reading iQ-Check® STEC VirX PCR | Reading iQ-Check® STEC VirX PCR confirmatory | Agreement
eck Plate result Plate result tests
STEC used | Indole | stx1 & cae used | Indole | stx1 & cae
CHROMAgar Plate Result VirX (CH test stx2 (Cy5) IC(HEX) (CH test stx2 (Cy5) IC(HEX)
stx STEC TBX used Indol | PCR stx | Resul (Ct) | Result (Ct) | Result (Ct) CH | TBX | or | result | (FAM) Result Result | CH | TBX | or | result | (FAM) Result Result
TBX) Result (Ct) TBX) Result (Ct)
(CY) (Ct)
(Ct) (Ct)
5 X ch X X 31,1 - - - ch - X X 30,94 - NA
7 X ch X X 30,79 - - - ch - X X 31,2 - NA
8 X st - ch X X X X 30,97 - - - ch + X X 31,21 - NA
12 X st - ch X X X X 30,83 - - - ch + X X 30,95 - NA
14 X - - ch - X X 30,64 - - - ch - X X 30,86 - NA
15 X st - ch X X X 30,78 - - - ch - X X 30,83 - NA
20 X st - ch X X X 30,86 - - - ch - X X 30,79 - NA
24 X - - ch + - - - X X 30,95 - - - ch + X X 30,55 - NA
1 26,40 >50 - ch + + + + 32,88 30,91 30,4 + >50 | >50 | ch + 19,8 | 18,56 29,76 + PA
2 X - - ch - - - - 31,08 28,45 31,91 + >50 | >50 | ch + 20,46 | 19,32 29,2 + PD
6 X - - ch - - - - 30,39 28 30,3 + >50 | >50 | ch + 20,53 | 19,43 29,73 + PD
11 X - - ch + - - - 36,78 34,38 30,69 + >50 | >50 | ch + 20,93 | 20,02 29,31 + PD
16 28,50 >50 - ch + + + + 30,64 28,18 30,24 + >50 | >50 | ch + 20,05 | 18,85 29,35 + PA
18 30,90 8,0 - ch + + + + 31,15 28,8 30,63 + >50 | >50 | ch + 21,39 | 20,35 29,01 + PA
21 24,30 >50 - ch + + + + 41,52 37,99 30,41 + >50 | >50 | ch + 20,38 | 19,26 28,88 + PA
22 24,30 >50 - ch + + + + 35,93 33,55 31,15 + >50 | >50 | ch + 20,69 | 19,67 28,77 + PA
3 28,00 >50 - ch + + + + 27,92 25,65 29,87 + >50 | >50 | ch + 20,66 | 19,53 29,3 + PA
4 26,00 2,0 - ch + + + + 30,1 27,79 30,28 + >50 | >50 | ch + 20,54 | 19,58 29,55 + PA
9 25,80 >50 - ch + + + + 33,09 30,69 30,56 + >50 | >50 | ch + 21,04 | 20,03 29,67 + PA
10 30,40 35,0 - ch + + + + 29,11 26,44 30,04 + >50 | >50 | ch + 20,83 | 19,86 29,78 + PA
13 2317 >50 - ch + + + + 29,19 26,55 30,21 + >50 | >50 | ch + 20,48 | 19,52 29,09 + PA
17 28,20 >50 - ch + + + + 27,9 25,72 30,39 + >50 | >50 | ch + 20,58 | 19,51 29,15 + PA
19 30,50 11,0 - ch + + + + 28,79 26,37 29,92 + >50 | >50 | ch + 206 | 19,43 28,83 + PA
23 29,70 >50 - ch + + + + 29,43 27,01 30,05 + >50 | >50 | ch + 19,58 | 18,56 30,57 + PA
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Summary report
[2021LR96 iQ-Check STEC VirX Kit-
09 July 2024]

Collaborator
Aerobic mesophilic flora: 1,2 105 CFU/g

K

MIC RO\/AN!: W

iQ-Check® STEC VirX +75ml PW BPW (41,5°C), 10 h at 41,5%1°C (1/4)
Easy Il protocol
Reference method: ISO/TS 13136 WITHOUT FDRS CONFIRMATION
and PCR Result
Final A: Direct streaking if necessary B: Subculture
Samole Confirmation Final 82;;2& eae IC (HEX) result Confirmation on typical colony Confirmation on typical colony Final result
NE PCR results Direct streaking Re!gzlt (FAM) (Cy5) CIi1Q Reading iQ-Check® STEC VirX PCR | Reading iQ-Check® STEC VirX PCR confirmatory | Agreement
eck Plate result Plate result tests
STEC used | Indole | stx1& | used | Indole | stxt & |
CHROMAGar Plate Result VirX (CH | test | stx2 (Cy5) IC(HEX) (CH | test | stx2 (Cy5) IC(HEX)
stx STEC TBX used Indol | PCR stx | Resul (Ct) | Result (Ct) | Result (Ct) CH| TBX | or | result | (FAM) Result Result | CH | TBX | or | result | (FAM) Result Result
TBX) Result (CY TBX) Result (CY)
(CY (Ch
(Ct) (CY)
5 37.19 - - - 3115 - - - - NA
7 - - - - 31.06 - - - - NA
8 - - - 31.35 - - - - NA
12 - - - 311 - - - - NA
14 - - - 30.98 - - - - NA
15 - - - 31.1 - - - - NA
20 - - - 31.31 - - - - NA
24 - - - 31.86 - - - - NA
1 - - - 31.8 - - - - NA
2 - - - 29.1 26.88 30.53 + + + CH + 1941 | 17.23 30.26 + PD
6 28.52 CH + + + + 31.69 29.6 30.86 + + + CH + 18.64 | 16.44 30.56 + PA
11 - - - - - 32.89 30.66 31.05 + + + CH + 18.21 | 16.01 31.66 + PD
16 26.36 + + CH + + + + 28.07 26.78 30.36 + + + CH + 18.11 | 16.04 31.46 + PA
18 21.7 + + CH + + + + 32.76 30.72 314 + + + CH + 19.04 | 16.80 31.70 + PA
21 27.53 + + CH + + + + 31.67 29.59 31.19 + + + CH + 18.79 | 16.78 29.59 + PA
22 - - - - - - - 31.27 - - - - NA
3 26.5 + + CH + + + + 26.68 2417 30.04 + + + CH + 19.27 | 16.97 30.08 + PA
4 24.41 + + CH + + + + 27.05 25.08 30.06 + + + CH + 18.77 | 16.59 30.53 + PA
9 25.48 + + CH + + + + 26.36 23.89 29.85 + + + CH + 19.23 | 17.21 30.42 + PA
10 24.42 + + CH + + + + 26.42 23.99 29.69 + + + CH + 18.36 | 16.48 33.03 + PA
13 26.06 + + CH + + + + 26.87 24.36 29.86 + + + CH + 19.66 | 17.42 3141 + PA
17 21.83 + + CH + + + + 29.37 27.31 30.41 + + + CH + 19.14 | 16.97 30.35 + PA
19 25.79 + + CH + + + + 271.79 25.8 30.16 + + + CH + 19.38 | 17.31 30.43 + PA
23 24.06 + + CH + + + + 26.25 23.81 30.22 + + + CH + 18.73 | 16.59 29.92 + PA
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Summary report

[2021LR96 iQ-Check STEC VirX Kit-

09 July 2024]

Collaborator
Aerobic mesophilic flora: 1,1 105 CFU/g

ADRIA

MIC RO\/AN!: W

iQ-Check® STEC VirX +75ml PW BPW (41,5°C), 10 h at 41,5+1°C (1/4)
Easy Il protocol Easy Il protocol
Reference method: I1SO/TS 13136¢ WITHOUT FDRS WITH FDRS CONFIRMATION
and PCR Result and PCR Result
six1 & Final six] & Final A: Direct streaking if necessary B: Subculture
Sampl PCR Confirmation Final six? eae IC re_sult six? eae IC re_sult Confirmation on typical colony Confirmation on typical colony Final result
,30 results Direct streaking Result | (FAM) (Cy5) (HEX) Ci:gck (FAM) (Cyd) (HEX) Cr:gck Reading |C\)/;g(hg%kR® rilfl’? Reading |Q-Ch(;((::kg I‘(S%l-lljtc VirX confirmatory | Agreement
- STEC STEC Plate Plate tests
CHRO 2 VirX VirX used Intdolt st & eae used Intd Olt six1 & eae | IC(HEX
“ HR rMAga TB Pg’“ indo| on | & | o | Rest | Resut | Resul Resul | Result | Result on | ax | CHor | Sos (ER‘,\ZA) (©y5) | 1CHEX) | oy | 7ax | CHOM | oy (Em) cys) | )
STEC X used I (cY (cY (CY) (CY) (cY (CY) TBX) Result Resul | Result (Ct) TBX) Result Resul | Result
t (Ct) t(Ct) | (Ct
(CY) (CY)
5 st + | CH 32,15 32,15 - NA
7 st CH 31,86 31,86 - NA
8 - CH 31,74 31,74 st - NA
12 st CH 31,67 31,67 - NA
14 st CH 32,12 32,12 - NA
15 st CH 32,84 32,84 - NA
20 - CH 31,99 31,99 - NA
24 st CH 32,06 32,06 - NA
1 - - - | CH - - - - 32,47 - - - 32,47 - - - - NA
2 27,19 p m | CH 18,76 | + + 29,06 | 27,06 | 30,85 + 29,06 | 27,06 | 30,85 t+ M | 172, CH + 16,35 | 15,29 - + PA
6 - - - | CH 26,18 | 2446 | 29,98 + 26,18 | 2446 | 29,98 + p| M CH + 16,16 | 1512 | 36,76 + PD
11 CH 32,65 | 31,08 | 3157 + 32,65 | 31,08 | 3157 + p|l m CH + 15,89 | 14,69 | 3833 + PD
16 - - CH - - 31,82 30,6 31,6 + 31,82 | 30,60 | 31,60 + M| m CH + 16,75 | 1555| 39,14 + PD
18 | d29,33 p CH 185 | + + 32,48 31 32,44 + 3248 | 31,00 | 3244 + M| m CH + 15,63 | 14,38 | 44,26 + PA
21 - st CH 3124 | 2964 | 31,94 + 3124 | 2964 | 31,94 + M| m CH + 15,93 | 15,01 36,48 + PD
22 - - CH - - 27,03 | 24,76 | 30,36 + 27,03 | 24,76 | 30,36 + M| M CH + 16,28 | 1527 | 34,57 + PD
3 d 29,48 m CH 20,01 | + + 2448 | 2284 | 29,69 + 2448 | 22,84 | 29,69 + p | M CH + 15,91 | 14,61 38,47 + PA
4 26,72 m CH 19,01 | + + 25,44 23,5 29,63 + 2544 | 2350 | 29,63 + p | M CH + 1649 [ 1516 | 37,04 + PA
9 25,99 p CH 1944 | + + 25,8 24,67 | 30,25 + 2580 | 24,67 | 30,25 t+ M| M CH + 16,01 [ 14,77 39,53 + PA
10 25,10 +1/2 m | CH 195 | + + 27,34 | 2517 | 30,49 + 27,34 | 2517 | 30,49 + 12 m CH + 15,72 | 14,58 | 40,41 + PA
13 22,93 +1/2 - | CH 19,99 | + + 2329 | 2144 | 30,07 + 2329 | 2144 | 30,07 + M| M CH + 16,27 | 1535| 4254 + PA
17 24,59 p m | CH 201 | + + 271,71 2539 | 3046 + 27,711 | 2539 | 3046 + M| M CH + 15,08 | 14,69 | 37,556 + PA
19 25,41 m - | CH 182 | + + 24,81 22,75 | 30,58 + 2481 | 22,75 | 30,58 + M| 172, CH + 15,94 1503 | 36,32 + PA
23 - - CH 25,28 23,3 29,75 + 2528 | 23,30 | 29,75 + M| M CH + 15,92 | 14,99 | 38,61 + PD
* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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