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Quality Assurance documents related to this study can be consulted upon request from
PALL GENEDISC TECHNOLOGIES.

The technical protocol and the result interpretation were carried out according to the
EN ISO 16140-2:2016 and the AFNOR technical rules (PR Revision 7).

Validation protocols

ISO 16140-1 (2016): Microbiology of the food chain -
Method validation — Part 1: Vocabulary

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

AFNOR technical rules (PR Revision 7)

Reference method

EN ISO 6579-1 (February 2017): Microbiology of the
food chain - Horizontal method for the detection,
enumeration and serotyping of Salmonella spp. -

Part 1: detection of Salmonella spp. Annex D was not
carried out during the validation study.

ISO 6579-1/A1 (March 2020): Microbiology of the food
chain - Horizontal method for the detection,
enumeration and serotyping of Salmonella spp. - Part
1: detection of Salmonella spp. Amendment 1: Broader
range of incubation temperatures, amendment to the
status of Annex D, and correction of the composition of
MSRV and SC

Alternative method

GeneDisc® Salmonella spp.

Scope

All human foods
Animal food products
Production environmental samples

Certification organism

AFNOR Certification (http://nf-validation.afnor.org/)
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AIM OF THE STUDY

The GeneDisc method for the detection of Salmonella spp. in dairy products,
meat products and raw beef meats was validated on the 28" November 2008
(certificate n® GEN 25/05 - 11/08).

ADRIA Développement
Summary report (Version 0)
GeneDisc Salmonella

November 2008 | Initial validation study
January 2009 Extension study for two versions of GeneDisc® Plates
with 12 sectors
February 2010 | Extension study for all the food categories and feed
products
March 2011 Extension study to extend the validation to the
GeneDisc® Cycler V3
October 2012 Extension study for using the GeneDisc® Ultra-lyser
May 2013 Renewal study (complementary inclusivity tests were
then performed to be in agreement with the AFNOR
technical rules)
March 2014 Extension study for:
= 375 g sample size for “Raw beef meats”,
» Modification of the enrichment volume used for the
DNA extraction step for dairy products and raw beef
meat (short protocol),
= Extension to a new format of extraction pack:
Extraction Pack Food 2.
October 2015 Extension study to extend to a new provider of raw
material
November 2016 | Renewal study
July 2020 Renewal study
June 2021 Extension for a new version of the following simplex
GeneDiscs using new oligonucleotides:
» GeneDisc® Plate Salmonella spp,
» GeneDisc Plate Campylobacter & Salmonella
The sensitivity, the RLOD determination and the
inclusivity and exclusivity parts were performed again.
Extension of the scope of the method to the production
environmental samples
5/207 September 3, 2021
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2 METHOD PROTOCOLS

2.1 Alternative method

2.1.1 Kitversion 1 (initial validation, 2008; extension studies, 2009, 2010,
2011, 2012, 2014, 2015 ; renewal studies, 2013, 2016, 2020)

2.1.1.1 Principle

The method is based on an enrichment step, a lysis and Real-Time PCR using
GeneDiscs.

2.1.1.2 Protocols

Different protocols are available depending on the categories and test portions
analysed (see Table 1):

Table 1 - Protocols (Kit Version 1)

All food* | Feed

Protocol steps Raw beef meat Dairy products samples / Except
dairy products
Test portion 259 375¢g 25¢ 259
Enrichment broth BPW pre-warnled at41.5+C+ | BPW + Acriflavine BPW
1°C 10 mg/l
Volume of enrichment broth 225 ml 151 225 ml 225 ml
Enrichment conditions 10h+2hat 10h-20hat 18h+2hat 18h+2h
415°C+1°C | 415°C+x1°C 37°C+1°C at37°C+1°C
Sample volume to be processed
for thF; DNA extractionp S0u 0wl 0w S0u
Extraction Pack Food 1or2 1or2 1or2 1or2
PCR analysis 18 ul (Gene Disc 12 sectors) or 36 ul (Gene Disc 6 sectors)
e Brilliance Salmonella or other appropriate selective agar, purification,
Confirmation Salmonella spp. latex tesF : . .
e RVS, Brilliance Salmonella or other appropriate selective agar,
purification, latex test

: preparation according to the ISO 6887 parts

Confirmatory tests are realised by:

-- Direct streaking of 50 pl enrichment broth onto Brilliance Salmonella,
followed by latex agglutination test for Salmonella, Oxoid™ Salmonella latex
test (Cat # DR1108A) directly on isolated colonies, or by the tests described
in the ISO method (biochemical galleries and serological tests),
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- Subculture in RVS broth (24 h + 2 h at 41.5°C = 1°C) and streaking (10 pl)
onto Brilliance Salmonella followed by latex agglutination test for
Salmonella, Oxoid™ Salmonella latex test (Cat # DR1108A) directly on
isolated colonies or by the tests described in the ISO method (biochemical
galleries and serological tests),

It is possible to store the enrichment broths for 24 h at 5°C £ 3°C.

2.1.2 Kit Version 2 (extension study, 2021)

2.1.2.1 Principle

The method is based on an enrichment step, a lysis and Real-Time PCR using

GeneDiscs.

2.1.2.2 Protocols

The flow diagram of the alternative method is provided in Appendix 1.

Different protocols are available depending on the categories and test portions
analysed (see Table 2):

Table 2 - Protocols (Kit Version 2)

All food* /
Feed and production
Protocol steps Raw beef meat Dairy products  environmental samples /
Except dairy products
and raw heef meat
Protocol 1 2 3 4
Test portion 25¢g 375¢ 25¢g 25¢g
BPW +
Enrichment broth BPW pre-warmed at41.5+C £ 1°C Acriflavine BPW *
10 mg/l
Volume of enrichment 225 mL 15L 225 mL 225 mL
broth d1:10 d1:5 d1:10 d1:10
Enrichment conditions 10h+2h 10h-20h at 18h+2hat 18h+2h
at41.5°C+1°C | 415°C+1°C 37°C+1°C at37°C+1°C
Sample volume to be
processed for the DNA 50 pL 50 uL 50 uL 50 uL
extraction
Extraction Pack Food 1or2 1or2 1or2 1or2
PCR analysis 18 ul (GeneDisc 12 sectors) or 36 pl (GeneDisc 6 sectors)

*For cocoa products and liquid egg white products, the samples are prepared according to the EN ISO 6887-4.

ADRIA Développement
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2.3
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Confirmatory tests are realized by:

- Direct streaking of 50 pl enrichment broth onto Brilliance Salmonella,
followed by latex agglutination test for Salmonella, Oxoid™ Salmonella latex
test (Cat # DR1108A) directly on isolated colonies, or by the tests described
in the ISO method (biochemical galleries and serological tests),

- Subculture in RVS broth (24 h £ 2 h at 41.5°C + 1°C) and streaking (10 pl)
onto Brilliance Salmonella followed by latex agglutination test for
Salmonella, Oxoid™ Salmonella latex test (Cat # DR1108A) directly on
isolated colonies or by the tests described in the ISO method (biochemical
galleries and serological tests),

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

There is no restriction for use.

Reference method*

The reference methods used for the renewal study performed in 2020 and for
the extension study performed in 2021 correspond to the ISO 6579-1
(February 2017) - Microbiology of the food chain - Horizontal method for the
detection, enumeration and serotyping of Salmonella spp. - Part 1: detection
of Salmonella spp. and the ISO 6579-1/A1 (March 2020): Microbiology of the
food chain - Horizontal method for the detection, enumeration and serotyping
of Salmonella spp. - Part 1. detection of Salmonella spp. Amendment 1:
Broader range of incubation temperatures, amendment to the status of Annex
D, and correction of the composition of MSRV and SC.

The flow diagram is provided in Appendix 2.
Study design

For the protocols tested using the kits version 1, the study was performed as
a paired study design for food and feed products except for raw beef meat and
dairy products tested with specific protocols. For these products as the
reference and the alternative methods have different enrichment procedures,
it was an unpaired study design.

* Analysis performed according to the COFRAC accreditation
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For the protocols tested for the kits version 2, the study design depends on the
category or products tested (See Table 3).

Table 3 - Study design (Kit Version 2)

Study design Category or products \
Meat products except delicatessen

Cocoa products

Egg white liquid

Paired Milk powders and Infant formula without probiotics
Fishery products and vegetables

Feed products

Production environmental samples

Raw beef meat 25g

Raw beef meat 375¢g

Delicatessen

Unpaired | Dairy products

Spices, aromatic herbs

Infant formula and infant cereals with probiotics, infant
cereals without probiotics

3 METHOD COMPARISON STUDY

The method comparison study is a study performed by the expert laboratory to compare
the alternative method with the reference method.

The study was carried out on a diversity of samples and strains representative
of agri-food products. This does not constitute an exhaustive list of the different
matrices included in the scope.

For any comment on the alternative method, please contact AFNOR
Certification at http.//nf-validation.afnor.org/contact-2/.

3.1 Kits Version 1 (initial validation, 2008; extension studies, 2009,
2010, 2011, 2012, 2014, 2015; renewal studies, 2013, 2016,
2020)

3.1.1 Sensitivity studies

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

ADRIA Développement 9/207 September 3, 2021
Summary report (Version 0)
GeneDisc Salmonella



PALL GENEDISC TECHNOLOGIES

3.1.1.1 Number and nature of samples

236 samples were analyzed in 2008, 213 in 2010, 197 in 2014 and 30 in 2016.
For the renewal study performed in 2016, the percentage of samples
contaminated between 3 CFU (seeding) or 5 CFU (spiking) and 10 CFU was
27.4%. According to the AFNOR Technical rules published in 2017, this
percentage needs to be < 20%, this means that samples with contamination
level in this range need to be removed (27 samples were removed). The
number of samples tested per category for the studies performed in 2008,
2010, 2014 and 2016 as well as the number of samples which remains after
removing high contaminated samples for the renewal study performed in 2020
are given in Table 4.

Table 4 — Repartition per tested category and type (Kit Version 1)

Renewal study 2016 | Renewal study 2020

Category/Sub-category Positive Negative Positive Negative

Total
samples samples samples samples
11 a | Raw 16 42 58 15 42 57
25’ g b | Frozen 23 10 33 23 10 33
c | Seasoned 17 12 29 16 12 28
Raw beef Total | 56 64 120 54 64 118
1 meats 1.2 |a|Raw 11 13 24 11 13 24
375¢g
10h & b | Frozen 10 13 23 10 13 23
20h L Seasoned 10 1" 21 10 11 21
Total | 31 37 68 31 37 68
a | Raw meat (except poultry) 16 16 32 16 16 32
b | Raw poultry meat 13 22 35 13 22 35
2 | Meat Products ¢ | RTE and RTC 1 18 | 20 | 11 18 | 29
Total | 40 56 96 40 56 96
a | Raw milks 9 19 28 7 19 26
3 | Dairy products b | Raw milk cheeses . 35 28 63 21 28 49
¢ | Creams and fermented milks 20 33 53 18 33 51
Total | 64 80 144 46 80 126
a | Liquid egg products 8 13 21 8 13 21
b | Egg powders and egg-based preparations 9 13 22 9 13 22
4 | Egg products c | Desserts and pastries 16 14 30 13 14 27
Total | 33 40 73 30 40 70
a | Raw seafood 9 12 21 9 12 21
5 Seafood and b | Raw vegetables and spices 8 13 21 8 13 21
vegetables ¢ | RTE and RTRH 16 6 22 14 6 20
Total | 33 31 64 31 31 62
a | Raw materials and ingredients 7 21 28 7 21 28
6 | Feed b | Low moisture finished products 10 17 27 9 17 26
¢ | High moisture finished products 15 18 33 14 18 32
Total | 32 56 88 30 56 86
All products (Raw beef meat -375g 10h) 289 364 | 653 262 364 | 626
All products (Raw beef meat -375g 20h) 289 364 | 653 262 364 | 626
ADRIA Développement 10/207 September 3, 2021
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3.1.1.2 Artificial contamination of samples

The strains were stressed using various injury protocols. The injury efficiency
was evaluated by comparing enumeration results onto selective and non-
selective agar plates (respectively XLD and TSA). The artificial contaminations
are provided in Appendix 3.

243 samples were artificially contaminated or cross contaminated; 220 gave a
positive result. The repartition of the positive samples per contamination
(natural and artificial) level is provided in Table 5.

Table 5 — Repartition of the positive samples per contamination level
(Kit Version 1)

Artificially Artificially Artificially
Category / Sub-category co"nl:atrtrl\ri?\g){ ed| co ntca:rr:i?\sati on contaminated | contaminated | contaminated
<5 cfu/ 5<x<10 cfu/ | 10<x<30 cfu/
sample sample sample
1.1
1 Raw beef 25 0 3 27 21 3 54
meat 1.2
375 0 0 10 18 3 31
2 | Meat products 18 0 20 0 2 40
3 | Dairy products 0 0 33 10 3 46
4 | Egg products 9 0 17 1 3 30
5 | Seafood and vegetables 1 0 27 0 3 31
6 | Feed 14 0 14 2 0 30
Total 42 3 148 52 17 262
% 16,0% 1,1% 56,5% 19,8% 6,5% 100,0%

Taking into account all the studies, 16.0 % of the samples were naturally
contaminated. 19.8% of the artificially contaminated samples were
contaminated between 5 and 10 CFU.

3.1.1.3 Protocols applied during the validation study

+ Incubation time

The minimum incubation times were applied for each protocol:

- Raw beef meat 25g test portion: 8 h
- Raw beef meat 3759 test portion: 10 h and 20 h
- All other categories: 16 h

ADRIA Développement 11/207 September 3, 2021
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+ Confirmations

For the study run in 2008 on raw beef meats, the positive PCR tests were
confirmed by direct streaking onto COMPASS Salmonella and Brilliance
Salmonella, and subculture in RVS broth prior streaking onto the two selective
agar plates.

For the studies run in 2008 (Meat and dairy products), 2010, 2014 and 2016,
only Brilliance Salmonella was used for direct streaking and after subculture in
RVS broth.

+ Enrichment broth storage

The enrichment broths from positive and discordant samples were stored for
24h at 5°C £ 3°C for studies performed in 2010, 2014 and 2016.

1.1.1.1 Results

Raw data are provided in Appendix 4. The results are given in Table 6 per
confirmation protocol and with all the confirmatory tests combined.

Table 6 — Interpretation of sample results between the reference and
alternative method (based on the confirmed alternative method result using
different confirmation protocols) (Kit Version 1)

DS: Direct Streaking PP: Positive Presumptive non-confirmed samples
PD: Positive Deviation (R-/A+) ND: Negative Deviation (R+/A-)
* PPNA not included ** PPND not included
Scat°9°’y : Confirmation protocol  PA NA PD ND PPNA PPND Total
ub-category
DS COMPASS Salmonella | 23| 34 | 0| 3 1 3 64
11 DS Birilliance Salmonella 451 63 | 2|2 2 4 118
25; g RVS/COMPASS Salmonella] 25 | 32 | 2 | 2 3 0 64
RVS/Brilliance Salmonella | 47 | 62 | 4 | 2 1 2 118
Raw All confirmatory tests 491 63 |3 ]2 1 0 118
1 | beef 1.2 DS Birilliance Salmonella 22| 37 |23 0 4 68
meat 3759 | RVS/Brilliance Salmonella | 26 | 37 | 2 | 3 0 0 68
10 h All confirmatory tests 27 | 371 | 2|2 0 0 68
1.2 DS Birilliance Salmonella 23 | 37 | 2|2 0 4 68
3759 | RVS/Brilliance Salmonella | 26 | 37 | 2 | 2 0 1 68
20 h All confirmatory tests 27 | 371 | 2|2 0 0 68
DS COMPASS Salmonella
DS Birilliance Salmonella 371 5 |12 0 0 96
2 | Meat products RVS/COMPASS Salmonella
RVS/Brilliance Salmonella | 37 | 56 | 1 | 2 0 0 96
All confirmatory tests 371 5 |12 0 0 96
ADRIA Développement 12/207 September 3, 2021
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CELEym Confirmation protocol  PA NA PD ND PPNA PPND Total
Sub-category
DS COMPASS Salmonella
DS Brilliance Salmonella 37179 144 1 1 73
3 | Dairy products RVS/COMPASS Salmonella
RVS/Brilliance Salmonella | 39 | 79 | 4 | 3 1 0 73
All confirmatory tests 39179 |43 1 0 73
DS COMPASS Salmonella
DS Brilliance Salmonella 30136 |00 4 0 70
4 | Egg products RVS/COMPASS Salmonella
RVS/Brilliance Salmonella | 30 | 36 | 0 | O 4 0 70
All confirmatory tests 301 3 |00 4 0 70
DS COMPASS Salmonella
Seafood and DS Brilliance Salmonella 28| 27 | 0|1 4 2 62
5 vegetables RVS/COMPASS Salmonella
RVS/Brilliance Salmonella | 30 | 27 | 0 | 1 4 0 62
All confirmatory tests 30 28 | 0|1 3 0 62
DS COMPASS Salmonella
DS Brilliance Salmonella 26| 53 | 0] 2 3 2 86
6 | Feed RVS/COMPASS Salmonella
RVS/Brilliance Salmonella | 28 | 53 | 0 | 2 3 0 86
All confirmatory tests 281 B3 | 0|2 0 86
DS COMPASS Salmonella | 23| 34 |0 | 3 1 3 64
All samples (lowest | DS Brilliance Salmonella 229|351 | 9 |14 | 14 9 626
incubation time for raw | RVS/COMPASS Salmonella| 25 | 32 | 2 | 2 3 0 64
beef 375 g category) | RVS/Brilliance Salmonella  |237| 350 [ 1113 | 13 2 626
All confirmatory tests 240| 352 |10 12| 12 0 626
DS COMPASS Salmonella | 23 | 34 |0 | 3 1 3 64
All samples (upper | DS Brilliance Salmonella 226| 351 | 9 |13 | 14 13 626
incubation time for raw | RVS/COMPASS Salmonella| 25 | 32 | 2 | 2 3 0 64
beef 375 g category) | RVS/Brilliance Salmonella |237| 350 [ 11|12 | 13 3 626
All confirmatory tests 240] 352 |10 (12| 12 0 626

3.1.1.4 Calculation of the relative trueness (RT), the relative sensitivity (SE) and the
false positive ratio (FPR)

The calculations were done by taking into account all the confirmatory tests.
They are presented in Table 7.
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Table 7 — Calculation of the relative trueness (RT), the relative sensitivity (SE) and the false positive ratio (FPR) (Kit Version 1)

Category Type PA NA PD ND PPND PPNA SE.x% SE«% RT% FPR%
11 a |Raw 14 42 0 1 0 0 93,3 100,0 98,2 0,0
25‘ q b | Frozen 19 9 3 1 0 1 95,7 87,0 879 11,1
¢ | Seasoned 16 12 0 0 0 0 100,0 100,0 100,0 0,0
1 Raw beef Total 49 63 3 2 0 1 96,3 94,4 95,8 1,6
meats 12 a |Raw 10 13 1 0 0 0 100,0 90,9 95,8 0,0
37'5 0 b | Frozen 7 13 1 2 0 0 80,0 90,0 87,0 0,0
10hand 20h Seasoned 10 11 0 0 0 0 100,0 100,0 100,0 0,0
Total 27 37 2 2 0 0 93,5 93,5 941 0,0
a |Raw 15 16 0 1 0 0 93,8 100,0 96,9 0,0
9 Meat Products b | Frozen 12 22 1 0 0 0 100,0 92,3 97,1 0,0
( ¢ | Seasoned 10 18 0 1 0 0 90,9 100,0 96,6 0,0
Total 37 56 1 2 0 0 95,0 97,5 96,9 0,0
a | Raw milks 6 19 0 1 0 0 85,7 100,0 96,2 0,0
3| Dairy products b | Raw milk cheeses 19 28 1 1 0 0 95,2 95,2 95,9 0,0
¢ | Creams and fermented milks 14 32 3 1 0 1 94,4 83,3 92,2 31
Total 39 79 4 3 0 1 93,5 91,3 94,4 1,3
a | Ingredients 8 12 0 0 0 1 100,0 100,0 100,0 8,3
4| Egg products b | Mayonnaises 9 10 0 0 0 3 100,0 100,0 100,0 30,0
c | Desserts and pastries 13 14 0 0 0 0 100,0 100,0 100,0 0,0
Total 30 36 0 0 0 4 100,0 100,0 100,0 10,0
a | Raw seafood 9 10 0 0 0 2 100,0 100,0 100,0 20,0
5| Seafood and Vegetables b | Raw vegetables and spices 8 13 0 0 0 0 100,0 100,0 100,0 0,0
¢ |RTE and RTRH 13 5 0 1 0 1 92,9 100,0 95,0 20,0
Total 30 28 0 1 0 3 96,8 100,0 98,4 9,7
a | Low moisture products 6 18 0 1 0 3 85,7 100,0 96,4 16,7
6| Feed b | Fresh products 9 17 0 0 0 0 100,0 100,0 100,0 0,0
¢ | Cooked products 13 18 0 1 0 0 92,9 100,0 96,9 0,0
Total 28 53 0 2 0 3 93,3 100,0 97,7 5,4
All products (Raw beef meat -375 g 10 h) 240 352 10 12 0 12 95,4 96,2 96,5 3,3
All products (Raw beef meat -375 g 20 h) 240 352 10 12 0 12 95,4 96,2 96,5 3,3
* PPNA not included ** PPND not included
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A summary of the results is given in Table 8.

Table 8 - Summary of results (Kit Version 1)

Shorter Longer
incubation time | incubation time
for raw beef for raw beef
(375 g) (375 g)
PP PA+ PD
SrEReT SE., = ( ) 100% 95.4 % 95.4 %
(PA+ ND + PD)
Sensitivity for the SE . — (P A+ ND + ) 100% 0 0
reference method " (PA+ ND + PD) * ° %.2% %.2%
Relative trueness RT = @x 100% 96.5 % 96.5 %
False positive ratio for eSS CY RSP
the alternative method NA 3.3% 3.3%
FPE = PPNA + PPND
With ND = ND + PPND NA = NA + PPNA

3.1.1.5 Analysis of discordant results

O Negative deviations

12 negative deviations were observed (See Table 9). 10 samples were
artificially contaminated and 2 naturally contaminated. For 7 samples, the
confirmatory tests concluded to the presence of Salmonella in the enrichment
broth.

O Positive deviations

10 positive deviations were observed (See Table 10). 9 samples were
artificially or cross contaminated and only one was a naturally contaminated
sample.

The interpretation of discordant results according to the EN [ISO
16140-2:2016 is the following (See Table 11).
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Table 9 - Negative deviations (Kit Version 1)

Artificial contamination

PALL GENEDISC TECHNOLOGIES

Alternative method

Sub-category Prodct Strain Inoculation level PCR Confirmation | Final result | Agreement
1.1 b 517 Ground beef S. Typhimurium A00C060 1.8 ND
1.1 a 530 Beef meat S. Bredeney 396 42 - ND
1.2 b 6708 Frozen beef meat S. Enteritidis Ad2295 2.6 -/-I- (10 h & 20 h) + ND
1.2 b 6709 Frozen beef meat S. Typhimurium A00C060 3.0 -/-I- (10 h & 20 h) + ND

2 a 1250 Lamb meat S. Hadar 4871 0.8 -I- (x2) + ND
2 c 1258 Ready to reheat chicken | S.Hadar 4871 0.8 -I- (x2) + ND
3 a 1272 Raw milk / /- ND
3 c 5675 Cream S. Ohio Ad1482 4.4 -I-I- ND
3 b 458 Raw milk cheese S. Ohio Ad1482 5.6 -I-I- + ND
5 c 1679 Ready to eat scallop S. Typhimurium Adria 305 34 - ND
6 a 2194 Raw material for pet food | / / ND
6 b 2038 Raw meat for pet S. Kedougou <1.0 ND

Category /

Artificial contamination

Table 10 - Positive deviations (Kit Version 1)

Alternative method

Sub-category Product Strain Inoculation level PCR Confirmation | Final result | Agreement
1.1 b 542 Ground beef Cross contamination / ++ + + PD
1.1 b 5294 Frozen ground beef S. Dublin Ad529 5.6 +(35.0) + + PD
1.1 b 5296 Ground beef S. Bredeney 975 4.4 +(33.2) + + PD
1.2 a 6787 Beef meat S. Bredeney 975 3.4 +(34.6/35.0) + + PD
1.2 b 6710 Frozen ground beef S. Enteritidis Ad2295 2.6 +(32.8/34.1) + + PD

2 a 998 Turkey meat / / ++ + + PD
3 b 1268 Raw milk cheese S. Manhattan 900 0.4 -[+ + + PD
3 c 5671 Fermented milk S. Anatum Ad298 8.8 +(22.2) + + PD
3 c 5676 Cream S. Mbandaka Ad1722 1.4 +(35.8) + + PD
3 c 5677 Cream S. Anatum Ad298 8.8 +(25.2) + + PD
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Table 11 - Analysis of discordant results (Kit Version 1)

Paired study Unpaired study

Paired stud Unpaired stud Combined

N+ N+ N+ (ND+PPND) (ND+PPND) (ND+PPND)
CELEEED] Paired  Unpaired combined o NP PPND T pp ™ AL "T.pp " AL P A
11 Raw 0 15 15 0 1 0 1 1
25 Frozen 0 23 23 3 1 0 -2 -2
9 [Seasoned 0 16 16 0 (0] 0 0 0
1 Raw beef Total 0 54 54 3 2 0 -1 3 -1 3
meats 1.2 Raw 0 1" 11 1 0 0 -1 -1
375¢ Frozen 0 10 10 1 2 0 1 1
10h and 20 h | Seasoned 0 10 10 0 0 0 0 0
Total 0 3 31 2 2 0 0 3 0 3
Raw 16 0 16 0 1 0 1 1 1
Frozen 13 0 13 1 0 0 -1 1 -1
2| Meat Products Seasoned 11 0 11 01 0 1 1 1
Total 40 0 40 1 2 0 1 3 3 6 1 3
Raw milks 0 7 7 0 1 0 1 1
3 Raw milk cheeses 0 21 21 1 1 0 0 0
Dairy products Creams and fermented
milks 0 18 18 3 1 0 -2 -2
Total 0 46 46 4 3 0 -1 3 -1 3
Liquid egg products 8 0 8 0 0 0 0 0 0
Egg powders and egg-
4 | Egg products based preparations 9 0 9 010 0 0 0 0
Desserts and pastries 13 0 13 0 0 0 0 0 0
Total 30 0 30 0 0 0 0 3 0 6 0 3
Raw seafood 9 0 9 0 0 0 0 0 0
Raw vegetables and spices 8 0 8 0 0 0 0 0 0
5 |Seafood and Vegetables I gre GRTRH 14 0 14 0 1] 0 1 i i
Total 3 0 31 0 1 0 1 3 1 6 1 3
Raw materials and
ingredients / 0 7 0 1 0 1 1 1
Low moisture finished
6 |Feed products 9 0 9 010 0 0 0 0
High moisture finished
Broduce 14 0 14 0 1 0 1 1 1
Total 30 0 30 0 2 0 2 3 2 6 2 3
All products (Raw beef meat -375 g 10 h) 131 131 262 10 | 12 0 2 6
All products (Raw beef meat -375 g 20 h) 131 131 262 10 | 12 0 2 6
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The observed values ((ND + PPND) - PD) are below the acceptability limit
for each category and for all the categories for unpaired and paired study
design. The values for (ND + PPND + PD) are below the acceptability limit
for each category and for all the categories for paired study design.

3.1.1.6 Confirmatory tests

A summary of the differences observed between the different confirmation
protocols is presented in Table 12.

Table 12 - Differences observed between the different confirmation protocols
(Kit Version 1)

Number of
Confirmation protocol PA NA PD ND PPNA PPND samples
confirmed

Category /

Sub-category

DS COMPASS Salmonella | 23 | 34 | 0 | 3 1 3 23

All samples (Iowest incubation | DS Brilliance Salmonella 229|351 | 9 |14 14 9 238
time for raw beef 375¢g RVS/COMPASS Salmonella| 25 | 32 | 2 | 2 3 0 27
category) RVS/Brilliance Salmonella 237 | 350 |11 | 13| 13 2 248

All confirmatory tests 240| 352 |10 |12 | 12 0 250

DS COMPASS Salmonella | 23 | 34 | 0 | 3 1 3 23

All samples (upper incubation | DS Brilliance Salmonella 226 | 351 | 9 | 13 14 13 235
time for raw beef 375¢g RVS/COMPASS Salmonella| 25 | 32 | 2 | 2 3 0 27
category) RVS/Brilliance Salmonella 237 | 350 | 11 | 12| 13 3 248

All confirmatory tests 240| 352 |10 |12 | 12 0 250

Few results were available using the COMPASS Salmonella Agar. The best
results were observed when proceeding to a subculture in RVS broth prior
streaking onto Brilliance Salmonella. The Salmonella strains were recovered
in 248 samples using RVS while only 238 were confirmed positive using direct
streaking onto Brilliance Salmonella for the shorter incubation time.

3.1.1.7 Enrichment broth storage for 24 h at 5°C £ 3°C

197 samples were tested again after enrichment broth storage for 24 h at
5°C £3°Cin 2010, 2014 and 2016. The following changes were observed (see
Table 13).
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Table 13 (Kit Version 1)

Category \ Type @ Sample No \ Product \ Before storage  After storage
1.2 a 5712 Beef tartar PA (20 h) PPND
3 b 459 Raw milk cheese ND PA
4 a 1610 Whole liquid egg PPNA PD
5 c 1680 Ready to reheat PA ND
6 a 2194 Hemoglobin ND PA

According to the EN ISO 16140-2:2016, the analyses of discordant results
became the following (See Table 14).

Table 14 - Analysis of discordant results (Kit Version 1)

Paired study Unpaired study
Paired Unpaired Combined
(ND+PPND) (ND+PPND) (ND+PPND) (ND+PPND)
Category PD  ND PPND -PD AL +PD AL PD AL -PD AL
1.1
25 210 0 -2 3 2 3
1.2
1 Raw beef | 3759 | 2 2 0 0 3 0 3
meat 10h
1.2
3759 | 2 | 2 0 0 3 0 3
20h
2 | Meat products / / / / / / / / /
3 | Dairy products 3 2 0 1 3 1 3
4 | Egg products 1 0 0 1 3 1 6 1 3
5 Seafood and 0 9 0 9 3 9 6 9 3
vegetables
6 | Feed 0 1 0 1 3 1 6 1 3
All products
(Raw beef meat - 8 7 0 -1 6
375g 10h)
All products
(Raw beef meat - 8 7 1 0 6
375g 20h)

3.1.1.8 PCR inhibitions

The following inhibitions were observed (See Table 15).
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Table 15 - PCR inhibitions (Kit Version 1)

Sample No Product PCR result
947 Poultry meat NE /- [+/+
1992 Liquid egg product if-l-
1993 Liquid egg product if-l-
1994 Liquid egg product if-l-
2188 Raw material feed stuff if-I-
10 Liquid egg product if-I-
12 Liquid egg product if-I-
25 Raw material pellets if-I-
73 Minerals for bovines il+ (24 h storage)
5286 Puff il+(36.8) * (24 h storage)
5287 Beef meat i+ (39.7) * (24 h storage)
509 Frozen ground beef if-*
398 Carpaccio if-*
400 Seasoned beef trim if-*
507 Carpaccio if-*
464 Raw milk cheese if-*

*1/10 dilution

16 PCR inhibitions were observed among 922 PCR tests applied, representing

1.4 % of the tests.

Among the 16 PCR inhibitions, 5 of them were linked to liquid egg products.
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3.1.2 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:

LOD
RLOD = Alt.
LODgey.

3.1.2.1 Experimental design

Six matrix/strain pairs were tested using the following protocol:

6 non spiked samples,

6 samples inoculated at a level required to get 0 to 50 % positive samples,
6 samples inoculated at a level required to get 50 to 75 % positive samples,
6 samples inoculated at a level required to get 75 to 100 % positive samples.

The samples were analyzed by the reference and the alternative methods, and
the background flora was enumerated.

The following matrix/strains were tested (See Table 16).
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Table 16 - Defined (matrix/strain) pairs for the RLOD determination

(Kit Version 1)

Storage conditions

VXD o.f CELECE Matrix Inoculated strain Origin
analysis Sub-category
2008 11 Raw beef Salmonella Infantis Ground beef
meat 128
2008 2 Sausage meat Salmong2a7V|rchow Poultry meat
, Salmonella Ready to reheat
2008 3 Raw milk Typhimurium 305 meal
Salmonella Liquid egg
210 4 Eggproduct | & eritis 657 oroduct
2010 5 Raw spinach Salmonlfgz;g/ irchow Curry
Salmonella Agona
2010 6 Pellets for dog A0OVO38 Feed
2014 11 Seasoned Salmonella Infantis Ground beef
beef meat 128
Ground beef Salmonella
2014 1.2 (375 g) Typhimurium Ground beef
g A00C060
Raw milk Salmonella .
2014 3 cheese | Mbandaka Ad1722 Raw milk

before analysis

3.1.2.2 Calculation and interpretation of the RLOD and LODso

The raw data are given in Appendix 5.

The RLOD calculations were performed using Excel spreadsheet of the
international standard (ISO 16140), as described in the ISO 16140-2 standard
(http://standards.iso.org/iso/16140 - RLOD (clause 5-1-4-2 Calculation and

interpretation of RLOD) ver 06-07-2015. The RLOD are given Table 17.

ADRIA Développement
Summary report (Version 0)
GeneDisc Salmonella

22/207

September 3, 2021



PALL GENEDISC TECHNOLOGIES

Table 17 — Presentation of RLOD before and after confirmation of the
alternative method results (Kit Version 1)

z-Test
statistic

RLOD RLODL RLODU | b=In(RLOD) sd(b)

p-value | AL

14 |Rawbeefmeat/ 1355 | 0557 | 3206 | 0304 |0445| 0683 | 1355 |2.5
S.Infantis 128
Sausage meat/

2 | permer 1122 | 0537 | 2343 | 0115 |0368] 0311 | 1122 |15
Raw milk /

3 | 57 yohimerum 305 2231 | 0841 | 5916 | 0802 |0488| 1645 | 2231 |2.5
Egg product /

4 |BPe 1000 | 0456 | 2195 | 0000 |0393| 0,000 | 1,000 |15
Raw spinach /

5| e 1000 | 0466 | 2146 | 0000 |0382| 0000 | 1,000 |15
Feed stuff /

6 | S noons A0DVO38 1000 | 0456 | 2194 | 0000 |0393| 0000 | 1,000 |15

14 | Seasonedbeefmeat/ | oo\ (490 | 2705 | 0154 |0424| 0362 | 1166 |1.5
S.Infantis 128
Ground beef (375g) /

12 | Tuohimerum AcgCogo | 0797 | 0271 | 2341 | 0227|0530 0421 | 0797 |25
Raw milk cheese /

3 ey | 0629 | 0246 | 1607 | 0463 |0.469| 0,988 | 1677 |15
Combined 0892 | 0,688 | 1157 | 0114 |04130| 0,879 | 1621 | /

The RLOD meet the AL fixed at 2.5 for unpaired studies and 1.5 for paired
studies for the nine tested matrix/strain pairs.

The LODso % calculations according to Wilrich & Wilrich POD-LOD calculation
program - version 9, 2017-09-23 test are given in Table 18.
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Table 18 - LODs results (Kit Version 1)

Level of detection at 50% (CFU / sample size)
according to Wilrich & Wilrich!

(Strain / matrix) pair

Reference method Alternative method

11 gﬁl'r‘ivf:ri?: ?;%at/ 0.539 [0.289;1.004] 0,698 [0.377:1.291]
: gé\;f;?swmeefyt/ 0.398[0233,0679] | 485 [0.285,0.827]
3 ge_'r";:;'l';l/] . 0.539 [0.288:1.007] 1295 [0.701:2.394]
) Egé’nféﬁf.i.f 2557 0673[0.359,1.260] | 0673 [0.359;1.260]
° Eavv.vriﬁmhz/m 0675[0355,1.282] | 675 [0.355;1.282]
° ?:gosnt:f/fx/oovoe,s 0.199[0.094:0.421] 0.199 [0.094;0.421]
' §ﬁﬁ?§nﬂi"1§e§f meat! 0435[0.2440.776] | 0 498 [0.282:0.880]
12 S?;;r(: r?niig?/fg()) (/: 050 0.437 [0.232;0.823] 0.350 [0.183:0.669]
> | Santte 172 1711076438841 | o502 02750918
Combined results 0.545[0.445;0.668] |  0.567 [0.463;0.694]

The LODso varies from 0.2 to 1.7 CFU/sample size for the reference
method and from 0.2 to 1.3 CFU/ sample size for the alternative method.

3.1.3 Inclusivity / exclusivity

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

3.1.3.1 Test protocols
O Inclusivity
Strains were grown in BHI broth and inoculated in BPW (10 to 100 cells /
225 ml). The two protocols of the alternative method protocol were tested:

short protocol dedicated to raw beef meats (BPW for 8 h at 41.5°C) and
protocol for dairy products (BPW + Acriflavine for 16 h at 37°C).

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.

ADRIA Développement 24/207 September 3, 2021

Summary report (Version 0)

GeneDisc Salmonella



PALL GENEDISC TECHNOLOGIES

O Exclusivity

Strains were grown in BHI broth and inoculated in BPW (10° cells/ml). The
alternative method protocol was then performed.

3.1.3.2 Results
Raw data are provided in Appendix 6.
O Inclusivity

Among the tested 50 strains, one strain (Salmonella Wayne Ad 502) gave a
negative PCR result with the short protocol. They all gave a positive PCR test
when the “Dairy products” protocol was applied (BPW + Acriflavine 16 h at
37°C).

For the renewal study carried on 2012, complementary tests were done on
9 Salmonella strains. The two enrichment protocols were tested. All the strains
gave a positive PCR test. The results are provided Appendix 7.

42 additional strains were tested in 2016, including Salmonella Wayne
Ad502 (See Appendix 8). They all gave positive PCR results with the short
protocol. One strain (Salmonella Arbotusovis Ad2320) gave a negative PCR
result with the Dairy products protocol; this strain gave a positive PCR result
when milk was added to the enrichment broth.

O Exclusivity

No cross reaction was observed on the 30 tested strains.

The alternative method is specific and selective.
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Kit Version 2 (extension study, 2021)

For categories 1 (raw beef meat 25 g and 375 g test portions) and 3 (dairy
products), samples were tested in 2014 and 2016, the lysates were stored
at -20°C. It was proposed to test again the lysates for this extension study
for the sensitivity and RLOD determination.

Note that for enrichment broths storage, for studies performed in 2014
and 2016, the enriched samples were stored for 24 h at 5°C * 3°C while
the samples analysed for this extension study were tested again after
72 h storage.

Sensitivity study

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

Number and nature of samples

The DNA extracts from 203 samples belonging to categories 1 (raw beef meat
25 g and 375 g test portions) and 3 (dairy products) tested in 2014 and 2016
were used and tested again for this study with the GeneDisc® Salmonella spp.
new version (v2).

Additional samples were analysed in 2020 and 2021 in order to complete the
number of samples required for each category and type.

Taking into account all the results, obtained with DNA extracts stored from the
previous study and tested again with the GeneDisc® plate Salmonella spp. v2
and the DNA extracts from new samples tested in 2020 and 2021, 546 DNA
extracts were analyzed providing 266 positive and 280 negative results and
267 positive and 279 negative results respectively for 10 h and 20 h incubation
time for the 375 g raw beef meat samples.

The distribution per tested category and type is given in Table 19.
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Table 19 — Distribution per tested category and type (Kit Version 2)

Test Positive Negative Total
Category ortion Protocol (DNA extracts (DNA extracts (DNA extracts from
P from previous studies) from previous studies)  previous studies)
a |Raw 12 (7) 12 (12) 24 (19)
25 P1:8h b | Frozen 7(7) 13(7) 20 (14)
9 | (2014 +2021) [ ¢ [ Seasoned 148) 8(7) 22 (15)
Total 33 (22) 33 (26) 66 (48)
B2 10h a |Raw 10 (10) 13 (13) 23 (23)
: b | Frozen 11 (10) 9(8) 20 (18)
1| Raw beef meats (20:4£ 52%3)16 < | Seasoned ") 9 8) 20 (15)
375 Total 32 (27) 31 (29) 63 (56)
g a |Raw 11 (11) 11 (11) 22 (22)
(2(')3124- 3028 s |0 [Frozen 11 (10) 98) 20 (18)
+2021) | | Seasoned 1(7) 10(9) 21 (16)
Total 33 (28) 30 (28) 63 (56)
Raw meat (chilled, frozen, seasoned) +
2 | RTRH 13 18 31
P4: 16 h Raw poultry meat (chilled, frozen,
2| Meat products 259 (2020/2021) b seasoned) + RTRH 9 21 30
¢ |Delicatessen 9 15 24
Total 31 54 85
53 161 a | Raw milks 9(3) 11(3) 20 (6)
. : b | Raw milk cheeses 14 (14) 7(4) 21 (18)
3 DA products g 3021) | | Creams and fermented miks 10 (10) 12 9) 22 (19)
Total 33 (27) 30 (16) 63 (43)
Spices, aromatic herbs, cocoa powders,
4 | cocoa butter, cocoa liquor 13 11 24
4 Spgclflc fgod and 25 P4:16 h b In_fant formul_a gnd m_fant cereals with or 10 10 20
ingredients (2020/2021) without probiotics, milk powders
¢ |Liquid egg products and egg powders 12 9 21
Total 35 30 65
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Positive Negative Total
Protocol (DNA extracts (DNA extracts (DNA extracts from

Test

portion

from previous studies) from previous studies)  previous studies)
Raw fish and seafood (chi +
a | Rt (chilled, frozen) 12 1 23
5 Fishery products 254 P4: 16 h b | Produces and sprouts . 11 10 21
and vegetables (2020/2021) c Raw vegetables and fruits (cut, under 13 9 29
atmosphere) + RTRH
Total 36 30 66
a | Products for pet 1 9 20
P4: 16 h b | Products for livestock 15 19 34
6| Feedproducts 259 (2020/2021) | ¢ | Raw materials, ingredients 9 13 22
Total 35 41 76
a | Process and cleaning water 7 13 20
7 Environmental si?n?)li%rg P4: 16 h b | Dusts, wastes 14 7 21
samples device (2020/2021) | ¢ | Surfaces 10 11 21
Total 31 31 62
All products (P2 - 10 h) 266 (76) 280 (71) 546 (147)
All products (P2 - 20 h) 267 (77) 279 (70) 546 (147)
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3.2.1.2 Artificial contamination of samples

Artificial contaminations were done by seeding and spiking protocol. The
artificial contaminations are presented in Appendix 9.

314 samples were artificially contaminated, using 77 different strains. 237 and
238 gave a positive result respectively when 10 h or 20 h incubation time was
applied for the raw beef meat category (375 g test portion). 20 % of the
samples were contaminated between 3 CFU (seeding protocol) or 5 CFU
(spiking protocol) and 10 CFU. This is in agreement with the AFNOR technical
rules requirements.

The repartition of the positive samples per inoculation protocol and inoculation
level is given in Table 20.

Table 20 - Repartition of the positive samples

per inoculation protocol and inoculation level (Kit Version 2)
Artificially contaminated

Naturally Seedi piking protocol
Categoryl contaminated cont(a:rrr?izZtion <3 10<x<30 10<x<30
CFU CFU CFU
All products (P2 -10 h) 28 0 133 10 0 45 43 6 265
% 10,6 0,0 502 3.8 00 [17,0] 16,2 2,3 11000
All products (P2 - 20 h) 28 0 133 10 0 45 44 6 266
% 10,5 0,0 500 38 00 [169] 165 23 11000

10.6 % of the samples were naturally contaminated.

3.2.1.3 Protocols applied during the validation study

4+ |ncubation time

The following incubation times were applied:

- Raw beef meat 259 test portion: 8 h
- Raw beef meat 3759 test portion: 10 h and 20 h
- All other categories: 16 h
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+ Enrichment broth

Raw beef meat samples (25 and 375 g): prewarmed BPW at 41.5°C
Dairy products: BPW + Acriflavin 10 mg/L

All food, feed and environmental samples: BPW

Cocoa products: prewarmed UHT milk at 37°C

Liquid egg white: BPW with a 1:40 dilution

+ Extraction protocol

Only the Pack food 2 was used for this extension study (extraction on 50 pl
enriched sample).

£ Confirmations

The positive PCR tests were confirmed by direct streaking 50 ul of the enriched
sample onto Brilliance Salmonella, and subculture in RVS broth prior streaking
onto the selective agar plates. The typical colonies were confirmed in both
cases by latex agglutination test for Salmonella, Oxoid™ Salmonella latex test
(Cat # DR1108A) directly on isolated colonies, and the tests described in the
ISO method (biochemical galleries without purification step and serological
tests after purification step).

£ Enrichment broth storage

The enrichment broths from positive and discordant samples were stored for
72h at 5°C £ 3°C for samples tested in 2020/2021. Note that for the studies
performed in 2014 and 2016, the enriched samples were stored for 24 h at 5°C
+ 3°C.

Test results

Raw data per category are given in Appendix 10. The results are given in
Table 21.
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Table 21 - Interpretation of sample results between the reference and
alternative method (based on the confirmed alternative method resulits)
(Kit Version 2)

Category Test portion Protocol PA  NA* PD ND* PPND PPNA Total
P1:8h
259 (2014+2021) 28 33 4 1 0 0 66
P2:10h
Raw beef meats 3754 (2014+2016+2021) 25 31 5 2 0 0 63
P2:20 h
(014+2016+2021y| % | 0 | S |2 0 | 0 | @3
Meat Products 25 (2236/12%2 p | @ | s s oo | e
. P3:16 h
Dairy products 25¢ (2014+2020/2021) 27 30 4 2 0 0 63
Specific food and P4:16 h
ingredients 259 (2020/2021) st 1303 6
Fishery products P4:16 h
and vegetables 259 (2020/2021) 34 30 0 2 0 0 66
Feed products 25 (2%‘;5}2602 h | B oo o] 0|
. 25gor
Environmental . P4:16 h
samples Szzvﬁggg (2020/2021) 31 oo o0 0 62
All products (P2 - 10 h) 238 217 |17 | 1" 0 3 546
All products (P2 - 20 h) 239 276 | 17 | 11 0 3 546

* PPNA not included ** PPND not included

3.2.1.5 Calculation of relative trueness (RT), sensitivity (SE) and false positive ratio
(FPR)

The calculations are presented in Table 22.
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Table 22 — Calculation of the relative trueness (RT), the sensitivit

Test
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SE) and the false positive ratio (FPR) (Kit Version 2

Category portion Ptotocol PA  NA* PD ND* PPND PPNA SE.% SEe&% RT% FPR%
a|Raw 11 12 1 0 0 0 100,0 91,7 95,8 0,0
254 P1:8h b | Frozen 5 13 2 0 0 0 100,0 714 90,0 0,0
(2014 +2021) | ¢ | Seasoned 12 8 1 1 0 0 92,9 92,9 90,9 0,0
Total 28 33 4 1 0 0 97,0 87,9 924 0,0
P2 10 a|Raw 9 13 1 0 0 0 100,0 90,0 95,7 0,0
1 Raw beef (2014 + 2016 + b | Frozen 7 9 2 2 0 0 81,8 81,8 80,0 0,0
meats 2021) ¢ | Seasoned 9 9 2 0 0 0 100,0 81,8 90,0 0,0
375 g Total 25 31 5 2 0 0 93,8 84,4 88,9 0,0
P2 20 a|Raw 10 11 1 0 0 0 100,0 90,9 95,5 0,0
(2014 + 2016 + b | Frozen 7 9 2 2 0 0 81,8 81,8 80,0 0,0
2021) c | Seasoned 9 10 2 0 0 0 100,0 81,8 90,5 0,0
Total 26 30 5 2 0 0 93,9 84,8 88,9 0,0
a | Raw meat (chilled, frozen, 13 18 o] o | o 0 | 1000 | 1000 | 1000 | 00
seasoned)
2| Meat Products | 25¢ (2836/12%21) b Eg:veﬁf’:g;ysg:zzt)("h"'ed’ o| 22 [0 o | o 0 | 1000 | 1000 | 1000 | 00
¢ | Delicatessen 5 15 3 1 0 0 88,9 66,7 83,3 0,0
Total 27 54 3 1 0 0 96,8 90,3 95,3 0,0
P3- 16 a|Raw m?lks 8 11 0 1 0 0 88,9 100,0 95,0 0,0
3| Dairy products | 25 (2(')14 . b | Raw milk cheeses _ 14 7 0 0 0 0 100,0 | 100,0 | 100,0 0,0
2020/2021) ¢ | Creams and fermented milks 5 12 4 1 0 0 90,0 60,0 77,3 0,0
Total 27 30 4 2 0 0 93,9 87,9 90,5 0,0
Spices, aromatic herbs, cocoa
a | powders, cocoa butter, cocoa 10 11 1 2 0 0 84,6 92,3 87,5 0,0
liquor
Specific food P4: 16 h Infant formula and infant
4 and 25¢ (202(') 12021) b | cereals with or without 9 10 0 1 0 0 90,0 100,0 95,0 0,0
ingredients probiotics, milk powders
¢|Hauideggproducts andegg | 45 | g | g | o | g 3 | 1000 | 1000 | 1000 | 333
powders
Total 31 27 1 3 0 3 914 97,1 93,8 10.0
5 25 (2836/12%21) a fszve‘;'fh and seafood (chiled, | 45 | 44 | o | o | o 0 | 1000 | 1000 | 1000 | 00
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Test

Category portion Ptotocol Type PA  NA* PD ND* PPND PPNA SE.% SE«% RT% FPR%
. b | Produces and sprouts 10 10 0 1 0 0 90,9 100,0 95,2 0,0
Fishery Raw vegetables and fruits (cut
products and c "2 9 0 1 0 0 92,3 100,0 95,5 0,0
vegetables under atmosphere)
Total 34 30 0 2 0 0 94,4 100,0 97,0 0,0
a | Products for pet 11 9 0 0 0 0 100,0 | 100,0 100,0 0,0
6| Feed products | 25 P4:16 h b | Products fqr Iivefstockl 15 19 0 0 0 0 100,0 | 100,0 100,0 0,0
(2020/2021) c | Raw materials, ingredients 9 13 0 0 0 0 100,0 100,0 100,0 0,0
Total 35 41 0 0 0 0 100,0 | 100,0 100,0 0,0
25 g or a | Process and cleaning water 7 13 0 0 0 0 100,0 | 100,0 100,0 0,0
7 Environmental samplin P4:16 h b | Dusts, wastes 14 7 0 0 0 0 100,0 100,0 100,0 0,0
samples g device (2020/2021) c | Surfaces 10 11 0 0 0 0 100,0 | 100,0 100,0 0,0
Total 31 31 0 0 0 0 100,0 | 100,0 100,0 0,0
All products (P2 - 10 h) 238 | 277 17 | 11 0 3 95,9 93,6 94,9 1,1
All products (P2 - 20 h) 239 | 276 17 | 11 0 3 95,9 93,6 94,9 1,1
* PPNA not included ** PPND not included
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A summary of the results is given in Table 23.

Table 23 - Summary of results (Kit Version 2)

All products All products
P2-10 h P2-20 h
PP PA+ PD
ST SE., = ( ) 100% 95.9 % 95.9%
alternative method (PA+ ND + PD)
SE.

Sensitivity for the ref

PA+ ND 9 9
reference method = (P; " I\-;D m I)DD) x 100 % 93.6% 93.6%

PA+ NA

Relative trueness RT = gx 100% 94.9 % 94.9 %
False positive ratio for the (FP)
alternative method* FPR = 7 x100% 11% 11%
FP = PPNA + PPND

With ND = ND + PPND
NA = NA + PPNA

3.2.1.6 Results obtained on DNA extracts stored from previous studies

A total of 284 DNA extracts were tested combining the extracts prepared after
incubation and after storage of the enriched samples. Same results were
obtained using the new and old version of the Gene-Disc except in one case
(see Table 24). A confirmed negative PCR result was obtained in 2014. In this
study, a positive PCR result was obtained with the new version of the kit. The
DNA extract was tested again with the old version of the kit and a positive
result was obtained once again (see Table 25).

Table 24 — DNA extracts from previous studies tested with the GeneDisc®
Salmonella spp. new version (Kit Version 2)

DNA extracts prepared
after enri

DNA extracts prepared
ichment broths storage

Category Number of concordant Number of concordant
Number of results obtained with the Number of results obtained with the

lysates tested : lysates tested \

new kit new kit
25¢ 48 48 11 11
1 R;"::t?f 375 [ 10h 56 56 27 27
g |20h 56 56 26 26

Dairy
3 products 25¢ 43 42 17 17
Total 203 202 81 81
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Table 25 — PCR discordant result (Kit Version 2)

Final result

PCR Result (Ct) All confir- Agreement
Reference All matory tests

Year of  Sample Product § method: 2014 2020 confir-
analysis N° =0 1S06579-1* | GeneDisc | GeneDisc® Plate |uE\CLy 2014 2020
- Result Plate Salmonella spp LGS 2014 | 2020 GD v1
GD v1
Salmonella Vi v2 &v2
sppvi - —
Fermented ) m +(24,2) | +(23,4)/
milk | e | s M
V1: old version of the GeneDisc® Salmonella spp. kit V2: new version of the GeneDisc® Salmonella spp. kit

3.2.1.7 Analysis of discordant results

The negative deviations are given in Table 26 and the positive deviations in
Table 27.

+ Negative deviations

For all combined categories and protocols, 11 negative deviations were
observed. 9 samples were artificially contaminated and 2 were naturally
contaminated. The presence of Salmonella spp. was confirmed for 4 samples
only after subculture in RVS:

- Samples n°6708 and n°6709 (frozen beef meats, protocol 10 h): these
samples were tested in 2016 and gave negative results for the three
replicates tested. Same results were observed the GeneDisc® Salmonella
spp. V2.

- Samples n°5122 and n°5258 (vegetables tested in 2020). The DNA extracts
were tested again twice. 1 (n°5122) and 2 (n°5258) positive results with late
Ct values were obtained. The contamination level was probably just at the
limit of detection of the alternative method.

4+ Positive deviations

For all combined categories and protocols, 17 positive deviations were
obtained. One sample was naturally contaminated (n°1132: frozen ground
beef meat). One sample (n°5669) gave negative results with the GeneDisc®
Plate Salmonella spp. (v1) in 2014 but a positive PCR result was obtained with
the GeneDisc® Plate Salmonella spp. v2 in 2020.

* Analyses performed according to the COFRAC accreditation
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(French name)

Table 26 - Negative deviations (Kit Version 2)

Artificial contamination

Strain

Inoculation
level
CFU/sample

Result
ISO

6579-1*
method

GeneDisc® Salmonella Plate

PCR Result (Ct)

Confirmation

2014:
GeneDisc®
Plate
Salmonella

spp v1

2020:
GeneDisc®
Plate
Salmonella
spp v2

50 pl direct
streaking on
Brilliance
Salmonella

RVS
[Brilliance
Salmonella

PALL GENEDISC TECHNOLOGIES

Final
results
2021:
GeneDisc®
Plate
Salmonella
spp v2

Agree-
ment
All
confi-
rmatory
tests
GDv2

Protocol

Seasoned ground
2021 | 1268 | Steak haché a I'oignon beef meat with S. Typhimurium 22 1,2 + / - ND P1 1
onions
Effeuillés de charolais . S. Enteritidis -I-I- - + - ND P2-10 h
2016 | 6708 surgelé Frozen beef trim Ad2295 2,6 i - - - ND oP220 h 1
. . S. Typhimurium -I-I- - + - ND P2-10 h
2016 | 6709 | Rumsteck surgelé Frozen beef trim AOOCO60 3,0 + - - ND P2-20h 1
2014 | 5675 | Créme fraiche Cream S. Ohio Ad1482 44 + -I-I- - ND P3 3
2020 | 5327 | Lait cru de brebis Raw ewe milk / + / - ND P3 3
Graines germées mélange | Sprouts Alflafa, | S. Oranienburg _ 3 )
2020 | 5122 | paifa, radis, fenouil radish, fennel | Ad1724 22 * / SR * e P4 °
2020 | 5258 | Carotte Carrot S. Livingstone 22 + || ETYM + : ND P4 5
Ad2566 373)
2020 | 5268 | Saucisse aux herbes ﬁ:r“bssage with / + / . ND P4 2
2020 | 5462 | Céréales infantiles cacao | ot 1% | § vichow Adt721 | 03 : / : ND Pa | 4
2021 | 260 | Ciboulette fraiche Fresh chives S. Virchow F276 1,6 + / - ND P4 4
. . S. Panama
2021 | 262 | Romarin frais Fresh rosemary Ad1733 2,2 + / - ND P4 4
* Analyses performed according to the COFRAC accreditation
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Table 27 - Positive deviations (Kit Version 2)

o . GeneDisc® Salmonella Plate Final
Artificial contamination PCR Result (CY) Confirmation results Agreement
Product Result 2014: 2020: . 2020:
Year °.f Samople (french Product . IS0 6579-1¢ | GeneDisc® | GeneDisc® UG IES! » GeneDisc® ol Protocol
analysis N Inoculation level streaking on | RVS/Brilliance confirmatory
L5 CFU/sample method Plelt Plelt Berilliance Salmonella AED tests
Salmonella | Salmonella Salmonella Salmonella GD V2
spp v1 spp V2 spp v2
Viande Frozen
2014 5294 | hachée round beef S. Dublin Ad529 5,6 - +(35,0) +(31,0) - (XLD:-) -(XLD+) + PD P1 1 b
congelée 9
2014 | 529 Ejrcgh;é ;:gﬁ‘:; oot gfsB’ede”ey 44 i +332) | +(329) . . + PD P 1| b
Filet de
2021 | 125 |charolaisa | ool ™% | s Cremieu 230 3 : / +302) + + + PD P | 1] a
griller
Boulette de :f:::: Taief S.Typhimurium
2021 1269 | beeufa meat 22 1,2 - / +(32,6) + + + PD P1 1 o
l'oriental -
(oriental)
2016 6710 Haché de Frozen S. Enteritidis 26 - +(32,8/34,1) +(32,8) + + + PD P2-10 h 1 b
beeuf surgelé | ground beef | Ad2295 ’ - +(30,1/30,6) | +(32,2) + + + PD P2-20 h
Viande S. Bredeney - +(34,6/35,0) | +(34,6) + + + PD P2-10 h
T mon | |75 4 +295/30,0) | +(30,0) + . ' PO | P22on | 1|2
Viande de - - / +(29,5) + + + PD P2-10 h
. . | Seasoned S. Enteritidis
2021 | 1129 | beeuf Marine | oot meat | Ad2294 28 / +26.9) : ; ; PO | P22on | | €
Morceaux de | Seasoned S. Ohio / +(30,2) + + + PD P2-10h
2021 1130 boeuf mariné | beef meat ) 1,2 1 c
au poivre (pepper) Ad2224 / +(28,0) + + + PD P2-20 h
Steak haché - / +(30,1) + + + PD P2-10 h
surgelé de Frozen raw
2021 132 beeuf fagon ground beef I - / +(25,0) + + + PD P2-20 h ! b
bouchére
2014 | 5669 |Laitfermente | crmented | 3. Anatum 88 : - +234 + ; ; PD P3| 3|
milk Ad298
2014 | 5671 | Laitfermenté ;eilrf""ted f\aé\ggt“m 88 - +222) | +(19,1) + ' ' PD PP | 3¢

* Analyses performed according to the COFRAC accreditation
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GeneDisc® Salmonella Plate Final

Artificial contamination PCR Result (C) Confirmation — Agreement
Product Result 2014 2020: . 2020:
LD °.f Samople (french . 1SO 6579-1* | GeneDisc® | GeneDisc® SO .d'red - GeneDisc® Al Protocol
analysis N Inoculation level streaking on | RVS/Brilliance confirmatory
LS CFU/sample method Plei Plei Brilliance Salmonella Flate tests
Salmonella | Salmonella Salmonella Salmonella GD V2
spp v1 spp V2 spp v2
Salmonella
2014 5676 | Creme fraiche | Cream Mbandaka Ad 1,4 - +(35,8) +(35,9) + + + PD P3 3 c
1722
2014 | 8677 | Crémefraiche | Cream | A"eUMAd 88 : H252) | +260) + + + PD P3| 3|
2021 | 259 |Basilicfrais | Freshbasil | 2y " 16 : / +252) + + + PD Pt | 4| a
. Sweet S. Rissen
2021 1766 Chorizo doux chorizo Ad2507 3 - / +(23,7) + + + PD P4 2 c
Saucisson Sausage S. London
2021 1767 sec delicatessen | Ad2422 24 j / +20.1) ' * * Y P4 2 ¢
Rosette Sliced S. London
2021 1768 tranchée rosette Ad2422 24 i / *H19.7) ' * * Y P4 2 ¢
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The analyses of discordant results according to the EN ISO 16140-2:2016 is
the following (See Table 28). For the category specific food and ingredients, it
has been considered that the full category was tested with an unpaired study
design while a mix of paired and unpaired protocols has been applied.
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Paired study
Unpaired study
Paired and Unpaired

Table 28 - Analyses of discordant results (Kit Version 2)

PALL GENEDISC TECHNOLOGIES

Combined

Test N+ N+ N+ ND+PPND ND+PPND ND+PPND)- ND+PPND)-
SRR portion e ks ‘ Paired ‘ Unpaired ‘ combined A | AL T ( -PD ) ( ) L ( PD ) i ‘ ( PD ) t5
a | Raw 12 12 0 0 1 -1 -1
254 P1:8h b | Frozen 7 7 0 0 2 -2 -2
(2014 +2021) | ¢ | Seasoned 14 14 1 0 1 0 0
Total 0 33 33 1 0 4 -3 3 -3 3
P2 10 h a |Raw 10 10 0 0 1 -1 -1
1 Raw beef (2014 +2016 + b | Frozen 11 1 2 0 2 0 0
meats 2021) ¢ | Seasoned 11 11 0 0 2 -2 -2
375 Total 0 32 32 2 0 5 -3 3 -3 3
P2 20 a | Raw 11 11 0 0 1 -1 -1
(2014 + 2016 + b | Frozen 11 11 2 0 2 0 0
2021) ¢ | Seasoned 11 11 0 0 2 -2 -2
Total 0 33 33 2 0 5 -3 3 -3 3
a Raw meat (chilled, frozen, 13 13
seasoned) 0 0 0 0 0 0
P4:16 h Raw poultry meat (chilled,
2 | Meatproducts | 259 | ononmeon | © | frogen, sez?;oned)( o 9 0ol o | o 0 0 0
¢ | Delicatessen 9 9 1 0 3 -2 -2
Total 22 9 31 1 0 3 0 0 6 -2 3 -2 3
. P3- 16 h a | Raw milks 9 9 1 0 0 1 1
3 Dairy 254 (2614+ b | Raw milk cheeses 14 14 0 0 0 0 0
products 2020/2021) ¢ | Creams and fermented milks 10 10 1 0 4 -3 -3
Total 0 33 33 2 0 4 -2 3 -2 3
Spices, aromatic herbs,
a | cocoa powders, cocoa butter, 13 13
cocoa liquor 2 0 1 1 1
Specific food P4: 16 h Infant formula and infant
4 and 259 (202b 12021) b | cereals with or without 10 10
ingredients probiotics, milk powders 1 0 0 1 1
c Liquid egg products and egg 12 12
powders 0 0 0 0 0
Total 0 35 35 3 0 1 2 3 2 3
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Paired stud Unpaired stud Combined
Test N+ N+ N+ ND+PPND)- ND+PPND)+ ND+PPND)- ND+PPND
D portion | " rotocol Paired Unpaired | combined N0 PPND PD b o au (NDEEND g (DR | AL
a Raw fish and seafood 12 12
(chilled, frozen) 0 0 0 0 0 0
5 Fishery products 254 P4:16 h b | Produces and sprouts 1 1 1 0 0 1 1 1
and vegetables (2020/2021) c Raw vegetables and fruits 13 13

(cut, under atmosphere) 1 0 0 1 1 1

Total 36 0 36 2 0 0 2 3 2 6 2 3
a | Products for pet 1 1 0 0 0 0 0 0
6| Feed products 25 P4:16 h b | Products for livestock 15 15 0 0 0 0 0 0
(2020/2021) | c | Raw materials, ingredients 9 9 0 0 0 0 0 0

Total 35 0 35 0 0 0 0 3 0 6 0 3
Bgor a | Process and cleaning water 7 7 0 0 0 0 0 0
7 Environmental sampling P4:16h b | Dusts, wastes 14 14 0 0 0 0 0 0
samples device (2020/2021) | ¢ | Surfaces 10 10 0 0 0 0 0 0

Total 31 0 31 0 0 0 0 3 0 6 0 3

All products P2- 10 h) 124 142 266 11 0 17 2 6 2 20 -8 7 -6 7

All products (P2- 20 h) 124 143 267 11 0 17 2 6 2 20 -8 7 -6 7
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The observed values for ((ND+ PPND) - PD) meet the acceptability limit
for each individual category and for all the combined categories
(calculated values < AL) whatever the protocol and the incubation time
applied.

3.2.1.8 Enrichment broth storage at 5 + 3°C for 24 h (for studies 2010 and 2014) and
72 h (for study 2020/2021)

The enriched samples were stored 24 h at 5°C + 3°C for the studies performed
in 2014 and 2016, and 72 h at 5°C % 3°c for the samples tested in 2020/2021.

For the samples tested in 2014 and 2016 and tested again in 2020/2021 with
the GeneDisc® Plate Salmonella spp. v2 some DNA extracts were not
available (24 samples on the 81 samples initially tested) (See Table 29).
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Table 29 — DNA extracts from previous studies not available (Kit Version 2)

monella Plate before storage i almonella Plate after storage
PCR Result (Ct) PCR Result (Ct) Agreement
Yearof Sample 2014}: 2029: 2014}: 2029: Al Al
analysis  N° Ger:;l;c@ Geg?;:@ Confirmation | confirmatory | confirmatory Ge?j?;.t::C@ Ger};ﬁ:c@ Confirmation | confirmatory | confirmatory
Salmonella | Salmonella tests tests Salmonella | Salmonella tests 5t
GDv1 GDv2 GDv1 GDv2
spp v2 spp v2

2014 5277 | Ground beef +(29,0) +(29,1) + PA PA +(32,0) / + PA / 1 a
2014 5285 | Beef balls +(31,7) +(29,1) + PA PA +(29,8) / + PA / 1 c
2014 5288 | Beef trim +(30,6) +(29,4) + PA PA +(28,9) / + PA / 1 a
2014 5292 | Frozen ground beef +(31,7) +(28,4) + PA PA +(31,9) / + PA / 1 b
2014 5293 | Frozen ground beef +(38,1) +(33,7) + PA PA +(39,1) / + PA / 1 b
2014 5294 | Frozen ground beef +(35,0) +(31,0) + PD PD +(37,8) / + PD / 1 b
2014 5297 | Frozen seasoned beef balls +(32,0) +(29,6) + PA PA +(30,1) / + PA / 1 c
2014 643 | Frozen seasoned beef balls +(30,5) +(31,6) + PA PA +(25,5) / + PA / 1 c
2014 644 | Seasoned beef trim +(31,4) +(31,4) + PA PA +(31,5) / + PA / 1 c
2014 645 | Seasoned beef trim +(28,8) +(28,8) + PA PA +(27,8) / + PA / 1 c
2014 647 | Carpaccio +(28,7) +(28,2) + PA PA +(32,2) / + PA / 1 c
2016 6707 | Frozen ground beef (20%fat) +(34,7/36,5) | +(35,7) + PA PA +(33,6/33,0) / + PA / 1 | b(10h)
2014 5721 | Frozen ground beef (5% fat) +(27,7) +(27,3) + PA PA +(27,7) / + PA / 1 | b(20h)
2014 5839 | Seasoned carpaccio +(24,9) +(23,2) + PA PA +(24,9) / + PA / 1 [ c(20h)
2014 5668 | Raw milk cheese +(22,3) +(21,3 + PA PA +(24,0) / + PA / 3 b
2014 5669 | Fermented milk -I-- + NA PD -I-- / + NA / 3 c
2014 5670 | Fermented milk +(22,9) +(20,4) + PA PA +(22,9) / + PA / 3 c
2014 5671 | Fermented milk +(22,2) +(19,1) + PD PD +(21,8) / + PD / 3 c
2014 5672 | Fermented milk +(25,7) +(23,5) + PA PA +(24,0) / + PA / 3 c
2014 5673 | Fermented milk +(32,9) +(32,5) + PA PA +(31,7) / + PA / 3 c
2014 5675 | Cream -I-- - + ND ND -I-- / - ND / 3 c
2014 5676 | Cream +(35,8) +(35,9) + PD PD +(33,0) / + PD / 3 c
2014 5677 | Cream +(25,2) +(26,0) + PD PD +(23,6) / + PD / 3 c
2014 5678 | Cream +(35,8) +(34,4() + PA PA +(33,8) / + PA / 3 c
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Combining all studies, the enrichment broths (or DNA extracts for the previous
studies) from 253 samples (10 h or 20 h incubation time) were tested again
after storage.

The following changes were observed (See Table 30).

Table 30 — Enrichment broth storage (Kit Version 2)

Agreement Agreement

Ly o_f Sample N° Product before after Protocol
analysis
storage storage
2014 5712 Beef tartar PA ND P2-20h 11 a
2020 5262 Liquid whole egg PA ND P4 4 | c
2020 5264 Liquid egg yolk PA ND P4 4 | ¢

The analyses of discordant results become (See Table 31).
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Table 31 - Analysis of discordant after enrichment broth storage for 72 h at 5 * 3°C (Kit Version 2)

N+ N+ N+ ND+PPND ND+PPND ND+PPND ND+PPND
Category Protocol Paired Unpaired combined ND PPND PD ( -PD ) AL ( +PD ) AL ( ) ) AL ( ) ) AL
P1-8h a | Raw 10 10 0 0 1 -1 -1
2% (20'14 + b | Frozen 4 4 0 0 1 -1 -1
2021) c | Seasoned 8 8 1 0 1 0 0
Total 0 22 22 1 0 3 2 3 -2 3
P2:10h |a]|Raw 10 10 0 0 1 -1 -1
1 Raw beef (2014 + b | Frozen 10 10 2 0 2 0 0
meats 2016 + c | Seasoned 1 11 0 0 2 -2 -2
3754 2021) Total 0 31 31 2 0 5 3 3 3 3
P2:20h |a|Raw 11 11 1 0 1 0 0
(2014+ | b | Frozen 10 10 2 0 2 0 0
2016 + c | Seasoned 10 10 0 0 2 -2 -2
2021) Total 0 31 31 3 0 5 2 3 -2 3
a | Raw meat (chilled, frozen, seasoned) 13 13 0 0 0 0 0 0
. Raw poultry meat (chilled, frozen,
2 | Meat Products 259 (2536/12%21) b seasoned) ° ° 0 0 0 0 0 0
c | Delicatessen 9 9 1 0 3 -2 -2
Total 22 9 31 1 0 3 0 3 0 6 -2 3 -2 3
P3: 160 I an m?:tsh 193 193 (1) 8 8 (1) (1)
. aw milk cheeses
3| Dairy products | 25 (2012‘(‘);%)20’ ¢ [ Creams and fermented milks 1 i o[ o0 [o 0 0
Total 0 23 23 1 0 0 1 3 1 3
a Raw fish and seafood (chilled, 12 12
Fishery frozen) 0 0 0
5 roducts and 25 P3:16 h | b | Produces and sprouts 11 11 1 0 0 1 1 1
P 9 (2020/2021) Raw vegetables and fruits (cut, under
vegetables o 13 13
atmosphere) 1 0 0 1 1 1
Total 36 0 36 2 0 0 2 3 2 6 2 3
a | Products for pet 1 11 0 0 0 0 0 0
6| Feed products 2% P3:16h | b | Products for livestock 15 15 0 0 0 0 0 0
(2020/2021) | ¢ | Raw materials, ingredients 9 9 0 0 0 0 0 0
Total 35 0 35 0 0 0 0 3 0 6 0 3
Bgor a | Process and cleaning water 7 7 0 0 0 0 0 0
7 Environmental sampling P3:16h | b | Dusts, wastes 14 14 0 0 0 0 0 0
samples device (2020/2021) | c | Surfaces 10 10 0 0 0 0 0 0
Total 3 0 31 0 0 0 0 3 0 6 0 3
All products (P2-10 h) 124 85 209 7 0 1 2 6 2 20 -6 7 -4 7
All products (P2 - 20 h) 124 85 209 8 0 1 2 6 2 20 -5 7 -3 7
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Paired stud Unpaired stud Combined
Test N+ N+ N+ ND+PPND ND+PPND ND+PPND ND+PPND
Category  oortion  Frotocol Paired  Unpaired combined P | ) ' +PD . -PD ' ) ) A
a Spices, aromatic herbs, cocoa 13 13
Specific food powders, cocoa bultter, cocoa I|quqr 2 0 1 1 1
4 and %g P4:16 h b Infant formulg gnd |nfant cereals with or 10 10
ingredients (2020/2021) wlthgut probiotics, milk powders 1 0 0 1 1
¢ | Liquid egg products and egg powders 12 12 2 0 0 2
Total 0 35 35 5 0 1 4 3 4 3
Paired study
Unpaired study
Paired and unpaired study
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The observed values for ((ND + PPND) - PD) meet the acceptability limit
for each individual category (excluding specific food and ingredient
category as ND + PPND - PD > AL) and for all the combined categories
(calculated values < AL).

3.2.1.9 Confirmation

During the validation, the positive PCR results were confirmed by direct
streaking 50 pL of the enriched sample onto Brilliance Salmonella and by
subculture in RVS broth prior streaking onto selective agar plates. The typical
colonies were confirmed in both cases by latex agglutination test for
Salmonella, by the test described in the ISO method.

Combining all protocols, 38 samples (before or/and after storage) were not
confirmed by direct streaking. The Salmonella spp. strains were recovered
after the subculture in RVS (See Table 32).
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Table 32 - Differences observed between direct streaking and streaking after a subculture in RVS broth (Kit Version 2)

GeneDisc® Salmonella Plate

PCR Result (Ct) Confirmation e Before or
Reference method: 2014: 2020: Direct after
foarsl || sample EOLEIAEE GeneDisc | GeneDisc® |  streaking ” YRR storage
analysis N RVS/Brilliance ,
Result ® Plate Plate (50 pl) onto Salmonella confirmatory SR
Salmonell | Salmonella | Brilliance tests 5+3°C
aspp v1 spp v2 Salmonella
2014 5293 | Frozen ground beef + +(38,1) +(33,7) - (XLD:-) -(XLD+) PA Before 1 b
2014 5294 | Frozen ground beef - +(35,0) +(31,0) (XLD:-) -(XLD+) PD Before 1 b
2014 5713 | Beef trim + +(35,8) +(34,5) (- XLD) ~(+1 col XLD) PA Before 1 a (10h)
2014 5714 | Beef trim + +(36,0) +(33,9) (- XLD) -(+2 col XLD) PA Before 1 a (10h)
2014 5716 | Seasoned ground beef + +(36,0) +(37,1) (-XLD) -(+1 col XLD) PA Before 1 c (10h)
2014 5837 | Carpaccio + +(36,2) +(33,0) -(-XLD) -(+MSRV/XLD) PA Before 1 c (10h)
2014 5713 | Beef trim + +(35,9) +(34,8) -(-XLD) -(+MSRV/XLD) PA Before 1 a (20h)
2014 5714 | Beef trim + +(34,2) +(34,9) -(-XLD) | -(XLD:=;XLD :+24H) PA Before 1 a (20h)
2014 5837 | Carpaccio + +(31,7) +(28,5) -(-XLD) -(+MSRV/XLD) PA Before 1 ¢ (20h)
2014 454 Raw milk cheese i +(39,8) +(32,6) - +p PA Before 3 b
2014 459 Raw milk cheese i +(36,9) +(37,0) +m PA Before 3 b
. / +(37,8) +m PA Before
2020 5119 | Organic sprouts Alfalfa + / +38.7) m PA After 5 b
. . / +(34,8) +1/2 PA Before
2020 5120 | Sprouts (pink radish) + +(34.9) m PA After 5 b
. . / +(34,6) +1/2 PA Before
2020 5123 | Sprouts (pink radish) + / +{34.7) m PA After 5 b
. / +(36,0) +m PA Before
2020 5124 | Sprouts Alfalfa, radish, fennel + +(35.2) m PA After 5 b
. / +(34,1) +m PA Before
2020 5125 | Organic sprouts Alfalfa W / +(33.0) ot m PA After 5 b
. / +(26,6) +1/2 PA Before
2020 5126 | Mix of salad + +(26.6) m PA After 5 b
2020 5127 | Mix of salad + / +(27,3) - +M PA Before 5 b
. / +(28,0) +md/- +m PA Before
2020 5209 | Frozen sliced poultry meat + +(30.5) - m PA After 2 b
* Analyses performed according to the COFRAC accreditation
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GeneDisc® Salmonella Plate

" Agreement
RETaTeeE 20P1(:;B Result 2((());)0 — Confirmation Before or
Yearof Sample method: GeneDisc | GeneDisc® | str Iri(i;n after
analysis  N° ol Ey BR OSNeVIse | BENSLISCy | - STeaiNg | pygpriliance | All confir-  FEGIELEL
Result OIS Plate B0 i) erie Salmonella matory tests [IREEXME
esu Salmonella | Salmonella | Brilliance y =
spp V1 spp v2 Salmonella
/ +(27,3) - +1/2 PA Before
2020 5257 | Tomato W +27.0) . +p PA After 5 c
2020 5262 | Liquid whole egg i / +(39,3) - +p PA Before 4 c
2020 5319 :Ir\]lgzz};a)eef meat on the floor (meat products + / +(28,5) i M PA Before 7 b
2021 192 Poultry meat + / +(37,2) - +m PA Before 2 b
2021 604 Feed for livestock + / +(38,5) - +1/2 PA Before 6 b
. / +(36,7) - +m PA Before
2021 605 Feed for livestock + +(37.7) . Y PA After 6 b
. / +(37,8) - +p PA Before
2021 609 Feed for livestock W +(37.9) . 2 PA After 6 b
. / +(28,6) - +M PA Before
2021 610 Feed for livestock W +(20.7) . Y PA After 6 b
. / +(37,9) - +M PA Before
2021 612 Feed for livestock + +38.7) . m PA After 6 b
. / +(38,7) - +1/2 PA Before
2021 613 Feed for livestock + +{187) . m PA After 6 b
. . / +(36,8) - +1/2 PA Before
2021 617 Raw materials for livestock feed W +(37.2) . m PA After 6 c
. / +(37,3) - +m PA Before
2021 758 Chicken meat W +(31.6) . m PA After 2 b
2020 5424 Veal meat with pepper + / +(30,8) - +m PA After 2 a
2020 5430 | Pork meat (bacon) + / +(25,1) - +m PA After 2 c
2021 192 Poultry meat + / +(36,7) - +m PA After 2 b
2021 611 Feed for livestock + / +(35,0) - +m PA After 6 b
2021 618 Raw materials for livestock feed + / +(32,7) - +m PA After 6 c
2021 1002 | Poultry meat + / +(28,7) - +m PA After 2 b
2021 1004 Poultry meat + / +(30,9) - +m PA After 2 b

* Analyses performed according to the COFRAC accreditation
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All the observed typical colonies gave a positive latex test result.
For three samples (2 egg white powders and 1 egg yolk powder) it was not
possible to confirm the presence of Salmonella spp. in the enrichment broth

(See Table 33).

Table 33 - Positive presumptive not confirmed samples (Kit Version 2)

eDisc® Salmonella Plate

é . RETaTeeE PCR Result (Ct) — Confirmation
g5 ,g‘gtggfg 2020: str;;i(i:ng
5 | £ 00 GeneDisc® Plate | (50 ) |RVS/Brliance | A FatEE
s < 1 confirmatory
s © Result Salmonella spp gpto Salmonella tests
> v2 Brilliance
Salmonella
2020 | 5474 | Egg white powder - +(37,2)/-/- st st - PPNA 4 | ¢
2021 | 469 | Egg white powder - +(37,8)/-/- st st (5xRVS:st) - PPNA 4 | ¢
2021 | 470 | Egg yolk powder A I R el B PPNA |4 | o

The PCR test was repeated twice for all these samples, and negative results
were observed except for one sample (n°470).

3.2.1.10 PCR inhibition

With the GeneDisc® Plate Salmonella spp. (v1), 6 PCR inhibitions were
observed on 316 PCR tests (1.9 %).

With the GeneDisc® Plate Salmonella spp. (v2) 15 PCR inhibitions were
observed on 896 PCR tests (1.8 %) (See Table 34).

* Analyses performed according to the COFRAC accreditation
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Table 34 — Inhibited PCR Results

PCR Result (Ct)

Yearof Sample 5 202)‘FC® 2020 Before or after 72 h
; ° eneDis : 420
analysis N Plate T Ee storage at 5£3°C
Salmonella | Salmonella spp v2
spp V1
2021 1259 | Ground beef meat 8% FL / if-* before 1 b
2014 5286 | Seasoned ground beef | i/+(36,8)" +(29,6) after 1 c
2014 5287 | Beef trim i/+(39,7) +(31,6) after 1 a
2014 509 | Frozen ground beef if-* - before (10 h) 1 b
2014 398 | Carpaccio if-* - before (20 h) 1 c
2014 507 | Carpaccio if-* - before (20 h) 1 c
2014 454 | Raw milk cheese i+(37,9)* +(30,3) after 3 b
- / i+(38,8)/+(31,8)" before 4| ¢
2020 5263 | Liquid egg yolk | i+35.6 after 1 c
- / ifi*/+(33,8)** before 4| ¢
2020 5264 | Liquid egg yolk / il -{ne) after 1 c
2020 5487 | Thyme / I/-* before 4 | a
2021 265 | Dehydrated thyme / if-* before 4 a
2021 266 | Dehydrated basil / if-* before 4 a
2021 306 | Rape flour / if-* before 6 c
2021 471 | Egg yolk liquid / iff-* before 4 | ¢
2021 473 | Whole egg liquid / iff-* before 4 c
Vacuum dusts (dairy o
2021 1773 industry) / il before 71 b
2020 5262 | Liquid whole egg / i/il-*/-(ne) after 4 c
2021 274 | Egg yolk liquid / if-* after 4 c
2021 275 | Egg yolk liquid / if-* after 4 c
*:1:10 dilution **:1:100 dilution (ne): new DNA extraction
A 1:10 dilution allowed to obtain a result except for one sample for which a
1:100 dilution was necessary (n°5264: liquid egg yolk).
3.2.2 Relative level of detection
The relative level of detection is the level of detection at P = 0.50 (LODs) of the alternative (proprietary)
method divided by the level of detection at P = 0.50 (LODsy) of the reference method.
The RLOD is defined as the ratio of the alternative and reference methods:
LOD gy
RLOD = :
LODgey.
The relative detection level is the smallest number of culturable micro-organisms that can be detected
in the sample in 50% of occasions by the alternative and reference methods.
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3.2.2.1 Experimental design

Eight (matrix/strain) pairs were analyzed by the reference method and by the
alternative method (See Table 35).

For the matrix/strain pairs tested for category 1 (ground beef 375 g) and
category 3 (raw milk), the DNA extracts from the previous studies were
available. These DNA extracts were tested again with the new version of the
GeneDisc® Plate Salmonella spp. (v2). For these two matrix/strain pairs, the
protocol described in the ISO 16140 (2003) was applied:

- level 1: 0 CFU/g or mL

- level 2: level necessary to obtain 0 to 50 % positive
- level 3: level necessary to obtain 50 to 75 % positive
- level 4: level necessary to obtain 100 % positive

The six other matrix/strain pairs were tested in 2020/2021. The following
protocol (ISO 16140-2) was applied:

- A negative control: 5 samples,

- A low contamination level providing fractional recovery data, with
20 replicates,

- A high contamination level, with 5 replicates.

A total plate count determination on each matrix was performed to estimate
the total microbial load on the day of analysis.
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Table 35 - Defined (matrix/strain) pairs for the RLOD determination
(Kit Version 2)

Storage
Inoculated conditions
strain before
analysis
Seeding
Raw beef | Salmonella | Ground .
259 : Unpaired 3°C+2°C
1 Raw beef meat Infantis 128 beef for 48 h
meat Ground | Salmonella Ground
375g™ | beef (375 | Typhimurium beef Unpaired /
) A00C060
Seeding
Sausage | Salmonella | Poultry , N :
2 Meat products | 25¢ meat Virchow 647 meat Paired 3°C+2°C
for48h
Dai Salmonella
3 0 durgts 25g™ | Rawmilk | Mbandaka | Rawmik | Unpaired /
P Ad1722
Specific food f(l)r::r?ﬂ;[a Salmonella Milk Seeding
4 and 25¢ . Cerro Unpaired 3°C +2°C
ingredients with Ad2707 powder for48h
probiotics
Fishery Raw Salmonella Seeding
5 products and 259 spinach Virchow Curry Paired 3°C +2°C
vegetables P F276 for48 h
Lyophili
6 Feed products | 25¢ Pellets for SaKggg:”a Feed Paired yi?rali:ed
dog | Agovo3s 2 weeks at
ambient t
7 Environmental 25 g Process Sg{%cgggz Dairy Paired ;g"j”;?c
samples water AOOE058 industry forZB h

(1 Samples tested in 2014 and 2016 for which the lysates are still available

3.2.2.2 Results obtained using stored DNA extracts from previous studies

DNA extracts from previous studies were available for two matrix/strain pairs:

- Raw beef meat 375 g/ Salmonella Typhimurium AO0CO060;
- Dairy products/ Salmonella Mbandaka Ad1722.

A summary of the tests and results obtained with the new version of the
GeneDisc® Plate Salmonella spp. (v2) is given in Table 36.
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Table 36 — Summary of the tests and results obtained with the new version of
the GeneDisc® Plate Salmonella spp. (Kit Version 2)

Number of discordant

: . Number of changes

. . Number of results obtained with .

A e tested lysates  the GeneDisc® Plate o B .

interpretation
Salmonella spp. v2
Ground beef 375¢/
Salmonella Typhimurium 48 8:-v1/+v2 0

AOOC060

Raw milk cheese/ 3i-vl/+v2 )

Salmonella Mbandaka Ad 1722 42 341/ -2 avif-v2

14 PCR results obtained with the new kit (v2) were different from the results
obtained in the previous studies (kit v1).

For those samples, the old version of the kit was tested again in 2020. For
10 DNA extracts, same results were observed with both versions of the kit.
These results confirmed that possibly cross contamination occurred during
storage at 20°C for 9 samples (n°186, 188, 356, 353, 354, 355, 356, 5764 and
5777) or that a too long storage period of the extracts could affect the quality
of the DNA, especially for samples for which late Ct values were originally
observed (5780, 5911, 5912) (See Table 37).
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Table 37 — Results obtained for samples with discordant results between both versions of the kit

PCR Result (Ct) Final result

Level of 2014/2016: 2020: Geneé?i% Dlate Ge’;ﬁ;‘:“’@ Ge'l‘,‘:;':‘@
contamination GeneDisc® Plate GeneDisc® Plate Salmonella spp v1 Salmonella | Salmonella
Salmonella spp v1 Salmonella spp v2 Result (CH/Ct2) spp V1 Spp V2
Ground beef 375g/ 186 0 - +(37,3) +(36,6)/- - -
Salmonella Typhimurium 188 0 - +(34,9) +(38,6)/-
AOOC060 190 0 - +(36,9) (")
10 h 356 0,5 - +(38,3) (+37,8)/-
Ground beef 375g/ 353 0,5 - +(27,4) +(30,5)/+(30,7)
Salmonella Typhimurium 354 0,5 - +(37,8) +(35,8)/+(34,7)
AOOC060 355 0,5 - +(36,0) +(34,2)/+(34,1)
20h 356 0,5 - +(32,7) +(33,8)/+(34,5)
5762 0 - +(34,3) /-
. 5764 0 - +(36,1) +(36,7)/+(37,6)
Samondlabansgka | 717 04 : 353 AT |- :
Ad1722 5780 0,9 +(39,8) - +(38,6)/+(39,0) + +
5911 1,5 +(38,1) - +(37,0)/- + +
5912 1,5 +(40,1) - -/ + +
(*) No DNA extract available: no impact on the final result as the confirmatory tests are negative.
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3.2.2.3 Calculation and interpretation of the RLOD and LODso
The raw data are given in Appendix 11.
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 06.07.2015. The RLOD are given Table 38.

Table 38 — Presentation of RLOD before and after confirmation of the
alternative method results (Kit Version 2)

z-Test
statistic

Name (strain / matrix pair) AL RLOD RLODL RLODU b=In(RLOD) sd(b)

p-value

Raw beef meat 25 g 8h/

Salmonella Infantis 128

Raw beef meat 375g 10h /
Salmonella Typhimurium A00C060 )
Raw beef meat 375g 20h /
Salmonella Typhimurium A00C060 )
Sausage meat /

Salmonella Virchow 647

Raw milk /

Salmonella Mbandaka Ad1722 (
Infant formula with probiotics /
Salmonella Cerro Ad2707

Raw spinach /

Salmonella Virchow F276

Pellets for dog /

Salmonella Agona AO0VO38

251,186 | 0,575 | 2447 0,171 0,362 | 0,471 0,637

2510797 | 0271 | 2,341 -0,227 0,539 | 0421 1,327

2510797 | 0271 | 2,341 -0,227 0,539 | 0421 1,327

2510861 0392 | 1,89% -0,149 0,394 | 0,379 1,295

250924 | 0461 | 1,854 -0,079 0,348 | 0226 | 1,179

25| 1,756 | 0,72 | 4,283 0,563 0446 | 1263 | 0,207

1,511,000 | 0,385 | 2,599 0,000 0,478 | 0,000 | 1,000

1,511,000 | 0,495 | 2,019 0,000 0,351 | 0,000 | 1,000

Process water /

Salmonella Livingstone AODE058 1,51 1,000 | 0,485 | 2,063 0,000 0,362 | 0,000 1,000
Combined (P2 - 10 h) 1,038 | 0,795 | 1,355 0,037 0,133 | 0,278 0,781
Combined (P2 - 20 h) 1,038 | 0,795 | 1,355 0,037 0,133 | 0,278 0,781

(' Samples tested in 2014 and 2016 for which the lysates were still available

The LODso % calculations according to Wilrich & Wilrich POD-LOD calculation
program - version 10, 2021-03-02 test are given in Table 39.
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Table 39 - LODs results (Kit Version 2)

Level of detection at 50% (CFU / samples

size) according to
Reference method

Alternative method

Raw beef meat 25 g 8h/
, 0,5[0,3-0,9] 0,5[0,3-0,9]
Salmonella Infantis 128
Raw beef meat 375g 10h /
o 0,4 0,2-0,8] 0,41[0,2-0,7]
Salmonella Typhimurium AO0C060 ("
Raw beef meat 375g 20h /
o 0,4[0,2-0,8] 0,410,2-0,7]
Salmonella Typhimurium A00C060 (1)
Sausage meat/
. 0,5[0,3-0,8] 0,410,2-0,7]
Salmonella Virchow 647
Raw milk /
0,91[0,5-1,4] 0,91[0,5-1,4]
Salmonella Mbandaka Ad1722 (1)
Infant formula with probiotics /
0,310,1-0,4] 0,41[0,2-0,7]
Salmonella Cerro Ad2707
Raw spinach /
, 1,2[0,7-2,2] 1,2[0,7-2,2]
Salmonella Virchow F276
Pellets for dog /
1,4 [0,8-2,4] 1,4[0,8-2,4]
Salmonella Agona AO0VO38
Process water /
. 0,91[0,5-1,6] 0,910,5-1,6]
Salmonella Livingstone AOOE058
Combined (P2 - 10h) 0,8 [0,6-0,9] 0,8 [0,6-0,9]
Combined (P2 - 20h) 0,8 [0,6-0,9] 0,8 [0,6-0,9]

(0 Samples tested in 2014 and 2016 for which the lysates were still available

3.2.2.4 Conclusion

The RLOD values (using the confirmed alternative method results) meet
the acceptability limit of 1.5 and 2.5 for paired and unpaired studies
respectively, for all matrix/strain pairs tested.

The LODso varies from 0.3 to 1.4 CFU/test portion for the reference
method and from 0.4 to 1.4 CFU/ test portion for the alternative method.

2 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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3.2.3 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.

3.2.3.1 Test protocols
O Inclusivity
Strains were grown in BHI broth and inoculated in BPW (10 to 100 cells /
225 ml). The protocol of the alternative method dedicated to dairy products
was tested: BPW + Acriflavin for 16 h at 37°C.
O Exclusivity
Strains were grown in BHI broth and inoculated in BPW (10° cells/ml),
incubated for 24h at 37°C. The alternative method protocol was then
performed.
3.2.3.2 Results
Raw data are given in Appendix 12.
O Inclusivity
The 100 tested target strains gave positive PCR results.
All the PCR positive results and all the typical colonies were confirmed using
latex tests.

O Exclusivity

No cross reaction was observed with the 30 tested non-target strains.
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The alternative method practicability was evaluated according to the AFNOR
criteria relative to method comparison study.

Storage
conditions and
shelf-life

Time to result

the reference

method

Store the extraction Pack Food 2 at room temperature (15 - 30°C)
Store the GeneDisc® plate Salmonella spp. at 5°C + 3°C
Expiration date: see data marked on the pack

Negative samples

Steps

Reference
method

Alternative method

Beef
(259)

Beef
(375 g)

All products

(18 h incubation

time)

Sampling /
pre-
enrichment

Day 0

Day 0

Day 0

Day 0

Sub-culture
(RVS and
MKTTn)

Day 1

Extraction and
PCR

Day 0

Day 0/Day 1

Day 1

Streaking onto
selective agar
plates

Day 2

Reading
plates

Day 3

/

Presumptive positive or pos

itive results

Steps

Reference
method

Alternative method

Beef (25 g)

Beef
(375 9)

All products

(18 h incubation

time)

Sub-
culture
RVS

Direct
streaking

Brilliance
Salmonella

RVS/
Brilliance
Salmonella

Direct
streaking

Sub-
culture
RVS

Direct
streaking

Day 0 /

Day 0/ Day
1

/

Day 1 /

Sub-culture in
RVS

/ Day 0

/

Day 0/
Day 1

/ Day 1

Streaking onto
selective agar
plates

/ Day 1

/

Day 1/ Day
2

/ Day 2

Reading
plates

/

Day 1 Day 2

Day 1/ Day
2

Day 2 / Day
3

Day 2

Day 3

Latex test

/

Day 1 Day 2

Day 1/Day
2

Day 2/ Day
3

Day 2

Day 3

Confirmatory
tests

Day 4 to
Day 6

/ /

/

/

/ /

Common step with ENeXeulnlRS el

The negative results are available in 1 day and the positive results in 2 days.
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4 INTER-LABORATORY STUDY (KIT VERSION 1)

4.1 Study organisation
Samples were sent to 12 laboratories. The study was done with ground beef
samples contaminated by Salmonella Typhimurium AO0C060. Samples were
inoculated and sent on Monday 29" September 2008. The analyses were
started on Wednesday 15t October 2008.
The targeted inoculation levels were:
- 0CFU/25 g,
- 1-10 CFU/25 g,
- 5-50 CFU/25 g.
Blinded samples were placed in isothermal boxes, which contained cooling
blocks, and express-shipped to the different laboratories.
A temperature control flask containing a sensor was added to the package in
order to register the temperature profile during the transport, the package
delivery and storage until analyses.
The samples were shipped in express (24 h maximum), in isotherm packages.
The temperature conditions had to stay lower or equal to 8.4°C during
transport, and between 0°C — 8.4°C in the labs.
The Salmonella detection was performed by the standard and the alternative
method using the short protocol dedicated to raw beef meat (BPW 8 h at
41.5°C).

4.2 Experimental parameters control

4.2.1 Sample stability

+ Before inoculation

In order to detect Salmonella spp., the EN ISO 6579 method was performed
on five ground beef portions (25 g) before the inoculation. All the results were
negative.
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+ Sample stability

Sample stability was checked by inoculating the matrix at 100 CFU/qg.
Enumerations were performed for the high contamination level and detection
analyses were performed for the low contamination level. Triplicate samples
were analysed, and the results were the following:

Table 40 - Salmonella spp. stability in the matrix

Day CFU/25 g (XLD) Detection / 25 g
Sample 1| Sample 2 | Sample 3 | Sample 1 | Sample 2 | Sample 3
Day 0 105 75 68 + + +
Day 1 85 75 85 + + +
Day 2 70 80 70 + + +

No evolution was observed during storage at 4°C.

<+ Contamination levels

The contamination levels and the confidence intervals were:

Table 41
I;:Z‘;ﬁgsg: True level Low limit / High limit /
(b/25 g) (b/25 g sample) 25 g sample 25 g sample
Level0 | 174510 0 / / /
Lowlevel | 3° 7161_1261_22;14 ) 5 4 35 4.7
High level | 52 158'_61'9? ’ 25 25 2 29
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4.2.2 Logistic conditions

Temperature conditions are given in Table 42.
Table 42 - Sample temperatures at receipt

. Temperature measured = Temperature measured
Laboratories

Date of analysis

by the probe (°C) at receipt (°C)
A Not measured 3.2 Day 1
B 3.0 4.9 Day 1
C Probe failed 4.2 Day 1
D 3.0 3.5 Day 1
E 25 3.6 Day 1
G 25 4.5 Day 1
H 2.5 5.6 Day 1
J 3.0 5.0 Day 1
K 4.0 3.8 Day 1
L 3.5 24 Day 1
M 3.0 4.3 Day 1
N 0.5 4.0 Day 1

All the labs received their package at Day 1 and no problem was encountered
during the shipping.

4.3 Result analysis
The raw data are given in Appendix 13.
4.3.1 Expert laboratory results
The results obtained by the expert laboratory are the following (See Table 43).
Table 43 — Results obtained by the expert Lab.
Level Reference method  Alternative method
LO 0/8 0/8
L1 7/8 8/8
L2 8/8 8/8
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4.3.2 Results observed by the collaborative laboratories

+ Mesophilic aerobic flora

The enumeration of the mesophilic aerobic flora varies from < 10 to
> 3.0 107 CFU/g.

+ Salmonella spp. detection

12 collaborators participated to the study. The results obtained are provided in
Table 44 (reference method) and Table 45 (alternative method).

Table 44 - Positive results by the reference method
(ALL the collaborators)

Contamination level
Laboratory

L0 L1 L2
A 0 8 8
B 0 8 8
C 2 8 8
D 0 8 8
E 0 8 8
G 0 8 8
H 0 8 8
J 0 8 8
K 0 8 8
L 0 8 8
M 0 8 8
N 0 8 8

Total Po=2 P1=96 P.=96
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Table 45 - Positive results (before and after confirmation)
by the alternative method (ALL the collaborators)

Contamination level

L0 L1 L2
Laboratory Before After Before After Before After
confirmation | confirmation | confirmation | confirmation | confirmation | confirmation
A 0 0 8 8 8 8
B 0 0 8 8 8 8
C 3 1 8 8 8 8
D 2 0 8 8 8 8
E 0 0 8 8 8 8
G 0 0 8 8 8 8
H 0 0 8 8 8 8
J 0 0 8 8 8 8
K 0 0 8 8 8 8
L 0 0 8 8 8 8
M 0 0 8 8 8 8
N 0 0 8 8 8 8
Total Po=5 CPp=1 P1=96 CP;=96 P, =96 CP,=96

According to the AFNOR technical rules, it is possible to include the results
from a collaborator with a maximum of one cross contamination at Level 0. For
this study, this rule was applied and results from 2 labs were not kept: C and
D.

4.3.3 Results of the collaborators retained for interpretation

The results obtained with the 10 labs kept for interpretation are presented in
Table 46 (reference method) and Table 47 (alternative method).

Table 46 — Positive results by the reference method (Without Labs C and D)

Contamination level
Laboratory L0 L1 L2
A 0 8 8
B 0 8 8
E 0 8 8
G 0 8 8
H 0 8 8
J 0 8 8
K 0 8 8
L 0 8 8
M 0 8 8
N 0 8 8
Total Po=0 P,=80 P,=80
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Table 47 — Positive results (before and after confirmation)
by the alternative method (Without Labs C and D)

Contamination level

Laborat L0 L1 L2
b A Before After Before After Before After
confirmation | confirmation | confirmation | confirmation | confirmation | confirmation
A 0 0 8 8 8 8
B 0 0 8 8 8 8
E 0 0 8 8 8 8
G 0 0 8 8 8 8
H 0 0 8 8 8 8
J 0 0 8 8 8 8
K 0 0 8 8 8 8
L 0 0 8 8 8 8
M 0 0 8 8 8 8
N 0 0 8 8 8 8
Total Po=0 CPy=0 P1=80 CP,=80 P,=80 CP,=80
4.4 Calculation and interpretation
4.4.1 Calculation of the specificity percentage (SP)
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 48).
Table 48 - Percentage specificity
o P
Specificity for the reference method N 100 %
CP,
Specificity for the alternative method N 100 %
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
4.4.2 Calculation of the sensitivity (SEar), the sensitivity for the reference
method (SE;e), the relative trueness (RT) and the false positive ratio
for the alternative method (FPR)
In this study, fractional recovery was not observed neither for the low
inoculation level (Level1) nor for the high inoculation level (Level 2).
The two inoculation levels were thus retained for calculation.
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A summary of the results of the collaborators retained for interpretation and
obtained with the reference and the alternative methods for Level 1 and Level 2

is provided in Table 49.

Table 49 — 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+)

Level 2
Alternative method

negative (A-)

Reference method

positive (R+)
Positive agreement (A+/R+)
PA =80

Reference method
negative (R-)
Positive deviation (R-/A+)
PD=0

Negative deviation (A-/R+)
ND =0 (PPND=0)

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

Positive agreement (A+/R+)
PA =80

Positive deviation (R-/A+)
PD=0

Negative deviation (A-/R+)
ND =0 (PPND =0)

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

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

Sensitivity for the
alternative method:

Sensitivity for the
reference method:

Relative trueness

False positive ratio for the
alternative method

Table 50
Level 1 Level 2
SEu= s x100% = | 1000% | 100.0%
S 1000% | 100.0 %
(PA+ND) _ U % U %
m X 100% =
RT = (”A;”A) x 100% = 100.0 % 100.0 %
FPR = % x 100% = / /
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4.4.3 Interpretation of data

For an unpaired study design, the difference between (ND — PD) is
calculated for the level(s) where fractional recovery is obtained (so L1 and
possibly L2). 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:

X

(p+)ref :N_x

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

method at level x (L1 or L2) for all the collaborators
Ny = number of samples tested at level x (L1 or L2) with the reference method
by all the collaborators
CP

X

(P+)ae =y

where
CPx = number of samples with a confirmed positive result obtained with the

alternative method at level x (L1 or L2) for all the collaborators;
Ny = number of samples tested at level x (L1 or L2) with the alternative method

by all the collaborators.

(ND-PD) = \/BNX (0% s P e ~2((P ), <(0))
where
Ny = number of samples tested for level x (L1 or L2) with the reference method
by all the collaborators.

The AL is not met when the observed value is higher than the AL. When the
AL is not met, investigations should be made (e.g. root cause analysis) in order
to provide an explanation of the observed results. Based on the AL and the
additional information, it is decided whether the alternative method is regarded
as not fit for purpose. The reasons for acceptance of the alternative method
when the AL is not met shall be stated in the study report.

The calculations were done according to the EN ISO 16140-2:2016 (See
Table 51).
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Table 51 - Calculations

Level 1 Level 2
Ny 80 80
(p#)ret 1.00 1.00
(p#)art 1.00 1.00
AL = (ND - PD) max 0.00 0.00
ND-PD 0 0
Conclusion ND-PD <AL ND-PD<AL

The EN ISO 16140-2:2016 requirements are fulfilled as (ND - PD) meet the
AL.

4.4.4 Evaluation of the LOD 504, LOD 95 and RLOD between laboratories

The LOD so0%, the LOD 95 % and the RLOD are calculated using the EN ISO
16140-2:2016 Excel spreadsheet available at
https://standards.iso.org/iso/16140/-5/ed-1/en/RLOD _inter-lab-study 16140-
2 _AnnexF_ver1 28-06-2017.xls.

The calculation is not possible as all the inoculated samples gave positive
results either by the reference method or by the alternative method.

5 CONCLUSION

The methods comparative study conclusions are:

4+ Kit Version 1

In the sensitivity study, seven categories were tested including two tests
portions (25 g and 375 g) for the raw beef meat category:

Raw beef meats (25 g test portion)

Meat Products

Dairy products

Egg products

Seafood and Vegetables

Feed stuffs

Raw beef meats (375 g test portion) (10 h and 20 h incubation times).

X X X X X K X
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The alternative method shows respectively 10 positive deviations (PD) and
12 negative deviations (ND) when combining all the categories and protocols
taking into account all the confirmatory tests applied. The (ND + PPND) - PD)
and (ND + PPND + PD) values meet the acceptability limits (AL) whatever the
categories and protocols tested and for all the combined categories.

The RLOD meet the AL fixed at 2.5 for unpaired studies and 1.5 for paired
studies for the nine tested matrix/strain pairs.

For the inclusivity study, two enrichment protocols were tested: BPW for 8 h at
41.5°C, and BPW + acriflavine for 16 h at 37°C. All the strains gave a positive
PCR result with the two enrichment protocols tested.

For the exclusivity study, no cross reaction was observed on the 30 tested
strains.

It is possible to store the primary enrichment broth for 24 h at 5°C £ 3°C.

The negative results are obtained the day of analysis for raw beef meats, and
within one day for all the products, while three days are required with the
reference method.

The positive results are obtained in one or three days with the alternative
method, and in four to six days with the reference method.

The alternative method fulfils all the EN ISO 16140-2:2016 and AFNOR
technical rules requirements.

+ Kit Version 2

The method comparison study scheme corresponds to a paired study design
for food and feed products except for the raw beef meat and dairy products
(specific protocols) and for the specific products described in the ISO 6887
(high fat contain products > 20 %, products with probiotics and inhibitory
products such as spices, aromatic herbs).

In the sensitivity study, 7 categories were tested: 5 food categories, feed
products and production environmental samples. The protocol of the
alternative method shows 17 positive deviations (PD) and 11 negative
deviations (ND) for the overall categories and protocols. The (ND+PPND) - PD
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and the (ND + PPND) + PD values meet the acceptability limits (AL) whatever
the categories and protocols tested, and as well for all categories combined.

The Relative Levels of Detection (RLOD) meet the AL fixed at 2.5 for the
unpaired data study and 1.5 for the paired data study, whatever the

matrix/strain pairs tested.

The inclusivity and exclusivity testing gave the expected results for the
100 target strains and the 30 non-target strains.

It is possible to store the primary enrichment broth for 72 h at 5 £ 3°C except
for the products belonging to the specific food and ingredient category

The alternative method allows a one-day screening of the negative samples.

The alternative method fulfils all the EN ISO 16140-2:2016 and AFNOR
technical rules (PR revision 7).

The inter-laboratory study conclusions are:

The data and interpretations comply with the EN ISO 16140-2:2016
requirements. The GeneDisc method is considered equivalent to the ISO
standard.

Quimper, 03 September 2021

Lizaig GOUGUET Maryse RANNOU
Technical Study Manager Project Manager
Validation of Alternative methods _Validation of Alternativq/ e gds

Food Safety & Q%ﬁ Food Safety & Quality \/" £ )
damification

| hereby attest to the validation of the results of | hereby attest to th
the analyses carried out under the COFRAC of the conformity of the report (opinion and
accreditation. interpretation).
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Appendix 1 — Flow diagrams of the alternative method: GeneDisc® method for
the simultaneous detection of Salmonella spp. and Escherichia coli O157:H7
- Detection of Salmonella spp. -

Kit Version 1

Raw beef meat

Enrichment step 259+ 225 ml 375g+1.51

pre-warmed BPW at 41.5°C pre-warmed BPW at 41.5°C

Possibility to store the v v
enrichment broths for 24 h 10ht2hat41.5°C+1°C 10h-20hat41.5°C+1°C

at5°C+3°C
Extraction step 50 pl 50 i
Pack Food 1 or 2 Pack Food 1 or 2
v

PCR PCR

v :
Confirmation step - Direct streaking onto Brilliance Salmonella Agar, Latex test

after a purification step
- Subculture in RVS prior streaking onto Brilliance Salmonella
Agar, Latex test after a purification step
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Dairy products

Enrichment step 25 g + 225 ml BPW + Acriflavine (10 mg/l)
Possibility to store the ¢
enrichment broths for 24 h 18hzt2hat37°C+1°C
at5°C +3°C
v
Extraction step 50 pl

Pack Food 1 or 2

v
PCR
v
Confirmation step - Direct streaking onto Brilliance Salmonella Agar, Latex test after
a purification step
- Subculture in RVS prior streaking onto Brilliance Salmonella
Agar, Latex test after a purification step

All food including raw beef meat samples
(excluding dairy products)/ Feed samples

Enrichment step 25 g+ 225 ml BPW
Possibility to store the ¢
enrichment broths for 24 h 18ht2hat37°C+1°C
at5°C £ 3°C
v
Extraction step 50 pl

Pack Food 1 or 2
v
PCR
v
Confirmation step - Direct streaking onto Brilliance Salmonella Agar,
Latex test after a purification step
- Subculture in RVS prior streaking onto Brilliance Salmonella
Agar, Latex test after a purification step
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Extraction protocols

Extraction Pack Food 1 - Protocol for 1 ml of enriched sample

~ Y
@ m % => Ceg;i;ztion => %B

Lab-blender bag Transfer 1 mL to Pipet 900 pL of
after enrichment a2 mL tube supernatant into
a lysis tube
Centrifugation
<= <= e <=
10,000 x g
Add 200 pL of Transfer the Close the tube
Dilution Buffer to supernatant by
the bacterial pellet. pipetting in a bin
Close the tube and designed for
homogenize (vortex) microbiological
wastes
Heating 10 min IS D —— <= a

DNA extract GeneDisc Plate Master Mix

Extraction Pack Food 1 - Protocol for 50 ul of enriched sample

12 |
u@ﬂ5¢5¢

Lab-blender bag Transfer 50 pL to Close the tube |

after enrichment a lysis tube

—>

Master Mix GeneDisc Plate DNA extract
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Extraction Pack Food 2 - Protocol for 50 ul of enriched sample

'R

Lab-blender bag  Transfer 1 mL to : 1
after enrichment  a collection tube*
Using the squeegee, apply the
Transfer 50 pL to aluminium foil on lysis tubes
a lysis tube

Rack of lysis tubes Remove caps of lysis tubes
using cap removal tool

&

Master Mix GeneDisc Plate

b

“
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Kit Version 2

Raw beef meat

Enrichment step 25g+225ml 375g+ 1500 mi (d 1/4)
pre-warmed BPW at 41.5°C pre-warmed BPW at 41.5°C

l l

10h+2hatd41.5°C+1°C 10 h-20 h at 41.5°C + 1°C

Possibility to store the
enrichment broths for 72 h
at5°C+£3°C

Extraction step \
50 ul

Pack Food 1 or 2
v
PCR
v
Confirmation step - Direct streaking of 50ul enriched sample onto Brilliance
Salmonella Agar, latex agglutination test for Salmonella,
Oxoid™ Salmonella latex test (Cat # DR1108A) on isolated
colonies without purification step or tests described in the ISO
method
OR
- Subculture in RVS prior streaking 10 pl onto Brilliance
Salmonella Agar, latex agglutination test for Salmonella,
Oxoid™ Salmonella latex test (Cat # DR1108A) on isolated
colony without purification step or tests described in the ISO
method
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Dairy products

Enrichment step 25 g + 225 ml BPW + Acriflavin (10 mg/l)

v

18h+2hat37°C+1°C

Possibility to store the
enrichment broths for
72hat5°C+3°C

Extraction step 50 ul
Pack Food 1 or 2
v
PCR
v
Confirmation step - Direct streaking of 50ul enriched sample onto Brilliance
Salmonella Agar, latex agglutination test for Salmonella,
Oxoid™ Salmonella latex test (Cat # DR1108A) on isolated
colonies without purification step or tests described in the ISO
method
OR
- Subculture in RVS prior streaking 10 pl onto Brilliance
Salmonella Agar, latex agglutination test for Salmonella,
Oxoid™ Salmonella latex test (Cat # DR1108A) on isolated
colony without purification step or tests described in the ISO
method
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All food
(excluding dairy products), Animal food and
Production environmental samples

25 g + 225 ml BPW or according to the ISO 6887-4 for white egg
liquid products and cocoa products

1 swab + 10 ml BPW?
1 sponge + 100 ml BPW
1 wipe + 225 ml BPW

Enrichment step

v

18h+2hat37°C+1°C

A

Possibility to store the
enrichment broths

for72hat5°C
v
Extraction step 50 pl
Pack Food 1 or 2
v
PCR
v
Confirmation step - Direct streaking of 50ul enriched sample onto Brilliance

Salmonella Agar, latex agglutination test for Salmonella,
Oxoid™ Salmonella latex test (Cat # DR1108A) on isolated
colonies without purification step or tests described in the ISO
method
OR
- Subculture in RVS prior streaking 10 pl onto Brilliance
Salmonella Agar, latex agglutination test for Salmonella,
Oxoid™ Salmonella latex test (Cat # DR1108A) on isolated
colony without purification step or tests described in the ISO
method

3 For sampling after cleaning process premoisten
- 1 swab + 1 ml broth universal neutralizing (+ 9 ml BPW)
- 1 sponge + 10 ml broth universal neutralizing (+ 90 ml BPW)
- 1 wipe + BPW + 10 % neutralizing agent (+ 225 ml BPW)
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Extraction protocols

Extraction Pack Food 1 - Protocol for 50 ul of enriched sample

e |
-gi-]-cm

Close the tube |

Lab-blender bag Transfer 50 pL to
after enrichment a lysis tube

E : .
°
Ik ]
o
% o
2o, . ‘....
GeneDisc Plate DNA extract

Master Mix

Extraction Pack Food 2 - Protocol for 50 ul of enriched sample

'R

Lab-blender bag  Transfer 1 mL to 1
Using the squeegee, apply the
aluminium foil on lysis tubes

after enrichment  a collection tube*
Transfer 50 pL to
a lysis tube

Rack of lysis tubes Remove caps of lysis tubes
using cap removal tool

=

Master Mix

GeneDisc Plate
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Appendix 2 — Flow diagram of the reference method:
ISO 6579-1 (2017) & ISO 6579-1/A1 (2020)

ISO 6579-1 (February 2017): Microbiology of the food chain - Horizontal method for the
detection, enumeration and serotyping of Salmonella spp. - Part 1: detection of Salmonella spp.
ISO 6579-1/A1 (March 2020): Microbiology of the food chain - Horizontal method for the
detection, enumeration and serotyping of Salmonella spp. - Part 1: detection of Salmonella spp.
Amendment 1: Broader range of incubation temperatures, amendment to the status of Annex D,
and correction of the composition of MSRV and SC

25 g of sample + 225 ml BPW
or 375 g of sample + 3 375 ml pre-warmed BPW
or specific enrichment according to ISO 6887 parts
For chocolates and cocoa based product: xg + 9 x ml UHT skimmed milk?
1 swab + 10 ml BPW?
1 sponge + 100 ml BPW
1 wipe + 225 ml BPW

Incubgﬁon
/ 18 h+2hat34-38°C \
0.1 ml BPW + 10 ml RVS 1 ml BPW + 10 ml MKTTn
Incubation 24 h+ 3 h at41.5°C £ 1°C Incubation 24 h + 3 h at 34-38°C
if negative or doubtful result
incubate for additional 24 h
Incubation 48 h+ 3 h at41.5°C £ 1°C Incubation 48 h = 3 h at 34-38°C
for low moisture dairy products for low moisture dairy products
and cheeses and cheeses

™ Streak on XLD and Chromogenic Agar‘/

Incubation for 24 h + 3 h at 34-38°C for XLD
24 h + 3 h following the recommendation of the manufacturer

Test one characteristic colony
(Take 4 other colonies if the first one is negative)

Non-selectiv% agar plate
Incubation for 24 h £ 3 h at 34 - 38°C

., Biochemical test Serological test
\ Result

4 For chocolates products containing > 20 % fat, unless the products already contain sufficient
emulsifier, add Tween 80
For products with high background microflora add Brilliant green (0.018g/L)
5 For sampling after cleaning process premoisten
- 1 swab + 1 ml broth universal neutralizing (+ 9 ml BPW)
- 1 sponge + 10 ml broth universal neutralizing (+ 90 ml BPW)
- 1 wipe + BPW + 10 % neutralizing agent (+ 225 ml BPW)
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Appendix 3 — Artificial contamination of the samples (Initial validation and extension studies, 2008, 2010, 2014 and 2016)

(Kit Version 1)

Artificial contaminations

Analysis =~ Sample ) Global
Product (French name
iz No ( ) Strain Origin (in French) Injury protocol Injury Inoculation level result
evaluation
2008 513 | Entrecéte a griller Cross contamination with meat + 1.1
2008 531 Viande bovine a bourguignon Cross contamination with meat - 1.1
2008 | 508 |Steak haché Salmonella Typhimurium A00C060 | Beeuf pangs RO ors | 151515138132 |+ | 11 |a
2008 | 509 |Steak haché Salmonella Bredeney 396 Boauf ‘2‘ dcafsdays then-20°C | 4 g7 1-4-1-5-7(3.6) | 11 |a
2008 510 | Steak haché Salmonella Typhimurium AO0C060 | Boeuf -20°C 0,62 1-1-2-3-2(1,8) + 11 | a
2008 | 512 |Entrecéte a griller Salmonella Bredeney 396 Boauf ; difsdays then-20°C | 4 g7 1-4-1-5-7(3,6) | 11 |a
2008 | 529 |Viande bovine 3 bourguignon Salmonella Newbrunswick 436 | Boeuf fo% C then 2 days at 06 4-3-2-5:2(3.2) + | 11 |a
2008 530 | Viande bovine a bourguignon Salmonella Bredeney 396 Beoeuf -20°C 0,79 8-2-6-3-2(4,2) + 11 | a
2014 5277 | Steak haché frais Salmonella Panama 8 Steak haché 4°C 11 days 0,84 6-5-8-5-5 (5,8) + 11 | a
2014 5279 | Steak haché tradition bouchére frais | Salmonella Panama 8 Steak haché 4°C 11 days 0,84 6-5-8-5-5 (5,8) + 11 | a
2014 5280 | Steak haché au beeuf Salmonella Panama 8 Steak haché 4°C 11 days 0,84 6-5-8-5-5 (5,8) + 11 | a
2014 5281 | Steak haché frais pur beeuf Salmonella Infantis 128 Steak haché 4°C 11 days 2,85 4-6-9-8-6 (6,6) + 11 | a
2014 5283 | Viande haché pur beeuf Salmonella Infantis 128 Steak haché 4°C 11 days 2,85 4-6-9-8-6 (6,6) + 11 | a
2014 5287 | Aiguillette a bifteck Salmonella Bredeney 396 Steak haché 4°C 11 days 1,01 5-6-7-6-7 (6,2) + 11 | a
2014 5288 | Rond de gite Salmonella Bredeney 396 Steak haché 4°C 11 days 1,01 5-6-7-6-7 (6,2) + 11 | a
2014 5289 | Tranche a bifteak Salmonella Bredeney 396 Steak haché 4°C 11 days 1,01 5-6-7-6-7 (6,2) + 11 | a
2008 542 | Steak haché pur beeuf surgelé Cross contamination with meat + 11 b
2008 516 | Boulettes de bceuf surgelées Cross contamination with meat + 11 b
2008 515 | Boulettes de beeuf surgelées Salmonella Bredeney 396 Beeuf -20°C 0,79 8-2-6-3-2(4,2) + 11 | b
2008 517 | Steak haché surgelé Salmonella Typhimurium AO0C060 | Boeuf -20°C 0,62 1-1-2-3-2(1,8) + 11 | b
2008 518 | Steak haché surgelé Salmonella Newport 586 Boeuf -20°C 1,12 3-1-0-7-1(2,4) + 11 |b
2008 519 | Steak haché surgelé Salmonella Dublin Ad 529 Beoeuf -20°C 0,63 5-3-7-4-1 (4) - 11 b
2008 520 | Steak haché surgelé Salmonella Newport 586 Beoeuf -20°C 1,12 3-1-0-7-1(2,4) + 11 | b
2008 521 Steak haché surgelé Salmonella Dublin Ad 529 Beeuf -20°C 0,63 5-3-7-4-1 (4) + 11 | b
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Analysis ~ Sample Pr. , Global
oduct (French name

date No ( ) Strain QOrigin (in French) Injury protocol evlar;JuuartBi/on Inoculation level result
2008 | 522 |Steak haché surgelé Salmonella Newbrunswick 436 | Beeuf . then 2 days at 06 4-3-2-5:2(3.2) ¢ | 11 |b
2008 523 | Steak haché pur boeuf surgelé Salmonella Dublin Ad 529 Beoeuf -20°C 0,63 5-3-7-4-1 (4) + 11 b
2008 | 524 |Steak haché pur boeuf surgelé Salmonella Newbrunswick 436 | Boeuf 42% C then 2 days at 06 4-3-2-5-2(32) s | 11 b
2008 525 | Steak haché pur boeuf surgelé Salmonella Newport 586 Boeuf -20°C 1,12 3-1-0-7-1(2,4) + 11 |b
2008 | 52 |Steak haché pur boeuf surgelé Salmonella Typhimurium AO0C060 | Boeuf ‘2‘ dcafsdays then-20°C| 73 | 15-15-15-13-8(132) | + | 11 |b
2008 527 | Steak haché pur boeuf surgelé Salmonella Bredeney 396 Boeuf g dC;}?Sdays then -20°C 0,97 1-4-1-5-7(3,6) + 11 |b
2008 528 | Steak haché pur boeuf surgelé Salmonella Bredeney 396 Boeuf -20°C 0,79 8-2-6-3-2(4,2) + 11 | b
2008 539 | Steak haché pur beeuf surgelé Salmonella Newbrunswick 436 Beeuf 420C C then 2 days at 0,6 4-3-2-5-2(3,2) + 11 |b
2008 540 | Steak haché pur beeuf surgelé Salmonella Newport 586 Beoeuf -20°C 1,12 3-1-0-7-1(2,4) + 11 |b
2008 541 Steak haché pur beeuf surgelé Salmonella Dublin Ad 529 Boeuf -20°C 0,63 5-3-7-4-1 (4) - 11 | b
2014 5290 Steak h'ache fagon bouchére Salmonella Typhimurium Steak haché -20°C 11 days 0,59 5-6-3-6:6 (5.2) + 11 |b

congelé AOO0C060 -

2014 | 5201 |Steak haché pur beeuf congelé S oneta Typhimurium Steak haché 20°C 11 days 0,59 5-6-3-6-6 (5.2) £ | 11 b
2014 | 5202 |Steak haché pur beeuf congelé S oneta Typhimurium Steak haché 20°C 11 days 0,59 5-6-3-6-6 (5.2) £ | 11 b
2014 5293 | Steak haché pur beeuf congelé Salmonella Dublin Ad 529 Hampe -20°C 11 days 0,41 5-4-5-8-6 (5,6) + 11 |b
2014 5294 | Viande hachée congelée Salmonella Dublin Ad 529 Hampe -20°C 11 days 0,41 5-4-5-8-6 (5,6) + 11 b
2014 5296 | Haché surgelé Salmonella Bredeney 975 Steak haché -20°C 11 days 0,44 3-4-8-4-3 (4,4) + 11 | b
2014 5298 | Boulettes congelées Salmonella Bredeney 975 Steak haché -20°C 11 days 0,44 3-4-8-4-3 (4,4) + 11 | b
2008 514 | Boulettes de boeuf Salmonella Typhimurium AO0C060 | Boeuf -20°C 0,62 1-1-2-3-2(1,8) + 11 | ¢
2008 | 532 |Steak grill aux oignons surgelé Salmonella Newbrunswick 436 | Boeuf 42% C then 2 days at 06 4-3-2-5-2(32) |11 ¢
2008 533 | Steak grill aux oignons surgelé Salmonella Typhimurium A00C060 | Beeuf g dC;fsdays then -20°C 0,73 15-15-15-13-8(13,2) + 11 | ¢
2008 534 | Steak grill aux oignons surgelé Salmonella Bredeney 396 Beeuf g (zfsdays ten 20°¢ 097 1-4-1-5-7(3,6) + 11 |¢
2008 535 | Boulettes de bceuf surgelées Salmonella Typhimurium A00C060 | Boeuf -20°C 0,62 1-1-2-3-2(1,8) + 1.1
2008 536 | Boulettes de bceuf surgelées Salmonella Bredeney 396 Beoeuf -20°C 0,79 8-2-6-3-2(4,2) 1.1
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Artificial contaminations

Analysis ~ Sample Pr. , Global
oduct (French name
date No ( ) Strain QOrigin (in French) Injury protocol InJury Inoculation level result
evaluation

2008 537 Boulettes de beeuf surgelées Salmonella Newport 586 Beoeuf -20°C 1,12 3-1-0-7-1(2,4) + 11 | ¢
2008 538 | Boulettes de beeuf surgelées Salmonella Dublin Ad 529 Boeuf -20°C 0,63 5-3-7-4-1 (4) - 11 | ¢
2014 5284 | Haché a la bolognaise Salmonella Infantis 128 Steak haché 4°C 11 days 2,85 4-6-9-8-6 (6,6) + 11 | ¢
2014 5285 | Boulettes de beeuf Salmonella Bredeney 396 Steak haché 4°C 11 days 1,01 5-6-7-6-7 (6,2) + 11 | ¢
2014 5286 | Farce beeuf légumes Salmonella Bredeney 396 Steak haché 4°C 11 days 1,01 5-6-7-6-7 (6,2) + 11 | ¢
2014 5295 | Hachés a I'oignon congelés Salmonella Dublin Ad 529 Hampe -20°C 11 days 0,41 5-4-5-8-6 (5,6) + 11 | ¢
2014 | 5297 E:r”r:lf;‘; de beeuf congelées tomate | o, /12 Bredeney 975 Steak haché -20°C 11 days 0,44 3-4-8-4-3 (4,4) ¢ |11 |
2014 | 643 E:r”nzf;‘;f] congelées tomate Salmonella Panama 8 Steak haché 4°C 10 days 052 | 11011-106(94) | + | 14 |¢
2014 644 | Pavés de rumsteak a I'échalote Salmonella Newport 586 Carcasse 4°C 10 days 0,73 5-7-10-11-11 (8,8) + 11 | ¢
2014 645 | Pavé aux 3 poivres Salmonella Panama 195 Steak haché 4°C 10 days 0,61 14-9-6-8-10 (9,4) + 11 | ¢
2014 647 | Carpaccio aux olives Salmonella Panama 8 Steak haché 4°C 10 days 0,52 11-9-11-10-6 (9,4) + 11 | ¢
2014 5708 | Emincé de boeuf Salmonella Give 436 Steak haché 4°C 1 month 1,1 4-10-6-14-6(8,0) + 12 | a
2014 5712 | Tartare de beeuf Salmonella Newport 586 Carcasse 4°C 1 month 0,9 5-6-10-5-7(6,06) + 12 | a
2014 5713 | Pavé de rumsteak Salmonella Dublin Ad530 Steak haché 4°C 1 month 0,5 4-7-5-6-11(6,6) + 12 | a
2014 5714 | Pavé de rumsteak Salmonella Dublin Ad530 Steak haché 4°C 1 month 0,5 4-7-5-6-11(6,6) + 12 | a
2014 | 5836 |Viande hachée bovine Salmonella Newport 586 Carcasse 4°C 40 days 06 12'1?;1523 81 4 | 12 |a
2016 6785 | Viande bovine steack a griller Salmonella Panama 8 Steak haché Seeding-48h 2-8°C / 1-2-1-1-1 (1,2) + 12 | a
2016 6786 | Steack haché frais pur beeuf 15%MG | Salmonella Panama 8 Steak haché Seeding-48h 2-8°C / 1-2-1-1-1 (1,2) + 12 | a
2016 6787 | Viande bovine a bourguignon Salmonella Bredeney 975 Steak haché Seeding-48h 2-8°C / 3-3-6-3-2 (3,4) - 12 | a
2016 6788 | Viande bovine jarret Salmonella Bredeney 975 Steak haché Seeding-48h 2-8°C / 3-3-6-3-2 (3,4) + 12 | a
2016 6789 | Viande bovine réti Salmonella Bredeney 975 Steak haché Seeding-48h 2-8°C / 3-3-6-3-2 (3,4) + 12 | a
2014 5717 | Viande hachée pur beeuf surgelée Salmonella Panama 4255 Steak haché -20°C 1 month 0,9 8-8-6-8-7(7,4) + 12 | b
2014 | sr1g | Mance hachee deboeufsurgelée | saimonella Panama 4255 Steak haché 20°C 1 month 09 8.8-6-8-7(7,4) + | 12 |b
2014 5720 | Haché boeuf a I'oignon surgelé Salmonella Panama 4255 Steak haché -20°C 1 month 0,9 8-8-6-8-7(7,4) + 12 | b
2014 5721 | Haché pur beeuf surgelé 5% MG Salmonella Panama 4255 Steak haché -20°C 1 month 0,9 8-8-6-8-7(7,4) + 12 |b
2014 5845 | Haché de boeuf a la tomate surgelé | Salmonella Panama 195 Steak haché -20°C 5 days 0,5 9-7-14-12-10 (10,4) + 12 | b
2016 6706 | Steack haché pur beeuf surgelé Salmonella Enteritidis Ad2295 Viande Seeding-48h 2-8°C / 3-2-0-4-4 (2,6) + 12 | b
2016 | 6707 | Haché pur beeuf surgelé 20%MG | Sarorola TYPRImuUm Steak haché Seeding-48h 2-6°C / 33333(30) | + | 12 |b
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2016 6708 | Effeuillés de charolais surgelé Salmonella Enteritidis Ad2295 Viande Seeding-48h 2-8°C / 3-2-0-4-4 (2,6) + 12 | b
2016 | 6700 |Rumsteack surgelé S oneta Typhimurium Steak haché Seeding-48h 2-8°C / 3-3-3-3-3 (3.0) £ | 12 |b
2016 6710 | Haché de beeuf surgelé Salmonella Enteritidis Ad2295 Beef Seeding-48h 2-8°C / 3-2-0-4-4 (2,6) - 12 | b
2014 5707 | Beeuf fagon Bourguignon Salmonella Give 436 Steak haché 4°C 1 month 1,1 4-10-6-14-6(8,0) + 12 | ¢
2014 5715 | Carpaccio au parmesan Salmonella Dublin Ad530 Steak haché 4°C 1 month 0,5 4-7-5-6-11(6,6) + 12 | ¢
2014 5716 | Haché bolognaise Salmonella Dublin Ad530 Steak haché 4°C 1 month 0,5 4-7-5-6-11(6,6) + 12 | ¢
2014 5834 | Rumsteak aux 3 poivres Salmonella Give 436 Steak haché 4°C 40 days 0,8 5-12-7-8-4 (7,2) + 12 | ¢
2014 5835 | Haché bolognaise Salmonella Give 436 Steak haché 4°C 40 days 0,8 5-12-7-8-4 (7,2) + 12 | ¢
2014 5837 | Carpaccio au basilic Salmonella Dublin Ad530 Steak haché 4°C 40 days 04 9-12-11-13-15 (12,0) + 12 | ¢
2014 5838 | Carpaccio olives Salmonella Panama 195 Steak haché 4°C 5 days 0,5 7-12-7-9-9 (8,8) + 12 | ¢
2014 5839 | Carpaccio au pistou Salmonella Panama 195 Steak haché 4°C 5 days 0,5 7-12-7-9-9 (8,8) + 12 | ¢
2014 652 Pavé de rumsteak aux 3 poivres Salmonella Newport 586 Carcasse 4°C 10 days 0,73 5-7-10-11-11 (8,8) + 12 | ¢
2014 653 | Pavé de rumsteak a I'échalote Salmonella Panama 195 Steak haché 4°C 10 days 0,61 14-9-6-8-10 (9,4) + 12 | ¢
2014 | gsg | Viandede bourguignonauxherbes | ..o06): panama g Steak haché 4°G 10 days 052 | 1911106(94) | + | 12 |c
de Provence
2008 1113 | Gésiers de canard Salmonella Derby SD175 Environnement abattoir 4°C 10 days 0,53 18'1%;1153 412 + 2 |a
2008 1114 | Cuisse de canard Salmonella Derby SD175 Environnement abattoir 4°C 10 days 0,53 18'1%;1153 412 + 2 |a
2008 | 1238 | Céte de porc Salmonella Derby 18 Chair & merguez fo% C13daysi3days | g 0-3-4-1-3 (2.2) ¢ | 2 |a
2008 1247 | Tranche de gigot d'agneau Salmonella diarizonae Ad594 Cuiise de grenouille 420% C 13 days/3 days 0,56 5-0-1-0-1 (1,4) + 2 a
2008 | 1248 |Jambon de porc & escalope Salmonella diarizonae Ad594 | Cuiise de grenouille 42% C13daysi3days | g 5-0-1-0-1 (1,4) . 2 |a
2008 | 1249 | Céte découverte d'agneau Salmonella Hadar 4871 Volaille -~ C13daysi3days | g 0-1-0-2-1 (0,8) £ | 2 |a
2008 1250 | Assortiment ragout d'agneau Salmonella Hadar 4871 Volaille 420C C 13 days/3 days 0,89 0-1-0-2-1(0,8) + 2 a
2008 1495 | Viande hachée fraiche de beeuf Salmonella Braenderup 111 VSM porc 4°C 24 days 1,03 2-0-0-0-0 (0,4) + 2 a
2008 1498 | Viande hachée fraiche de beeuf Salmonella Braenderup 111 VSM porc 4°C 24 days 1,03 2-0-0-0-0 (0,4) + 2 a
2008 1500 | Steak haché extra moelleux surgelé | Salmonella Braenderup 111 VVSM porc 4°C 24 days 1,03 2-0-0-0-0 (0,4) + 2 a
2008 1502 | Haché pur beeuf surgelé Salmonella London 326 Epaule cuite 4°C 24 days 1,21 2-7-1-5-0 (3,0) + 2 a
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2008 1504 | Boulettes au beeuf surgelées Salmonella London 326 Epaule cuite 4°C 24 days 1,21 2-7-1-5-0 (3,0) + 2 a
2008 | 1240 |Mousse de foie de porc Salmonella Derby 18 Chair & merguez f% C13daysi3days | 5 0-3-4-1-3 (2.2) ¢ | 2 |b
2008 | 1242 |Paté de campagne Salmonella Derby 18 Chair & merguez 42% C13daysi3days | 5 0-3-4-13 (2,2) . 2 |b
2008 | 1244 |Mousse forestiére Salmonella diarizonae Ad594 | Cuiise de grenouille 42% C13daysi3days | g 5-0-1-0-1 (1,4) . 2 |b
2008 1245 | Jambon supérieur au torchon Salmonella diarizonae Ad594 Cuiise de grenouille 420C C 13 days/3 days 0,56 5-0-1-0-1 (1,4) + 2 b
2008 | 1246 |Jambon de Bayonne Salmonella diarizonae Ad594 | Cuiise de grenouille e C 13 daysi3days g g 5-0-1-0-1 (1.4) + | 2 |b
2008 | 1239 | Poulet Pékin Salmonella Derby 18 Chair & merguez 42% C13daysi3days | 5 0-3-4-13 (2,2) . 2 |
2008 1241 | Tomate farcie cuite Salmonella Derby 18 Chair & merguez 420C C 13 days/3 days 0,58 0-3-4-1-3 (2,2) + 2 c
2008 1243 | Couscous Salmonella diarizonae Ad594 Cuisse de grenouille 420C C 13 days/3 days 0,56 5-0-1-0-1 (1,4) + 2 c
2008 | 1257 |Poulet curry Salmonella Hadar 4871 Volaille 42% C13daysi3days | g 0-1-0-2-1 (0,8) . 2 |
2008 | 1258 |Poulet aigre douce Salmonella Hadar 4871 Volaille 42% C13daysi3days | g 0-1-0-2-1 (0,8) . 2 |
2008 1259 | Lait cru Salmonella Virchow F276 Curry pH 10/4°C 25 days 0,68 4-2-2-4-5 (3,4) + 3 a
2008 1270 | Laitcru Salmonella Virchow F276 Curry 4°C 25 days 1,05 0-5-1-0-1 (1,4) + 3 a
2008 1271 | Laitcru Salmonella Heidelberg AOOEO05 | Poussiéres de laiterie pH3/4°C/ 25 days 0,75 5-6-2-1-5 (3,8) - 3 a
2008 1272 | Laitcru Salmonella Heidelberg AOOEO05 | Poussiéres de laiterie 4°C 25 days 0,77 1-1-2-4-2 (2,0) + 3 a
2008 1513 | Laitcru Salmonella Anatum Ad298 Poudre de lait 4°C 41 days 0,5 1-2-1-1-0 (1,0) + 3 a
2014 5655 | Lait cru de vache Salmonella Duisburg Ad 1812 Lait cru de brebis 4°C 1 month 0,85 4-3-5-0-5 (3,4) + 3 a
2014 5657 | Lait cru de vache Salmonella Duisburg Ad 1812 Lait cru de brebis 4°C 1 month 0,85 4-3-5-0-5 (3,4) + 3 a
2014 5658 | Lait cru de vache Salmonella Duisburg Ad 1812 Lait cru de brebis 4°C 1 month 0,85 4-3-5-0-5 (3,4) + 3 a
2014 5659 | Lait cru de vache Salmonella diarizonae Ad 1833 Lait cru de brebis 4°C 1 month 1,5 5-3-6-4-6 (4,8) - 3 a
2014 5660 | Lait cru de vache Salmonella diarizonae Ad 1833 Lait cru de brebis 4°C 1 month 1,5 5-3-6-4-6 (4,8) - 3 a
2014 5661 | Lait cru de vache Salmonella diarizonae Ad 1833 Lait cru de brebis 4°C 1 month 1,5 5-3-6-4-6 (4,8) - 3 a
2008 1263 | Tomme des montagnes Salmonella Infantis F401B Fromage 4°C 10% NaCl 0,64 5-4-3-8-2 (4,4) 3 b
2008 1264 |Comté Salmonella Infantis F401B Fromage 4°C 10% NaCl 0,64 5-4-3-8-2 (4,4) 3 b
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2008 1265 | Reblochon Salmonella Infantis F401B Fromage 4°C 10% NaCl 0,64 5-4-3-8-2 (4,4) + 3 b
2008 1266 | Saint Nectaire Salmonella Manhattan 900 Poussiéres de laiterie TT 15min 55°C 1,39 0-0-2-0-0 (0,4) - 3 b
2008 1267 | Morbier Salmonella Manhattan 900 Poussiéres de laiterie TT 15min 55°C 1,39 0-0-2-0-0 (0,4) - 3 b
2008 1268 | Bethmal Salmonella Manhattan 900 Poussiéres de laiterie TT 15min 55°C 1,39 0-0-2-0-0 (0,4) + 3 b
2008 1269 | Fromage araclette Salmonella Virchow F276 Curry 4°C 25 days 1,05 0-5-1-0-1 (1,4) + 3 b
2014 5662 | Crottin de Chavignol Salmonella diarizonae Ad 1300 Lait cru de brebis 1 month PS pH4 1,1 7-6-96-5 (6,6) + 3 b
2014 5663 | Morbier Salmonella diarizonae Ad 1300 Lait cru de brebis 1 month PS pH4 1,1 7-6-96-5 (6,6) + 3 b
2014 5664 | Saint Marcellin Salmonella diarizonae Ad 1300 Lait cru de brebis 1 month PS pH4 1,1 7-6-96-5 (6,6) + 3 b
2014 5665 | Chabichou du Poitou Salmonella diarizonae Ad 1300 Lait cru de brebis 1 month PS pH4 1,1 7-6-96-5 (6,6) + 3 b
2014 5666 | Saint Félicien Salmonella diarizonae Ad 1300 Lait cru de brebis 1 month PS pH4 1,1 7-6-96-5 (6,6) + 3 b
2014 5667 | Rocamadour Salmonella houtenae Ad 1834 Lait cru de brebis 1 month PS pH4 0,5 3-1-4-5-3 (2,6) + 3 b
2014 5668 | Crottin de Chavignol Salmonella houtenae Ad 1834 Lait cru de brebis 1 month PS pH4 0,5 3-1-4-5-3 (2,6) + 3 b
2014 450 Roquefort au lait cru Salmonella Mbandaka Ad 1810 Fromage TS+10%NaCl 12 days 0,75 3-3-6-5-5 (4,4) + 3 b
2014 451 Rocamadour au lait cru Salmonella Mbandaka Ad 1810 Fromage TS+10%NaCl 12 days 0,75 3-3-6-5-5 (4,4) + 3 b
2014 452 | Saint Félicien au lait cru Salmonella Mbandaka Ad 1810 Fromage TS+10%NaCl 12 days 0,75 3-3-6-5-5 (4,4) + 3 b
2014 453 | Chabichou au lait cru Salmonella Mbandaka Ad 1810 Fromage TS+10%NaCl 12 days 0,75 3-3-6-5-5 (4,4) + 3 b
2014 454 | Camembert au lait cru Salmonella Mbandaka Ad 1810 Fromage TS+10%NaCl 12 days 0,75 3-3-6-5-5 (4,4) + 3 b
2014 458 Reblochon au lait cru Salmonella Ohio Ad 1482 Lait cru 4°C 12 days 1,02 9-6-2-7-4 (5,6) + 3 b
2014 459 | Saint Nectaire au lait cru Salmonella Ohio Ad 1482 Lait cru 4°C 12 days 1,02 9-6-2-7-4 (5,6) + 3 b
2014 | 462 |Roquefortaulaitcru Salmonella Mikawasima Ad 1813 | Lait cru de brebis 4°C 12 days 05 13'1?15‘7’4; [ S
2014 | 463 |Rocamadour au lait cru Salmonella Mikawasima Ad 1813 | Lait cru de brebis 4°C 12 days 05 131111534; -1 + 3 b
2008 1273 | Faisselle Salmonella Heidelberg Poussiéres de laiterie pH 3/4°C /25 days 0,75 5-6-2-1-5 (3,8) + 3 c
2008 1274 | Faisselle Salmonella Heidelberg AOOEO05 | Poussiéres de laiterie 4°C 25 days 0,77 1-1-2-4-2 (2,0) + 3 o
2008 1275 | Faisselle Salmonella Virchow F276 Curry 4°C 25 days 1,05 0-5-1-0-1 (1,4) + 3 o
2008 1276 | Lait ribot Salmonella Montevideo Ad912 Lait cru 4°C 25 days 0,87 3-3-2-4-0 (2,4) + 3 o
2008 1277 | Lait ribot Salmonella Heidelberg AOOEO05 | Poussiéres de laiterie 4°C 25 days 0,77 1-1-2-4-2 (2,0) + 3 c
2008 1278 | Lait ribot Salmonella Heidelberg Poussiéres de laiterie pH 3/4°C /25 days 0,75 5-6-2-1-5 (3,8) + 3 c
2008 1279 | Gros lait Salmonella Montevideo Ad912 Lait cru 4°C 25 days 0,87 3-3-2-4-0 (2,4) + 3 o
2008 1280 | Gros lait Salmonella Heidelberg AOOEO05 | Poussiéres de laiterie pH 3/4°C/ 25 days 0,75 5-6-2-1-5 (3,8) + 3 o
2008 1520 | Créme entiére épaisse Salmonella Anatum Ad298 Poudre de lait 4°C 41 days 0,5 1-2-1-1-0 (1,0) + 3 c
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2014 5669 | Lait fermenté Salmonella Anatum Ad298 Poudre de lait HT 8min 56°C 0,6 9-10-8-9-8 (8,8) - 3 c
2014 5670 | Lait fermenté Salmonella Anatum Ad298 Poudre de lait HT 8min 56°C 0,6 9-10-8-9-8 (8,8) + 3 o
2014 5671 | Lait fermenté Salmonella Anatum Ad298 Poudre de lait HT 8min 56°C 0,6 9-10-8-9-8 (8,8) + 3 o
2014 5672 | Lait fermenté Salmonella Ohio Ad 1482 Lait cru de vache HT 8min 56°C 0,8 4-6-6-4-2 (4,4) + 3 o
2014 5673 | Lait fermenté Salmonella Ohio Ad 1482 Lait cru de vache HT 8min 56°C 0,8 4-6-6-4-2 (4,4) + 3 c
2014 5674 | Lait fermenté Salmonella Mbandaka Ad 1722 Lait cru HT 8min 56°C 1,3 2-1-0-2-2 (1,4) - 3 c
2014 5675 | Créme fraiche Salmonella Ohio Ad 1482 Lait cru de vache HT 8min 56°C 0,8 4-6-6-4-2 (4,4) + 3 o
2014 5676 | Créme fraiche Salmonella Mbandaka Ad 1722 Lait cru HT 8min 56°C 1,3 2-1-0-2-2 (1,4) + 3 o
2014 5677 | Créme fraiche Salmonella Anatum Ad298 Poudre de lait HT 8min 56°C 0,6 9-10-8-9-8 (8,8) + 3 o
2014 5678 | Creme fraiche Salmonella Ohio Ad 1482 Lait cru de vache HT 8min 56°C 0,8 4-6-6-4-2 (4,4) + 3 o
2014 | 461 |Créme fraiche Salmonella Mikawasima Ad 1813 | Lait cru de brebis 4°C 12 days 05 13'1615‘7"'1; [LE ) B T
2010 1807 | Poudre d'ceuf Salmonella Enteritidis 465 Coule d'ceuf 56°C 15 min 1,83e 8-6-7-9-6 (7,2) + 4 a
2010 1808 | Poudre d'ceuf Salmonella typhimurium 472 Jaune d'ceuf 56°C 15 min 0,66 3-2-5-2-4 (3,2) + 4 a
2010 1809 | Poudre d'ceuf entier past. Salmonella Infantis 14 Coule d'ceuf past. 56°C 15 min >2,30 7-5-5-4-4 (5) + 4 a
2010 1810 | Poudre d'ceuf entier past. Salmonella Typhimurium 206 Coule d'ceuf past. 56°C 15 min 1,20e 0-3-6-3-5 (3,4) + 4 a
2016 6790 | Blanc d'oeuf liquide pasteurisé Salmonella Typhimurium Ad1484 | Ovoproduits Seeding-48h 2-8°C / 0-0-2-2-2 (1,2) + 4 a
2016 6791 | Jaune d'ceuf liquide pasteurisé Salmonella Typhimurium Ad1484 | Ovoproduit Seeding-48h 2-8°C / 0-0-2-2-2(1,2) + 4 a
2010 | 66 |Mayonnaise Salmonella Havana Ad930 Environnement 10% NaCl 33 days 091 17521‘2;12?4;8' + | 4 |b
2010 | 67 |Mayonnaise Salmonella Havana Ad930 Environnement 10% NaCl 33 days 091 17221((’11294;8 + 4 |b
2010 1811 | Flan a la part Salmonella Enteritidis 10 Poudre de blanc d'ceuf 56°C 15 min 1,43 1-2-4-1-2 (2) + 4 c
2010 1812 | Chausson aux pommes Salmonella Enteritidis 10 Poudre de blanc d'ceuf 56°C 15 min 1,43 1-2-4-1-2 (2) + 4 o
2010 1813 | Eclair vanille Salmonella Infantis 14 Coule d'ceuf past. 56°C 15 min >2,30 7-5-5-4-4 (5) + 4 o
2010 1814 | Flan goit vanille Salmonella Enteritidis 10 Poudre de blanc d'ceuf 56°C 15 min 1,43 1-2-4-1-2 (2) + 4 c
2010 1815 | Mousse au chocolat Salmonella Infantis 14 Coule d'ceuf past. 56°C 15 min >2,30 7-5-5-4-4 (5) + 4 c
2010 1816 | lle flottante Salmonella Enteritidis 10 Poudre de blanc d'ceuf 56°C 15 min 1,43 1-2-4-1-2 (2) + 4 c
2010 1817 | Créme aux ceufs Salmonella Infantis 14 Coule d'ceuf past. 56°C 15 min >2,30 7-5-5-4-4 (5) + 4 o
2010 1818 | Créme anglaise Salmonella Typhimurium 472 Jaune d'ceuf 56°C 15 min 0,66 3-2-5-2-4 (3,2) + 4 o
2010 1819 | Gateau de riz Salmonella Typhimurium 206 Coule d'ceuf past. 56°C 15 min 1,20e 0-3-6-3-5 (3,4) + 4 c
2010 1820 | Créme au caramel Salmonella Typhimurium 206 Coule d'ceuf past. 56°C 15 min 1,20e 0-3-6-3-5 (3,4) - 4 c
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2010 1821 | Tiramisu Salmonella Typhimurium 472 Jaune d'ceuf 56°C 15 min 0,66 3-2-5-2-4 (3,2) + 4 c
2010 1824 | Créme anglaise Salmonella Typhimurium 206 Coule d'ceuf past. 56°C 15 min 1,20e 0-3-6-3-5 (3,4) + 4 o
2010 1825 | Créme aux ceufs Salmonella Enteritidis 465 Coule d'ceuf 56°C 15 min 1,83e 8-6-7-9-6 (7,2) + 4 o
2010 1826 | Eclair vanille Salmonella typhimurium 472 Jaune d'ceuf 56°C 15 min 0,66 3-2-5-2-4 (3,2) + 4 o
2010 65 | Créme anglaise Salmonella Havana Ad930 Environnement 10% NaCl 33 days 0,91 17221(()11294;8 + 4 |c
2010 1681 | Cocktail de crevettes Salmonella Typhimurium Adria 305 | Paella 4°C 5 days 0,4 3-2-3-3-6(3,4) - 5 a
2010 1687 | Filet de sabre Salmonella Brandenburg Ad351 Cocktail de fruits de mer 4°C 5 days 0,6 5-0-1-2-2(2,0) + 5 a
2010 1688 | Dos de cabillaud Salmonella Brandenburg Ad351 Cocktail de fruits de mer 4°C 5 days 0,6 5-0-1-2-2(2,0) + 5 a
2010 1689 | Filet de lieu noir Salmonella Brandenburg Ad351 Cocktail de fruits de mer 4°C 5 days 0,6 5-0-1-2-2(2,0) + 5 a
2010 1690 | Filet d'Eglefin Salmonella Brandenburg Ad351 Cocktail de fruits de mer 4°C 5 days 0,6 5-0-1-2-2(2,0) + 5 a
2010 1777 | Filet de julienne Salmonella Derby F81 Moules -20°C 9 days 1,01 1-0-0-0-0 (0,2) - 5 a
2010 1778 | Filet de merlan Salmonella Derby F81 Moules -20°C 9 days 1,01 1-0-0-0-0 (0,2) - 5 a
2010 1779 | Filet de sabre Salmonella Derby F81 Moules -20°C 9 days 1,01 1-0-0-0-0 (0,2) + 5 a
2010 1780 | Filet de cabillaud Salmonella Derby F81 Moules -20°C 9 days 1,01 1-0-0-0-0 (0,2) + 5 a
2010 1781 | Filet de merlan Salmonella Indiana 2 Farine de poisson -20°C 7 month >0,7 1-0-0-0-0 (0,2) - 5 a
2010 1782 | Filet de tacaud Salmonella Indiana 2 Farine de poisson -20°C 7 month >0,7 1-0-0-0-0 (0,2) - 5 a
2010 1783 | Cocktail de fruits de mer Salmonella Derby F81 Moules -20°C 7 months >1,08 1-3-0-3-3 (2) + 5 a
2010 1784 | Filet de merlan blanc Salmonella Indiana 2 Farine de poisson -20°C 7 months >0,7 1-0-0-0-0 (0,2) - 5 a
2010 1785 | Sole tropicale Salmonella Indiana 2 Farine de poisson -20°C 7 months >0,7 1-0-0-0-0 (0,2) - 5 a
2010 1786 | Filet de limande Salmonella Derby F81 Moules -20°C 7 months >1,08 1-3-0-3-3 (2) + 5 a
2010 1788 | Filet de sole tropicale Salmonella Derby F81 Moules -20°C 7 months >1,08 1-3-0-3-3 (2) + 5 a
2010 2002 | Epices grillées pour tagine Salmonella Kottbus Adria1 Environnement 56°C 15 min 1,24 3-1-3-2-1(2,0) + 5 b
2010 2003 | Curry Hot Salmonella Kottbus Adria1 Environnement 56°C 15 min 1,24 3-1-3-2-1(2,0) + 5 b
2010 2004 | Ail semoule Salmonella Kottbus Adria1 Environnement 56°C 15 min 1,24 3-1-3-2-1(2,0) - 5 b
2010 70 Haricots verts Salmonella Havana Ad930 Environnement -20°C 33 days 0,43 4-3-7-2-6(4,4) + 5 b
2010 71 Pommes frites Salmonella Havana Ad930 Environnement -20°C 33 days 0,43 4-3-7-2-6(4,4) + 5 b
2010 1679 | Coquille St Jacques a la Bretonne Salmonella Typhimurium Adria 305 | Paella 5j4°C 04 3-2-3-3-6(3,4) + 5 o
2010 1680 | Paella Salmonella Typhimurium Adria 305 | Paella 4°C 5 days 04 3-2-3-3-6(3,4) + 5 c
2010 1682 | Médaillon de saumon Salmonella Typhimurium Adria 305 | Paella 4°C 5 days 0,4 3-2-3-3-6(3,4) + 5 c
2010 1683 | Champignons a la Grec Salmonella London AOOP085 Paté impérial 4°C 5 days 0,58 1-0-0-0-0(0,2) + 5 c
2010 1684 | Chou aux fruits secs Salmonella London AOOP085 Paté impérial 4°C 5 days 0,58 1-0-0-0-0(0,2) + 5 c
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Analysis ~ Sample Pr. , Global
oduct (French name
date No ( ) Strain QOrigin (in French) Injury protocol InJury Inoculation level result
evaluation

2010 1685 | Carottes rapées Salmonella London AOOP085 Paté impérial 4°C 5 days 0,58 1-0-0-0-0(0,2) + 5

2010 1686 | Chou rapé Salmonella London AOOP085 Paté impérial 4°C 5 days 0,58 1-0-0-0-0(0,2) - 5

2010 | 1787 :'r'g“;gg:'es aux herbes de Salmonella Derby F81 Moules -20°C 7 months 51,08 130-3-3 (2) + 5 |c
2010 1835 | Riz cantonais Salmonella Virchow F276 Curry 56°C 15 min 0,60e 2-2-0-1-0 (1) + 5 c
2010 1836 | Légumes couscous Salmonella Virchow F276 Curry 56°C 15 min 0,60e 2-2-0-1-0 (1) + 5 o
2010 1837 | Galette poireaux carotes Salmonella Virchow F276 Curry 56°C 15 min 0,60e 2-2-0-1-0 (1) - 5 o
2010 1997 | Purée de carottes Salmonella Kottbus Adria1 Environnement 56°C 15 min 1,24 3-1-3-2-1(2,0) + 5 o
2010 1998 | Purée de pommes de terre Salmonella Senftenberg Adria 1 Environnement 56°C 15 min 0,77 2-1-3-0-0(1,2) + 5 o
2010 1999 | Légumes cuits a la vapeur Salmonella Senftenberg Adria 1 Environnement 56°C 15 min 0,77 2-1-3-0-0(1,2) + 5 c
2010 2000 | Galettes de courgettes Salmonella Senftenberg Adria 1 Environnement 56°C 15 min 0,77 2-1-3-0-0(1,2) + 5 o
2010 2001 | Légumes pour ratatouille Salmonella Senftenberg Adria 1 Environnement 56°C 15 min 0,77 2-1-3-0-0(1,2) + 5 o
2010 18 | Terrine gourmet Salmonella Havana Ad930 Environnement 10% NaCl 30 days 0,67 1511;(111120;5 + 5 |c¢
2010 | 19 |Riz cantonais Salmonella Havana Ad930 Environnement 10% NaCl 30 days 0,67 15}1‘(‘;1126;5' + 5 |c
2010 | 69 |Epinards Salmonella Blockley Ad923 Environnement 10% NaCl 33 days 06 18;15‘(‘;145;0' + 5 | ¢
2010 72 Soja-Colza pour lapins Salmonella Havana Ad930 Environnement 4°C 33 days 0,42 12-8-12-8-9(9,8) + 6 a
2010 73 Minéraux pour bovins Salmonella Havana Ad930 Environnement 4°C 33 days 0,42 12-8-12-8-9(9,8) + 6 a
2010 2036 | Viande bovine hachée pour animaux | Salmonella Kedougou Environnement bovin -20°C 8 days 0,7 0-0-0-0-0(0,0) 6 b
2010 | 2037 ‘r::z:‘::azg‘""e pour animauxen | saimonella Infantis Adria 179 | Alimentation animale 4°C 8 days 0,84 1-0-0-0-0(0.,2) + 6 |b
2010 2038 | Abats bovins pour animaux Salmonella Kedougou Environnement bovin -20°C 8 days 0,7 0-0-0-0-0(0,0) + 6 b
2010 2039 | Abats pour animaux Salmonella Infantis Adria 179 Alimentation animale 4°C 8 days 0,84 1-0-0-0-0(0,2) + 6 b
2010 2040 | Viande de boeuf pour animaux Salmonella Infantis Adria 179 Alimentation animale 4°C 8 days 0,84 1-0-0-0-0(0,2) + 6 b
2010 2041 | Viande de volaille pour animaux Salmonella Infantis Adria 179 Alimentation animale 4°C 8 days 0,84 1-0-0-0-0(0,2) + 6 b
2010 1827 | Terrine pour chat truite cabillaud Salmonella Agona A00V038 Alimentation animale 56°C 15 min 0,65 7-4-4-2-0 (3,4) + 6 c
2010 1828 | Terrine pour chat saumon Salmonella Agona A00V038 Alimentation animale 56°C 15 min 0,65 7-4-4-2-0 (3,4) + 6 c
2010 1829 | Terrine pour chat beeuf Salmonella Agona A00V038 Alimentation animale 56°C 15 min 0,65 7-4-4-2-0 (3,4) + 6 c
2010 1830 | Terrine pour chat beeuf Salmonella Cerro Ad6889 Protéines déshydratées 56°C 15 min 0,78 2-5-3-4-5 (3,8) + 6 o
2010 1831 | Terrine pour chat lapin Salmonella Agona A00V038 Alimentation animale 56°C 15 min 0,65 7-4-4-2-0 (3,4) + 6 o
2010 1832 | Terrine pour chat volaille Salmonella Cerro Ad6889 Protéines déshydratées 56°C 15 min 0,78 2-5-3-4-5 (3,8) + 6 c

ADRIA Développement 88/207
Summary report (Version 0)

GeneDisc Salmonella

September 3, 2021



PALL GENEDISC TECHNOLOGIES

Artificial contaminations

Analysis =~ Sample Pr. ) Global
oduct (French name
date No ( ) Strain QOrigin (in French) Injury protocol evlar;Juuart}ilon Inoculation level result
2010 1833 | Terrine pour chat saumon Salmonella Cerro Ad6889 Protéines déshydratées 56°C 15 min 0,78 2-5-3-4-5 (3,8) + 6
2010 1834 | Paté pour chat natural balance Salmonella Cerro Ad6889 Protéines déshydratées 56°C 15 min 0,78 2-5-3-4-5 (3,8) + 6
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Appendix 4 — Sensitivity study: raw data (Initial validation extension studies and renewal studies, 2008, 2010, 2014, 2016 and 2020) (Kit Version 1)

| RAW BEEF MEATS (25 g sample size)

Alternative method: GeneDisc Salmonella
. *
Reference method : ISO 6579 Pre-warmed BPW for 8 h at 41.5°C
Year | Sample | Product (French RVS MKTTh GeneDisc Confirmation by direct streaking Subculture in RVS prior streaking o Al Final Agee- | C3& | 7ype
study | N | name) Result |_STEC2 COMPASS Salmonella Brilliance Salmonella COMPASS Salmonella Brilliance Salmonella XLD §°“f'f”“a"°” confir- result ment ooy
XLD Hektoen XLD Hektoen esu Salmonella Typical Latex Final | Agreement | Typical Latex Final | Agreement | Typical Latex Final | Agree- | Typical Latex Final Agree- | Typical Latex Final | Agree- y rfegf " | matory | Al confir- All confir-
colonies result | DS/ICOMPASS | colonies result | DS/Brilliance | colonies result | ment | colonies result ment | colonies result | ment tests | matory tests | matory tests

2008 | 404 | Rumsteack } } } } } - | ] ) NA | ] ; NA / ] } NA | ] } NA / ] ) NA ] ; NA 1| a
2008 | 405 | Rumsteack - - - - ; - ] / - NA ] ] NA / / - NA ] / NA ] ] - NA / ; NA M| a
2008 | 406 | Rumsteack - - ; - ; - ] / ; NA ] ] NA / / - NA / / NA ] / ; NA / ; NA | a
2008 | 407 | Rumsteack } } } } } - ] / } NA ] ] NA / / } NA ] / NA / ] } NA / ; NA 1| a
2008 | 408 | Faux filet - - - - ; - ] / - NA ] ] NA / / - NA ] / NA ] ] - NA / ; NA M| a
2008 | 409 | Faux filet - - ; - ; - ] / ; NA ] ] NA / / - NA / / NA ] / ; NA / ; NA | a
2008 | 410 | Faux filet } } } } } - ] / } NA ] ] NA / / } NA ] / NA / ] } NA / ; NA 1| a
2008 | 411 | Fauxfilet - - - - ; - ] / - NA ] ] NA / / - NA ] / NA ] ] - NA / ; NA M| a
2008 | 412 ﬁii;‘ haché pur | _ - - . - - / I - NA / / - NA / I | - | NA / / - NA / I - | NA / . - NA 1| a
2008 | 413 | Sakhachepur . . . I |- NA 1o NA T I T I A NA | 1 | 1| - | Na / . NA || e
2008 | 414 Eﬁgi? haché pur | _ . . i . - / I - NA / / i NA / |- | Na / / i NA / Il - | Na / . . NA 11| a
2008 | 415 ﬁgﬁ? haché pur | _ . . i . n / Il NA / / i NA | T T / | i NA / Il - | Na | i . NA 1| a
2008 | 416 x:gﬁee hachée i . . i . - / I - NA / / i NA / |- | Na / / i NA / Il - | Na / i . NA 1| a
2008 | 417 X';Qﬁ: hachée i . . i . n / Il NA / / i NA | T T / | i NA / Il - | Na | i . NA 1| a
2008 | 418 X:Qﬁg hachée i . . i . n / Il NA / / i NA | N T / | i NA / Il -] Na | i . NA 1| a
2008 | 419 X:Qg: hachée ; ; ; ; ; - / / ; NA / / ; NA / / ; NA / / ; NA / / ; NA / ; ; NA 1| a
2008 | 420 | Bifteck - - - - ; - ] ] - NA ] ] NA ] ] - NA ] ] NA ] ] - NA / } NA M| a
2008 | 421 | Bifteck - - ; - ; - ] / ; NA ] ] NA / / - NA ] / NA ] ] ; NA / ; NA | a
2008 | 422 | Bifteck } } } } } - ] / } NA ] ] } NA / / } NA ] / } NA / ] } NA / - ; NA 1| a
2008 | 423 | Bifteck - - - - ; - ] ] - NA ] ] - NA ] ] - NA ] ] - NA ] ] - NA / } } NA M| a
2008 | 424 | Viande bovine - - ; - ; - ] / ; NA ] ] - NA / / - NA ] / - NA ] ] ; NA / ; ; NA | a
2008 | 425 | Viande bovine } } } } } - ] / } NA ] ] NA / / } NA ] / NA / ] } NA / ; NA 1| a
2008 | 426 | Viande bovine - - - - ; - ] ] - NA ] ] NA ] ] - NA ] ] NA ] ] - NA / } NA M| a
2008 | 427 Sﬁzi;‘ haché pur | ; ; - ; - / ;- NA / / - NA / Il - | Na / / - NA / /| - | NA / - ; NA TR
2008 | 428 ﬁii? hachépur | - - - - n / I - NA / / - NA / /| - | NA / / - NA / Il - | NA / - - NA TR
2008 | 429 Sf;i:f haché pur | ; ; - ; - / ;- NA / / - NA / Il - | Na / / - NA / /| - | NA / - ; NA TR
2008 | 508 | Steack haché ¥ + + ¥ + ++ + |+ PA + ¥ ¥ PA ¥ |+ PA + + ¥ PA + |+ PA + ¥ + PA 11| a
2008 | 509 | Steack haché 7 ) + ¥ + ++ + |+ PA + ¥ ¥ PA ¥ |+ PA ¥ ¥ ¥ PA ¥ |+ PA ¥ ¥ ¥ PA 11 | a
2008 | 510 | Steack haché + + + + + 4 + + |+ PA + + + PA + + |+ PA + + + PA + + |+ PA + + + PA 1] a

Entrecote a
2008 512 il + + + + + ++ + + + PA + + + PA + + + PA + + + PA + + + PA + + + PA 11 a

griller

Entrecote a
2008 513 il + + + + + ++ + + + PA + + + PA + + + PA + + + PA + + + PA + + + PA 11 a

griller

Viande bovine
2008 529 + + + + + ++ + + + PA + + + PA + + + PA + + + PA + + + PA + + + PA 11 a

a bourguignon

Viande bovine
2008 | 530 |. _ + + + + + - / / ; ND / / ; ND / / / ND / / / ND / / / ND / - - ND 1| a

a bourguignon

Viande bovine
2008 | 531 |. _ ; ; ; ; ; - / / ; NA / / ; NA / / / PD / / / PD / / / PD / - - NA 1| a

a bourguignon
2008 575 Steak haché + + + + + ++ + + + PA + + + PA + + + PA + + + PA + + + PA + + + PA 1.1 a

Boulettes de
2008 515 | beeuf + + + + + ++ + + + PA + + + PA + + + PA + + + PA + + + PA + + + PA 1.4 b

surgelées

Boulettes de
2008 | 516 | boeuf + ) + + + +- ; / ; PPND + + + PA + + | o+ PA + + + PA + | PA + + + PA 11| b

surgelées

* Analyses performed according to the COFRAC accreditation
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| RAW BEEF MEATS (25 g sample size)

Alternative method: GeneDisc Salmonella
. *
Reference methed : IS0 6579 Pre-warmed BPW for 8 h at 41.5°C
Year | Sample | Product (French RVS MKTTh GeneDisc Confirmation by direct streaking Subculture in RVS prior streaking o Al Final Agee- | C3& | 7ype
study | N° | name) STEC2 COMPASS Salmonella Brilliance Salmonella COMPASS Salmonella Brilliance Salmonella XLD Confimation | - result ment oo
XLD Hekt XLD Hekt L Sal y Typical Lat Final | Agreement | Typical Lat Final | Agreement | Typical Lat Final | Agree- | Typical Lat Final Agree- | Typical Lat Final | Agree- byr?efesztr;;nce matory | Al confir- All confir-
extoen extoen aimonelia | olonies | ~°* | result | DSICOMPASS | colonies | “3°* | result | DS/Brilliance | colonies | % | result | ment | colonies | "% | result ment | colonies | 2" | result | ment tests | matory tests | matory tests

2008 | 517 | Steack haché i " ¥ + ¥ J- / Pl - ND / / i ND / [ Y . / / ND / /17| ND / i . ND | | b
surgelé

2008 518 :ltj(-.;g(;:(éhache + + + + + ++ + + + PA + + + PA + + + PA + + + PA + + + PA + + + PA 1.1 b

A + +

2008 | 519 Steacf,hache - - Citobacter | Civobacter | - 4 - I]o- PPNA - / - PPNA - / | - | PPNA - / - PPNA - / | - | PPNA / - - NA 1| b
surgele youngae youngae

2008 520 ::z:;gll(éhache + + + + + +H+ + + + PA + + + PA + + + PA + + + PA + + + PA + + + PA 11 b

2008 | 521 |Steackhache | +-(1 - - : ¥ i . I PPND - / i PPND i ;| - [PeNA| - / - | eeND| - | o+ | Pa + . + PA | 11| b
surgelé colony)

2008 522 ::T_ZZII(éhaChe + + + + + +H+ + + + PA + + + PA + + + PA + + + PA + + + PA + + + PA 11 b
Steack haché

2008 | 523 | purboeuf +- +- + + + ++ - / - PPND - / - PPND - / - PPNA - / - PPND + + + PA + + + PA 11 b
surgelé
Steack haché

2008 | 524 | purboeuf + + + + + ++ + + + PA + + + PA + + + PA + + + PA + + + PA + + + PA 11 b
surgelé
Steack haché

2008 | 525 | purboeuf + + + + + ++ + + + PA + + + PA + + + PA + + + PA + + + PA + + + PA 11 b
surgelé
Steack haché

2008 | 526 | purboeuf + + + + + ++ - / - ND + + + PA + + | + | PA + + + PA + + | + | PA + + + PA 1| b
surgelé
Steack haché

2008 | 527 | purboeuf + + + + + ++ + + + PA + + + PA + + + PA + + + PA + + + PA + + + PA 11 b
surgelé
Steack haché (2

2008 | 528 | purboeuf colonies) - + + + ++ + + + PA + + + PA + + + PA + + + PA + + + PA + + + PA 11 b
surgelé
Steak haché

2008 539 | pur beeuf + + + + + -+ + + + PA + + + PA + + + PA + + + PA + + + PA + + + PA 11 b
surgelé
Steak haché 4 (1

2008 | 540 | purbceuf +- +/- +- + ++ + + + PA + + + PA + + + PA + + + PA + + + PA + + + PA 11 b

i colony)

surgelé
Steak haché

2008 | 541 | purbceuf - - - - - -I- - / - NA - / - NA - / - NA - / - NA - / - NA / - - NA 11 b
surgelé
Steak haché

2008 | 542 | purbceuf - - - - - ++ - / - NA + + + PD + + + PD + + + PD - / - NA + + + PD 11 b
surgelé

2008 | 400 | e . . . . - - / I - NA / / . NA / | -] NA / / . NA / I - | Na I . . NA e
bolognaise

2008 | 401 |TECe . . . . - - / I - NA / / . NA / | -] NA / / . NA / I - | Na I . . NA e
bolognaise

2008 | 402 | e - . . - . ) / I NA / / - NA / Il - | NA / / - NA / Il - | NA / - . NA TR
bolognaise
Haché

2008 | 403 . - - - - - -I- / / - NA / / - NA / / - NA / / - NA / / - NA / - - NA 1.1 c
bolognaise

2008 | 514 E;‘::?“es de + + + + + 4 + + + PA + + + PA + + + PA + + + PA + + + PA + + + PA | e
Steak grill aux

2008 532 | oignons - +/- + + + ++ + + + PA + + + PA + + + PA + + + PA + + + PA + + + PA 1.1 ¢
surgelé
Steak grill aux

2008 | 533 | oignons +/- +- +- + + ++ + + + PA + + + PA + + + PA + + + PA + + + PA + + + PA 11 c
surgelé
Steak grill aux

2008 534 | oignons + + + + + ++ + + + PA + + + PA + + + PA + + + PA + + + PA + + + PA 1.1 ¢
surgelé
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| RAW BEEF MEATS (25 g sample size)

Alternative method: GeneDisc Salmonella
. *
Reference methed : IS0 6579 Pre-warmed BPW for 8 h at 41.5°C
Year | Sample | Product (French GeneDisc Confirmation by direct streaking Subculture in RVS prior streaking o Al Final Agree- Cate- | 1
study | N° | name) RVS MKTTn STEC2 COMPASS Salmonella Brilliance Salmonella COMPASS Salmonella Brilliance Salmonella XLD Confimation | - result ment gery
L Typical Final | Agreement | Typical Final | Agreement | Typical Final | Agree- | Typical Final Agree- | Typical Final | Agree- byrf;ztrsnce matory | Al confir- All confir-
LD Hektoen XD Hektoen Salmonella colonies Latex result | DS/ICOMPASS | colonies Latex result | DS/Brilliance | colonies Latex result | ment | colonies Latex result ment | colonies Latex result | ment fests | matory tests | matory tests
Boulettes de
2008 535 beeuf + + + + + +H+ + + + PA + + + PA + + + PA + + + PA + + + PA + + + PA 11 c
surgelées
Boulettes de
2008 536 beeuf + + + + + +H+ + + + PA + + + PA + + + PA + + + PA + + + PA + + + PA 11 ¢
surgelées
Boulettes de
2008 537 | beeuf + + + + + ++ + + + PA + + + PA + + + PA + + + PA + + + PA + + + PA 11 c
surgelées
Boulettes de +?
2008 538 | beeuf - - Citrobacter - - -I- - / - NA - / - NA - / - NA - / - NA - / - NA - - - NA 1.1 c
surgelées braakii
Boulettes au
2008 574 | boeuf + + + + + ++ + + + PA + + + PA + + + PA + + + PA + + + PA + + + PA 1.1 ¢
surgelées
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Reference method-1SO 6579¢ Alternative method: GeneDisc Salmonella
RVS broth MKTTn broth .ProtocoI: pre-warmed BPW 8h at 41.5°C BPW storage for 24 h at 5°C  3°c
Confirmatory tests
o English . . - All GeneDisc
N French Cate-
Year Sample prrggﬁctname name Result | Result S0u dlrectss;rliaokrl]r;ﬂaon Brilliance RVS/Brilliance salmonella confirmatory Agreement Salmonella Confirmatorv | Final Type
product Brilliance Brilliance tests y Agreement | gory
XLD XLD tests result
Salmonella Salmonella (Ct) Tyical Reference Final | Tvoical Reference Final All
YPICAl | atex | method PGl atex | method Final result | Brilliance | RVS/Brilliance | confirmatory | Result (Ct)
colonies result | colonies result
tests tests tests
2014 | 5277 | Steak haché frais S;:;’“d - M M M £ [+290)| +m | + + + p ¥ / + + PA PA PA +(32,0) ¥ + PA 11 | a
Steak haché
2014 | 5279 | tradition S;:;"‘d dm | #12 | +M M o |+@an| MR |+ + + VI - / + + PA PA PA +(29,1) ¥ + PA 11 | a
bouchére frais
2014 | 5280 ‘:’zz'f‘ haché au S;:;‘“d M| M M M £ [+31,7)| M ¥ + + P ¥ / + + PA PA PA +(30,0) ¥ + PA 11 | a
2014 | 5281 | Steak haché frais | Ground - M - +p + | +355)| +m " + + +p " / + + PA PA PA +(331) " + PA 11 | a
pur beeuf beef
2014 | 5283 | Viande haché pur | Ground R B : +M v |+@39)| o+ | o+ + s | owm | o+ / + + PA PA PA +(33,1) + + PA 11 | a
beeuf beef
2014 | 5287 ﬁi'f%:":"'(ette a Beeftrim | +p +p M +p + | +359) ] +M " + + +p " / + + PA PA PA i1+(39,7)* " + PA 11 | a
2014 5288 | Rond de gite Beef trim +M +M +M +M + | +(30,6) +M + + +M + / + + PA PA PA +(28,9) + PA a
2014 5289 | Tranche a bifteck | Beef trim +M +M +M +M + [+(30,00] +M + + + +p + / + + PA PA PA +(31,0) + PA a
2014 | 241 Zar:]":fegﬁ Beef trim - - - - - - st / / - st / / - - NA NA NA 11 | a
2014 242 Onglet Beef trim - - - - - - - / / - st / / - - NA NA NA a
2014 243 Bifteck Beef trim - - - - - - - / / - st / / - - NA NA NA a
2014 244 Bavettes d'aloyau | Beef trim - - - - - - - / / - st / / - - NA NA NA a
2014 245 Entrecdte Beef trim - - - - - - - / / - - / / - - NA NA NA a
2014 246 Tournedos Beef trim - - - - - - - / / - - / / - - NA NA NA a
2014 247 Faux-filet Beef trim st st - - - - st / / - st / / - - NA NA NA a
2014 248 Tartare Ground beef | - - - - - - - / / - - / / - - NA NA NA a
Steak haché
2014 249 (5%MG) Ground beef | - - - - - - - / / - - / / - - NA NA NA 1.1 a
Steak haché
2014 251 (5%MG) Ground beef | - - - - - - - / / - st / / - - NA NA NA 1.1 a
Steak haché
2014 252 (5%MG) Ground beef | - - - - - - - / / - - / / - - NA NA NA 1.1 a
Steak haché
2014 254 (12%MG) Ground beef | - - - - - - - / / - - / / - - NA NA NA 1.1 a
Steak haché
2014 256 (15%MG) Ground beef | - - - - - - - / / - - / / - - NA NA NA 1.1 a
Steak haché
2014 258 (15%MG) Ground beef | - - - - - - - / / - - / / - - NA NA NA 1.1 a
Steak haché
2014 259 (15%MG) Ground beef | - - - - - - - / / - - / / - - NA NA NA 1.1 a
Steak haché Frozen
2014 5290 | fagon bouchére +M +p +M +M + | +(30,9) +M + + + +p + / + + PA PA PA +(32,0) + + PA 1.1 b
, ground beef
congelé
2014 | 5291 | Steakhaché pur ) Frozen m| M | +m | M + | H360)| +m | + ¥ + wp | o+ / + + PA PA PA +(36,8) + * PA 11 | b
beeuf congelé ground beef
2014 | 5292 | Steakhaché pur ) Frozen M| M | M| M I + + oo | o+ / + + PA PA PA +(31,9) + 0 PA 11 | b
beeuf congelé ground beef
2014 | 5293 | Steakhaché pur ) Frozen m - +M - + | +(381) |-(XLD:) | / - | -xony |+ + + + PPND PA PA +(39,1) + 0 PA 11 | b
beeuf congelé ground beef
2014 | 5294 | Viandehachée ) Frozen - - - - - [+(350) |- (XLD=) |/ / - | -xony |+ + + + PPNA PD PD +(37,8) + 0 PD 11 | b
congelée ground beef
* Analyses performed according to the COFRAC accreditation
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Reference method-ISO 6579°¢ Alternative method: GeneDisc Salmonella
RVS broth MKTTn broth .ProtocoI: pre-warmed BPW 8h at 41.5°C BPW storage for 24 h at 5°C  3°c
Confirmatory tests
o English . . - All GeneDisc
N French Cate-
Year Sample prrsgﬁctname name Result | Result 50 pldlrectss;rltranaokrl]r;ﬂaon Brilliance RVS/Brilliance salmonella confirmatory Agreement Salmonella Confirmatorv | Final Type
product XLD Brilliance XLD Brilliance tests tests y result Agreement | gory
Salmonella Salmonella (Ct) Tyical Reference Final | Tvoical Reference Final All
YPICAl | atex | method PGl atex | method Final result | Brilliance | RVS/Brilliance | confirmatory | Result (Ct)
colonies result | colonies result
tests tests tests
2014 | 5296 |Haché surgelé | rozen - - st st - #(332)] +M " + + +p " / + + PD PD PD +(32,8) " + PD 11 | b
ground beef
2014 | 5208 | Boulettes Frozenbeef | , | 4y M +p + | +349) | +M " + + +p " / + + PA PA PA +(33,9) " + PA 11 | b
congelées balls
Steak haché Frozen
2014 250 (5%MG) surgelé | ground beef | - - - - - - / / - - / / - - NA NA NA 1.1 b
Steak haché Frozen
2014 253 (8%MG) surgelé | ground beef | - - - - - - / / - - / / - - NA NA NA 1.1 b
Steak haché Frozen
2014 295 (12%MG) surgelé | ground beef | ~ i i i i i i / / i i / / i i NA NA NA 11 b
Steak haché Frozen
2014 257 (15%MG) surgelé | ground beef | ~ i i i i i i / / i i / / j i NA NA NA 11 b
Steak haché Frozen
2014 260 (15%MG) surgelé | ground beef | ~ i i i i i i / / i i / / j i NA NA NA 11 b
Steak haché Frozen
2014 261 (20%MG) surgelé | ground beef | ~ i i i i i i / / i i / / j i NA NA NA 11 b
2014 | 263 | Steakshaché | Frozen i i : i - - : / / : S| / : : NA NA NA 11| b
surgelé ground beef
2014 | 264 |Steaks haché Frozen - - - - - - - / / - - / / - - NA NA NA 11 | b
surgelé ground beef
2014 | 5284 |Hachéala Seasoned | M - M + [ +318) ] +m ¥ + + +p ¥ / + + PA PA PA +(30,2) ¥ + PA 11 | ¢
bolognaise ground beef
2014 | 5285 g;‘ﬂf““de Beef balls (g) M M +p +|+@1,7)] M " + + M ¥ / + + PA PA PA +(29,8) " + PA 11 | ¢
2014 | 5286 | Farce beeuf Seasoned |\ qp | 4y +p + | +209) +M " + + Y " / + + PA PA PA i1+(36,8)* " + PA 11 | ¢
légumes ground beef
. Frozen
2014 | 5295 |Hachesa .| seasoned | +m | -(blanche) | - - + | +(39.8) |- (XLD:)| / - [-XDH) |+ + + + PPND PA PA +(38,8) ¥ + PA 11 | ¢
I'oignon congelés
ground beef
Boulettes de Frozen
2014 5297 | beeuf congelées | seasoned +M +M +M +M + | +(32,0) +p + + + +p + / + + PA PA PA +(30,1) + + PA 1.1 c
tomate parmesan | beef balls
2014 | 235 | Caaccioau Carpaccio | - - st st - - st / / - st / / - - NA NA NA 11 | ¢
parmesan
2014 | 236 E:Srmiccm au Carpaccio | - - st st - - st / / - - / / - - NA NA NA 11 | ¢
2014 237 Carpaccio pistou | Carpaccio - - - - - - st / / - - / / - - NA NA NA 1.1 c
2014 | g3 | CArpaccohule . oo | - - st st - - st / / - st / / - - NA NA NA 11 | ¢
d'olive et basilic
2014 | 239 |Rumsteaka Seasoned | _ i : i S| - : / / st | / i i NA NA NA 11| ¢
I'échalote ground beef
2014 | 40 |Rumsteakaux | Seasoned | : | odwe) |- : : / / : : / / : : NA NA NA 11 | ¢
trois poivres ground beef
TN Frozen
2014 | 262 | MRS ATOONON | gagoney | i : i - - : / / : S| / : : NA NA NA 1| e
g ground beef
Boulettes Frozen
2014 643 congelées tomate | seasoned +M +M +md +p + | +(30,5) +p + + i +p + / & i PA PA PA +(25,5) + & PA 1.1 c
parmesan beef balls
Pavés de Seasoned
2014 644 rumsteak a . +M +p +p +p + | +(31,8) +p + + + +p + / + + PA PA PA +(31,5) + + PA 1.1 c
it beef trim
I'échalote
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PALL GENEDISC TECHNOLOGIES

Reference method-1SO 6579¢ Alternative method: GeneDisc Salmonella
RVS broth MKTTn broth .ProtocoI: pre-warmed BPW 8h at 41.5°C BPW storage for 24 h at 5°C  3°c
Confirmatory tests
o English . . - All GeneDisc
N French name 50 i direct streaking on Brilliance . , Agreement Cate-
Y
ear Sample | product name N N Result | Result salmonella RVS/Brilliance salmonella confirmatory Salmonella Confirmatory | Final Type
product Brilliance Brilliance tests Agreement | gory
XLD XLD tests result
Salmonella Salmonella (Ct) Tyical Reference Final | Tvoical Reference Final All
coxllgnies Latex | method result co);gnies Latex | method result Final result | Brilliance | RVS/Brilliance | confirmatory | Result (Ct)
tests tests tests
Pavé aux 3 Seasoned
2014 645 poivres beef trim +M +p +md +p + | +(28,8) +p + + + +p + / + + PA PA PA +(27,8) + + PA 1.1 c
2014 | 647 gﬁ;‘ézccm aUX | Carpaccio | +M +p M +p + | +287)] 4p " + + +p " / + + PA PA PA +(32,2) " + PA 11 | ¢
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Reference method-ISO 6579

Alternative method: GeneDisc Salmonella

PALL GENEDISC TECHNOLOGIES

Protocol: pre-warmed BPW for 10h at 41°C

Protocol: pre-warmed BPW for 20h at 41°C

) RVS broth MKTTn broth - -
Year N French name English . . Confirmatory tests Agreement . . _ Confirmatory tests Agreement Cate.
Study | Sample | product narzet Re- Result 5OBHIII.d'reCt strleaklnglgl RVS/Brilliance Salmonella All Al Result 50 pl direct strleaklnglgl on Brilliance RVS/Brilliance salmonella Al Al gory | Type
produc XLD Brilliance XLD Brilliance sult &) on brifiance saimonetia confir- Brillance RVS/ confir- saimonetla confir- Brilliance RVS/ confir-
Salmonella Salmonella Typical | | Reference | . Typical Reference | o | matory Brilliance | matory (CY Typical Reference | . Typical Reference | o | matory Brilliance | matory
colonies | LAX | method 1 oot | colonies | LAtX | method i | tests tests colonies | LA | method ol | colonies | LAteX | method i | tests tests
tests tests tests tests
2014 | 5707 gz“é{;g’]’fm Beeftrim | +p +p +p +p + | +(318) +p + + + +p + + + PA PA PA | +(198)| +p + + + +p + + + PA PA PA | 12 | a
Emincé d Minced
2014 5708 b::::?e e b;.ef +p +p +p +p + +(31,5) +p + + + +p + + + PA PA PA +(19,6) +p + + + +p + + + PA PA PA 12 a
o014 | 5T12 | [ Befftartar | +p P P P | 4370 | + + + P + + + PA PA PA | +(364)| +(1) | + + + | stxs) - + PA | PPND | PA | 12 | =
Pavé de . -(+1 col -(+MSRV
2014 | 513 | [imsteak Beef trim - +m + +(35,8) | -(- XLD) (XLD) + + + + PPND PA PA | +(35,9) | -(-XLD) - (/XLD) + + + + PPND PA PA 12 a
Pavé de . -(+2 col -(XLD:-;
2014 | 5714 | vele Beeftrim | +m + | +360) |-(-XLD) o) | * + - + PPND PA PA | +(34,2) | -(-XLD) o o |t + - + PPND | PA PA | 12 | a
Viande hachée | Ground
2014 | 5836 | ande boet +m M M +p | 367 | M | o+ ¥ + +p ¥ + + PA PA PA |+288)| +M | + ¥ + +p ¥ + + PA PA PA | 12 | &
Bavette .
2014 | 402 | ghiom, Beeftim | - - - NA NA NA | - - - - NA NA | NA | 12 | a
2014 | 404 | Steakhache | oo - - - NA NA | NA | - - - - NA | NA | NA |12 s
2014 | 405 | Steakhache | oo - - - NA NA | NA | - - - - NA | NA | NA | 12| s
2014 | 498 | Haché de beeut | oroen - - - NA NA | NA | - - - - NA | NA | NA |12 s
Steak hach Ground
2014 | 500 |eue ?et;af(15% - - - NA NA NA |- - - - NA NA | NA |12 | a
a
Steak haché Ground
2014 503 5UMG beef - - - NA NA NA - - - - NA NA NA 12 a
Boulettes de +md
2014 | 504 | Beefballs | - Cram - - NA NA NA | - - - - NA NA | NA | 12 | a
2014 505 Bictek charolais | Beef trim - - - NA NA NA - - - - NA NA NA 12 a
Viande hachée | Frozen
2014 | 5717 | purbeeuf ground +1/2 +p +M +p + +(33,9) +m + + + +M + + + PA PA PA | +(30,7)| +M + + + +M + + + PA PA PA 12 b
surgelée beef
Viande hachée | Frozen
de beeuf seasoned
2014 5719 surgelée ground +m +M +M +M + +(40,1) +md + + + +M + + + PA PA PA | +(35,7) +m + + ¥ +1/2 + + + PA PA PA 12 b
assaisonnée beef
Haché boeuf a ::;:i':l od
2014 | 5720 | oignon d +M +1/2 +M +M + +(38,1) +md + + + +M + + + PA PA PA | +(38,1)| +m + + + +M + + + PA PA PA 12 b
surgelé g;zlfm
Haché pur Frozen
2014 | 5721 |beeufsurgelé |ground | +(1) m M M + | 4338 | +M + + + M + - + PA PA PA [+277)| +M + + + +p + + + PA PA PA | 12 | ®
5% MG beef
Haché de Frozen
2014 | 5845 | boeufala Seas°ge“ +m +M +M M + | #320) | m | o+ * + M * + + PA PA PA |+319)| +12 | + + + +p + + + PA PA PA | 12 | b
tomate surgelé groun
beef
Steakhache | 102N
2014 | 407 congelé ground - - - NA NA NA - - - - NA NA NA 12 b
beef
Steak haché | 102N
2014 | 408 | oot ground - - - NA NA NA | - - - - NA NA | NA | 12 | b
beef
Steak haché | 10N
2014 | 409 congelé ground - - st - NA NA NA - - - - NA NA NA 12 b
beef
Boulettes au Frozen
boeuf tomates
2014 | 410 | pamnesan Zea?%nﬁd - - - NA NA NA - - - ® NA NA NA 12 b
surgelées eer balls
Boulettes au Frozen
2014 | A o surgelées | beef balls ) +d(NC) ) ) NA NA NA ) ) ) ) NA NA NA ' b
Boulettes au Frozen
2014 | 12| boputsurgelées | beef balls . . i NA NA NA i i i i NA NA i
Boulettes au Frozen
2014 | 508 | hooutsurgelées | beef balls i i i NA NA NA . i . i NA NA B
* Analyses performed according to the COFRAC accreditation
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Reference method-ISO 6579

Alternative method: GeneDisc Salmonella

PALL GENEDISC TECHNOLOGIES

Protocol: pre-warmed BPW for 10h at 41°C

Protocol: pre-warmed BPW for 20h at 41°C

) RVS broth MKTTn broth - -
Year N French name English Confirmatory tests Agreement Confirmatory tests Agreement ot
Study | Sample | product name Re- 50 il direct streaking RVS/Brilliance Salmonella All Al Result 50 pl direct streaking on Briliance RVS/Brilliance salmonella Al Al QZrey Type
Y product | | riance |y Briliance | Sult Regt”'t on Brilliance salmonella confi- | g RS | conf | salmonella confi- | g RVS/ | confir-
Salmonella Salmonella €y Typical Reference | . Typical Reference | o | matory MIaNe | Briliance | matory (CY Typical Reference | . Typical Reference | . | matory | °""@"® | Briliance | matory
colonies | LAX | method 1 oot | colonies | LAtX | method i | tests tests colonies | LA | method ol | colonies | LAteX | method i | tests tests
tests tests tests tests
. Frozen
2014 | 508 | He 0= ground - i . NA NA | NA | - - - . NA NA | NA | 12| b
beef
Steak hache | G
2014 | 510 | 506 sorget ?et;af(15ﬁ> - - - NA NA NA - - - - NA NA NA | 12 | b
a
Steak hachs | C10uNd
2014 | 511 | samges | DoefE% | - - - NA NA NA - - - - NA NA | NA | 12| b
fat)
Steak haché F;gﬁﬁg
2014 | 512 |awxoignons | IO - - - NA NA NA - - - - NA NA NA | 12 | b
surgelé .
onions
Carpaccio au . -1+(38,9)/
2014 | ST5 | et Carpaccio | +m P | e | D) | + -(#XLD) | + - + ND ND PA | +(329)|-(+XLD)| + + + | #XD) | + + + PA PA PA | 12 | ©
Seasoned
Haché -(+1 col +md -(+MSRV/
2014 | 5716 | pocmaise g;t:;nd +m + | +360) |-(XLD) (xm) + + - + PPND PA PA|+352)| i) NC - XLD) + + - + PPND | PA PA | 12 | ¢
2014 | 5834 ?‘;’;‘:fr‘:ask aux gz::fr?;d +112 M +M +p + | +#371) | +M + + + +M + + + PA PA PA |+315)| +M + + + +M + + + PA PA PA | 12 | ¢
Haché Seasoned
2014 | 5835 | o0 e | ground | 4m | +M +p +p L HE) | M| + CO I VI o+ PA PA PA |+289)| +M | + + + +M + o PA PA | PA | 12| o
beef
Carpaccio au . ~(+MSRV/ -(*MSRV
2014 | 5837 | Ak Carpaccio | +m M + | +362) | -(-XLD) | + + + | PPND PA PA | +(31,7)| <(-XLD) - XLD) + ¥ + + | PPND | PA PA | 12 | ©
2014 | 5838 | S| Carpaceio | +1/2 | +M +M +p ol s | M| + CO I o+ PA PA PA |+264)| +M | + + + +p + o PA PA | PA | 12| o
2014 | 5839 | PO | Carpacio | 4M | +M +M +p ol HE10) | M| + CO I o+ PA PA PA |+249)| +M | + + + +p + o PA PA | PA | 12| o
2014 | 398 | Saba®® | capaccio | - - - NA NA | ONA | i - - - NA | NA | NA |12 | ¢
2014 | 399 | Sabae0d | Capaccio | - st st - st . NA NA | NA | - . - . NA NA | NA | 12| o
2014 | 400 | Rumsieaka | Seasoned | - - NA NA | ONA | e - - - NA | NA | NA |12 ] ¢
2014 | 401 | fumseacaue ) Beasered | - - NA NA | NA | - - - - NA | NA | NA |12 ] ¢
Haché Seasoned
2014 | 40| e[S - - - NA NA | NA |- - - - NA | NA | NA |12 | ¢
ee
Haché congelé Seasoned
2014 | 406 | icanon ground - - - NA NA NA - - - - NA NA | NA | 12 | ¢
beef
Haché Seasoned
2014 | 49 |potaee | oround - - - NA NA | NA |- - - - NA | NA | NA |12 | ¢
beef
2014 | 501 ‘f:r’r‘;aegjﬁ & | carpaccio | - - st - NA NA NA - - - - NA NA NA | 12 | ¢
o014 | 502 | Faeaxd | Peasered | . st : N[ oNA | NA | - | s : st : NA | NA | NA | nz | e
2014 | 506 | SaPACCOBU | Gapacio | - - - NA NA | NA | - - - - NA NA | NA | 12| o
o014 | 507 | Sarmacae Carpaccio | - - st - NA NA NA | i - st - NA NA NA | 12 | ¢
Pavé de Seasoned
2014 652 rumsteak aux beef tri +m +1/2 +1/2 +M + +(37,0) +m + + + +M + + + PA PA PA | +(31)9) +M + + ¥ +M + ¥ W PA PA PA 1.2 c
3 poivres eet trim
Pavé de Seasoned
2014 653 | rumsteak a - +1/2d +M +M +p + +(30,5) +M + + + +p + + + PA PA PA | +(30,6) +p + + + +p + + + PA PA PA 1.2 c
I'échalote beef trim
Viande de
bourguignon | Seasoned
g014 | 658 | PodIOWInon | Deasoied |- +p M M ] H347) | m | o+ * L N T PA PA PA |+(319)| +12 | + * + +p * T PA PA | PA | 12| ¢
Provence
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PALL GENEDISC TECHNOLOGIES

RAW BEEF MEATS (375 g sample size)

Reference method-1SO 6579¢ Alternative method: GeneDisc Salmonella
o BPW 10 h and storage for 24 h at 5°C + 3°C BPW 20h and storage 24 h at 5°C % 3°C
vear N French name product English name product RVS broth MKTTn broth GeneDisc , GeneDisc Category | Type
study | Sample — — Result Confirmatory . Confirmatory | .
XLD Brilliance XLD Brilliance Salmonella tests Finalresult | Agreement | Salmonella tests Final result | Agreement
Salmonella Salmonella Result (Ct) Result (Ct)
2014 | 5707 | Beeuf fagon Bourguignon Beef trim +p +p +p +p + +(29,0) + + PA +(19,8) + + PA 1.2 a
2014 | 5708 | Emincé de boeuf Minced beef +p +p +p +p + +(29,8) + + PA +(19,1) + + PA 1.2 a
2014 | 5712 | Tartare de beeuf Beff tartar +p +p +p +p + +(37,6) + + PA +(38,7) -(MSRV-) - PPND 1.2 a
2014 | 5713 | Pavé de rumsteak Beef trim - - +m - + +(38,9) -(+MSRV/XLD)) + PA +(37,0) -(+MSRV/XLD) + PA 1.2 a
2014 | 5714 |Pavé de rumsteak Beef trim +m - - - + +(37,9) -(+MSRV/XLD)) + PA +(36,7) +(XLD) + PA 1.2 a
2014 | 5836 | Viande hachée bovine Ground beef +m +M +M +p + +(33,0) + + PA +(28,8) + + PA 1.2 a
2014 | 5719 Vlan(_ie hac’hee de beeuf surgelée | Frozen seasoned m M M M N +(36,0) N + PA +(34.9) N ; PA 19 b
assaisonnée ground beef
2014 | 5720 | Haché boeuf a l'oignon surgelé ;:gm seasoned M| +M +M + | +(379) + + PA +37,1) + + PA 12 | b
2014 | 5721 | Haché pur beeuf surgelé 5% MG Frozen ground beef +(1) +m +M +M + +(32,8) + i PA +(27,7) i PA 1.2 b
2014 | 5715 | Carpaccio au parmesan Carpaccio +m +p - + +(40,3) -(+XLD) + PA +(33,0) + + PA 1.2 c
. . Seasoned ground
2014 | 5716 | Haché bolognaise beef +m + +(36,9) -(+XLD) + PA +(35,1) -(+MSRV/XLD) + PA 1.2 c
2014 | 5834 | Rumsteak aux 3 poivres Seasoned beef trim | +1/2 +M +M +p + +(33,0) + + PA +(32,7) + + PA 1.2 c
2014 | 5835 | Haché bolognaise beasonedground |y |y +p oo |+ | G : : PA +295) : : PA 12 | o
2014 | 5837 | Carpaccio au basilic Carpaccio +m - +M - + +(36,0) -(+MSRV/XLD) + PA +(37,6) -(+MSRV/XLD) + PA 1.2 c
2014 | 5838 | Carpaccio olives Carpaccio +1/2 +M +M +p + +(25,9) + + PA +(26,6) + + PA 1.2 c
2014 | 5839 | Carpaccio au pistou Carpaccio +M +M +M +p + +(28,9) + + PA +(24,9) + + PA 1.2 c
2014 652 | Pavé de rumsteak aux 3 poivres Seasoned beef trim +m +1/2 +1/2 +M + +(38,7) + + PA +(31,7) + + PA 1.2 c
2014 653 | Pavé de rumsteak a I'échalote Seasoned beef trim | +1/2d +M +M +p + +(30,5) + i PA +-30,6) + i PA 1.2 c
2014 | 658 | ‘iande de bourguignon aux herbes | geoqoned beef trim +p M TV O C R : : PA +236) : : PA 12 | o
de Provence
* An2014alyses performed according to the COFRAC accreditation
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RAW BEEF MEATS (375 g sample size)

PALL GENEDISC TECHNOLOGIES

Reference method-ISO 6579¢ Alternative method: GeneDisc Salmonella
RVS brofh MKTT broth Protocol: pre-warmed BPW 10h at 41°C Protocol: pre-warmed BPW 20h at 41°C
rotl n brotl
Confirmatory tests Agreement Confirmatory tests Agreement
Year | SamPle | French name product | Engiish name product . 50 i direct sireaking RVS/Brilliance Salmonella 50 il direct streaking RVS/Brilliance salmonella Cate- | ¢ pe
study onto Brilliance Salmonella onto Brilliance Salmonella gory
o | Resu Al Al | Resul Al Al
XLD Brilliance XLD Brilliance confir- Brilliance RVS/ confir- confir- Brillance RVS/ confir-
Salmonella Salmonella (c matory Brilliance | matory | (CY) matory Brilliance | matory
Typical Latex Rr?fs{ﬁgg ° fiacy| Typical Latex Rr?fs{ﬁgg ° At ests ests Typical Latex Rr?fs{ﬁgg ° iy Typical Latex Rr?fs{ﬁgg ° At ests ests
colonies t result | colonies result colonies result | colonies result
ests tests tests tests
2016 | 6785 ;";:‘iﬂ:rbw'“e steak | Boef trim mo| M M YR +§g°2'?’ MR |+ + v o | s + P - PA PA PA +2(§56?/ | o + v | om | o+ + T - PA PA PA | 12 | a
2016 | 6786 ﬁ;era;‘;‘jﬂg,,;:;g Ground beef mo| R M | s +2%9§’ | + v o | o + P - PA PA PA +2(g°£’ mo| o + v | om | o+ + T - PA PA PA | 12 | a
2016 | 6787 L’:f'u"r‘;‘;g‘:“g:” Beef trim . . . . . +:§g46?/ |+ + b | oam o |+ + P PD PD PD +:§%96?/ m |+ + w | oem | o+ + A PD PD PD | 12 | a
2016 | 6788 | Viande bovine jarret | Beef trim M| M M +p + +§367'§’/ P + O R + P PA PA PA ;%92'?/ mo| o+ + A e + A PA PA PA |12 ] a
2016 | 6789 | Viande bovine roti | Beef trim M +p M +p + E‘ﬁg’/ |+ + O B + P PA PA PA +2(§22'§" |+ + A e + A PA PA PA |12 ] a
2016 | 6801 ;’isgﬁ:rb""i”e steak | Beef rim . . . . S . . . . . NA NA NA |- . . . . . NA NA NA | 12 | a
2016 | 6802 | ook e TSP | Ground ee . . . . S . - - NA NA NA |- . |- - NA NA NA | 12 | a
. L +m
2016 | 6803 mﬂdﬁibsg':ea Beef trim . - | (Citrobacter | - A - . - . . NA NA NA |- . . . . . NA NA NA | 12 ] a
guig freundii)
2016 | 6804 | Viande bovine jarret | Beef trim - - - - - - - - - - - NA NA NA - - - - - - NA NA NA 12 a
2016 | 6805 |Viandebovinerdti | Beef trim . . . . |- . - . - . NA NA NA | - . . . . - NA NA NA | 12 | a
2016 | 6706 |Steakhachépur | b o ground beef | - +p M VTN (R (T (R Rt + P IRV + P PA PA T I LA VIR I + A e + A PA PA PA | 12| b
beeuf surgelé 30,3) 27,1)
Haché pur boeuf 347 318
2016 | 6707 surgelé 20%MG Frozen ground beef +m +M +M +p + 136,5) +m + + + +m + + i i PA PA PA 31.4) +m + + i +m + + + + PA PA PA 1.2 b
2016 | 6708 E::;':L‘?:gjrgelé Frozen beef trim +m + M M| e | |- R T + . . ND ND N |- . st . . ND ND N | 12| b
2016 | 6709 | Rumsteck surgelé Frozen beef trim +m +p +M +p + “I-- - - +m + + - - ND ND ND - - - - - - ND ND ND 12 b
2016 | 6710 gjf;‘;:e beuf | Frozen groundbeef | - . . . . 7§321§3 | + | o | s + A - PD PD PD +§g°é;/ amo | o + w | o | o+ + P PD PD PD | 12 | b
Steak haché pur
2016 | 6711 | o e B argels | Frozen ground beef . . . . - . . . . . NA NA NA |- . - . . . NA NA NA | 12| b
2016 | 6712 gg;:‘,;g‘ﬁ;:;g Frozen ground beef . . . . |- . . . . . NA NA NA |- . - . . . NA NA NA |12 ] b
* Analyses performed according to the COFRAC accreditation
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PALL GENEDISC TECHNOLOGIES

| MEAT PRODUCTS

Alternative method: GeneDisc Salmonella
. *
ot Reference method : ISO 6579 BPW for 16 h at 37°C
Yearof | Sample (French RVS MKTTn GeneDisc Confirmation by direct streaking Subculture in RVS prior streaking Iy Al Final Agiee- | C8& | Type
thestudy | N° | Loe) Result |_STEC2 COMPASS Salmonella Brilliance Salmonella COMPASS Salmonella Brilliance Salmonella XLD g;”r‘;'g?:ﬂgg contir- result ment gory
Typical Final | Agreement | Typical Final Agreement | Typical Final | Agree- | Typical Final Agree- | Typical Final | Agree- test matory | Al confir- All confir-
LD Hektoen LD Hektoen Salmonella colonies Latex result | DS/COMPASS | colonies Latex result DS/Brilliance | colonies Latex result | ment | colonies Latex result ment | colonies Latex result | ment e tests | matory tests | matory tests
2008 926 | Foie de porc - - - - - -l +- A+ - NA +- A+ - NA - / - NA - - NA 2 a
2008 930 | Jambon frais + + + + + ++ + + + PA + + + PA + + + PA + + + PA 2 a
2008 931 | Hampe + + + + + ++ + + + PA + + + PA + + PA + + + PA 2 a
2008 933 Hampe + + + + + +/+ + + + PA + + + PA + + + PA + + + PA 2 a
2008 932 | Jambon frais - - - - -l / / - NA / / - NA - / - NA - - NA 2 a
Pieds arriére ot
2008 937 de porc ((:f;t;g:ﬁer - -I- / / - NA / / - NA - / - NA - - NA 2 a
2008 945 | Jambon frais + + + + + ++ + + + PA + + + PA + + + PA + + + PA 2 a
2008 | 988 | Crépinette ¥ ¥ ¥ ¥ ¥ + ¥ ¥ ¥ PA ¥ ¥ ¥ PA ¥ + |+ | PA ¥ ¥ ¥ PA 2 | a
+
2008 | ggg |Languede : - | crovacter | - . - / / . NA / / . NA / Il - | NA : : NA 2 | a
porc youngae)
2008 | ogg3 | Viande i i i i . - / / . NA / / . NA / ] - | NA : : NA 2 | a
porcine
2008 | go4 |Viande i i : ot - - / / . NA / / . NA / N Y : : NA 2 |
porcine (Citrobacter)
2008 995 | Cote de porc - - - - - - / / - NA / / - NA / / - NA - - NA 2 a
2008 996 | Cdte de porc - - - - - -l / / - NA / / - NA / / - NA - - NA 2 a
2008 | 1000 g'g"t - - - - - - - / - NA - / - NA - / - NA - - NA 2 | a
agneau
2008 | 1001 dC,"teS - - - - - - / / - NA / / - NA / I | - | NA - - NA 2 | a
agneau
2008 | 1002 g"tes - - - - - n / / - NA / / - NA / Il - | NA - - NA 2 | a
agneau
2008 1198 | Farce + + + + + ++ + + + PA + + + PA + + + PA + + + PA 2 a
2008 | 1238 | Cotedeporc |+ ¥ ¥ ¥ ¥ ++ ¥ ¥ ¥ PA ¥ ¥ ¥ PA ¥ + | + | PA ¥ ¥ ¥ PA 2 | a
Tranche de
2008 | 1247 | gigot - - + + * + + | #fin * PA + | +#fin * PA - /| - | ND * + + PA 2 | a
d'agneau
Jambon de
2008 1248 | porc a + + + + + ++ + +fin + PA + +fin + PA - / - ND + + + PA 2 a
escalope
Cote
2008 1249 | découverte + + + + + ++ + +in + PA + +fin + PA + + + PA + + + PA 2 a
d'agneau
Assortiment
2008 | 1250 |ragout + + + + + - (2x) + + - ND + + - ND + + - ND + - ND 2 | a
d'agneau
Viande
2008 | 1495 | "ochee + + + + + + oo + PA + + + PA + + | + | paA + + + PA 2 |
fraiche de
boeuf
Viande
2008 | 1406 | "oChee . . . . - + / / . NA / / . NA I Il - | NA : : NA 2 | a
fraiche de
boeuf
Viande
2008 | t1ag7 | Mochee . . : : . - / / . NA / / . NA / ] -] NA i : NA 2 | a
fraiche de
boeuf
Viande
2008 | 1498 | "ochee + + + + + + o] s + PA o] s + PA | o+ |+ | pa + + + PA 2 | a
fraiche de
boeuf
Steak haché
2008 1499 | pur beeuf - - - - - -l / / - NA / / - NA / / - NA - - NA 2 a
surgelé
Steak haché
2008 1500 extra + - + + + ++ + + + PA + + + PA + + + PA + + + PA 2 a
moelleux
surgelé

* Analyses performed according to the COFRAC accreditation
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PALL GENEDISC TECHNOLOGIES

| MEAT PRODUCTS

Alternative method: GeneDisc Salmonella
. *
ot Reference method : ISO 6579 BPW for 16 h at 37°C
Yearof | Sample (French RVS MKTTn GeneDisc Confirmation by direct streaking Subculture in RVS prior streaking Iy Al Final Agiee- | C8& | Type
thestudy | N° | Loe) Result |_STEC2 COMPASS Salmonella Brilliance Salmonella COMPASS Salmonella Brilliance Salmonella XLD g;”r‘;'g?:ﬂgg contir- result ment gory
Typical Final | Agreement | Typical Final Agreement | Typical Final | Agree- | Typical Final Agree- | Typical Final | Agree- tests matory | Al confir- All confir-
LD Hektoen LD Hektoen Salmonella colonies Latex result | DS/ICOMPASS | colonies Latex result DS/Brilliance | colonies Latex result | ment | colonies Latex result ment | colonies Latex result | ment fests | matory tests | matory tests
Préparation a
51% de
2008 | 1501 | Viende - - - - - - / / - NA / / - NA / /| - | NA - - NA 2 | a
hachée de
boeuf
surgelée
2008 1502 Hache pur' + - + + + +/+ + + + PA + + + PA + + + PA + + + PA 2 a
boeuf surgelé
Préparation a
51% de
2008 | 1503 | Vanoe . . . . - - / / - NA / / - NA / I - | NA . : NA 2 | e
hachée de
boeuf
surgelée
Boulettes au
2008 1504 | boeuf + + + + + ++ + + + PA + + + PA + + + PA + + + PA 2 a
surgelées
2008 | 927 |Pouleentiére |+ ¥ ¥ ¥ ¥ ++ ¥ ¥ ¥ PA ¥ ¥ ¥ PA ¥ + | + | PA ¥ ¥ ¥ PA 2 | o
2008 | 9o |Morceaude | . . . . n I . NA o . NA | - | 7| - | Na . . NA | 2 | b
poule
Escalope de
2008 | 929 |dinde - - - - - - / / - NA / / - NA - Il - | NA - - NA 2 | b
viennoise
2008 | 934 | Filetdepoule | - +(NC) - +(NC) - - / / - NA / / - NA - I | - [ NA - - NA 2 | o
2008 | 935 | Pouleentiére | - - ¥ ¥ ¥ T mik |+ ¥ PA mik |+ ¥ PA - I | - [ ND ¥ ¥ ¥ PA 2 | o
+
2008 | 936 |Coaavec - +NC) - (Citrobacter | - - / / - NA / / - NA - / - NA - - NA 2 | b
peau freundii)
2008 | 938 | Pouleentiére | - - ¥ ¥ ¥ ++ ¥ ¥ ¥ PA ¥ ¥ ¥ PA / ND ¥ ¥ ¥ PA 2 | o
2008 | 939 |Pouleentiére |+ ¥ ¥ ¥ ¥ ++ ¥ ¥ ¥ PA ¥ ¥ ¥ PA ¥ + | + | PA ¥ ¥ ¥ PA D
2008 | 940 |Pouleentiére |+ - ¥ ¥ ¥ ++ ¥ ¥ ¥ PA ¥ ¥ ¥ PA ¥ + | + | PA ¥ ¥ ¥ PA 2 | o
2008 | 941 |Pouleentiére | - - ¥ ¥ ¥ ++ mik |+ ¥ PA mik |+ ¥ PA I | - [ ND ¥ ¥ ¥ PA 2 | o
2008 | 942 |Pouleentiére |+ ¥ ¥ ¥ ¥ ++ ¥ ¥ ¥ PA ¥ ¥ ¥ PA + | + | PA ¥ ¥ ¥ PA D
2008 | 943 | Poule ¥ ¥ ¥ ¥ ¥ ++ ¥ ¥ ¥ PA ¥ ¥ ¥ PA + | + | _PA ¥ ¥ ¥ PA 2 | o
2008 | 944 f:cu"'ss"” . . . . - - / / - NA / / - NA / NA . . NA 2 | b
Viande
2008 | 946 | blanche de + + + + * ++ * * * PA * * * PA + + | + | Pa * + + PA 2 | b
poule
Viande NE/-/+/+
2008 | 47 | ot - - + + * | 2ndtest) ¥ + + PA + + + PA - /| - | ND + + + PA 2 | b
2008 | ggo |Cuissede - - - - : - Il - NA I / - NA / I | - | NA - - NA |2 | oo
poulet
2008 | o991 |Cuissede . . . . . n I . NA I . NA | 7 || - | Na . . NA | 2 | o
poulet
2008 | gop |Cuissede . . . . - - / / - NA / / - NA / I | - | NA - - NA 2 | b
poulet
2008 | ogg7 |Steakde . . . . . n I . NA I . N | 0 || - | Na : : NA | 2 | o
dinde
+ +(5 tubes ~(5 tubes
2008 | oggg |Steakde : : : : : A HRYS 1 (samonele PD dwrvs | + | TSl \pn ks | | - | NA . + + PD 2 | b
dinde X5) . ; Senftenberg) . )
Senftenberg) inoculés) inoculés)
Steak d N N
2008 | 999 [ 52K% - - (Citobcter | (Citobacter | - - / / - NA / / - NA / I - | NA - - NA 2 | b
youngae) youngae)
2008 | 1006 | Steakde . . . . . n I . NA I . N | 0 || - | Na . . NA | 2 | o
poulet
2008 | 1007 | Steakde . . . . . n I . NA I . N | 0 || - | Na . . NA | 2 | o
poulet
2008 | 1008 | Steakde . . . . . n I . NA I . N | 0 || - | Na . . NA | 2 | o
poulet
2008 | 1009 | CXaopede | . . “NC) | - - 1o . NA I / . NA / T I . . NA |2 | s
2008 | 1010 | CXAopede | . HNC) | +NC) | - - 1o . NA I / . NA / T I T . . NA |2 | s
2008 | 1011 | S@Rede | e . “NC) | - - 1o . NA I / . NA / T I . . NA |2 | s
2008 | 1012 | Filetdedinde | - - - - - - / / - NA / / - NA / I | - [ NA - - NA 2 | b
2008 | 1013 | Filetdedinde | - - - - : - / / - NA / / - NA / I | - | NA - - NA 2 | b
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PALL GENEDISC TECHNOLOGIES

| MEAT PRODUCTS

Alternative method: GeneDisc Salmonella
Reference method : ISO 6579¢ N
Product BPW for 16 h at 37°C
Yearof | Sample (French RVS MKTTn GeneDisc Confirmation by direct streaking Subculture in RVS prior streaking Iy Al Final Agiee- | C8& | Type
thestudy | N° | Loe) Result |_STEC2 COMPASS Salmonella Brilliance Salmonella COMPASS Salmonella Brilliance Salmonella XLD g;"r‘;'g?:ﬂgg contir- result ment gory
Typical Final | Agreement | Typical Final Agreement | Typical Final | Agree- | Typical Final Agree- | Typical Final | Agree- tests matory | Al confir- All confir-
LD Hektoen LD Hektoen Salmonella colonies Latex result | DS/ICOMPASS | colonies Latex result DS/Brilliance | colonies Latex result | ment | colonies Latex result ment | colonies Latex result | ment fests | matory tests | matory tests
2008 | 1014 | Filetdedinde | - - - - : - / / - NA / / - NA / I | - | NA - - NA 2 | o
2008 | 1015 |EScalopede | : . . . n 1o . NA I / . NA / T S VT . : NA |2 | s
dinde
"
2008 | 101 | Socaopede (Civoacter | - n / / . NA / / . NA / T T : : NA 2 | b
youngae)
2008 | 1017 | CXaopede | . . . . - 1o . NA I / . NA / T I . . NA |2 | s
2008 | 1113 S;S;fés de + + + + + +4 ik |+ + PA ik |+ + PA + £ 4 PA + + + PA 2 | b
2008 | 1114 S;r:zs;g de + + + + + +4 ik |+ + PA ik |+ + PA + £ 4 PA + + + PA 2 | b
Pavés de +
2008 | 1003 | dinde au - - (Cirobacter - : - / / - NA / / - NA / /| - | NA - - NA 2 | e
curry freundii)
Pavés de
2008 | 1004 | dinde au - - - - - - / / - NA / / - NA / /| - | NA - - NA 2 | e
curry
Pavés de
2008 | 1005 | dinde au - - - - : - / / - NA / / - NA / /| - | NA - - NA 2 | e
curry
2008 | 1239 | Poulet Pékin ¥ ¥ ¥ ¥ ¥ ++ ¥ ¥ ¥ PA ¥ ¥ ¥ PA ¥ + | + | PA ¥ ¥ ¥ PA 2 | o
2008 1240 Mgusse de + + + + + ++ + + + PA + + + PA + + + PA + + + PA 2 ¢
foie de porc
2008 | 1241 | [omerefarde |, + + + - s + PA s + PA |+ |+ | + | PA + + + PA | 2 | o
2008 | 1242 |Patde + + + + + A | + PA + + + PA + s+ |+ | Pa + + + PA 2 |
campagne
2008 | 1243 | Couscous - ¥ ¥ ¥ ¥ ++ + | +hn ¥ PA ¥ +in ¥ PA - /| - [ _ND ¥ ¥ ¥ PA 2 | o
Mousse ) )
2008 | 1244 | (200 + + + + * ++ + | +in * PA * +fin * PA + + | + | Pa * + + PA 2 | e
Jambon
2008 1245 | supérieur au + + + + + ++ + +in + PA + +fin + PA + + + PA + + + PA 2 c
torchon
2008 | 1246 |jambonde | + + + T + | +fn + PA s |40 | PA | o+ |+ | + | PA + + + PA | 2 | o
ayonne
2008 | 1255 | Chara + + + + * + * * - ND * * * PA + + | + | PA + + PA 2 | o
saucisse
2008 1257 | Poulet curry + + + + + ++ + + + PA + + + PA + + + PA + + + PA 2 c
2008 | 1288 | Fouetalre |y + + + ) s . ND s . N | o+ |+ | - | ND + . N | 2| o
2008 | 1371 | Pouletau . . . . . n RS . NA RVSx | . Na | RYSX ) A . . NA | 2 | e
curry x5) 5) 5)
2008 | 1372 ggﬁl'gf de . . . . . - 1o . NA I / . NA . I I A . . NA |2 | e
2008 | 1373 | Poulet Pékin - - - - - - / / - NA / / - NA - I | - [ NA - - NA 2 | o
2008 | 1374 |Emincede . . . . n RS . NA RVSx ) . na | RYSX o A . . N |2 | e
porc Shangai x5) 5) 5)
2008 | 1375 | POl . . . . - - / / - NA / / - NA / NA NA 2 | ¢
caramel
2008 | 1376 | Poulet Pékin - - - - : - / / - NA / / - NA / NA NA 2 | o
2008 | 1377 | Poulet curry - - - - - - / / - NA / / - NA / NA NA 2 | o
2008 | 1378 | FOuetagre | . . . . - 1o . NA I / . NA I NA NA |2 | e
ouce
2008 | 1379 | Tomate farcie | - - - - - - / / - NA / / - NA / NA - NA 2 | o
2008 | 1380 | Couscous - - - - : - / / - NA / / - NA / NA - NA 2 | o
2008 | 1381 | Chorizo fort - - - - - - / / - NA / / - NA / NA - NA 2 | o
2008 | 1382 | Bacon fumé - - - - : - / / - NA / / - NA - / NA - NA 2 | o
2008 | 1383 |Jambonou | - . . . . n ‘%S / . NA '(R;’)S x| . NA -(E\g)(s / NA NA |2 | e
2008 | 1384 | Coppa - - - - : - / / - NA / / - NA - ] NA NA 2 | o
2008 | 1385 f:cuc'ss"” - - - - - - / / - NA / / - NA / NA NA 2 | o
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PALL GENEDISC TECHNOLOGIES

| DAIRY PRODUCTS

Alternative method: GeneDisc Salmonella
. *
ot Reference method : ISO 6579 BPW + Acriflavin for 16 h at 37°C
Yearof | Sample (French RVS MKTTn GeneDisc Confirmation by direct streaking Subculture in RVS prior streaking o Al Final Agiee- | C8 | Type
the study | N* | {ame) Result |_STEC2 COMPASS Salmonella Brilliance Salmonella COMPASS Salmonelia Brilliance Salmonella XLD §°“f'f”“a"°” confir- result ment oo
XLD Hektoen XLD Hektoen esu Salmonella Typical Latex Final | Agreement | Typical Latex Final Agreement | Typical Latex Final | Agree- | Typical Latex Final | Agree- | Typical Latex Final | Agree- y rfegf " | matory | Al confir- Al confir-
colonies result | DS/ICOMPASS | colonies result DS/Brilliance | colonies result | ment | colonies result | ment | colonies result | ment tests | matory tests | matory tests
2008 1052 | Laitcru + + + + + +- + + + PA + + + PA + + + PA + + + PA 3 a
2008 1053 | Laitcru - - - - - |- / / - NA / / - NA / / - NA - - NA 3 a
2008 1259 | Laitcru + + + + + ++ + + + PA + + + PA + + + PA + + + PA 3 a
2008 1270 | Laitcru + - + + + ++ + + + PA + + PA + + + PA + + + PA 3 a
2008 1271 | Laitcru - - - - /- + + - NA + + NA - / - NA + - NA 3 a
2008 1272 | Laitcru + + + - + -I- - / - ND - / ND + + - ND - - ND 3 a
2008 1513 | Laitcru + + + + + ++ +nil+ + + PA +nil+ + + PA + + PA + + + PA 3 a
2008 1514 | Laitcru - - - - - ++ + + + PD + + PD - / - NA + + + PD 3 a
2008 1515 | Laitcru - - - - - /- / / - NA / / NA / / - NA - NA 3 a
2008 1527 | Laitcru - - - - - -l / / - NA / / NA / / - NA - NA 3 a
2008 1528 | Laitcru - - - - - |- / / - NA / / NA / / - NA - NA 3 a
2008 1529 | Laitcru - - - - - /- / / - NA / / NA / / - NA - NA 3 a
2008 1530 | Laitcru - - - - - -l / / - NA / / NA / / - NA - NA 3 a
2008 1531 | Laitcru - - - - - |- / / - NA / / NA / / - NA - NA 3 a
2008 1532 | Laitcru - - - - - /- / / - NA / / NA / / - NA - NA 3 a
2008 1533 | Laitcru - - - - - -I- / / - NA / / NA / / - NA - NA 3 a
2008 | 1054 aa'“‘ . - - - - - - / / - NA / / NA / Il - | NA - NA 3 | b
arcelin
2008 | 1085 | Saint . - . . - o / / . NA / / NA / I | - | NA . . NA 3 | b
Marcelin
2008 | 106 [Sant + + + + + 4 i |+ + PA ik |+ |+ | PA + + |+ | PA + + + PA 3|
Marcelin
2008 1057 Saint . + + + + + ++ + + + PA + + + PA + + + PA + + + PA 3 b
Marcelin
2008 1058 Chabphou + + + + + ++ +nif+ + + PA +nif+ + + PA + + + PA + + + PA 3 b
du Poitou
2008 | 1059 | Chabichou : . : . : - I . NA [ A 7S A A R A : . NA | s | oo
du Poitou
2008 | 1060 | Chabichou . . . . . n 1o . NA I T T B VTN T I VT . . NA |3 | s
du Poitou
2008 | 1ot |Chabichou |, + : ol it | : ND it [+ | - [ ND | + |+ | - | ND : . ND | s | oo
du Poitou
2008 1062 Crgﬁln de + + + + + ++ + + + PA + + + PA + + + PA + + + PA 3 b
chévre
2008 1063 Crgttln de + + + + + ++ + + + PA + + + PA + + + PA + + + PA 3 b
chévre
2008 | 1064 | Crotinde : : : : . n Il . NA T A e O A A S : . NA |3 | oo
chévre
2008 | 10g5 | Crotinde . . . . - - / / - NA / / NA / I - | NA - NA 3 | o
chévre
2008 1066 | Roquefort + + + + + ++ + + + PA + + + PA + + + PA + + + PA 3 b
2008 1067 | Roquefort - - - - - /- / / - NA / / NA / / - NA - - NA 3 b
2008 1068 | Roquefort - - - - - -I- / / - NA / / NA / / - NA - NA 3 b
2008 1069 | Roquefort + + + + + ++ + + + PA + + PA + + + PA + + + PA 3 b
2008 1260 | Emmental + + + + + ++ + +in + PA + +in + PA + Hin |+ PA + + + PA 3 b
2008 1261 | Roguefort - - - - - ++ + +in + PD + +in + PD - / - NA + + + PD 3 b
Tomme des ' ) .
2008 1262 + + + + + ++ + +in + PA + +in + PA + Hin |+ PA + + + PA 3 b
montagnes
2008 1263 Tomme des + + + + + ++ + + + PA + + + PA + +fin + PA + + + PA 3 b
montagnes
2008 1264 | Comté + + + + + ++ + + + PA + + + PA + + + PA + + + PA 3 b
2008 1265 | Reblochon + + + + + ++ + + + PA + + + PA + + + PA + + + PA 3 b
2008 | 1266 | Sant . . . . - - + + - NA + + | - | NA - I - | Na . - NA 3| b
Nectaire
2008 1267 | Morbier - - - - - /- - / - NA - / - NA - / - NA - - NA 3 b
+
2008 1268 | Bethmal - +(NC) | (Citrobacter - - -1+ + + + PD + + + PD - / - NA + + + PD 3 b
youngae)
2008 | 1269 |Fromagea + + + + + ++ + + + PA + + + PA + + + PA + + + PA 3 b
raclette
Creme
2008 | 1045 | 9038 - - - - - - / / - NA / / - NA / Il - | NA - - NA 3| e
menthe
chocolat

* Analyses performed according to the COFRAC accreditation
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PALL GENEDISC TECHNOLOGIES

| DAIRY PRODUCTS

Alternative method: GeneDisc Salmonella
. *
ot Reference method : 10 6579 BPW + Acriflavin for 16 h at 37°C
Yearof | Sample (French RVS MKTT GeneDisc Confirmation by direct streaking Subculture in RVS prior streaking o Al Final Agiee- | C8 | Type
the study | N* | {ame) n STEC2 COMPASS Salmonella Brilliance Salmonella COMPASS Salmonella Brilliance Salmonella XLD Confirmation | ¢ | result ment | 9
L Typical Final | Agreement | Typical Final Agreement | Typical Final | Agree- | Typical Final | Agree- | Typical Final | Agree- by r:::trs M8 | matory | Allconfir- All confir-
XD Hekoen XD Hekioen Salmonella colonies Latex result | DS/ICOMPASS | colonies Latex result DS/Brilliance | colonies Latex result | ment | colonies Latex result | ment | colonies Latex result | ment tests | matory tests | matory tests
2008 | 1049 | S . . . . - - / / - NA / I | - | NA / /| - | NA . - NA 3| e
glacée café
2008 | o7t | Foudrede . n I . NA I NA | 1 | 1| - | Na . N | s | e
2008 1273 | Faisselle + + + + + ++ + + + PA + + + PA + + + PA + + + PA 3 c
2008 | 1274 | Faisselle ¥ ¥ ¥ ¥ ¥ + ¥ ¥ ¥ PA ¥ + |+ | PA ¥ + |+ | PA ¥ ¥ ¥ PA 5 | o
2008 | 1275 | Faisselle ¥ ¥ ¥ ¥ ¥ o+ ¥ ¥ ¥ PA ¥ + |+ PA ¥ + | + | PA ¥ ¥ ¥ PA 3 |
2008 | 1276 | Laitribot ¥ ¥ ¥ ¥ ¥ ++ ¥ ¥ ¥ PA ¥ |+ PA ¥ + | + | _PA ¥ ¥ ¥ PA 3 | o
2008 | 1277 | Laitribot ¥ ¥ ¥ ¥ ¥ + ¥ ¥ ¥ PA ¥ + |+ | PA ¥ + |+ | PA ¥ ¥ ¥ PA 5 | o
2008 1278 | Lait ribot + - + ++ + + + PA + + + PA - / - ND + + + PA 3 c
2008 1279 | Gros lait + + + + + ++ + + + PA + + + PA + + + PA + + + PA 3 c
2008 1280 | Gros lait + + + +HH+ + + + PA + + + PA + + + PA + + + PA 3 c
2008 1516 | Lait Ribot - -l / / - NA / / NA / / - NA - NA 3 c
2008 | 1517 | Lait Ribot . | FH2nd - : PPNA - PPNA | - | / | - | PPNA : PPNA | 3 | o
extraction)
2008 1518 | Lait Ribot - - - - - - / / - NA / / - NA / / - NA - NA 3 c
2008 1519 | Lait Ribot - - - - - -l / / - NA / / - NA / / - NA - NA 3 c
Creme
2008 1520 | entiére + + + + + ++ + + + PA + + + PA + + + PA + + + PA 3 c
épaisse
Créme
2008 1521 | fraiche - - - - - -I- / / - NA / / - NA / / - NA - - NA 3 c
liquide
Créme
2008 1522 | fraiche + + + + + +H+ + + + PA + + + PA + + + PA + + + PA 3 c
épaisse bio
Créme
2008 1523 | épaisse 15% - - - - - -l / / - NA / / - NA / / - NA - - NA 3 c
MG
2008 | 1524 | o8 it . . . . . n I . NA [ A S O A A I I 7 . . NA | s | e
ermier
Créme
2008 1525 | fraiche - - - - - -I- / / - NA / / - NA / / - NA - - NA 3 c
épaisse
2008 | 1526 | oS B : . : . : - I . NA [ A 7S A A R A T : . NA | s | e
ermier
2008 1565 | Lait ribot - - - - - - / / - NA / / - NA / / - NA - - NA 3 c
2008 1566 | Gros lait - - - - - -l / / - NA / / - NA / / - NA - - NA 3 c
2008 | 1567 fc“?me - - - - - - / / - NA / / - NA / I | - | NA - - NA 3 | e
raiche
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Reference method-ISO 6579

DAIR

Alternative method: GeneDisc Salmonella

PALL GENEDISC TECHNOLOGIES

Protocol: BPW with 10mg/L Acriflavin for 16h at 37°C

BPW+acriflavine for 16h and

RVS broth MKTTn broth storage for 24 h at 5°C * 3°C
Year N° | French name English name GeneDisc 50 0l drect streaki Confirmatory tests Final result Agreement GeneDisc Cate- T
study | Sample | product product Result | Samonella W cirect sheaking RVS/Briliance saimonela SN Salmonella | . . ype
Brilliance Brilliance on Brilliance salmonella Al RVS/ All Confirmatory | Final Agreement gory
XD Salmonella XD Salmonella Typical Reference Final | Typical Reference | Final confirmatory | Brillance Brilliance confirmatory tests result| "
Result co{gnies Latex | method result co);gnies Latex method tests | result tests tests Result (Ct)
tests
2014 | 5655 | Lait cru de vache |Raw milk +1/2 +M +M +p i +(27,6) +M + + i +p + i i PA PA PA +(27,8) + i PA 3 a
2014 | 5657 | Lait cru de vache | Raw milk +m +M +M +M + +(34,9) +m + + + +M + + + PA PA PA +(35,1) + + PA 3 a
2014 | 5658 | Lait cru de vache | Raw milk +m +1/2 +M +M + +(40,2) +m + + + +M + + + PA PA PA +(40,1) + + PA 3 a
2014 | 5659 | Lait cru de vache |Raw milk - - - +M - - - - +Md - i - - NA NA NA 3 a
(E.amnigenus) (E.amnigenus)
2014 | 5660 | Lait cru de vache | Raw milk - - - - - - - - - - - NA NA NA 3 a
2014 | 5661 | Lait cru de vache | Raw milk - - - - - - - - - - - NA NA NA 3 a
2014 105 | Laitcru Raw milk - - - - - - - - - - - NA NA NA 3 a
2014 106 | Laitcru Raw milk - - - - - - - - - - - NA NA NA 3 a
2014 107 | Laitcru Raw milk - - - - - - - - - - - NA NA NA 3 a
2014 120 | Laitcru Raw milk - - - - - - - - - - - NA NA NA 3 a
2014 121 Lait cru Raw milk - - - - - - - - - - - NA NA NA 3 a
2014 122 | Laitcru Raw milk - - - - - - - - - - - NA NA NA 3 a
2014 | 5662 gm‘l;:; Rawmilk cheese | +M [ +p [ +M + + | H280) | +M |+ + s |+ + + PA PA PA +28,7) + + | PA 3| b
2014 | 5663 | Morbier Raw milk cheese | +m +M +m +1/2 + +(32,8) +m + + + +p + + PA PA PA +(32,8) + PA 3 b
2014 | 5664 | Saint Marcellin Raw milk cheese | +m +M +m +M i +(39,4) +m + + i +M i i PA PA PA +(40,8) i PA 3 b
2014 | 5665 | ShADCOUAU Ray milk cheese | +M | M| +M 4 £ +a0) | +M | o+ + T + + PA PA PA +25,1) + + | PA 3 | b
2014 | 5666 | Saint Félicien Raw milk cheese | +1/2 +m +M +M + +(34,9) +m + + + +1/2 + + + PA PA PA +(35,9) + + PA 3 b
2014 | 5667 | Rocamadour Raw milk cheese | +m +M +M +p i +(20,6) +M + + i +p + i i PA PA PA +(23,0) + i PA 3 b
2014 | 5668 gm‘l;:; Rawmilk cheese | +M [ +p [ +M + + | H23) | M |+ + s |+ + + PA PA PA +24,0) + + | PA 3| b
2014 108 | Reblochon fermier | Raw milk cheese - - - - - - - - - - - NA NA NA 3 b
2014 109 | Morbier Raw milk cheese - - - - - - - - - - - NA NA NA 3 b
2014 110 | Comté Raw milk cheese - - - - - - - - - - - NA NA NA 3 b
2014 | 119 |Tommede Raw mik cheese | - . . - - - . . - . . NA NA NA 3 | b
montagne
2014 112 | Bethmale Raw milk cheese - - - - - - - - - - - NA NA NA 3 b
2014 123 | Reblochon fermier | Raw milk cheese - - - - - - - - - - - NA NA NA 3 b
2014 124 | Morbier Raw milk cheese - - - - - - - - - - - NA NA NA 3 b
2014 125 | Comté Raw milk cheese | st st st st - - - - - - - NA NA NA 3 b
2014 | 126 | Tommede Raw milk cheese | - - - : : : : |- : : NA | NA NA 3 | b
montagne
2014 127 | Bethmale Raw milk cheese - - - - - - - - - - - NA NA NA 3 b
2014 | 450 E;q”efm aulait | powmilk cheese | +m | +M | +M +p | o+ | M|+ + P O + + + PA PA PA +(29,4) + + PA 3 | b
2014 | 451 :Z‘i’tcé‘;‘ad“' 3 Rawmilk cheese | +(2) | +M | +m +p + | +355 | M | + + P + + + PA PA PA +(36,0) + + PA 3 | b
2014 | 452 a?t"ltrze"c'e" | Rawmilk cheese | +(2)| +M | +M +p o | w317 | o |+ + P N " + + PA PA PA +(32,0) ¥ + PA 3 | b
2014 | 453 g:‘ab'ch” aulait | powmilk cheese | +m | +M | +M +p + | +@79) | d(1) | + + + | 4 | o+ ¥ + + PA PA PA +(36,4) ¥ + PA 3 | b
2014 | 454 S:Lmembe” aulait | paw milk cheese | - 112 - +d + | +(398) - - p | o+ ¥ + + PPND PA PA i/+(37,9)* ¥ + PA 3 | b
rie au lait cru aw milk cheese | +p +p +p +p + +(32, + + + +p + + +(32, +
2014 455 | Bri lai R ilk ch (32,6) M PA PA PA (32,9) PA 3 b
2014 456 | Brie au lait cru Raw milk cheese | +p +p +M +1/2 i +(37,9) +m + i +p i i PA PA PA +(35,8) i PA 3 b
2014 | 457 Eﬁ‘b'°°h°“ aulalt | gawmilk cheese |+dm | +m | +m | +12 + | 4383 | - S| A2 | e + + + PPND | PA PA +(38,4) + + PA 3 [ b
* Analyses performed according to the COFRAC accreditation
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Reference method-ISO 6579

DAIR

Alternative method: GeneDisc Salmonella

PALL GENEDISC TECHNOLOGIES

Protocol: BPW with 10mg/L Acriflavin for 16h at 37°C

BPW+acriflavine for 16h and

RVS broth MKTTn broth storage for 24 h at 5°C * 3°C
Year N° | French name English name GeneDisc 20 Ul dredt stead Confirmatory tests Final resut Agreement GeneDisc Cate-
study | Sample | product product Result | Salmonella H1 direct streaking RVS/Brilliance salmonella inaj resu Salmonella i . o Type
Brilliance Brilliance on Brilliance salmonella .AII y RVS/ .AII Confirmatory | Final Agreement gory
XD Salmonella XD Salmonella Typical Reference Final | Typical Reference | Final confirmatory | Brillance Brilliance confirmatory tests result
Result YPIcal || atex | method YPICal 1) atex tests tests Result (Ct)
colonies tests result | colonies method tests | result
2014 | 458 E:'b'°°h°“ aulait | powmilk cheese | +dm|  +m | +d +p + - i S| oem | s + : : ND ND ND - + : ND 3 | b
2014 | 459 f;ait"ltrye"ta" 3| Raw milk cheese | - mo | +m 12 + | +(389) - - mo| o+ " + - ND PA ND +(38,8) " + PA 3 [ b
2014 | 462 E&q“eh“ aulait | paw milk cheese | +m | +M +p | w248 | M |+ + + +p ¥ ¥ + + PA PA PA +(23,4) ¥ + PA 3 | b
2014 | 463 E‘i’f:r’l"‘ad”’ U Rawmilkcheese | +m | +m | +M +p + | #289) | M | + + + +p ¥ ¥ + + PA PA PA +(28,9) + + PA 3 | b
2014 | 464 Sralj”t Felicien aulait | ooy milk cheese | - : : : i i i : : : : NA NA NA 3 | b
2014 | 465 gﬁab"’m“ aulait | pow mik cheese | - : : : : : : : : : : NA NA NA 3 | b
2014 | 466 gimembe” aulait | pow milk cheese | - : : : : : : : : : : NA NA NA 3 | b
2014 467 Brie au lait cru Raw milk cheese - - - - - - - - - - - NA NA NA 3 b
2014 468 Brie au lait cru Raw milk cheese - - - - - - - - - - - NA NA NA 3 b
2014 | 469 Eﬁb'“m” aulait | pow mik cheese | - : : : : : : : : : : NA NA NA 3 | b
2014 | 470 Eﬁb'“m” aulait | pow mik cheese | - : : : : : : : : : : NA NA NA 3 | b
2014 | 471 fralj”t Nectiaraulait | o\ milk cheese | - : : : : : : : : : : NA NA NA 3 | b
2014 | 5669 | Lait fermenté Fermented milk - - - - - -I-I- +m + + - +p + - - NA NA NA -I-I- + - NA 3 c
2014 | 5670 | Lait fermenté Fermented milk | +p +p +p +p + +(22,9) +M + + + +p + + + PA PA PA +(22,9) + + PA 3 c
2014 | 5671 | Lait fermenté Fermented milk st st st st - +(22,2) +p + + + +p + + + PD PD PD +(21,8) + + PD 3 c
2014 | 5672 | Lait fermenté Fermented milk | +p +p +p +p + +(25,7) +p + + + +p + + + PA PA PA +(24,0) + + PA 3 c
2014 | 5673 | Lait fermenté Fermented milk | +p +p +p +p + +(32,9) +p + + + +p + + + PA PA PA +(31,7) + + PA 3 c
2014 | 5674 | Lait fermenté Fermented milk - - - - - - - - - - - NA NA NA 3 c
2014 | 5675 | Créme fraiche Cream +p +p +p +p + -/-/- st - st - - ND ND ND -/-/- - - ND 3 c
2014 | 5676 | Creme fraiche Cream st st st st +(35,8) +p + + i +p i i PD PD PD +(33,0) + i PD 3 c
2014 | 5677 | Créme fraiche Cream st st st st - +(25,2) +p + + + +p + + PD PD PD +(23,6) + + PD 3 c
2014 | 5678 | Créme fraiche Cream +p +p +p +p + +(35,8) +p + + + +p + + PA PA PA +(33,8) + + PA 3 c
2014 113 Lait ribot Fermented milk st st st st - - - - - - - NA NA NA 3 C
2014 114 Lait ribot Fermented milk st st st st - - - - NA NA NA 3 c
2014 115 Lait ribot Fermented milk st st st st - - - - - - - NA NA NA 3 C
2014 116 Lait ribot Fermented milk st st st st - - - - - - - NA NA NA 3 c
2014 117 Lait ribot Fermented milk st st st st - - - - - - - NA NA NA 3 C
2014 118 Lait ribot Fermented milk st st st st - - - - - - - NA NA NA 3 c
2014 119 Gros lait fermier Fermented milk st st - - - - - - - - - NA NA NA 3 c
2014 128 Lait ribot Fermented milk st st st st - - - - - - - NA NA NA 3 c
2014 129 Lait ribot Fermented milk st st st st - - - - - - - NA NA NA 3 C
2014 130 Lait ribot Fermented milk st st st st - - - - - - - NA NA NA 3 c
2014 131 Lait ribot Fermented milk st st st st - - - - - - - NA NA NA 3 C
2014 132 Lait ribot Fermented milk st st st st - - - - - - - NA NA NA 3 c
2014 133 Lait ribot Fermented milk st st st st - - st - st - - NA NA NA 3 C
2014 134 Gros lait fermier Fermented milk st st - - - - - - - - - NA NA NA 3 c
2014 460 | Créme fraiche Cream +p +p +p +p + +(23,6) +p + + + +p + + PA PA PA +(21,8) + PA 3 c
2014 461 | Créme fraiche Cream +p +p +p +p + +(28,7) +p + + + +p + + PA PA PA +(31,9) + PA 3 c
2014 472 | Créme fraiche Cream st st - - - - st - st - - NA NA NA 3 c
2014 473 | Créme fraiche Cream st st st st - - st - st - - NA NA NA 3 c
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PALL GENEDISC TECHNOLOGIES

| EGG PRODUCTS

Alternative method: GeneDisc Salmonella
. .
Reference method-ISO 6579 BPW for 16 h at 37°C
Confirmation-Direct streaking onto Confirmation-RVS / Brilliance .
Sample | Product (french RVS MKTTn - Agreement Enrichment broth storage 24h 2-8°C
Year N° name) GeneDisc Brilliance salmonella Salmonella .AII Al Category | Type
ACEL Salmonella | Typical Final | A t|  Tvpical Final | A t confirmatory confirmatory Confirmati Final Agreement
- - ypica inal | Agreemen ypica inal | Agreemen tests onfirmation | Fina
XD Briliance XD Briliance colonies | "2 | result | Ref/Alt | colonies | -2 |result| Ref/Al tests PCR (Brilliance) | result Rg;r/ﬁlt
2010 | 1604 | Coule d'ceuf 1 + + + + + +/+ +nif+ + + PA + + + PA + PA ++ +ni + PA 4 a
2010 | 1605 | Coule d'ceuf 2 + + + + + +/+ +nif+ + + PA + + + PA + PA ++ +ni + PA 4 a
2010 | 1606 | Coule d'ceuf 3 + + + + + +/+ +nif+ + + PA + + + PA + PA ++ +ni + PA 4 a
2010 | 1609 | Coule d'ceuf crue - - - - - -I- - / - NA - / - NA - NA 4 a
++
+/+(Extract
2010 | 1610 | Coule d'ceuf crue 5 - - - - - N°1) - / - PPNA - / - PPNA - PPNA +/+ + + PD 4 a
+/+(Extract
N°2)

2010 | 1611 | Coule d'ceuf crue 17 - - - - - -I- - / - NA - / - NA - NA 4 a
2010 | 1612 | Coule d'ceuf crue 20 + + + + + ++ +ni/+ + + PA + + + PA + PA ++ + + PA 4 a
2010 | 1926 | CEuf( sans coquille) - - - - - -I- - / - NA - / - NA - NA 4 a
2010 | 1927 | CEuf( sans coquille) - - - - - -l - / - NA - / - NA - NA 4 a
2010 | 1992 | Coule d'ceuf - - - - - if-/- - / - NA - / - NA - NA 4 a
2010 | 1993 | Coule d'ceuf - - - - - if-/- - / - NA - / - NA - NA 4 a
2010 | 1994 | Coule d'ceuf - - - - - if-/- - / - NA - / - NA - NA 4 a
2010 10 Coule d'ceuf - - - - - if-/- - / - NA - / - NA - NA 4 a
2010 11 Coule d'ceuf - +(Serratia) + + + -/+(41,5) + + + PA +nif+ + + PA + PA ++ +nif+ + PA 4 a
2010 12 Coule d'ceuf - - - - - if~/- - / - NA - / - NA - NA 4 a
2010 13 Coule d'ceuf + + +nif+ + + ++ + + + PA + + + PA + PA ++ +nif+ + PA 4 a
2010 | 1807 |Poudre d'ceuf + + + + + ++ + + + PA + + + PA + PA ++ -(+180)) + PA 4 b
2010 | 1808 |Poudre d'ceuf + + + + + ++ + + + PA + + + PA + PA ++ + + PA 4 b
2010 | 1809 Poqdre d'eeuf + + + + + ++ + + + PA + + + PA + PA ++ + + PA 4 b

entier past.
2010 | 1810 Poqdre d'eeuf + + + + + ++ + + + PA + + + PA + PA ++ + + PA 4 b

entier past.
2010 | 1922 | Mayonnaise + + + + + ++ +ni/+ + + PA + + + PA + PA ++ + + PA 4 b
2010 | 1923 | Mayonnaise + nif+ + + + ++ +ni/+ + + PA +nif+ + + PA + PA ++ + + PA 4 b
2010 | 1924 | Mayonnaise - - - - - | +(37,76)/)--l5-- - / - PPNA - / - PPNA - PPNA -I- - - PPNA 4 b
2010 | 1925 | Mayonnaise + +nif+ + + i ++ +nif+ + + PA +nif+ + + PA + PA ++ + + PA 4 b
2010 | 2031 | Poudre d'ceuf entier - - - - - + A+ - / - PPNA - / - PPNA - PPNA +/+(35,2/33,2) - - PPNA 4 b
2010 | 2032 | Poudre d'ceuf - - - - - -l - / - NA - / - NA - NA 4 b
2010 | 2033 | Freparation pour - - - - - - - I |- NA - I |- NA - NA 4 b

creme a la vanille
2010 | 2034 f'Trepaf?"".” pour . - - - - - - /|- NA - I - NA - NA 4 b

an patissier

Préparation aux
2010 | 2035 | Oeufs pour flan - - - - - -l - / - NA - / - NA - NA 4 b

patissier
2010 | 2050 | Mayonnaise fagon - - - - - - - /|- NA - I - NA - NA 4 b

traiteur
2010 16 Omelette orientale - - - - - -l - / - NA - / - NA - NA
2010 17 Omelette orientale - - - - - -l - / - NA - / - NA - NA

* Analyses performed according to the COFRAC accreditation
ADRIA Développement 107/207 September 3, 2021

Summary report (Version 0)
GeneDisc Salmonella



PALL GENEDISC TECHNOLOGIES

| EGG PRODUCTS

Reference method-ISO 6579 AIternatlveBnlg‘t;\;hfgcr:l:1 gﬁnaetD:;?fCSalmonella
Year Samgle E;crf:)ct (french RVS MKTTn SeneDisc Conﬁrrg?ﬁ'ﬁ:ﬂ?gi:};gﬁ:ﬁ;ng onto Conflrmagc;rl\mlj)\;sﬂla Briliance | Al Agre:lrlnent Enrichment broth storage 24h 2-8°C Category | Type
el samonela | 1y5ica Final | Agreement | ~ Typical Final | Agreement | teais” | confimatory Confirmation | Final | Adreement
LD Briliance LD Briliance colonies | 2% | result | Ref/Alt | colonies | 2| result| Ref/Al tosts tests PCR (Brilliance) | result Rg;r/ﬁlt

2010 66 Mayonnaise + + + + + +/+ + + + PA + + + PA + PA + + + PA 4

2010 67 Mayonnaise + + + + + +/+ + + + PA + + + PA + PA + + + PA 4

2010 | 1811 |Flanala part + + + + + ++ + + + PA + + + PA + PA ++ + + PA 4 c
2010 | 1812 g:;"::::n aux + + + + + ++ + + + PA + + + PA + PA ++ + + PA 4 c
2010 | 1813 | Eclair vanille + + + + + +4+ + + + PA + + + PA + PA ++ + + PA 4 c
2010 | 1814 | Flan godt vanille + + + + i ++ + + + PA + + + PA + PA ++ + + PA 4 c
2010 | 1815 ﬂ?::;:tau + + + + + +/+ + + + PA + + + PA + PA +4+ + + PA 4 c
2010 | 1816 |lle flottante ¥ + ¥ ¥ ¥ 4 + oo+ PA + |+ PA + PA + ; ; PA 4 c
2010 | 1817 | Créme aux ceufs + + + + + +H+ + + + PA + + + PA + PA ++ + + PA 4 c
2010 | 1818 | Créme anglaise + + + + + ++ + + + PA + + + PA + PA ++ + + PA 4 c
2010 | 1819 | Gateau de riz + + + + + +4 R PA + BE PA + PA 4 + + PA 4+ | ¢
2010 | 1820 |Créme au caramel - - - - - -l - / - NA - / - NA - NA 4 c
2010 | 1821 | Tiramisu ¥ + + + ¥ ++ + o+ PA ¥ | o+ PA ¥ PA ++ ¥ ; PA 4 c
2010 | 1822 |Flanalapart + + + + + ++ + + + PA + + + PA + PA ++ + + PA 4 c
2010 | 1823 |lle flottante + + + + + ++ + + + PA + + + PA + PA ++ + + PA 4 c
2010 | 1824 | Créme anglaise + + + + + ++ + + + PA + + + PA + PA ++ + + PA 4 c
2010 | 1825 | Créme aux ceufs + + + + + ++ + + + PA + + + PA + PA ++ + + PA 4 c
2010 | 1826 | Eclair vanille + + + + + +4+ + + + PA + + + PA + PA ++ + + PA 4 c
2010 | 1986 | Flan godt vanille - - - - - -I- - / - NA - / - NA - NA 4 o
2010 | 1987 | Créme au caramel - - - - - -l - / - NA - / - NA - NA 4 o
2010 | 1988 | lle flottante - - - - - -l - / - NA - / - NA - NA 4 o
2010 | 1989 | Créme aux ceufs - - - - - -l - / - NA - / - NA - NA 4 o
2010 | 1990 | Mousse au chocolat - - - - - -l - / - NA - / - NA - NA 4 o
2010 | 1991 Sraetrﬁzua?];gfs 2la : : : : : - Sl -] Na : Il NA . NA 4 | e
2010 | 2042 |Gland - - - - - -l +ni/- / - NA - / - NA - NA 4 o
2010 | 2043 | Eclair ala vanille - - - - - -l - / - NA - / - NA - NA 4 c
2010 | 7 Sorgg‘e ala noix de - - - - - - - I - NA - I - NA - NA 4 c
2010 | 8| - - - - . - ol -] Na : ;Lo NA i NA 4| e
2010 | g |Mousseauchocoial| : : : : - Sl -] Na : Il NA . NA 4 | e
2010 14 Créme anglaise - - - - - -l - / - NA - / - NA - NA 4 o
2010 15 Creme pétissiere - - - - - -l - / - NA - / - NA - NA 4 c
2010 65 Créme anglaise + + + + i ++ + + + PA + + + PA + PA + + + PA 4 c
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PALL GENEDISC TECHNOLOGIES

| EGG PRODUCTS

Reference method-ISO 6579°¢ Alternative method: GeneDisc Salmonella
Confirmation-Direct streaking Confirmation-RVS / . o o
Year Sample RVS MKTTn . onto Brilliance Salmonella Brilliance Salmonella All Agreement | Enrichment broth storage for 24h at 5°C £3°C | Cate-
° Product (french name) GeneDisc All Type
study N Result Sal P Tvoical Final | A Tvoical Final | A confirmatory firmat Confirmati Final Agreement | gory
XLD | Briliance | XLD | Brilliance almonella | Typical |\ i | Final - Agreement | Typical | .. | Final | Agreement | o contirmatory | pcRr onfirmation | -Final 1 =0
colonies result | Ref/Alt | colonies result | Ref/Alt tests (Brilliance) | result 24h
2016 | 6790 |Blancdoeufliquide | | +p +p + | 42361237 | +p |+ PA +p A PA + PA | +(18,1/18,1) + + PA 4 | a
pasteurisé
2016 | 679 |vauned@ufliquide | 1 +p +p s | +8an9n) | +p A PA +p A PA + PA | +(196/186) + + PA 4 | a
pasteurisé
2016 | 6792 |Yaune deeufliquide st st st st : i : : NA st i NA : NA 4 | a
pasteurisé
2016 | 6793 | Dlancdoeutliquide st | st st st i i st : NA st i NA i NA 4 | a
pasteurisé
2016 | 6794 |CEufentierfiquide st st st st : : st : NA st : NA : NA 4 | a
pasteurisé
. +(0/37,0)/
2016 6797 | Poudre de blanc d'ceuf - - - - - +(0/37,2))- - - PPNA st - PPNA - PPNA - - - NA 4 b
2016 | 6798 |Foudredeblancdaeut : : : : : st : NA st : NA : NA 4 | b
patissier
2016 6799 | CEuf entier sec pasteurisé | st st st st - - st - NA st - NA - NA 4 b
2016 | 6gop |vaune deeufsec st st st st : : st : NA st : NA : NA 4 | b
pasteurisé
* Analyses performed according to the COFRAC accreditation
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PALL GENEDISC TECHNOLOGIES

‘ SEAFOOD AND VEGETABLES

Reference method-ISO 6579¢ Alternative method: GeneDisc Salmonella
Confirmation-Direct streaking onto Confirmation-RVS / Brilliance . o
Vear Sample | Product (french RVS MKTTn . Brilliance salmonella Salmonella Al Agreement Enrichment broth storage for 24h at 2-8°C
N°  |name) GeneDisc ' All Category | Type
Result Sal P . . . . confirmatory firmat - T Agreement
LD Bril i aimonelid | Typical Final | Agreement |  Typical Final | Agreement | tests coniirmatory Confirmation | Final
riliance XLD Brilliance .| Latex . Latex tests PCR s Ref/Alt
colonies result | Ref/Alt colonies result | Ref/Alt (Brilliance) | result 24h
2010 | 1602 | Fortion de calin - - - - - - - I - NA - I |- NA - NA 5 a
pané surgelé
2010 | 1603 | Colin d'Alaska pané i : i i i - Sl - NA i 1o NA : NA 5 | a
surgelé
2010 | 161 | Cocktail de i : i i i - Sl - NA i 1o NA : NA 5 | a
crevettes
2010 | 1687 |Filet de sabre + + + + + +/+ +nif+ + + PA + + + PA + PA ++ +ni + PA 5 a
2010 | 1688 | Dos de cabillaud + + + + + +/+ +nif+ + + PA + + + PA + PA +/+ + + PA 5 a
2010 | 1689 | Filet de lieu noir + + + + + ++ + + + PA + + + PA + PA ++ + + PA 5 a
2010 | 1690 | Filet d'Eglefin + + + + + ++ +ni/+ + + PA + + + PA + PA ++ + + PA 5 a
2010 | 1700 |Filet dEglefin - - +(oxydase+) | HNif+(Serata - - mi- |- |- NA - Io|- NA - NA 5 a
marcescens)
2010 1701 | Filet de lieu noir - - - - - -l - / - NA - / - NA - NA 5 a
2010 | 1702 | Dos de cabillaud - - - - - -I- - / - NA - / - NA - NA 5 a
2010 | 1777 |Filet de julienne - - - - - ++; - 5-l- - / - PPNA - / - PPNA - PPNA -I- - - NA 5 a
2010 | 1778 |Filet de merlan - - - - - -l - / - NA - / - NA - NA 5 a
2010 | 1779 | Filet de sabre + + + + + ++ +ni/+ + + PA + + + PA + PA ++ +ni + PA 5 a
2010 | 1780 | Filet de cabillaud + + + + + ++ +ni/+ + + PA + + + PA + PA ++ + + PA 5 a
2010 | 1781 |Filet de merlan - *(pales:Serratia - - - - - I|- NA +(pales) | - | - NA - NA 5 a
marcescens)
2010 | 1782 | Filet de tacaud - - - - - -I- - / - NA - / - NA - NA 5 a
2010 | 1783 g:::?" de fruits + + + + + ++ + + + PA + + + PA + PA ++ + + PA 5 a
2010 | 1784 | Filetdemerlan - - - - - - - [ - NA - I |- NA - NA 5 a
blanc
2010 | 1785 | Sole tropicale - - - - - +(35)/- - / - PPNA - / - PPNA - PPNA +/- - - PPNA 5 a
2010 | 1786 | Filet de limande + + + + + ++ + + + PA + + + PA + PA ++ + + PA 5 a
2010 | 1788 F|Iet_de sole + + + + + ++ + + + PA + + + PA + PA ++ + + PA 5 a
tropicale
2010 | 1601 | Fate crue pour i : i i : - Sl NA : I - NA : NA 5 | b
miche
2010 | 1685 | Carottes rapées + + + + + ++ + + + PA + + + PA + PA ++ + + PA 5 b
2010 | 1686 | Chou rapé - - - - - -I- - / - NA - / - NA - NA 5 b
2010 | 1708 | COours dartichauts : : : : : - : Il NA : Il NA : NA 5 | b
surgelés
2010 | 1836 Legumes + + + + + ++ + + + PA + + + PA + PA ++ + + PA 5 b
couscous
2010 | 2001 Legumc_as pour + + + + + ++ +nif+ + + PA + + + PA + PA ++ + + PA 5 b
ratatouille
2010 | 2002 | EPices grillées ¥ + " " o 4 milk |+ |+ PA " P PA + PA 4 " " PA 5 b
pour tagine
2010 | 2003 | Curry Hot + + + + + ++ +ni/+ + + PA + + + PA + PA ++ -(+180) + PA 5 b
2010 | 2004 | Ail semoule - - - - - -I- - / - NA - / - NA - NA 5 b
2010 | 2214 | Salade verte + + + + + ++ + + + PA + + + PA + PA ++ -(+:MSRV) | + PA 5 b
2010 | 2215 |Navetcru - - - - - HE 4+ - / - PPNA - / - PPNA - NA ++ - - PPNA 5 b
2010 | 2216 | Poivon cru - - - - - -I- - / - NA - / - NA - NA 5 b

* Analyses performed according to the COFRAC accreditation
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PALL GENEDISC TECHNOLOGIES

‘ SEAFOOD AND VEGETABLES

Reference method-ISO 6579¢ Alternative method: GeneDisc Salmonella
Sample | Product (fench RVS MKTTn Confimaton Direct steakingonto | - Confimator RVS, illiance A | Agreement | Enrichment broth storage for 24h at 2-6°C
Year o GeneDisc . Al Category | Type
N°® | name) Resutt| & ol confirmatory | e Agreement
- - aimonelid | Typical Final | Agreement |  Typical Final | Agreement | tests confirmatory Confirmation | Final
XLD Brilliance XLD Brilliance .| Latex . Latex tests PCR s Ref/Alt
colonies result | Ref/Alt colonies result | Ref/Alt (Brilliance) | result 24h
2010 | 2217 | Aubergine crue , N - + (citrobacter) - - /- - / - NA - / - NA - NA 5 b
(citrobacter)
2010 | 2218 | Carotte crue - - - - - -I- - / - NA - / - NA - NA 5 b
2010 | 2219 | Courgette crue - - - - - -l - / - NA - / - NA - NA 5 b
2010 | 2220 | Fenouil cru - - - - - -I- - / - NA - / - NA - NA 5 b
2010 | 2221 | Tomate crue - - - - - -I- - / - NA - / - NA - NA 5 b
2010 | 2222 | Endive crue - - - - - -I- - / - NA - / - NA - NA 5 b
2010 | 2223 | Poireau cru - - +/- (citrobacter) - - -I- - / - NA - / - NA - NA 5 b
2010 69 Epinards + + + + + +/+ + PA + PA + PA + + + PA 5 b
2010 70 Haricots verts + + + + + ++ + + PA + PA + PA + + + PA 5 b
Coquille St
2010 | 1679 |Jacquesala - - + + + “l-3el=-1- - / - ND - / - ND - ND -I-; -[+(37,5) - - ND 5 o
Bretonne
+(35,76)/- . : .
2010 | 1680 |Paella + + + + + +(36,6)+(37.2) +ni/- / - PPND + + + PA + PA /-1~ +ni - ND 5 c
2010 | 1682 | Meoatlonde ; + ; ; ¢ | +@ste)- | - | /| - | PPND ; s |+ | pa + PA H3645)- | <+1s0) | + | PA 5 | ¢
2010 | 1683 gtr\:(?lpignons ala + + + + + +/+ + + + PA + + + PA + PA +/+ + + PA 5 c
2010 | 1684 ::;u aux fruits + + + + + +/+ + + + PA + + + PA + PA +/+ + + PA 5 c
2010 | 1703 | oclee : : *red colones: : : n A ) : N : NA 5 | ¢
campagnarde Acinetobacter )
2010 | 1704 | Soupe surgelée - - - - - -l - / - NA - / - NA - NA 5 c
Parmentier
2010 | 1705 |brandade de morue - - - - - /- - / - NA - / - NA - NA 5 o
surgelé
2010 | 1706 | SOnaux3légumes | - - - . - - Il NA - Il NA - NA 5 c
surgelé
2010 | 1707 | Pells pOis aux : : : : : n S A : Il - na : NA 5 | ¢
lardons surgelés
Filets grillés aux
2010 | 1787 | herbes de + + + + + +/+ + + + PA + + + PA + PA +/+ + + PA 5 c
Provence
2010 | 1835 | Riz cantonais + + + + + +/+ + + + PA + + + PA + PA +/+ + + PA 5 c
2010 | 1837 S::ﬁ::es poireaux - - - - A R VAN /| - | PPNA - /| - | PPNA - PPNA - - - NA 5 | ¢
2010 | 1997 | Purée de carottes + + + + + ++ + + + PA + + + PA + PA ++ + + PA 5 c
2010 | 1998 | Purce de pommes + + + + + A T PA + v PA + PA A + + PA 5 | ¢
de terre
2010 | 1999 Légumes cuits a la + + + + + +/+ + + + PA + + + PA + PA +/+ + + PA 5 c
vapeur
2010 | 2000 Galettes de + + + + + +/+ + + + PA + + + PA + PA +/+ + + PA 5 c
courgettes
2010 18 Terrine gourmet + + + + + +/- + + + PA +ni/+ + + PA + PA +/+ + + PA 5 c
2010 19 | Riz cantonais + + + + + ++ + + + PA + + + PA + PA ++ + + PA 5 c
Palets de soja,
2010 20 tomate, herbes de + + + + + ++ + + + PA + + + PA + PA ++ + + PA 5 c
Provence
2010 21 Sauce chil con + + + + + +/+ + + + PA + + + PA + PA +/+ + + PA 5 c
carne aux légumes
2010 71 Pommes frites + + + + + +/+ + + + PA + + + PA + PA + + + PA 5 c
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Alternative method: GeneDisc Salmonella
Reference method-ISO 6579¢ BPW for 16 h at 37°C

Confirmation-Direct streaking onto Confirmation-RVS / Brilliance
Brilliance salmonella Salmonella All

Sal p confirmatory fi
aimonelia | Typical Final | Agreement | Typical Final | Agreement tests confirmatory Confirmation | Final

colonies | "2 | result | Ref/Alt | colonies | -2 |result| Ref/Al tests PCR (Brilliance) | result

Sample | Product (french RVS MKTTn

N name) Result GeneDisc

Agreement Enrichment broth storage for 24h at 2-8°C
Al Category | Type
Agreement
Ref/Alt
24h

Year

XLD Brilliance XLD Brilliance

Protéines
2010 | 1586 | déshydratées de + + - - + +/+ - / - ND + + + PA + PA ++ -(+1S0) + PA 6 a
volaille 374879
Farine de volaille
2010 | 1591 197429 - - - - - -- - / - NA - / - NA - NA 6 a
2010 | 1593 fg‘;‘g;ges de volaile | + + + + A P R PA + s | PA + PA A + + PA 6 | a
Protéines
2010 | 1594 | déshydratées de - - - - - -l - / - NA - / - NA - NA 6 a
volaille 197452
Protéines

2010 | 1595 | déshydratées de - - - - - -- - / - NA - / - NA - NA 6 a
volaille 197451
Protéines

2010 | 1596 | déshydratées de + + + + + ++ + + + PA + + + PA + PA ++ + + PA 6 a
volaille 228592
Protéines

2010 | 1597 | déshydratées de - - - - - -l - / - NA - / - NA - NA 6 a
volaille 199337
Protéines

2010 | 1598 | déshydratées de - - - - - -- - / - NA - / - NA - NA 6 a
volaille 199336
Protéines

2010 | 1599 | déshydratées de - - - - - -- - / - NA - / - NA - NA 6 a
volaille 199335
Protéines

2010 | 1600 | déshydratées de - - - - - ++; +/- - / - PPNA - / - PPNA - PPNA -- / - NA 6 a
volaille 195978

Cretons de porc
2010 | 1608 212439 - - - - - -I- - / - NA - / - NA - NA 6 a
Protéines
2010 | 2183 | déshydratées de - - - - - -I- - / - NA - / - NA - NA 6 a
volaille
Protéines +(36,1):-
2010 | 2184 | déshydratées de - - - - - A - / - PPNA - / - PPNA - PPNA -I--1+(35,5) - - NA 6 a
. [+(36,1)
volaille 195980
Volaille medium
2010 | 218g | (Matere premicre - - - . . - A ) - I | -] NA - NA 6 | a
alimentation
animale)212431
2010 | 2189 Farine de visceres + + + + + ++ + + + PA + + + PA + PA ++ + + PA 6 a
standard
Volaille (Matiere
premiére
2010 | 2190 : . - - - - - +/+;-1+(36,2);-/- - / - PPNA - / - PPNA - PPNA | +(35,4)/+(35,2) - - PPNA 6 a
alimentation
animale)
Protéines
2010 | 2191 | déshydratées de - - - - - -l - / - NA - / - NA - NA 6 a

volaille 195983

* Analyses performed according to the COFRAC accreditation
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Alternative method: GeneDisc Salmonella
- 3
Reference method-1SO 6579 BPW for 16 h at 37°C
Confirmation-Direct streaking onto Confirmation-RVS / Brilliance .
Sample | Product (french RVS MKTTn - Agreement Enrichment broth storage for 24h at 2-8°C
Year N° name) GeneDisc Brilliance salmonella Salmonella .AII Al Category | Type
Restt] saimonella Typical Final | Agreement | Typical Final | Agreement comilrmtatory confirmatory Confirmation | Final | A9reement
i i ests
XD Briliance XD Briliance colonies | "2 | result | Ref/Alt | colonies | -2 |result| Ref/Al tests PCR (Brilliance) | result Rg;r/ﬁlt
Volaille medium
2010 | 2192 | (Matiere premiére . . . . . n . Il NA . I NA . NA 6 a
alimentation
animale) 223253
Protéines
2010 | 2193 | déshydratées de - - - - - -l - / - NA - / - NA - NA 6 a
volaille 197455
2010 | 2194 ;'jr’:‘;%';’g%e de + + + + + - s ] ND + s - ND : ND | +(354)+(367)|  + + PA 6 | a
Matiere premiéere 1col+/-
2010 22 croquettes 411371 - +/-(E.cloacae) - - - -l +/- - - NA (Edloacae) | - NA - NA 6 a
2010 | 23 xﬁgﬁztgfﬂ'gg‘;s - +(NC) - - - n + S - NA - I - NA - NA 6 a
Matiere premiére
2010 24 croquettes 411373 - - - - - -I- - / - NA - / - NA - NA 6 a
Matiere premiére .
2010 25 croquettes 411378 - - - - - i/-1- - / - NA - / - NA - NA 6 a
2010 | 1584 | Croquettes 374867 - - - - - -I- - / - NA - / - NA - NA 6 b
2010 | 1585 | Croquettes 374865 - - - - - -l - / - NA - / - NA - NA 6 b
2010 | 1se7 |Amentpos o ‘ . ‘ ‘ : o mie |+ |+ | PA ‘ v+ | PA . PA o ‘ + | PA 6 | b
Aliment pour
2010 | 1588 animaux 368350 - - - - - -I- - / - NA - / - NA - NA 6 b
2010 | 1589 |Amentpos ; . ' ' ; o+ - | 1| - | Penp ; v |+ | pa . PA W+ i v | PA 6 | b
Aliment pour
2010 | 1590 animaux 368398 - - - - - -I- - / - NA - / - NA - NA 6 b
2010 | 1592 22[&2?5%54% + + + + + ++ + + + PA + + + PA + PA ++ + + PA 6 b
Poudre
2010 | 1607 | d'alimentation + + + + + +/+ + + + PA + + + PA + PA +/+ + + PA 6 b
animale 295924
Viande bovine
2010 | 1691 | fraiche pour - - - - - -l - / - NA - / - NA - NA 6 b
animaux(VB1)
Viande bovine
2010 | 1692 | fraiche pour - - - - - -I- - / - NA - / - NA - NA 6 b
animaux(VB2)
2010 | 1693 | Abats fais pour : : : : : - A Y : B : NA 6 | b
Alimentation pour
2010 | 1694 ?;g::;dxraté) + + + + + ++ + + + PA + + + PA + PA ++ + + PA 6 b
384358
Alimentation pour
animaux
2010 | 1695 (déshydraté) - - - - - -I- - / - NA - / - NA - NA 6 b
384355
Alimentation pour
animaux
2010 | 1696 (déshydraté) - - - - - -I- - / - NA - / - NA - NA 6 b
384341
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Alternative method: GeneDisc Salmonella
- 3
Reference method-ISO 6579 BPW for 16 h at 37°C
Confirmation-Direct streaking onto Confirmation-RVS / Brilliance .
Sample | Product (french RVS MKTTn - Agreement Enrichment broth storage for 24h at 2-8°C
Year N° name) GeneDisc Brilliance salmonella Salmonella .AII Al Category | Type
ACEL Salmonella | Typical Final | A t|  Tvpical Final | A t confirmatory confirmatory Confirmati Final Agreement
- - ypica Ina greemen ypica Ina greemen tests onfirmation Ina
LD Briliance LD Briliance colonies | "3 | result | Ref/Alt | colonies | - | result | Ref/ Al tests PCR (Briliance) [result| "orA!
Alimentation pour
2010 | 1697 ?é‘é’:ﬁ;dxraté) ¥ + + + ¥ ++ ik | 1|+ PA + oo+ PA + PA ++ + + PA 6 b
384347
Alimentation pour +/-(pales:
2010 | 1698 | animaux - - - Citrobacter - -l - / - NA - / - NA - NA 6 b
(déhydraté) 384342 koser))
Alimentation pour
2010 | 1699 ?é‘é?ﬁ;d"raté) " + " " " ++ - ||« PA " oo+ PA + PA ++ (+180)) | + PA 6 b
384357
Aliment minéral
2010 | 2179 | pour bovins et - - - - - -l - / - NA - / - NA - NA 6 b
caprins
+
2010 | 2180 |Orge (cirobacter) - - - - -l - / - NA - / - NA - NA 6 b
2010 | 211 |Almenten granules i : : : i - : I NA : I NA : NA 6 | b
pour bovins
Croquettes pour
2010 | 2182 chien 317067 +/-(NC) - - - -l - / - NA +- - - NA - NA 6 b
Croquettes pour
2010 | 2185 chien 141472 - - - - - -l - / - NA - / - NA - NA 6 b
Croquettes pour
2010 | 2186 chien 317065 - +/-(NC) - - - -l - / - NA +- - - NA - NA 6 b
2010 | 2187 | Daphnies séchées - - - - - -l - / - NA - / - NA - NA 6 b
2010 | 72 E\‘;jfn?'za pour ‘ . ‘ ‘ : o e |+ |+ | PA ‘ v+ | PA . PA ‘ ‘ + | PA 6 | b
2010 | 73 | Minérauxpour + + + + + 4+ o | PA + s+ PA + PA i+ + + PA 6 b
bovins
Viande bovine
2010 75 fraiche pour + + + + + +/+ + + + PA + + + PA + PA + + + PA 6 b
animaux
2010 | 1827 | Terrine pour chat : + ; ; : H+ + [+ |+ | rPa : |+ | pa + PA H+ : + | pa 6 | o
truite cabillaud
2010 | 1828 | rerrine pour chat : + ; ; : H+ + [+ |+ | rPa : + |+ | pa + PA H+ : + | pa 6 | o
saumon
2010 | 1g29 | [ornne pourchat ‘ . ‘ ‘ : o e |+ |+ | PA ‘ v+ | PA . PA o ‘ + | PA 6 | ¢
2010 | 1g30 | [ormne pourchat ‘ . ‘ ‘ : o e |+ |+ | PA ‘ v+ | PA . PA o ‘ + | PA 6 | ¢
2010 | 1831 Le;i’r']"e pour chat ‘ . ‘ ‘ : o e |+ |+ | PA ‘ v+ | PA . PA o ‘ + | PA 6 | ¢
2010 | 1832 Igf;iiﬂ: pour chat + + + + + ++ + + + PA + + + PA + PA ++ + + PA 6 c
2010 | 1833 Terrine pour chat + + + + + ++ + + + PA + + + PA + PA +/- + + PA 6 c
saumon
Paté pour chat
2010 | 1834 natural balance + + + + + ++ + + + PA + + + PA + PA ++ + + PA 6 c
2010 | 1934 | Viande pour - - - - - - i | 1] - NA +nil- I |- NA - NA 6 c
animaux
2010 | 1935 | Viande bovine pour i : i i : - mit | | - NA i 1o NA : NA 6 | ¢
animaux
2010 | 193 | /'ande bovine pour i : i i : - mit | | - NA i 1o NA : NA 6 | ¢
animaux
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Reference method-ISO 6579 Alternative method: GeneDisc Salmonella

BPW for 16 h at 37°C
Confirmation-Direct streaking onto Confirmation-RVS / Brilliance .
Sample | Product (french RVS MKTTn - Agreement Enrichment broth storage for 24h at 2-8°C
Year N° name) GeneDisc Brilliance salmonella Salmonella .AII Al Category | Type
ACEL Salmonella | Typical Final | A t|  Tvpical Final | A t confirmatory confirmatory Confirmati Final Agreement
- - ypica Ina greemen ypica Ina greemen tests onfirmation Ina
LD Briliance LD Briliance colonies | "3 | result | Ref/Alt | colonies | - | result | Ref/ Al tests PCR (Briliance) [result| "orA!
Viande bovine
2010 | 2036 |hachée pour + + + + + ++ +nil+ + + PA + + + PA + PA +(34,4)/+(35,3) + + PA 6 o
animaux
Viande bovine
2010 | 2037 |pour animaux en + + + + + ++ + + + PA + + + PA + PA ++ + + PA 6 c
morceaux
2010 | 2038 |Abats bovinspour | + : : ; n |- | wo ; + | - | Np : ND v ; - | D 6 | ¢
animaux
2010 | 2039 Ab.ats pour + + + + + ++ +nil+ + + PA + + + PA + PA ++ + + PA 6 c
animaux
2010 | 2040 Viande c_le boeuf + + + + + ++ + + + PA + + + PA + PA ++ + + PA 6 c
pour animaux
2010 | 2041 | Viande de volaile ; + ; ; ; H+ |+ |+ | PA ' t |+ | e + PA 1+(38,3) ' + | pA 6 | c
pour animaux
2010 | 2044 | Abats pour animaux - - - - - -I- - / - NA - / - NA - NA 6 c
2010 | 2045 | iande de beeuf - - - - - - - [ - NA - I |- NA - NA 6 c

pour animaux
2010 | 204p | Viande de volaile ; ; ; ; ; - - / ; NA ; / ; NA ; NA 6 c
pour animaux

Viande hachée

2010 | 2047 | bovine pour - - - - - -l +ni/- / - NA - / - NA - NA 6 c
animaux
Viande bovine en

2010 | 2048 | morceaux pour - - - - - -l - / - NA - / - NA - NA 6 o
animaux

2010 | 2049 | Abats bovins pour : : : : : n wi- | 1| - | NA : Il - na : NA 6 | c
animaux
Aliment pour

2010 | 2195 chats(boulettes) - - - - - -I- - / - NA - / - NA - NA 6 o

2010 | 2196 | Chadog volaille et : : : : : n A : I : NA 6 | ¢
légumes

2010 | 2007 |Saucissoncuitau . . : . : - - Il NA - Il NA - NA 6 c
boeuf pour chien

2010 | 2208 | Terrine au saumon - - - - - -I- - / - NA - / - NA - NA 6 c

2010 | 2209 | Terrine au saumon - - - - - -l - / - NA - / - NA - NA 6 c

2010 | 2210 | Terrine au beeuf - - - - - -l - / - NA - / - NA - NA 6 c

2010 | 2211 | Terrine au lapin - - - - - -l - / - NA - / - NA - NA 6 c

2010 | 2212 | Terrine a la volaille - - - - - -l - / - NA - / - NA - NA 6 c

2010 | 2213 | Termine fnite et i : : : : - ' 1l NA : 1l NA : NA 6 | ¢
cabillaud
Aliment complet

2010 74 pour chien + + + + + ++ + + + PA + + + PA + PA + + + PA 6 c
(saucisson)
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Reference method-ISO 6579¢ Alternative method: GeneDisc Salmonella
Confirmation-Direct streaking Confirmation-RVS / . (s 4 20 :
Yegr Saanle Product (rench name) RVS MKTTn SeneDise onto Brilliance Salmonella Brilliance Salmonella Al AgreAelrl'nent Enrichment broth storage for 24h at 5°C £3°C | Cate Typo
study ° Result confirmatory gory
D | Britiance | XD | Briiance Salmonella | Typical Latex | Fin@l | Agreement | Typical | . | Final | Agreement tests confirmatory PCR Confirmation | Final Agéeei/rxﬁnt
colonies result | Ref/Alt | colonies result | Ref/Alt tests (Brilliance) | result oah
2016 | 6496 Sggﬁli‘es deshydratéesde | | 5 M +p v | +(2071264) | +M P PA +p A PA + PA | +(2621/26.1) + + PA 6 | a
2016 | 6498 Sglc;‘ﬁl'ges déshydratées de |,y +p M M + | +(235227) | M + ¥ PA P ¥ + PA + PA +(24,7/24,7) + + PA 6 a
2016 6795 Protglnes déshydratées de i i i i NA i i NA i NA 6 a
volaille
2016 6796 Protglnes déshydratées de i i i i NA i i NA i NA 6 a
volaille
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Appendix 5 — Relative level of detection study: raw data (initial validation and extension studies) (Kit Version 1)

Study realized in 2008
Raw beef meat Mesophilic aerobic flora: 2,1.104 CFU /g

Salmonella Infantis 128

Reference method: ISO 6579¢

Alternative method: GeneDisc Salmonella

STEC2 Direct streaking Subculture in RVS, then streaking
o Level RVS MKTTn — — .
Sample n® Level . 3 o PCR result COMPASS Salmonella Brilliance Salmonella COMPASS Salmonella Brilliance Salmonella Positive
inoculation Result | Positive/Total - - - Total
XLD |Hektoen XLD Hektoen Typical colonies | Latex | Final result | Typical colonies | Latex Final Typical colonies | Latex | Final result Typlgal Latex Final ¢
result colonies result
446 - - - - - - / / - / / - / / - / / -
447 - - - - - -I- / / - / / - / / - / / -
+ (Citrobacter | + (Citrobacter

8 0 0 ) i braakii) braakii) ) 0/6 - / / ) / / i ! ! i ! ! i 0/6
449 - - - - - - / / - / / / / - / / -
450 - - - - - -I- / / - / / / / - / / -
451 - - - - - - / / - / / / / - / / -
452 + + + + + -I- / / - / / / / - / / -
453 - - - - - ++ + + + + + + + + + + + +
454 + + + + + ++ + + + + + + + + + + + +

455 ! 04 - - - - - 416 +H+ + + + + + + + + + + + + 36
456 + + + + + -- / / - / / / / - / / -
457 + + + + + -I- / / - / / / / - / / -
458 - - - - - - / / - / / / / - / / -
459 - - - - - -I- / / - / / / / - / / -
460 + + + + + ++ + + + + + + + + + + + +

461 2 08 + + + + + 36 -/- / / - / / / / - / / - 26
462 - - - - - ++ + + + + + + + + + + + +
463 + + + + + -/ / / - / / / / - / / -
464 - - - - - - / / - / / / / - / / -
465 + + + + + +H+ + + + + + + + + + + + +
466 + + + + + +H+ + + + + + + + + + + + +

467 3 7 + + + + + 56 ++ + + + + + + + + + + + + 56
468 + + + + + +H+ + + + + + + + + + + + +
469 + + + + + ++ + + + + + + + + + + + +
470 + + + + + +H+ + + + + + + + + + + + +
471 + + + + + ++ + + + + + + + + + + + +
472 + + + + + +H+ + + + + + + + + + + + +

473 4 42 + + + + + 6/6 ++ + + + + + + + + + + + + 6/6
474 + + + + + +H+ + + + + + + + + + + + +
475 + + + + + ++ + + + + + + + + + + + +

* Analyses performed according to the COFRAC accreditation
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Sausage meat Mesophilic aerobic flora : 1,6.105 CFU/g
Salmonella Virchow 647

Reference method: ISO 6579 Alternative method: GeneDisc Salmonella

Sample Level Direct streaking Subculture in RVS, then streaking -
T inoculation RVS MKTTn Result | Positive/total PCRresult Brilliance Salmonella Brilliance Salmonella XLD Positive/Total
XLD |Hektoen | XLD |Hektoen Typical colonies|Latex| Final result |Typical colonies|Latex | Final result| Typical colonies | Latex | Final result
1204 - - - - - - - / - - / - - / -
1205 - - - - = -I- - / - - / - - /
1206 - - - - - /- - / / - /
1207 0 0 " " " " - 0/6 m " | | " | 0/6
1208 - - - - = -I- - / / - /
1209 - - - - - - - / - / - /
1559 - - - - = -I- / / - / / - / / -
1560 + + + + + +H+ + + + + + + + + +
1561 + + + + + +H+ + + + + + + + + +
1562 ! 05 - - - - = 26 -I- / / / / / / 26
1563 - - - - . - / / / / / /
1564 - - - - : - / / / / / /
1476 - - - - = -I- / / - / / - / / -
1477 + + + + + -+ +nil+ + + + + + + + +
1478 + + + + + ++ + + + + + + + + +
1479 2 06 + + + + + 418 ++ + + + + + + + + + 418
1480 + + + + + ++ +nil+ + + + + + + + +
1481 - - - - = -I- / / - / / - / / -
1210 + + + + + +H+ + + + + + + + + +
1211 - - - - : - - / - - / - - / -
1212 + + + + + ++ + + + + + + + + +
3 08 5/6 : 5/6
1213 + + + + + +H+ +nil+ + + + + + + + +
1214 + + + + + ++ + + + + + + + + +
1215 + + + + + ++ + + + + + + + + +
1216 + + + + + -l +nil+ + + + + + + + +
1217 + + + + + ++ + + + + + + + + +
1218 4 16 + + + + + 66 +H+ + + + + + + + + + 56
1219 + + + + + +H+ + + + + + + + + +
1220 + + + + + ++ + + + + + + + + +
1221 + + + + + +H+ + + + + + + + + +
1222 + + + + + ++ + + + + + + + + +
1223 + + + + + ++ + + + + + + + + +
1224 + + + + + +INE + + + + + + + + +
1225 5 3.9 + + + + + 6/ ++ + + + + + + + + + 6/
1226 + + + + + +H+ + + + + + + + + +
1227 + + + + + +H+ + + + + + + + + +
Raw milk

* Analyses performed according to the COFRAC accreditation
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Salmonella Typhimurium 305 Mesophilic aerobic flora: 1,3.108 CFU /ml
Reference method: 1ISO 6579 ¢ Alternative method: GeneDisc Salmonella
Inoculation RVS MKTTn PCR result Conflrmlaltlon by direct streaking _ Subculture in RVS, then streaking onto -
level Result |Positive/Total Brilliance Salmonella Brilliance Salmonella XLD Positive/Total
XLD |Hektoen| XLD | Hektoen Typlqal Latex| Final result Typlqal Latex Final Typ|qa| Latex Final
colonies colonies result | colonies result
- - - - - -I- / / - / / / / -
1169 - - - - - - / / - / / / / -
1170 - - - - - -I- / / - / / / / -
1171 0 0 - - - - - 06 /- / / - / / / / - 06
1172 - - - - /- / / - / / / / -
1173 - + -I- / / - / / / / -
1174 + + - - + /- +nilt | A+ - - / - / -
1175 - - - - - -I- +nil+ | A+ - - / / -
1176 - - - - - -I- + A+ - - / / -
7| 05 T - - ; 16 | ok | A } N - 06
1178 - - - - - -I- + A+ - - / / -
1179 - - - - - /- + A+ - - / / -
1180 + + + + + /B + nil+ A+ - + + + + + +
1181 + + + + + - + A+ - - / - - / -
1182 + + + + + +H+ +nil+ A+ - + + + + + +
1183 2 1.0 + + + + + 5/ +H+ + nil+ A+ - + + + + + + 416
1184 + + + + + +H+ + A+ - + + + + + +
1185 - - - - - +H+ + A+ - + + + + + +
1186 + + + + + +H+ + A+ - + + + + + +
1187 + + + + + -INE + A+ - + + + + + +
1188 - - + + + -f- +nil+ A+ - + + + + + +
1189 3 20 + + + + + 6/ /B + nil+ A+ - + + + + + + 36
1190 + + + + + +H+ + A+ - + + + + + +
1191 - - + - + ++ + A+ - + + + + + +
1192 + + + + + +H+ + A+ - + + + + + +
1193 + + + + + +H+ + A+ - + + + + + +
1194 + + + + + ++ + A+ - + + + + + +
1195 4 50 + + + + + &/6 +H+ + A+ - + + + + + + &/6
1196 + + + + + ++ + A+ - + + + + + +
1197 + + + + + +H+ + A+ - + + + + + +
A+ : autoagglutinable strains
* Analyses performed according to the COFRAC accreditation
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Study realized in 2010

Egg product

Salmonella Enteritidis 657

Reference method: ISO 6579

Mesophilic aerobic flora : 2,0.102CFU /g

PALL GENEDISC TECHNOLOGIES

Alternative method: GeneDisc Salmonella

Inoculation RVS MKTTn Direct streaking onto Brilliance Subculture in RVS, then streaking onto
BT BT Result | Positive/Total | PCR result L Salmonella o Brilliance Saimonella Positive/Total
riliance riliance ypica : ypica n
XLD Samonella XLD Salmonella colonies Latex | Final result colonies Latex Final result

- - - -- - / - /
1650 - - - / /
1651 - - - / /
165 0 0 - 0/6 n - 7 ; 0/6
1653 - -- - / /
1654 - - - / /
1655 - - - / /
1656 - - - - - -- - / - - / -
1657 + + + + + +/+ + + + + + +
168 1 06 - 116 T - 7 7 116
1659 - - - / /
1660 - il-I- - / /
1661 - - - - - -- - / - - / -
1662 + + + + + ++ + + + + + +
1663 + + + + + ++ + + + + + +
1664 2 13 + + + + + 5/6 +/+ + + + + + + 5/
1665 + + + + + +/+ + + + + + +
1666 + + + + + ++ + + + + + +
1667 + + + + + ++ + + + + + +
1668 + + + + + +/+ + + + + + +
1669 + + + + + +/+ + + + + + +
1670 3 25 + + + + + 6/6 ++ + + + + + + 6/
1671 + + + + + ++ + + + + + +
1672 + + + + + +H+ + + + + + +
1673 + + + + + +/+ + + + + + +
1674 + + + + + ++ + + + + + +
1675 + + + + + ++ + + + + + +
1676 4 6.3 + + + + + 6/6 +/+ + + + + + + 6/
1677 + + + + + +H+ + + + + + +
1678 + + + + + ++ + + + + + +

* Analyses performed according to the COFRAC accreditation
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Raw spinach

Reference method: ISO 6579

Salmonella Virchow F276

Mesophilic aerobic flora : 2,8.105 CFU /g

PALL GENEDISC TECHNOLOGIES

Alternative method: GeneDisc Salmonella

Level RVS MKTTn Streaking onto Brilliance Subculture in RVS, then streaking onto
inoculation Briliance Briliance Result Positive/Total PCR result Typical Salmonella TypicaIBn”Iance Salmonelia Positive/Total
XLD Samonella XLD Salmonella colonies Latex | Final result colonies Latex Final result
- - - - - ] - ]
1620 - - - - - ] - /
1621 +ni - - e - I - I
1622 0 0 - 0/6 T - i i 0/6
1623 - - e - I - - I -
1624 - - - - S -I- - / = - / =
1625 + + + + + +H+ +nifl+ + + + + +
1626 - - - -/- / / = - / =
1627 + + + + + +H+ +nil+ + + + + +
1628 L 08 + + + + + 416 +H+ +nil+ + + + + + 416
1629 + + + + + +H+ +nil+ + + + + +
1630 - - - -/- / / = - / =
1631 - + - + + ++ +nif+ + + + + +
1632 + + + + + ++ +nif+ + + + + +
1633 - - - - -- / / - - / -
1634 2 16 + + + + + 46 +/+ +nif+ + + + + + 46
1635 + + + + + ++ +nif+ + + + + +
1636 - - - - - - / / - - / -
1637 + + + + + +/+ + + + + + +
1638 + + + + + +/+ +nif+ + + + + +
1639 + + + + + ++ + + + + + +
1640 3 3.2 + + + + + 6/6 ++ +nif+ + + + + + 6/6
1641 + + + + + +H+ +ni/+ + + + + +
1642 + + + + + +H+ +ni/+ + + + + +
1643 + + + + + ++ +nif+ + + + + +
1644 + + + + + ++ + + + + + +
1645 + + + + + +/+ + + + + + +
1646 4 79 + + + + + 6/6 +/+ +nif+ + + + + + 6/6
1647 + + + + + ++ +nif+ + + + + +
1648 + + + + + ++ +nif+ + + + + +
* Analyses performed according to the COFRAC accreditation
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Pellets for dog

Salmonella Agona A00V038

Reference method: ISO 6579

Mesophilic aerobic flora :3,7 106 CFU /g

Alternative method:

PALL GENEDISC TECHNOLOGIES

GeneDisc Salmonella

Direct streaking onto Subculture in RVS then streaking onto
Level RVS MKTTn o It
inoculation Briliance Briliance Result | Positive/Total PCR result Typic:n"lance Salmonella Typical Brilliance Salmonella Positive/Total
XLD Salmonella XLD Salmonella colonies Latex | Final resultl colonies Latex Final result
- - - - - - ] - - /
1715 - - e - I - ]
1716 - - - - I - /
717 0 0 - - 0/6 T - 7 - i 0/6
1718 - - I - /
1719 - - - - / - /
1720 - - - - - T - ] - - I -
1721 + + + + + +/+ + + + + + +
1722 + + + + + +/+ + + + + + +
1723 1 04 + + + + + 416 ++ + + + + + + 416
1724 - - - - - T - ] - - I -
1725 + + + + + +/+ + + + + + +
1726 + + + + + +/+ + + + + + +
1727 + + + + + +/+ + + + + + +
1728 + + + + + +/+ + + + + + +
1729 2 0.9 + + + + + 6/6 +/+ + + + + + + 6/6
1730 + + + + + +/+ + + + + + +
1731 + + + + + -+ + + + + + +
1732 + + + + + +/+ + + + + + +
1733 + + + + + +/+ + + + + + +
1734 + + + + + +/+ + + + + + +
1735 3 17 + + + + + 6/6 ++ + + + + + + 6/6
1736 + + + + + -+ + + + + + +
1737 + + + + + +/+ + + + + + +
1738 + + + + + +/+ + + + + + +
1739 + + + + + +/+ + + + + + +
1740 + + + + + +/+ + + + + + +
1741 4 43 + + + + + 6/6 +/+ + + + + + + 6/6
1742 + + + + + +/+ + + + + + +
1743 + + + + + +/+ + + + + + +
* Analyses performed according to the COFRAC accreditation
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Study realized in 2014

Bolognaise ground beef
Salmonella Infantis 128

ISO 6579°¢

Mesophilic aerobic flora: 1,6 .103 CFU/g

PALL GENEDISC TECHNOLOGIES

GeneDisc Salmonella Protocol: pre-warmed BPW 41,5°C 8h at 41,5°C

Sample Level InolceuJiflon RVS MKTTn Result Positive/ PCR result Gl R Positive/
XLD Brilliance XLD Brilliance Total (€Y Direct streaking onto RVS/Brilliance Final result Total
Salmonella Salmonella Brilliance Salmonella Salmonella

5621 - - - -

5622 - - - -

5623 0 0 - - 0/6 - . 0/6

5624 - - - -

5625 - - - - - -

5874 +M +m +p + st -

5875 - - - - - - - -

5876 +M - +M i +(34.1) +M +p +

5877 1 0.5 Y - +p T 4/6 - . . . 2/6

5878 +M +md +p + - - - -

5879 - - - - +(33.8) +M +p +

5880 - - +(36.1) +M +p i

5881 - - - - - +(33.2) +M +p +

5882 +M +M +m +M + +(37.0) +M +p +

5883 2 09 ; M md M ¥ 36 +(318) W D ¥ 56

5884 - - - - +(32.7) +M +p i

5885 +M +md +M + - - - -

5626 +m +m +M + +(33.9) +M +M +

5627 +m +M +M i +(36.8) +M +p i

5628 +1/2 +m +M i - - - -

5629 3 14 - +m +p + 6/6 +(32.0) Y D n 5/6

5630 +M +m +M + +(33.1) +p +p +

5631 +M +M +p i +(33.6) +p +p i

5632 +M +(1) +M i +(32.8) +p +p i

5633 +M +1/2 +p + +(32.0) +M +p +

5634 +M +m +M + +(30.9) +M +M +

5635 4 28 +M +M +p i 6/6 +(31.2) +M +p i 6/6

5636 +M +m +p + +(33.0) +p +p +

5637 +M - +M + +(37.1) +M +p +

* Analyses performed according to the COFRAC accreditation
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Ground beef (375 g)
Salmonella Typhimurium AOOC060
Mesophilic aerobic flora:3,0.103CFU /g

1SO 6579°¢

GeneDisc Salmonella pre-warmed BPW 41.5°C 10h at 41.5°C

PALL GENEDISC TECHNOLOGIES

GeneDisc Salmonella pre-warmed BPW 41.5°C 20h at 41.5°C

Inoculation RVS MKTTn Confirmatory tests Confirmatory tests
Sample Positive/ | PCR result Positive/ | PCR result Positive/
e FeaLl Total Ct Direct streakin Total Ct Direct streakin Total
xip | Briliance | y | Briliance (Y reaking | pvs/Briliance | Final €y reaking | pvs/Briliance | Final
Salmonella Salmonella onto Briliance Salmonella | result onto Briliance Salmonella result
Salmonella Salmonella
186 - - - = =
187 - - - - -
188 0 n 0/6 n n n 0/6 » 0/6
189 - - - - -
190 - - - - - - - - - - - - -
352 +M +p +M +p + +(30.5) +M +p + +(23.5) +p +p +
353 - - - - - - - - - - - -
354 - - - - - - - - -
355 0.5 ™ D Ay D " 2/6 n n n 2/6 » 2/6
356 - - - - - - - = - - - =
357 - - - +(30.7) +M +p i +(29.7) +p +p i
358 +m +p +m +p + +(31.6) +M +p + +(27.8) +p +p +
359 +m +M +m +p + +(30.9) +M +p + +(23.7) +p +p +
360 +M +p +M +p + +(35.9) +M +p + +(25.7) +p +p +
361 09 M| 4 | M| +p ¥ 5/6 +(32.6) M +p + o6 +25.7) +p +p + o
362 +M +m +M +p + +(31.0) +M +p + +(24.7) +p +p +
363 - - - - = +(30.7) +M +p + +(23.8) +p +p +
364 +M +p +M +p + +(31.1) +M +p + +(23.6) +p +p +
365 +M +p +M +p + +(30.7) +M +p + +(23.4) +p +p +
366 +M +M +M +p + +(31.9) +M +p + +(24.7) +p +p +
367 18 +M +M +M +p + b/ +(28.8) +M +p + 6/ +(24.7) +p +p + 6/
368 +1/2 +M +M +p + +(30.4) +M +p + +(23.7) +p +p +
369 +M +M +M +p + +(29.8) +M +p + +(27.2) +p +M +
* Analyses performed according to the COFRAC accreditation
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PALL GENEDISC TECHNOLOGIES

Raw milk cheese
Salmonella Mbandaka Ad 1722
Mesophilic aerobic flora: 1,2.108 CFU/g

ISO 6579¢ GeneDisc Salmonella Protocol: BPW with 10mg/L acriflavin 41,5°C 16

Sample  Level Inoculation RVS MKTTn Positive/ Confirmatory tests
level Brilliance Brilliance Result PCR result (Ct) Direct streaking onto RVS/Brilliance . Positive/Total
XLD XLD Total o Final result
Salmonella Salmonella Brilliance Salmonella Salmonella
5760 - - - - - - - - -
5761 - - - - - - - - -
5762 - - - - - - - - -
5763 0 0 - - - - - 0/6 - - - . 0/6
5764 - - - - - - - - -
5765 - - - - - - - - -
5766 - - - - - - - - -
5767 - - - - - +(36.9) - +M i
5768 - - - - - - - - -
5769 1 0.2 . . . - . 0/6 . - . . 1/6
5770 - - - - - - - - -
5771 - - - - - - - - -
5772 - - - - - - - - -
5773 - - - - - - - - -
5774 - - - - - +(40.2) - +M +
5775 2 0.4 - - - - - 0/6 +(37.2) - M ; 3/6
5776 - - - - - +(34.1) - +1/2 +
5777 - - - - - - -
5778 - +m +m +m + +(34.0) - +M +
5779 - +m - - i +(39.9) +m(S.liquefaciens) +M i
5780 - - - - - +(39.8) - +m +
5781 3 0.9 - - - - - 26 +(39.8) +m(S.liquefaciens) +1/2 i 56
5782 - - - - - - +m d(S.liquefaciens) - -
5783 - - - - - i/+(38.2)* +m d(S.liquefaciens) +M i
5784 - +m - +m + +(40.3) - +M +
5785 - +m - +m + +(34.0) - +M +
5786 - +m - +m + +(39.8) - +1/2 +
5787 4 1.8 - . - - - 4/6 - - . . 5/6
5788 - - - - - +(39.1) - +1/2 +
5789 - +m - +m + +(33.8) - +1/2 +

* Analyses performed according to the COFRAC accreditation
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PALL GENEDISC TECHNOLOGIES

Appendix 6 — Inclusivity and exclusivity: raw data
(Initial validation study - 2008) (Kit Version 1)

Raw beef meats protocol (pre-warmed BPW, 8 h at 41.5°C)

Positive strains
Inoculation
N° Strain Genus Reference | Origin (in French) CFII.T/\IZ(-:;Sm POR RS (C1) Si?lrlrl;sztta:;a (S:glrl\:s/?esllj Latex
[
1. |Salmonella |Paratyphi A ATCC 9150 | / 40 |+(34.05/33.99)| T Mmeroseopie | ¥ microscopic |
colonies colonies
2 Salmonella | Paratyphi B Ad 301 / 71 +(24.02/23.98) + + +
3 Salmonella | Typhimurium A00C060 Steak haché 76 +(23.17/23.23) + + +
4. | Salmonella |Bredeney 396 Steak haché 32 +(21.18/21.18) + + +
5. | Salmonella|Heidelberg AOOEQ05 Poussiéres laiterie 39 +(26.96/26.37) + + +
6 Salmonella | Indiana 2 Farine de poisson 47 +(21.76/21.67) + + +
7 Salmonella|Saintpaul F31 Filet de sardine 13 +(21.13/21.11) + + +
8. | Salmonella|Derby 18 Chair & merguez 35 +(22.14/22.01) + + +
9. | Salmonella|Paratyphi C ATCC 13428 / 52  |+(28.94/28.25) + + +
10. | Salmonella|Livingstone F104 Produit alimentaire 22 +(22.19/22.16) + + +
11. | Salmonella|Mbandaka 81 Coule d'ceuf 21 +(22.09/21.34) + + + weak
12. | Salmonella| Tennesse AOOEQ06 Poussiéres laiterie 18 +(22.61/21.78) + + +
13. | Salmonella|Thompson AER301 Volaille 24 +(22.05/22.02) + + +
14. | Salmonella | Virchow F276 Curry 26 +(27.12/26.91) + + +
15. | Salmonella |Infantis F401B Lait cru 26 +(22.17/22.04) + + +
16. | Salmonella |Braenderup 111 VSM 31 +(24.08/24.11) + + +
17. | Salmonella |Rissen 39 Produit alimentaire 42 +(23.03/22.97) + + +
18. | Salmonella|Montevideo Ad912 Lait cru 18 +(21.85/21.82) + + +
19. | Salmonella|Lille 37 Produit alimentaire 8 +(25.16/25.38) + + +
20. | Salmonella|Manhattan 900 Poussiéres laiterie 21 +(24.03/23.35) + + +
21. | Salmonella|Hadar 24871 Blanc de poulet 11 +(23.98/23.34) + + +
22. | Salmonella |Bovismorficans 132 Poitrine fumée crue| 18 +(25.19/25.24) + + +
23. | Salmonella |Kottbus 1 Volaille 61 +(23.89/23.88) + + +
24. | Salmonella|Newport 586 Carcasse de boeuf 33 +(26.47/25.66) + + +
25. | Salmonella|Panama 195 Steak haché 39 +(26.35/26.37) + + +
26. | Salmonella |Enteritidis 657 Coule d'oeuf 19 |+(26.23/26.12) + + +
27. | Salmonella|Dublin Ad 529 Hampe de boeuf 32 +(27.02/26.48) + + +
28. | Salmonella| Gallinarum Ad 300 Volaille 3 |+(31.03/38.77) :Ozz'nﬁ;"s + weak
29. | Salmonella |London 326 Slf’lf:'e de porc 32 |+(2397/23.93)|  + + +
30. | Salmonella|Anatum Ad 298 Poudre de lait 13 +(23.70/23.64)
31. | Salmonella|Regent 328 Canard 25 +(26.25/26.14)
32. | Salmonella|Senftenberg Ag3ss | coK@ldels ) gy sttonogn)|  + + +
33. | Salmonella|Veneziana 233 Produit alimentaire 47 +(27.18/26.37)
34. | Salmonella|Worthington 3506 Terrine 44 +(24.10/24.17)
35. | Salmonella|Cerro Adegy | Frotenesdeshy gy L 05 0503.06)  + + + weak
dratées de volaille
36. | Salmonella|salamae (42:gt:-) Ad 593 Filet de kangourou 6 +(25.66/25.62) + + + weak
37. | Salmonella|arizonae 105 Produit alimentaire 8 +(27.04/27.04) + + +
38. | Salmonella|arizonae Ad 450 Produit alimentaire 40 +(30.08/30.01) + + + weak
39. | Salmonella|arizonae Ad 478 Palourdes 32 +(31.26/31.25) + + +/- weak
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PALL GENEDISC TECHNOLOGIES

Raw beef meats protocol (pre-warmed BPW, 8 h at 41.5°C)

Positive strains
Inoculation
o : o level |PCR result (Ct)| Brilliance | COMPASS
N Strain Genus Reference | Origin (in French) CFU/225m Samonella | Saimonela Latex
[
40. | Salmonella |diarizonae(38.iv:z35)| Ad 594 gr‘;';zilﬁ: 15 |+32273122)  + + +
41. | Salmonella |diarizonae(61.i:z33) | Ad 595 Fromage 19 +(32.92/32.11) + + + weak
42. | Salmonella| houtenae (50:9,251) | Ad 596 Produit laitier 37 |+(28.72128.74) :OE'HCI;"S + -
43. | Salmonella |48 Ad 600 Atelier 23 |#(3588/36.07)  + ¥ "
' (1,6, 14, 25:a:enx) ' '
44. | Salmonella|Brando 596 Chair a saucisse 21 +(24.83/24.25) + + +
45. | Salmonella| Typhi Ad 302 Clinique 97  [+(21.85/21.81) + + +
46. | Salmonella|Lagos 173 Chipolatas 41 +(25.57/25.39) + + +
47. | Salmonella |[Newbrunswick 436 Steak haché 32 +(22.62/22.02) + + +
48. | Salmonella|Sternhauze Ad 500 Produit alimentaire 23 +(24.22/24.22) + + +
49. | Salmonella|Wayne Ad 502 Produit alimentaire |~ 8 - :OE'HCIZ’S + +/- weak
50. | Salmonella| Typhimurium Adria 305 Paella 37 + + + +
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PALL GENEDISC TECHNOLOGIES

Raw beef meats protocol (BPW, 24 h at 37°C)

Negative strains

N° Strain Reference Origin (in French) Inocgs:;;):‘llevel PCR result
4 |Citrobacter braakii Ad833 Collier de boeuf 4,6.105 -/
1 |Citrobacter Diversus adria 140 Lait cru 7,1.108 -/
3 |Citrobacter freundii adria 23 Saucisse de Toulouse 3,7.105 -l
5  |Citrobacter freundii adria 175 VVSM de canard 4,9.105 -l
2 |Citrobacter koseri adria 71 Légumes surgelés 4,7.105 -l
9 |Enterobacter agglomerans |adria 11 Fromage 3,2.108 --
10  |Enterobacter amnigenus A00CO068 Coquelet 3,4.105 -l
11 |Enterobacter cloacae adria 10 Lait cru 1,7.10% -/
12 |Enterobacter intermedius  |adria 60 Haricots plats 7,6.10° -l
13 |Enterobacter kobei Ad 342 Jambon 3,4.105 -l
14 |Enterobacter sakazakii adria 95 Fromage blanc 3,3.10° -l
15  |Erwinia carotovora CIP 8283 Pommes de terre 2,5.1021 -/
Escherichia coli adria 19 Carottes rapées 4,8.105 -/-
Escherichia hermanii Ad 461 Créme anglaise 3,5.105 -l
Escherichia vulneris adria 127 Lait cru 4,7.105 -/
16 |Hafnia alvei adria 167 Saucisse 3,6.10° -/
18  |Klebsiella oxytoca 57 Alimentaire 3,9.108 --
19  |Klebsiella pneumoniae 47 Peau de dinde 3,7.10° -l
17 |Kluyvera spp adria 41 Lait cru 2,8.10° -l
20  |Morganella morganii CIP A236 / 5,5.108 --
21 |Pantoea agglomerans adria 86 Maced0|ne de ) 47105 /-

légumes surgelés
22 |Proteus mirabilis Ad639 Mayonnaise 3,5.105 -l
23 |Proteus vulgaris adria 43 Jambon tranché 4,0.102(1) -l
24 |Providencia rettgeri adria 112 Blanc d'ceuf 7,6.105 -l
25 |Rhanella aquatilis adria 69 Coquillages 1,0.10%() -l
26 |Serratia liquefaciens 26 Ovoproduit 8,5.104 -l
27  |Serratia proteomaculans A00C056 Jambon 1,7.105 -l
29  |Shigella flexneri CIP 8248 / 2,7.10° -/
. . CIP 8249T (ATCC
28  |Shigella sonnei 29930) / 4,2.105 -I-
30 |Yersinia enterocolotica adria 32 Lardons 4,7.105 -/
31  [Salmonella bongori (66:235) |Ad 599 Elevage de dinde 2,7.105 -l
() Growth in the broth
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PALL GENEDISC TECHNOLOGIES

Dairy products protocol (BPW + acriflavine for 16 h at 37°C)

Positive strains
N° Strain Genus Reference | Origin (in French) inoculation level PCR result (Ct)
cfu/225ml
1 |Salmonella Paratyphi A ATCC 9150 |/ 52 +(23.14/23.19)
2 |Salmonella Paratyphi B Ad 301 / 51 +(21.04/20.87)
3 |Salmonella Typhimurium AO0C060  [Steak haché 187 +(19.01/18.68)
4. |Salmonella Bredeney 396 Steak haché 141 +(18.70/18.68)
5. |Salmonella Heidelberg AOOEO005 Poussiéres laiterie 69 +(23.00/22.40)
6. |Salmonella Indiana 2 Farine de poisson 68 +(21.26/21.19)
7. |Salmonella Saintpaul F31 Filet de sardine 60 +(16.54/16.45)
8. |Salmonella Derby 18 Chair & merguez 60 +(19.99/20.03)
9. |Salmonella Paratyphi C ATCC 13428 |/ 163 +(21.14/20.28)
10. |Salmonella Livingstone F104 Produit alimentaire 141 +(21.66/20.90)
11. |Salmonella Mbandaka 81 Coule d'ceuf 106 +(20.35/20.36)
12. |Salmonella Tennesse AOOE006 Poussiéres laiterie 94 +(20.23/20.16)
13. |Salmonella Thompson AER301 Volaille 172 +(22.07/22.06)
14. |Salmonella \/irchow F276 Curry 74 +(21.91/21.94)
15. |Salmonella Infantis F401B Lait cru 139 +(21.28/21.18)
16. |Salmonella Braenderup 111 \VSM 33 +(21.65/21.42)
17. |Salmonella Rissen 39 Produit alimentaire 79 +(21.29/21.23)
18. |Salmonella Montevideo Ad912 Lait cru 93 +(20.27/19.91)
19. |Salmonella Lille 37 Produit alimentaire 52 +(20.23/20.28)
20. [Salmonella Manhattan 900 Poussiéres laiterie 78 +(17.23/17.24)
21. |Salmonella Hadar 24871 Blanc de poulet 77 +(22.11/19.28)
22. |Salmonella Bovismorficans 132 Poitrine fumée crue 86 +(19.64/19.01)
23. |Salmonella Kottbus 1 Volaille 95 +(18.95/18.31)
24. |Salmonella Newport 586 Carcasse de boeuf 117 +(20.05/20.02)
25. |Salmonella Panama 195 Steak haché 142 +(21.24/21.92)
26. |Salmonella Enteritidis 657 Coule d’'oeuf 131 +(21.24/21.14)
27. |Salmonella Dublin Ad 529 Hampe de boeuf 137 +(18.04/17.93)
28. |Salmonella Gallinarum Ad 300 Volaille 74 +(19.8/19.7)
29. |Salmonella London 326 Epaule de porc cuite 70 +(20.89/20.90)
30. [Salmonella Anatum Ad 298 Poudre de lait 123 +(23.00/22.09)
31. |Salmonella Regent 328 Canard 84 +(20.07/19.91)
32 |Salmonella Senftenberg Ad 355 Cocktail de fruits de mer 102 +(21.99/21.94)
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PALL GENEDISC TECHNOLOGIES

Dairy products protocol (BPW + acriflavine for 16 h at 37°C)

Positive strains
N° Strain Genus Reference | Origin (in French) inoculation leve! PCR result (Ct)
cfu/225ml
33 |Salmonella \eneziana 233 Produit alimentaire 103 +(20.17/19.91)
34 |Salmonella Worthington 3506 Terrine 36 +(21.64/21.63)
35 |Salmonella Cerro Ad 689 Frotaies deshydfaises 32 +(19.98/19.45)
de volaille
36 Salmonella salamae (42:gt:-) Ad 593 Filet de kangourou 71 +(21.22/21.09)
37 |Salmonella arizonae 105 Produit alimentaire 34 +(20.93/21.11)
38 |Salmonella arizonae Ad 450 Produit alimentaire 113 +(20.29/20.29)
39 |Salmonella arizonae Ad 478 Palourdes 105 +(19.05/19.09)
40 |Salmonella diarizonae(38.iv:z35) |Ad 594 Cuisse de grenouille 83 +(18.80/18.78)
41 |Salmonella diarizonae(61.i:233) |Ad 595 Fromage 111 +(21.12/21.12)
42 |Salmonella houtenae (50:9,z51) |Ad 596 Produit laitier 98 +(22.16/22.12)
indica
43 |Salmonella Ad 600 Atelier 89 +(21.04/20.94)
(1,6, 14, 25:a:enx)
44 |Salmonella Brando 596 Chair a saucisse 70 +(21.13/21.22)
45 |Salmonella Typhi Ad 302 Clinique 74 +(22.60/21.95)
46 |Salmonella Lagos 173 Chipolatas 43 +(22.75/23.44)
47 |Salmonella Give 436 Steak haché 51 +(21.93/22.00)
48 |Salmonella Sternschanze Ad 500 Produit alimentaire 49 +(20.93/20.17)
49 |Salmonella Blockley Ad 923 Poule 17 +(17.95/18.00)
50 Salmonella Typhimurium Adria 305  |Paella 47 +(22.07/22.05)
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Appendix 7 — Inclusivity study: raw data (renewal study - 2012) (Kit Version 1)

Raw beef meats protocol Dairy products protocol

Inoculation

Origin (in (BPW, pre-warmed 8 h at 41.5°C) PW + acriflavin 16 h at
Reference  Erench) fevel PCR Briliance PCR Briliance
(cfu/225ml) XLD Latex XLD Latex
result Salmonella result Salmonella

1. | Salmonella arizonae CIP 5523 | Dinde 48 + + (yellow + +(weak) + + (yellow + +(weak)
51.z4,223:- black middle) black middle

2. | Salmonella arizonae CIP 5526 | Poudre d'ceuf 29 + + (yellow + +(weak) + + (yellow + +(weak)
50,z4,223 black middle black middle

3. | Salmonella Blockley Ad 923 Poule 26 + + + + + + + +

4. | Salmonella Napoli Ad 928 Alimentaire 30 + + + + + + + +

5. | Salmonella Kedougou Ad 929 Alimentaire 15 + + + + + + + +

6. | Salmonella Havana Ad 930 Poule 15 + + + + + + + +

7. | Salmonella Typhimurium | Ad 1333 Tiramisu 40 + + + (small + + + + (small +
S11,4,[5],12:-:- colonies) colonies)
(variant immobile)

8. | Salmonella Typhimurium | Ad 1334 Porcala 28 + + + + + + + +
SI11,4,[5],12:i:- tahitienne
(variant monophasique)

9. | Salmonella Typhimurium | Ad 1335 Environnement 19 + + + + + + + +
S11,4,[5],12:-:1,2 volaille
(variant monophasique)
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Appendix 8 — Inclusivity: raw data (Extension study - 2016) (Kit Version 1)

INCLUSIVITY

BPW pre-warmed at 8h for 41.5°C BPW + acriflavine for 16h at 37°C
. . PCR Confirmation PCR Confirmation
Strain Reference Origin cfu/225ml | GeneDisc Briliance GeneDisc Briliance
BPW Salmonella XLD Salmonella Latex | Salmonella XLD Salmonella Latex
result (Ct) result (Ct)
1 | Salmonella | Abaetetuba Ad2318 18 +(23,5/23,4) +(20,9/20,8) + + +
2 | Salmonella | Aberdeen CIP 105618 26 +(19,7/19,7) + + + +(19,0/19,0) + + +
3 | Salmonella | Abortusequi Ad2321 2 +(30,7/30,7) | +(H2S-) | +(blade) + | +(27,7127,8) | +(H2S") +(“§|Z'§Q)'es +
, , 21 +(35,6/34,8) + st + -(0/0) st st /
4 | Salmonella | Abortusovis Ad2320 Ovine foetus ——

with milk / / / / +(37,4/36,2) + st +
Salmonella | Adelaide Ad2319 Turkey breeding environment 32 +(30,3/30,5) + +(blue halo) + +(24,5/25,0) + +(blue halo) +
Salmonella | Agona A00V038 Feed for pork 28 +(17,7/17,8) + + + +(19,4/19,4) + + +

9 | Salmonella | arizonae 48:z4,223:- | Ad1850 Poultry environmental sample 37 +(22,8/22,5) + + + +(20,8/20,7) + + r;g’(‘:’ggﬁ)
11 | Salmonella | Bareilly Ad 1687 Chocolate industry 18 +((20,7/20,8) + + + +(20,0/20,2) + + +
16 | Salmonella | Brandenburg Ad 351 Seafood cocktail 45 +(18,0/18,0) + + + +(19,0/18,7) + + +
18 | Salmonella | Caracas Ad2322 Spice 64 +(19,0/19,0) + + + +(19,1/19,1) + + +
20 | Salmonella | Chester CIP 103543 32 +(18,3/18,3) + + + +(20,4/19,5) + + +
21 | Salmonella | Cubana Ad2323 Dust feed environment 5 +(19,1/18,9) + + + +(20,51/20,1) + + +
29 | Salmonella | Gaminara Ad2324 Boar meat 30 +(22,7/23,0) + + + +(20,8/20,0) + + +
30 | Salmonella | Give 436 Ground beef 7 +(23,1/23,7) + + + +(20,0/20,0) + + +
36 | Salmonella | Hvittingfoss Ad2325 Raw stuff 23 +(20,7/20,7) + + + +(20,1/20,3) + + +
39 | Salmonella | indica11:b:e,n,x Ad2337 Chicken breeding environment 19 +(24,2/23,7) + + + +(20,0/19,5) + + +
41 | Salmonella | Javiana Ad2326 Turkey meat 27 +(22,2/22,3) + + + +(19,6/20,2) + + +
43 | Salmonella | Kentucky Ad1756 Poultry environmental sample 23 +(26,2/25,8) + + + +(21,7/21,0) + + +
45 | Salmonella | Landau Ad 499 25 +(33,8/34,7) + + + +(28,1/28,0) + + +
54 | Salmonella | Meleagridis 505 Raw milk 19 +(21,4/20,8) + + + +(19,7/19,0) + + +
55 | Salmonella | Michigan Ad2327 Low moisture sausage 20 +(21,4/21,3) + + + +(31,5/30,8) + + +
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INCLUSIVITY

BPW pre-warmed at 8h for 41.5°C BPW + acriflavine for 16h at 37°C
. . PCR Confirmation PCR Confirmation
Strain Reference Origin cfu/225ml | GeneDisc Briliance GeneDisc Briliance
BPW Salmonella XLD Samonella Latex | Salmonella XLD Samonella Latex
result (Ct) result (Ct)
56 | Salmonella | Mikawasima Ad1811 Raw ewe milk 23 +(21,8/21,6) + + + +(19,3/19,3) + + +
57 | Salmonella | Minnesota Ad2328 Feed 35 +(20,5/20,4) + + + +(18,7/18,8) + + +
58 | Salmonella | Missisipi Ad2329 Parakeet 19 +(23,1/22,4) + + + +(19,0/18,9) + + +
60 | Salmonella | Muenchen CIP 106178 21 +(24,2/24,5) + + + +(19,0/19,6) + + +
63 | Salmonella | Norwich Ad1172 9 +(23,3/22,7) + + + +(19,3/18,9) + + +
64 | Salmonella | Ohio Ad1482 Raw cow milk 12 +(23,5/23,6) + + + +(19,6/19,4) + + +
66 | Salmonella | Oranienburg Ad1724 Cereals 13 +(20,9/20,9) + + + +(18,6/18,7) + + +
67 | Salmonella | Ouakam Ad1647 Compost 16 +(20,8/20,6) + + + +(18,3/17,8) + + +
72 | Salmonella | Pomona CIP105630 34 +(23,7/123,7) + + + +(17,7/18,1) + + +
73 | Salmonella | Poona Ad2330 Poultry feed 38 +(21,7/21,9) + + + +(18,1/18,0) + + +
74 | Salmonella | Putten Ad2331 Feed for chicken 49 +(22,2/22,0) + + + +(18,1/17,9) + + +
77 | Salmonella | Rubislaw Ad2332 Shark cartilage 35 +(24,3/22,3) + + + +(17,9/17,2) + + +
80 | Salmonella | Schwarzengrund Ad2333 Egg products environment 22 +(20,9/21,6) + + + +(18,4/18,6) + + +
82 | Salmonella | Stanley Ad 1688 Chocolate industry 17 +(23,6/23,2) + + + +(18,5/18,6) + + +
84 | Salmonella | Strasbourg CIP105632 12 +(24,9/25,0) + + + +(18,4/18,2) + + +
85 | Salmonella | Tananarive CIP54142 22 +(23,2/23,4) + + + +(18,4/18,9) + + +
93 | Salmonella | Urbana Ad2334 Shrimps 29 +(21,1/20,9) + + + +(18,4/18,4) + + +
96 | Salmonella | Wandsworth Ad2335 Fillet of mullet 35 +(22,9/22,9) + + + +(18,8/18,7) + + +
97 | Salmonella | Waycross CIP105634 |/ 39 +(21,5/21,8) + + + +(18,5/18,4) + + +
99 | Salmonella | Weltevreden Ad2336 Treated water 22 +(32,5/20,5) + + + +(18,1/17,8) + + +
101 | Salmonella | Wayne Ad502 32 +(24,3/24,1) + + + +(19,2/19,2) + + +
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Appendix 9 — Artificial contamination of samples (Kit version 2)

Inoculation level/sample

PALL GENEDISC TECHNOLOGIES

D3 Prog |njury S
Strain Origin Injury protocol measure- | Enumeration S o
ment (CFuy | Mean(CFU)
2014 5277 | Steak haché frais Ground beef Salmonella Panama 8 | Ground beef 4 °C during 11 days 0,84 6-5-8-5-5 58 1 (259) a
2014 5280 | Steak haché au beeuf | Ground beef Salmonella Panama 8 | Ground beef 4 °C during 11 days 0,84 6-5-8-5-5 58 1 (259) a
2014 | 5281 | D2MAChETaIS PUT | Gyoyng et Sanonella Inants | Groung beef 4 °C during 11 days 285 4-6-9-8-6 66 1259 | a
2014 | 5283 | /e hachEPUr 1 Ground peef Samonela Inants | Groung beef 4 °C during 11 days 285 4-6-9-8:6 66 125¢) | a
2014 | 5287 | Aiguillette  bifteck | Beef trim ggf'smone"a Bredeney | Ground beef 4 °C during 11 days 1,01 5-6-7-6-7 62 1250) | a
2014 | 5288 |Rond de gite Beef trim gggmf’”e"a Bredeney | Ground beef 4 °C during 11 days 1,01 5-6-7-6-7 62 1250) | a
2014 | 5289 |Trancheabifteck | Beef trim sononela Bredeney. | Groung beef 4 °C during 11 days 1,01 5-6-7-6-7 6.2 1259 | a
i : . .
2021 1253 S:eak haché pur beeuf | Steack haché pur beeuf 5% | Salmonella Cremieu Meat product Seeding-48 h 2-8°C / 0.3.0-4.5 3 1(259) 3
5% MG MG 230
2021 | 1254 ;mfe charolais @ | kot ge charolais 2 griller gg(’)m"”e”a Cremieu | \1eat product Seeding-48 h 2-8°C / 2-3-2-4.5 3 1250) | a
2021 | 1255 |Steackcharolais | Steack charolais gg(’)m"”e”a Cremieu | \eat product Seeding-48 h 2-8°C / 2-3-2-4.5 3 1250) | a
2021 | 1256 |Rumsteack charolais | Rumsteack charolais Samonel DerbY | Meat product Seeding-48 h 2-8°C / 4:2-3-4-2 3 1259 | a
A 0,
2021 | 1257 |Steackhaché15% oo ok haché 15% MG Salmonella Derby | oot broduct Seeding-48 h 2-8°C / 4:2-3-4-2 3 1259 | a
MG A00CO61
Steak haché fagon Salmonella
2014 | 5290 bouchére congelé Frozen ground beef Typhimurium Ground beef -20°C during 11 days 0,59 5-6-3-6-6 52 1(25g) b
AOOCO60
Steak haché pur beeuf Salmonella
2014 5291 ; P Frozen ground beef Typhimurium Ground beef -20°C during 11 days 0,59 5-6-3-6-6 5,2 1 (25g) b
congelé
AQOCO0
< Salmonella
2014 | 5292 |Steakhachépurbeuf| o) o oround beef Typhimurium Ground beef 20°C during 11 days | 0,59 5.6-3-6-6 52 1259) | b
congelé
AOOCO60
2014 | 5293 g;‘;;'::?che purbeeuf| £ o7en ground beef oogronella DUbin Ad gt iy 20°C during 11 days | 0,41 5-4-5-8-6 56 1259 | b
2014 | 5204 | Viande hachee Frozen ground beef Salmonella Dublin Ad | g4, 20°C during 11 days | 0,41 5.4-5.8-6 56 1259) | b
congelée 529
2014 | 5296 |Haché surgelé Frozen ground beef g;'ém"”e”a Bredeney | Ground beef 20°C during 11 days | 0,44 3-4-8:4-3 44 1250) | b
2014 | 5298 |Boulettes congelées | Frozen beef balls oaamonella Bredeney. | Groung beef 20°C during 11 days | 0,44 3-4-8-4-3 44 1259 | b
2014 | 5284 |Haché 4 la bolognaise | Seasoned ground beef f;’ém"”e”a Infantis | 5round beef 4 °C during 11 days 285 4-6-9-8-6 6.6 1259) | o
2014 | 5285 |Boulettes de beeuf | Beef balls ggém"”e”a Bredeney | Ground beef 4 °C during 11 days 1,01 5-6-7-6-7 62 1250) |
2014 5286 |Farce beeuf légumes | Seasoned ground beef ggflsmonella Bredeney Ground beef 4 °C during 11 days 1,01 5-6-7-6-7 6,2 1(259) c
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Inoculation level/sample

PALL GENEDISC TECHNOLOGIES

D3 Prog |njury otoco S
Strain Origin Injury protocol measure- | Enumeration S o
ment (CFU) Mean (CFU)
Boulettes de baeuf Salmonella Bredene
2014 5297 | congelées tomate Frozen seasoned beef balls 975 Y| Ground beef -20°C during 11 days 0,44 3-4-8-4-3 4.4 1 1 (259) c
parmesan
2014 643 Boulettes congelées Frozen seasoned beef balls | Salmonella Panama 8 | Ground beef 4°C during 10 days 0,52 11-9-11-10-6 9,4 1 1(259) c
tomate parmesan
2014 | 44 |Favesderumsteaka | g coned beef trim Salmonella Newport | .\ e 4°C during 10 days 073 | 57-10-11-11 88 1 1(259) | ¢
I'échalotte 586
2014 | 645 |Pavéaux3poivres | Seasoned beef trim fgg”o”e”a Panama | & nd beef 4°C during 10 days 061 | 14-9-6:8-10 94 1 1259) | o
2014 647 | Carpaccio aux olives | Carpaccio Salmonella Panama 8 | Ground beef 4°C during 10 days 0,52 11-9-11-10-6 94 1 1 (259) c
Pavé de rumstecka | Seasoned beef meat with Salmonella Enteritidis . 0
2021 1264 léchalotte shallot Ad2523 Meat product Seeding-48 h 2-8°C / 5-2-3-3-2 3 1 1(25g) c
2021 1265 Pave: de rumsteck aux | Seasoned beef meat with Salmonella Enteritidis Meat product Seeding-48 h 2-8°C / 5.0.3.3-2 3 1 1(25g) c
3 poivres pepper Ad2523
Carpaccio de bceuf . .
. Seasoned carpaccio beef Salmonella Enteritidis , 0
2021 1266 sz:tgzsan et olives meat with cheese and olives | Ad2523 Meat product Seeding-48 h 2-8°C / 5-2-3-3-2 3 1 1(259) c
Tranches de beeuf
affinées au sel de Sliced and seasoned beef | Salmonella . 0
2021 | 1267 | G\ érande et herbes | meat with salt and herbs Typhimurium 22 Meat product Seeding-48 h 2-8°C / 1-1-1-2-1 1.2 L 1(25) ¢
de Provence
2021 | 1268 ;‘?t‘?ak hache a Seasoned ground beef meat | Salmonella Meat product Seeding-48 h 2-8°C / 1-1-1-2-1 1,2 1 1259) | ¢
oignon with onions Typhimurium 22
2021 | 1269 |Boulettedebeeufa | Seasoned ground beef meat | Salmonella Meat product Seeding-48 h 2-8°C / {-1-12-1 12 1 1(250) | o©
I'oriental (oriental) Typhimurium 22
2021 | 1270 | Viande bovine haché | Seasoned ground beef meat | Salmonella Meat product Seeding-48 h 2-8°C / 11-1-2-1 12 1 1(25g) c
Tex mex (Tex mex) Typhimurium 22
2014 | 5707 g“’”f fagon Beef trim Salmonella Give 436 | Ground beef 4°C during 1 month 1,10 4-10-6-14-6 8 -10hand 20h | 1(375¢) | a
ourguignon
2014 5708 | Emincé de bceuf Minced beef Salmonella Give 436 | Ground beef 4°C during 1 month 1,10 4-10-6-14-6 8 -10hand 20h | 1 (375q) a
2014 5712 | Tartare de beeuf Beef tartar ggémonella Newport Carcass 4°C during 1 month 0,90 5-6-10-5-7 6,6 2-20h 1 (3759) a
2014 5713 | Pavé de rumsteak Beef trim iglsn;gnella Dublin Ground beef 4°C during 1 month 0,50 4-7-5-6-11 6,6 -10hand 20h | 1 (375q) a
2014 | 5714 |Pavéderumsteak | Beef trim ig’s’ggne”a Dublin 1 Ground beef 4°C during 1 month 050 | 47-56-11 66 _10hand 200 | 1(375) | a
2014 | 5836 | Viande hachée bovine | Ground beef ggé”"’”e”a Newport | 1 cass 4°C during 40 days 060 | 12-16-12-1323 | 152 _10hand 20n | 1(375q) | a
2016 | 6785 ;:Ial:‘;e bovine steak a | gt trim Salmonella Panama 8 | Ground beef Seeding-48 h 2-8°C / 1:2-1-1-1 12 _10hand 20h | 1(375q) | a
2016 | 6786 gf:z'f‘ ;‘;‘;ﬁé’ais PUT | Ground beef Salmonella Panama 8 | Ground beef Seeding-48 h 2-8°C / 12111 12 _10hand 200 | 1 (375¢) | a
2016 | 6787 |}andebovined Beef trim Salmonella Bredeney | o nd peef Seeding-48 h 2-8°C / 3-3-6:32 34 _10hand 20n | 1(375q) | a
ourguignon 975
2016 | 6788 | Viande bovine jarret | Beef trim g%”’o”e”a Bredeney | Ground beef Seeding-48 h 2-8°C / 3-3-6:32 34 _10hand 20n | 1(375q) | a
2016 | 6789 |Viande bovine réti | Beef trim g;’é”"’”e”a Bredeney | Ground beef Seeding-48 h 2-8°C / 3-3-6:32 34 _10hand 20h | 1(375q) | a
2014 | 5717 | Viandehacheepur b oo oround beef Salmonella Panama | & 4 peef 220°C during 1 month | 0,90 8-8-6-8-7 74 _10hand 20n | 1(375q) | b
beeuf surgelée 4255
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Inoculation level/sample

PALL GENEDISC TECHNOLOGIES

D3 Prog |njury otoco S
Strain Origin Injury protocol measure- | Enumeration S o
ment (CFuy | Mean(CFU)
Viande hachée de Frozen seasoned ground Salmonella Panama
2014 5719 | boeuf surgelée beef 9 4955 Ground beef -20°C during 1 month 0,90 8-8-6-8-7 74 -10h and 20h | 1 (375q) b
assaisonnée
2014 | 5720 |12 beufa Frozen seasoned ground | Salmonella Panama | o 1y et -20°C during 1 month | 0,90 8-8-6-8-7 74 -10hand 20h | 1(375g) | b
oignon surgelé beef 4255
Haché pur beeuf Salmonella Panama R .
2014 5721 surgelé 5% MG Frozen ground beef 4955 Ground beef -20°C during 1 month 0,90 8-8-6-8-7 74 -10hand 20h | 1 (375q) b
2014 | 5845 |Hachedebaufala | Frozen seasoned ground | Salmonella Panama | g ¢ 20°Cduring5days | 050 | 97141210 | 104 _10hand 20n | 1(375q) | b
tomate surgelé beef 195
2016 | 6706 |Steakhachépurbaeuf| oo ) oround beef Salmonella Enteritidis | e Seeding-48 h 2-8°C / 3-2-0-4-4 26 _10hand 20n | 1(375q) | b
surgelé Ad2295
Haché pur beeuf Salmonella
2016 6707 P 0 Frozen ground beef Typhimurium Ground beef Seeding-48 h 2-8°C / 3-3-3-3-3 3 -10h and 20h | 1 (3759) b
surgelé 20%MG
AOOC060
2016 | 6708 |Effeuillesde i o beef trim Salmonella Enteritidis | pe . Seeding-48 h 2-8°C / 3-2-0-4-4 26 _10hand 20n | 1(375q) | b
charolais surgelé Ad2295
Salmonella
2016 | 6709 |Rumsteck surgelé Frozen beef trim Typhimurium Ground beef Seeding-48 h 2-8°C / 3-3-3-3-3 3 -10h and 20h | 1 (3759) b
AOO0C060
2016 | 6710 | Hache de beeuf Frozen ground beef Salmonella Enteritidis | 5 Seeding-48 h 2-8°C / 3-0-0-4-4 26 -10hand 20h | 1(375g) | b
surgelé Ad2295
2014 | 5715 | Carpaccioau Carpaccio Salmonella Dublin | ) 14 beef 4°C during 1 month 050 | 4-7-556-11 66 _10hand 20n | 1(375q) | ¢
parmesan Ad530
2014 | 5716 |Haché bolognaise | Seasoned ground beef ig’s’ggne”a Dublin | Ground beef 4°C during 1 month 050 | 4-7-556-11 66 _10hand 20n | 1(375q) | ¢
2014 | 5834 s;’i’;‘f::ak aux 3 Seasoned beef trim Salmonella Give 436 | Ground beef 4°C during 40 days 0,80 5-12-7-8-4 7,2 -10hand 20h | 1(3759) | ¢
2014 5835 | Haché bolognaise Seasoned ground beef Salmonella Give 436 | Ground beef 4°C during 40 days 0,80 5-12-7-8-4 72 -10hand 20h | 1(375q) c
2014 | 5837 |Carpaccio au basilic | Carpaccio Samonella DUbIN | Ground beef 4°C during 40 days 040 | 912111345 | 12 -10hand20h | 1(375q) | ¢
2014 5838 | Carpaccio olives Carpaccio fgémonella Panama Beef 4°C during 5 days 0,50 7-12-7-9-9 8,8 -10hand 20h | 1 (375q) c
2014 5839 | Carpaccio au pistou | Carpaccio fgémone/la Panama Beef 4°C during 5 days 0,50 7-12-7-9-9 8,8 -10hand 20h | 1 (375q) c
2021 | 1127 |Beeufmarinéa Seasoned beef meat Salmonella Entertidis | po¢ ot Seeding-48 h 2-8°C / 14-1-25 26 _10hand 20n | 1(375q) | ¢
I'andalouse Ad2294
2021 | 1128 |Beeuf mariné Seasoned beef meat Salmonella Enteritidis | p¢ ot Seeding-48 h 2-8°C / 14-1-25 26 _10hand 20n | 1(375q) | ¢
burquesa Ad2294
2021 | 1129 | Viande de boeuf Seasoned beef meat Salmonella Enteritidis | g ¢ ot Seeding-48 h 2-8°C / 14-1-25 26 -10hand 20n | 1(375q) | ¢
marinée tex mex Ad2294
2021 | 1139 |Morceauxdebeeuf | Seasoned beef meat Salmonella Ohio g e Seeding-48 h 2-8°C / 2-2-4-0-1 12 -10hand 20n | 1(3759) | ¢
mariné au poivre (pepper) Ad2224
2021 | 1131 |Pavedebaufaux | Seasoned beef meat Salmonella Ohio g i1 Seeding-48 h 2-8°C / 2.2-1-0-1 1,2 _10hand 20| 1(375q) | ¢
trois poivres (pepper) Ad2224
Sauté de veau Salmonella Enteritidis Seeding 2 weeks at -
2020 5212 congelé Frozen veal meat Ad2523 Meat product 20°C / 2-1-2-2-3 2,0 4 2 a
Filet mignon de porc Salmonella Enteritidis Seeding 2 weeks at - 490,
2020 5213 congelé Frozen pork meat Ad2523 Meat product 20°C / 2-1-2-2-3 2,0 4 2 a
2020 | 5214 |Tournedosdeboul oo heef meat Salmonella Newport | gocf meat Seeding 2 weeks at - / 1-3-2-2:2 20 4 2 a
congelé Ad2730 20°C
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Inoculation level/sample

PALL GENEDISC TECHNOLOGIES

D3 Prod Injury Otoco =
Strain Origin Injury protocol measure- | Enumeration S
ment (CFU) Mean (CFU)
2020 5215 Effemllg de charolais Frozen beef meat Salmonella Newport Beef meat Seoedlng 2 weeks at - / 1-3-2-9-2 20 4 2 3
congelé Ad2730 20°C
. . Salmonella .
2020 | 5209 |Emincesdefiletde | o) cliced poultry meat | Shwarzengrund Poultry meat Seeding 2 weeks at - / 3-2-2-0-4 26 4 2 b
dinde congelé Ad2704 20°C
Morceaux de poulet . Salmonella Seeding 2 weeks at -
2020 | 5210 . Frozen chicken meat Shwarzengrund Poultry meat N / 3-2-2-2-4 2,6 4 2 b
congelés Ad2704 20°C
. Salmonella .
2020 5211 Filet de' poulet Frozen chicken filet Shwarzengrund Poultry meat Se? ding 2 weeks at - / 3-2-2-2-4 2,6 4 2 b
congelé Ad2704 20°C
2021 1764 | Salami Salami iggggge”a Rissen Meat product (pork meat) | Seeding 48 h at 3£2°C / 1-2-4-5-3 3 4 2 c
2021 1765 | Salami danois Salami iglzrggr;ella Rissen Meat product (pork meat) | Seeding 48 h at 3£2°C / 1-2-4-5-3 3 4 2 c
2021 1766 | Chorizo doux Sweet chorizo iglzrggr;ella Rissen Meat product (pork meat) | Seeding 48 h at 3+2°C / 1-2-4-5-3 3 4 2 c
2021 1767 | Saucisson sec Sausage delicatessen iglzrzcz)geﬂa London Meat product (pork meat) | Seeding 48 h at 3+2°C / 4-2-3-0-3 24 4 2 c
2021 1768 | Rosette tranchée Sliced rosette iglzrzcz)geﬂa London Meat product (pork meat) | Seeding 48 h at 3£2°C / 4-2-3-0-3 2,4 4 2 c
2021 1769 | Bacon tranches fines | Sliced bacon iglzrzggella London Meat product (pork meat) | Seeding 48 h at 3£2°C / 4-2-3-0-3 2,4 4 2 c
2014 | 5655 |Laitcrudevache  |Raw milk 23’1”;‘1"2’9”"” DUISBUT | pavy sheep milk 4°C during 1 month 0,85 4-3-5.0.5 34 3 3 a
2014 | 5657 |Laitcrudevache | Raw milk 23’1”;‘1”;‘9”6’ DUISbUT | Ravy sheep milk 4°C during 1 month 0,85 4-3-5.0-5 34 3 3 a
2014 | 5658 |Laitcrudevache  |Raw milk 23’1”;‘1”;‘9”6 DUISbUT | pavy sheep milk 4°C during 1 month 0,85 4-3-5.05 34 3 3 a
2014 5662 | Crottin de Chavignol | Raw milk cheese igl{gggeﬂa diarizonae Raw sheep milk 1 month PS pH4 1,10 7-6-96-5 6,6 3 3 b
2014 | 5663 | Morbier Raw milk cheese Salmonella darizonae | Raw sheep milk 1 month PS pH4 110 7-6-96-5 6,6 3 3 b
2014 | 5664 | Saint Marcellin Raw milk cheese 23’1”;8’8‘9”6’ diarizonae | pa, sheep milk 1 month PS pH4 110 7-6-96-5 66 3 3 b
2014 | 5665 |Chabichou du poitou |Raw milk cheese 23’1”;8’8‘9”6 diarzonae | pa sheep milk 1 month PS pH4 110 7-6-96-5 66 3 3 b
2014 | 5666 |Saint Félicien Raw milk cheese Salmonela darizonae | Raw sheep milk 1 month PS pH4 110 7-6-96-5 6,6 3 3 b
2014 | 5667 |Rocamadour Raw milk cheese Salmoncla HOuenae | Raw sheep milk 1 month PS pH4 0,50 31453 26 3 3 b
2014 | 5668 | Crottin de Chavignol |Raw milk cheese igg’ggze”a Houtenae | o1y sheep milk 1 month PS pHé 0,50 3-1-4-5:3 26 3 3 b
- 5 .
2014 | 451 | Rocamadouraulalt | pay milk cheese SalmonlaMbandaka | eese e B 44 3 3 b
e - 5 .
2014 | asp | SamtFelicienaulalt | pay, itk cheese SalmonlaMbandaka | eese oam TS| 075 | 33655 44 3 3 b
5 .
2014 | 453 | Chabichou aulaitcru | Raw milk cheese SaimonellaMbandaka | Gese I?;;ngaC' during |4 75 33.6.5.5 44 3 3 b
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Sample Product
N° (French name)

Product

Strain

Artificial contaminations

Injury protocol

Injury
measure-
ment

Inoculation level/sample

Enumeration
(CFU)

Mean (CFU)

Global result

P2
10 h

P2
20h

PALL GENEDISC TECHNOLOGIES

Protocol

Category (test
portion)

- :
2014 454 | Camembert au lait cru | Raw milk cheese ig%c;geﬂa Mbandaka Cheese -1I-28 ;;35/°NaCI during 0,75 3-3-6-5-5 44 + / 3 3 b
2014 | 459 f:‘t'l’“ Nectaire au lait | o, milk cheese 23’1";3’2’9”"’ Ohio 1 Raw milk 4°C during 12 days 1,02 0-6-2-7-4 56 + / 3 3 b
2014 | 462 |Roquefortaulaitcru |Raw milk cheese Salmonella Raw ewe milk 4°C during 12 days 050 | 1347134717 | 154 + / 3 3 b

Mikawasima Ad1813
2014 | 43 |Rocamadouraulait | p.. ik cheese Salmonella Raw ewe milk 4°C during 12 days 050 | 1347134747 | 154 + / 3 3 b
cru Mikawasima Ad 1813
2014 | 5669 |Lait ferment Fermented milk ig’zngg”e”a Anatum |y i oowder HT 8 min 56°C 060 | 9-10-8-9-8 88 + / 3 3 c
2014 | 5670 |Lait fermenté Fermented milk Sarnonella Anatum | ik powder HT & min 56°C 060 | 9-10-8-0-8 88 + / 3 3 c
2014 | 5671 |Laitfermenté Fermented milk ig’z’ggne”a Anatum |y i sowder HT 8 min 56°C 0,60 9-10-8-9-8 8,8 ¥ / 3 3 c
2014 | 5672 |Lait fermenté Fermented milk igg”lgge”a Ohio | Raw cow milk HT 8 min 56°C 0,80 4-6-6-4-2 44 + / 3 3 c
2014 | 5673 |Lait fermenté Fermented milk 23’1";3’2’9”"’ Ohio | Raw cow milk HT 8 min 56°C 0,80 4-6-6-4-2 44 + / 3 3 c
2014 | 5675 | Créme fraiche Cream 23’1";3’2’9”"’ Ohio | Raw cow milk HT 8 min 56°C 0,80 4-6-6-4-2 44 + / 3 3 c
2014 | 5676 | Créme fraiche Cream igg”;g’;e”a Mbandaka | gy, milk HT 8 min 56°C 1,30 2.1-0-2-2 14 + / 3 3 c
2014 | 5677 | Créme fraiche Cream ig’z’gg”e”a Anatum |y i sowder HT 8 min 56°C 060 | 9-10-8-9-8 88 + / 3 3 c
2014 | 5678 |Créme fraiche Cream 23’1";3’2’9”"’ Ohio | Raw cow milk HT 8 min 56°C 0,80 4-6-6-4-2 44 + / 3 3 c
R . Salmonella . o .
2014 461 Créme fraiche Cream Mikawasima Ad1813 Raw ewe milk 4°C during 12 days 0,50 13-17-13-17-17 15,4 + / 3 3 c
Seeding lyophilized
2020 5476 | Melange Harrissa Harissa spice iglzn:;ggeﬂa Caracas Spices strain 2 weeks at room / / 0,8 - / 4 4 a
temperature
Salmonella Caracas Seeding lyophilized
2020 5477 | Coriandre moulue Ground coriander Ad2322 Spices strain 2 weeks at room / / 0,8 + / 4 4 a
temperature
Salmonella Caracas Seeding lyophilized
2020 5478 | Poivre gris Gray pepper Ad2322 Spices strain 2 weeks at room / / 0,8 - / 4 4 a
temperature
Cacao en poudre Salmonella Bareilly Seeding lyophilized Ui?vr\:illrl:nf g h
, !
2020 5479 (21% MG) Cocoa powder (21%FL) Ad1687 Chocolate strain 2 weeks at room / / 1,4 + / 37°C (1SO 4 a
temperature
6887)
. . Prewarmed
Seeding lyophilized ,
Cacao en poudre o Salmonella . UHT milk 16 h
2020 | 5480 (21% MG) Cocoa powder (21%FL) Typhimurium Ad1682 Chocolate strain 2 weeks at room / / 04 - / 37°C (ISO 4 a
temperature
6887)
Cacao en poudre Salmonella Seeding lyophilized Ui?vr\fillrl:nf g h
. !
2020 5481 (21% MG) Cocoa powder (21%FL) Typhimurium Ad1682 Chocolate strain 2 weeks at room / / 04 + / 37°C (1SO 4 a
temperature
6887)
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PALL GENEDISC TECHNOLOGIES

Artificial contaminations - 2
. =z
Sarngle (Fr:r::r?tr:;; ’ Product Injury Inoculation level/sample P2 P2 Protocol E %
Strain Injury protocol measure- | Enumeration Mean (CFU) 10h 20h ga
ment (CFU) o
Cacao en poudre Salmonella Bareill Seeding lyophilized UIlilr':'avrvne?lrlin1e 6d h
2020 | 5482 (21% MG) P Cocoa powder (21%FL) Ad1687 y Chocolate strain 2 weeks at room / / 1,4 + / 37°C (ISO 4 a
° temperature 6857)
. . Prewarmed
Seeding lyophilized :
2020 5483 | Liqueur de cacao Cocoa liquor _\?alm.o nel{a Chocolate strain 2 weeks at room / / 04 + / UHT°m|Ik 16h 4 a
yphimurium Ad1682 temperature 376?8(7'?()
. " Prewarmed
Seeding lyophilized :
Salmonella . UHT milk 16 h
2020 | 5484 |Beurre de cacao Cocoa butter Typhimurium Ad1682 Chocolate ts;ﬁgwefaﬁgks at room / / 0,4 - / 37;3?8(7'?0 4 a
. . Prewarmed
. Seeding lyophilized :
2020 5485 | Beurre de cacao Cocoa butter ig%ggeﬂa Bareilly Chocolate strain 2 weeks at room / / 14 + / ug;rgu(lgg h 4 a
temperature 6857)
. Seeding lyophilized
2020 5486 Assaglsonnement Spices, parsley and garlic Salmonella Agona Vegetables strain 2 weeks at room / / 0,8 - / 4 4 a
persillade Ad1725 temperature
Seeding lyophilized
2020 5487 | Thym Thyme iglﬂggeﬂa Agona Vegetables strain 2 weeks at room / / 0,8 - / 4 4 a
temperature
2021 | 259 |Basilic frais Fresh basil Samonella rchow | vegetables (spices) Seeding48hat3+2°C | 13412 16 + / 4 4 a
2021 | 260 |Ciboulette fraiche | Fresh chives Eg;’go”e”a Virchow 1 y/eqetables (spices) Seeding 48 hat3+2°C | 13112 16 + / 4 4 a
2021 | 261 | Persil frais Fresh parsley ig’{’;gge”a Panama |/ etables Seeding 48 hat3+2°C | 4-2-2-2-1 22 + / 4 4 a
2021 | 262 |Romarin frais Fresh rosemary 23’1";‘;'3’9”"” Panama | /o etables Seeding 48 h at 3+2°C / 4-2-2-2-1 2,2 + / 4 4 a
. Salmonella Panama Spiking heat treatment
2021 263 | Colombo Spice colombo Ad1733 Vegetables 8 min 56°C 2,20 0-1-1-1-1 0,8 - / 4 4 a
. . Salmonella Panama Spiking heat treatment
2021 264 | Piment doux Spice pepper Ad1733 Vegetables 8 min 56°C 2,20 0-1-1-1-1 0,8 - / 4 4 a
. . Salmonella Spiking heat treatment
2021 265 | Thym déshydraté Dehydrated thyme Oranienburg Ad1724 Vegetables 8 min 56°C 1,00 1-1-1-3-4 2 - / 4 4 a
S . . Salmonella Spiking heat treatment
2021 266 | Basilic déshydraté Dehydrated basil Oranienburg Ad1724 Vegetables 8 min 56°C 1,00 1-1-1-3-4 2 - / 4 4 a
Prewarmed
. . Salmonella Spiking heat treatment UHT milk 16 h
2021 267 | Liqueur de cacao Cocoa liquor Oranienburg Ad1724 Vegetables 8 min 56°C 1,00 1-1-1-3-4 2 + / 37°C (IS0 4 a
6887)
Poudre de cacao Salmonella Agona Seeding lyophilized Ui?vr\:illrl:nf g h
0 .
2021 502 plein arome (23% MG) Cocoa powder (23%FL) Ad1725 Vegetables ts;ﬁgwe:a\;\;ergk atroom / / 1,7 + / 37°C (IS0 4 a
6887)
Caca en poudre (21% Salmonella Agona Seeding lyophilized UIlilr'le'zVrvneillrlzn1e g h
2021 503 MG) P ° | Cocoa powder (21% FL) Ad1725 g Vegetables strain 1 week at room / / 1,7 & / 37°C (IS0 4 a
temperature
6887)
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PALL GENEDISC TECHNOLOGIES

Artificial contaminations Global result ?
. =z
Sam?Ie Product Product Injury Inoculation level/sample P2 P2 Protocol g‘ g
N (French name) . . . . D o
Strain Origin Injury protocol measure- | Enumeration Mean (CFU) 10h 20h ga
ment (CFU) o
. . Prewarmed
Seeding lyophilized :
2021 504 | Beurre de cacao Cocoa butter Salmonella Agona Vegetables strain 1 week at room / / 1,7 - / UHT°m|Ik 16h 4 a
Ad1725 37°C (ISO
temperature 6857)
Poudre de lait Seeding lyophilized
2020 | 5458 | infantile 6 mois-1 an, |Infantformula, 6months-1 ) Salmonella Mbandaka | strain 2 weeks atroom |/ / 23 ; / 4 4 b
N year, 24% FL Ad2296
24% MG temperature
Poudre de lait . Seeding lyophilized
2020 | 5459 | infantile bio 2 6 mois- | Or9anic infant formula, 6 | Salmonella Dairy product strain 2 weeks at room |/ / 03 + / 4 4 b
o months - 1 year 21,4% FL Stourbridge Ad2297
1an, 21,4 % MG temperature
Poudre de lait
infantile 1 avec Infant formula stage 1 with Salmonella Seeding lyophilized
2020 5460 | probiotiques (B. lactis | probiotics (B. lactis 3,6.10° Stourbridae Ad2297 Dairy product strain 2 weeks at room / / 0,3 + / 4 4 b
3,6.106 CFU/g) 22,3 % | CFUIlg) 22,3 % FL 9 temperature
MG
Poudre de lait
infantile 2 dés 6 mois . . "
e Infant formula stage 2 with Seeding lyophilized
2020 | 5461 |3veC problqtlgues probiotics (Bifidobactéries Salmonella Mbandaka Milk strain 2 weeks at room / / 2,3 + / 4 4 b
(Bifidobactéries 1,0.10° CFU/g) 22% FL Ad2296 temperature
1,0.106 CFU/g) 22% a
MG
- . . , Seeding lyophilized
2020 5462 Céreales infantiles Infant cereals, cocoa Salmonella Virchow Cereals strain 2 weeks at room / / 0,3 + / 4 4 b
cacao Ad1721
temperature
Céréales infantiles Infant cereals with , Seeding lyophilized
2020 5464 | vanille avec probiotics, vanilla (B. lactis igﬁn;gqeﬂa Virchow Cereals strain 2 weeks at room / / 0,3 + / 4 4 b
probiotiques 1,0.108 CFU/g) temperature
Céréales infantiles
saveur noisette- Infant cereals with Salmonella Virchow Seeding lyophilized
2020 | 5465 | Dbiscuit avec probiotics, biscuit-nuts (B. Ad1721 Cereals strain 2 weeks at room / / 0,3 - / 4 4 b
probiotiques (B. lactis | lactis 2,0.10% CFU/g) temperature
2,0.10¢ CFU/g)
. . L . Seeding lyophilized
Poudre de lait demi- | Semi-skimmed milk powder | Salmonella . :
2020 5466 &crémé (14% MG) (14% FL) Mbandaka Ad2296 Milk tstraln 2 weeks at room / / 2,3 - / 4 4 b
emperature
o Seeding lyophilized
Poudre de lait entier . 0 Salmonella . .
2020 5467 (26%MG) Whole milk powder (26% FL) Stourbridge Ad2297 Dairy product tstraln 2 weeks at room / / 0,3 - / 4 4 b
emperature
L Seeding lyophilized
Poudre de lait entier . 0 Salmonella . .
2020 5468 (26%MG) Whole milk powder (26% FL) Stourbridge Ad2297 Dairy product tstraln 2 weeks at room / / 0,3 + / 4 4 b
emperature
e, . . Seeding lyophilized
0,
2020 | 5469 Pooudre de lait écrémé | Skimmed milk powder (5% | Salmonella Mbandaka Milk sirain 2 weeks at room / | 23 + | 4 4 b
(5%MG) FL) Ad2296 ;
emperature
Seeding lyophilized
2020 | 5470 P.° udre de blanc Egg white powder Sa{monella Egg white powder strain 2 weeks at room / / 0,9 + / 4 4 b
d'ceuf Livingstone E1
temperature
. Seeding lyophilized
Poudre de jaune Salmonella : .
2020 | 5471 d'ceuf Egg yolk powder Livingstone E1 Egg white powder strain 2 weeks at room / / 0,9 + / 4 4 b
temperature
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Nate e .' oguct Drod Injury Inoculation level/sample : : Drotoco : = s
i Strain Origin Injury protocol measure- | Enumeration S
ment (CFU) Mean (CFU)
2020 | 5262 | CEufs entiers liquides | Liquid whole egg SalmonelaFiavana | ggq product opling heat reatment |+ gg 0-1-1-1-0 06 4 4 ¢
Jaunes d'ceufs - Salmonella Havana Spiking heat treatment
2020 5263 liquides Liquid egg yolk Ad1728 Egg product 8 min 56°C 1,80 0-1-1-1-0 0,6 4 4 c
Jaunes d'ceufs - Salmonella Infantis Spiking heat treatment
2020 5264 liquides Liquid egg yolk Ad1684 Egg product 8 min 56°C 1,70 3-0-0-0-2 1,0 4 4 c
, o 4
2020 | 5265 |Blanc d'ceufs liquides | Liquid egg white igg’gg’f”a Infants | 04 product g‘;‘:ﬂ?g;ﬁgt treatment | 4 7 3-0-0-0-2 10 d1:40 4 ¢
(ISO 6887)
, . . Seeding lyophilized
2020 5472 Poudre d ?Uf entier | Pasteurised whole egg Sa(monella Egg white powder strain 2 weeks at room / / 0,9 4 4 c
pasteurisé powder Livingstone E1 temperature
. . Seeding lyophilized
2020 5473 P|oudre de jaune Pasteurised egg yolk Salmonella Mbandaka Liquide egg strain 2 weeks at room / / 05 4 4 c
d'ceuf pasteurisé powder 81 temperature
Seeding lyophilized
2020 | 5474 Z.‘:::;e deblanc | g0 white powder gf’m"”e”a Mbandaka | | ide egg strain 2 weeks atroom |/ / 05 4 4 c
temperature
. Seeding lyophilized
2020 | 5475 z.(:: Sfre de jaune Egg yolk powder gflmonella Mbandaka Liquide egg strain 2 weeks at room / / 0,5 4 4 c
temperature
Salmonella Enteritidis 4
2021 268 |Blanc d'ceuf liquide | Egg white liquid 465 Liquid egg Seeding 48 h at 3+2°C / 3-3-4-2-3 3,0 d 1:40 4 c
(ISO 6887)
Salmonella Enteritidis 4
2021 269 | Blanc d'ceuf liquide | Egg white liquid 465 Liquid egg Seeding 48 h at 3+2°C / 3-3-4-2-3 3,0 d 1:40 ( 4 c
ISO 6887)
\ - T, Salmonella - o 4
2021 270 | Blanc d'ceuf liquide | Egg white liquid Typhimurium 472 Egg product Seeding 48 h at 3+2°C / 3-5-4-0-0 2,4 d 1:40 4 c
(ISO 6887)
o _— Salmonella ; °
2021 271 | CEuf entier liquide Whole egg liquid Typhimurium 472 Egg product Seeding 48 h at 3+2°C / 3-5-4-0-0 24 4 4 c
2021 | 272 | CEufentier liquide | Whole egg liquid ?%mﬁ.'ﬁm 4o |E9gproduct Seeding48hat3+2°C | | 3-5-4-0-0 24 4 4 c
2021 | 273 | ufentierliquide | Whole egg liquid samonella Enterites | iquid egg Seeding 48 hat 342°C |/ 3:34-2:3 30 4 4 ¢
2021 | 274 |Jaune d'ceufliquide | Egg yolk liquid samonella Eeries | iquid egg Seeding48hat3+2°C | 3-3-4-2-3 30 4 4 c
2021 | 275 |Jaune d'ceufliquide | Egg yolk liquid ?%?.?ﬁfﬁ.’ﬁm 4o |E99product Seeding 48 h at 3+2°C / 3-5-4-0-0 24 4 4 c
2020 | 5129 S':Ci’é::ssai"t Scallops Salmonella Indiana 2 | Seafood product Seeding48 hat342°C | | 3-2-2-0-1 16 4 5 a
2020 5130 | Poulpe blanc White octopus Salmonella Indiana 2 | Seafood product Seeding 48 h at 3+2°C / 3-2-2-0-1 1,6 4 5 a
2020 5131 | Filet de merlan Fish filet Salmonella Indiana 2 | Seafood product Seeding 48 h at 3+2°C / 3-2-2-0-1 1,6 4 5 a
. C e Salmonella Saint Paul : o
2020 | 5132 |Filet de tacaud Fish filet F31 Seafood product Seeding 48 h at 3+2°C / 2-2-2-0-2 1,6 4 5 a
2020 | 5133 | Filet d'Eglefin Fish filet qum"”e”a Saint Paul | ¢ ata0d product Seeding48 hat3+2°C | 2-2-2:02 16 4 5 a
2020 | 5134 |Filet de sole Fish filet qum"”e”a Saint Paul | ooato0d product Seeding48 hat3+2°C | | 2-2-2:02 16 4 5 a
ADRIA Développement 141/207 September 3, 2021

Summary report (Version 0)
GeneDisc Salmonella



PALL GENEDISC TECHNOLOGIES

D P Prod Drod Injury Inoculation level/sample toca = .2 o
Strain Origin Injury protocol measure- | Enumeration S S
ment (CFU) Mean (CFU)
2020 5216 | Filet de lotte congelé | Frozen fish filet iglzn;cz)l;ella Anatum Seafood products ggoeglng 2 weeks at - / 3-2-1-4-3 2,6 4 5 a
2020 5217 Steak d,e thon Frozen tuna steak Salmonella Anatum Seafood products Se? ding 2 weeks at - / 3-2-1-4-3 2,6 4 5 a
congelé Ad2727 20°C
2020 5218 Queues de crfevettes Frozen shrimp tails Salmonella Anatum Seafood products Se? ding 2 weeks at - / 3-2-1-4-3 2,6 4 5 a
crues congelées Ad2727 20°C
Petites seiches . Salmonella Urbana Seeding 2 weeks at -
2020 5219 attendries congelées Frozen cuttlefish Ad2334 Seafood products 20°C / 0-3-2-2-0 1,4 4 5 a
2020 5220 | Cabillaud congelé Frozen fish filet ig%ggeﬂa Urbana Seafood products ggfglng 2 weeks at - / 0-3-2-2-0 1,4 4 5 a
2020 | 5221 |Colind'Alaska Frozen fish filet Salmonefla Urbana | g¢ 26004 products Seeding 2 weeks at - / 0-3:2-2:0 14 4 5 a
congelé Ad2334 20°C
Cassolette de Saint Salmonella
2021 142 | Jacques poireaux et | RTRH scallops g Vegetables Seeding 48 h at 3+2°C / 4-4-4-1-1 2,8 4 5 a
. Typhimurium Ad2034
champignons
Parmentier de . .
2021 | 144 |poissonala RTRH fish Parmentier with | Salmoncla Vegetables Seeding48hat3+2°C | |/ 4-4-4-1-1 28 4 5 a
- chives Typhimurium Ad2034
ciboulette
Encornet Farci avec . Salmonella , o
2021 146 sauce Stuffed squid Typhimurium Ad2034 Vegetables Seeding 48 h at 3+2°C / 4-4-4-1-1 2,8 4 5 a
2021 148 | Nem crabe-crevettes RTRH Spring rolls with crab | Salmonefia Havana Vegetables Seeding 48 h at 3+2°C / 4-4-3-3-0 2,8 4 5 a
and shrimp Ad1728
2021 149 ,‘Acras au cabillaud et Cod accras and fish filet Salmonella Havana Vegetables Seeding 48 h at 3+2°C / 4-4-3-3-0 2,8 4 5 a
a la morue Ad1728
Graines germées . Salmonella Virchow , o
2020 5119 Alfalfa bio Organic sprouts Alfalfa Ad1721 Vegetable Seeding 48 h at 3+2°C / 3-1-4-2-3 2,6 4 5 b
Graines germées . . Salmonella Virchow . o
2020 | 5120 radis rose Sprouts (pink radish) Ad1721 Vegetable Seeding 48 h at 3+2°C / 3-1-4-2-3 2,6 4 5 b
Graines germées . Salmonella , 0
2020 5121 Alfalfa bio Organic sprouts Alfalfa Oranienburg Ad1724 Vegetable Seeding 48 h at 3+2°C / 3-1-4-1-2 2,2 4 5 b
Graines germées .
2020 | 5122 | mélange Alfalfa, Sprouts Alfalfa, radish, | Salmonella Vegetable Seeding48hat3+2°C | |/ 3-1-4-12 22 4 5 b
. ) fennel Oranienburg Ad1724
radis, fenouil
Graines germées . . Salmonella Agona . o
2020 | 5123 radis rose Sprouts (pink radish) Ad1725 Vegetable Seeding 48 h at 3£2°C / 1-2-3-2-2 2 4 5 b
Graines germées .
2020 | 5124 |mélange Alfalfa, | SProuts Alfalfa, radish, | Salmonella Agona 10 1oy p Seeding48hat3+2°C | 12302 2 4 5 b
. . fennel Ad1725
radis, fenouil
Graines germées . Salmonella Agona . °
2020 5125 Alfalfa bio Organic sprouts Alfalfa Ad1725 Vegetable Seeding 48 h at 3+2°C / 1-2-3-2-2 2 4 5 b
2020 | 5126 |Salade mélangée | Mix of salad 23’1”;3'1’9”"” Virehow 1o getable Seeding48hat3+2°C | |/ 3-14-2-3 26 4 5 b
2020 | 5127 |Salademelangede | yu ¢ oolad Salmonella Vegetable Seeding48hat3+2°C | | 3-1-4-1-2 22 4 5 b
saison Oranienburg Ad1724
2020 | 5128 |Salade quatre Salad Salmonella Agona o otaple Seeding48hat3+2°C | 12322 2 4 5 b
saveurs Ad1725
2021 | 153 | Melange jeunes Baby leaves mix Salmonella Havana |0 otaples Seeding48 hat3+2°C | 4-4-3-30 28 / 4 5 b
pousses Ad1728
2021 155 | Roquette Rocket salad igl{);ggella Havana Vegetables Seeding 48 h at 3+2°C / 4-4-3-3-0 2,8 + / 4 5 b
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D P Prod Drod Injury Inoculation level/sample toca = .2 o
Strain Origin Injury protocol measure- | Enumeration S S
ment (CFuy | Mean(CFU)
. . Salmonella . o
2020 5252 | Clemenvilla Clementine Livingstone Ad2566 Vegetable Seeding 48 h at 3+2°C / 2-3-3-1-2 2,2 4 5 c
Salmonella , o
2020 5253 |Banane Banana Livingstone Ad2566 Vegetable Seeding 48 h at 3+2°C / 2-3-3-1-2 2,2 4 5 c
2020 | 5254 |Pomme gala Apple SarmonelaKassenyl | vegetabie Seeding 48 h at 3+2°C | 0-2-1-2-0 1 4 5 ¢
2020 | 5255 |Poire conférence | Pear iggg’}e”a Kassenyl | e qetable Seeding48hat3+2°C | 0-2-1-2-0 1 4 5 c
2020 | 5256 | Kiwi Kiwi ig’znggqe”a Kassenyl | e qetable Seeding48 hat3+2°C | 0-2-1-2-0 : 4 5 c
Salmonella . o
2020 | 5257 |Tomate Tomato Livingstone Ad2566 Vegetable Seeding 48 h at 3+2°C / 2-3-3-1-2 2,2 4 5 c
Salmonella . o
2020 | 5258 |Carotte Carrot Livingstone Ad2566 Vegetable Seeding 48 h at 3+2°C / 2-3-3-1-2 2,2 4 5 c
. Salmonella . o
2020 5259 | Aubergine Eggplant Livingstone Ad2566 Vegetable Seeding 48 h at 3+2°C / 2-3-3-1-2 2,2 4 5 c
2020 | 5260 |Navet Turnip 23’2";‘;’1’9”"’ Kassenyi | o qetable Seeding48 hat342°C | | 0-2-1-2-0 : 4 5 c
2020 | 5261 |Courgette Zucchini SarmonelaKassenyl | vegetabie Seeding48hat3+2°C | 0-2-1-2:0 : 4 5 c
2021 164 Pavés lentilles vertes | RTRH food, green lentil and | Salmonella Odozi Vegetables Seeding 48 h at 3+2°C / 9.3-3-1-5 28 4 5 c
et curry curry Ad2860
Boulettes de lentilles . .
2021 | 165 |vertescourgette | \IHR vegetable food with | Salmonella Odozi 0 oo Seeding48 hat342°C | 2-3-315 28 4 5 c
menthe lentil, zucchini and mint Ad2860
Pomme de terre et .
2021 | 166 |champignons sauce a | F otatoes and mushrooms, | Salmonella Odozi /et jec Seeding 48 hat342°C | 2-3-315 28 4 5 c
la cré cream sauce Ad2860
a créeme
2021 | 167 | Tofu Gulash Tofu Goulash ig’znggge”a Odozi 1 \egetables Seeding 48 hat3+2°C | 2.3-315 28 4 5 c
Pateé pour chat (filet . L
2020 | 5539 |dethon et crevettes | Tor e tor dog (tunaand | SamonellaBerdy | £y progict Spiking hoecat treatment | 4 59 0-1-1-2-1 1,0 4 6 a
grises) grey shrimps) d1878 8 min 56
Terrine pour chat au . Salmonella Derby Spiking heat treatment 110
2020 | 5540 beeuf Terrine for cat (beef meat) Ad1878 Feed product 8 min 56°C 1,50 0-1-1-2-1 1,0 4 6 a
Terrine pour chien . . Salmonella Poona Spiking heat treatment 1A
2020 5541 adulte bio Organic terrine for dog Ad2330 Feed product 8 min 56°C 1,30 1-0-1-1-0 0,6 4 6 a
Terrine pour chien au | Terrine for dog (rabbit meat | Salmonella Poona Spiking heat treatment A
2020 | 5542 lapin et aux Iégumes | and vegetables) Ad2330 Feed product 8 min 56°C 1,30 1-0-1-1-0 06 4 6 a
Croquettes pour chat Seeding lyophilized
2020 5543 fourrées au f0|’e Pellets for dog (chicken, Salmonella Cerro Feed product strain 2 weeks at room / / 28 4 6 3
(poulet/beeuf/légumes | beef and vegetables) Ad689 i
) emperature
Croquettes pour chat . Seeding lyophilized
. Pellets for cat (chicken, beef | Salmonella Cerro .
2020 | 5544 | (poulet/bceuf/légumes and vegetables) Ad689 Feed product strain 2 weeks at room / / 2,8 4 6 a
) temperature
Seeding lyophilized
2020 5545 | Croquettes pour chat | Pellets for cat iglzn;ggella Llandoff Feed product strain 2 weeks at room / / 1,1 4 6 a
temperature
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PALL GENEDISC TECHNOLOGIES

Artificial contaminations Global result ?
. =z
Sam?Ie Product Product Injury Inoculation level/sample P2 P2 Protocol g‘ g
N (French name) . . . . D o
Strain Origin Injury protocol measure- | Enumeration Mean (CFU) 10h 20h ga
ment (CFU) o
Seeding lyophilized
2020 5546 Cr9quette§ pour Pellets for old dog Salmonella Llandoff Feed product strain 2 weeks at room / / 11 - / 6 a
chien senior Ad2726
temperature
Seeding lyophilized
2020 5547 :::I:?eqnuﬁtt:ts(pznzet) Pellets for dog (chicken) iglzn;gréella Llandoff Feed product strain 2 weeks at room / / 1,1 - / 6 a
ght{p temperature
Seeding lyophilized
2020 5548 Cr9qu.ettgs pour Pel!ets for young dog Salmonella Cerro Feed product strain 2 weeks at room / / 2,8 - / 6 a
chien junior (poulet) | (chicken) Ad689
temperature
. . Seeding lyophilized
2020 5549 AIu:nen.t POUF OIS€AUX | £ood for birds Salmoneila Cerro Feed product strain 2 weeks at room / / 2,8 W / 6 a
de jardin Ad689
temperature
Aliment pour Salmonella Cerro Seeding lyophilized
2020 5550 Feed for birds Feed product strain 2 weeks at room / / 2,8 + / 6 a
perruches Ad689
temperature
Seeding lyophilized
2020 5551 | Aliment pour canaris | Feed for birds iglzn;ggella Llandoff Feed product strain 2 weeks at room / / 1,1 - / 6 a
temperature
Croquettes chat . Seeding lyophilized
Pellets for cat (beef, chicken | Salmonella Cerro .
2021 291 {l’)oeuf, poulet, and vegetables) Ad689 Feed product strain 2 weeks at room / / 49 - / 6 a
égumes) temperature
Seeding lyophilized
2021 292 Croquettes chat Pellets for cat (beef meat) Salmonella Llandoff Feed product strain 2 weeks at room / / 2,8 - / 6 a
adulte (bceuf) Ad2726 ;
emperature
. . Seeding lyophilized
2021 293 ﬁrz?ng(s (::I'IZ rt1) ;eeI::’;s for dog (chicken igggneﬂa Cerro Feed product strain 2 weeks at room / / 49 + / 6 a
9 P temperature
. . Seeding lyophilized
2021 294 ggg?ot:,eﬁf; ((:htl)iTet) ;e;::;s for dog (chicken iglzn;ggeﬂa Llandoff Feed product strain 2 weeks at room / / 2,8 + / 6 a
P temperature
. . . Salmonella Spiking heat treatment
2021 601 | Paté pour chien Terrine for dog Livingstone F104 Feed product 8 min 56°C 1,30 6-2-3-4-0 3 + / 6 a
. . . Salmonella Spiking heat treatment
2021 602 | Paté pour chien Terrine for dog Livingstone F104 Feed product 8 min 56°C 1,30 6-2-3-4-0 3 + / 6 a
. . Salmonella Spiking heat treatment
2021 603 | Paté pour chat Terrine for cat Livingstone F104 Feed product 8 min 56°C 1,30 6-2-3-4-0 3 + / 6 a
, - : Seeding lyophilized
2020 5552 Meange f:e.reals, Feed product, cereals mix Saimonella Idikan Feed product strain 2 weeks at room / / 0,3 - / 6 b
produit fini Ad2648
temperature
. . . Seeding lyophilized
2020 5553 Gramgs .a||.ment, Feed product, seeds Salmonella ldikan Feed product strain 2 weeks at room / / 0,3 - / 6 b
produit fini Ad2648
temperature
. . . Seeding lyophilized
Graines aliment, Salmonella Idikan :
2020 | 5554 produit fini Feed product, seeds Ad2648 Feed product strain 2 weeks at room / / 0,3 - / 6 b
temperature
. Seeding lyophilized
2020 5555 Tourteaux de colza Colza oilcake Salmonella Idikan Feed product strain 2 weeks at room / / 0,3 - / 6 b
OGM Ad2648
temperature
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NO

Product
(French name)

Product

Strain

Origin

Artificial contaminations

Injury protocol

Injury
measure-
ment

Inoculation level/sample

Enumeration
(CFU)

Mean (CFU)

Global result

P2 P2
10 h 20h

PALL GENEDISC TECHNOLOGIES

Protocol

Category (test
portion)

Farine pour Salmonella Infantis Seeding lyophilized
2020 5557 | alimentation poules | Flour for laying hen Ad2T12 Feed product strain 2 weeks at room / / 2,0 - / 4 6 b
pondeuses temperature
Salmonella Infantis Seeding lyophilized
2020 5558 | Tourteaux de soja Soya oilcake Ad2T12 Feed product strain 2 weeks at room / / 2,0 - / 4 6 b
temperature
Produit fini pour Salmonella Infantis Seeding lyophilized
2020 5559 . . o Feed for livestock Feed product strain 2 weeks at room / / 2,0 - / 4 6 b
alimentation bétail Ad2712
temperature
o . Seeding lyophilized
2020 5560 PI:OdUIt f'!“ pour. Feed for livestock Salmonella Infantis Feed product strain 2 weeks at room / / 2,0 - / 4 6 b
alimentation bétail Ad2712
temperature
o . Seeding lyophilized
2020 | 5561 PI:OdUIt f'!" pour. Feed for livestock Salmonella Infantis Feed product strain 2 weeks at room / / 2,0 - / 4 6 b
alimentation bétail Ad2712
temperature
. Seeding lyophilized
2021 295 Tourteaux de colza Rape oilcake Salmonella |dikan Feed product strain 2 weeks at room / / 3,2 - / 4 6 b
OGM Ad2648
temperature
Seeding lyophilized
2021 296 Tourteaux de colza Rape oilcake Salmonella Cerro Feed product strain 2 weeks at room / / 4,9 - / 4 6 b
OGM Ad689
temperature
. Seeding lyophilized
2021 297 | Orge floconné Barley iglzrgzgella Idikan Feed product strain 2 weeks at room / / 3,2 + / 4 6 b
temperature
Salmonella Cerro Seeding lyophilized
2021 298 | Orge floconné Barley Ad689 Feed product strain 2 weeks at room / / 49 - / 4 6 b
temperature
. Seeding lyophilized
2021 299 | Tourteaux de soja Soya oilcake iglznézgeﬂa Idikan Feed product strain 2 weeks at room / / 3,2 - / 4 6 b
temperature
Seeding lyophilized
2021 300 |Tourteaux de soja Soya oilcake iglzn;ggeﬂa Llandoff Feed product strain 2 weeks at room / / 2,8 - / 4 6 b
temperature
Tourteaux de soja Salmonella |dikan Seeding lyophilized
2021 301 ) Soya oilcake Feed product strain 2 weeks at room / / 3,2 - / 4 6 b
divers Ad2648
temperature
. Seeding lyophilized
2021 302 Tpurteaux de soja Soya oilcake Salmonella Liandoff Feed product strain 2 weeks at room / / 2,8 - / 4 6 b
divers Ad2726
temperature
. Seeding lyophilized
Tourteaux de . Salmonella |dikan .
2021 303 tournesol Sunflower oilcake Ad2648 Feed product strain 2 weeks at room / / 3,2 + / 4 6 b
temperature
Seeding lyophilized
Tourteaux de . Salmonella Llandoff .
2021 304 tournesol Sunflower oilcake Ad2726 Feed product strain 2 weeks at room / / 2,8 + / 4 6 b
temperature
Produit fini pour . Salmonella Infantis Spiking heat treatment
2021 604 alimentation bétail 35 Feed for livestock 179 Feed product 8 min 56°C 1,70 2-2-2-2-2 2 + / 4 6 b
Produit fini pour . Salmonella Spiking heat treatment
2021 605 alimentation bétail 35 Feed for livestock Montevideo Ad1503 Feed product 8 min 56°C 1,50 0-1-3-1-0 1 + / 4 6 b
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Inoculation level/sample
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D3 Prog |njury otoco S
Strain Origin Injury protocol measure- | Enumeration S
ment (CFU) Mean (CFU)
Produit fini pour . Salmonella Infantis Spiking heat treatment
2021 606 alimentation bétail 4 Feed for livestock 179 Feed product 8 min 56°C 1,70 2-2-2-2-2 2 4 6 b
Produit fini pour . Salmonella Spiking heat treatment
2021 607 alimentation bétail 4 Feed for livestock Montevideo Ad1503 Feed product 8 min 56°C 1,50 0-1-3-1-0 1 4 6 b
Produit fini pour . Salmonella Infantis Spiking heat treatment
2021 608 alimentation bétail 31 Feed for livestock 179 Feed product 8 min 56°C 1,70 2-2-2-2-2 2 4 6 b
Produit fini pour . Salmonella Spiking heat treatment
2021 609 alimentation bétail 31 Feed for livestock Montevideo Ad1503 Feed product 8 min 56°C 1,50 0-1-3-1-0 1 4 6 b
Produit fini pour . Salmonella Infantis Spiking heat treatment
2021 610 alimentation bétail 18 Feed for livestock 179 Feed product 8 min 56°C 1,70 2-2-2-2-2 2 4 6 b
Produit fini pour . Salmonella Spiking heat treatment
2021 611 alimentation bétail 18 Feed for livestock Montevideo Ad1503 Feed product 8 min 56°C 1,50 0-1-3-1-0 1 4 6 b
Produit fini pour . Salmonella Infantis Spiking heat treatment
2021 612 alimentation bétail 36 Feed for livestock 179 Feed product 8 min 56°C 1,70 2-2-2-2-2 2 4 6 b
Produit fini pour . Salmonella Spiking heat treatment
2021 613 alimentation bétail 36 Feed for livestock Montevideo Ad1503 Feed product 8 min 56°C 1,50 0-1-3-1-0 1 4 6 b
. . Salmonella Minnesota Spiking heat treatment
2021 615 | Tourteaux de soja 48 | Soya oilcake Ad2328 Feed product 8 min 56°C 1,10 3-1-1-2-2 1,8 4 6 b
. . Salmonella Putten Spiking heat treatment
2021 616 | Tourteaux de soja 48 | Soya oilcake Ad2331 Feed product 8 min 56°C 2,30 1-0-2-0-1 0,8 4 6 b
Matiére premiére . Seeding lyophilized
2020 5562 | alimentation animale Raw material, feed product | Salmonelia Noya Feed product strain 2 weeks at room / / 1,0 4 6 c
39 Ad2715
39 temperature
Matiere premicre Raw material, feed product | Salmonella Noya Seeding lyophilized
2020 | 5563 |alimentation animale ’ P y Feed product strain 2 weeks at room / / 1,0 4 6 c
41 Ad2715
4 temperature
Farine traitée pour Salmonella Nova Seeding lyophilized
2020 5564 | alimentation poules | Flour for laying hen Ad2715 y Feed product strain 2 weeks at room / / 1,0 4 6 c
pondeuses temperature
Salmonella Noya Seeding lyophilized
2020 | 5565 |Orge Barley AdDT15 Feed product strain 2 weeks at room / / 1,0 4 6 c
temperature
Seeding lyophilized
2020 | 5566 |Coque de soja bio Organic soya shell iglzn;ggella Llandoff Feed product strain 2 weeks at room / / 11 4 6 c
temperature
" o . Seeding lyophilized
2020 5567 M:atlere premiere Raw material, feed product | Saimonella Llandoff Feed product strain 2 weeks at room / / 11 4 6 c
alimentation porc for pork Ad2726
temperature
" o Seeding lyophilized
2020 5568 M:atlere premiere Raw material, feed product Salmonella Llandoff Feed product strain 2 weeks at room / / 11 4 6 c
alimentation animale Ad2726
temperature
, Seeding lyophilized
2021 305 | Farine de colza Rape flour iglzn;c;gella Infantis Feed product strain 2 weeks at room / / 45 4 6 c
temperature
Salmonella Nova Seeding lyophilized
2021 306 | Farine de colza Rape flour Ad2715 y Feed product strain 2 weeks at room / / 3,9 4 6 c
temperature
Farine matiéres Salmonella Infantis Seeding lyophilized
2021 307 . Raw material, flour Feed product strain 2 weeks at room / / 45 4 6 c
premiéres 41 Ad2712 i
emperature
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D3 Prog |njury otoco S
Strain Origin Injury protocol measure- | Enumeration S
ment (CFU) Mean (CFU)
. o Seeding lyophilized
2021 308 Farmg‘ matiéres Raw material, flour Salmonella Noya Feed product strain 2 weeks at room / / 3,9 4 6 c
premiéres 41 Ad2715
temperature
Farine pour Salmonella Infantis Seeding lyophilized
2021 309 | alimentation poules | Flour for laying hen Ad2T12 Feed product strain 2 weeks at room / / 45 4 6 c
pondeuses temperature
Farine pour Salmonella Nova Seeding lyophilized
2021 310 | alimentation poules | Flour for laying hen Ad2715 y Feed product strain 2 weeks at room / / 3,9 4 6 c
pondeuses temperature
. o . Seeding lyophilized
2021 311 Farmg‘ matieres Raw material, flour Salmonella Infantis Feed product strain 2 weeks at room / / 4,5 4 6 c
premiéres 12 Ad2712
temperature
. o Seeding lyophilized
2021 312 Farmg‘ matiéres Raw material, flour Salmonella Noya Feed product strain 2 weeks at room / / 3,9 4 6 c
premiéres 12 Ad2715
temperature
Farine traitée pour Salmonella Infantis Seeding lyophilized
2021 313 | alimentation poules | Flour for laying hen Ad2T12 Feed product strain 2 weeks at room / / 45 4 6 c
pondeuses temperature
Farine traitée pour Salmonella Nova Seeding lyophilized
2021 314 | alimentation poules | Flour for laying hen Ad2T15 y Feed product strain 2 weeks at room / / 3.9 4 6 c
pondeuses temperature
. Salmonella Minnesota Spiking heat treatment
2021 614 | Orge floconné Barley Ad2328 Feed product 8 min 56°C 1,10 3-1-1-2-2 1,8 4 6 c
Matiére premiére Raw materials for livestock | Salmonella Putten Spiking heat treatment oYy
2021 | 617 | limentation bétail 41 | feed Ad2331 Feed product 8 min 56°C 230 1-0-2:0-1 08 4 6 c
Matiére premiére Raw materials for livestock | Salmonella Minnesota Spiking heat treatment
2021 | 618 | Jlimentation bétail 41 | feed Ad2328 Feed product 8 min 56°C 110 S22 18 4 6 ¢
Farine traitée . Salmonella Minnesota Spiking heat treatment
2021 619 pondeuse Flour for laying hen Ad2328 Feed product 8 min 56°C 1,10 3-1-1-2-2 1,8 4 6 c
Farine traitée . Salmonella Putten Spiking heat treatment
2021 620 pondeuse Flour for laying hen Ad2331 Feed product 8 min 56°C 2,30 1-0-2-0-1 0,8 4 6 c
Eau de process . .
2020 | 5311 | (production Process water (production | Saimonella Derby | Environmental samples | seeding 48 h at 3£2°C |/ 5.0-0-5-2 24 4 7 a
madeleine) of pastry cake) (dairy industry)
Eau de ringage . - Salmonella Derby Environmental samples , o AR
2020 5312 (industrie laitiére) Rinse water (dairy industry) AOOEO84 (dairy industry) Seeding 48 h at 3+2°C / 5-0-0-5-2 2,4 4 7 a
Eau de process Process water (meat Salmonella Rissen Environmental samples
2020 | 5313 |(fabrication ducts indust Ad2510 tindust Seeding 48 h at 3£2°C / 0-0-3-4-3 2 4 7 a
chipolatas) products industry) (meat industry)
Eau de process Process water (meat Salmonella Rissen Environmental samples
2020 | 5314 |(industrie de produits ducts indust Ad2510 tindust Seeding 48 h at 3+2°C / 0-0-3-4-3 2 4 7 a
carnés) products industry) (meat industry)
Eau de ringage . . . .
L2 Rinse water (production of | Salmonella Rissen Environmental samples , o N2
2020 | 5315 g:rc\)lgrar}ﬂeo; jambon poultry ham) Ad2510 (meat industry) Seeding 48 h at 3£2°C / 0-0-3-4-3 2 4 7 a
Eau de ringage Rinse water (dairy products | Salmonella Derby Environmental samples . o ALE
2020 | 5316 | industrie laitiere) | industry) AQOE084 (dairy industry) Seeding48hat3+2°C | 50052 24 4 ! 3
Eau de lavage (sortie Rinse water (evaporator Salmonella Derby Environmental samples
2020 | 5317 |évaporateur, industrie dai ducts indust ' AOOE084 dairy indust Seeding 48 h at 3£2°C / 5-0-0-5-2 24 4 7 a
laitiére) airy products industry) (dairy industry)
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D3 Prod Injury Otoco =
Strain Origin Injury protocol measure- | Enumeration S
ment (CFuy | Mean(CFU)
Eau de ringage cutter | . .
2021 | 172 | (production jambon | Frec water utter | joaimonela crtonmentalsample | Seeding g hat 3¢2°C | 0-0-0-0-2 04 4 7 a
de volaille) (production of poultry ham) | Senftenberg (poultry meat)
Eau de ringage . . .
2021 | 173 | (production jambon | Rinee Water (production of - saimonela crvronmental sample | seeding 48 hat 3£2°C | | 0-0-0-0-2 04 4 7 a
de volaille) poultry ham) enftenberg (poultry meat)
Eau de ringage . - Salmonella Infantis Environmental sample , o rYs
2021 174 (industrie laitiére) Rinse water (dairy industry) AOOEO57 (dairy industry) Seeding 48 h at 3£2°C / 0-1-0-1-1 0,6 4 7 a
Eau de ringage Salmonella Infantis Environmental sample
2021 175 | osmoseur (Industrie | Rinse water (dairy industry) AOOEO57 dairy indust Seeding 48 h at 3+2°C / 0-1-0-1-1 0,6 4 7 a
laitiére) (dairy industry)
Eau de ringage Salmonella Infantis Environmental sample
2021 176 | osmoseur (Industrie | Rinse water (dairy industry) AOOEO57 dairy indust Seeding 48 h at 3+2°C / 0-1-0-1-1 0,6 4 7 a
laitiere) (dairy indusry)
Eau de ringage sérum | .. - Salmonella Infantis Environmental sample , o rYs
2021 177 (industrie laitiére) Rinse water (dairy industry) AOOEO57 (dairy industry) Seeding 48 h at 3£2°C / 0-1-0-1-1 0,6 4 7 a
Déchets de porc
ramassés au sol Waste, pork meat on the Salmonella Kedougou | Environmental samples
2020 | 5318 |, - . floor (meat products . Seeding 48 h at 3+2°C / 5-1-3-5-0 2,8 4 7 b
(industrie produits indust Ad929 (meat industry)
carnés) industry)
rDaerﬁgzzésd ZL? ::‘If Waste, beef meat on the Salmonella Kedougou | Environmental samples
2020 5319 | . . . floor (meat products . Seeding 48 h at 3+2°C / 5-1-3-5-0 2,8 4 7 b
(industrie produits ind Ad929 (meat industry)
carnés) industry)
Déchets de boeuf Waste, ground meat (meat | Salmonella Kedougou | Environmental samples
2020 5320 | hachés (industrie e . Seeding 48 h at 3+2°C / 5-1-3-5-0 2,8 4 7 b
produits camés) products industry) Ad929 (meat industry)
Déchet saucisse . ,
2021 | 186 | knacki (production de | ' aSté (production of Saimonella Environmental sample | g0 yino ag hat 322°C |/ 2-3-315 28 4 7 b
knacki) sausage) Typhimurium Ad2508 | (meat industry)
Déchet saucisse . .
2021 | 187 |knacki (production de | VaSté (Production of samondlla Environmental sample | g o0 inoag hat342°C |/ 0-0-0-0-2 04 4 7 b
knacki) sausage) enftenberg (poultry meat)
zgis?::::ur Vacuum dusts (dai Salmonella Mbandaka Seeding lyophilized
2021 505 P! ’, \ ry Milk powder strain 1 week at room / / 15 4 7 b
5029(industrie industry) Ad2296 i i
laitiére) emperature
:gzs?::tr:ur 5020 Vacuum dusts (dai Salmonella Mbandaka Seeding lyophilized
2021 | 506 piratedr, . Y Milk powder strain 1 week at room / / 15 4 7 b
MP3 (industrie industry) Ad2296 i i
laitiere) emperature
Poussiére . Seeding lyophilized
2021 | 507 |d'aspirateur 5019 MP3 mzus‘:’“)d““s (dairy SarmonellaMbandaka | ik powder strain 1 week at room / / 15 4 7 b
(industrie laitiére) i temperature
Poussiére . Seeding lyophilized
2021 508 | d'aspirateur, 5268 Yacuum dusts (dairy Salmoqella Dairy product strain 1 week at room / / 14 4 7 b
) A industry) Stourbridge Ad2297
T3(industrie laitiére) temperature
. . Seeding lyophilized
Poussiéres de lait . - Salmonella . .
2021 509 (industrie laitiére) Milk dusts (dairy industry) Stourbridge Ad2297 Dairy product strain 1 week at room / / 1,4 4 7 b
temperature
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Nate e Prod Drod Injury Inoculation level/sample : : Drotoco - s
Strain Origin Injury protocol measure- | Enumeration ! ! S S
ment (CFU) Mean (CFU)
Poussieres de lait 0% Salmonella Environmental sample Seeding lyophilized
2021 510 . L Milk dusts (dairy industry) L . strain 1 week at room / / 0,8 + / 4 7 b
(industrie laitiére) Livingstone Ad2702 | (dairy industry) i
emperature
Poussiére de lait base Salmonella Environmental sample Seeding lyophilized
2021 511 | infantile (industrie Milk dusts (dairy industry) Livingstone Ad2702 | (dairy industry) P strain 1 week at room / / 0,8 + / 4 7 b
laitiére) g i i temperature
. . , Seeding lyophilized
2021 | 512 |Poussieresdelait |y oo dairy industry) | S2imonela Environmental sample | o\ 4 \week at room / / 08 + / 4 7 b
(industrie laitiére) Livingstone Ad2702 | (dairy industry)
temperature
Chiffonnette Wipe, stripping before
2020 | 53p1 |demoulage,avant o\ lng airy products | SamonellaDerby | Environmental samples | g0y 4gh at322°c | 5.0-0-5-2 24 ; / 4 7 ¢
nettoyage (industrie | . AOOE084 (dairy industry)
C industry)
laitiére)
Chiffonnette pelle Lo .
pesée, avant Wipe, instrument to weigh, Salmonella Derby Environmental samples
2020 | 5322 . . before cleaning (dairy L Seeding 48 h at 3+2°C / 5-0-0-5-2 24 + / 4 7 c
nettoyage (industrie . AOOE084 (dairy industry)
T products industry)
laitiére)
Chiffonnette table
pesée, avant Wipe, table to weigh (dairy | Salmonella Environmental samples . o  0.4.2.
2020 | 5323 nettoyage (industrie | products industry) Livingstone AOOE058 | (dairy industry) Seeding 48 h at 3+2°C / 6-2-1-3-3 3 * / 4 ! ¢
laitiére)
Ecouvillon bouche
évacuation, aprés Swab after cleaning (dairy | Salmonella Environmental samples . o 4
2020 5324 nettoyage (industrie | industry) Livingstone AOOEQ58 | (dairy industry) Seeding 48 h at 3+2°C / 6-2-1-3-3 3 * / 4 / ¢
laitiére)
Ecouvillon
transpalette, avant Swab before cleaning (dairy | Salmonella Environmental samples , o e
2020 5325 nettoyage (industrie | industry) Livingstone AOOEQ58 | (dairy industry) Seeding 48 h at 3+2°C / 6-2-1-3-3 3 * / 4 ’ ¢
laitiére)
Ecouvillon
échantillonneur, Swab before cleaning (dairy | Salmonella Environmental samples . o 4
2020 | 5326 avant nettoyage industry) Livingstone AOOEQ58 | (dairy industry) Seeding 48 h at 3+2°C / 6-2-1-3-3 3 * / 4 / ¢
(industrie laitiére)
Chiffonnette
2021 | 17g | trancheuse Wipe, slicer (production of | g e/1a Kottous 1 | EVironmental sample | qeoing g hat342°c |/ 2:0-3-0-1 12 ; / 4 7 ¢
(production de poultry ham) (poultry meat)
jambon de volaille)
Chiffonnette
trancheuse Wipe, slicer (production of Environmental sample . o 2. i
2021 179 (production de poultry ham) Salmonella Kottbus 1 (poultry meat) Seeding 48 h at 3+2°C / 2-0-3-0-1 1,2 / 4 7 c
jambon de volaille)
Chiffonnette vaisselle Wipe, crockery (production Environmental sample
2021 180 (produr:tlon jambon of poultry ham) Salmonella Kottbus 1 (poultry meat) Seeding 48 h at 3£2°C / 2-0-3-0-1 1,2 + / 4 7 c
de volaille)
Chiffonnette table
apres nettoyage Wipe, table after cleaning Salmonella Derby Environmental sample . o Y
2021 181 (industrie de produits | (meat products industry) SD43 (meat industry) Seeding 48 h at 3+2°C / 1-1-1-0-1 08 * / 4 / ¢
carnés)
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Chiffonnette cutter
aprés nettoyage Wipe, cutter after cleaning | Salmonella Derby Environmental sample . o Y

2021 182 (industrie de produits | (meat products industry) SD43 (meat industry) Seeding 48 h at 3+2°C / 1-1-1-0-1 08 * / 4 / ¢
carnés)
Chiffonnette micro Wipe, micro cutter after

2021 | g3 |Cutapresnetioyage oo oo meatproducts | SamonelaDerby | Environmental sample | qeqing g at3azec |/ 1-1-10-1 08 : / 4 7 c
(industrie de produits | . dust SD43 (meat industry)
carnés) industry)

ADRIA Développement 150/207 September 3, 2021



PALL GENEDISC TECHNOLOGIES

Appendix 10 — Sensitivity study: raw data (Kit version 2)

Salmonella detection results:

m: minority level of target analyte

M: majority level of target analyte

P: pure culture level of target analyte

112:  50% level of target analyte

(x): number of colonies in the plate

- no typical colonies but presence of background microflora
st: plate without any colony

PA: positive agreement

NA: negative agreement

ND: negative deviation

PD: positive deviation

PPNA: positive presumptive negative agreement
PPND: positive presumptive negative deviation

Extension 2020/2021

NC: non-characteristic colony
d: doubtful colonies

* 1:10 dilution

> 1:100 dilution
(ne):  new DNA extract
P: Cacao and liquid egg white: Enrichment according to ISO 6887-4

u: Unpaired

P: Paired

GD GeneDisc

(Ct value): PCR discordant result between GeneDisc Salmonella spp. v1 and
V2

Specific food and ingredients category: applied enrichment for the
alternative method (following the ISO 6887-4):

Cocoa products: prewarmed UHT milk at 37°C

Liquid egg white: BPW with a 1:40 dilution
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Reference method: 1ISO 6579-1* Alternative method: GeneDisc® Plate Salmonella spp
RVS broth MKTTn broth Protocoll: pre-warmed BPW for 8 h at 41.5°C
Confirmatory tests
PCR Direct streaking (50 i) Final results | Final results Agreement >
Year of | Sample Product Product Result (€Y onto Brilance Salmonella | RVS/Bence Samonella | 1" Tagqa; | a0, S g
analysis | N° (French name) Briliance Briliance | RESUt| 2014 2020: confir. | GeneDisc® | GeneDisc® | Al Al | 5| F
XLD Salmonella XLD Salmonella GeneDisc® | GeneDisc® Tvpical Reference Typical Reference mation Plate Plate confir- | confir-
Plate Plate co)llcr))nies Latex | method co}llgnies Latex | method tests Salmonella | Salmonella | matory | matory
Salmonella | Salmonella tests tests spp v1 Spp V2 tests tests
spp V1 spp v2 GDv1 | GDv2
2014 5277 | Steak haché frais Ground beef - +M +M +M + +(29,0) +(29,1) +m +p / + + PA PA 1] a
2014 5288 | Rond de gite Beef trim +M +M +M +M + +(30,6) +(29,4) +M +M / + + PA PA 1] a
2021 | 1253 | SeaCK AN PUTDRUT ] Groung beof meat S FL | 4m | oM | M | sl : / 301 | M|+ : oo 4 : : / : I | pA |1 a
2021 1255 | Steack charolais Beef meat, steak +m +p +M +p + / +(32,3) +M + +p + + + / + / PA 1] a
2021 1256 | Rumsteack charolais | Beef meat, rumsteak +p +p +p +p + / +(26,9) +p + + +p + + + / + / PA 1] a
2021 | 1254 ;:'Ii?lte?e charolaita | geef meat, filet : : : : / H302) | +p | + ; wo| o+ ; ; / ; Il e 1] a
2021 1257 | Steack haché 15% MG | Ground beef meat 15% FL | +M +M +M +M i / +(29,6) +p +p + / i / PA 1] a
2014 5280 | Steak haché au beeuf | Ground beef +M +M +M +M i +(31,7) +(29,4) +M +p / + i PA PA 1] a
2014 | 5281 | reahacheTras U groung peef e +p £ | e | 4 | oam | os : oo 4 / : : : PA | PA | 1] a
2014 5283 | Viande haché pur beeuf | Ground beef - +M - +M + +(33,9) +(33,0) + + + +m + / + + + PA PA 1] a
2014 5287 | Aiguillette a bifteak Beef trim +p +p +M +p + +(35,9) +(31,7) +M + + +p + / + + + PA PA 1] a
2014 5289 | Tranche a bifteak Beef trim +M +M +M +M + +(30,0) +(27,2) +M + + +p + / + + + PA PA 1] a
2014 241 Pavés de rumsteak Beef trim - - - - - - - st / / st / / - - NA NA 1] a
2014 242 | Onglet Beef trim - - - - - - / / st / / - - NA NA 1] a
2014 243 | Biftek Beef trim - - - - - - / / st / / - - NA NA 1] a
2014 244 | Bavettes d'aloyau Beef trim - - - - - - / / st / / - - NA NA 1] a
2014 245 | Entrecdte Beef trim - - - - - - / / / / - - NA NA 1] a
2014 246 | Tournedos Beef trim - - - - - - / / / / - - NA NA 1] a
2014 247 Faux-filet Beef trim st st - - - - st / / st / / - - NA NA 1] a
2014 249 | Steak haché (5%MG) Ground beef - - - - - - / / - / / - - NA NA 1] a
2014 251 Steak haché (5%MG) Ground beef - - - - - - / / st / / - - NA NA 1] a
2014 252 | Steak haché (5%MG) Ground beef - - - - - - / / / / - - NA NA 1] a
2014 254 | Steak haché (12%MG) | Ground beef - - - - - - / / / / - - NA NA 1] a
2014 256 | Steak haché (15%MG) | Ground beef - - - - - - / / / / - - NA NA 1] a
2014 | 5292 S:izke:;ache Purbeeuf | £rozen ground beef T I BV I I VI Y £l BT | esd) | M| s 1 | o+ / 1 1 I PA | PA | 1]
2014 | 5203 Ezizke:?"he purbeeuf | £\ 7en ground beef +m M : + +381) | +(337) / ;| x| v v v + PA | PA |1 b
2014 | 5294 Z(';"gi‘i Jachee Frozen ground beef : : : : +(35,0) +(31,0) / / (XD |+ + + + + P | PD | 1| b
Steak haché fagon
2014 5290 bouchére congelé Frozen ground beef +M +p +M +M + +(30,9) +(26,4) +M + + +p + / + + + PA PA 11 b
2014 | 5291 S:izke:;ache Purbeuf | £rozen ground beef mo[ M| [ M £ 4360 | @315 | m | o+ 1 | o+ / ' 1 I PA | PA | 1] Db
2014 5296 | Haché surgelé Frozen ground beef - - st st - +(33,2) +(32,9) +M + + +p + / + + i PD PD 110D
2014 5298 | Boulettes congelées Frozen beef balls +m +M +M +p i +(34,9) +(32,6) +M + + +p + / + + i PA PA 110D
A 0,
2014 250 S&(:galglgache (6%MG) Frozen ground beef - - - - - - / / / / - - NA NA 11 Db
A 0,
2014 | 253 gfﬁggg‘ac“e (8%MG) | Frozen ground beef : : : : : : / / / / : : NA | NA | 1] b
A 0,
2014 | 255 g?gglgache (12%MG) | Frozen ground beef : : : : : : / / / / : : NA | NA | 1] b
A 0,
2014 | 260 |Steakhaché(15%MG) | £ oson around beef : : : : : : / / / / : : NA | NA | 1] b
surgelé
* Analyses performed according to the COFRAC accreditation
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Reference method: ISO 6579-1* Alternative method: GeneDisc® Plate Salmonella spp
RVS broth MKTTn broth Protocoll: pre-warmed BPW for 8 h at 41.5°C
Confirmatory tests
PCR Direct streaking (50 i) Final results | Final results Agreement >
Year of | Sample Product Product Result (€Y onto Brilance Salmonella | RVS/Bence Samonella | 1" Tagqa; | a0, S g
analysis | N° (French name) Briliance Briliance | RESUt| 2014 2020: confir. | GeneDisc® | GeneDisc® | Al Al | 5| F
XLD Salmonella XLD Salmonella GeneDisc® | GeneDisc® Tvpical Reference Typical Reference mation Plate Plate confir- | confir-
Plate Plate co)llcr))nies Latex | method co}llgnies Latex | method tests Salmonella | Salmonella | matory | matory
Salmonella | Salmonella tests tests spp v1 Spp V2 tests tests
spp V1 spp v2 GDv1 | GDv2
2014 | 261 gjfgglga"he (20%MG) | Erozen ground beef . : . . . . : . / / / / . . : NA | NA [1]0D
2014 263 | Steaks haché surgelé Frozen ground beef - - - - - - - - / / / / - - - NA NA 11D
2014 264 | Steaks haché surgelé Frozen ground beef - - - - - - - / / - / / - - - NA NA 11D
2021 1258 | Bavette d'aloyau Beef trim - - - - - / - st / / st / / - / / NA 11 b
2021 1259 | Biftek haché 8% MG Ground beef meat 8% FL - - - - - / if-* - / / - / / - / / NA 11 b
2021 1260 | Effeuillé de charolais Beef meat - - - - - / - - / / st / / - / / NA 11 b
2021 1261 | Steack haché pur beeuf | Ground beef meat - - - - - / - - / / / / - / / NA 11 b
Bifteack haché pur beeuf | Organic ground beef meat
2021 1262 bio 15% MG 15% FL - - - - - / - / / / / - / / NA 11 b
2021 1263 | Tournedos Beef meat (tournedos) - - - - - / - / / / / - / / NA 11 b
o Seasoned ground beef
2021 1268 | Steack haché a I'oigon meat with onions +m +M +M +M i / - / / st / / - / / ND 11 ¢
2014 5285 | Boulettes de beeuf Beef balls d(3) +M +M +p i +(31,7) +(29,1) +M + + +M + / + + i PA PA 11 ¢
Boulettes de beeuf
2014 | 5297 | congelées tomate Frozen seasoned beef M| M +M +M + +(32,0) +206) | +p | + + N / + + + PA | PA | 1] ¢
parmesan
Boulettes congelées Frozen seasoned beef
2014 643 tomate parmesan balls +M +M +md +p + +(30,5) +(31,6) +p + + +p + / + + + PA PA 11 ¢
2014 | eaa | F2VES de umsteaka | goagoned beef trim M| [ | T B I T N R : oo | 4 / : : : PA | PA | 1]
2014 645 | Pavé aux 3 poivres Seasoned beef trim +M +p +md +p i +(28,8) +(28,8) +p + + +p + / + + i PA PA 11 ¢
2014 647 | Carpaccio aux olives | Carpaccio +M +p +M +p i +(28,7) +(28,2) +p + + +p + / + + i PA PA 11 ¢
Pavé de rumsteck aux | Seasoned beef meat with
2021 1265 3 poivres pepper - +p +m +p + / +(35,1) +p + + +p + + + / + / PA 1] ¢
Tranches de beeuf
affinées au sel de Sliced and seasoned beef
2021 1267 guerande et herbes de | meat with salt and herbs M M M M ¥ ! +29.9) M ¥ ¥ P ¥ ¥ ¥ J ¥ I PA e
provences
Boulette de beeuf & Seasoned ground beef
2021 1269 | yoriental meat (oriental) i i i i i / +(326) P ¥ ¥ P ¥ ¥ ¥ J * I D1 c
Carpaccio de beeuf Seasoned carpaccio beef
2021 1266 | parmesan et olives meat with cheese and +m +M +M +M + / +(32,3) +p + + +p + + + / + / PA 1] ¢
vertes olives
Pavé de rumsteck a Seasoned beef meat with
2021 1264 lechalotte shallot +M +p +m +M i / +(31,0) +M + + +p + + + / + / PA 11 ¢
2014 5284 | Haché a la bolognaise | Seasoned ground beef - +M - +M i +(31,8) +(31,0) +m + + +p + / + + i PA PA 11 ¢
2014 5286 | Farce beeuf légumes Seasoned ground beef +M +1/2 +M +p i +(29,9) +(30,3) +M + + +M + / + + i PA PA 11 ¢
2014 235 | Carpaccio au parmesan | Carpaccio - - st st - - - st / / st / / - - - NA NA 1] ¢
2014 236 | Carpaccio au basilic Carpaccio - - st st - - - st / / - / / - - - NA NA 1] ¢
2014 237 | Carpaccio pistou Carpaccio - - - - - - - st / / / / - - - NA NA 1] ¢
2014 | 23 | Serpacciofuledolie el gyppg, . : st st . . : st | / st | / . . : NA | NA [ 1]
2014 239 | Rumsteak a I'échalote Seasoned ground beef - - - - - - - - / / st / / - - - NA NA 1] ¢
2014 | 240 E;;’}thak 8UXTMOIS | Seasoned ground beef . : - | dmNe) |- . : . / / / / . . : NA | NA [1]
Hachés a I'oignon Frozen seasoned ground i i i i i i i i i i i i
2014 262 congelés beef / / / / NA NA 11 ¢
Viande bovine haché | Seasoned ground beef
2021 1270 Tex mex meat (Tex mex) - - - - - / - - / / - / / - / - / NA 11 ¢
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Reference method: ISO 6579-1* Alternative method: GeneDisc® Plate Salmonella spp
RVS broth MKTTn broth
Yearof | N° French act | Endlish duct PCR Result (C) Direct St?e(;?‘fil’:gatory tlz?/tZ/Brilliance ot | st 5| g
. rench name produc nglish name produc ili
analysis | Sample P 9 P Result (50 “SI)am?ngﬂg”ance Salmonella | Confir- | 2014: 2020: | Agreement - | Agreement - § =
XLD Brilliance XLD Brilliance 2014 matory | GeneDisc | GeneDisc | 24h 5+3°C | 24h 5+3°C
Salmonella Salmonella GeneDié ® 2020: Typical Typical tests ® Plate ® Plate GD v1 GD v2
Plate Salmonella GeneDisc® Plate co};gnies Latex co}(gnies Latex Salmonell | Salmonell
spp V1 Salmonella spp v2 asppvl | asppv2
2021 | 1268 |Steack haché aloigon | Scasoned groundbeef |- M M M - / ] / / / / / . I ND 1] ¢
meat with onions
2014 5277 | Steak haché frais Ground beef - +M +M +M + +(32,0) / / / / / + + / PA / 1 a
2014 5285 | Boulettes de beeuf Beef balls d(3) +M +M +p + +(29,8) / / / / / + + / PA / 1 c
2014 5288 | Rond de gite Beef trim +M +M +M +M + +(28,9) / / / / / + + / PA / 1 a
2014 | 5202 | ek BAEEPUTBRUT | Erozen ground beef M| M| M| M ! +(319) / / / A A : / PA / 1| b
2014 | 5208 | ek WCRCPUTERUT | Frozen ground beef | +m M- : +(39,1) / / / A : / PA / 1] b
2014 5294 | Viande hachée congelée | Frozen ground beef - - - +(37,8) / / / / / + + / PD / 1 b
Boulettes de beeuf Frozen seasoned beef / J
2014 5297 | congelées tomate balls +M +M +M +M + +(30,1) / / / / + + PA / 1 o
parmesan
2014 643 Boulettes congelées Frozen seasoned beef M M +md +p N +(25,5) / / / / / + + / PA / 1 c
tomate parmesan balls
2014 | eag | pavesderumsteakd | seasoned beef trim M| # # + +315) / / / / I + d PA / 1] ¢
2014 645 | Pavé aux 3 poivres Seasoned beef trim +M +p +md +p + +(27,8) / / / / / + + / PA / 1 c
2014 647 | Carpaccio aux olives Carpaccio +M +p +M +p + +(32,2) / / / / / + + / PA / 1 c
2021 1265 Paye de rumsteck aux 3 | Seasoned beef meat with | +p m +p N / +(315) /2 + +p N + / + / PA 1 c
poivres pepper
Z;;:Z::Z:i:loz:f Sliced and seasoned
2021 1267 beef meat with salt and +M +M +M +M + / +(26,9) +1/2 + +p + + / + / PA 1 c
guerande et herbes de herbs
provences
2021 1269 ?oglette de beeuf a Seasone_d ground beef i i i / +(312) /2 + +p N + / + / PD 1 c
I'oriental meat (oriental)
2021 | 1283 | ook MASMEPUTORUT  Groung heefmeat 5% FL | +m | M| M | M|+ / +27.9 M : O S / : / PA | 1] a
2021 1255 | Steack charolais Beef meat, steak +m +p +M +p + / +(30,7) +M + +p + / + / PA 1 a
2021 1256 | Rumsteack charolais Beef meat, rumsteak +p +p +p +p + / +(23,9) +M + +p + + / + / PA 1 a
Carpaccio de beeuf Seasoned carpaccio heef
2021 1266 | parmesan et olives meat with cheese and +m +M +M +M + / +(23,9) +M + +p + + / + / PA 1 c
vertes olives
2021 1264 I?ave de rumsteck a Seasoned beef meat with M +p m M N / +(292) +md + +p N + / + / PA 1 c
I'echalotte shallot
2021 1254 | Filet de charolait a griller | Beef meat, filet - - - / +(28,1) +p + +p + + / + / PD 1 a
0,
2021 | 1257 |Steackhaché15%MG | CroundbeetmeattSh iy oy | + / +27,0) 4 + P U / + / PA 1] a
2014 5280 | Steak haché au beeuf Ground beef +M +M +M +M + +(30,0) +(28,3) + + + PA PA 1 a
2014 | 5281 |reaknacheMaSPUT | Groung heet S : +(33,1) +(32,5) ; ; ' PA PA | 1] a
2014 5283 | Viande haché pur beeuf | Ground beef - +M - +M + +(33,1) +(33,2) + + + PA PA 1 a
2014 5287 | Aiguillette a bifteak Beef trim +p +p +M +p + i1+(39,7) +(31,6) + + + PA PA 1 a
2014 5289 | Tranche a bifteak Beef trim +M +M +M +M + +(31,0) +(27,8) + + + PA PA 1 a
* Analyses performed according to the COFRAC accreditation
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RAW BEEF MEAT (25 g)

PALL GENEDISC TECHNOLOGIES

Reference method: ISO 6579-1* Alternative method: GeneDisc® Plate Salmonella spp
RVS broth MKTTn broth
Confirmatory tests Final Final -
Yearof | N - PCR Result (CY) Direct streaking | ysypyifiance result | result S| g
. French name product English name product illi
analysis | Sample P ° P Result (50 usl)amgonglrlgllance Salmonella | Confir- | 2014: 2020: | Agreement - | Agreement - ‘§ =
XLD Brilliance XLD Brilliance 2014 matory | GeneDisc | GeneDisc | 24h 5+3°C | 24h 5+3°C
Salmonella Salmonella GeneDi X ® 2020: Typical Typical tests ® Plate ® Plate GD v1 GD v2
Pla t:n;a lrlr?one la GeneDisc® Plate 003{5:]?:3 Latex 003(5:1?:3 Latex Salmonell | Salmonell
spp V1 Salmonella spp v2 asppvl | asppv2
2014 | 5290 | Steak haché fagon Frozen ground beef M +p M| M + +(32,0) +26,0) + + + PA PA 1] b
bouchére congelé
2014 | 5291 f;‘:‘zke:?che purbeeuf | o oen ground beef am | M | em | +M + +(36,8) +314) + + + PA PA 1] b
2014 5296 | Haché surgelé Frozen ground beef - - st st - +(32,8) +(29,6) + + + PD PD 1 b
2014 5298 | Boulettes congelées Frozen beef balls +m +M +M +p + +(33,9) +(29,4) + + + PA PA 1 b
2014 5284 | Haché a la bolognaise Seasoned ground beef - +M - +M + +(30,2) +(29,5) + + + PA PA 1 c
2014 5286 | Farce beeuf légumes Seasoned ground beef +M +1/2 +M +p + i+(36,8)" +(29,6) + + + PA PA 1 c
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Reference method: ISO 6579-1* Alternative method: GeneDisc® Plate Salmonella spp
RVS broth MKTTn broth Protocol: pre-warmed BPW for 10 h at 41°C
Confirmatory tests Agreement 10h
3 PCR Result (Ct) Direct streaking (50 pl) - Final results | Final results =
Yearof | N° o b ame product English name product onto Briiance Samonella | RYS/Bance Samonella | ooqapre; | a0 | a1 | AL | | &
analysis | Sample Briliance Briliance | RESU [ 201412016: [ 2020 GeneDisc® | GeneDisc® | confir- | confir- | & | ©
XLD Samonella XLD Salmonella GeneDisc® | GeneDisc® Tvoical Reference Tvoical Reference Plate Plate matory | matory
Plate Plate co};gnies Latex | method cglgnies Latex | method Salmonella | Salmonella | tests tests
Salmonella | Salmonella tests tests spp v1 spp v2 GD v1 GD v2
spp V1 spp v2
2014 5707 | Beeuf fagon Bourguignon | Beef trim +p +p +p +p + +(31,8) +(33,3) +p +p + + PA PA 1]a
2014 5708 | Emincé de boeuf Minced beef +p +p +p +p i +(31,5) +(33,1) +p + + +p + + i PA PA 1 ]a
2014 5712 | Tartare de beeuf Beef tartar +p +p +p +p i +(37,0) / +p +p / PA / 1 ]a
2014 | 573 |Pavé de rumsteak Beef trim : +m : + | +(358) | +(345) |-XD)| / / '(;EDC)O' + + + + PA | PA |1 |a
2014 | 5714 |Pavé de rumsteak Beef trim +m : + | +(360) | +339 |-XD)| / '(;EE‘)’)‘" + + + + PA | PA |1 |a
2014 5836 | Viande hachée bovine Ground beef +m +M +M +p i +(36,7) +(33,0) +M + + +p + + i PA PA 1 ]a
2014 402 | Bavette d'Aloyau Beef trim - - - - - - - / / - / / - - NA NA 1 ]a
2014 404 | Steak haché Ground beef - - / / / / - - NA NA 1 ]a
2014 405 | Steak haché Ground beef - - / / / / - - NA NA 1 ]a
2014 498 | Haché de beeuf Ground beef - - / / / / - - NA NA 1 ]a
2014 500 | Steak haché 15% MG Ground beef (15% fat) - - / / / / - - NA NA 1 ]a
2014 503 | Steak haché 5%MG Ground beef - - - / / / / - - NA NA 1 ]a
2014 504 | Boulettes de beeuf Beef balls - +md - / / / / - - NA NA 1 |a
(C.youngae)

2014 505 | Bictek charolais Beef trim - - - / / / / - - NA NA 1 ]a
2016 | 6785 ;’:ﬁ:‘;‘* bovine steackd | Begt trim | M +M +M + | +(3030302) | +296) | +12 | + + mo| + + + PA | PA |1 |a

Steack haché frais pur
2016 6786 beeuf 15%MG Ground beef +m +1/2 +M +M + +(29,3/29,5) |  +(29,0) +m + + +m + + + + PA PA 1 ]a
2016 | 677 | flnde dovined Beef trim : : H346350) | +(346) | M | + ; mo| o+ : : : PP | PD |1 |a

ourguignon

2016 6788 | Viande bovine jarret Beef trim +M +M +M +p + +(36,9/34,7) +(35,0) +m +m + + PA PA 1]a
2016 6789 | Viande bovine réti Beef trim +M +p +M +p + +(25,0/24,4) +(25,2) +M +p + + PA PA 1]a
2016 | 6801 g:ﬁlgfe bovine steacka | geef tim . . / / / / . . NA | NA |1 |a

Steack haché frais pur boeuf
2016 6802 15%MG Ground beef - - / / / / - - NA NA 1 |a

Viande bovine a . m
2016 6803 b , Beef trim - (Citrobacter - / / / / - - NA NA 1 |a

ourguignon -
freundii)

2016 6804 | Viande bovine jarret Beef trim - - - / / / / - - NA NA 1 ]a
2016 6805 | Viande bovine roti Beef trim - - / / / / - - NA NA 1 ]a
2014 | 5TM7 ‘s’f‘rggfé:achee purbeuf | £ 7en ground beef 2| 4 +M +p s | +339) | +@36) | +m | + + +M + + + PA | PA |1 b
2014 5719 Vlande'hachet.e de b<’nuf Frozen seasoned ground m M M M + +(40,1) +(35,3) md + + M + + + PA PA 1 b

surgelée assaisonnée beef
2014 5720 Hache'boeuf al'oignon Frozen seasoned ground M P2 M M N +(38,1) +(33,1) md N N M N N N PA PA 1 1o

surgelé beef
2014 | 5721 gf/ocn';lzp”r baeufsurgelé | £ 7en ground beef s) | m +M M s | +338) | +326) | M |+ + +M + + + PA | PA |1 b
2014 5845 Haché de boet’lf ala Frozen seasoned ground m M M M + +(32,0) +(31,7) m + + M + + + PA PA 1 b

tomate surgelé beef
2014 407 | Steak haché congelé Frozen ground beef - - / / / - / / - / NA / 11|b
2014 409 | Steak haché congelé Frozen ground beef - - / / / st / / - / NA / 11b

* Analyses performed according to the COFRAC accreditation
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PALL GENEDISC TECHNOLOGIES

Reference method: ISO 6579-1* Alternative method: GeneDisc® Plate Salmonella spp
RVS broth MKTTn broth Protocol: pre-warmed BPW for 10 h at 41°C
Confirmatory tests Agreement 10h
3 PCR Result (Ct) Direct streaking (50 pl) - Final results | Final results =
Yearof | N° o b ame product English name product onto Briiance Samonella | RYS/Bance Samonella | ooqapre; | a0 | a1 | AL | | &
analysis | Sample Briliance Briliance | RESU [ 201412016: [ 2020 GeneDisc® | GeneDisc® | confir- | confir- | & | ©
XLD Samonella XLD Salmonella GeneDisc® | GeneDisc® Tvoical Reference Tvoical Reference Plate Plate matory | matory
Plate Plate co};gnies Latex | method cglgnies Latex | method Salmonella | Salmonella | tests tests
Salmonella | Salmonella tests tests spp v1 spp v2 GD v1 GD v2
spp V1 Spp V2

2014 410 Boulettes au boeuf tpmates Frozen seasoned beef i i / / i / / i i NA NA 1 1o

et parmesan surgelées balls
2014 412 | Boulettes au bceuf surgelées | Frozen beef balls - - / / - / / - - NA NA 11b
2014 508 | Boulettes au beeuf surgelées | Frozen beef balls - - - / / - / / - - NA NA 11b
2014 509 | Haché de beeuf surgelé Frozen ground beef - - i/-* / / - / / - - NA NA 11b

A 0,

2014 | 510 ffjfgglga‘)he 15%MG Ground beef (15% fat) : : / / : / / : : NA | NA |1 |b
2014 511 Steak haché 5% surgelé Ground beef (5% fat) - - / / - / / - - NA NA 11b
2016 | 6706 | 2 retk Mo PUrBE Erozen ground beef o M M +[+(308303)| +(316) | +m | + : M| : : : PA | PA |1 |b
2016 | 6707 ;':oz'm’”r baeuf surgelé | £ 2en ground beef am | M +M +p v |+@47865)| +357) | +m | + + +m + + + + PA | PA |1 b
2016 | 6708 Eflffg”;::;s de charolais | £ en beef trim +m +p M M + - / / +m + + : : ND | ND | 1|b
2016 6709 | Rumsteack surgelé Frozen beef trim +m +p +M +p + -/ - / / +m - - ND ND 11b
2016 6710 | Haché de beeuf surgelé Frozen ground beef - - - - +(32,8/34,1) +(32,8) +m + + +m + i PD PD 11b

Steack haché pur beeuf
2016 6711 15%MG surgelé Frozen ground beef - - / / - / / - - NA NA 11b

A 0,

2016 | 6712 ':jg;fép”r beeuf20%MG | £rsen ground beef : : / / : / / : : NA | NA |1 |b
2021 | 1132 |Steakhachésurgelede | p ooy cround beef | - : / $304) | M |+ + +p + + / ¥ I PD | 1 |b

beeuf fagon bouchére

Viande haché E m
2021 | 1133 bnge achee SUrGeIee PUT | 15zen raw ground beef - -dl- (C.youngae -dl- / / / - / / / - / NA | 1 |b

x5)
. . -/+(38,9)/

2014 5715 | Carpaccio au parmesan Carpaccio +m +p - + +(37.4) +(33,4) -(+XLD) | + + -(+XLD) + + + + PA PA 11¢
2014 5716 | Haché bolognaise Seasoned ground beef +m - i +(36,0) +(37,1) - (-XLD) / / (;EDC)O I + + + i PA PA 11]¢c
2014 5834 | Rumsteak aux 3 poivres | Seasoned beef trim +1/2 +M +M +p + +(37,1) +(33,5) +M +M + + PA PA 11]¢
2014 5835 | Haché bolognaise Seasoned ground beef +m +M +p +p + +(31,7) +(31,8) +M +M + + PA PA 1]c¢
2014 | 5837 | Carpaccio au basilic Carpaccio +m +M : + | 4362 | +330) |<XD)| / / '%’2{%'?\’ + + + + PA | PA |1 ]c
2014 5838 | Carpaccio olives Carpaccio +1/2 +M +M +p + +(29,7) +(28,0) +M + + +p + + + PA PA 11]¢
2014 5839 | Carpaccio au pistou Carpaccio +M +M +M +p + +(31,0) +(29,3) +M + + +p + + + PA PA 11]¢
2014 398 | Carpaccio au pistou Carpaccio - - - - - - - / / - / / - - NA NA 1]c
2014 399 | Carpaccio au parmesan Carpaccio - st st st / / / / - - NA NA 1]c
2014 403 | Haché bolognaise Seasoned ground beef - - - / / / / - - NA NA 11]¢c
2014 406 | Haché congelé a l'oignon Seasoned ground beef - - / / / / / - / NA / 11]¢c
2014 499 | Haché bolognaise Seasoned ground beef - - - / / - / / - - NA NA 11]¢c
2014 501 Carpaccio au parmesan Carpaccio - - / / st / / - - NA NA 11]¢
2014 502 | Pavé aux 3 poivres Seasoned beef trim - - / / st / / - - NA NA 11]¢
2014 | sop | carpacaonuledolVe el gypeg : : / / : / / : : NA | NA |1 |c
2014 507 | Carpaccio olives Carpaccio - - - - / / st / / - - NA NA 11]¢c
2021 1127 | Beeuf mariné a I'andalouse | Seasoned beef meat - -d/- -d/- - / - / / - / / / - / NA 1 1]¢
2021 1128 | Beeuf mariné burquesa Seasoned beef meat - +m +m +M i / +(32,6) +m + + +m + + / i / PA 11]¢c
2001 | 1129 |Yiandedebeeufmarine | g ooned beef meat : : / 4295 | 4m |+ : M| : / : B R

tex mex
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PALL GENEDISC TECHNOLOGIES

RAW BEEF MEATS (375 g)
Reference method: 1ISO 6579-1¢ Alternative method: GeneDisc® Plate Salmonella spp
RVS broth MKTTn broth Protocol: pre-warmed BPW for 10 h at 41°C
Confirmatory tests Agreement 10h
3 PCR Result (Ct) Direct streaking (50 pl) - Final results | Final results =
Vearof | N° o ame product Engiish name product onto Briiance Salmonella RVS/Brillance Saimonela | o142016: | 2020: Al AL| S| &
analysis | Sample Brillance Brilliance Result | 2014/2016: 2020: GeneDisc® | GeneDisc® | confir- | confir- | & | &
XLD Samonella XLD Salmonella GeneDisc® | GeneDisc® Tvoical Reference Tvoical Reference Plate Plate matory | matory
Plate Plate co);gnies Latex method cczllrc))nies Latex method Salmonella | Salmonella | tests tests
Salmonella | Salmonella tests tests spp v1 Spp v2 GDv1 GD v2
spp v1 spp v2
2021 1130 Morce.aux de beeuf mariné | Seasoned beef meat i i i i i / +(30.2) M N N M + N / + / PD 1 e
au poivre (pepper)
2021 131 Paye de beeuf aux trois Seasoned beef meat M M M M + / +(29,0) +p + + +p + + / + | PA 1 e
poivres (pepper)
158/207 September 3, 2021
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RAW BEEF MEATS (375 g)

PALL GENEDISC TECHNOLOGIES

Reference method: ISO 6579-1* Alternative method: GeneDisc® Plate Salmonella spp
Agreement
RVS broth MKTTn broth Confirmatory tests 10h + 24h
at5°c+3°C
PCR Result (Ct) Direct streaking >
Year of N° , (50 pl) onto RVS/Brilliance S| &
. French duct English duct
analysis | Sample | o0 e PrOALC Atk Result Brillance Salmonella | Confirmatory A oa | BF
Brillance Brilliance Salmonella tests confir- | confir-
XD Salmonella XD Salmonella AL matory | matory
2014/2016: GeneDisc® Tvoical Tvpical tests tests
GeneDisc® Plate Plate YPICA ) atex | VP | | atex GDv1 | GDv2
colonies colonies
Salmonella spp v1 | Salmonella
spp v2
2014 5707 | Beeuf fagon Bourguignon | Beef trim +p +p +p +p + +(29,0) +(29,5) / / / / + PA PA 1] a
2014 5708 | Emincé de boeuf Minced beef +p +p +p +p + +(29,8) +(29,5) / / / / + PA PA 1] a
2014 5712 | Tartare de beeuf Beff tartar +p +p +p +p + +(37,6) +(36,1) / / / / + PA / 1] a
2014 | 5713 |Pavé de rumsteak Beef trim : : +m : + +(38,9) +(35.4) / / / / '(;(“ﬁgsw PA | PA | 1] a
2014 | 5714 |Pavé de rumsteak Beef trim +m : : : + +(37,9) +(32,0) / / / / '(+)'2"LSDF;V’ PA | PA |1]a
2014 5836 | Viande hachée bovine Ground beef +m +M +M +p + +(33,0) +(29,4) / / / / + PA PA 1] a
2016 | 6785 ;:f‘l:‘;e bovine steacka | g ot trim am | M M +M + +(29,4129,3) +(30,1) / / / / + PA | PA | 1] a
Steack haché frais pur
2016 6786 beeuf 15%MG Ground beef +m +1/2 +M +M + +(27,6/28,0) +(28,8) / / / / + PA PA 11 a
2016 | 6787 L"a"de bovine a Beef trim : : : +(33,11333) +(33,8) / / / / + PD | PD | 1] a
ourguignon
2016 6788 | Viande bovine jarret Beef trim +M +M +M +p + +(35,0/33,8) +(34,5) / / / / + PA PA 1] a
2016 6789 | Viande bovine réti Beef trim +M +p +M +p + +(23,7/24,0) +(24,7) / / / / + PA PA 1] a
2014 | 5717 ‘s’l'fr';:fé:achee purbauf | £ en ground beef MR | 4 M +p 5 +(34,0) +(31,7) / / / / + PA | PA |1 ]0b
2014 5719 Viande’hachec'e de bc’euf Frozen seasoned ground +m M M M + +(36,0) +(32,9) / / / / + PA PA 11 p
surgelée assaisonnée beef
2014 5720 Haché })oeuf al'oignon Frozen seasoned ground M P2 M M N +(37,9) +(34,9) / / / / N PA PA 11 b
surgelé beef
2014 | 5721 ;';"Iu%p“’ beufsurgelé | £ en ground beef w1) | +m M +M + +(32,8) +(28,3) / / / / + PA | PA |1 ]0b
2014 5845 Haché fie boeuf a la tomate | Frozen seasoned ground m M M M + +(31,9) +(29,9) / / / / + PA PA 11
surgelé beef
2016 | 6706 :‘;‘:;‘;'I‘éha"he purbeeuf | £ o7en ground beef +p M M + +(28,8128.9) +(29.4) / / / / + PA | PA |1]0b
2016 | 6707 ;'g%';\ner”’ beeuf surgelé | £ sen ground beef am | M M +p + +(33,6133,0) / / / / / + PA I [1]0b
2016 | 6708 53;‘2::’5 de charolais | £ en beef trim amo | 4 M +M + : : / / / / : ND | ND | 1]
2016 6709 | Rumsteack surgelé Frozen beef trim +m +p +M +p + - / / / / + ND ND 11 b
2016 6710 | Haché de beeuf surgelé Frozen ground beef - - - +(32,1/31,2) +(31,7) / / / / PD PD 11b
2021 | 1132 |Steakhachésurgelede g oo o around beef : : : : : / +(28,0) M|+ | e | + I PD | 1| b
bceuf fagon bouchére
2021 | 1133 | ande hachee sUIgeIee PUT | rozen raw ground beef : g | (C;(yg;“r‘gae d- : / i : / i / / I NA | 1] b
2014 5715 | Carpaccio au parmesan Carpaccio +m - +p + +(40,3) +(33,4) / / / / -(+XLD) PA PA 11 ¢
2014 5716 | Haché bolognaise Seasoned ground beef +m - - - + +(36,9) +(33,9) / / / / -(+XLD) PA PA 11 ¢
2014 5834 | Rumsteak aux 3 poivres Seasoned beef trim +1/2 +M +M +p + +(33,0) +(31,0) / / / / + PA PA 1]c¢
2014 5835 | Haché bolognaise Seasoned ground beef +m +M +p +p + +(31,7) +(29,5) / / / / + PA PA 1]1c¢
* Analyses performed according to the COFRAC accreditation
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RAW BEEF MEATS (375 g)

Alternative method: GeneDisc® Plate Salmonella spp

PALL GENEDISC TECHNOLOGIES

Agreement
10h + 24h
at5°c+ 3°C
=
S| g
[) >
All All g =
confir- | confir-
matory | matory
tests tests
GDv1 | GDv2
PA PA 1 c
PA PA 1 c
PA PA 1 c
/ NA 1 c
/ PA 1 c
/ PD 1 c
/ PD 1 c
/ PA 1 c

Reference method: ISO 6579-1*
RVS broth MKTTn broth Confirmatory tests
PCR Result (Ct) Direct streaking
Year of N° , (50 pl) onto RVS/Brilliance
! French name product English name product
analysis | Sample produ o produ Result Brilliance Salmonella Confirmatory
Brilliance Brilliance Salmonela tests
XD Salmonella XD Salmonella AL
2014/2016: GeneDisc® Tvoical Tvpical
GeneDisc® Plate Plate ypie Latex | JPC Latex
colonies colonies
Salmonella spp v1 | Salmonella
spp v2
2014 5837 | Carpaccio au basilic Carpaccio +m +M + +(36,0) +(28,9) / / / / (+MSRV/XL
D)
2014 5838 | Carpaccio olives Carpaccio +1/2 +M +M +p i +(25,9) +(24,9) / / / / +
2014 5839 | Carpaccio au pistou Carpaccio +M +M +M +p i +(28,9) +(26,0) / / / / +
2021 1127 | Beeuf mariné a I'andalouse | Seasoned beef meat - -d/- -d/- - / - - / - / /
2021 1128 | Beeuf mariné burquesa Seasoned beef meat +m +m +M + / +(33,3) +m + +m + +
2021 1129 :Q:r::eexde beeuf marinée Seasoned beef meat - / +(29,1) +M + +1/2 + +
2021 1130 Morce_aux de beeuf mariné | Seasoned beef meat i / +(30,3) M + m + +
au poivre (pepper)
2021 131 Paye de beeuf aux trois Seasoned beef meat M M M M N / +(28.3) +p N +p + N
poivres (pepper)
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PALL GENEDISC TECHNOLOGIES

Reference method: ISO 6579-1* Alternative method: GeneDisc® Plate Salmonella spp
RVS broth MKTTn broth Prot.ocol: pre-warmed BPW for 20 h at 41°C
Confirmatory tests Final Final Agreement 20h
PCR Result (Ct) Direct streaking (50 ul) " >
Year of N° English name onto Brilliance Salmonella RVS/Brilliance Salmonella results results S 9
analysis | Sample French name product product Result [ 201472016 2000 2014/2016: | 2020: Al Al £ =
Brilliance Brilliance oo - GeneDisc® | GeneDisc® | confirmatory | confirmatory | ©
XLD XLD GeneDisc® | GeneDisc® . Reference . Reference
Salmonella Salmonella Plate Plate Typical Latex | method Typical Latex | method Plate Plate tests tests
colonies colonies Salmonella | Salmonella GD v1 GD v2
Salmonella | Salmonella tests tests
spp v1 spp v2
spp v1 Spp V2

2014 5707 | Beeuf facon Bourguignon | Beef trim +p +p +p +p + +(19,8) +(24,3) +p +p + + PA PA 1 a
2014 5708 | Emincé de boeuf Minced beef +p +p +p +p i +(19,6) +(20,3) +p +p + i PA PA 1 a
2014 5712 | Tartare de beeuf Beef tartar +p +p +p +p + +(36,4) +(33,8) +(1) + + st(X5) / / + + PA PA 1 a
2014 5713 | Pavé de rumsteak Beef trim - +m - i +(35,9) +(34,8) | -(-XLD) | / / (+MSRVIXLD) + + + & PA PA 1 a
2014 | 5714 | Pavé de rumsteak Beef trim +m : + | +342) | 349 [-xD)| / '(X_E'ZZ;_ELD + + + + PA PA | 1 a
2014 5836 | Viande hachée bovine Ground beef +m +M +M +p + +(28,8) +(26,2) +M + + +p + + + PA PA 1 a
2014 402 Bavette d'Aloyau Beef trim - - - - - - - - / / - / / - NA NA 1 a
2014 404 Steak haché Ground beef - - - - - - / / / / - NA NA 1 a
2014 405 Steak haché Ground beef - - - - / - / / / / / PD / 1 a
2014 498 Haché de boeuf Ground beef - - - - - - / / / / - NA NA 1 a
2014 | 500 | Steak haché 15% MG fig’””d beef (15% | . : . - / / / . NA NA [ 1 a
2014 503 Steak haché 5%MG Ground beef - - - - - - - / / / / - NA NA 1 a
2014 504 Boulettes de boeuf Beef balls - +md(C.youngae) - - - / - / / / / / NA / 1 a
2014 505 Bictek charolais Beef trim - - - - - - - / / / / - NA NA 1 a
2016 | 6785 ;:Ial'l‘::e bovine steackd | geef trim | M +M +M + | +(2560260) +(268) | M | + + +m + + + + PA PA |1 a

Steack haché frais pur
2016 6786 beeuf 15%MG Ground beef +m +1/2 +M +M + | +(30,5/29,4) | +(28,9) +m + + +m + + + & PA PA 1 a
2016 | 6787 | /lnde bovinea Beef trim : : - | +295300)| +300) | m | + | o+ +m N : : PD PO | a

ourguignon

2016 6788 | Viande bovine jarret Beef trim +M +M +M +p + | #(29,2/129,2) | +(29,9) +m + + +p + + + + PA PA 1 a
2016 6789 | Viande bovine réti Beef trim +M +p +M +p + | +(22,8/22,2) | +(23,0) +M + + +p + + + + PA PA 1 a
2016 6801 | Viande bovine steack a griller | Beef trim - - - - - - - - / / / / - NA NA 1 a

Steack haché frais pur boeuf
2016 6802 15%MG Ground beef - - - - - / / / / - NA NA 1 a
2016 | 6803 | Viande bovine & bourguignon | Beef trim : +m§f£{:ﬁzﬁ)"ter : : : : / / / / : NA NA 1 a
2016 6804 | Viande bovine jarret Beef trim - - - - - - / / / / - NA NA 1 a
2016 6805 | Viande bovine réti Beef trim - - - - - / / / / - NA NA 1 a
2014 5717 Vlande’hachee pur beeuf Frozen ground /2 +p M +p N +(307) +(29.2) M N N M N + N PA PA 1 b

surgelée beef

Viande hachée de beeuf Frozen seasoned
2014 5719 surgelée assaisonnée ground beef +m +M +M +M + +(35,7) +(33,0) +m + + +1/2 + + + PA PA 1 b
2014 5720 Haché })oeufa I'oignon Frozen seasoned M 12 M M + +(38,1) +(34,7) m + + M + + N PA PA 1 b

surgelé ground beef

. T

2014 | 5721 | AP beeuf surgelé 5% rrozenground )| +m M M v | owern) | w13 | M|+ v +p v v + PA PA 1 b
2014 5845 Haché ’de boeuf a la tomate | Frozen seasoned m M M M N +(31,9) +(30,3) /2 N N +p + + N PA PA 1 b

surgelé ground beef
2014 407 Steak haché congelé Frozen ground beef | - - - - - / / / / - NA NA 1 b
2014 409 Steak haché congelé Frozen ground beef | - - - - - / / / / - NA NA 1 b
2014 410 Boulettes au boeqf tomates et | Frozen seasoned i i i i i / / / / i NA NA 1 b

parmesan surgelées beef balls

* Analyses performed according to the COFRAC accreditation
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PALL GENEDISC TECHNOLOGIES

Reference method: ISO 6579-1* Alternative method: GeneDisc® Plate Salmonella spp
RVS broth MKTTn broth Prot.ocol: pre-warmed BPW for 20 h at 41°C
Confirmatory tests Final Final Agreement 20h
. PCR Result (Ct) Direct streaking (50 ul) " >
Year of N° English name onto Brilliance Salmonella RVS/Brilliance Salmonella results . result§ S 9
analysis | Sample French name product product Result [ 201472016 2000 2014/2016: | 2020: Al Al £ =
Brilliance Brilliance oo - GeneDisc® | GeneDisc® | confirmatory | confirmatory | ©
XLD XLD GeneDisc® | GeneDisc® . Reference . Reference
Salmonella Salmonella Plate Plate Typical Latex | method Typical Latex | method Plate Plate tests tests
colonies colonies Salmonella | Salmonella GD v1 GD v2
Salmonella | Salmonella tests tests
spp v1 spp v2
spp v1 Spp V2
2014 412 Boulettes au boeuf surgelées | Frozen beef balls - - - - - - / / / / - NA NA 1 b
2014 508 Boulettes au boeuf surgelées | Frozen beef balls - - - - - / / / / - NA NA 1 b
2014 509 Haché de beeuf surgelé Frozen ground beef | - - - - - / / / / - NA NA 1 b
0,
2014 510 | Steak haché 15%MG surgelé gg’”nd beef (15% | ) ; ; / - / / / / / PD / 1 b
0,
2014 | 511 | Steak haché 5% surgelé gg’“”d beef (5% | : : : / - / / / / PD I 1 b
2016 6706 Steack’hache pur beeuf Frozen ground i +p M M s | +@7270) | +287) M N + +p N N + N PA PA 1 b
surgelé beef
2016 6707 ;l(]a(;iflepur beeuf surgelé E::;en ground +m +M +M +p + | +(31,8/31,4) | +(33,4) +m + + +m + + + + PA PA 1 b
2016 | 6708 f:';‘::fs de charolais Frozenbeeftrim | +m |  +p +M M + : : / / st / / : ND ND 1 b
2016 6709 | Rumsteack surgelé Frozen heef trim +m +p +M +p + - - / / / / - ND ND 1 b
. . Frozen ground
2016 6710 | Haché de beeuf surgelé beef - - - | +(30,1/30,6) | +(32,2) +m + + +m + + + + PD PD 1 b
Steack haché pur beeuf
2016 6711 15%MG surgeld Frozen ground beef | - - - - - / / / / - NA NA 1 b
A 0,
2016 | 6712 ?;‘;Z‘fép”r baeuf20%MG | krzen ground beef | - : : : : / / / / : NA NA 1 b
2021 1132 Steak hache‘surgele de beeuf | Frozenraw ground | i i / +(25,0) M + / M + / / + / PD 1 b
fagon bouchére beef
2021 133 Viande hachée surgelée pur | Frozenraw ground | d- +m (C.youngae d- i / i / / / / / i / NA 1 b
boeuf beef x5)
2014 5715 | Carpaccio au parmesan Carpaccio +m +p - + +(32,9) +(31,6) [-(+XLD) | + + -(+XLD) + + + PA PA 1 c
] . Seasoned ground +md(- -
2014 5716 | Haché bolognaise beef +m - + +(35,2) +(35,8) XLD) NC (+MSRV/XLD) + + + + PA PA 1 c
2014 | 5834 |Rumsteak aux 3 poivres tsrf;“"ed beef 11| 4w M p + H315) | +299) | +M | + " M " ¥ + PA PA 1 c
2014 | 5835 |Haché bolognaise seasoned ground | ury | 4 +p 4 w0 +289) | +275) | M | + + +M + + + PA PA | 1 ¢
2014 5837 | Carpaccio au basilic Carpaccio +m +M - + +(31,7) +(28,5) | <(-XLD) | / / (+MSRVIXLD) + + + + PA PA 1 c
2014 5838 | Carpaccio olives Carpaccio +1/2 +M +M +p + +(26,4) +(23,8) +M + + +p + + + PA PA 1 c
2014 5839 | Carpaccio au pistou Carpaccio +M +M +M +p + +(24,9) +(23,2) +M + + +p + + + PA PA 1 c
2014 398 Carpaccio au pistou Carpaccio - - - - i/-* - - / / - / / - NA NA 1 c
2014 399 Carpaccio au parmesan Carpaccio - st st - - - / / / / - NA NA 1 c
2014 | 403 | Haché bolognaise ﬁ::fmed gound | : : : - / / / : NA NA 1 c
2014 | 406 |Hachécongeléafoignon | ceceonedaround | : : : - / / / : NA NA 1 c
2014 | 499 | Haché bolognaise Eg:foned gound | _ : : : : / / / / : NA NA 1 ¢
2014 501 Carpaccio au parmesan Carpaccio - - - - - / / / / - NA NA 1 c
2014 502 Pavé aux 3 poivres Seasoned beef trim | - - - - st / / st / / - NA NA 1 c
2014 | 505 | arpacconuledolveet o : : i : S / / / i NA NA |1 ¢
2014 507 Carpaccio olives Carpaccio - - - i/-* - / / st / / - NA NA 1 c
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PALL GENEDISC TECHNOLOGIES

Reference method: ISO 6579-1* Alternative method: GeneDisc® Plate Salmonella spp
RVS broth MKTTn broth Prot.ocol: pre-warmed BPW for 20 h at 41°C
Confirmatory tests Final Final Agreement 20h
i PCR Result (CY) Direct streaking (S0 p) RVS/Brilliance Salmonella results results g
Year of N° French duct English name onto Brilliance Salmonella _ _ S 8
analysis | Sample rench name produc product Result [ 201472016 2000 2014/2016: 2020: All All £ =
Brilliance Brilliance oo - GeneDisc® | GeneDisc® | confirmatory | confirmatory | ©
XLD XLD GeneDisc® | GeneDisc® . Reference . Reference
Salmonella Salmonella Plate Plate Typical Latex | method Typical Latex | method Plate Plate tests tests
colonies colonies Salmonella | Salmonella GD v1 GD v2
Salmonella | Salmonella tests tests
spp v1 spp v2
spp V1 spp v2

2021 | 127 | Baeufmariné a tandalouse | Seasonedbeet | : d- d- : / : - / : / / / i / NA |1 ¢
2021 | 1128 |Boeuf mariné burquesa f’n‘:sf“ed beef | _ | 4 +m +M + / w312 | m | / +m + / / + I PA 1 ¢
2021 1129 Viande de beeuf marinée tex | Seasoned beef i ) ) i i / +(26,9) 2 + / M + / / + / PD 1 c

mex meat
2021 1130 Morce_aux de beeuf mariné | Seasoned beef i ) ) i i / +(28,0) M + / M + / / + / PD 1 c

au poivre meat (pepper)
2021 131 Paye de beeuf aux trois Seasoned beef M M M M N / +21,6) +p N / M + / / N / PA 1 c

poivres meat (pepper)
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PALL GENEDISC TECHNOLOGIES

RAW BEEF MEATS (375 g)

Reference method: ISO 6579-1* Alternative method: GeneDisc® Plate Salmonella spp
BPW for 20 h and storage for 24 h at 5°C + 3°C (72h 2021)
RVS broth MKTTn broth Agreement 20h + 24h
Confirmatory tests at 5°C + 3°C
Direct streaking Final Final
vearof | ¢ | PCR Result (CY (50u) | RVS/Brilliance results | results 5l o
analysis | Sample French name product English name product Result onto Brilliance salmonella Confirmatory 2014/2916: 2029: Al Al gl =
Brilliance Brilliance Salmonella tests CImEIzeD)| CRebisey confirmatory | confirmator: ©
XLD | oot XLD Salmanella 2014/2016: | 2020: Plate Plate toste y toste y
GeneDisc® | GeneDisc® Tvpical Tvoical Salmonella | Salmonella GD v GD V2
Plate Plate YPICBY 1) atex | YPICA! 1) atex spp v1 spp v2
colonies colonies
Salmonella | Salmonella
spp V1 spp v2

2014 5707 | Beeuf fagon Bourguignon Beef trim +p +p +p +p + +(19,8) +(22,6) / / / / + + + PA PA 1] a
2014 5708 | Emincé de boeuf Minced beef +p +p +p +p + +(19,1) +(19,9) / / / / + + + PA PA 1] a
2014 5712 | Tartare de beeuf Beff tartar +p +p +p +p + +(38,7) +(31,6) / / / / -(MSRV-) - ND ND 1] a
2014 5713 | Pavé de rumsteak Beef trim - - +m - + +(37,0) +(35,20) / / / / (+MSRVIXLD) + + PA PA 1] a
2014 5714 | Pavé de rumsteak Beef trim +m - - - + +(36,7) +(32,2) / / / / +(XLD) + + PA PA 1] a
2014 5836 | Viande hachée bovine Ground beef +m +M +M +p + +(28,8) +(25,1) / / / / + + + PA PA 1] a
2016 6785 | Viande bovine steack a griller | Beef trim +m +M +M +M + [ +(26,0/25,7) | +(26,4) / / / / + + + PA PA 1] a
2016 | 6786 |srooc e MASPUBET | Groung bees m |2 M M|+ [+s083)| w208 | 1 | 1| 1| : : : PA PA | 1]a
2016 6787 | Viande bovine & bourguignon | Beef trim - - - - +(29,9/29,8) | +(31,8) / / / / + + + PD PD 1] a
2016 6788 | Viande bovine jarret Beef trim +M +M +M +p + | %(29,1/29,8) | +(31,0) / / / / + + + PA PA 1] a
2016 6789 | Viande hovine réti Beef trim +M +p +M +p + | +#(22,7122,8) | +(24,0) / / / / + + + PA PA 1] a
2014 | 5717 ‘s’l'fr';gfé';“hee purbauf | osen ground beef 2| 4 +M +p v | w08 | +@7e) | 1 | ;o + + + PA PA | 1]b
2014 5719 Vlande’hacheg de bgeuf Frozen seasoned ground m M M M + +(34,9) +317) / / / / N + N PA PA 11 b

surgelée assaisonnée beef
2014 5720 Haché })oeuf a l'oignon Frozen seasoned ground M 12 M M ‘ +(37.1) +(29,8) / / / / + + ‘ PA PA 11 b

surgelé beef

. T

2014 | s721 |[rRShePUr beeufsurgelé 5% | £ 7en ground beef sy +m M M v | s / [ I R + + / PD I 1] b
2014 5845 Haché ’de boeuf 4 la tomate | Frozen seasoned ground m M M M + +(337) +289) / / / / N + N PA PA 11 b

surgelé beef
206 | 6706 | ooec MNP PP Frozen ground beef - M M|+ [+soere)| wer9) | 0 | 1| 1| : : : PA PA |10
2016 | 6707 gg;,':wer”’ beufsurgelé | £ 7en ground beef wm | +M +M +p + o |+@19330) | +324) | 1 | ;o + + + PA PA | 1]b
2016 | 6708 f:'fg‘::fs de charolais Frozen beef trim m| 4 M M + : : N I I + : ND ND |10
2016 6709 | Rumsteack surgelé Frozen beef trim +m +p +M +p + - - / / / / + - - ND ND 11D
2016 6710 | Haché de beeuf surgelé Frozen ground beef - - - - +(30,9/31,8) | +(31,4) / / / / + i + PD PD 11b
2021 | 113p | Dteakhache surgelé de beeul | grsen ray ground beef - : / H50) | M |+ | M| o+ ' / + / PO |10

fagon bouchére
2021 | 1133 | /1208 NaCNEe SUIGEIC PUT | Erozen raw ground beef A (03'50)“”936 d- / : S / : / / NA |1 ]b
2014 5715 | Carpaccio au parmesan Carpaccio +m - +p - + +(33,0) +(30,1) / / / / + + + PA PA 1] ¢
2014 5716 | Haché bolognaise Seasoned ground beef +m - - + +(35,1) +(32,9) / / / / (+MSRVIXLD) W + PA PA 1] c
2014 5834 | Rumsteak aux 3 poivres Seasoned beef trim +1/2 +M +M +p + +(32,7) +(28,3) / / / / + + + PA PA 11¢
2014 5835 | Haché bolognaise Seasoned ground beef +m +M +p +p + +(29,5) +(26,6) / / / / + + + PA PA 1] ¢
2014 5837 | Carpaccio au basilic Carpaccio +m - +M - + +(37,6) +(29,1) / / / / (+MSRVIXLD) + + PA PA 1] ¢
2014 5838 | Carpaccio olives Carpaccio +1/2 +M +M +p + +(26,6) +(25,2) / / / / + + + PA PA 1] ¢
2014 5839 | Carpaccio au pistou Carpaccio +M +M +M +p + +(24,9) / / / / / + + / PA / 11 ¢

* Analyses performed according to the COFRAC accreditation
ADRIA Développement 164/207 September 3, 2021

Summary report (Version 0)
GeneDisc Salmonella



PALL GENEDISC TECHNOLOGIES

RAW BEEF MEATS (375 g)

Reference method: ISO 6579-1* Alternative method: GeneDisc® Plate Salmonella spp
BPW for 20 h and storage for 24 h at 5°C % 3°C (72h 2021)
RVS broth MKTTn broth Confirmatory tests Agreement 20h + 24h
Y at5°c+3°C
Direct streaking Final Final
vearof | ¢ | PCR Result (C1) (50p) | RVS/Briliance results | results 5l o
analysis | Sample French name product English name product Result onto Brilliance salmonella Confirmatory 2014/2916: 2029: Al Al gl =
Brilliance Brilliance Salmonella tests GEaIEED | E2EOSED confirmatory | confirmatory ©
XLD Salmonella XLD Salmonella 2014/2016: 2020: Plate Plate fests tests
GeneDisc® | GeneDisc® Tvpical Tvoical Salmonella | Salmonella GD v GD V2
Plate Plate PICal ) atex | YPICA| atex spp v1 spp v2
colonies colonies
Salmonella | Salmonella
spp V1 spp v2
2021 1127 | Beeuf mariné a lI'andalouse Seasoned beef meat - - -d/- -d/- - / - - / / - / - / NA 1]1¢
2021 1128 | Beeuf mariné burquesa Seasoned beef meat - +m +m +M + / +(32,3) +m + +m + + / + / PA 1]c¢
2021 | 1129 |Viandedebeeufmarinéetex | sozconed heef meat B : / H265) | +12 |+ | +2 | o+ ; / + / PP 1]c
2021 1130 Mqrceaux de beeuf mariné au | Seasoned beef meat i i i / 27 4) M + m N + / + / PD 11 ¢
poivre (pepper)
2021 131 Paye de beeuf aux trois Seasoned beef meat M M M M + / +223) +p N M N + / + / PA 11 ¢
poivres (pepper)
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PALL GENEDISC TECHNOLOGIES

MEAT PRODUCTS (25 g)

Reference method: ISO 6579-1* Alternative method: GeneDisc® Plate Salmonella spp V2
5 Protocol: BPW for 16 h at 37°C
RVS broth MKTTn broth § Confirmatory tests Confirmatory tests
= Direct streaking
3 , , : Agree- RVS/ =
Yearof | N[ . Product (French 3 3 & | por |  Drectsteakig (501 RVS/Briliance Salmonella e | ment | pcr | BOBIOMO T grgnge 5l g
analysis | Sample name) (=) S |Resul Result Al Result Salmonella Al 2| A
£ £ t All Salmonella , Agree- | &
a © a S (CY) confir- , (Ch) confir
= D = %] 5 . : confir- _ . ment
@ @ > | 2020: Reference Reference mation matory All 2020: mation
& g 3 5 GDv2 Typical | | | method Typical Latex | method result | "y s | confir- GD V2 | Typical Latex | TYPCAl [ | oo result
= = = colonies colonies matory colonies colonies
Qq Q c tests tests
=3 tests
Sliced pork L
2020 5146 meat Emincé de porc +m(1) +p +M +p + P +(24,3) +M + + +p + / + + PA +(23,6) +M + +M + + PA | 2]a
2020 | sz |foRnveRl (TR L m | | | | s | P e | | ! wo |+ / s+ | PA s M | | em | | PA |2]a
200 | sza | R Poet | FORITSAS L | M | | | e | P @1y | | ! M| / s | PA [+ M | | em | | PA |2]a
2020 | 5215 |Frozenbeef Effeuillede oyl by | owp | s | P | o4y | M + + # + / + f | PA [+03)| M |+ | o | o+ | s PA [2]a
meat charolais congelé
200 | sag4 | cE ORI BOCER OVOR  m | m |a | M| x | P | 4E09) | wmar | 1 mo| / T e I T N X R O B O B PA |2]a
2021 765 | Pork meat Brochette de porc +m +m +M +M + P +(29,5) +m + + +m + + + + PA +(29,0) +m +m +m + + PA |2]|a
2021 | 766 | OOUMIPl | pacnedeboeut | am | em o | M| M |+ | P | w2 | s |+ ! mo| ! s+ | PA [+@B9)| tm | am | M | o+ | PA |2]a
2021 767 | Pork meat Filet de porc +m +m +M +M + P +(28,4) +m + + +m + + + + PA +(29,2) +m +m +m + + PA | 2]a
2021 999 | Pork meat Abats de porc +m +m +1/2 +1/2 + P +(26,5) | +1/2ni/+ + + +m + + + + PA +(25,9) +M + +1/2 + + PA | 2]a
2021 1742 | Pork meat Onglet de porc +m +m +1/2 +M + P +(28,6) +mni/+ + + +m + + + + PA +(28,4) | +md + +M + + PA | 2]a
2021 | 2029 |Porkmeat | O¢labelrouge amd [ emo | oemo |+ | P | +@00) | emas |+ 1 mde |+ I T e I T N I T A N O B PA |2]a
(canard)
2021 2031 | Pork meat Poitrine de porc +M +p +M +M + P +(26,1) +md/+ + + +p + + + + PA +(26,5) +m + +p + + PA |2]|a
2021 2035 | Veal meat Epaule agneau +M +M +M +M + P +(25,6) +m + + +M + + + + PA | +(254)| +m + +p PA |2]|a
2020 | 5209 |Frozensliced |Emincésdefilet |y um | oM | x| P | 4280) | amak | / moo| : T I S TN A N R B PA | 2]b
poultry meat | de dinde congelé
2000 | 5210 |Frozen Morceauxde | . | um | w2 | aM | ¢ | P | +223) |  +M + + #m + / + v | PA +@26)| +2 | o+ | owm | o+ | s PA |2]b
chicken meat | poulet congelés
Poultry meat | Brochette de dinde
2020 5425 | with tomatoes | aux tomates et +m +m +M +M + P +(27,0) +md/+ + + +m + / + + PA +(27,0) +M + +m + + PA |2|Db
and spices épices
2021 | 192 |Poultry meat ;’fgﬁ%g'a”q”e“e sm | oem | om | M |+ | P | +@72) / / +m + + + + PA | +(367)| - [ T + PA |2|b
2021 197 | Pork meat VSM de porc +m +m +m +m + P +(27,2) +md + + +m + / + + PA +(27,5) +m + +m + + PA | 2]b
2021 | 758 |Chickenmeat |Va"9®UPUEL | um | | | M | e | P | 4E7Y) / / mo| I T e I T N 5 R A T O B PA |2]|b
2021 1002 | Poultry meat | Filet de dinde +m(1) +m - +M + P +(28,8) +mni/+ + + +m + + + + PA +(28,7) - / +m PA |2]|b
2021 1004 | Poultry meat | Filet de dinde +m(2) +m +m +M + P +(30,5) -dni/+ + + +m + + + + PA +(30,9) - / +m + + PA |2]|b
2021 | 1743 |Pouttymeat | TOPAOREe | M | | e | P | +@02) | emnie |+ + #m + + + + | PA s@on)| tmd | o+ | oem | o+ | o+ PA |2]b
2020 5266 | Sausage Chipolatas +1/2 +M +M +M + U +(28,1) +m + + +M + / + + PA +(28,9) +m + +p + + PA |2]¢c
2020 | 5o6g | Sdusagewith | Saucisse aux m | 12 | em | oM | o+ | U / / : / / : - N |- S A I A ND |2]c
herbs herbes
Pork meat -
2020 5430 (bacon) Poitrine lardons +m +m +m +m + U +(27,1) +md/+ + + +m + / + + PA +(25,1) - / +m + + PA |2 |c
2020 5433 | Chorizo Chorizo & griller +m +p +1/2 +p + U +(26,7) +M + + +p + / + + PA +(25,2) +M + +p + + PA |2]|c
2021 1764 | Salami Salami +p +p +p +p + U +(20,6) +M + + +p + + + + PA +(21,0) +p + +p + + PA |2]c

* Analyses performed according to the COFRAC accreditation
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PALL GENEDISC TECHNOLOGIES

MEAT PRODUCTS (25 g)

Reference method: ISO 6579-1* Alternative method: GeneDisc® Plate Salmonella spp V2
RVS broth MKTTn broth R=y Protocol: BPW for 16 h at 37°C
9 Confirmatory tests Confirmatory tests
> Direct streaking
3 , , : Agree- RVS/ =
Yearof | N° Product (French 3 3 % | peR Direct streaking (S0 W) RVS/Brilliance Salmonella Final | " et | pcr | (60 mi)onto Brilliance Sl o
! Product = S onto Brilliance Salmonella result Brilliance o
analysis | Sample name) (=) S |Resul Result Al Result Salmonella Al 5| -
£ E All Salmonella , Agree- | &
o © o S t (CY) confir- , (Ch) confir
= n = %] ) confir- . . ment
=< @ > @ 24| 202 Ref Ref mation matory All 2020: mation
§ S 85| GDw2 Typical | |t ;:trﬁgge Typical || oo ;:{ﬁgge result | T | confir- | GDV2 | Typical | || Typical || | result
= = gL colonies colonies matory colonies colonies
[} Q c tests tests
=3 tests
Sweet .
2021 1766 chorizo Chorizo doux st st - st - U +(23,7) +p + + +p + + + + PD +(20,7) +p + +p + + PD (2]|c
Sausage .
2021 1767 . Saucisson sec st st st st - U +(20,1) +p + + +p + + + + PD +(18,7) +p + +p + + PD (2]|c
delicatessen
2021 1768 | Sliced rosette | Rosette tranchée st st st st - U +(19,7) +p + + +p + + + + PD +(20,3) +p + +p + + PD [2]|c
2021 | 1769 |Sliced bacon :;‘::“ tranches |\ . | 4o | 4o | 4p | + | U | +(185) | +p + + +p + + + + PA | +(192) | +p | + | +p | + + PA |2]¢
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PALL GENEDISC TECHNOLOGIES

DAIRY PRODUCTS (25 g)
Reference method: ISO 6579-1* Alternative method: GeneDisc® Plate Salmonella spp
RVS broth MKTTn broth Protocol: BPW with 10 mg/L acriflavin for16 h at 37°C
Confirmatory tests Final Agreement Agreement
PCR Result (Ct) Direct streaking (50 i) RVS/Brill sal I ! it PCR Result (Ct) Confirmatory tests >
Year of N° | Frenchname | English name onto Brilliance Salmonella rilliance Saimonetia r2e§l210§ Al Al 089 §
lysis | Sampl duct duct : : : : : ©
analysts | Sampie. | proctic procte Brilliance Brilliance Result 2014' 2029' GeneDisc® | confirmatory 2014' 2029' All confirmatory 8"
XLD XLD GeneDisc® | GeneDisc® . Reference . Reference GeneDisc® | GeneDisc® . ,
Salmonella Salmonella Typical Typical Plate tests Typical | confir- tests
Plate Plate .| Latex | method .| Latex | method Plate Plate .
colonies colonies Salmonella 2020 colonies | matory 2020
Salmonella | Salmonella tests tests Salmonella | Salmonella
spp v2 tests
spp v1 spp v2 spp v1 spp v2

2014 | 5655 ";:fh‘;’” d | Raw milk 12 M M +p | +276) | +219) | M | + + p |+ + PA +278) | +(266) / " PA 3| a
2014 | 5657 \';::h‘;’” 4 | Raw milk +m M| M| M b | +349) | +296) | +m | + + M|+ + PA +351) | +333) | + PA | 3|a
2014 | 5658 '\;:fh‘;’” 9 | Raw milk m 2 | +M +M + | +402) | +(349) | +m | + + M|+ ¥ PA +401) | +(351) / ¥ PA 3| a
2014 105 |Laitcru Raw milk - - - - - - - - - - NA / 3 | a
2014 107 |Laitcru Raw milk - - - - - - - - - - NA / 3 | a
2014 122 | Laitcru Raw milk - - - - - - - - - - NA / 3 | a
2020 | 53p7 |Latorude  Rawewe | 5ol 534y | aM | 4p + / : : / / : / / : ND / : : ND | 3| a

brebis milk
2020 | 5308 |LAtorude | Rawewe +m s | em | M + / +258) | +p | + + o |+ / + PA / +250) | +p + PA | 3|a

brebis milk
2020 | 5329 |-Altcrude | Rawewe : st : : i / : S| / st | / : NA 3| a

brebis milk
2020 | 5330 |-altorude | Rawewe : : : : i / : -] / -] / : NA 3| a

brebis milk

Lait cru de Raw ewe
2020 5331 brebis milk - +p +m +M + / +(22,7) +p + + +p + / + PA / +(19,6) +p + PA 3 | a
2020 | 5332 |Latorude | Rawewe : +p : +M + / +307) | +m | + + st | o+ + + PA / +304) | +p + PA |3 ]a

brebis milk

Lait cru de Raw ewe
2020 | 5438 | oo ik +m +p -d +p + / +(26,5) +M + + +p + / + PA +(25,9) +M + PA 3| a
2020 | 5439 |Laltcrude | Rawewe i : : : : / i ~| / Sl / : NA 3| a

Brebis milk

Lait cru de Raw ewe +M
2021 | 769 |Brebis ik +M M |(H2S-|  +M + / +(25,2) M| +w) + +M + / + PA / +(22,6) +p + PA 3| a

(mélange) )
2021 | 1125 |Laitcru Ral cow : : : : : / : - / S / : NA 3| a
2021 | 1126 |Laitcru Ral cow i : i i : / i ~o| / st | / : NA 3| a
2021 | 1739 |Laitcru Ral cow st st st st : / : - / S / : NA 3| a
2021 | 1740 |Laitcru Ral cow st st st st : / : - / S / : NA 3| a
2021 | 1741 |Laitory Raw cow st st : st : || +@5.0)- | -mdi-d - (E 4 | - | E : NA / : d NA |3 a

milk cloacae) cloacae)

2014 | 5662 gm:g:; m”eg:"‘ M o | M | | < | w81) | 243 | M |+ + o | + PA w287) | 1) | v PA |3 |b
2014 | 5663 | Morbier fﬁ:"e::"‘ +m M| em | owR |+ | +328) | +G21) | m | o+ + o |+ + PA +328) | +322) | + PA | 3|0
2014 | 5664 |SANt Raw milk +m M| oem | M + | +304) | +345) | +m | + + M|+ + PA +408) | +350) | v PA | 3|0

Marcellin cheese
2014 | 5665 | Chabichou du | Raw milk M VI VI b o+40) | H194) | M | o+ + o | + PA #251) | +252) | v PA |3 |b

poitou cheese

* Analyses performed according to the COFRAC accreditation
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Reference method: ISO 6579-1°¢

DAIRY PRODUCTS (25 g)

Alternative method: GeneDisc® Plate Salmonella spp

Protocol: BPW with 10 mg/L acriflavin for16 h at 37°C

PALL GENEDISC TECHNOLOGIES

Agreement
Py
o [
Al g5
, o |
confirmatory | ©
tests
2020
PA 310D
PA 31D
/ 3 |0b
310D
3 |0b
3 |0b
31D
PA 310D
PA 3 |0b
PA 310D
PA 310D
PA 3 |0b
PA 3 |0b
PA 310D
31D
31D
31D
/ 3 | c
/ 3 | ¢c
/ 3 | c
/ 3 | ¢c
/ 3 | c
/ 3 | c
/ 3 | c

RVS broth MKTTn broth
Confirmatory tests Final Agreement
PCR Result (Ct) Direct streaking (50 i) RVS/Brill sal I ! it PCR Result (Ct) Confirmatory tests
Yearof | N° | Frenchname |English name onto Brilliance Salmonella riance saimonetia rggg; Al
analysis | Sample | product product . . Result 2014: 2020: . ) 2014: 2020:
XLD Brillance XLD Brillance GeneDisc® | GeneDisc® . Reference . Reference S confmatory GeneDisc® | GeneDisc® . A".
Salmonella Salmonella Typical Typical Plate tests Typical | confir-
Plate Plate .| Latex | method .| Latex | method Plate Plate .
colonies colonies Salmonella 2020 colonies | matory
Salmonella | Salmonella tests tests Salmonella | Salmonella
spp v2 tests
spp v1 spp v2 spp v1 spp v2
2014 | 5666 |Saint Félicien fﬁ:"eg"‘ 12 smo | M| M + | 4349 | +2r7) | wm | o+ + R | o+ + PA +359) | +300) | +
2014 | 5667 |Rocamadour Elf:’e;";'k m M M +p + | +206) | +(184) | +M | + + p | o+ + PA +230) | +(184) / +
Crottin de Raw milk
2014 | 5668 Chavignol cheese +M +p +M +p + +(22,3) +(21,3)) +M + + +p + + PA +(24,0) / / +
2014 108 Reblpchon Raw milk i i i i i i i NA /
fermier cheese
2014 | 110 | Comté Raw milk . . . . . . . NA /
cheese
2014 11 Tomme de Raw milk i i i i i i i NA /
montagne cheese
2014 | 112 |Bethmale | RaWmik : : : : : : : NA /
cheese
Rocamadour | Raw milk
2014 451 au lait cru cheese +(2) +M +m +p + +(35,5) +(30,3) +M + + +p + + + PA +(36,0) +(29,0) / +
Saint Félicien | Raw milk
2014 452 au lait cru cheese +(2) +M +M +p + +(31,7) +(29,4) +p + + +p + + + PA +(32,0) +(29,4) / +
Chabichou au | Raw milk
2014 453 lait cru cheese +m +M +M +p + +(37,9) +(32,5) d(1) + + +p + + + PA +(36,1) +(30,3) / +
2014 | 454 |Camembert | Raw milk : M | - | ed |+ | +308) | +(3268) | - O T + PA | iETOF | +303) | :
au lait cru cheese
2014 | 459 |SaintNectair | Raw milk : mo | em | M2 |+ | «@69) | +E70) | - A T + PA | +(388) | 262 | | ;
au lait cru cheese
Roquefort au | Raw milk
2014 462 lait cru cheese +m +p +M +p + +(24,6) +(25,1) +M + + +p + + + PA +(23,4) +(23,3) / +
2014 | 4g3 |Rocamadour | Raw milk +m smo | M| p + | +289) | +(283) | M | + + o |+ + + PA +289) | +270) / v
au lait cru cheese
Comté au lait .
cru 8 mois Raw milk
2021 1119 cheese (33% - st st st / - st / / st / / - NA
affinage FL)
(33%MG)
Picodon au lait | Raw milk
2021 1120 |crude chévre |cheese (24% - - - / - - / / - / / - NA
(24% MG) FL)
Roquefortau | Raw milk
2021 1121 |laitcru (32% | cheese (32% - st - - / - st / / st / / - NA
MG) FL)
2014 | 5669 |Laitferments Formemed | : : | o3 | em |+ | s O T + PD - / / ;
2014 | 5670 | Laitfermente |Ferme™ed | o | | s +229) | +204) | M | o+ + o |+ + PA +(22,9) / / +
2014 | 5671 |Laitferments | il | g st st st #222) | H19) | +p | + + o | + + PD +218) / / v
2014 | 5672 | Lait fermenté ;";I’Ee“‘ed +p o || s | +257) | +235) | o | o+ + o |+ + PA +(24.0) / / +
2014 | 5673 | Lait fermenté I'::I’?e"‘ed +p o || v | 4329 | +325) | | + + o |+ + PA +(31,7) / / +
2014 5675 | Créme fraiche | Cream +p +p +p +p + --|- - st st - ND --|- / / -
2014 5676 | Créme fraiche | Cream st st st st +(35,8) +(35,9) +p + + +p + + i PD +(33,0) / / +
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DAIRY PRODUCTS (25 g)

Reference method: ISO 6579-1* Alternative method: GeneDisc® Plate Salmonella spp
RVS broth MKTTn broth Protocol: BPW with 10 mg/L acriflavin for16 h at 37°C
Confirmatory tests Final Agreement
PCR Result (Ct) Direct streaking (50 i) RVS/Brill sal I ! it PCR Result (Ct) Confirmatory tests
Yearof | N° | Frenchname |English name onto Brilliance Salmonella riance saimonetia rgg;; Al
analysis | Sample | product product . . Result 2014: 2020: . ) 2014: 2020:
XLD Brillance XLD Brillance GeneDisc® | GeneDisc® . Reference . Reference S confmatory GeneDisc® | GeneDisc® . A".
Salmonella Salmonella Typical Typical Plate tests Typical | confir-
Plate Plate .| Latex | method .| Latex | method Plate Plate .
colonies colonies Salmonella 2020 colonies | matory
Salmonella | Salmonella tests tests Salmonella | Salmonella
spp v2 tests
spp v1 spp v2 spp v1 spp v2
2014 5677 | Créme fraiche | Cream st st st st - +(25,2) +(26,0) +p + + +p + + + PD +(23,6) / / +
2014 5678 | Créme fraiche | Cream +p +p +p +p + +(35,8) +(34,4() +p + + +p + + PA +(33,8) / / +
2014 | 113 |Lait ribot remmented st st st st : : : : NA /
2014 | 114 | Laitribot rermented ot st ot ot : : i : NA /
2014 | 115 |Laitribot romented st st st st : : : : NA /
2014 | 129 |Laitribot remmented st st st st : : : : NA /
2014 | 130 | Lait ribot Fermented ot st ot ot : : i : NA /
2014 | 131 |Laitribot remented st st st st : : : : NA /
2014 | 132 |Laitrivot romented st st st st : : : : NA /
2014 | 133 | Laitribot rermented ot st ot ot : ot ot : NA /
Gros lait Fermented
2014 134 fermier milk st st - - - - - - NA /
2014 461 | Créme fraiche | Cream +p +p +p +p + +(28,7) +(29,8) +p + + +p + + + PA +(31,9) +(26,3) / +
2021 | 1122 |Croslaitlait | Fermented : st : st / : st | / st | | / : NA
fermenté milk
2021 | 1123 |Laitribol Fermented ot st st st / : st | / st | / : NA
fermier milk
2021 | 1124 | Lait ribot remented st st st st / : st | / st | / : NA
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PALL GENEDISC TECHNOLOGIES

SPECIFIC FOOD AND INGREDIENTS

Reference method: ISO 6579-1* Alternative method: GeneDisc® Plate Salmonella spp V2
RVSbroth | MKTTn broth 2 Protocol: 16 h at 37°C
g Confirmatory tests Confirmatory tests
> 50 pl direct
3 , , . Agree- : RVS/ >
Yearof | N[ . Product (French 3 3 % | PR nirect steekdng (50 1) RVS/Briliance Salmonela Fnel | ment | pcr | SUeAKnOON | ganc gl g
analysis | Sample froduc name) = =) Result onto Briliance Salmonella All fesu Result riilance Salmonella All =
E E Result , Al Salmonella Agree- | &
- 3 - 3 (Ct) confir- |~ g (Ct) confir ent
B @ = @ 25| 202: Reference Reference mation matory All 2020: mation
IS IS B ; ; _ ; ;
S S % B GDv2 Typlgal Latex method Typlc_al Latex method result tests confir GDv2 Typlgal Latex Typlgal Latex result
= = S = colonies t colonies matory colonies colonies
Qq Q 58 ests tests
2 tests
Ground .
2020 5477 coriander Coriandre moulue | +p +p +p +p + U +(19,8) +p + + +p + / + + PA | +(20,4) +p + +p + + PA [4]a
Cocoa Cacao en poudre
2020 5479 | powder o +p +p +p +p i P +(23,5) +p + + +p + + + W PA | +(22,6) +p + +p + + PA [4]a
(21%FL) (21% MG)
Cocoa Cacao en poudre
2020 5481 | powder o +p +p +p +p + P +(25,2) +p + + +p + + + + PA | +(21,9) +p + +p + + PA [4]a
(21%FL) (21% MG)
Cocoa Cacao en poudre
2020 5482 | powder o +p +p +p +p + P +(27,4) +p + + +p + + + + PA +(26,8) +p + +p + + PA [4]a
(21%FL) (21% MG)
2020 5483 | Cocoa liquor | Liqueur de cacao +p +p +p +p + P +(20,6) +M + + +p + + PA | +(19,0) +M + +p + + PA |4 ]a
2020 5485 | Cocoa butter | Beurre de cacao +p +p +p +p + P +(29,6) +m + + +p + + + + PA | +(23,7) +m + +p + + PA [4]a
2021 259 | Fresh basil Basilic frais - - - - - U +(25,2) +M + + +M + / + + PD | +(241)| +m + +M + + PD |4]|a
2021 260 | Fresh chives | Ciboulette fraiche | +M +p +M +p + U - - / / +Md -d § - - ND - - / - / ND |4 |a
(E.cloacae)
2021 261 | Fresh parsley | Persil frais +M +p +1/2 +M + U +(23,9) +p + + +p + / + + PA | +(24,8) | +1/2 + +p + + PA |4]a
2021 | 262 ':;g:";ary Romarinfrais | +12 | +M | +m | +m | + | U ' ' / / : / / : : ND |- : / : / ND | 4|a
2021 | 263 fg;g;bo Colombo st st st st u - - / / +dnil- / / : - NA : : / - / NA |4]|a
2021 264 | Spice pepper | Piment doux st st st st - U - - / / +md -d - (E. coli) - - NA - - / - / - NA |4 ]a
2021 267 | Cocoa liquor | Liqueur de cacao | +p +p +p +p + P +(21,6) +p + + +p + + + + PA | +(20,2) +p + +p + + PA |43
Cocoa Poudre de cacao
2021 502 | powder plein arome (23% +p +p +p +p + P +(22,9) +M + + +p + + + + PA +(21,5) +p + +p + + PA [4]a
(23%FL) MG)
Cocoa Caca en poudre
2021 503 | powder (21% o +p +p +p +p + P +(20,1) +M + + +p + + + + PA | +(19,9) +p + +p + + PA |4 ]|a
FL) (21% MG)
2021 504 | Cocoa butter | Beurre de cacao st st st st - P - st / / st / / - - NA - st / st / NA |4 ]a
:,T:::lt“a 6 Poudre de lait
2020 5458 months:1 infantile 6 mois-1 +p +p +p +p + U +(35,0) +p + + +p + / + + PA +(34,4) | +m(5) + +p + + PA | 41D
0,
year, 24% FL an, 24% MG
ﬁ;gz?'c Poudre de lait
2020 | 5450 |formulag | IMfantilebio26 fo ol o | wp | s | U | +@25) | + + +p + / + + PA [+341)| +p | + | wp | + | # PA |4|b
months - 1 mois-1 an, 21,4 %
year 21,4% FL MG

* Analyses performed according to the COFRAC accreditation
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PALL GENEDISC TECHNOLOGIES

SPECIFIC FOOD AND INGREDIENTS

Reference method: ISO 6579-1* Alternative method: GeneDisc® Plate Salmonella spp V2
RVSbroth | MKTTn broth 2 Protocol: 16 h at 37°C ,
g Confirmatory tests Confirmatory tests
> 50 pl direct
3 , , . Agree- : RVS/ =
Year of N° Product Product (French % % @ PCR D|re§t'l7.treak|régl(50 pll)l RVS/Brilliance Salmonella Fmallt ment PCR stgeg;llgng on Brilliance S &
analysis | Sample roduc name) =) e Result onto Briliance Salmonella All res Result rmance Salmonella All = &
£ £ Result , All Salmonella Agree- | &
a < a < (Ct) confir- (CY) confir
= D = %] 5 . . confir- . . ment
8 8 > | 2020 Reference Reference mation matory All 2020: mation
E E E B GDv2 Typical Latex method Typical Latex method result tests confir- | GDVZ | Typical Latex Typical Latex result
::J ?:J 33 colonies tests colonies tests matory colonies colonies
2% tests
Infant f°".““'a Poudre de lait
stage 1 with | . .
robiotics (B infantile 1 avec
2020 5460 racti336106. probiotiques (B. +p +p +p +p + U +(31,2) +p + + +p + / + + PA +(24,6) +M + +p + + PA | 41D
CFUJ )’Zé 39, lactis 3,6.108
FL 9) 2627 | CFUIG) 22,3 % MG
Infant formula | Poudre de lait
stage 2 with | infantile 2 dés 6
probiotics mois avec
2020 5461 | (Bifidobactéri | probiotiques +p +p +p +p + U +(23,5) +p + + +p + / + + PA +(21,5) +p + +p + + PA | 41D
es 1,0.106 (Bifidobactéries
CFU/g) 22% | 1,0.106 CFU/g)
FL 22% MG
Infant Céréales
2020 5462 | cereals, infantiles cacao +p +p +p +p + U - st / / st / / - ND st / st / ND |(4]|b
cocoa
Infant cereals | . .
. Céréales
with . - .
robiotics infantiles \_/ar_ulle
2020 5464 \‘:anilla (B, avec probiotiques | +p +p +p +p + u +(26,9) +p + + +p + / + + PA | +(19,6) +p + +p + + PA [4|b
p : (B. lactis 1,0.106
lactis 1,0.108 CFUIg)
CFUIg) 9
Whole milk Poudre de lait
2020 5468 | powder (26% entier (26%MG) +p +p +p +p it U +(26,6) +p + + +p + / + it PA | +(21,9) +p + +p + + PA (4D
FL)
Skimmed Poudre de lait
2020 5469 | milk powder écrémé (5%MG) +p +p +p +p + P +(32,2) +p + + +p + / + + PA +(24,5) +p + +p + + PA (4D
(5% FL)
2020 | 5470 IES“;“W‘I“;':“" :‘;'gf’e deblanc |\ 1wy | oap | wp | o+ | P | 204 | #p + + +p + / + + PA | +(193)| M | + | +p | + + PA |4]|b
2020 | 5471 5333’;"‘ poudtedeaune |y 1w | e | |+ | P w218 | + + +p + / + b | PA |+ e | o+ | e | o+ | s PA |4 b
2020 | 5262 ';;Z”id whole fi’im::“e’s s | 4 | ot | e |+ | P | +39) : / / +p + / + + PA "('r’w; s |+ | o | e + ND | 4]c
2020 5263 ;;::::Id €99 ]ji:ﬂ?::sd cufs +p +p +M +p + P 'f(gssl/ +M + + +p + / + + PA |/|/g§5, +1/2 + +p + + PA [4]c
Liquid egg Jaunes d'ceufs ifi*f+ ifil-*/-
2020 | 5264 yolk liquides +p +p +p +p + P (33.8)" +p + + +p + / + + PA (ne) +1/2 + +M + + ND 4]|c
2020 | 5265 |-k oo E:L’;gei““fs s | 4p | 4 | o |+ | P | se) | 4 + + +p . + + + | PA |+195)| +p | o+ | o | + | # PA [4]c
Pasteurised Poudre d'ceuf
2020 5472 | whole egg entier pasteurisé +p +p +p +p + P +(19,7) +p + + +p + / + + PA +(19,5) +p + +p + + PA 41c
powder P
2021 | 268 ﬁgﬂi;"h'te m‘;;ed““f s | 4p | 4 | w0 | o+ | P | s88) | +p + + +p + + + + PA | +(167)| +p | + | +p | + + PA |4
2021 | 269 ﬁgﬂi;"h'te m‘;ged““f s | 4p | o | w0 | o+ | P | sa79) | 4 + + +p + + + + PA | +(175) | +p | + | +p | + + PA |4
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PALL GENEDISC TECHNOLOGIES

SPECIFIC FOOD AND INGREDIENTS

Reference method: ISO 6579-1* Alternative method: GeneDisc® Plate Salmonella spp V2
RVSbroth | MKTTn broth 2 Protocol: 16 h at 37°C ,
9 Confirmatory tests Confirmatory tests
> 50 pl direct
3 , . : Agree- . RVS/ =
Year of N° Product (French % % » PCR D|rect's'treak|ng (50 ul) RVS/Brilliance Salmonella L ment PCR stregk'mg on Brilliance 8
analvsis | Samole Product hame) S S Result onto Brilliance Salmonella Al result Result Brilliance Salmonelia Al 2 5
y P E E | Result esu . Al esu Salmonella Agree- | S
a < a] < (Ct) confir- (CY) confir
- D = %] 5 . . confir- . . ment
8 8 5o (2;%20é Reference Reference mation matory Al (2;%20'2 mation
IS IS ; ; _ ; ;
S 2 £8 ! gg’lgﬁi Latex | method ;rgllgﬁaels Latex method result | ests Cortlﬁr ! ‘;lllg:fi:ls Latex (;};g:ﬁ:!; Latex result
5 e £s ess el ests
2021 | 270 ﬁgﬂi;"hite E;Z’;ged"‘“f s | 4p | o | o | o+ | P | s8a) | 4 + + +p + + + + PA | +(175) | +p | + | +p | + + PA |4
2021 | 21 m‘l’:f 99 | Eufentierliquide | +p | +p | +p | +p | + | P | +(190) | +p + + +p + / + + PA | +302) | +p | + | +p | + + PA |4
2021 | 212 m‘l’('f 99 | (Eufentierliquide | +p | +p | +p | +p | + | P | +269) | +p + + +p + / + + PA | +(362) | +p | + | +p | + + PA |4
Egg yolk Jaune d'ceuf 1k
2021 274 liquid liquide +p +p +p +p + P | +319) +p + + +p + / + + PA il +p + +p + + PA |4]c
Egg yolk Jaune d'ceuf e
2021 275 liquid liquide +p +p +p +p + P +(30,9) +p + + +p + / + + PA if +p + +p + + PA [4]c
2021 | 469 |E99white ) Blancdceufen st | st | st | st | - | p [TEEOEL / / st / : T A : / PPNA | 4 | ¢
powder poudre I (5xRVS:st) -/
Egg yolk Jaune d'ceuf en T st
2021 470 owder oudre st st st st - P (37,6)/ - / / (5xRVS:st, / / - - PPNA - st / - / NA |4]c
p p +(36,6) MSRV:-)
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FISHERY PRODUCTS AND VEGETABLES

PALL GENEDISC TECHNOLOGIES

b
o [
8 8
Agree- | S|
ment
PA 5]a
PA 5]a
PA 5]a
PA 5]a
PA 5]a
PA 5]a
PA 5]a
PA 5]a
PA 5]a
PA 5]a
PA 5]a
PA 5]a
PA 51b
PA 51b
ND 51b
PA 51b
PA 51b
PA 51b

Reference method: ISO 6579-1* Alternative method: GeneDisc® Plate Salmonella spp V2
RVS broth MKTTn broth =y Protocgl: BPW for 16 h at 37°C )
g Confirmatory tests Confirmatory tests
= Direct streaking
3 , , . Agree- RVS/
Year of N° Product (French % % » PCR D|rect's.treak|ng (50 ul) RVS/Brilliance Salmonella L ment PCR (50 .“.l) Brilliance
. Product = < onto Brilliance Salmonella result onto Brilliance
analysis | Sample name) 2 2 Result Result All Al Result Salmonella Salmonella All
; S ; S _ (Ct) confir- | . nir- (Ct) confir
8 8 > | 2020 Reference Reference mation matory All 2020: mation
-E -E E B GDv2 Typical Latex method Typical Latex method result tests confir- | GDV2 Typical Latex Typical Latex result
= = 3= colonies colonies matory colonies colonies
Qq Q = tests tests
2 tests
2020 | 5130 ‘(’)"c':::us Poulpe blanc s | 4p | M | s | o+ | P | +269) | M + + +p + / + + PA | +73)| +i2 | + / / +
2020 5131 | Fish filet Filet de merlan +p +p +M +M + P +(26,2) +1/2 + + +p + / + + PA | +(240)| +M + / / +
2020 5132 | Fish filet Filet de tacaud +p +p +M +p i P +(23,9) +M +p + / + i PA | (23,2 +M / / +
2020 5134 | Fish filet Filet de séle +1/2 +p +M +M + P +(24,5) +1/2 + + +p + / + + PA | +(248)| +M + / / +
2020 | s216 |frozenfish | Filetdelotte o[ | M | e |+ | P52 | M| : woo| o+ / bl e | PA [#@BE)| M| | e | |
filet congelé
Frozen Queues de
2020 5218 - . crevettes crues +p +p +1/2 +M + P +(19,4) +M + + +p + / + it PA | +(19,6) +M + +p + +
shrimp tails X
congelées
2020 | 5221 ;I’:tze“ fish g::l';‘e’féahs"a +p +p +p +p + P | +339) +p + + +p + / + + PA | +(282) | +p + +p + +
Cassolette de
RTRH Saint Jacques
2021 142 scallops poireaux et +p +p +p +p + [ +(18,1) +p + + +p + / + + PA +(19,1) +p + +p + +
champignons
RTRH fish Parmentier de
2021 144 | Parmentler poisson ala +p +p +p +p + P +(17,3) +p + + +p + / + + PA +(18,5) +p + +p + +
with chives ciboulette
., | Encornet Farci
2021 146 | Stuffed squid avec sauce +p +p +p +p + P +(16,5) +p + + +p + / + + PA | +(174)| +p + +p + +
RTRH spring
rolls with Nem crabe-
2021 148 crab and crevetes +p +p +p +p + P +(19,7) +p + + +p + / + + PA | +(20,6) +p + +p + +
shrimp
2021 | 149 |Codaccras ?:éﬁfaﬁﬂ etala | + + " + + P | +(17.3) + ¥ + ¥ + / " + PA | +(176)| + ¥ " " +
and fish filet P P P P ’ P P ! P P
morue
Organic Graines germées
2020 5119 | sprouts ; +m +m +m +m + P +(37,8) - / / +m + + + + PA | +(387) / +m + +
Alfalfa bio
Alfalfa
2020 | 5120 |SProuts(pink | Grainesgermées |\ | Lo | uy | am |+ | P | +(349) : / / 12 + + + + PA | +(349) T T +
radish) radis rose
Sprouts Graines germées J
2020 5122 | Alfalfa, mélange Alfalfa, +m +m +m +m + P - / / +m + + + - ND -I-/- / +m + +
. - . +(37,2)/-
radish, fennel | radis, fenouil
Sprouts (pink | Graines germées )
2020 5123 radish) radis rose +M +1/2 +m +1/2 + P +(34,6) / / +1/2 + + + + PA | +(34)7) / +m + +
Sprouts Graines germées
2020 5124 | Alfalfa, mélange Alfalfa, +m +m +m +m + P +(36,0) - / / +m + + + + PA | #(352) / +m + +
radish, fennel | radis, fenouil
Organic Graines germées
2020 5125 |sprouts ; +m +m +m +m i P +(34,1) - / / +m + + + W PA | +(33,0) st / +m + +
Alfalfa bio
Alfalfa
* Analyses performed according to the COFRAC accreditation
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FISHERY PRODUCTS AND VEGETABLES

PALL GENEDISC TECHNOLOGIES

b
o [
8 8
Agree- | S|
ment
PA 51b
PA 51b
PA 51b
PA 51b
PA 51b
PA 5]c
PA 5]c
PA 5]c
PA 5]c
PA 5]c
ND 5]c
PA 5]c
PA 5]c
PA 5|c
PA 5]c
PA 5|c
PA 5]c
PA 5|c

Reference method: ISO 6579-1* Alternative method: GeneDisc® Plate Salmonella spp V2
RVS broth MKTTn broth =y Protocgl: BPW for 16 h at 37°C )
g Confirmatory tests Confirmatory tests
= Direct streaking
3 , , . Agree- RVS/
Year of N° Product (French % % » PCR D|rect's.treak|ng (50 ul) RVS/Brilliance Salmonella L ment PCR (50 .“.l) Brilliance
. Product = < onto Brilliance Salmonella result onto Brilliance
analysis | Sample name) 2 2 Result Result All Al Result Salmonella Salmonella All
; S Q S (Ct) confir- | . nir- (Ct) confir
8 =< 8 25| 2020 Reference Reference mation matory All 2020: mation
E -E E B GDv2 Typical Latex method Typical Latex method result tests confir- | GDVZ | Typical Latex Typical Latex result
= = 3= colonies colonies matory colonies colonies
Qq Q c tests tests
2% tests
2020 5126 | Mix of salad | Salade mélangée +M +1/2 +M +M + P +(26,6) - / / +1/2 + + + + PA | +(26,6 / +m + +
2020 | 5127 | Mix of salad zz'zgfs (';:Ie'a“ge Y R TV VI +27.3) : / / +M + + + + PA | +77)| +m | + / / +
2020 | 5128 |Salad ::\"ﬁ‘:sq”a"e M2 | M +M +M + P | +27,0) +1/2 + + +M + / 4 + PA | +(265)| +m 4 / / +
2021 | 153 |Babyleaves | Melangejeunes |\ |y | oM | g |+ | P s | 2 | o+ : M| / bl | PA s8] m | | M | |
mix pousses
2021 155 | Rocket salad | Roquette +M +M +M +M + P +(24,7) +m + + +M + / + + PA | +(25,6) +m + +M + +
2020 5253 | Banana Banane +p +p +p +p + P +(21,3) +p + + +p + / + + PA | #(19,3) +p + +p + +
2020 5254 | Apple Pomme gala +M +M +p +p + P +(26,2) +1/2 + + +M + / + + PA | +(244)| +1/2 + +M + +
2020 5255 | Pear Poire conférence +p +p +p +p + P +(18,6) +p + + +p + / + + PA +(17,6) +p + +p + +
2020 5256 | Kiwi Kiwi +p +p +p +p + P +(19,3) +p + + +p + / + + PA | +(18,2) +p + +p + +
2020 5257 | Tomato Tomate +1/2 +M +M +M + P +(27,3) - / / +1/2 + + + + PA | +(27,0) - / +p + +
2020 5258 | Carrot Carotte +M +M +M +M + P | 1#(37,9)/ - / / +M + + + ND -I-/- / +M + +
+(37,3)
2020 5259 | Eggplant Aubergine +p +p +p +p + P +(17,6) +p + + +p + / + + PA | +(16,8) +p + +p + +
2020 5260 | Turnip Navet +M +M +M +M + P +(23,7) +1/2 + +M + / + + PA | +(235 | +m +M +
2020 5261 | Zucchini Courgette +1/2 +M +M +M + P +(26,4) +m + + +1/2 + / + + PA | +(250)| +m + +m + +
RTRH food, Pavés lentilles
2021 164 | green lentil vertes et curry +p +p +p +p + P +(19,4) +p + + +p + / + + PA +(18,8) +p + +p + +
and curry
RTHR
;'gggt;:)tl: Boulettes de
2021 165 lentil lentilles vertes +p +p +p +p i P +(21,3) +p + + +p + / + W PA +(19,7) +p + +p + +
o courgette menthe
zucchini and
mint
Potatoes and | Pomme de terre
2021 166 | mushrooms, | et champignons +p +p +p +p + P +(20,7) +p + + +p + / + + PA | +(18,9) +p + +p + +
cream sauce | sauce ala créme
2021 167 | Tofu Gulash | Tofu Gulash +m +M +M +p + P +(30,0) +M + + +M + / + + PA | +(289) | +M + +M + +
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PALL GENEDISC TECHNOLOGIES

FEED PRODUCTS

Reference method: ISO 6579-1* Alternative method: GeneDisc® Plate Salmonella spp V2
RVS broth MKTTn broth =y Protocgl: BPW for 16 h at 37°C )
g Confirmatory tests Confirmatory tests
=1 Direct streaking
Year of | Sample Product (French T T Z Direct streaking (SO ) RVS/Brilliance Salmonella Final | Agree- | oo (50 1) B;m/ce g g
analvsis Nop Product hame) S S Result onto Brilliance Salmonella Al result | Ment Result onto Brilliance Salmonelia Al 3 E
y £ E | Result esu . Al (all | nesu Salmonella Agree- | S
a 3 a ] (Ct) confir- . (Ct) confir
2 DN 2 D 5 . ) confir- | confi- . . ment
8 S 5o (2;%20é Reference Reference mation matory | rmatory (2;%20'2 mation
< < : . . .
S S % B Y Typpal Latex method Typlc_al Latex method result tests tests) ! Typlgal Latex Typpal Latex result
= = a-= colonies t colonies colonies colonies
Qq Q 58 ests tests
Terrine for Paté pour chat
2020 5539 | dog (tuna and | (filet de thon et +p +p +p +p + P +(19,2) +p + + +p + / + + PA | +(17.9) +p + +p + + PA |6]|a
grey shrimps) | crevettes grises)
Terrine for Terrine pour chat
2020 5540 | cat (beef au boeumP +p +p +p +p + P +(19,0) +p + + +p + / + + PA +(17,7) +p + +p + + PA |6 ]a
meat)
Organic Terri
2020 | 5541 :’e;;inefor cﬁ[:::glﬁ;‘;blo +p p +p P + P | +(253) p ¥ + +p + / " + PA | +215) | +p ¥ +p " + PA |6|a
2020 | 5545 |Pellets for cat E;:f'“e“es pour s k| wp | ap | | P | H192 | v + #p + / v + PA | +(175)| +p | + | +p | + + PA |6|a
. Aliment pour
2020 5549 | Feed for birds oiseaux de jardin +M +p +M +p + P +(21,1) +p + + +p + / + + PA | +(213) +p + +p + + PA |6]|a
2020 | 5550 |Feed for birds ;‘gr"r‘:é‘;;’:”’ MR M | oM | M |+ | P | 1) +p + + +M + / + + PA |[+220)| +12 | + +M + + PA [6]a
Pellets for Croquettes chien
2021 293 | dog (chicken i hq - | +p +p +p +p + P +(18,4) +p + + +p + / + + PA +(19,1) +p + +p + + PA [6]a
meat) ight mini (poulet)
Pellets for Croquettes chien
2021 294 | dog (chicken | sénior mini +p +p +p +p + P +(20,2) +p + + +p + / + + PA | +(19,5) +p + +p + + PA [6]a
meat) (poulet)
2021 | 601 Zzg'“ef” Patépourchien | +p | +p | +p | +p | + | P | +(183) | +#p + + +p + + + + PA [+(187)| +p | + | wp | + | # PA |6|a
2021 | 602 Zgg'“ef” Paté pour chien | +p +p +p +p + P | +187) +p + + +p + ¥ ¥ ¥ PA | +(187)| +p ¥ +p ¥ + PA |6|a
2021 | 603 I:t’""ef” Paté pour chat p | 4p p | 4p + P | +(17,9) p ¥ + +p + ¥ " + PA | +(187) | +p ¥ +p " + PA |6]a
2021 297 | Barley Orge floconné +p(4) +p +p +p + P +(18,6) +p + + +p + / + + PA | +(194) +m + +p + + PA [6]Db
2021 | 303 |Sunflower | Tourteaux de wE) | M | | | | P w9 | v + M + / v + PA | +250)| +m | + | +p | + + PA |6|b
oilcake tournesol
Sunflower Tourteaux de
2021 304 oilcake tournesol +p(1) +M +p +p + P +(28,0) +p + + +M + / + + PA | +(25,6) +p + +p + + PA |6 |Db
Feed for Produit fini pour
2021 604 | . alimentation +m +1/2 +m +M + P +(38,9) - / / +1/2 + + + + PA | +379)| +md + +p + + PA |6 |Db
livestock .
betail 35
Feed for Produit fini pour
2021 605 | alimentation +m +m +1/2 +M + P +(36,7) - / / +m + + + + PA | +(37,7) - / +M + + PA |6 (Db
livestock :
betail 35
Feed for Produit fini pour
2021 606 | . alimentation +p +p +p +p + P +(27,2) +p + + +p + + + + PA | +(26,8) +p + +p + + PA |6 |Db
livestock .
betail 4
Feed for Produit fini pour
2021 607 . alimentation +p +p +p +p + P +(22,6) +p + + +p + + + + PA +(23,9) +p + +p + + PA 61|b
livestock betail 4

* Analyses performed according to the COFRAC accreditation
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PALL GENEDISC TECHNOLOGIES

FEED PRODUCTS

Reference method: ISO 6579-1* Alternative method: GeneDisc® Plate Salmonella spp V2
RVS broth MKTTn broth =y Protocgl: BPW for 16 h at 37°C )
g Confirmatory tests Confirmatory tests
= Direct streaking
Year of | Sample Product (French 3 3 3 | pr Direct streaking (50 p) RVS/Brilliance Salmonella Final | Agree- | oo (50 1) B;m/ce g g
analvsis Nop Product hame) S S Result onto Brilliance Salmonella Al result | Ment Result onto Brilliance Salmonelia Al 3 E
y £ £ | Resul esu Al (@l | "] salmonella Agree- | S
a 3 a ] (Ct) confir- . (Ct) confir
= n = n 5 . . confir- | confi- . . ment
8 8 5o (2;%20é Reference Reference mation matory | rmatory (2;%20'2 mation
IS IS ; ; ; ;
S S % B Y Typpal Latex method Typlc_al Latex method result tests tests) ! Typlgal Latex Typpal Latex result
= = a-= colonies t colonies colonies colonies
Qq Q 58 ests tests
Feed for Produit fini pour
2021 608 . alimentation +M +p +M +p +(32,8) +mni/+ + + +p + + + it PA | +(34,4) | +md/+ + +M + + PA
livestock s
bétail 31
Feed for Produit fini pour
2021 609 . alimentation +p +p +M +M +(37,8) - / / +p + + + W PA | +(37,9) - / +1/2 + + PA
livestock -
bétail 31
Feed for Produit fini pour
2021 610 | alimentation +M +M +1/2 +M +(28,6) - / / +M + + + + PA | +(20,7) - / +M + + PA
livestock iy
bétail 18
Feed for Produit fini pour
2021 611 . alimentation +M +M +p +(34,1) -dni/+ + + +M + + + + PA | +(350) - / +m + + PA
livestock -
bétail 18
Feed for Produit fini pour
2021 612 . alimentation +m +M +M +p +(37,9) - / / +M + + + it PA | +(387) - / +m + + PA
livestock s
hétail 36
Feed for Produit fini pour
2021 613 |, alimentation +d(3) | +1/2 +m +m +(38,7) - / / +1/2 + + + + PA | +(187) - / +m + + PA
livestock o
bétail 36
2021 | 615 |Soyaoilcake Ig””ea“"de“‘a P I T +347) | M + + +p + + + + PA | +327)| +p | + | p | + + PA
2021 | 616 |Soyaoilcake Ig””ea“"de“‘a s | 4 | | 4p +205) | +p + + +p + + + + PA | +(194)| +p | + | +p | + + PA
Farine pour
Flour for alimentation
2021 309 laying hen poules +p(9) +p +p +p +(37,0) +p + + +p + / + + PA | +(306) | +p + +p + + PA
pondeuses
Farine pour
2021 | 310 :;';;gﬁ;n :'(')’:I‘:’:am“ w2 | | o | H313) | +p + + " + / + + | PA |+365)| +p | + | 4 | + | + PA
pondeuses
2021 | 312 |Rawmaterial, |Farine matieres | g | L0 |4y | 4y H230) | +m + + +m + / + | PA [+@28)| m | o+ | wm | o+ |+ PA
flour premiéres 12
Farine traité pour
2021 | 314 :;';;gﬁ;n :':l‘ﬁ:statm“ o 4 | 4 | H294) | +p + + " + / + s | PA |+302)| +p | ¢ | e |+ | o+ PA
pondeuses
2021 614 | Barley Orge floconné +p +p +p +p +(30,3) +p + + +p + + + + PA | #(29,3) +p + +p + + PA
Raw Matiére premiére
2021 617 | materials for | alimentation +m +1/2 +m +M +(36,8) - / / +1/2 + + + + PA | (37,2 - / +m + + PA
livestock feed | betail 41
Raw Matiére premiére
2021 618 | materials for | alimentation +md +1/2 +m +M +(34,4) +dni/+ + + +1/2 + + + + PA | +(32)7) - / +m + + PA
livestock feed | betail 41
2021 619 ::;ilrl\;ﬂl:;n Ei’:g::;ae'tee +p +p +p +p +(31,1) +p + + +p + + + + PA +(31,6) +p + +p + + PA
2021 | 620 :;';i‘r"gz';n Ez:g:::;tee +p +p +p +p +(34,4) +p + + +p + + + + PA | +(338)| +p + +p + + PA
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PALL GENEDISC TECHNOLOGIES

ENVIRONMENTAL SAMPLES

Reference method: ISO 6579-1* Alternative method: GeneDisc® Plate Salmonella spp V2
RVS broth MKTTn broth =y Protocgl: BPW for 16 h at 37°C )
g Confirmatory tests Confirmatory tests
=3 Direct streaking
3 , . : Agree- RVS/ =
Year of N° Product (French 5 T » PCR D|rect's'treak|ng (50 u) RVS/Brilliance Salmonella Final ment PCR (50 .“.l) Brilliance S g
. Product = S onto Brilliance Salmonella result onto Brilliance 2| S
analysis | Sample name) = =] Result All Result Salmonella All o —
£ E Result , All Salmonella Agree- | &
o © o © (CY) confir- (CY) confir
= 1) = N . . confir- . . ment
=< @ =< Q 2~ 202 Ref Ref mation . All 2020: mation
5 S B | GDw2 Typical | |t ﬁ]strﬁgge Typical | | oo ;z{ﬁgge result testsry confir- | GDV2 | Typical | ... | Tyvical | . | resul
= = g2 colonies colonies matory colonies colonies
o Qq c £ tests tests
=3 tests
Process
water Eau de process
2020 5311 | (production | (production +p +p +p +p + P +(20,0) +p + + +p + / + + PA | +(19,3) +p + +p + + PA |7 ]a
of pastry madeleine)
cake)
Process
water (meat Eau (.je process
2020 5313 roducts (fabrication +p +p +p +p + P +(18,5) +p + + +p + / + + PA | +(18,9) +p + +p + + PA |7 ]a
:)n dustry) chipolatas)
Rinse water | Eau de ringage
2020 | 5315 |(production | (production M| oM | o | e |+ | P | s | M + + +M + / + + PA | +(186)| M | + | M | + + PA |7]|a
of poultry jambon de
ham) volaille)
Rinse water
(evaporator, Eau (.ie lavage
2020 | 5317 |dairy g‘;’;frateur +p p +p p + P | +185) p ¥ + +p + / + + PA | +(184)| +M ¥ +p + + PA |7 |a
m:::t‘:';j industrie laitiére)
Rinse water | Eau de ringage
2021 | 173 ﬁ‘;’;g:l‘t’:;” j(gr’:g::g‘;“ | 4p | 4p | e | o+ | P | 4185 | 4 + + " + / + + | PA |+(195)| +p | o+ | e |+ | « PA [7]a
ham) volaille)
Rinse water Eau de ringage
2021 | 174 | (dairy ) n dustriefaigére) +p p +p p + P | +183) p ¥ + +p + / " + PA | +(186)| +p ¥ +p " + PA |7 |a
industry
Rinse water | Eau de ringage
2021 177 | (dairy sérum (industrie +p +p +p +p + P +(18,2) +p + + +p + / + + PA +(18,4) +p + +p + + PA |7 ]a
industry) laitiere)
Rinse water Eau de ringage
2021 | 4770 | (dairy products | -y ot Igit?ére) st st st st - P | Ml st / / st / / - - NA - st / st / NA |7]a
industry)
\rInV:::e:;np:I:: Déchets de porc
2020 | 5318 | floor (meat :;’gzzfﬁ: ausol |y | am | M | #p + P | +266) | +md + + +M + / + + PA | +(273)| +M + +p + + PA |7]b
m:::t‘:';j produits carnés)
‘rlnv:::e(;::ﬁ; Déchets de boeuf
2020 | 5319 |floor (meat :;’gzzfﬁ: ausol | g | aM | 4m | M + P | +(285) - / / +M + + + + PA | +(284)| +m + +p + + PA |7]b
ﬁ:g::ti;s) produits carnés)

* Analyses performed according to the COFRAC accreditation
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PALL GENEDISC TECHNOLOGIES

ENVIRONMENTAL SAMPLES

Reference method: ISO 6579-1* Alternative method: GeneDisc® Plate Salmonella spp V2
RVS broth MKTTn broth =y Protocgl: BPW for 16 h at 37°C )
g Confirmatory tests Confirmatory tests
= Direct streaking
3 , . : Agree- RVS/ =
Year of N° Product (French % % » PCR D|rect's'treak|ng (50 ul) RVS/Brilliance Salmonella L ment PCR (50 .“.l) Brilliance 8
. Product = S onto Brilliance Salmonella result onto Brilliance o
analysis | Sample name) = =) Result All Result Salmonella All o —
£ £ Result , All Salmonella Agree- | &
o © o © (CY) confir- (CY) confir
2 2] 2 7] 5 . . confir- ) . ment
@ @ S égzoé Reference Reference mation matory All 2020: mation
IS IS ; ; _ ; ;
S S % B Y Typlgal Latex method Typlc_al Latex method result tests confir- | GDv2 Typlgal Latex Typlgal Latex result
= = S = colonies t colonies matory colonies colonies
@ Q s& ests tests tests
Waste,
ground meat | Déchets de bceuf
2020 5320 | (meat hachés (industrie | +m +M +m +M i P +(25,3) +md + + +M + / + W PA | +(255) | +d/+ + +M + + PA [ 7D
products produits carnés)
industry)
Waste Déchet saucisse
2021 | 186 | (production :‘:::th:ction i +M M +M p + P | +226) M + + M + / + + PA | +216)| +p + +p + + PA | 710
of sausage) knacki)
Waste Déchet saucisse
2021 | 187 |(production :‘:;‘;kdcﬁon i M| oM | M| M + P | +203) M ¥ + M + / " + PA | +202) | +p ¥ +p " + PA |7 |b
of sausage) knacki)
Vacuum Poussiére
2021 505 |dusts (dairy |d'aspirateur,5029 | +p +p +p +p + P +(19,4) +p + + +p + + + + PA +(18,6) +p + +p + + PA | 71D
industry) (industrie laitiére)
Vacuum Pous§iére
2021 | 506 |dusts (dairy :'n:‘,zp('lﬁ‘éz‘;:n?2° | 4 | 4p | o |+ | P | 438 | 4 + + + + + + + | PA |+204)| +p | o+ | o |+ | o+ PA [7]b
industry) | jaitiere)
Vacuum Pous§iére
2021 | 507 |dusts (dairy |yt ST | e | e | | wp | e | P | k@8 | e | : oo o : S T N 77 S Y IR I I PA |7 b
industry) laitiére)
Vacuum Poussiére
2021 | 508 |dusts(dairy |TyePltni®0 ol wp | [ | e [P @y | o | : oo o : sl e ea (s8] e |+ | o | o+ | PA |7 b
industry) | jaitiere)
Milk dusts o .
2021 | 509 | (dairy Zﬁﬂﬁil?.':faﬂfe'fe'f M| oap | M | e |+ | P | s2a8) | 4 + + +M + + + + PA | +236)| +p | + | +p | + + PA | 7]|b
industry)
Milk dusts Poussiéres de lait
2021 510 | (dairy 0% (industrie +p +p +p +p i P +(24,9) +M + + +p + + + W PA | +(22,3) +p + +p + + PA [7]|Db
industry) laitiere)
Milk dusts Poussiére de lait
2021 511 | (dairy base infantile +p +p +p +p + P +(19,3) +M + + +p + + + + PA | +(18,6) +M + +p + + PA [7]|Db
industry) (industrie laitiére)
Milk dusts o .
2021 | 512 | (dairy zggzz‘r’l’:faﬂfe'f:; s | 4p | o | ot | o+ | P | +ee) | + + +p + + + + PA | +243)| +p | + | +p | + + PA | 7]|b
industry)
g:::%np%rlé Déchet découpe
2021 | 1005 |[floor(meat | Porcramassesau oy um | oaM | +m + P | +299) | +mnii+ | + + m + " " + PA | +(41,1) | +mni+ |+ +M + + PA |7]b
products sol (industrie de
industry) produits carnés)
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PALL GENEDISC TECHNOLOGIES

ENVIRONMENTAL SAMPLES

Reference method: ISO 6579-1* Alternative method: GeneDisc® Plate Salmonella spp V2
RVS broth MKTTn broth 5 Protocol: BPW for 16 h at 37°C
é Confirmatory tests Confirmatory tests
e Direct streaking
3 , . : Agree- RVS/ =
Year of N° Product (French % % » PCR D|rect's'treak|ng (50 ul) RVS/Brilliance Salmonella L ment PCR (50 .“.l) Brilliance 8
. Product = S onto Brilliance Salmonella result onto Brilliance o
analysis | Sample name) = =] Result All Result Salmonella All o —
E E Result , All Salmonella Agree- | O
o © o © (CY) confir- (CY) confir
- 9] - n . confir- . ment
B @ = @ 2~ 202 Reference Reference mation matory All 2020: mation
IS IS 3 ; ; _ ; ;
S S % B GDv2 T)/lplgal Latex method Tylplc_al Latex method result tests confir- | GDv2 T}I/plqal Latex T);p'(?al Latex result
CltJ ata 2z colonies tests colonies tests matory colonies colonies
2% tests
Wipe,
SUPPINg | Chiffonnette
2020 | 5321 |cleaning :::?:;:de,avant mo| M | M| M + P | +266) +m ¥ ¥ M ¥ / ¥ + PA | +(282) | +mni+ | + M ¥ + PA |[7]c
dairy (industrie laitiére)
products
industry)
Wipe,
ms't rument to Chiffonnette pelle
weigh, before . t
2020 | 5322 |cleaning pesce, avan s | 4p | M| Hp v | P | +193) +p + + +p + / + ¥ PA | +(188)| +M + +p + + PA |7]c
nettoyage
(dairy (industrie laitiére)
products
industry)
Wipe, table to | Chiffonnette table
2020 | 5323 |Weidh(dairy | pesce, avant M| oM | M | e | e | P 1e) | v | : M| / bl e | A 9| M| | e | | PA | 7]0c
products nettoyage
industry) (industrie laitiére)
Swab after Egzgxglon
2020 | 5324 2’(';?:;'“9 évacuation, aprés | +p p +p p + P | +192) p ¥ + +p + / + + PA | +(187)| +p ¥ +p + + PA |7]|c
) nettoyage
industry)
(industrie laitiére)
Swab before | Ecouvillon
200 | 5325 |Gt | age | P | P | P | |t | PN | s | o ! wo| o+ / S I N TOT:Y: N S T R B PA |7 ]c
industry) (industrie laitiére)
Swab before | Ecouvillon
2020 | 5326 féz‘:‘r';'“g :3::{‘::232;:;; s | 4p | o | o | o+ | P | s98) | 4 + + +p + / + + PA | +(187)| +p | + | +p | + + PA |7]¢
industry) (industrie laitiére)
. . Chiffonnette
Wipe, slicer trancheuse
2021 | 178 |(production oo ictionde | +p | M | +p | +p | + | P | 214 | 4 + + +M + / + + PA | +206)| +p | + | p | + + PA |7]¢
of poultry iambon d
ham) jambon de
volaille)
Wipe, Chiffonnette
crockery vaisselle
2021 180 | (production | (production +p +p +p +p + P +(24,2) +p + + +p + / + + PA +(23,2) +p + +p + + PA |7 ]c
of poultry jambon de
ham) volaille)
Wipe, table' Chiffonnette table
after cleaning aprés nettovage
2021 | 181 |(meat (iﬁ Hustrie d‘ég +p +p +p +p + P | +(195) +p + + +p + / " + PA | +(189)| +p " +p " + PA |[7]c
ﬁ:g::ti;s) produits carnés)
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Raw beef meat

Salmonella Infantis 128
Protocol 1 (unpaired)

Appendix 11 — Relative level of detection study: raw data (Kit version 2)

PALL GENEDISC TECHNOLOGIES

Mesophilic aerobic flora: 1,5.106 CFU/g

. o Alternative method: GeneDisc® Plate Salmonella spp. v2
FE T e (0 e Protocol: Prewarmed BPW 41.5°C 81
i GeneDisc®
Sample | Level | INOCUlation RVS MKTTn Salmonella Confirmatory tests
Result | Positive/Total Spp. Positive/Total
Brilliance Brilliance Direct streaking on Brilliance | RVS/Brilliance | All confirmator Final
XLD Salmonella XLD Salmonella Result (C) Salmonel?a (50p1) Salmonella tests Y result

1149 - - - - - - - st / -

1150 - - - - - - - st / -

1151 0 / - - - - - 0/5 - - st / - 0/5
1152 - - - - - - - st / -

1153 - - - - - - - st / -

1154 - +M - +M + - - st / -

1155 - - - +m + +(41,0) +m +p + +

1156 +m +M +m +m + - - st / -

1157 - - - - - +(37,0) +m +p + +

1158 - +M - +1/2 + - - st / -

1159 - - - - - +(37,3) +M +p + +

1160 - - - - - +(38,2) +M +p + +

1161 - +M +m +M + +(37,1) +M +p + +

1162 +M +M +m +m + +(33,7) +M +p + +

1163 +M +M +m +M + +(35,1) +M +p + +

164 Low 0,9 oy oy - ™ T 14/20 +(35.2) oy D T m 14/20
1165 - - - - - +(38,9) +1/2 +m + +

1166 - - - - - - - st / -

1167 +M +M - +M + - - st / -

1168 +M +p +m +M + +(37,1) +M +p + +

1169 +M +M +m +M + +(36,3) +M +p + +

1170 +m +M +m +M + +(35,3) +M +p + +

1171 +M +M - +m + +(37,3) +1/2 +m + +

1172 - - - - - - - - / -

1173 - +M +m +M + +(37,1) M +p + +

1174 +M +M - +M + +(34,2) +M +p + +

1175 +M +p +m +M + - - st / -

1176 High 33 +M +M +m +M + 5/5 +(35,4) +M +p + + 4/5
1177 - +M +m +M + +(35,5) +M +p + +

1178 +M +M +m +M + +(32,8) +M +p + +

* Analyses performed according to the COFRAC accreditation
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PALL GENEDISC TECHNOLOGIES

Ground beef
Salmonella Typhimurium AOOC060
Protocol 2 (unpaired) Mesophilic aerobic flora:3,0.103 CFU/g (*) No DNA extract available: no impact on the final result as the confirmatory tests were negative
. Alternative method: GeneDisc® Plate Salmonella spp.
HEATEE O [ B Protocol: prewarmed BPW 41,5°C 10 h at 41,5°C Protocol: prewarmed BPW 41,5°C 20h at 41,5°C
3 RVS MKTTn PCR Result (Ct) Confirmatory tests PCR Result (Ct) Confirmatory tests

2| 5 § 2020 - Positive/

Elg| % Positive/ | 2014/2016: |  2020: | GeneDisc® |  Direct Positive/Total | 2014/2016: |  2020: 2020: Direct Total

» 3 Bl Bl Result | * 1 ial | GeneDisc® | GeneDisc® |  Plate streaking | oy e ip Fing | Tualresult ) GeneDisc® | GeneDisc® | GeneDisc® Plate | '&?C Rvs/ | | Inita

£ | XLD S rlance | yip rillance Plate Plate Salmonella onto ritlance | Fina 2020-v2 Plate Plate Salmonella spp STeaxing on | - giiance ha result
almonella Salmonella Salmonelia | Salmonella g Brill _Salmonella | result Sal I Sal i 1 Brilliance Sal I result | 2020-y2
pp Vv rilliance almonella almonella v Salmonella almonella
spp V1 spp v2 Result Salmonella spp v1 spp v2 Result (Ct1/Ct2)
(Ct1/Ct2)

185 - - - - - - - / - - - - / -
186 - - - - - - +(37,3) +(36,6)/- - - - - / -
187 - - - - - - - / - - - - / -
188 00 - - - - - 0/6 . 349) +(36.6)- - - - 0/6 . i - 0/6
189 - - - - - - - / - - - - / -
190 - - - - - - +(36,9) () - - - - - / -
352 +M +p +M +p + +(30,5) +(28,5) / +M +p + +(23,5) +(23,4) / +p +p +
353 - - - - - - - / - - - - +(27,4) +(30,5)/+(30,7) -
354 - - - - - - - / - - - - +(37,8) +(35,8)/+(34,7) -
35| | | %5 [am D Ty " i 206 : : 7 ; : : 206 5 1360) | +(34.2)+(34.1) : 206
356 - - - - - - +(38,3) (+37,8)/- - - - - +(32,7) +(33,8)/+(34,5) - - -
357 - - - - - +(30,7) +(31,7) / +M +p + +(29,7) +(27,3) / +p +p +
358 +m +p +m +p + +(31,6) +(32,4) / +M +p + +(27,8) +(26,3) / +p +p +
359 +m +M +m +p + +(30,9) +(32,3) / +M +p + +(23,7) +(23,9) / +p +p +
360 2 |09 +M +p +M +p + 5/6 +(35,9) +(32,7) / +M +p + 6/6 +(25,7) +(26,0) / +p +p + 6/6
361 ’ +M +p +M +p + +(32,6) +(32,4) / +M +p + +(25,7) +(26,0 / +p +p i
362 +M +m +M +p + +(31,0) +(32,2) / +M +p + +(24,7) +(25,6) / +p +p +
363 - - - - - +(30,7) +(30,8) / +M +p + +(23,8) +(23,6) / +p +p +
364 +M +p +M +p + +(31,1) +(31,6) / +M +p + +(23,6) +(23,5) / +p +p +
365 +M +p +M +p + +(30,7) +(31,4) / +M +p + +(23,4) +(21,6) / +p +p +
366 3 |18 +M +M +M +p + 6/6 +(31,9) +(31,3) / +M +p + 6/6 +(24,7) +(23,3) / +p +p + 6/6
367 ’ +M +M +M +p + +(28,8) +(30,7) / +M +p + +(24,7) +(23,4) / +p +p +
368 +1/2 +M +M +p + +(30,4) +(28,7) / +M +p + +(23,7) +(22,3) / +p +p +
369 +M +M +M +p + +(29,8) +(27,5) / +M +p + +(27,2) +(20,2) / +p +M i

* Analyses performed according to the COFRAC accreditation
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Sausage meat

Salmonella Virchow 647
Protocol 4: Unpaired (BPW + tween 5 g/L for the reference method)

PALL GENEDISC TECHNOLOGIES

Mesophilic aerobic flora: 1,1.106 CFU/g

Alternative method: GeneDisc® Plate Salmonella spp. v2
. *
Reference method: 1ISO 6579-1 Protocol: BPW 37°C 16 h
Inoculation GeneDisc® Plate
Sample | Level level RVS MKTTn Result Positive/Tota | Salmonella spp. G715 Positive/
Brilliance Brilliance ' Direct streaking (50 ul) | RVS/Brilliance | All confirmatory | Final Total
XLD XLD Result (Ct)
Salmonella Salmonella onto Brilliance Salmonella | Salmonella tests result
906 - - - - - - - - -
907 - - - - - - - - -
908 0 / - - - - 0/5 - - - - - 0/5
909 - - - - if-* - - - -
910 - - - - - - - - - -
924 +m +M +M +p + +27,7) +m +M + +
925 +m +1/2 +m +M + +(29,8) +M +M + +
926 - - - - - - - - -
927 +m +M +M +p + +(30,9) +1/2 +1/2 + +
928 +m +M +M +p + +(27,0) +M +p + +
929 +m +M +M +M + +(25,7) +172 +M + +
930 +1/2 +M +M +M 0 +(27,7) +M +M + +
931 - - - - - +(27,5) +1/2 +1/2 + #
932 - - - - - +(31,0) +172 +M + +
933 +M +M +M +p 0 +(26,6) +M +M + &
934 Low 1,0 2 ™ ) +p T 15/20 +(28.1) m ) T T 16/20
935 +m +M +M +M + - - - -
936 +m +1/2 +M +M 0 +(27,4) +M +M + +
937 - - - - - - - - -
938 - +m +M +M + +(26,2) +M M + +
939 +m +M +M +M 0 +(24,0) +M +M + +
940 - - - - - - - - -
941 +m +m +M +M + +(28,6) +m +m + +
942 +m +M +M +p + +(29,5) +1/2 +M + +
943 +12 +m +M +M + +(29,9) +1/2 +1/2 + +
919 +M +M +M +p + +(28,11) +M +M + +
920 +M +M +M +p + +(23,8) +M +M + +
921 | High 2,7 +M +M +M +M + 5120 +(27,5) +M +p + + 515
922 +m +172 +M +M + +(28,9) +M +M + +
923 +M +M +M +p + +(27,08) +M +M + +
*:1:10 dilution
* Analyses performed according to the COFRAC accreditation
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PALL GENEDISC TECHNOLOGIES

Raw milk cheese
Salmonella Mbandaka Ad 1722
Protocol 3 (Unpaired) Mesophilic aerobic flora: 1,2.108 CFU/g

(*) No DNA extract available: no impact on the final result as the confirmatory tests were negative

Alternative method: GeneDisc® Plate Salmonella spp.
REUTIEED ECRR (Al Protocol: BPW with 10mg/L acriflavin 41,5°C 16h at 3o
RVS MKTTn PCR Result (Ct) Confirmatory tests
Sample Level Inoculation level : " Positive/Total
o o Result Positive/Total 2014/2016: 2020: GeneDisc® 2020: GeneDisc® . . » i PO.SI.tlve/TOtal Initial result
x.p| OBriliance LD Brilliance GeneDi Plate Salmonella Direct streaking onto RVS/Brilliance |  Final Initial result 2020-v2
Salmonella Salmonella eneDisc® Plate | RIEl spp v1 Brilliance Salmonella Salmonella result
Salmonella spp v1 Spp v2 PP
Result (Ct1/Ct2)

5760 - - - - - - - / - - -

5761 - - - - - - - / - - -

5762 - - - - - - +(34,3) -/ - - -

5763 0 0 - . . - - 0/6 . - ] . . - 0/6 0/6
5764 - - - - - - +(36,1) +(36,7)/+(37,6) - - -

5765 - - - - - - - / - - -

5766 - - - - - - - / - -

5767 - - - - - +(36,9) +(31,2) / - +M +

5768 - - - - - - - / - - -

5769 1 0,2 - - - - - 0/6 - ] - - - 1/6 1/6
5770 - - - - - - / - - -

5771 - - - - - - / - - -

5772 - - - - - - / - - -

5773 - - - - - - - / - - -

5774 - - - - - +(40,2) +(37,5) / - +M +

5775 2 0,4 - . . - - 0/6 +(372) +(36.2) i . Y " 3/6 3/6
5776 - - - - - +(34,1) +(31,8) / - +1/2 +

5777 - - - - -(0) +(35,3) +(37,6)/- - - -

5778 - +m +m +m + +(34,0) +(33,3) / - +M +

5779 - +m - - i +(39,9) +(39,0) / +m(Salmonella liquefaciens) +M i

5780 - - - - - +(39,8) - +(38,6)/+(39,0) - +m +

5781 3 0.9 - - - - - 206 +(39,8) +(38,1) / +mn(Salmonella liquefaciens) +1/2 + 5/6 4/6
5782 - - - - -(0) () / +m d(Salmonella liquefaciens) - -

5783 - - - - i+(38,2)* +(32,2) / +m d(Salmonella liquefaciens) +M +

5911 - +m - +m + +(38,1) - +(37,0)/ +m d(C.koseri)/ +RVSx5 - +

5912 - +m +m +m + +(40,1) - - - +m +

5913 - +m +m +m + -(0) (*) / - - -

5914 5 15 : +m : +m + 6/6 +(37,9) +33.1) / : +m ¥ 46 206
5915 +m - + +(37,0) +(33,4) / - +m +

5916 - +m +m +m + -(0) (*) / - - -

5784 - +m - +m + +(40,3) +(37,8) / - +M +

5785 - +m - +m + +(34,0) +(32,1) / - +M +

5786 - +m - +m + +(39,8) +(34,0) / - +1/2 +

5767 4 18 ; : ; : : 4/6 § +(34.8) +(36,3)/+(38.1) ; ; : 5/6 5/6
5788 - - - - +(39,1) +(37,6) / - +1/2 +

5789 - +m - +m + +(33,8) +(35,0) / - +1/2 +

5917 - +m +m +mni + - (" / - - -

5918 - +m +m +m + +(37,0) +(34,1) / +(1) +1/2 +

5919 - +m +m +m + +(38,1) +(31,7) / - +m +

5920 6 23 +m +m +m v 6/6 +(37.1) +(36.7) / : M + 56 5/
5921 - +m - +m + +(35,2) +(32,6) / - +m +

5922 - +m +m +m + +(40,2) +(34,8) / - +m +

* Analyses performed according to the COFRAC accreditation
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Infant formula with probiotics (B. infantis)
Salmonella Cerro Ad2707

Protocol 4 (Unpaired) (BPW 2X for the reference method)

Lactic flora: 7,3.10° CFU/g

PALL GENEDISC TECHNOLOGIES

Reference method: ISO 6579-1¢ Alternative methF?r%t Eceoq?gg)&@s;!’aéﬁ g:;]lmonella spp. v2
Sample | Level |n0|CGLi/|2|tI0n RVS MKTTn %Z?;Bﬁ;% I::)apte Confirmatory tests
XLD Brilliance XLD Brilliance Result | Positive/Total Result (CY) Direct streaking (50 pl) onto RVS/Brilliance | All confirmatory | Final Positive/Total
Salmonella Salmonella Brilliance Salmonella Salmonella tests result
1058 st st st st - - st st - -
1059 st st st st - - st st - -
1060 0 / st st st st - 0/5 - st st - - 0/5
1061 st st st st - - st st - -
1062 st st st st - - st st - -
1063 st st st st - - st st - -
1064 st st st st - - st st - -
1065 +p +p +p +p + +(19,4) +p +p + +
1066 st st st st - +(19,8) +p +p + +
1067 +p +p +p +p + - st st - -
1068 st st st st - +(20,7) +p +p + +
1069 +p +p +p +p + - - st - -
1070 +p +p +p +p + - - st - -
1071 st st st st - - - st - -
1072 +p +p +p +p + - - st - -
1073 Low 0,4 D D D D T 13/20 20.7) 0 D T T 9/20
1074 +p +p +p +p + +(18,7) +p +p + +
1075 st st st st - (20,5) +p +p + +
1076 +p +p +p +p + - st st - -
1077 st st st st - - st st - -
1078 +p +p +p +p + +(21,2) +p +p + +
1079 +p +p +p +p + - st st - -
1080 +p +p +p +p + +(19,5) +p +p + +
1081 +p +p +p +p 0 - st st - -
1082 +p +p +p +p + +(20,5) +p +p + +
1083 +p +p +p +p + +(19,6) +p +p + +
1084 +p +p +p +p + +(20,7) +p +p + +
1085 | High 1,6 +p +p +p +p + 5/5 +(21,8) +p +p + + 5/5
1086 +M +p +p +p + +(20,6) +p +p + +
1087 +p +p +p +p + +(19,8) +p +p + +

* Analyses performed according to the COFRAC accreditation
ADRIA Développement
Summary report (Version 0)
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PALL GENEDISC TECHNOLOGIES

Raw spinach
Salmonella Virchow F276
Protocol 4 (Paired) Mesophilic aerobic flora; 2.107 CFU/g
Reference method: ISO 6579-1¢ Alternative methF?rc(i):t g;%r;?gi:\?v(@;;l;!%ﬁ geﬂmonella spp. v2
Inoculation GeneDisc® Plate .
Sample | Level level RVS MKTTn Result Positive/ | Salmonella spp. Confirmatory tests Positive/
XLD Brilliance XLD Brilliance Total Result (CY) Direct streaking (50pl) RVS/Brilliance | All confir- | Final Total
Salmonella Salmonella onto Brilliance Salmonella Salmonella | matory tests | result
390 - - - - - - - - -
+md
391 - - (Citrobacter - - - - - - -
0 / spp.) 0/5 0/5
392 - - - - - - - - - -
393 - - - - - - - -
394 - - - - - -
477 - - - - - -
478 - - - - - - - - -
479 st st - - - - st - -
480 st st - - - - st - -
481 - - - - - - - - - -
482 +p +p +M +M + +(27,7) +M +p + +
483 - - - - - - - - - -
484 +M +p +M +M + +(28,2) +M +p + +
485 +1/2 +p +M +M + +(27,5) +M +p + +
T Low | 10 [ *p il il 70 +29,0) il *p * L 7Y
488 +M +p +M +M + +(35,0) -dni/+ +p + +
489 st st - - - - - st - -
490 - - - - - - - -
491 - st - - - - - st -
492 +p +p +M +M + +(29,3) +M +p + +
493 - - - - - - - - - -
494 - - - - - - - - - -
495 +1/2 +p +M +M 0 +(31,8) +M +p + #
496 - - - - - - - - - -
497 +M +p +M +M + +(28,5) +M +p + +
498 +1/2 +p +M +M 0 +(28,6) +M +p + #
499 High 2,9 +p +p +M +M + 5/5 +(27,2) +M +p + + 515
500 +p +p +M +M + +26,7) +M +p + +
501 +p +p +M +M + +(27,9) +M +p + +

* Analyses performed according to the COFRAC accreditation
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PALL GENEDISC TECHNOLOGIES

Pellets for dog

Salmonella Agona A00VO38

Seeding lyophilised strain - 2 weeks at ambient temperature Mesophilic aerobic flora: 2,2.102 CFU/g
Protocol 4 (Paired)

. o Alternative method: GeneDisc® Plate Salmonella spp. v2
Reference method: 1ISO 6579-1 Protocol: BPW 37°C 16h
inoculati e
noculation ate
Sample | Level level RVS MKTTn Resul Positive | Salmonella Confirmatory tests Positive/
[Total Spp. - N e Total
Brilliance Brilliance Direct streaking (50ul RVS/Brilliance confirmatol ina
XLD Salmonella XLD Salmonella Result (C1) onto Brilliance SgISnorL]je)Ila Salmonella tests i result

1601 st st st st - st st / -

1602 st st st st - - st st / -

1603 0 / st st st st - 0/5 - st st / - 0/5
1604 st st st st - - st st / -

1605 st st st st - - st st / -

1606 +p +p +p +p + +(17,8) +p +p + +

1607 +p +p +p +p + +(18,6) +p +p + +

1608 +p +p +p +p + +(23,7) +p +p + +

1609 +p +p +p +p + +(20,4) +p +p + +

1610 +p +p +p +p + +(21,6) +p +p + +

1611 st st st st - - st st / -

1612 +p +p +p +p + +(21,3) +p +p + +

1613 +p +p +p +p + +(23,1) +p +p + +

1614 st st st st - - st st / -

1615 +p +p +p +p + +(16,7) +p +p + +

1676 Low 25 D D D D P 15/20 +(19.5) D D T . 15/20
1617 +p +p +p +p + +(18,6) +p +p + +

1618 +p +p +p +p + +(19,5) +p +p + +

1619 +p +p +p +p + +(19,7) +p +p + +

1620 +p +p +p +p + +(27,3) +p +p + +

1621 st st st st - - st st / -

1622 +p +p +p +p + +(18,7) +p +p + +

1623 st st st st - - st st / -

1624 +p +p +p +p + +(17,4) +p +p + +

1625 st st st st - - st st / -

1626 +p +p +p +p + +(21,1) +p +p + +

1627 +p +p +p +p + +(21,6) +p +p + +

1628 | High 5 +p +p +p +p 0 4/5 +(23,0) +p +p + # 4/5
1629 +p +p +p +p + +(19,7) +p +p + +

1630 st st st st - - st st / -

* Analyses performed according to the COFRAC accreditation
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PALL GENEDISC TECHNOLOGIES

Process water (dairy industry)
Salmonella Livingstone AOOE058

Protocol 4 (Paired) Mesophilic aerobic flora: 4,0.10* CFU/g
. 0 Alternative method; GeneDisc® Plate Salmonella spp. v2
Reference method: ISO 6579-1 Protocol: BPW 37°C 16h PP
GerE)?IDtisc®
. aie -
Sample | Level Ino%uvlgltlon RVS MKTTn Posiive Salmonella Confirmatory tests —
Result Spp.
Bril Brill fTota D king (50ul) | RVS/Bril Al el |
rilliance rilliance irect streaking (5 rilliance s ina
XLD Salmonella XLD Salmonella Result (Ct) onto Brilliance Sglgwo#e)lla Salmonella com;grsr}gtory result

876 st st st st - st st - -

877 st st st st - - st st - -

878 0 / st st st st - 0/5 - st st - - 0/5
879 st st st st - - st st - -

880 st st st st - - st st - -

881 +p +p +p +p + +(19,3) +p +p + +

882 +p +p +p +p + +(19,2) +p +p + +

883 st st st st - - st st - -

884 +p +p +p +p + +(19,4) +p +p + +

885 +p +p +p +p + +(18,5) +p +p + +

886 st st st st - - st st - -

887 +p +p +p +p + +(19,5) +p +p + +

888 +p +p +p +p + +(20,3) +p +p + +

889 st st st st - ( - ) st st - -

890 +p +p +p +p + +(18,5 +p +p + +

891 Low 1,2 D D D D i 13120 +(18.8) D D T i 13/20
892 st st st st - - st st - -

893 +p +p +p +p + +(19,1) +p +p + +

8% st st st st - - st st - -

895 +p +p +p +p + +(18,4) +p +p + +

896 +p +p +p +p + +(18,7) +p +p + +

897 st st st st - - st st - -

898 +p +p +p +p + +(18,1) +p +p + +

899 +p +p +p +p + +(19,5) +p +p + +

900 st st st st - - st st - -

901 +p +p +p +p + +(18,4) +p +p + +

902 st st st st - - st st - -

903 | High 3,6 +p +p +p +p + 4/5 +(18,6) +p +p + + 4/5
904 +p +p +p +p + +(18,3) +p +p + +

905 +p +p +p +p + +(18,5) +p +p + +

* Analyses performed according to the COFRAC accreditation
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PALL GENEDISC TECHNOLOGIES

Appendix 12 — Inclusivity and exclusivity study: raw data (Kit version 2)

INCLUSIVITY

Alternative method:
GeneDisc® Plate Salmonella spp.
Dairy products protocol (P3):
No Strain Reference Origin Inoculation level CFU/225m| | BPW+ Acriflavin (10mg/L) - 16h at 37°C + 1°C
Confirmation
resZiI?Ct) Brilliance Salmonella | Oxoid™ Salmonella
(50 i) latex test

1 | Salmonella | Abaetetuba Ad2318 / 35 +19,9 + +
2 | Salmonella | Aberdeen CIP 105618 |/ 53 +18,5 + +
3 | Salmonella | Abortusequi Ad2321 / 12 +19,0 + +
4 | Salmonella | Abortusovis Ad2320 Ovine foetus 5 +27.8 +(4) +
5 | Salmonella | Adelaide Ad2319 Turkey breeding environment 54 +214 + (purple colonies) +
6 | Salmonella | Agona A00V038 Feed for pork 30 +19,1 + +
7 | Salmonella | Anatum AOOE007 Dusts 41 +19,2 + +
8 | Salmonella | arizonae 51:z4,224:- CIP 55.23 Turkey meat 20 +18,7 + +
9 | Salmonella | arizonae 48:z4,223:- Ad1850 Poultry environmental sample 47 +23,1 + +
10 | Salmonella | Bardo Adria 569 Meat for sausage 41 +18,9 + +
11 | Salmonella | Bareilly Ad 1687 Chocolate industry 24 +21.4 + +
12 | Salmonella | Blockley Ad 923 Poultry environment 51 +18,6 + (light colonies) +
13 | Salmonella | bongori 66 :z35.- Ad 598 Environmental sample 49 +20,3 + +
14 | Salmonella | Bovismorbificans Adria 6629 | Sausage 37 +18,5 + +
15 | Salmonella | Braenderup Adria 111 Pork meat 40 +18,5 + +
16 | Salmonella | Brandenburg Ad 351 Seafood cocktail 47 +19,5 + +
17 | Salmonella | Bredeney Adria 396 Ground beef 53 +19,5 + +
18 | Salmonella | Caracas Ad2322 Spice 51 +19,7 + +
19 | Salmonella | Cerro Ad 689 Dehydrated poultry protein 26 +18,6 + +
20 | Salmonella | Chester CIP 103543 |/ 21 +19,1 + +
21 | Salmonella | Cubana Ad2323 Dust feed environment 32 +19,4 + +
22 | Salmonella | Derby Ad 1093 Fish fillet 22 +18,7 + +
23 | Salmonella | diarizonae 38:1v:z53 Ad 451 Ewe milk cheese 58 +18,3 + +
24 | Salmonella | diarizonae 61k:1,5,7 Ad 1300 Raw ewe milk 45 +18,5 + +
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INCLUSIVITY

PALL GENEDISC TECHNOLOGIES

Alternative method:
GeneDisc® Plate Salmonella spp.
Dairy products protocol (P3):
No Strain Reference Origin Inoculation level CFU/225m| | BPW+ Acriflavin (10mg/L) - 16h at 37°C £ 1°C
Confirmation
resZiI?Ct) Brilliance Salmonella | Oxoid™ Salmonella
(50 pl) latex test
25 | Salmonella | Dublin Ad 529 Beef meat 25 +20,3 + (white colonies) +
26 | Salmonella | Emek Ad 333 / 32 +18,6 + +
27 | Salmonella | Enteritidis Ad 477 Hen meat 38 +18,6 + +
28 | Salmonella | Gallinarum biovar pullorum | Ad 300 Poultry environment 6 +26,0 +(white colonies) +
29 | Salmonella | Gaminara Ad2324 Boar meat 60 +20,5 + +
30 | Salmonella | Give 436 Ground beef 50 +19,5 + +
31 | Salmonella | Guinea 29 / 39 +19,5 + +(weak reaction)
32 | Salmonella | Hadar 24871 Chicken meat 38 +21,1 + +
33 | Salmonella | Havana Ad 930 Poultry environment 41 +18,6 + +
34 | Salmonella | Heidelberg AOOEQ05 Dusts from dairy industry 26 +21,3 + +
35 | Salmonella | houtenae 1,40:z4:223:- Ad2682 Primary production sample (poultry) 39 +21,1 + +
36 | Salmonella | Hvittingfoss Ad2325 Raw stuff 46 +19,4 + +
37 | Salmonella | Indiana Ad 174 White cheese 22 +20,1 + +
38 | Salmonella | indica 1,6,14,25:a:enx Ad 600 Environmental sample 43 +19,5 +(light colonies) +
39 | Salmonella | indica11:b:e,n,x Ad2337 Chicken breeding environment 38 +19,4 + +
40 | Salmonella | Infantis F401B Cheese 36 +21,3 + +
41 | Salmonella | Javiana Ad2326 Turkey meat 30 +19,7 + +
42 | Salmonella | Kedougou Ad 929 Bovine environmental sample 29 +18,7 + +
43 | Salmonella | Kentucky Ad1756 Poultry environmental sample 35 +21,2 + +
44 | Salmonella | Kottbus Adria 1 Poultry environmental sample 46 +21,6 + +
45 | Salmonella | Landau Ad 499 / 33 +19,2 + +
46 | Salmonella | Lille Adria 37 Food product 41 +19,3 + +
47 | Salmonella | Livingstone Ad 1107 Dusts 40 +18,5 + +
48 | Salmonella | London Adria 326 Cooked meat sample 29 +19,1 + +
49 | Salmonella | Luciana CIP 105626 48 +19,4 + +
50 | Salmonella | Manhattan Adria 900 Dusts from dairy industry 44 +20,1 + +
51 | Salmonella | Maracaibo CIP 54143 |/ 29 +20,5 + +
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INCLUSIVITY

PALL GENEDISC TECHNOLOGIES

Alternative method:
GeneDisc® Plate Salmonella spp.
Dairy products protocol (P3):
No Strain Reference Origin Inoculation level CFU/225m| | BPW+ Acriflavin (10mg/L) - 16h at 37°C £ 1°C
Confirmation
resZiI?Ct) Brilliance Salmonella | Oxoid™ Salmonella
(50 pl) latex test

52 | Salmonella | Marseille CIP105627 |/ 14 +20,8 + +
53 | Salmonella | Mbandaka Ad 914 Mayonnaise 28 +18,7 + +
54 | Salmonella | Meleagridis 505 Raw milk 17 +19,3 + +
55 | Salmonella | Michigan Ad2327 Low moisture sausage 28 +18,5 + +
56 | Salmonella | Mikawasima Ad1811 Raw ewe milk 34 +19,2 + +
57 | Salmonella | Minnesota Ad2328 Feed 35 +20,7 + +(weak reaction)
58 | Salmonella | Missisipi Ad2329 Parakeet 27 +19,0 + +
59 | Salmonella | Montevideo Ad912 Raw milk 34 +18,6 + +
60 | Salmonella | Muenchen CIP 106178 |/ 19 +19,2 + +
61 | Salmonella | Napoli Ad 928 Clinical 39 +18,7 + +
62 | Salmonella | Newport Adria 586 Sausage 21 +19,7 + +
63 | Salmonella | Norwich Ad1172 21 +27.1 + +
64 | Salmonella | Ohio Ad1482 Raw cow milk 23 +19,2 + +
65 | Salmonella | Orion 27 12 +19,6 + +
66 | Salmonella | Oranienburg Ad1724 Cereals 31 +18,9 + +
67 | Salmonella | Ouakam Ad1647 Compost 41 +18,6 +(dark colonies) +
68 | Salmonella | Panama Adria 8 Ground beef 32 +18.,8 + +
69 | Salmonella | Paratyphi A ATCC 9150 |/ 41 +19,6 + +(weak reaction)
70 | Salmonella | Paratyphi B Ad 301 Clinical 11 +19,7 + +(weak reaction)
71 | Salmonella | Paratyphi C ATCC 13428 | / 25 +19,2 + +
72 | Salmonella | Pomona CIP105630 |/ 22 +19,5 + +
73 | Salmonella | Poona Ad2330 Poultry feed 35 +19,2 + +
74 | Salmonella | Putten Ad2331 Feed for chicken 38 +20,2 + +
75 | Salmonella | Regent Adria 328 Duck 30 +21,3 + +
76 | Salmonella | Rissen Adria 39 Food product 23 +23,5 + +
77 | Salmonella | Rubislaw Ad2332 Shark cartilage 44 +19,5 + +
78 | Salmonella | Saintpaul Adria F31 Pilchard fillets 47 +19,3 + +
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PALL GENEDISC TECHNOLOGIES

INCLUSIVITY

Alternative method:
GeneDisc® Plate Salmonella spp.
Dairy products protocol (P3):
No Strain Reference Origin Inoculation level CFU/225m| | BPW+ Acriflavin (10mg/L) - 16h at 37°C £ 1°C
Confirmation
resZiI?Ct) Brilliance Salmonella | Oxoid™ Salmonella
(50 pl) latex test

79 | Salmonella | salamae 42,b:e,n x,z15 Ad 593 Cereals 34 +18,7 + +(weak reaction)
80 | Salmonella | Schwarzengrund Ad2333 Egg products environment 47 +20,5 + +
81 | Salmonella | Senftenberg Ad 355 Seafood cocktail 28 +19,6 + +
82 | Salmonella | Stanley Ad 1688 Chocolate industry 37 +19,2 + +
83 | Salmonella | Stourbridge Ad2297 Raw milk cheese 18 +19,5 + +
84 | Salmonella | Strasbourg CIP105632 |/ 82 +19,6 +(blue colonies) +
85 | Salmonella | Tananarive ClP54142 |/ 39 +18,9 + +
86 | Salmonella | Tennessee AQ0EQ06 Dusts from dairy industry 32 +18,4 + +
87 | Salmonella | Thompson AER301 Poultry 50 +18,5 + +
88 | Salmonella | Typhi Ad 302 Clinical 2 +20,5 + +
89 | Salmonella | Typhimurium Ad 1070 Pork meat 25 +20,5 + +
90 | Salmonella | Typhimurium 1,4 [5], 12;-- | Ad 1333 Tiramisu 82 +19 4 + +
91 | Salmonella | Typhimurium 1,4 [5], 12:-:11,2 | Ad 1335 Poultry environmental sample 36 +18.,8 + +
92 | Salmonella | Typhimurium 1,4 [5], l12:i:- | Ad 1334 Ready to cook pork 23 +18,5 + +
93 | Salmonella | Urbana Ad2334 Shrimps 22 +19,7 + +
94 | Salmonella | Veneziana Adria 233 Food product 37 +18,8 + +
95 | Salmonella | Virchow Adria F276 | Curry 35 +21,5 + +
96 | Salmonella | Wandsworth Ad2335 Fillet of mullet 42 +19,3 + +
97 | Salmonella | Waycross CIP105634 |/ 37 +19,6 + +
98 | Salmonella | Wayne Ad502 / 25 +24,5 +(little colonies) +
99 | Salmonella | Weltevreden Ad2336 Treated water 15 +19,2 + +
100 | Salmonella | Worthington Adria 3506 | Paté 24 +19,6 + +
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PALL GENEDISC TECHNOLOGIES

EXCLUSIVITY

: . Inoculation level (CFU/m ft\lternative method:
No | Strain Reference Origin BPW) GeneDisc® Plate Salmonella spp.
PCR result (Ct)

1 | Citrobacter braakii Ad833 Raw beef meat 3,0.108 -

2 | Citrobacter Diversus adria 140 Raw milk 3,0.10° if-

3 | Citrobacter freundii adria 23 Raw pork sausage 1,2.105 if-

4 | Citrobacter freundii adria 175 Raw duck meat 41105

5 | Citrobacter koseri adria 71 Frozen vegetables 2,7.105

6 | Enterobacter | agglomerans adria 11 Cheese 2,1.10° -

7 | Enterobacter | amnigenus A00C068 Raw poultry meat 1,9.108 if-

8 | Enterobacter | cloacae adria 10 Raw milk 1,5.10°

9 | Enterobacter | intermedius adria 60 Bean 7,0.104 -

10 | Enterobacter | kobei Ad 342 Ham 1,5.10° if-

11 | Enterobacter | sakazakii adria 95 Fermented milk 1,8.10°

12 | Erwinia carotovora CIP 8283 Potatoes 5,8.10°

13 | Escherichia coli adria 19 Grated carrots 2,510°

14 | Escherichia hermanii Ad 461 Dessert 1,2.105

15 | Escherichia vulneris adria 132 Veal liver 7,4.104 -

16 | Hafnia alvei adria 167 Raw pork sausage 1,3.108 if-

17 | Klebsiella oxytoca 57 Food product 2,2.104

18 | Klebsiella pneumoniae 47 Raw turkey meat 1,5.104

19 | Kluyvera spp adria 41 Raw milk 1,410

20 | Morganella morganii CIP A236 / 2,110

21 | Pantoea agglomerans adria 62 Frozen vegetables 3,4.104

22 | Proteus mirabilis Ad639 Mayonnaise 2,2.10°

23 | Proteus vulgaris adria 43 Sliced ham 1,7.10%

24 | Providencia | rettgeri adria 112 White liquid egg 6,8.104
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PALL GENEDISC TECHNOLOGIES

EXCLUSIVITY

. " Inoculation level (CFU/mI :t\lternative etk
No | Strain Reference Origin BPW) GeneDisc® Plate Salmonella spp.
PCR result (Ct)

25 | Rhanella aquatilis adria 69 Molluscs 1,4.10 -

26 | Serratia liquefaciens 26 Egg product 8,0.104

27 | Serratia proteomaculans | AO0C056 Ham 5,6.104

28 | Shigella flexneri CIP 8248 / 1,5.10°

29 | Shigella sonnei CIP 8249T (ATCC 29930) |/ 1,30.105

30 | Yersinia enterocolotica adria 32 Bacon 1,0.105
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PALL GENEDISC TECHNOLOGIES

Appendix 13 - Results obtained by the expert laboratory
and the collaborative laboratories (Initial validation study, 2008) (Kit Version 1)

Laboratory: ADRIA
Aerobic mesophilic flora: 2,3.107 /g

Sample No

Reference method: ISO 6579 *

Alternative method: GeneSystems Salmonella

RVS

MKTTn

XLD

Brilliance

Salmonella

XLD

Brilliance

Salmonella

Confirmation

Final

result

Result
PCR STEC 02

Confirmation

Brilliance

salmonella

Latex

Final result

01

/

04

/

08

010

013

017

022

023

03

o7

011

012

014

016

020

024

02

05

06

09

015

018

019

021

* Analyses performed according to the COFRAC accreditation
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PALL GENEDISC TECHNOLOGIES

Laboratory: A
Aerobic mesophilic flora: 2,3.107/g

Reference method: ISO 6579 Alternative method: GeneSystems Salmonella
Sample RVS MKTTn ' Confirmation .
No Brilliance Brilliance | Confirmation Fine Resul Brilliance e
XLD XLD result |PCR STEC 02 Latex| result
Salmonella Salmonella Salmonella
A1 - - - - / - - / / -
Ad - - - - / - - / / -
A8 - - - - / - - / / -
A10 - - - - / - - / / -
A13 - - - - / - - / / -
A7 - - - - / - - / / -
A22 - - - - / - - / / -
A23 - - - - / - - / / -
A3 + + + + + + + + + +
A7 + + + + + + + + + +
A11 + + + + + + + + + +
A12 + + + + + + + + + +
A14 + + + + + + + + + +
A16 + + + + + + + + + +
A20 + + + + + + + + + +
A24 + + + + + + + + + +
A2 + + + + + + + + + +
A5 + + + + + + + + + +
A6 + + + + + + + + + +
A9 + + + + + + + + + +
A15 + + + + + + + + + +
A18 + + + + + + + + + +
A19 + + + + + + + + + +
A21 + + + + + + + + + +
ADRIA Développement 196/207 September 3, 2021

Summary report (Version 0)
GeneDisc Salmonella



Laboratory: B

Aerobic mesophilic flora: 2,2.107/g

PALL GENEDISC TECHNOLOGIES

Sample No Reference method: ISO 6579 Alternative method: GeneSystems Salmonella
RVS MKTTn Confirmation
Final Result Final
«LD Brilliance «LD Brilliance | Confirmation B CR STEC 02 Brilliance Latex|  result
Salmonella Salmonella Salmonella
B1 - - - - / - - / / -
B4 - - - - / - - / / -
B8 - - - - / - - / / -
B10 - - - - / - - / / -
B13 - - - - / - - / / -
B17 - - - - / - - / / -
B22 - - - - / - - / / -
B23 - - - - / - - / / -
B3 + + + + + + + + + +
B7 + + + + + + + + + +
B11 + + + + + + + + + +
B12 + + + + + + + + + +
B14 + + + + + + + + + +
B16 + + + + + + + + + +
B20 + + + + + + + + + +
B24 + + + + + + + + + +
B2 + + + + + + + + + +
B5 + + + + + + + + + +
B6 + + + + + + + + + +
B9 + + + + + + + + + +
B15 + + + + + + + + + +
B18 + + + + + + + + + +
B19 + + + + + + + + + +
B21 + + + + + + + + + +
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Laboratory:

c

Aerobic mesophilic flora: 2,7.108/g

PALL GENEDISC TECHNOLOGIES

Sample No Reference method: ISO 6579 Alternative method: GeneSystems Salmonella
RVS MKTTn Confirmation
Final Result
XLD Brilliance wLD Brilliance  |Confirmation BN FCR STEC 02 Brilliance Latex Final result
Salmonella Salmonella salmonella
C1 - - - - / - + OO |+ +
C4 - - - - / - - / / -
C8 - - - - / - - / / -
C10 + + - - + + + -/ / -
C13 - - - - / - + -/ / -
C17 - - - - / - - / / -
C22 - - - - / - - / / -
C23 + + - - + i - / / -
C3 + + + + + + + + + +
C7 + + + + + + + + + +
C11 + + + + + + + + + +
C12 + + + + + + + + + +
C14 + + + + + + + + + +
C16 + + + + + + + + + +
C20 + + + + + + + + + +
C24 + + + + + + + + + +
C2 + + + + + + + + + +
C5 + + + + + + + + + +
C6 + + + + + + + + + +
C9 + + + + + + + + + +
C15 + + + + + + + + + +
C18 + + + + + + + + + +
C19 + + + + + + + + + +
C21 + + + + + + + + + +

6 Direct streaking onto Brilliance Salmonella

7 Subculture in RVS broth and streaking onto Brilliance Salmonella
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Laboratory: D

Aerobic mesophilic flora: >3,0.107/g

PALL GENEDISC TECHNOLOGIES

Reference method: ISO 6579 Alternative method: GeneSystems Salmonella

Sample No RS T Final Result Confrmaton Final

«LD Brilliance «LD Brilliance |Confirmation il PCR STEC 02 Brilliance Latex| result

Salmonella Salmonella salmonella

D1 - - - - / - - - / -
D4 - - - - / - - - / -
D8 - - - - / - +(1 courbe + CT 31-35) |  -(8)/-9) / -
D10 - - - - / - - - / -
D13 - - - - / - - - / -
D17 - - - - / - |+(1 courbe + CT 34-36) | -4/-® / -
D22 - - - - / - - - / -
D23 - - - - / - - - / -
D3 + + + + + + + + + +
D7 + + + + + + + + + +
D11 + + + + + + + + + +
D12 + + + + + + + + + +
D14 + + + + + + + + + +
D16 + + + + + + + + + +
D20 + + + + + + + + + +
D24 + + + + + + + + + +
D2 + + + + + + + + + +
D5 + + + + + + + + + +
D6 + + + + + + + + + +
D9 + + + + + + + + + +
D15 + + + + + + + + + +
D18 + + + + + + + + + +
D19 + + + + + + + + + +
D21 + + + + + + + + + +

8 Direct streaking onto Brilliance Salmonella

9 Subculture in RVS broth and streaking onto Brilliance Salmonella
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Laboratory: E

Aerobic mesophilic flora: <10/g

PALL GENEDISC TECHNOLOGIES

Sample No Reference method: ISO 6579 Alternative method: GeneSystems Salmonella
RVS MKTTn Confirmation
Final Result
XLD Brilliance «LD Brilliance |Confirmation B CR STEC 02 Brilliance Latex Final result
Salmonella Salmonella Salmonella
E1 - - - - / - - / / -
E4 - - - - / - - / / -
E8 - - - - / - - / / -
E10 - - - - / - - / / -
E13 - - - - / - - / / -
E17 - - - - / - - / / -
E22 - - - - / - - / / -
E23 - - - - / - - / / -
E3 + + + + + + + + + +
E7 + + + + + + + + + +
E11 + + + + + + + + + +
E12 + + + + + + + + + +
E14 + + + + + + + + + +
E16 + + + + + + + + + +
E20 + + + + + + + + + +
E24 + + + + + + + + + +
E2 + + + + + + + + + +
E5 + + + + + + + + + +
E6 + + + + + + + + + +
E9 + + + + + + + + + +
E15 + + + + + + + + + +
E18 + + + + + + + + + +
E19 + + + + + + + + + +
E21 + + + + + + + + + +
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PALL GENEDISC TECHNOLOGIES

Laboratory: G
Aerobic mesophilic flora: 5,1.108/g

Sample No Reference method: 1ISO 6579 Allemative method:
GeneSystems Salmonella
RVS MKTTn Confirmation
Final Result Final
wLD Brilliance «LD Brilliance | Confirmation B - CR STEG 02 Brilliance Latex| result
Salmonella Salmonella salmonella
G1 - - - - / - - / / -
G4 - - - - / - - / / -
G8 - - - - / - - / / -
G10 - - - - / - - / / -
G13 - - - - / - - / / -
G17 - - - - / - - / / -
G22 - - - - / - - / / -
G23 - - - - / - - / / -
G3 + + + + + + + + + +
G7 + + + + + + + + + +
G11 + + + + + + + + + +
G12 + + + + + + + + + +
G14 + + + + + + + + + +
G16 + + + + + + + + + +
G20 + + + + + + + + + +
G24 + + + + + + + + + +
G2 + + + + + + + + + +
G5 + + + + + + + + + +
G6 + + + + + + + + + +
G9 + + + + + + + + + +
G15 + + + + + + + + + +
G18 + + + + + + + + + +
G19 + + + + + + + + + +
G21 + + + + + + + + + +
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PALL GENEDISC TECHNOLOGIES

Laboratory: H
Aerobic mesophilic flora: 3,1.108/g

Reference method: ISO 6579 Alternative method: GeneSystems Salmonella
Sample No RVS MKTTn Resul Confirmation
A0 IHekioen |XLD |Hektoen Confirmation| Final result PCR STEC 02 Brilliance Lotex Final result
Salmonella

H1 - - - - / - - - / -
H4 - - - - / - - - / -
H8 - - - - / - - - / -
H10 - - - - / - - - / -
H13 - - - - / - - - / -
H17 - - - - / - - - / -
H22 - - - - / - - - / -
H23 - - - - / - - - / -
H3 + + + + + + + + + +
H7 + + + + + + + + + +
H11 + + + + + + + + + +
H12 + + + + + + + + + +
H14 + + + + + + + + + +
H16 + + + + + + + + + +
H20 + + + + + + + + + +
H24 + + + + + + + + + +
H2 + + + + + + + + + +
H5 + + + + + + + + + +
H6 + + + + + + + + + +
H9 + + + + + + + + + +
H15 + + + + + + + + + +
H18 + + + + + + + + + +
H19 + + + + + + + + + +
H21 + + + + + + + + + +
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PALL GENEDISC TECHNOLOGIES

Laboratory: J
Aerobic mesophilic flora: 5,5.10%/g

Reference method: ISO 6579 Alternative method: GeneSystems Salmonella
Sample No RVS MKTTn il Result Confirmation
XLD Brilliance «LD Brilliance |Confirmation BN R STEC 02 Brilliance Latex Final result
Salmonella Salmonella salmonella
J1 - - - - / - - - / -
J4 - - - - / - - - / -
J8 - - - - / - - - / -
J10 - - - - / - - - / -
J13 - - - - / - - - / -
J17 - - - - / - - - / -
J22 - - - - / - - - / -
J23 - - - - / - - - / -
J3 + + + + + + + + + +
J7 + + + + + + + + + +
J11 + + + + + + + + + +
J12 + + + + + + + + + +
J14 + + + + + + + + + +
J16 + + + + + + + + + +
J20 + + + + + + + + + +
J24 + + + + + + + + + +
J2 + + + + + + + + + +
J5 + + + + + + + + + +
J6 + + + + + + + + + +
J9 + + + + + + + + + +
J15 + + + + + + + + + +
J18 + + + + + + + + + +
J19 + + + + + + + + + +
J21 + + + + + + + + + +
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PALL GENEDISC TECHNOLOGIES

Laboratory: K
Aerobic mesophilic flora: 3,1.108/g

Reference method: ISO 6579 Alternative method: GeneSystems Salmonella
Sample No RYS T Final Result Confrmaton Final
«LD Brilliance «LD Brilliance | Confirmation B CCR STEC 02 Brilliance Latex|  resu
Salmonella Salmonella salmonella
K1 - - - - / - - / / -
K4 - - - - / - - / / -
K8 - - - - / - - / / -
K10 - - - - / - - / / -
K13 - - - - / - - / / -
K17 - - - - / - - / / -
K22 - - - - / - - / / -
K23 - - - - / - - / / -
K3 + + + + + + + + + +
K7 + + + + + + + + + +
K11 + + + + + + + + + +
K12 + + + + + + + + + +
K14 + + + + + + + + + +
K16 + + + + + + + + + +
K20 + + + + + + + + + +
K24 + + + + + + + + + +
K2 + + + + + + + + + +
K5 + + + + + + + + + +
K6 + + + + + + + + + +
K9 + + + + + + + + + +
K15 + + + + + + + + + +
K18 + + + + + + + + + +
K19 + + + + + + + + + +
K21 + + + + + + + + + +
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PALL GENEDISC TECHNOLOGIES

Laboratory: L
Aerobic mesophilic flora: 6,2.108/g

Reference method: ISO 6579 Alternative method: GeneSystems Salmonella
Sample No RVS MKTTn il Result Confirmation
XLD Brilliance wLD Brilliance | Confirmation B CR STEC 02 Brilliance Lotex Final result
Salmonella Salmonella salmonella
L1 - - - - / - - - / -
L4 - - - - / - - - / -
L8 - - - - / - - - / -
L10 - - - - / - - - / -
L13 - - - - / - - - / -
L17 - - - - / - - - / -
L22 - - - - / - - - / -
L23 - - - - / - - - / -
L3 + + + + + + + + + +
L7 + + + + + + + + + +
L11 + + + + + + + + + +
L12 + + + + + + + + + +
L14 + + + + + + + + + +
L16 + + + + + + + + + +
L20 + + + + + + + + + +
L24 + + + + + + + + + +
L2 + + + + + + + + + +
L5 + + + + + + + + + +
L6 + + + + + + + + + +
L9 + + + + + + + + + +
L15 + + + + + + + + + +
L18 + + + + + + + + + +
L19 + + + + + + + + + +
L21 + + + + + + + + + +
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PALL GENEDISC TECHNOLOGIES

Laboratory: M

Aerobic mesophilic flora: 2,1.107/g

Reference method: ISO 6579 Alternative method: GeneSystems Salmonella
Sample No RVS MKTTn il Result Confirmation
XLD [Hektoen | XLD |Hektoen Confimation result |PCR STEC 02 briliance Latex Finalresul
Salmonella
M1 - - - - / - - - / -
M4 - - - - / - - - / -
M8 - - - - / - - - / -
M10 - - - - / - - - / -
M13 - - - - / - - - / -
M17 - - - - / - - - / -
M22 - - - - / - - - / -
M23 - - - - / - - - / -
M3 + + + + + + + + + +
M7 + + + + + + + + + +
M11 + + + + + + + + + +
M12 + + + + + + + + + +
M14 + + + + + + + + + +
M16 + + + + + + + + + +
M20 + + + + + + + + + +
M24 + + + + + + + + + +
M2 + + + + + + + + + +
M5 + + + + + + + + + +
M6 + + + + + + + + + +
M9 + + + + + + + + + +
M15 + + + + + + + + + +
M18 + + + + + + + + + +
M19 + + + + + + + + + +
M21 + + + + + + + + + +
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PALL GENEDISC TECHNOLOGIES

Laboratory: N
Aerobic mesophilic flora: 2,6.107/g

Reference method: ISO 6579 Alternative method: GeneSystems Salmonella
Sample No RS Akl Final Result Confrmaton Final
Confirmation Brilliance
XLD [Hektoen| XLD |Hektoen result |PCR STEC 02 Latex| result
Salmonella
N1 - - - - / - - / / -
N4 - - - - / - - / / -
N8 - - - - / - - / / -
N10 - - - - / - - / / -
N13 - - - - / - - / / -
N17 - - - - / - - / / -
N22 - - - - / - - / / -
N23 - - - - / - - / / -
N3 + + + + + + + + + +
N7 + + + + + + + + + +
N11 + + + + + + + + + +
N12 + + + + + + + + + +
N14 + + + + + + + + + +
N16 + + + + + + + + + +
N20 + + + + + + + + + +
N24 + + + + + + + + + +
N2 + + + + + + + + + +
N5 + + + + + + + + + +
N6 + + + + + + + + + +
N9 + + + + + + + + + +
N15 + + + + + + + + + +
N18 + + + + + + + + + +
N19 + + + + + + + + + +
N21 + + + + + + + + + +
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