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Quiality Assurance documents related to this study can be consulted upon request from BIO-
RAD.

The technical protocol and the result interpretation were carried out according to the EN I1SO
16140-2:2016 and the AFNOR technical rules (PR Revision 7).

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

= |SO 16140-2 (2016): Microbiology of the food chain -
Method validation — Part 2: Protocol for the validation

Validation protocols

of alternative (proprietary) methods against a reference
method
=  AFNOR technical rules (PR Revision 7).

Reference method* ISO 11290-1 (May 2017): Microbiology of the food chain -
Horizontal method for the detection and enumeration of
Listeria monocytogenes and of Listeria spp.- Part 1:
detection method

Alternative method iQ-Check Listeria spp.

Scope Broad range of food

Production environmental samples

Certification organism AFNOR Certification (http://nf-validation.afnor.org/)

* Analyses performed according to the COFRAC accreditation
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INTRODUCTION

BIO-RAD

The iQ-Check® Listeria spp. method was validated on the 14" May 2007 (certificate
number BRD 07/13 - 05/07) for food products and environmental samples. The study

was performed by IPL. The following renewals and extensions were performed:

Date

January 2009

February 2010

May 2011

February 2012

March 2013

October 2013

November
2014
July 2015

May 2018

October 2019

ADRIA Développement
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Validation

Reference
method

Validation
standard

Extension for a modification of the Taq
provider and a modification of the probes
chemistry (IPL)

SO 11290-1
(1997)

SO 16140
(2003)

Extension for:

= Modification of the extraction step with the
utilization of a new consumable (Deep
Well plate) in addition to the tube format
previously validated

= Use of the CFX Manager Software to
handle the CFX96 and MiniOpticon real-
time PCR thermal cyclers (Bio-Rad)

SO 11290-1
(1997)

SO 16140
(2003)

Renewal (IPL)

SO 11290-1
(1997)

SO 16140
(2003)

Extension concerning the use of the CFX96
Touch Deep Well thermocycler and the CFX
Manager Software IDE version 1.2
(Bio-Rad)

/

/

Extension to the use of the iQ-Check Prep
automation system v1 and the CFX Manager
Software IDE v2.0 (Bio-Rad)

Extension to the CFX Manager Software IDE
v2.1 (Bio-Rad)

Extension to the iQ-Check Prep v2 and CFX
Manager Software IDE v2.2 (Bio-Rad)

Renewal (ISHA)

SO 11290-1
(1997)

1SO 16140
(2003)

Extension to the iQ-Check Prep v3 and CFX
Manager Software IDE v3.0 (Bio-Rad)

/

/

Renewal study for a broad range food claim

and production environmental samples

(ADRIA)

Extension study for the production

environmental samples category (ADRIA):

= Foranew enrichment protocol associated
with the Easy Il lysis protocol;

SO 11290-1
(2017)

SO 16140-2
(2016)

4/137
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April 2021

December
2022

April 2023
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Validation

Reference
method

Validation
standard

For the optional use of the iQ-Check Free
DNA Removal Solution (FDRS) protocol
associated with the Easy Il lysis protocol;
For the use of a new Application Protocol
File (APF). The classical iQ-Check APF
(Application Protocol File) corresponds to
a 1h50 min PCR run. Some optimization
(reduction of the number of cycles + time
reduction of some steps) led to release
the APF Fast for iQ-Check methods (here
Listeria spp) to reduce the PCR run time
down to 1h10 min without impact on the
performances (sensitivity and specificity).

Extension for the use of the APF fast for all
the categories (Bio-Rad)

Extension for the use of the CFX Opus
Deepwell and the CFX Manager Software
IDE 3.1 (the data corresponding to this study
are available from AFNOR Certification)

SO 16140-2
(2016)

Renewal study

1SO 11290-1
(2017)

SO 16140-2
(2016)

2 METHOD PROTOCOLS
2.1 Alternative method

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

ADRIA Développement
Summary report (Version 0)
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The iQ-Check Listeria spp. kit is tests based on gene amplification and detection by
real-time PCR. Ready-to-use PCR reagents contain oligonucleotides (primers and
probes) specific for Listeria spp., as well as DNA polymerase and nucleotides.
Detection and data analysis are optimized for use with a Bio-Rad real-time PCR
instrument, such as the CFX96 ™and CFX Opus systems.

PCR is a powerful technique used to generate many copies of target DNA. During the
PCR reaction, several cycles of heating and cooling allow DNA denaturation, by heat,
followed by primers binding to the target region. The DNA polymerase then uses these
primers and deoxynucleotide triphosphates (dNTPs) to extend the DNA, creating
copies of the target DNA. These copies are called amplicons.
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20 April 2023



BIO-RAD

This test allows the detection of Listeria spp. in environmental samples and food
products previously enriched by culture in Listeria Special Broth (LSB). It includes the
following 4 main steps:

- Enrichment;

- DNA extraction;

- Real-time PCR;

- Data analysis & interpretation.

The FDRS protocol (Free DNA Removal Solution) can be applied to remove free DNA
from food and environmental enriched samples prior to PCR analysis. In the context
of validation, this protocol only concerns the environmental samples. It is performed
by a selected enzyme and its specific buffer under optimized conditions. The Q-
Check lysis buffer associated with thermal lysis inactivates the enzyme, allowing
extraction from intact and living cells.

2.1.2 Protocols

The different steps are described below:

Enrichment step - Protocols available

= LSB broth for 23 h £ 1 h at 30°C + 1°C associated with the
Standard Il lysis protocol for all categories

= LSBbroth for25h + 1 hat 30°C £ 1°C associated with the Easy
Il lysis protocol in Deep Well plates or tubes for all categories

= LSB broth for 18 - 26 h at 30°C + 1°C associated with the Easy
Il lysis protocol for the production environmental category with or
without FDRS optional protocol

Optional - Activate the iQ-Check Free DNA Remowal Solution (FDRS);

iQ-Check Free DNA - Pipette 10 l of activate reagent into the bottom of each well of a 96-

Remowal Solution Deepwell microplate;

(FDRS) - Add 100 pl of decanted enriched LSB per well. Seal the Deepwell
microplate with the X-Pierce sealing film;

- Incubate in the thermoshaker without shaking for 15 to 30 min at 37°C;

- Proceed to Easy Il DNA extraction protocol using 100 pl of treated
enriched sample.

ADRIA Développement 6/137 20 April 2023
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Lysis step - Standard Il protocol (Protocol 1):

= Centrifugation of 1.5 ml enriched LSB broth at 10000 - 12000 g
for 5 min;

= Discard the supernatant;

= Addition of 250 wl of lysis reagent (A: lysis reagent + F: lysis
beads);

= Resuspend pellet by pipetting the reagent up and down in the
tube;

= Agitation using the “Disruptor Genie” for 3 min £ 1 min;

= Incubation at 95 - 100°C for 15 - 20 min;

= Vortex at high speed;

= Centrifugation at 10000 - 12000 g for 5 min.

Lysis step - Easy Il protocol (Protocol 2):

= Aliquote 100 pl of lysis reagent (A + F) to tubes of wells of Deep
Well plate;

= Add 100 pl of enriched LSB;

= Place tubes in the cell disruptor for 3 min + 1 min (for tubes only);

= |ncubation at 95 - 100°C for 15 - 20 min in a heat block (tubes)
or in the plate agitator-incubator (Deep Well plates and tubes)
under agitation at 1300 rpm;

= Centrifugation at 10000 - 12000 g for 2 min (tubes only).

- Add 5 pl of lysates supernatant to 45 pl of PCR mix (reagent B +
reagent C);

- RunPCR;

- In case of inhibition, a 1/10 dilution is applied to the DNA extract.

Confirmation The positive PCR tests are confirmed by:

- Streaking 10 pl of the enriched LSB broth or LSB Il onto O&A or
Palcam plates incubated for 24 to 48 h at 37°C £ 1°C. The typical
colonies are confirmed by the tests described in the ISO method.

- Streaking 100 pl of enriched LSB broth onto RAPID Listeria Agar or
RAPID’L.mono Agar incubated for 24 h at 37°C + 1°C. In this case,
the only presence of typical colonies allows to confirm the positive
PCR result

- By any other method certified by NF Validation based on a principle
different from that used in the iQ-Check method.

It is possible to store the enrichment broths for 72 h at 5°C + 3°C before proceeding
to PCR and confirmatory tests.

The different protocols are summarized in Table 1.

ADRIA Développement 71137 20 April 2023
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Table 1 — Protocols tested combining all the studies

for previous validation studies

BIO-RAD

Protocol Enrichment step FDRS Lysis step
Protocol 1 | LSBfor23h+1hat30°C | No Standard |l Classic
Protocol2 | LSBfor25h+1hat30°C | No Easy I Classic
Classic
Protocol 3 | LSBfor22h+4hat30°C | No Easy Il
Fast
Classic
Protocol4 | LSBfor22h+4hat30°C | Yes Easy I Fast
as

2.1.3 Restriction

There is no restriction for use.

2.2 Reference method

The reference method corresponds to the ISO 11290-1 (May 2017): Microbiology of
the food chain - Horizontal method for the detection and enumeration of Listeria

monocytogenes and of Listeria spp.- Part 1: detection method.

The flow diagram is given in Appendix 2.

2.3 Study design

The enrichment broths used for the reference method and the alternative method are

different; it was thus an unpaired study design.

1 Application Protocol File

ADRIA Développement
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3 INITIAL UALIDATION STUDY AND EXTENSION/RENEWAL
STUDIES: RESULTS - LSB PROTOCOL

3.1 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/.

The following combinations of protocols were used for interpretation of the data
obtained for this study (See Table 2).

Table 2 — Combinations of protocols

Protocol used for the categories Extension

Interpretation

tested in previous validation studies Environmental samples
A1 Protocol 1 (Categories 1 to 6) /

B1 Protocol 1 (Categories 1 to 5) Protocol 3 — APF Classic

C1 Protocol 1 (Categories 1 to 5) Protocol 4 — APF Classic

D1 Protocol 1 (Categories 1 to 5) Protocol 3 — APF Fast

E1 Protocol 1 (Categories 1 to 5) Protocol 4 — APF Fast
P ———

A2 Protocol 2 (Categories 1to 6 /

Protocol 3 — APF Classic

( )

B2 Protocol 2 (Categories 1 to 5)

C2 Protocol 2 (Categories 1 to 5) Protocol 4 — APF Classic
( )
( )

Protocol 3 — APF Fast
Protocol 4 — APF Fast

D2 Protocol 2 (Categories 1t0 5

E2 Protocol 2 (Categories 1t0 5

3.1.1 Sensitivity study

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

ADRIA Développement 9/137 20 April 2023
Summary report (Version 0)
iQ Check Listeria spp.


http://nf-validation.afnor.org/contact-2/

BIO-RAD

3.1.1.1 Number and nature of the samples

363 samples were analyzed for the initial validation study in 2007 covering 4 food
categories and production environmental samples.

For the extension study run in 2008 (modification of Taq provider and modification of
probes chemistry), the following tests were carried on:

- 218 lysates from the initial validation study were tested again by Bio-Rad using
both versions of the kit (Standard lysis protocol).

- 133 additional samples were tested with both versions of the kit by the expert
laboratory (IPL).

Note that only the results obtained with the modified mix are provided in the raw data
tables for the tests run in 2008 as same results were observed using both kits.

47 samples have been excluded from the previous validation studies as they were
highly contaminated or because the contamination was not determined.

For the renewal study, 101 samples were tested with the Standard Il protocol
(Protocol 1) providing 60 positive and 41 negative results; 127 samples were tested
with the Easy Il protocol (Protocol 2) providing 64 positive and 63 negative results.
For the extension study which concerns the environmental samples category,
68 samples were tested with and without applying FDRS protocol with both APF
(Classic and Fast), providing 38 positive and 30 negative results.

Taking into account all the studies, 550 samples were tested using protocol 1 and 469
using protocol 2. The distribution per tested category and type is given in Table 3 and
Table 4.

ADRIA Développement 10/137 20 April 2023
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Table 3 - Number of samples tested per study - Standard Il lysis (protocol 1)

Category | Protocol  APF Type Positive Negative Total
RTE 14 8 22

1 Composite P1 Classic RTRH 12 9 21
foods Pastries, egg products 13 14 27

Total | 39 31 70

Raw 28 16 44

. RTE, RTRH 16 9 25

2 | Meat products P1 Classic Delicatessen 30 14 m
Total | 74 39 113

Raw milk cheeses 19 15 34

Dairy , Raw milk 15 4 19

3 products P1 Classic Heat treated dairy products 22 26 48
Total 56 45 101

Raw fish 16 16 32

Fishery , Smoked and cured fish 17 17 34

41 products P1 | Classic RTE, RTRH 14 13 27
Total 47 46 93

Fresh and frozen vegetables 16 12 28

. Pre-cooked, under atmosphere 18 14 32

5| Vegetables P1 Classic RTE. RTRH 6 16 %
Total | 40 42 82

Process water 13 10 23

. Sponges, swabs 20 20 40

P1 Classic Dusts, residues 21 7 28

Total 54 37 91

Process water 12 11 23

: Sponges, swabs 1 10 21

P3| Classic Dusts, residues 15 9 24

Total| 38 30 68

Process water 12 11 23

Environmental . Sponges, swabs 1 10 21

6 Samples P4 Classic Dusts, residues 15 9 24
Total | 38 30 68

Process water 12 11 23

Sponges, swabs 1 10 21

P3 Fast Dusts, residues 15 9 24

Total| 38 30 68

Process water 12 11 23

Sponges, swabs 1 10 21

P4 Fast Dusts, residues 15 9 24

Total| 38 30 68
A1:Total P1 310 240 550
B1:Total P1 + P3 Classic 294 233 527
C1:Total P1 + P4 Classic 294 233 527
D1:Total P1 + P3 Fast 294 233 527
E1:Total P1 + P4 Fast 294 233 527
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Summary report (Version 0)
iQ Check Listeria spp.



BIO-RAD

Table 4 - Number of samples tested per study -— Easy |l lysis (protocol 2)

Category | Protocol APF  Type Positifs Négatifs total

a |RTE 14 9 23

1 Composite PY Classic b |RTRH 12 10 22
foods c | Pastries, egg products 12 11 23

Total 38 30 68

a |Raw 25 11 36

. b |RTE,RTRH 11 7 18

2 | Meat products P2 Classic . | Delicatessen 29 12 11
Total 65 30 95

a | Raw milk cheeses 14 16 30

Dairy , b | Raw milk 14 4 18

3 products P2 Classic ¢ | Heat treated dairy products 18 21 39
Total 46 41 87

a | Rawfish 11 10 21

Fishery . b | Smoked and cured fish 13 11 24

41 products P2 | Classic — —R7E RTRH 11 10 21
Total 35 31 66

a | Fresh and frozen vegetables 13 10 23

, b | Precooked, under atmosphere 18 13 31

5 | Vegetables P2 Classic ¢ |RTE, RTRH 5 13 19
Total 37 36 73

a |Process water 8 12 20

. b | Sponges, swabs 20 20 40

P2 Classic ¢ | Dusts, residues 11 9 20

Total 39 41 80

a | Process water 12 11 23

. b | Sponges, swabs 11 10 21

P3 Classic ¢ | Dusts, residues 15 9 24

Total 38 30 68

a | Process water 12 11 23

Environmental . b | Sponges, swabs 11 10 21

6 Samples P4 Classic ¢ | Dusts, residues 15 9 24
Total 38 30 68

a |Process water 12 11 23

b | Sponges, swabs 11 10 21

P3 Fast ¢ | Dusts, residues 15 9 24

Total 38 30 68

a | Process water 12 11 23

b | Sponges, swabs 11 10 21

P4 Fast ¢ | Dusts, residues 15 9 24

Total 38 30 68
A2:Total P2 260 209 469
B2:Total P2 + P3 Classic 259 198 457
C2:Total P2 + P4 Classic 259 198 457
D2:Total P2 + P3 Fast 259 198 457
E2:Total P2 + P4 Fast 259 198 457
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3.1.1.2 Distribution of the contamination for Listeria spp. detection

The number of samples contaminated per Listeria spp., Listeria spp. and Listeria
monocytogenes, and Listeria monocytogenes for each extraction protocol is given in
Table 5 to Table 7.

Table 5 - Number of samples contaminated per Listeria spp., Listeria spp. and

Listeria monocytogenes, and Listeria monocytogenes — Standard Il lysis
(Protocol 1)

S o Listeria
Listeria spp. other than Listeria
o monocytogenes *
Category Listeria monocytogenes monocytogenes ,. . . A+C
Listeria spp. other than
(A) (B)
L. monocytogenes (C)
1 13 22 4 17
2 26 14 34 60
3 15 37 4 19
4 7 31 1 18
5 6 22 10 16
6 10 29 15 25
All categories 77 155 78 155

Table 6 - Number of samples contaminated per Listeria spp., Listeria spp. and
Listeria monocytogenes, and Listeria monocytogenes -

Easy Il lysis (Protocol 2)

. . INCIE]
Listeria spp other than INCIE] monocviodenes +

Category Listeria monocytogenes monocytogenes Listeria sg 0 g ther than

(A) (B) L. monocytogenes (C)
1 14 20 4 18
2 22 12 31 53
3 15 27 4 19
4 6 20 11 17
5 7 18 10 17
6 10 14 15 25
All categories 74 111 75 149

Table 7 - Number of samples contaminated per Listeria spp., Listeria spp. and
Listeria monocytogenes, and Listeria monocytogenes -
Easy Il lysis (Protocol 3 or 4)

Listeria

Listeria spp other than Listeria
monocytogenes *

Category Listeria monocytogenes monocytogenes

Listeria spp other than
(A) (B) L. monocytogenes (C)

ADRIA Développement 13/137 20 April 2023
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According to the AFNOR technical rules (Revision 6), 15 to 25 samples per category
need to be contaminated with Listeria spp. alone or associated with Listeria
monocytogenes. This is the case for each category and each tested protocol.

3.1.1.3 Artificial contamination of the samples
Artificial contaminations were done by spiking (See Appendix 3). Strains were injured
using different protocols and the injury level was evaluated by comparing enumeration
done onto selective media (Palcam) and non-selective media (TSYEA).
148 samples were artificially contaminated; 138 gave positive result by at least one of
the method.
The repartition of positive samples per inoculation protocol and inoculation level is
given in Table 8.
Table 8 - Repartition of the positive samples
per inoculation protocol and inoculation level
ontaminated
Naturally Spiking protocol Seeding protocol
contaminated 5<x< | 10<x< 3<x< | 10<x<
<5CFU | qocru | 30cru [ S3°FY | 1ocru | 30cru
Protocol | Samples number 207 5 29 10 52 7 0 310
1 % 66,8% 1,6% 9,4% 32% | 16,8% | 2,3% 0,0% | 100,0%
Protocol | Samples number 185 2 9 4 53 7 0 260
2 % 71,2% 0,8% 3,5% 1,5% | 204% | 2,7% 0,0% | 100,0%
Protocol | Samples number 41 1 8 2 2 0 0 54
1 (cat 6) % 75,9% 1,9% 14,8% | 3,7% 3,7% 0,0% 0,0% | 100,0%
Protocol | Samples number 37 0 0 0 2 0 0 39
2 (cat 6) % 94,9% 0,0% 0,0% 0,0% 5,1% 0,0% 0,0% | 100,0%
Protocol | Samples number 3 0 0 0 35 0 0 38
3ord % 7,91% 0,0% 0,0% 00% | 921% | 0,0% 0,0% | 100,0%
Protocol | Samples number 169 4 21 8 85 7 0 294
+ 31or4 % 57,5% 1,4% 7,5% 2,7% | 28,9% | 2,4% 0,0% | 100,0%
Protocol | Samples number 151 2 9 4 86 7 0 259
+ 320r4 % 58,8% 0,8% 3,5% 1,5% | 332% | 2,7% 0,0% | 100,0%
66.8 % and 71.2 % of the samples were naturally contaminated respectively for
the Standard Il lysis protocol and the Easy Il lysis protocol.
57.5 % and 58.3 % of the samples were naturally contaminated when protocol 3
or 4 (environmental samples category) were respectively combined with
protocols 1 and 2 (food categories)
ADRIA Développement 14/137 20 April 2023
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3.1.1.4 Protocol applied during the validation study

> Incubation times

The minimum incubation time was applied:

- Validated enrichment protocols:
= Standard Il extraction: 22 h at 30°C
= Easy Il extraction: 24 h at 30°C

- Extension enrichment protocol (environmental samples):
= 18hat30°C

> Extraction protocols

Both extraction protocols were tested for the initial validation study. For the extension
study performed in 2008 only the Standard Il extraction protocol was evaluated by
both versions of the kit. For this renewal study both extraction protocols were tested
(Standard Il and Easy Il). Only the Easy Il extraction protocol with or without adding
the FDRS protocol was tested for the extension study concerning the production
environmental samples category.

For the FDRS protocol, an incubation time of 15 min on the thermoshaker was
applied.

> PCR tests

Two Application Protocol Files are available; both were tested for the environmental
samples category tested in the extension study.

> Confirmation protocols

During the validation study, the following protocols were tested:

- Streaking 10 ul of enriched LSB broth onto O&A and Palcam plates;
- Streaking 0.1 ml enriched LSB broth onto RAPID’Listeria Agar;
- Streaking 0.1 ml enriched LSB broth onto RAPID’L.mono Agar;

The presence of typical colonies allows to confirm the positive PCR Tests but during
the validation study, the typical colonies were confirmed using the tests described in
the reference method (Gram, catalase) and by biochemical galleries (API Listeria).

ADRIA Développement 15/137 20 April 2023
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The confirmation was run after 22 h incubation time (shortest incubation time applied
for the standard extraction protocol).

For negative PCR samples, the enriched LSB was subcultured in Fraser for 24h £ 2h
at 37°C in order to have a total duration of incubation equivalent to the ISO method
before streaking onto O&A and Palcam plates. This protocol only concerns the
samples tested for this study.

> Enrichment broth storage

The enriched LSB broths from positive and discordant samples were tested again
after storage for 72 h at 5°C £ 3°C. DNA extractions, PCR tests and confirmatory tests
were run again.

3.1.1.5 Testresults

Raw data per category are given in Appendix 4. The results are given in Tables 9
and 10.

Table 9 — Interpretation of sample results between the reference and
alternative method (based on the confirmed alternative) —

Standard Il lysis

Protocol  APF ND* PPND PPNA Total
1 | Composite foods Protocol 1 | Classic | 24 25 10 4 1 6 70
2 | Meat products Protocol 1 | Classic | 59 36 10 4 1 3 113
3 | Dairy products Protocol 1 | Classic | 43 44 8 4 1 1 101
4 | Fishery products Protocol 1 | Classic | 39 45 6 2 0 1 93
5 | Vegetable products Protocol 1 | Classic | 30 39 6 4 0 3 82
6 | Environmental samples Protocol 1 | Classic | 47 36 4 3 0 1 91
Protocol 3 | Classic | 27 28 5 5 1 2 68
Protocol 4 | Classic | 27 30 5 6 0 0 68
Protocol 3 | Fast 27 26 5 6 0 4 68
Protocol 4 | Fast 27 30 5 6 0 0 68
A1: Total P1 242 | 225 | 44 21 3 15 | 550
B1: Total P1 + P3 Classic 222 | 217 | 45 23 4 16 | 527
C1: Total P1 + P4 Classic 222 | 219 | 45 24 3 14 | 527
D1: Total P1 + P3 Fast 222 | 215 | 45 24 3 18 | 527
E1: Total P1 + P4 Fast 222 | 219 | 45 24 3 14 | 527
* PPNA not included ** PPND not included
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Table 10 — Interpretation of sample results between the reference and
alternative method (based on the confirmed alternative) —

Easy Il lysis
Category  Protocol APF PA | NA* PD ND* PPND PPNA Total
1 | Composite foods Protocol 2 | Classic | 23 23 10 5 0 7 68
2 | Meat products Protocol 2 | Classic | 51 28 9 5 0 2 95
3 | Dairy products Protocol 2 | Classic | 36 35 6 4 0 6 87
4 | Seafood products Protocol 2 | Classic | 29 31 6 0 0 0 66
5 | Vegetable products Protocol 2 | Classic | 30 33 4 3 0 3 73
6 | Environmental samples Protocol 2 | Classic | 34 39 2 3 0 2 80
Protocol 3 | Classic | 27 28 5 5 1 2 68
Protocol 4 | Classic | 27 30 5 6 0 0 68
Protocol 3 | Fast 27 26 5 6 0 4 68
Protocol 4 | Fast 27 30 5 6 0 0 68
A2: Total P2 203 | 189 | 37 20 0 20 | 469
B2: Total P2 + P3 Classic 196 | 178 | 40 22 1 20 | 457
C2: Total P2 + P4 Classic 196 | 180 | 40 23 0 18 | 457
D2: Total P2 + P3 Fast 196 | 176 | 40 23 0 22 | 457
E2: Total P2 + P4 Fast 196 | 180 | 40 23 0 18 | 457

* PPNA not included ** PPND not included

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

The calculations are presented in Table 11 and Table 12. A summary of the results is
given in Tables 13 and14.
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Table 11 — Calculation of the relative trueness (RT), the sensitivity (SE) and the false positive ratio (FPR) -

Standard Il lysis

BIO-RAD

Category Protocol APF Type PA NA* PD ND** PPND  PPNA Seatt Seref RT FPR
a_ |RTE 11 6 3 0 0 2 100,0% | 78,6% | 86,4% | 25,0%

1 Composite P1 Classic b |RTRH 7 7 3 1 1 2 83,3% | 750% | 762% | 33,3%
foods c | Pastries, egg products 6 12 4 3 0 2 76,9% | 692% | 741% | 14,3%

Total 24 25 10 4 1 6 872% | 744% | 78,6% | 22,6%

a |Raw 22 16 5 1 0 0 96,4% | 821% | 86,4% 0,0%

2 | Meat products|  P1 Classic b | RTE, RTRH 15 8 0 1 0 1 93,8% | 100,0% | 96,0% | 11,1%
c | Delicatessen 22 12 5 2 1 2 90,0% | 833% | 818% | 214%

Total 59 36 10 4 1 3 93,2% | 86,5% | 86,7% | 10,3%

a_ | Raw milk cheeses 11 15 5 2 1 0 842% | 73,7% | 76,5% 6,7%

3 Dairy P1 Classic b | Raw milk 13 4 1 1 0 0 93,3% | 933% | 89,5% 0,0%
products C | Heat treated dairy products 19 25 2 1 0 1 955% | 90,9% | 93,8% 3,8%

Total 43 44 8 4 1 1 9M1% | 857% | 871% | 4,4%

a_ | Raw fish 13 16 2 1 0 0 93,8% | 87,5% | 90,6% 0,0%

4 Fishery P1 Classic b | Smoked and cured fish 14 17 3 0 0 0 100,0% | 82,4% | 91,2% 0,0%
products ¢ | RTE,RTRH 12 12 1 1 0 1 929% | 929% | 92,6% 7,7%

Total 39 45 6 2 0 1 95,7% | 87,2% | 914% | 2.2%

a ZSZLT)TSSHOZG” 12 1 2 2 0 1| 875% | 875% | 857% | 83%

5 | Vegetables | P1 |Classic| b :{;‘;Z‘;'}‘]Z‘:é””der 15 13 2 1 0 1| 944% | 88.9% | 90.6% | 7.1%
c | RTE, RTRH 3 15 2 1 0 1 83,3% | 66,7% | 86,4% 6,3%

Total 30 39 6 4 0 3 90,0% | 850% | 878% | 7,1%
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Category Protocol APF Type ND** PPND PPNA Seart Seres RT FPR

a | Process water 12 9 0 1 0 1 92,3% | 100,0% | 95,7% 10,0%

P1 Classic b | Sponges, swabs 17 20 1 2 0 0 90,0% | 950% | 92,5% 0,0%

¢ |Dusts, residues 18 7 3 0 0 0 100,0% | 85,7% 89,3% 0,0%

Total 47 36 4 3 0 1 94,4% | 92,6% | 92,3% 2,7%

a | Process water 9 10 2 1 0 1 91,7% 83,3% 87,0% 9,1%

P3 | Classic b | Sponges, swabs 10 9 1 0 0 1 100,0% | 90,9% | 952% | 10,0%

¢ |Dusts, residues 8 9 2 4 1 0 66,7% | 86,7% 70,8% | 11,1%

Total 27 28 5 5 1 2 84,2% | 86,8% | 83,8% | 10,0%

a | Process water 9 11 2 1 0 0 91,7% 83,3% 87,0% 0,0%

6 Environmental P4 Classic b | Sponges, swabs 10 10 1 0 0 0 100,0% | 90,9% | 95,2% 0,0%

Samples ¢ | Dusts, residues 8 9 2 5 0 0 66,7% 86,7% 70,8% 0,0%

Total 27 30 5 6 0 0 84,2% | 86,8% | 83,8% 0,0%

a | Process water 9 10 2 1 0 1 91,7% 83,3% 87,0% 9,1%

P3 Fast b | Sponges, §wabs 10 9 1 0 0 1 100,0% | 90,9% 952% | 10,0%

¢ | Dusts, residues 8 7 2 5 0 2 66,7% 86,7% 70,8% 22,2%

Total 27 26 5 6 0 4 84,2% | 86,8% | 83,8% | 13,3%

a | Process water 9 11 2 1 0 0 91,7% 83,3% 87,0% 0,0%

P4 Fast b | Sponges, §wabs 10 10 1 0 0 0 100,0% | 90,9% 95,2% 0,0%

¢ | Dusts, residues 8 9 2 5 0 0 66,7% 86,7% 70,8% 0,0%

Total 27 30 5 6 0 0 84,2% | 86,8% | 83,8% 0,0%

A1: Total P1 242 225 44 21 3 15 92,3% | 85,8% | 87,6% 7,5%

B1: Total P1 + P3 Classic 222 217 45 23 4 16 90,8% | 84,7% | 86,3% 8,6%

C1: Total P1 + P4 Classic 222 219 45 24 3 14 90,8% 84,7% 86,3% 7,3%

D1: Total P1 + P3 Fast 222 215 45 24 3 18 90,8% | 84,7% | 86,3% 9,0%

E1: Total P1 + P4 Fast 222 219 45 24 3 14 90,8% | 84,7% | 86,3% 7,3%

* PPNA not included ** PPND not included
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Table 12 — Calculation of the relative trueness (RT), the sensitivity (SE) and the false positive ratio (FPR) -
Easy Il lysis

Category Protocol Type
a |RTE 11 6 3 0 0 3 100,0% | 786% | 87,0% | 33,3%
1 Composite P2 | Classic b |[RTRH 7 9 3 2 0 1 83,3% | 750% | 77,3% | 10,0%
foods ¢ | Pastries, egg products 5 8 4 3 0 3 750% | 66,7% | 696% | 27,3%
Total 23 23 10 5 0 7 86,8% | 73,7% | 779% | 23,3%
a_ |Raw 20 11 4 1 0 0 96,0% | 84,0% | 86,1% 0,0%
2 |Meatproducts| P2 | Classic b |RTE, RTRH 10 6 0 1 0 1 90,9% | 100,0% | 944% | 14,3%
¢ | Delicatessen 21 11 5 3 0 1 89,7% | 828% | 80,5% 8,3%
Total 51 28 9 5 0 2 92,3% | 86,2% | 85,3% 6,7%
a_ | Raw milk cheeses 9 13 3 2 0 3 85,7% | 786% | 83,3% | 18,8%
3 Dairy P2 | Classic b | Raw milk 12 2 1 1 0 2 929% | 929% | 889% | 50,0%
products ¢ | Heat treated dairy products 15 20 2 1 0 1 94,4% | 889% | 92,3% 4,8%
Total 36 35 6 4 0 6 91,3% | 87,0% | 88,5% | 14,6%
a | Rawfish 9 10 2 0 0 0 100,0% | 81,8% | 90,5% 0,0%
4 Fishery P2 | Classic b | Smoked and cured fish 10 11 3 0 0 0 100,0% | 76,9% | 87,5% 0,0%
products ¢ |RTE,RTRH 10 10 1 0 0 0 100,0% | 90,9% | 95,2% 0,0%
Total 29 31 6 0 0 0 100,0% | 82,9% | 90,9% 0,0%
a 5;‘;2?3%?38”026” 12 9 0 1 0 1| 923% | 100,0% | 957% | 100%
5 | Vegetables | P2 |Classic| b z{;g‘;g';f;:é””der 15 13 2 1 0 0 | 944% | 889% | 903% | 00%
¢ |RTE,RTRH 3 11 2 1 0 2 833% | 66,7% | 842% | 154%
Total 30 33 4 3 0 3 91,9% | 89,2% | 90,4% 8,3%
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Category Protocol Type

a | Process water 7 11 1 0 0 1 100,0% | 87,5% 95,0% 8,3%

P2 | Classic b | Sponges, swabs 17 20 1 2 0 0 90,0% | 950% | 92,5% 0,0%

Dusts, residues 10 8 0 1 0 1 90,9% | 100,0% | 95,0% 11,1%

Total 34 39 2 3 0 2 92,3% 94,9% 93,8% 4,9%

a | Process water 9 10 2 1 0 1 91,7% 83,3% 87,0% 9,1%

P3 | Classic b | Sponges, swabs 10 9 1 0 0 1 100,0% | 90,9% | 952% | 10,0%

Dusts, residues 8 9 2 4 1 0 66,7% 86,7% 70,8% 11,1%

Total 27 28 5 5 1 2 84,2% 86,8% 83,8% 10,0%

a | Process water 9 11 2 1 0 0 91,7% 83,3% 87,0% 0,0%

6 Environmental P4 Classic b | Sponges, swabs 10 10 1 0 0 0 100,0% | 90,9% | 952% 0,0%

Samples ¢ | Dusts, residues 8 9 2 5 0 0 66,7% 86,7% 70,8% 0,0%

Total 27 30 5 6 0 0 84,2% 86,8% 83,8% 0,0%

a | Process water 9 10 2 1 0 1 91,7% 83,3% 87,0% 9,1%

P3 Fast b | Sponges, swabs 10 9 1 0 0 1 100,0% | 90,9% 95,2% 10,0%

¢ | Dusts, residues 8 7 2 5 0 2 66,7% 86,7% 70,8% 22,2%

Total 27 26 5 6 0 4 84,2% 86,8% 83,8% 13,3%

a | Process water 9 11 2 1 0 0 91,7% 83,3% 87,0% 0,0%

P4 Fast b | Sponges, swabs 10 10 1 0 0 0 100,0% | 90,9% 95,2% 0,0%

¢ | Dusts, residues 8 9 2 5 0 0 66,7% 86,7% 70,8% 0,0%

Total 27 30 5 6 0 0 84,2% 86,8% 83,8% 0,0%

A2:Total P2 203 189 37 20 0 20 92,3% 85,8% 87,8% 9,6%

B2:Total P2 + P3 Classic 196 178 40 22 1 20 91,1% 84,6% 86,2% 10,6%

C2:Total P2 + P4 Classic 196 180 40 23 0 18 91,1% 84,6% 86,2% 9,1%

D2:Total P2 + P3 Fast 196 176 40 23 0 22 91,1% 84,6% 86,2% 11,1%

E2:Total P2 + P4 Fast 196 180 40 23 0 18 91,1% 84,6% 86,2% 9,1%

* PPNA not included ** PPND not included
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Table 13 - Summary of results — Standard Il lysis

A1 B1 C1 D1 E1

o : (PA+PD)

Sensitivity for the alternative method SE, =mx100% 92.3% | 90.8% | 90.8% | 90.8% | 90.8%
o (PA+ ND)

Sensitivity for the reference method SErer = (PA+ND + PD) x 100 % 85.8% | 84.7% | 54.7% | 84.7% | 84.7%

PA+ NA
Relative trueness RT =(:l—)><100% 87.6% | 86.3% | 86.3% | 86.3% | 86.3%
ElablieP'TDONs,loflzePE:llg for the alternative method™ | IR () ISTVN 75% | 86% | 73% | 90% | 73%
Table 14 - Summary of results — Easy |l lysis
A2 B2 C2 D2 E2

- : (PA+PD)

Sensitivity for the alternative method SE, =mx100% 923% | 91.1% | 91.1% | 91.1% | 91.1%
o (PA+ ND)

Sensitivity for the reference method SEyer = (PA+ ND + PD) x 100 % 85.8% | 84.6% | 84.6% | 84.6% | 84.6%

PA+ NA
Relative trueness RT =(|J\rl—)><100% 87.8% | 86.2% | 86.2.% | 86.2% | 86.2%
e : : - =)
Egliepgor::lzepgaﬂg for the alternative method* [N (NA) <100% 96% | 106% | 91% | 11.1% | 9.6%
With ND = ND + PPND NA = NA + PPNA
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3.1.1.7 Analysis of discordant results

> Negative deviations

The negative deviations are listed in Table 15 for the renewal study and Table 16 for
the extension study.

For the renewal study, 24 and 20 negative deviations were respectively observed for
the Standard Il protocol and the Easy Il protocol. For 3 samples (3474, 5340 and
1312), Listeria spp. strains were isolated from the enrichment broth. In these cases,
the contamination level was probably just at the limit of detection of the alternative
method.

For sample 3474 (raw milk cheese), the PCR was positive using the Easy protocol
after 72 h storage of the LSB broth. For sample 5340 (raw milk cheese), the PCR
result was positive using the Standard protocol after storage.

For the environmental samples tested for the extension, 6 negative deviations were
observed with all the protocols (with or without FDRS, APF Classic and Fast). The
presence of Listeria spp. was not confirmed in the enrichment broth for these samples.
These discordant results were probably linked to the unpaired study design.

None of the samples in negative agreement (NA) for both extraction protocols was
confirmed positive with cultural methods.

> Positive deviations

They are listed in Table 17 for the renewal and Table 18 for the extension.

For the renewal study, 44 and 37 positive deviations were respectively observed with
the Standard Il and the Easy |l protocols. They concern 16 artificially contaminated
samples and 30 naturally contaminated samples. 28 samples were contaminated with
Listeria monocytogenes.

For the extension study, 5 positive deviations were observed for the 4 tested
protocols; 2 samples were naturally contaminated and 3 artificially contaminated.
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[ & | Analyses performed according to the COFRAC accreditation

Table 15 - Negative deviations (renewal study)

BIO-RAD

Alternative method: iQ Check Listeria spp
, After incubation time =
Date of Ref | Product Inoln;u\:gltlon ISO 11290-1 Standard protocol Easy protocol Confirmation Final result Agreement ;3; ot
analysis ' result 2006 2008 and 2019 2006 and 2019 Standard | Easylysis | Standard , © =
(CFU/sample) lysis APF lysis Easy lysis (&}
Ct FAM Result CtFAM Result CtFAM Result Identifications APF Classic | Classic | APF Classic APF Classic
2019 | 1666 | RTRH (puff ham and cheese) 1,6 + 37,12/38,64/40,45 |  +/+/+ - - (5Fraser/AL/Palcam) - - PPND ND 1 b
2019 | 4457 | RTRH (quiche lorraine) 2,6 + -/35,00/- -[+/- -1-/38,74 -[-[+ L.innocua - - ND ND 1 b
2006 | N10 | Pastry / + N/A - N/A - ) - - ND ND 1 c
2019 | 1681 | Tortilla 34 + - - - - / - - ND ND 1 c
2019 | 5333 | Pastry 2,6 + - - - - / - - ND ND 1 c
2006 | M9 | Horse meat / + N/A - N/A - N/A - / - - ND ND 2 a
2006 | T6 |Beefand pork balls / + N/A - N/A - N/A - %] - - ND ND 2 b
2006 | AA2 | Merguez / + N/A - N/A - N/A - / - - ND ND 2 c
2006 | BB12 | Seasoned sausage / + N/A - N/A - d - - ND ND 2 c
2006 | O5 |Paté / + 38.53 + N/A - g - - PPND ND 2 c
2019 | 3474 | Raw milk cheese 2,2 + -/-/- -/-/- -/-/- -/-/- L.innocua - - ND ND 3 a
2019 | 5340 | Raw milk cheese 2,2 + -141,12/- -[+/- 36,17 + L.innocua - + ND PA 3 a
2019 | 5341 | Raw milk cheese 46 + 47,78/ +/-/- I if - (5Fraser/AL/Palcam) - - PPND ND 3 a
2019 | 5336 | Raw milk 3,6 + - - - - / - ND ND 3 b
2006 | A12 | Cheese / + N/A - N/A - N/A - d - - ND ND 3 c
2008 | B1 | Salmon fillet / + N/A - N/A - / - / ND / 4 a
2008 | B15 | RTRH meal (fish) / + N/A - N/A - / - / ND / 4 c
2006 | N14 | Frozen mushrooms / + N/A - N/A - d - - ND ND 5 a
2008 | B19 | Frozen spinach / + N/A - N/A - / - / ND / 5 a
2006 | 02 |Pre-baked potatoes / + N/A - N/A - N/A - g - - ND ND 5 b
2006 | R11 | Potatoes to stuff / + N/A - N/A - N/A - %] - - ND ND 5 c
2008 | F10 |lIce-cold water 10,0 + N/A - N/A - / - ND / 6 a
2006 | G13 | Surface sample / + N/A - N/A - g - - ND ND 6 b
2006 12 | Surface sample / + N/A - N/A - N/A - g - - ND ND 6 b
2019 | 5589 | Dust (dairy environment) + - - Gram NC - / ND 6 c
Table 16 - Negative deviations (extension study)
Alternative method: iQ Check Listeria spp
18h at 30°C £ 1°C
Inoculation ISO Easy lysis FDRS Easy lysis Final result Fm;l)'rsssult Agreement Agreement z
;j@;i Ref Product level 11290-1 LSB 18h 30°C LSB 18h 30°C Confirmation Easy lysis Easy lysis Easy lysis FDRS Easy lysis 3 é:
(CFU/sample) | result . . 3
APF Classic APF Fast APF Classic APF Fast APE | APE | APE | APE APE APF APE APE
CtFAM | Result | CtFAM | Resut | St | Resut | 1| Resut | identiications | Classic | Fast | Classic | Fast ) Classic | Fast | Classic | Fast
2019 | 4686 | Rinsing water (seafood environment) 2,0 + - - - / - ND ND ND ND 6 a
2019 | 4047 | Residues (seafood environment) 0,8+0,8 + - / - ND ND ND ND 6 c
2019 | 4689 | Residues (seafood environment) 2,0 + - / - ND ND ND ND 6 c
2019 | 4690 | Residues (seafood environment) 1,0+1,6 + - - / - ND ND ND ND 6 c
2019 | 5085 | Residues (vegetable environment) 2,6 + 38,08/41,32/- | +/+/- - - (5Fraser/AL/Palcam) - PPND ND ND ND 6 c
2019 | 5589 | Dust (dairy environment) / + - - (GRAM NC) - ND ND ND ND 6 c
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Table 17 - Positive deviations (renewal study)

BIO-RAD

Alternative method: iQ Check Listeria spp
Inoculation After incubation time -
al:zlaatlf/si Ref | Product level ISOr;;5|?0-1 Standard protocol Easy protocol Confirmation Final result Agreement g E%
(CFU/sample) 2006 2008 and 2019 2006 and 2019 Standard lysis Easy lysis Standard lysis | Easylysis | O
Ct FAM Result Ct FAM Result Ct FAM Result Identifications APF Classic APF Classic | APF Classic | APF Classic
2019 | 1659 | RTE salad (ham cabbage and cheese) 1,0+1,6 - 20,87 + 25,69 + L.monocytogenes + + PD PD 1] a
2019 | 1676 | RTE sandwich (ham and butter) 1,4 - 27,68 + 32,23 + L.monocytogenes + + PD PD 1] a
2019 | 4452 | RTE sandwich (tuna) 2,2 - 22,33 + 25,55 + L.innocua + + PD PD 1] a
2019 | 1667 | RTRH (puff ham and cheese) 1,4 - 23,73 + 31,12 + L.monocytogenes + + PD PD 11 b
2019 | 1668 | RTRH (Couscous) 1,6 - 21,39 + 26,61 + L.monocytogenes + + PD PD 11D
2019 | 4455 | RTRH (pasta) 26 - 19,53 + 23,84 + L.innocua + + PD PD 110b
2019 | 1663 | Pastry 0,6+0,6 - 229 + 26,58 + L.monocytogenes + + PD PD 1] c
2019 | 1671 | Tortilla 0,6 - 21,06 + 26,52 + L.innocua + + PD PD 11c
2019 | 1672 | Pastry 0,6 - 19,73 + 25,9 + L.innocua + + PD PD 1 c
2019 | 1678 | Pastry 34 - 20,6 + 25,16 + L.monocytogenes + + PD PD 1] ¢
2006 | AA5 | Pork meat / - 31.02 + 25,20 + 31.99 + L.monocytogenes + + PD PD 2 | a
2006 | CC12 | Beeftrim / - 34.60 + 30,22 + 36.36 + L.monocytogenes + + PD PD 2 | a
2006 | CC13 | Beeftrim / - 22.00 + 2147 + 29.81 + L.monocytogenes + + PD PD 2 | a
2006 | K5 |Ground beef / - 32.02 + 34.85 + L.welshimeri + + PD PD 2 | a
2008 | G6 |Cutletham / - 35,69 + 36,52 + L.welshimeri + / PD / 2 | a
2006 | AA8 | Sausages / - 29.81 + 22,02 + 29.04 + L.welshimeri + + PD PD 2 | ¢
2006 | M7 |Smoked ham / - 25.77 + 23,18 + 29.48 + L.monocytogenes + + PD PD 2 | ¢
2006 N1 | Sausages / - 35.87 + 39.27 + L.monocytogenes + + PD PD 2 | ¢
2006 | O4 |Merguez / - 25.55 + 31,7 + 33.79 + L.monocytogenes + + PD PD 2 | ¢
2006 | O8 |Bacon / - 33.16 + 38.23 + L.welshimeri + + PD PD 2 | ¢
2008 | B2 |Cheese / - 33,17 + 31,36 + L.ivanovii + / PD / 3 | a
2019 | 3470 | Raw milk cheese 1,8 - 33,49 + 37,91 + L.welshimeri + + PD PD 3| a
2019 | 3471 | Raw milk cheese 1,8 - 35,89 + ~[-/- -[-[- L.welshimeri + - PD NA 3| a
2019 | 3473 | Raw milk cheese 1,8+1,0 - 27,02 + 3153 + | Lmonocyiogenes + + PD PD 3| a
2019 | 3475 | Raw milk cheese 1,8+1,0 - 31,09 + 37,23 + L.monocytogenes + + PD PD 3| a
2006 E7 | Raw milk / - 15.63 + 30,69 + 18.86 + L.monocytogenes + + PD PD 3 1b
2006 | B3 |Cheese / - 25,36 + 28,25 + 31,65 + L.monocytogenes + + PD PD 3 | ¢
2006 | N18 | Cheese / - 22.72 + 11,72 + 25.24 + L.monocytogenes + + PD PD 3| c
2006 | W3 |Roast fish / - 34.16 + 39.25 + L.monocytogenes + + PD PD 4 | a
2006 | N21 | Langoustines / - 22.61 + 20,69 + 25.55 + L.monocytogenes + + PD PD 4 | a
2006 | E3 |Herring / - 30.46 + 33.84 + L.monocytogenes + + PD PD 4 1 b
2006 | R20 | Smoked tuna / - 37.51 + 38.73 + L.monocytogenes + + PD PD 4 | b
2006 | S5 | Smoked fish / - 2237 + 2277 + L.monocytogenes - + PD PD 4 (b
L.innocua
2006 | M14 | Cooked fish fillet / - 30.64 + 32.37 + L.innocua + + PD PD 41 ¢
2008 B4 | Green beans / - 30,21 + 28,33 + L.monocytogenes + / PD / 51 a
2008 | B14 | Potatoes / - 33,41 + 32,32 + L.monocytogenes + / PD / 5] a
2006 | AA17 | Frozen French fries / - 26.89 + 11,79 + 24.38 + L.monocytogenes i i PD PD 51b
2006 | M2 | Frozen French fries / - 21.64 + 25.96 + L.monocytogenes ki i PD PD 515D
2006 | B13 |Hash browns / : 27,27 + 21,42 + 26,74 s L.monocytogenes + ' PD PD 5| ¢
L.innocua
2008 | B17 | Hash browns / - 18,21 + 15,31 + L.monocytogenes + / PD / 51c¢
2019 | 5704 | RTRH vegetables 2,2 - 22,59 + L.innocua + / PD 5] ¢
2019 | 5592 | Rinsing water (dairy environment) / - 27,68 + L.innocua i / PD 6 | a
2006 | 116 | Surface sample / - 18.10 + 15,19 + 21.59 + L.innocua + + PD PD 6 | b
2008 | A3 |Residues (cheese industry) / - 14.12 + 12,24 + L.innocua ki / PD / 6 | c
2008 | C11 | Dirty water 6,3 - 33,31 + 33,03 + L.monocytogenes + / PD / 6 | ¢
2008 | F30 | Residues (butchery industry) / - 24,89 + 28,37 + L.monocytogenes + / PD / 6 | ¢
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Table 18 - Positive deviations (Extension study)

BIO-RAD

Alternative method: iQ Check Listeria spp
18h at 30°C £ 1°C
Date of Inoculation 1SO Easy Iysiso FDRS Easy I)isis Final resglt FlnFaIIDlr:?Ssult Agreement Agreement . z o
analysi Ref Product level 11290-1 LSB 18h 30°C LSB 18h 30°C Confirmation Easy lysis Easy lysis Easy lysis FDRS Easy lysis 2 2‘
(CFU/sample) | result . . 8
APF Classic APF Fast APF Classic APF Fast APE | APE | APE | APE APE APE APE APE
CtFAM | Result | CtFAM | Result Fi}v' Result Fi}v' Result | Identifications | Classic | Fast |Classic| Fast | Classic | Fast | Classic | Fast
2019 | 4684 | Rinsing water (seafood environment) |  1,0+1,6 28,27 + | 2085 | + | 2871 | + |3027| + L'm"L”I‘.”%ggZ”eS/ ¥ ¥ ¥ ¥ PD PD PD PD 6 | a
2019 | 5592 | Rinsing water (dairy environment) / 36,24 + 36,2 + 36,32 + 33,19 + L.innocua + + + + PD PD PD PD 6 a
. . L.monocytogenes/
2019 | 5077 | Sponge (dairy environment) 0,2+1,6 26,77 + 27,65 + 27,05 + 27,38 + | innocua + + + + PD PD PD PD 6 b
2019 | 4050 | Residues (dairy environment) 1,6+1,2 31,00 + 30,73 + 30,41 + 30,60 + L.monocytogenes PD PD PD PD 6 c
2019 | 4059 | Residues (vegetable environment) / 28,59 + 28,11 + 28,28 + 28,39 + L.innocua + + + + PD PD PD PD 6 | ¢
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The analyses of discordant results according to the EN ISO 16140-2:2016 is the
following (See Table 19 and Table 20):

Table 19 - Analyses of discordant results - Standard lysis

UNPAIRED
Category Protocol APF Type PA PD ND PPND N+ (ND+PPND)-PD AL
a |RTE 11310 0 14 -3
1 Composite P1 Classic b |RTRH 71311 1 12 -1
foods c | Pastries, egg products 6 |43 0 13 -1
Total 24 |10 4 1 39 -5 3
a |Raw 22|15 1 0 28 -4
. |b |RTE,RTRH 151011 0 16 1
2 | Meat products P1 Classic ¢ | Delicatessen 2512 1 30 ,
Total 59 |10 ] 4 1 74 -5 3
a | Raw milk cheeses 11152 1 19 -2
Dairy . |b | Raw milk 131111 0 15 0
3 products P1 Classic ¢ | Heat treated dairy products | 19 | 2 | 1 0 22 -1
Total 43 | 8 | 4 1 56 -3 3
a | Raw fish 13121 0 16 -1
4 Fishery p1 Classic b | Smoked and cured fish 1413]0 0 17 -3
products ¢ |RTE,RTRH 121111 0 14 0
Total 39 16| 2 0 |47 -4 3
3 Fresh and frozen 12192102 0 16 0
vegetables
. Precooked, under
5| Vegetables P1 Classic | b atmosphere 1512 |1 0 18 -1
¢ |RTE,RTRH 3121 0 6 -1
Total 30 6 | 4 0 |40 -2 3
a | Process water 1210 | 1 0 13 1
. | b | Sponges, swabs 171112 0 [20 1
P1- | Classic T Busts, residues 1830 0 |2 3
Total 47 | 4 | 3 0 |54 -1 3
a | Process water 912 |1 0 12 -1
. | b | Sponges, swabs 101110 0 11 -1
P3 Classic ¢ | Dusts, residues 8 124 1 15 3
Total 2T | 5| 5 1 38 1 3
a | Process water 9 (2|1 0 12 -1
Environmental . |b | Sponges, swabs 101110 0 11 -1
6 Samples P4 Classic ¢ | Dusts, residues 281215 0 15 3
Total 21 | 5| 6 0 |38 1 3
a | Process water 9 (2|1 0 12 -1
b | Sponges, swabs 101110 0 11 -1
P3| Fast I Dusts, residues 8 |25 0 |15 3
Total 21 | 5| 6 0 |38 1 3
a | Process water 9 (2|1 0 12 -1
b | Sponges, swabs 101110 0 11 -1
P4 | Fast T Dusts, residues 8 |25 0 |15 3
Total 21 | 5| 6 0 |38 1 3
A1:Total P1 242144 |21 3 |310 -20 6
B1:Total P1 + P3 Classic 22214523 | 4 |294 -18 6
C1:Total P1 + P4 Classic 22214524 3 |294 -18 6
D1:Total P1 + P3 Fast 222145124 | 3 |294 -18 6
E1:Total P1 + P4 Fast 22214524 | 3 |294 -18 6
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Table 20 - Analyses of discordant results - Easy lysis

UNPAIRED

Category Protocol APF Type 'PA PD ND PPND M (ND+PPND)-PD AL

a RTE 11130 0 14 -3

1 Composite P? Classic b RTRH 71312 0 12 -1

foods c Pastries, egg products 51413 0 12 -1
Total 23 |10 | 5 0 38 -5 8

a Raw 201 4| 1 0 25 -3

. |b RTE, RTRH 1010 | 1 0 11 1

2 | Meat products P2 Classic c Delicatessen 11513 0 29 2
Total 5195 0 65 -4 3

a Raw milk cheeses 9 13| 2 0 14 -1

Dairy . |b Raw milk 121111 0 14 0

3 products P2 | Classic C Heat treated dairy products | 15 | 2 | 1 0 18 -1
Total 36 | 6| 4 0 46 -2 3

a Raw fish 91210 0 11 -2

4 Fishery P? Classic b Smoked and cured fish 10130 0 13 -3

products c RTE, RTRH 1010 0 11 -1
Total 296 |0 0 35 -6 3

3 Fresh and frozen 121011 0 13 1

vegetables

5| Vegetables | P2 |Classic|b :tﬁgzg‘;]‘zcgé””der 50201 0 |18 1

c RTE, RTRH 3121 0 6 -1
Total 30|43 0 37 -1 8

a Process water 71110 0 8 -1

. |b Sponges, swabs 171112 0 20 1

P2 Classic c Dusts, residues 1010 | 1 0 11 1
Total 34|12]|3 0 39 1 3

a Process water 9 12| 1 0 12 -1

L) Sponges, swabs 10110 0 11 -1

P3 Classic c Dusts, residues 8§ 124 1 15 3
Total 27| 5|5 1 38 2 3

a Process water 9 12| 1 0 12 -1

Environmental b Sponges, swabs 0110 0 11 -1

6 Samples P4 Classic c Dusts, residues 8125 0 15 3
Total 27 | 5| 6 0 38 1 3

a Process water 9 12| 1 0 12 -1

b Sponges, swabs 101110 0 11 -1

P3 Fast c Dusts, residues 8125 0 15 3
Total 27| 5| 6 0 38 1 B

a Process water 91211 0 12 -1

b Sponges, swabs 10]11]0 0 11 -1

P4 Fast c Dusts, residues 8 |25 0 15 3
Total 27| 5] 6 0 38 1 3
A2:Total P2 203(37 /20| 0 |[260 17 6
B2:Total P2 + P3 Classic 19614022 | 1 |[259 -17 6
C2:Total P2 + P4 Classic 196 /40| 23| 0 [259 17 6
D2:Total P2 + P3 Fast 196 /40|23 | 0 [259 17 6
E2:Total P2 + P4 Fast 19614023 | 0 [259 -17 6
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The observed values for ND - PD meet the acceptability limit for each individual
category and for all the combined categories (calculated values < AL) whatever
the protocols taken into account for interpretation.

3.1.1.8 Enrichment broth storage at5 + 3 °Cfor 72 h
The following changes were observed (See Table 21 and Table 22).
Table 21 - Enrichment broth storage (Renewal study)
Alternative method: iQ Check Listeria spp
Before storage After storage >
Date of S | 8
analysis Ref Product Agreement Agreement Agreement Agreement e | >
Standard lysis | Easy lysis | Standard lysis 72h | Easy lysis 72h | &
APF Classic | APF Classic APF Classic APF Classic
2019 | 4457 | RTRH (quiche lorraine) ND ND ND PA 1 b
2006 N3 | Frozen meat PA PA ND ND 2 a
2019 | 3471 | Raw milk cheese PD NA PD PD 3 a
2019 | 3474 | Raw milk cheese ND ND ND PA 3 a
2019 | 5340 | Raw milk cheese ND PA PA ND 3 a
2006 | C1 | Smoked salmon NA NA PD PD 4 b
2006 | N4 | Sandwich (tuna) PA PA ND ND 4 c
2006 | N6 | Sandwich (shrimp) PA PA ND ND 4 c
Table 22 - Enrichment broth storage (Renewal study)
Alternative method: iQ Check Listeria spp
Before storage After storage -
Agreement | Agreement Agreement 5| o
Date of | Ref Product Agreement | EDRS | Easylysis | FDRSEasyhsis | £ | &
y yly Easy lysis 72h 72h S
APF | APF| APF |APF| APF |APF| APF APF
Classic | Fast | Classic | Fast | Classic | Fast | Classic Fast
2019 | 4oa7 |Residues (seafood | ypfyn | Np INp | pA [PA| PA | ND |6 | c
environment)
The analyses of discordant become (See Table 23 and Table 24).
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Table 23 - Analysis of discordant after storage 72 h at 5 + 3°C -
Standard Il lysis

UNPAIRED
Category Protocol APF Type PA PD ND PPND N+ (ND+PPND)-PD AL
a |RTE 101310 0 13 -3
1 Composite P1 Classic b |RTRH 71312 0 12 -1
foods c | Pastries, egg products 5 42 1 12 -1
Total 22 |10 4 1 37 -5 8
a |Raw 1512 |2 0 19 0
. |b |RTE,RTRH 101010 0 10 0
2 | Meat products P1 Classic ¢ | Delicatessen 8153 0 % 2
Total 43| 7|5 0 55 -2 3
a | Raw milk cheeses 9 4|2 0 15 -2
Dairy .| b | Raw milk 101111 0 12 0
3 products P1 Classic ¢ | Heat treated dairy products | 13 | 1 | 0 0 14 -1
Total 326 |3 0 | # -3 3
a |Rawfish 71210 0 9 -2
4 Fishery p1 Classic b | Smoked and cured fish 51410 0 9 -4
products ¢ |RTE,RTRH 8 1112 0 11 1
Total 20| 7 | 2 0 29 -5 3
3 Fresh and frozen 1ol 0 19 1
vegetables
. Precooked, under
5| Vegetables P1 Classic | b atmosphere 13121 0 16 -1
¢ |RTE,RTRH 2 101 0 3 1
Total 26| 2|3 0 31 1 3
a | Process water 71010 0 7 0
. | b | Sponges, swabs 161112 0 19 1
P1- | Classic T Busts, residues 10(0]0] 0 [10 0
Total 331112 0 36 1 3
a | Process water 9 12| 1 0 12 -1
. | b | Sponges, swabs 101110 0 11 -1
P3 Classic ¢ | Dusts, residues 9124 0 15 2
Total 28| 5|5 0 38 0 3
a | Process water 9 (2|1 0 12 -1
Environmental b Sponges, swabs 10 | 1 0 0 11 -1
6 Samples P4 Classic ¢ | Dusts, residues 9123 1 15 2
Total 28| 5| 4 1 38 0 3
a | Process water 9 (2|1 0 12 -1
b | Sponges, swabs 101110 0 11 -1
P3 Fast ¢ | Dusts, residues 9 12 |4 0 15 2
Total 28| 5|5 0 38 0 3
a | Process water 9 12| 1 0 12 -1
b | Sponges, swabs 101110 0 11 -1
P4 Fast ¢ |Dusts, residues 8125 0 15 3
Total 21T | 5| 6 0 38 1 3
A2:Total P1 176 |33 |19 1 [229 -13 6
B2:Total P1 + P3 Classic 171137 (22| 1 |23 -14 6
C2:Total P1 + P4 Classic 17137 | 21 2 (231 -14 6
D2:Total P1 + P3 Fast 171137122 1 |23 -14 6
E2:Total P1 + P4 Fast 170137 |23 | 1 [231 -13 6
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Table 24 - Analysis of discordant after storage 72 h at 5 + 3°C -

Easy Il lysis
UNPAIRED
Category Protocol APF Type PA PD ND PPND N+ (ND+PPND)-PD AL
a RTE M[3]0 0 14 -3
1 Composite P2 Classic b RTRH 8 131 0 12 -2
foods c Pastries, egg products 51413 0 12 -1
Total 24 |10 ] 4 0 |38 -6 3
a Raw 1512 ] 2 0 19 0
. |b RTE, RTRH 10[0]0 0 10 0
2 | Meat products P2 Classic c Delicatessen 18153 0 % 2
Total 43| 7|5 0 |55 -2 3
a Raw milk cheeses 9 4|2 0 15 -2
Dairy . |b Raw milk 0111 0 12 0
3 products P2 Classic c Heat treated dairy products | 13 | 1 | 0 0 14 -1
Total 326 |3 0 | # -3 3
a Raw fish 71210 0 9 -2
Fishery . |b Smoked and cured fish 51410 0 9 -4
4| products P2 | Classic I —TRTE RTRH 8 112 0 |11 1
Total 20 | 7| 2 0 |29 -5 3
3 Fresh and frozen 1lol1 0 19 1
vegetables
. Pre cooked, under
5| Vegetables P2 Classic | b atmosphere 1312 | 1 0 16 -1
c RTE, RTRH 31111 0 5 0
Total 27 1313 0 |33 0 3
a Process water 71110 0 8 -1
. |b Sponges, swabs 16112 0 19 1
P2 | Classic I Busts, residues 10/0[1] 0 |1 1
Total 33123 0 |38 1 3
a Process water 912 |1 0 12 -1
. |b Sponges, swabs 10[1]0 0 11 -1
P3 Classic c Dusts, residues 91214 0 15 2
Total 28| 5|5 0 |38 0 3
a Process water 912 |1 0 12 -1
Environmental b Sponges, swabs 10[1]0 0 11 -1
6 Samples P4 Classic c Dusts, residues 91213 1 15 2
Total 28| 5| 4 1 38 0 3
a Process water 9 (2|1 0 12 -1
b Sponges, swabs 10[1]0 0 11 -1
P3 Fast c Dusts, residues 912 |4 0 15 2
Total 28| 5|5 0 |38 0 3
a Process water 9 (2|1 0 12 -1
b Sponges, swabs 10110 0 11 -1
P4 | Fest T Dusts, residues 8 |25 0 |15 3
Total 27| 5| 6 0 |38 1 3
A2:Total P2 179135/20| 0 (234 -15 6
B2:Total P2 + P3 Classic 174138122 | 0 (234 -16 6
C2:Total P2 + P4 Classic 174138 | 21 1 1234 -16 6
D2:Total P2 + P3 Fast 174138122 | 0 (234 -16 6
E2:Total P2 + P4 Fast 173138 23| 0 (234 -15 6
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The observed values for ND - PD meet the acceptability limit for each individual
category and for all the combined categories (calculated values < AL) whatever
the protocols taken into account for interpretation.

3.1.1.9 Confirmation

The presence of Listeria spp. was confirmed from LSB broth for 293 samples. Typical
colonies were observed on RAPIDListeria spp. for 288 samples, and on
RAPID’L.mono for 265 samples.

For 15 samples tested with protocol 1, 20 samples tested with protocol 2, and
6 samples tested combining protocols 3 and 4, it was impossible to confirm the
presence of Listeria spp. in the enrichment broth even when proceeding to several
subcultures in Fraser broth prior streaking onto Agar Listeria and Palcam plates. The
samples are listed in Table 25 and Table 26.

Note that when the FDRS protocol was applied prior the Easy Il lysis protocol,
the number of PPNA samples was reduced from 6 to 0 sample. The percentage
of false positive results decreases from 10.0% to 0.0% with the APF Classic and
from 13.3 % to 0.0% with the APF Fast when using the FDRS protocol.
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Table 25 - Positive presumptive not confirmed samples. Protocols 1 and 2

Alternative method: iQ Check Listeria spp

After incubation time

BIO-RAD

2 Final | Final | ,
E Standard Il protocol Easy Il protocol result result S?tan dard Agreement
o Product Protocol 1 Protocol 2 L Standard | Easy . Easy lysis
‘s Confirmation Ivsi . lysis
& ysis lysis
kS 2008 and
= AL 2019 SR A ciee | et | APF Classic | APF Classic
CtFAM | Result | CtFAM | Result | Ct FAM | Result | Identifications
40,21/ - (5Fraser/
2019 | 3938 |RTE salad 39,47/ Ht+ | 43,3/ | +/-- AL/Pal - - PPNA PPNA 1| a
4012 alcam)
n 0 i i - (5Fraser/ i i
2019 | 5431 |RTE salad 40,59/-/ +/-/ AL/Palcam) PPNA NA 1| a
40,16/-/ NC on
2019 | 5741 |RTE salad 40,43 +/-/+ TSYEA / - / PPNA 1| a
33,87 NC on
2019 | 5742 |RTE salad 134,96/ | +/+/+ TSYEA / - / PPNA 11 a
39,04
36,95/ - (5Fraser/
2019 | 5444 |RTRH (Paella) 37,81/ +H+/+ - - AL/Pal - - PPNA NA 11b
38,55 alcam)
40,86/ - (5Fraser/
2019 | 5445 |RTRH Pasta 40,24/ +H+/+ - - AL/Pal - - PPNA NA 11b
48,35 alcam)

2019 | 5739 | RTRH (rice and veal) - - 42,04/-- | +/-- / - - NA PPNA 11b
2006 | BB1 | Dessert (profiteroles) 44.04 + 37,97 + 40.49 + 9] - - PPNA PPNA 1] ¢
40,31/

2019 | 5438 | Pastry 39N e | 39,000 | e | [ (OFTESET i PPNA PPNA | 1| ¢

37,21 3872 AL/Palcam)
2019 | 5735 | Pastry B2 | e / / : / PPNA | 1| c
2006 | CC9 | Cooked ground beef 38.04 + 45,53 + %) - - PPNA PPNA 21 b
2006 | BB15 | Cooking pork meat 42.20 + N/A - 9] - - PPNA NA 2 ¢
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Alternative method: iQ Check Listeria spp

After incubation time

BIO-RAD

2 Final | Final | ,o o
s Standard Il protocol Easy Il protocol result result S?tan dard Agreement
oJ Product Protocol 1 Protocol 2 L Standard | Easy . Easy lysis
‘s Confirmation Ivsi . lysis
= ysis lysis
® 2008 and
[=]
A 2019 2006 and 2019 cirE | GaPE | APF Classic | APF Classic
CtFAM | Result | CtFAM | Result | Ct FAM | Result | Identifications
2006 | X14 | Merguez 36.53 + 38.40 + / - - PPNA PPNA 2 ¢
2019 | 4429 | Raw milk cheese I} (T A .| o (SFrasen | : NA PPNA |3 a
AL/Palcam)
. ) ) n i i - (5Fraser/ i i
2019 | 4432 |Raw milk cheese 39,39/-/ +/-/- AL/Palcam) NA PPNA 3| a
. 40,23/ - (5Fraser/
2019 | 4462 | Raw milk cheese - - 42,24- +[+/- - - AL/Palcam) - - NA PPNA 3| a
. ) ) n i i - (5Fraser/ i i
2019 | 4459 |Raw milk 40,42/ +/-/- AL/Palcam) NA PPNA 3| b
. 40,37/ - (5Fraser/

2019 | 4461 | Raw milk - - 39 5/- +/+- | 36,96/ | +/-- AL/Palcam) - - NA PPNA 3| b
2006 | AA19 | Ice-cream 41.61 + 41.50 + d - - PPNA PPNA 3| ¢
40,89/-/ - (5Fraser/

2019 | 5446 |RTRH Seafood 38.92 +/-[+ - - AL/Palcam) - - PPNA NA 4 | ¢
2006 | Z7 | Frozen cauliflower 34.84 + 34.09 + - - - PPNA PPNA 5| a
2006 | CC4 | Cucumber 4413 + 36,42 + N/A - J - - PPNA NA 51b

45/ 41,29/ - (5Fraser/
2019 | 4434 |RTE salad 39,36/ Ht+ | 3556/ | +H+/+ AL/Palcam) - - PPNA PPNA 51 ¢
41,62 36,80
i ) ) n . ) i - (5Fraser/ i i
2019 | 5443 | RTE (Macédoine) 40,41/ +/-/ AL/Palcam) NA PPNA 51c¢
2006 | CC17 | ?S;Sr;)water("egetab'e 4033 | + 024 | + o : : PPNA | PPNA |6 |a
, , , | ap | - (5Fraser/ i
2019 | 5673 | Residues (dairy environment) 40,48/-/- | +/-/ AL/Palcam) / / PPNA 6 | C
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Table 26 — Positive presumptive not confirmed samples. Protocols 3 or 4

Alternative method: iQ Check Listeria spp

18h at 30°C +1°C
- - é. - Easy Il lysis FDRS Easy Il lysis Final result lefllere;u" Agreement ?g?g Ezgt
= Ss g LSB 18h 30°C LSB 18h 30°C Easy Il lysis E . Easy Il lysis -asy
o EL Q= Confir- asy Il lysis Il lysis
< =5 &3 Protocol 3 Protocol 4 Protocol 3 Protocol 4 Protocol 3 Protocol 4
..g 3 Lé; S8 mation rotoco rotoco
2 E=- @ . .
= g APF Classic APF Fast APF Classic | APF Fast APF |APF| APE |APE| APF | APF APF APF
Ct Ct Ct Ct Identi- Classic | Fast | Classic | Fast | Classic | Fast lassic Fast
FAM Result FAM Result FAM Result FAM Result fications
Rinsing water 39,35/ | -(SFraser/ | i i i
el 058 (poultry environment) / 140,27/ i i i i i i AL/Palcam) PPNA| NA | NA | NA | 6 | a
Rinsing water 40,16/ i i i i - (5Fraser/ i i ) )
R °°°1 (meat environment) / i i i /- H- AL/Palcam) NA [PPNA| NA | NA | 6 | a
Wipe (vegetable i 39,38 L i i i i i i - (5Fraser/ i i i i
2019 | 5580 environment) 2,6 - +/-/ AL/Palcam) PPNA| NA | NA | NA (6 | b
Wipe after cleaning i
2019 | 5584 | process (vegetable / - - - 4;/02 - |- - . i AL(ZZZZ% ) ’ - - NA |[PPNA| NA | NA |6 | b
environment)
Residues (seafood - (5Fraser/ i i i i
2019 | 4056 environment) / - - - | 4T8- | A - - - " | ALPalcam) NA |[PPNA| NA | NA | 6 | ¢
Residues (vegetable i i 38,75 | i i i i - (5Fraser/ i i i i
B °°7° environment) / i 41,03 Ht AL/Palcam) NA [PPNA| NA | NA | 6 | c
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3.1.1.10 PCR inhibition

1086 DNA extracts were tested for the overall validation studies after enrichment
broths incubation time and 598 after enrichment broths storage The inhibitions
observed are listed in Table 27.

The inhibitions concern 17 samples for the Standard extraction protocol and
12 samples for the Easy extraction protocol.

Results were obtained when a 1/10 dilution of the lysates was applied except for
samples 1665 and 1673 for which the dilution was not necessary. The inhibition
represents 2.7%.

Note that no PCR inhibition was observed for the extension study concerning the
environment samples category.
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Table 27 — PCR inhibitions

Before storage

:)na:f :ifs Product Standard Il lysis Easy Il lysis Standard Il lysis Easy Il lysis
y Ct Cl CtFAM | PCR result Ct Cl CtFAM |PCRresult| CtCl CtFAM |PCRresult| CtCl Ct FAM | PCR result
2006 | BB18 | Delicatessen N/A/29,52* | NJ/AIN/A* if-*
2006 BB5 | Seasoned sausage N/A/29,99* | N/AIN/A* if-*
2006 018 | Cheese N/A/35,56% | N/A/N/A* il-*
, N/A/33,83* | 43.29/33,36* i/+*
2006 C8 | Raw milk 33,83 33.36 N
2006 G17 | Salmon N/A/32,59* |  NJ/AIN/A* i-*
2006 | AA16 | Mini beef balls N/A* N/A/14,48* i/+*
2006 Q13 | Chocolate ice-cream N/A/INJA* | N/A/24,21* i/+*
2006 CC1 | Chickpeas N/A/35,12* |  N/AIN/A* i-*
2006 X1 | Residues Hareng -/ 35,79 123.78* i+
RTE salad (roasted . - _
2019 | 4451 chicken) -/ 35,79 123.78* i+
2019 | 4465 | Raw milk cheese -/ 32,18* /:* if-*
2019 | 5334 | Pastry -/ 32,22* -/ 30,89* i/+*
2006 E9 | Surface sample N/A/N/A* | NJAJ20.23* i+
2019 1665 | RTRH Quiche Lorraine 32,74/32,14 | -29,89 i+
2019 1673 | RTE salad (ham) 33,11/32,55| -/26,04 i+
2019 | 5334 | Pastry -132,33* | -/33,34* il +*
2019 | 5341 | Raw milk cheese - 32,30* - -* i/ -
32,77 R -
2019 | 5442 | Beetroot 13312¢ -l i-
2019 1658 | RTE salad (ham) -[-* -/15,97* -[+*
-/ 32,98*/
2019 | 3474 | Raw milk cheese 32,50%) | <f XX L if=EEx | - 32,75 | -/ 39,397 i+
32,92*
2019 | 3475 | Raw milk cheese -35,30% | -/ 34,42¢ i/+* - -* -/ 23,1* i+
2019 | 4432 | Raw milk cheese -/ 32,11* -[-* -[- -/ 32,68* -[-* if-*
2019 | 5334 | Pastry -[-* -/ 24,26* i/+*
2019 | 3468 | Raw milk cheese -[- -26,18* i+
2019 | 3470 | Raw milk cheese -132,11* | -/34,81* i+
2019 | 3471 | Raw milk cheese -/ -126,01* i+
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3.1.2 Relative Level of Detection (RLOD)

BIO-RAD

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.

3.1.2.1 Experimental design

Seven matrix/strain pairs were analyzed by the reference and the alternative

methods. The matrix/strain pairs are listed in Table 28.

Table 28 - Matrix/strain pairs tested

Matrix Strain Origin Inoculation Enrichment
protocol protocol
. . L. ivanovii . Seeding
Composite food Deli salad Ad1769 Ewe milk 48 h at 3°C + 2°C
Meat products Rillettes L. welshimeri L90 Ground beef |/
Dairy products | Raw milk L. monocytogenes | yooilles |/ LSB
1/2b L37
Smoked L. monocytogenes | Smoked 22h (Standard
Seafood products ' / I)and 24 h
salmon 1/2a L5 salmon
Raw vegetable (Easy 1l
Vegetables mi\:(v veg L. seeligeri L140 Salad /
L. innocua
Production Process water 119¢ L144 Surface /
ggr\;lrciggnental Process water | L. monocytogenes | Vegetable Seeding Ia-:c?vlghgmlth
P (vegetables) Ad2503 industry 48hat3°C+2°C FDRS

The following protocol was applied for the RLOD tested for the renewal and extension

study:

- A negative control: 5 samples,

- Alow 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.

3.1.2.2 Calculation

The raw data are given in Appendix 5.
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The RLOD calculations for the matrix/strain pairs tested for the initial validation study
were performed using the Excel spreadsheet available at
http://standards.iso.org/iso/16140 - RLOD (clause 5-1-4-2 Calculation and
interpretation of RLOD) version 15.08.2015. The RLOD are given in Table 29.

Table 29 - Presentation of RLOD before and after confirmation of the

alternative method results

b=In z-Test
AL RLOD RLODL RLODU (RLOD) sd(b) statistic p-value

Deli salad /
Listeria ivanovii Ad1769 1,151 0,519 | 2,553 | 0,141 |0,398| 0,354 | 0,723
Rillettes /
Listeria welshimeri L90 0,737 0,311 | 1,746 | -0,305 |0,431| 0,707 | 1,520
Prot1 &2
Raw milk /
Listeria monocytogenes L37 1,263 1 0,403 | 3,955 | 0,234 |0,571| 0,409 | 0,682
Prot1 &2
Vegetables mix /
Listeria seeligeri L140 1,355 | 0,557 | 3,296 | 0,304 |0,445| 0,683 | 0,495
Prot1 &2
Smoked salmon /
Listeria monocytogenes L5 2,5 1,163 | 0,487 | 2,781 0,151 10,436| 0,347 | 0,729
Prot1 &2
Process water /
Listeria innocua L144 1,000 | 0,435 | 2,298 | 0,000 |0,416| 0,000 | 1,000
Prot1 &2
Process water /
Listeria monocytogenes Ad2503 1,136 | 0,505 | 2,559 | 0,128 |0,406| 0,315 | 0,753
Prot 3 (Classic ) & Prot 4 (Classic & Fast ) (A)
Process water /
Listeria monocytogenes Ad2503 1,273 0,556 | 2,915 | 0,242 |0,414| 0,584 | 0,559
Prot 3 (Fast) (B)

Combined (A) 1,062 | 0,774 | 1,458 | 0,060 |0,158| 0,380 | 0,704

Combined (B) 1,083 | 0,788 | 1,487 | 0,079 |0,159| 0,499 | 0,617

The LODso« calculations according to Wilrich & Wilrich POD-LOD calculation program
- version 11, 2022.10.12 test are given in Table 30.
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Table 30 - LODsp results

Strain/Matrix pair

Level of detection at 50% (CFU / sample size)
according to Wilrich & Wilrich2

BIO-RAD

Reference method Alternative method

Deli salad / Listeria ivanovii Ad1769¢c 0,6[0,4;1,1] 0,7[0,4;1,2]
Rillettes / Listeria welshimeri L90-Prot 1 & 2 0,4[0,2;0,6] 0,2[0,1;0,4]
Raw milk / Listeria monocytogenes L37-Prot 1 & 2 0,6[0,3;1,2] 0,7[0,4;1,3]
Vegetables mix / Listeria seeligeri L140-Prot 1 & 2 0,5[0,3;0,9] 0,8[0,4;1,4]
Smoked salmon / Listeria monocytogenes L5-Prot 1 & 2 0,6/0,3;1,0] 0,7[0,4;1,2]
Process water / Listeria innocua L144-Prot 1 & 2 0,7[0,4;1,3] 0,6[0,3;1,1]
Process watgr | Listeria monogytogenes Ad2503 0,8[0,5:1.5]
Prot 3(Classic )& PI’Ot'4(C|aSSIC & Fast) (A) 0,6[0,4:0.7] D
Process water / Listeria monocytogenes Ad2503 R

v 0,9[0,5:1,47]
Prot 3(Fast ) (B)
Combined (A) . 0,6[0,5;0,8]
Combined (B) 0.6040.7] 0,6[0,5;0,8]

The RLOD values (using the confirmed alternative method results) meet the
acceptability limit of 2.5 for unpaired studies, for all matrix/strain pairs tested
whatever the protocol used.

The LODs varies from 0.4 to 0.7 CFU/sample size for the reference method and
from 0.2 to 0.9 CFU/ sample size for the alternative method.

3.1.3 Inclusivity and exclusivity
The inclusivity study involves pure target strains to be detected or enumerated by the alternative method.
The exclusivity study involves pure non-target strains, which can be potentially cross-reactive, but are
not expected to be detected or enumerated by the alternative method.

3.1.3.1 Protocols

> Inclusivity

84 target strains (50 Listeria monocytogenes and 34 Listeria spp. different from
Listeria monocytogenes) were tested in 2006 for the initial validation study.

Strains were grown in nutrient broth for 22 h at 30°C. The LSB broth was then
inoculated between 10 to 100 cells/225 ml and incubated for 24 h at 30°C. The Easy
Il extraction protocol was applied before performing the PCR test.

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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For the extension study performed in 2009, 51 target strains (25 Listeria
monocytogenes and 26 Listeria spp. different from Listeria monocytogenes) were
tested.

Strains were grown in nutrient broth for 24 h at 30°C. The LSB broth was then
inoculated between 10 to 100 cells/225 ml and incubated for 24 h at 30°C. The
Standard Il extraction protocol was applied before performing the PCR test (new Kkit).

For the extension study performed in 2019, 20 Listeria monocytogenes and 30 Listeria
spp. different from Listeria monocytogenes were tested. The strains were grown in
BHI for 24 h at 37°C and inoculated between 10 to 100 CFU/225 ml LSB broth. The
broths were incubated for 18 h at 30°C before applying the protocol of the alternative
method (Easy Il lysis protocol with and without FDRS).

> Exclusivity

For the initial validation study, 32 non-target strains were grown in nutrient broth for
24 h at 30°C, inoculated at a level around 10° cells/ml. The broths were incubated for
24 h at 30°C before proceeding to lysis step (Easy |l extraction protocol) and PCR.

For the extension study performed in 2009, 30 non-target strains were grown in
nutrient broth for 24 h at 30°C, inoculated at a level around 10° cells/ml. The broths
were incubated for 24 h at 30°C before proceeding to lysis step (Standard Il extraction
protocol) and PCR (new Kkit).

For the extension study performed in 2019, no additional testing was required.

Results

The raw data are given in Appendix 6.

2 Inclusivity

The 75 Listeria monocytogenes strains and 60 Listeria spp. different from Listeria
monocytogenes strains tested in 2006 and 2009 gave positive PCR tests.

For the extension study (2019), the 50 tested strains gave positive PCR results and
characteristic colonies on the selective Agar plates (Agar Listeria, Palcam,
RAPID’L.mono and RAPID’Listeria spp); for two Listeria seeligeri strains (CIP 100100
and BR18), colonies were observed on selective agar plates only after subculture in
Fraser broth.
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> Exclusivity
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No cross reaction was observed among the 62 non-target strains tested.

3.1.4 Practicability

The alternative method practicability was evaluated according to the AFNOR criteria

relative to method comparison study.

Storage conditions,
shelf-life and modalities of
utilisation after first use
Time to result

The storage temperature is 2 - 8°C. The shelf-life is given on the
package. All the reagents shall be stored at the temperature mentioned
on the package.

Common step with the
reference method

Steps | Reference method | Alternative method

Negative samples

Sampling, enrichment Day 0 Day 0

Subculture in Fraser 1 Day 1 /

Lysate / Day 1

PCR / Day 1

Streaking onto plates

(O1/P1)g i Day 1 /

Second streaking (02/P2) Day 2 /

Reading plates (O1/P1) Days2-3 /

Reading plates (02/P2) Days 3-4 /

Presumptive positive or positive results

SUbCll.I|tUI'e of typical Days 3-4 |

colonies

Streaking onto plates / Day 1

Reading plates / Days2-3

Confirmation test Days4-5 /
Days5-6

Results Days 8-10* /

* In the case of rhamnose and xylose tests are carried out in tubes.

There is no common step

The negative results are available in 1 day and the positive results in 2 or 3 days.
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3.2 Inter-laboratory study
The aim of the inter-Laboratory study is to determine the variability of the results obtained in different
laboratories using identical samples and to compare these results with those obtained in the methods
comparison study.
The inter-laboratory study was carried out in April 2007. Pasteurized milk was
contaminated with Listeria innocua (L4) isolated from a raw milk cheese. The results
were interpreted according to the ISO 16140-2:2016.
3.2.1 Studyorganisation
The study was carried out on pasteurized milk. The samples were inoculated with
Listeria innocua L64 isolated from raw milk cheese. 13 collaborators were involved in
the study.
Samples were inoculated individually. Each collaborator received:
- 24 samples for analysis with the reference method
- 24 samples for analysis with the alternative method using the Easy extraction
protocol
- 1 sample for aerobic mesophilic microflora enumeration.
3.2.2 Experimental parameters controls
3.2.2.1 Strain stability and background microflora stability
Strain stability was checked by inoculating the matrix at 3 CFU/25 ml and
30 CFU/25 ml. Enumerations were performed for the high contamination level and
detection analyses were performed for the low contamination level after 24 h and 48 h
storage at 5 + 3°C. The results are given in Table 31.
Table 31 - Sample stability
Reference method  Alternative method | Enumeration
(detection) (detection) CFU/25 ml)
Day 0 - - 34
Day 1 + + 25
Day 2 + + 33
No evolution was observed during storage at 5°C + 3°C.
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3.2.2.2 Contamination levels

The contamination levels and the sample codification were the following (see Table
32).

Table 32 - Contamination levels

Theoretical - o 1oyl Lowlimit/  High limit/
Level Samples target level
(b/25 ml sample) 25 ml sample 25 ml sample
(b/25 ml)
1-2-3-10-11-
0 12-19-20 0 0 / /
4-5-6-13-14-
1 15-91-92 3 3.7 0.8 10.7
7-8-9-16-17-
2 18- 93- 94 30 34.0 24.0 47.0

3.2.2.3 Logistic conditions

Temperature conditions are given in Table 33.

Table 33 - Sample temperatures at receipt

Temperature measured Temperature measured
Collaborators

by the probe (°C) at receipt (°C)
A 41 5.8
B 12.1 0.3
C 4.6 5.7
D 3.7 6.6
E 47 Not communicated
F 4.2 6.0
G 3.6 15.5
H 3.3 Not communicated
I 4.2 5.5
J 2.1 74
K 4.2 5.5
L 11.2 15.0
M 3.3 2.3

Labs B and L received their samples at Day 2. The temperatures at receipt were
above 8°C. These Labs performed the analyses but their results were not taken into
account for interpretation.
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3.2.3 Results analysis

The raw data are given in Appendix 7.

3.2.3.1 Expertlaboratory results

The results obtained by the expert laboratory are given in Table 34.

Table 34 — Results obtained by the expert Lab.

Reference method

Alternative method

LO 0/8 0/8
L1 718 718
L2 8/8 8/8

3.2.3.2 Results observed by the collaborative laboratories

> Aerobic mesophilic flora enumeration

Depending on
<1 CFU/ml to 31 CFU/m.

the

Lab

results,

= Listeria spp. detection

the

BIO-RAD

enumeration levels varied from

13 collaborators patrticipated to the study. The results obtained are provided in Table
35 (reference method) and Table 36 (alternative method).
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Table 35 - Positive results by the reference method
(ALL the collaborators)

Contamination level

Collaborators L0 11 12
A 0 8 8
B 0 6 8
C 0 8 8
D 0 8 8
E 0 7 8
F 0 8 8
G 0 8 8
H 0 8 8
| 0 8 8
J 0 8 8
K 0 8 8
L 0 7 8
M 0 8 8

Total Po=0 P, =100 P, =104

Table 36 - Positive results (before and after confirmation)
by the alternative method (ALL the collaborators)

Contamination level

Colla- L0 L1 L2
LIEWER PCR | Confirmation|  Final PCR | Confirmation |  Final PCR | Confirmation|  Final
result result result | result result result result result result
A 1 0 0 8 8 8 8 8 8
B 2 0 0 6 6 6 8 8 8
C 0 0 0 8 8 8 8 8 8
D 0 0 0 8 8 8 8 8 8
E 0 0 0 8 8 8 8 8 8
F 0 0 0 8 8 8 8 8 8
G 0 0 0 8 8 8 8 8 8
H 0 0 0 8 8 8 8 8 8
| 0 0 0 8 8 8 8 8 8
J 6 0 0 8 8 8 8 8 8
K 0 0 0 7 7 7 8 8 8
L 0 0 0 8 8 8 8 8 8
M 0 0 0 8 8 8 8 8 8
Total | Po=9 Co=0 CPo=0 P1=101| Ci=101 |CPy=101|P.=104| C,=104 |CP,=104

According to the AFNOR technical rules, it is possible to include the results from a
collaborator with maximum one cross contamination at Level 0. For this study, this
rule was applied and the results from Lab J were excluded for interpretation
(6 unspiked samples with positive PCR results not confirmed). Lab B also obtained
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2 unspiked samples with positive PCR results not confirmed by cultural method but
this Lab is also excluded for samples receipt at 12,1°C.

3.2.3.3 Results of the collaborators retained for interpretation

The results obtained with the 10 labs kept for interpretation are presented in Table 37
(reference method) and Table 38 (alternative method).

Table 37 - Positive results by the reference method
(Without Labs B, J and L)

Collaborators 10
A 0 8 8
C 0 8 8
D 0 8 8
E 0 7 8
F 0 8 8
G 0 8 8
H 0 8 8
| 0 8 8
K 0 8 8
M 0 8 8
Total Po=0 P,=79 P,=80

Table 38 - Positive results (before and after confirmation)
by the alternative method (Without Labs B, J and L)

Contamination level

Collaborators .LO . . ,L1 : . 'L2 : .
PCR | Confirmation | Final | PCR | Confirmation| Final PCR | Confirmation| Final
result result result | result result result | result result result

A 1 0 0 8 8 8 8 8 8
c 0 0 0 8 8 8 8 8 8
D 0 0 0 8 8 8 8 8 8
E 0 0 0 8 8 8 8 8 8
F 0 0 0 8 8 8 8 8 8
G 0 0 0 8 8 8 8 8 8
H 0 0 0 8 8 8 8 8 8
| 0 0 0 8 8 8 8 8 8
K 0 0 0 7 7 7 8 8 8
M 0 0 0 8 8 8 8 8 8
Total Po=1 Co=0 CPy=0|Py=79| C;=79 |CP;=79 P,=80| C,=80 |CP.=80
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3.2.4 Calculation and interpretation

3.2.4.1 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 39).

Table 39 - Percentage specificity

pr s P
Specificity for the SPyos = (1 — (_0)>x 100 % = 100 %
reference method N

CP,
Specificity for the SPy = <1 - (N—°>> x 100 % =
alternative method -

100 %

N: number of all L0 tests
Po = total number of false-positive results obtained with the blank samples before confirmation
CPy = total number of false-positive results obtained with the blank samples

3.2.4.2 Calculation of the sensitivity (SE.x), the sensitivity for the reference method

(SE.r), the relative trueness (RT) and the false positive ratio for the
alternative method (FPR)

Fractional positive results were obtained for the low inoculation level (L1). This
inoculation level was retained for calculation.

A summary of the results of the collaborators retained for interpretation, and obtained
with the reference and the alternative methods for Level 1 is provided in Table 40.

Table 40 - Summary of the obtained results with the reference method

and the alternative method for Level 1

Reference method Reference method
Response o .
positive (R+) negative (R-)

CCTHEER G EG GRS Positive agreement (A+/R+) | Positive deviation (R-/A+)
positive (A+) PA=T78 PD=1

AUCTHENEN G EG G S Negative deviation (A-/R+) | Negative agreement (A-/R-)
negative (A-) ND =1 (PPND=0) NA =0 (PPNA=0)
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Based on the data summarized in Table 40, the values of sensitivity of the alternative
and reference methods, as well as the relative trueness and false positive ratio for the
alternative method taking account the confirmations, are the following (See Table 41).

Table 41 - Sensitivity, relative trueness
and false positive ratio percentages

o . _ _ (PA+PD) _
Sensitivity for the alternative method: SEar = GarrpinD) ~ 100% = 98.8 %
igr e PA+ND
Sensitivity for the reference method: SErer = m x100% = 98.8 %
Relative trueness RT = £4*Y4) 2 100% = 97.5%
Falts: ;‘)josmve ratio for the alternative FPR = % X 100% = |
metho

3.2.4.3 Interpretation of data

One negative deviation was observed for Lab K (sample 13); no typical colony was
observed on RAPID’Listeria spp. plates for this sample.

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

PX

(p+)ref :N_x
where
Px= number of samples with a positive result obtained with the reference method at
level L, for all the collaborators
Nx = number of samples tested at level L; with the reference method by all the
collaborators
CP

X

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

collaborators.
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(ND-PD), L = 3N, (5 4), g0 + () ~2((P+) () )
where

Nx = number of samples tested for level L1 with the reference method by all the
collaborators.

In this study, fractional recovery was observed at Level 1. The calculations are the
following for 10 labs, according to the EN ISO 16140-2:2016:

% 88
(P*)ret 1.0

(P )at 1.0

AL = (ND - PD) max 243
ND-PD 0
Conclusion ND-PD < AL

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

There is indeed no difference between the sensitivity of the compared methods, and
the alternative method complies with the reproducibility conditions.

3.2.4.4 Evaluation of the LOD 50, LOD 959, and RLOD between laboratories

The LOD s0%, the LOD g5 % and the RLOD was calculated using the EN ISO 16140-
2:2016 Excel spreadsheet available at http://standards.iso.org/iso/16140 - RLOD
(clause 5-1-4-2 Calculation and interpretation of RLOD) version 28.06.2017. The
results are given only for information (see Table 42).

Table 42 - LOD 50%, LOD g5 and RLOD

LOD 50% LOD 95%
Reference 0,59 [0,37;0,92] 2,53 [1,61;3,98]
: 1,00 [0,59;1,69]
Alternative 0,59 [0,37;0,92] 2,53 [1,61;3,98]
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3.3 General conclusion

The method comparison study conclusions are:

In the sensitivity study, 6 categories were tested: 5 food categories and the
environmental samples. The ND - PD meet the acceptability limits (AL) for each
of the individual category, and as well for the 6 tested categories whatever the
combination of protocols tested.

The number of positive presumptive non-confirmed samples (PPNA) was
significantly reduced by applying the FDRS protocol prior the Easy Il lysis
extraction protocol for the environmental samples.

The Relative Levels of Detection (RLOD) are all below the AL fixed at 2.5 for
the unpaired data study whatever the matrix/strain pairs.

The inclusivity and exclusivity testing gave the expected results for the
51 target strains and the 32 non-target strains tested in 2005 and 2006 with the
Standard and the Easy protocols as well as for the 50 non target strains tested
for the extension study performed in 2019 (LSB 22h + 4h at 37°C, with or
without FDRS).

It is possible to store the enrichment broth for 72 h at 5 + 3°C.
The alternative method allows a one-day screening of the negative samples.

The alternative method fulfils all the EN 1SO 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 iQ-Check Listeria spp. method is considered equivalent
to the ISO standard.

Quimper, 20 April 2023

Maryse RANNOU
Project Manager
Validation of AIternative‘/ methods

| hereby attest to the validation of the verification of the
conformity of the report (opinion and interpretation).
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Appendix 1 — Flow diagram of the alternative method: iQ-Check® Listeria spp.

25 g + 225 ml LSB broth at room temperature

1 swab + 10 ml LSB broth?
1 sponge + 100 ml LSB broth
1 wipe + 225 ml LSB broth

Standard Il lysis protocol

23h+1hat30°C

Possib% to

store for 72 h
at5°C+ 3°C
>

Aliquot 1.5 mlin an Eppendorf tube
8%

Centrifugation for 5 min at 10 000 -
12000 g
%

Discard supernatant
8%
Add 250 pl lysis reagent with lysis
beads
Mix by pipetin\% up and down

Agitation for 3 min £ 1 min with the
“Disruptor Genie”

Heat treatment for 15 - 20 min
at 95 -100°C
N

Vortex at high speed
8%

Centrifugation for 5 min
at10000¢g

FDRS protocol <—

v
Easy Il lysis protocol

25h+1hat30°C
22h*4hat 30°C*
(environmental sample)

Possibility to
(production environmental store for };2 h
sam&les) at 5°C + 3°C

Activate the iQ-Check Free DNA
Remowal Solution (FDRS)
J

Rehydrate Reagent G1in 1 mi
distilled water for 5 - 10 min at
room temperature
8%

Transfer G1 to the activation buffer
(G2). Mix by inverting the tube
8%

Pipette 10 ul of activate reagent
into the bottom of each well of a
96-Deepwell microplate

Add 100 pl of decanted enriched
LSB per well
8%
Seal the Deepwell microplate with
the X-Pierce sealing film

Incubate in the thernﬁoshaker
without shaking for
15 to 30 min at 37°C

Transfer 5 ul of supernatantin a

Add 100 pl lysis*reagent with lysis
beads in a tube
or a Deep Well plate
N2

— 5 Add 100 pl
enriched LSB broth
v
Agitation for 3 min + 1 min with the
cell disruptor (for tubes only)

Incubation at 95 - 100°C
for 15 - 20 min in a heat block
(tubes) or in the plate agitator-
incubator (plates and tubes) under
agitation at 1300 rpm

Centrifugation for 5 min
at10000¢

PCR tube containing 45 pl

or mix PCR reagents
v

PCR using the CFX96 or the CFX96 Deepwell thermocyler

3

(2 APF tested)
8%

For sampling after cleaning process pre-moisten

1 swab + 1 ml broth universal neutralizing (+ 9 ml LSB)
1 sponge + 10 ml broth universal neutralizing (+ 90 ml LSB)

4
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1 wipe + BPW + 10 % neutralizing agent (+ 225 ml LSB)

During the validation study a subculture in Fraser broth for 24h at 37°C was performed before streaking onto O&A and
Palcam plates for negative PCR samples
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Confirmation of
positive PCR results
v
Steaking
0.1 ml onto RAPID'Listeria Agar
Or 0.1 ml onto RAPID’L.mono Agar
Or 10uL onto AL or Palcam

v
Incubation for 24 - 48 h
at37°C+1°C
NZ
Presence of typical colonies allows to confirm the positive PCR results ®

5

BIO-RAD

During the validation study, the typical colonies were confirmed using the tests described in the reference method

(Catalase, Gram) and 1 or 2 colonies were identified using mini-biochemical galleries.
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Appendix 2 - Flow diagram of the reference method: ISO 11290-1 (2017) Microbiology
of the food chain - Horizontal method for the detection and enumeration of Listeria
monocytogenes and of Listeria spp.- Part 1. detection method

Test portion (25 g or 25 ml)
1 swab + 10 ml Half Fraser broth®
1 sponge + 100 ml Half Fraser broth
1 wipe + 225 ml Half Fraser broth

\2
Primary enrichment medium (Half Fraser broth) (225 g or 225 ml)
\2
Incubation at 30°C £ 24 hto 26 h

N

0.1 ml of culture
in 10 ml of secondary
enrichment medium (Fraser broth)

v Incubation at 37°C + 1°C

/for24h12h

Plating out on Agar Listeria according to
Ottaviani and Agosti and second selective medium
\
Incubation of Agar Listeria according to
Ottaviani and Agosti for 24 h £ 2 h and an additional 24 h + 2 h at 37°C £ 1°C
Incubation of second selective medium according to the chosen medium

as specified by the manufacturer
\:

Confirmation

Catalase Beta hemolysis CAMP test  Carbohydrates
Listeria spp X X

6 For sampling after cleaning process pre-moisten
1 swab + 1 ml broth universal neutralizing (+ 9 ml Half-Fraser)
1 sponge + 10 ml broth universal neutralizing (+ 90 ml Half-Fraser)
1 wipe + BPW + 10 % neutralizing agent (+ 225 ml Half-Fraser)
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Appendix 3 — Artificial contamination of the samples

Strain

Validation study (IPL)
Artificial contamination

Injury applied

Injury

CFU/sample

BIO-RAD

Reference Nom Origin evaluation
023 Goat cheese L7 Listeria monocytogenes % a | Cheese rind 45 minutes at 50°C, 30 minutes at -80°C 04 54 +
027 Raw milk L7 Listeria monocytogenes % a | Cheese rind 45 minutes at 50°C, 30 minutes at -80°C 04 10,8 +
028 Raw milk L7 Listeria monocytogenes ¥ a | Cheese rind 45 minutes at 50°C, 30 minutes at -80°C 0,4 13,5 +
P9 Vegetables mix L47 Listeria monocytogenes % a | Roasted apples 45 minutes at 50°C, 30 minutes at -80°C 2,1 16,0 +
P10 gﬂ:}ggl\?lszféld L47 Listeria monocytogenes % a | Roasted apples 45 minutes at 50°C, 30 minutes at -80°C 2,1 16,0 +
P20 Eﬁ:(t;:nzed milk L37 Listeria monocytogenes % b | Raw milk cheese 45 minutes at 50°C, 30 minutes at -80°C 0,5 6,0 +
P21 Goat cheese L37 Listeria monocytogenes % b | Raw milk cheese 45 minutes at 50°C, 30 minutes at -80°C 0,5 9,0 +
Q1 Vegetables mix L58 Listeria monocytogenes 4 b | Salad 45 minutes at 50°C, 30 minutes at -80°C 1,2 10,0 +
Q6 Cauliflower gratin L125 | Listeria monocytogenes Vegetables pan fried | 45 minutes at 50°C, 30 minutes at -80°C ND 3,9 +
Q7 Grated carrots L125 Listeria monocytogenes Vegetables pan fried | 45 minutes at 50°C, 30 minutes at -80°C ND 52 +
Q8 Vegetables pan fried L125 | Listeria monocytogenes Vegetables pan fried | 45 minutes at 50°C, 30 minutes at -80°C ND 6,5 +
Q9 Goat cheese L51 Listeria monocytogenes % b | Cheese 45 minutes at 50°C, 30 minutes at -80°C 04 8,8 +
Q13 Chocolate ice cream L63 Listeria monocytogenes 4 e | Cheese rind 45 minutes at 50°C, 30 minutes at -80°C 1,1 3,6 +
Q15 Raw milk cheese L63 Listeria monocytogenes 4 e | Cheese rind 45 minutes at 50°C, 30 minutes at -80°C 1,1 54 +
Q24 Raw milk cheese L63 Listeria monocytogenes 4 e | Cheese rind 45 minutes at 50°C, 30 minutes at -80°C 1,1 7;2 +
C2 Cheese L7 Listeria monocytogenes ¥ a | Cheese rind 45 minutes at 50°C, 30 minutes at -80°C 1,2 8,0 -
C10 Raw milk L9 Listeria monocytogenes ¥ a | Cheese rind 45 minutes at 50°C, 30 minutes at -80°C 0,9 8,3 +
E1 Cheese L11 Listeria monocytogenes ¥ a | Cheese rind 30 minutes at 55°C, 30 minutes at -80°C 0,6 3,7 +
E2 Cheese L11 Listeria monocytogenes ¥ a | Cheese rind 30 minutes at 55°C, 30 minutes at -80°C 0,6 58 +
E3 Raw milk cheese L11 Listeria monocytogenes ¥ a | Cheese rind 30 minutes at 55°C, 30 minutes at -80°C 0,6 44 +
E4 Raw milk cheese L11 Listeria monocytogenes ¥ a | Cheese rind 30 minutes at 55°C, 30 minutes at -80°C 0,6 59 +
E6 Goat cheese L37 Listeria monocytogenes % b | Raw milk cheese 30 minutes at 55°C, 30 minutes at -80°C 1,2 78 +
E7 Fruited cheese L37 Listeria monocytogenes % b | Raw milk cheese 30 minutes at 55°C, 30 minutes at -80°C 1,2 91 +
E8 Pastry L37 Listeria monocytogenes % b | Raw milk cheese 30 minutes at 55°C, 30 minutes at -80°C 1,2 6,5 +
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Validation study (IPL)
Artificial contamination

BIO-RAD

Strain . . Injury FinaIIt
Referonce Nom Origin Injury applied evaluation CFU/sample [LEEL
E18 Smoked salmon L5 Listeria monocytogenes ¥ a | Smoked salmon 30 minutes at 55°C, 30 minutes at -80°C 0,5 8,4 +
E19 Smoked salmon L5 Listeria monocytogenes ¥ a | Smoked salmon 30 minutes at 55°C, 30 minutes at -80°C 0,5 9,8 +
F2 Prawns L12 Listeria monocytogenes % a | Smoked salmon 45 minutes at 50°C, 30 minutes at -80°C 0,6 7,5 +
F3 Prawns L20 Listeria monocytogenes % | Smoked salmon 45 minutes at 50°C, 30 minutes at -80°C >1,0 10,0 +
F4 Crab L12 Listeria monocytogenes % a | Smoked salmon 45 minutes at 50°C, 30 minutes at -80°C 0,6 9,0 +
F25 Fish fillet L70 Listeria monocytogenes Salmon 45 minutes at 50°C, 30 minutes at -80°C 1,0 14,0 +
F26 Fish fillet L70 Listeria monocytogenes Salmon 45 minutes at 50°C, 30 minutes at -80°C 1,0 16,0 +
H16 Smoked salmon L12 Listeria monocytogenes % a | Smoked salmon 30 minutes at 55°C, 30 minutes at -80°C 0,5 9,0 +
H17 Smoked salmon L12 Listeria monocytogenes ¥ a | Smoked salmon 30 minutes at 55°C, 30 minutes at -80°C 0,5 10,5 +
F7 Celeriac L47 Listeria monocytogenes % a | Roasted apples 45 minutes at 50°C, 30 minutes at -80°C 1,5 15,0 +
Cc1 Dirty water L7 Listeria monocytogenes % a | Cheese rind 45 minutes at 50°C, 30 minutes at -80°C 1,2 6,3 +
C12 Dirty water L9 Listeria monocytogenes ¥ a | Cheese rind 45 minutes at 50°C, 30 minutes at -80°C 09 75 +
F9 New water L18 Listeria monocytogenes % ¢ | Cheese rind 45 minutes at 50°C, 30 minutes at -80°C 1,0 10,0 +
F10 Ice-cold water L20 Listeria monocytogenes % Smoked salmon 45 minutes at 50°C, 30 minutes at -80°C >1,0 10,0 +
F11 Sugared water L62 Listeria monocytogenes 4 e | Cheese 45 minutes at 50°C, 30 minutes at -80°C 0,3 10,0 +
F17 ﬁgi’:tl:;)s (seafood L12 Listeria monocytogenes % a | Smoked salmon 45 minutes at 50°C, 30 minutes at -80°C 0,6 10,5 +
Residues
F19 (delicatessen L31 Listeria monocytogenes ¥ Parsley 45 minutes at 50°C, 30 minutes at -80°C 0,3 48,0 -
industry)
F21 ﬁzilgtl:;)s (seafood L70 Listeria monocytogenes Salmon 45 minutes at 50°C, 30 minutes at -80°C 1,0 10,0 +
H11 Water L40 Listeria monocytogenes ¥ a | Cheese rind 30 minutes at 55°C, 30 minutes at -80°C 14 6,4 +
H12 Water L40 Listeria monocytogenes ¥ a | Cheese rind 30 minutes at 55°C, 30 minutes at -80°C 14 5,6 +
H13 ﬁzzi:#;)s (seafood L12 Listeria monocytogenes % a | Smoked salmon 30 minutes at 55°C, 30 minutes at -80°C 0,5 13,5 +
H14 ﬁzilgtl:;)s (cheese L40 Listeria monocytogenes ¥ a | Cheese rind 30 minutes at 55°C, 30 minutes at -80°C 1,4 48 +
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BIO-RAD

Renewal study (ADRIA Développement, 2019)

Global result
@ Artificial contaminations
I
E Inoculation level
5 Product (French name) Product (CFU/sample) =
g Injury =
a protocal Enumeration §
2019 | 1658 | Piémontaise jambon | RTE salad (ham) &'L”?s‘;’;‘;ggfig:é’f%’zmgs Salad+Zucchini S‘;‘fgﬂgfgh 2.04-0240-01-02 | 10416 | + | + 1 a
Trio chou jambon et RTE salad (ham cabbage | L.monocytogenes Ad2598 - Seeding48h | , 1 (50040,
2019 | 1659 comté and cheese) +L. seeligeri Ad1754 Salad+Zucchini 3°C+2°C 2-0-1-0-2+0-0-1-0-2 | 1,0+1,6 + + 1] a
2019 | 1660 | Pizza jambon fromage Er':';l-sl;uza(ham and &mggggg g\z%‘;i Ad669 Rillettes+Baccon Sg‘fgzgfg h 0-0-1-0-1+1-1-0-0-0 | 0,4+0,4 + + 11b
. . . . L.monocytogenes Ad669 . Seeding 48h
2019 | 1661 | Quiche lorraine RTRH Quiche Lorraine +1 innocua Ad671 Rillettes+Baccon 35C+2°C 0-0-1-0-1+1-1-0-0-0 | 0,4+0,4 + + 11b
2019 | 1662 | Religieuse café Pastry Lmonocylogenes ATTISS | omeletie+Rawbread | SSeand” | 10100402400 | 06406 | + | + 1| ¢
2019 | 1663 | Eclair vanille Pastry Lmonocytogenes AT omeette+Raw bread Sg‘fgﬂgfgh 10-1-0-1402-1-0-0 | 06406 | + | + | 1| ¢
2019 | 1664 | Pizza jambon fromage fgfe':;'zza(ham and | onocytogenes Ad1494 | Sausage Sg‘fgﬂgfgh 2-0-1-31 14 |+ | + |10
. . . . Seeding 48h
2019 | 1665 | Quiche lorraine RTRH Quiche Lorraine | L.monocytogenes Ad1494 Sausage 3°C+2°C 2-0-1-3-1 1,4 + + 11b
Feuilletés tressés RTRH (puff ham and . Seeding 48h T
2019 | 1666 emmental jambon cheese) L.monocytogenes Ad669 Rillettes 35C+2°C 2-0-4-0-2 1,6 + + 11b
Feuilletés tressés RTRH (puff ham and Seeding 48h
2019 | 1667 emmental jambon cheese) L.monocytogenes Ad1494 Sausage 35C+2°C 2-0-1-3-1 1,4 + + 110D
2019 | 1668 | Couscous poulet RTRH (Couscous) Lmonocytogenes Ad669 | Rillettes Seeding 48h 2-0-4-0-2 16 | + | + 1. b
merguez 3°C+2°C
Couscous poulet Seeding 48h
2019 | 1669 merguez RTRH (Couscous) L.monocytogenes Ad1494 Sausage 39C42°C 2-0-1-3-1 1,4 + + 11b
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BIO-RAD

Renewa 0 ADRIA Developpeme |
0)0
i 0 0 P
: Inoculation level - S
5 Ref Proc Drog (CFU/sample) 2 2 K
- . iy Injury P >
= Strain Origin = -
- protocol Enumeration Mean | 2 @
© w
»n
: . . Seeding 48h
2019 | 1670 | Tortilla espagnole Tortilla L.monocytogenes Ad1195 Rillette 35C+2°C 1-0-1-0-1 0,6 - 1
2019 | 1671 | Tortilla fraiche Tortilla L.innocua Ad1277 Poultry environment Sg‘fgﬂgfgh 0-1-0-2-0 0,6 + £ 1
2019 | 1672 | Paris-Brest Pastry L monocytogenes Ad1195 | Rillette Sg?gﬂgfgh 10-1-0-1 06 | + | o+ | 1
2019 | 1673 | Piémontaise jambon | RTE salad (ham) Lmonocytogenes Ad2598 | Salad Sg‘fgﬂgfgh 1-1-2:2:0 12 | o+ | o+ |1
Trio chou jambon et RTE salad (ham cabbage Seeding 48h
2019 | 1674 comté and cheese) L.monocytogenes Ad2598 Salad 35C42°C 1-1-2-2-0 1,2 + + 1
Sandwich jambon RTE sandwich (ham and Seeding 48h
2019 | 1675 emmental cheese) L.monocytogenes Ad1494 Sausage 35C+2°C 2-0-1-3-1 1,4 + + 1
I RTE sandwich (ham and Seeding 48h
2019 | 1676 | Sandwich jambon beurre butter) L.monocytogenes Ad1494 Sausage 35C+2°C 2-0-1-3-1 1,4 + + 1
2019 | 1677 | Eclair vanille Pastry L.monocytogenes Ad1195 | Omelette Sg‘fgﬂgfgh 4-0-1-3-1 18 + 1
2019 | 1678 | Paris-Brest Pastry L.monocytogenes Ad1757 Eggs Sgegig? h 4-0-3-9-1 34 + + 1
2019 | 1679 | Religieuse café Pastry L.monocytogenes Ad1757 Eggs nggzgf g h 4-0-3-9-1 34 - 1
2019 | 1680 | Tortilla espagnole Tortilla L.monocytogenes Ad1195 Omelette Sgegig“ (? h 4-0-1-3-1 1,8 + + 1
. . . Seeding 48h
2019 | 1681 | Tortilla fraiche Tortilla L.monocytogenes Ad1757 Eggs 35C+2°C 4-0-3-9-1 34 + + 1
. . L.monocytogenes Ad252 Dairy product+Raw Seeding48h | 0 1 5 ni4 01
2019 | 3468 | Rocamadour au lait cru | Raw milk cheese +L_welshimeri Ad1667 milk cheese 3°C42°C 0-0-1-2-0+1-2-0-1-1 | 0,6+1,0 + + 3
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Renewa 0 ADRIA Developpe
0)0
i 0 0 P
: Inoculation level - S
5 Ref Proc Drog (CFU/sample) 2 2 K
- . iy Injury P >
= Strain Origin = -
- protocol Enumeration Mean | & @
© w
n
. . . L.monocytogenes Ad252 Dairy product+Raw Seeding48h | - 0 1 5 ni4 01,
2019 | 3469 | Tomme Savoie au lait cru | Raw milk cheese +1 welshimeri Ad1667 milk cheese 35C42°C 0-0-1-2-0+1-2-0-1-1 | 0,6+1,0 + + 3
. . L . Seeding 48h
2019 | 3470 | Abondance au lait cru Raw milk cheese L.welshimeri Ad1667 Raw milk cheese 35C+2°C 0-2-3-2-2 1,8 + + 3
2019 | 3474 | Selles-surCheraulait f gay, itk cheese L welshimeri Ad1667 Rawmik cheese | Sooan9 0" | 02322 18 | + 3
. . L . Seeding 48h
2019 | 3472 | Roquefort au lait cru Raw milk cheese L.welshimeri Ad1667 Raw milk cheese 39C+2°C 0-2-3-2-2 1,8 - 3
. . L.monocytogenes Ad618 Cheese+Dairy Seeding48h | 5 4 4 0. 0401
2019 | 3473 | Roquefort au lait cru Raw milk cheese +1.innocua Ad654 product 35C42°C 3-2-1-1-2+0-1-0-1-3 | 1,8+1,0 + + 3
2019 | 3474 | Neufchatel au lait cru Raw milk cheese L.innocua Ad654 Dairy product Sgegzg4 (? h 2-2-2-3-2 2,2 + + 3
A . . L.monocytogenes Ad618 Cheese+Dairy Seeding 48h
2019 | 3475 | Neufchatel au lait cru Raw milk cheese +1 innocua Ad654 product 35C+2°C 3-2-1-1-2+0-1-0-1-3 | 1,8+1,0 + + 3
2019 | 3476 | Lait cru Raw milk Lmonocytogenes Ad1781 | Raw milk Sg‘fgﬂgfgh 12412 20 |+ | + |3
. . L.monocytogenes Ad1781 , : Seeding 48h
2019 | 3477 | Lait cru Raw milk +L innocua Ad1787 Raw milk+Raw milk 35C+2°C 1-0-1-1-1+2-0-2-0-4 | 0,8+1,6 + + 3
2019 | 3478 | Lait cru Raw milk L.monocytogenes Ad1781 Raw milk nggzgf g h 1-2-4-1-2 2,0 + + 3
2019 | 3479 | Lait cru Raw milk Linnocua Ade54 Dairy product Sg‘fgﬂgfgh 2.2.2.3.2 20 | + | + |3
2019 | 3480 | Lait cru Raw milk L monocytogenes Ad1781 | Raw milk Sg‘fg‘ﬂgfgh 1-0-4-1-2 20 |+ | % 3
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. . L.monocytogenes Ad1781 . . Seeding 48h
2019 | 3481 | Lait cru Raw milk +L innocua Ad1787 Raw milk+Raw milk 3°C+2°C 1-0-1-1-1+2-0-2-0-4 | 0,8+1,6 + + 3
- . L.monocytogenes 1973/2400 | Cooked Seeding 48h
2019 | 4449 | Piémontaise RTE salad +1 innocua Ad1230 meal+Cooked meal 35C42°C 0-4-2-5-142-3-4-2-5 | 2,443,2 + + 1
2019 | 4450 | Salade jambon RTE salad (ham) L innocua Ad1676 Cooked meal Sg?gﬂgfgh 2-5-4-2-1 220 |+ | % 1
2019 | 4451 | Salade poulet réti RTE salad (roasted L innocua Ad1230 Cooked meal Seeding 48h 1-0-3-5:2 26 |+ | 4 |1
chicken) 3°C+2°C
. Y . . Seeding 48h
2019 | 4452 | Sandwich thon crudités | RTE sandwich (tuna) L.innocua Ad1676 Cooked meal 35C42°C 2-5-1-2-1 2,2 + + 1
2019 | 4453 | Sandwich jambon RTE sandwich (ham) | L.innocua Ad1230 Cooked mel Seeding 48 12352 26 |+ | + |1
cheddar 3°Cx2°C
Tagliatelles a la L.monocytogenes 1973/2400 | Cooked Seeding 48h
2019 | 4454 | o rhonara RTRH (pasta) +L.innocua Ad1676 meal+Cooked meal gecapec | 04261412340 | 24420 |+ ¥ !
2019 | 4455 | Macaroni sauce tomate | RTRH (pasta) L.innocua Ad1230 Cooked meal Sg?gﬂgfg h 1-2-3-5-2 2,6 + + 1
2019 | 4456 Filet de poulet et pomme | RTRH (chicken fillet and L innocua Ad1676 Cooked meal Segdmg D48h 9.5-1-2-1 22 + + 1
de terre potatoes) 3°C+2°C
2019 | 4457 | Quiche lorraine RTRH (quiche lorraine) | L.innocua Ad1230 Cooked meal nggzgfg h 1-2-3-5-2 2,6 + + 1
2019 | 4458 | Pizza chorizo RTRH pizza L.innocua Ad1676 Cooked meal Sgegzgﬁs h 2-5-1-2-1 2,2 + + 1
. . Seeding 48h
2019 | 5333 | Tarte croustillant Pastry L.innocua Ad644 Pastry 39C42°C 2-4-0-4-3 2,6 + + 1
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5 . Seeding 48h
2019 | 5334 | Entremets a la part Pastry L.innocua Ad644 Pastry 35C42°C 2-4-0-4-3 2,6 + + 1
. . Seeding 48h
2019 | 5335 | Champignon blanc Mushroom L.innocua Ad1177 Vegetables 35C42°C 5-0-0-2-2 1,8 + + 4
2019 | 5336 | Lait cru Raw milk Linnocua Ad654 Milk Product Sl | 23643 36 |+ |+ 3
2019 | 5337 | Lait cru Raw milk Linnocua Ad654 Milk Product Stedngaen | 23643 36 | 0+ |+ |3
2019 | 5338 | Comté lait cru Raw milk cheese Linnocua Ad657 Cheese Seedng e | 11243 22 |+ | 4+ |3
. . L Seeding 48h
2019 | 5339 | Abondance au lait cru Raw milk cheese L.welshimeri Ad1667 Cheese 35C42°C 6-3-2-6-6 4,6 + + 3
2019 | 5340 | Rocamadour au lait cru | Raw milk cheese L.innocua Ad657 Cheese nggzgf g h 1-1-2-4-3 2,2 + + 3
2019 | 5341 | Morbier Lait cru Raw milk cheese L welshimeri Ad1667 Cheese Sl | 63266 46 |+ | o+ 3
2019 | 5342 Camem!)e’rt au lait Pasteurised cheese L.innocua Ad657 Cheese Sefdmg:l 8h 1-1-2-4-3 2,2 + + 3
pasteurisé 3°C+2°C
2019 | 5343 | Cantal au lait pasteurisé | Pasteurised cheese | Lwelshimeri Ad1667 Cheese Sl | 63266 46 |+ | o+ 3
2019 | 5344  Brocoli Broccoli L innocua Ad1177 Vegetables Sg‘jg'ﬂgfgh 5-0-0-2-2 18 | + | + |5
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Eau de process . . Seeding 48h ey
2019 | 5345 (industrie de la viande) Process water L.seeligeri Ad651 Environment 35C+2°C 0-3-3-2-2 2,0 + + 6
2019 | 5346 | U de process Process water L seeligeri Ad651 Environment Seeding 48h 0-3-3-2-2 20 |+ | %+ 6
(végétaux) 3°Cx2°C
2019 | 5703 | Gratin de légumes RTRH vegetables Linnocua Ad1176 Vegetables Sg‘fgﬂgfgh 3-1-2-5:0 22 | 1 | %+ 5
2019 | 5704 | Gratin de légumes RTRH vegetables L.innocua Ad1176 Vegetables Sgegzg%& h 3-1-2-5-0 2,2 / + 5
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Renewal study (ADRIA Développement, 2019)

BIO-RAD

Artificial contaminations
Date of Ref Product (French Inoculation level Global
analysis name) Strain Origin Injury protocol (CFU/sample) result
Enumeration Mean
Eau de ringage I .
2019 | 4045 | (environnement | Rnsing water (seafood L'Lm.°”°cyt°§\eqes AQOE008 EE"'r."”me”t Seeding 481 3°C+2°C | 1-0-1-2-0+0-0-0-2-0 | 0,8+0.4 - a
mer) environment) +L.innocua Ad1677 +Environment
2019 | 4046 | Déchets saumon | Residues (seafood L.monocytogenes ADOE008 | Environment | oo o0 4gh 30C42°C | 1-0-1-2-040-0-0-2:0 | 0,8+04 +c
environment) +L.innocua Ad1677 +Environment
. . Residues (seafood L.monocytogenes AOOEO08 | Environment . oo
2019 4047 | Déchets poissons environment) +L welshimeri Ad1268 +Environment Seeding 48h 3°C+2°C | 1-0-1-2-0+1-1-0-1-1 0,8+0,8 + c
. Residues (seafood L.monocytogenes AOOEQ08 | Environment . oo A9
2019 4048 | Déchets pareuse environment) +L welshimeri Ad1268 +Environment Seeding 48h 3°C+2°C | 1-0-1-2-0+1-1-0-1-1 0,8+0,8 + c
2019 | 4049 |Déchetsthon | Residues(seafood 1) Lo o0 a4i677 Envionment | Seeding 48 3°C+2°C | 0-2-5:3-3 26 ¢ |
environment)
2019 | 4050 | Déchets chantilly | Residues (dairy L.monocytogenes Ad627 | Environment | g 0 4gh 3°049°C | 2-0-3-2-142-112:0 | 1,6+1,2 + | c
environment) +L.innocua Ad659 +Environment
2019 | 4051 | Déchets chantilly | Residues (dairy L.monocytogenes Ad627 | Environment | o 0 4gh 30C42°C | 2-0-3-2-142-1-1-2:0 | 1,6+12 y | c
environment) +L.innocua Ad659 +Environment
2019 | 4052 | Déchets fromage | Residues (dairy Linnocua Ad659 Envionment | Seeding 48h 3°C42°C | 1-2:3-1-1 16 ¢+ |
environment)
2019 | 4053 | Déchets fromage | Residues (dairy Linnocua Ad659 Envionment | Seeding 48h 3°C+2°C 12-3-1-1 16 y | c
environment)
2019 | 4054 | Déchets poissons | Residues (seafood L welshimeri Ad1268 Envionment | Seeding 48h 3°C#2°C | 3-3-1-1-1 18 - e
environment)
2019 | 4681 | E2U Process Process water (beef || - tocenes Ad1255 | ETVIONMeNt | oo ing 48h 3°C42°C | 4-3-6-1-1 28 + | a
(beceuf) environment) +Environment
Eau de ringage Rinsing water L.monocytogenes Ad1255 , , orLno 094900,
2019 4682 (jambon végétal) | (vegetable environment) | +L.innocua Ad1257 Environment | Seeding 48h 3°C+2°C | 2-2-2-0-2+2-2-3-3-1 1,6+2,2 + a
. Rinsing water (seafood | L.monocytogenes , . oLno
2019 4683 | Eau ringage (thon) environment) AOOE035 Environment | Seeding 48h 3°C+2°C 2-2-4-1-1 2,0 + a
2019 4684 Eau ringage R|n§|ng water (seafood L.mpnocytogenes Ad548 Enwrgnment Seeding 48h 3°C2°C | 1-0-1-1-240-4-1-1-2 1016 + a
(saumon) environment) +L.innocua Ad1677 +Environment
2019 | 4685 | £au rincage Rinsing water (seafood | L.monocytogenes Envionment | Seeding 48h 3°C#2°C | 2-2-4-1-1 20 + | a
(saumon) environment) AOOE035
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Renewal study (ADRIA Développement, 2019)

BIO-RAD

Artificial contaminations
Date of Ref Product (French Inoculation level Global
analysis name) Strain Origin Injury protocol (CFU/sample) result
Enumeration Mean
. Rinsing water (seafood | L.monocytogenes . . oo Py
2019 4686 | Eau ringage (thon) environment) AOOE035 Environment | Seeding 48h 3°C+2°C 2-2-4-1-1 2,0 + a
. Rinsing water (seafood | L.monocytogenes Ad548 Environment , oL no FYRENYERE
2019 4687 | Eau ringage (thon) environment) +L innocua Ad1677 +Environment Seeding 48h 3°C+2°C | 1-0-1-1-2+0-4-1-1-2 1,0+1,6 + a
Eau ringage Rinsing water (seafood | L.monocytogenes
2019 4688 | (environnement . ' Environment | Seeding 48h 3°C+2°C 2-2-4-1-1 2,0 + a
environment) AOOEO035
mer)
2019 | 4689 | Déchets saumon | Kosidues (seafood | L.monocytogeres Environment | Seeding 48h 3°C£2°C | 2-2-4-1-1 20 + o
environment) AOOE035
Déchets saumon | Residues (seafood L.monocytogenes Ad548 Environment . oo
20191 4690 | hes environment) +L.innocua Ad1677 +Environment | S¢6ding 48n 3°C+2°C | 1-0-1-1-2404-1-1-2 | 1,0+16 * ¢
Eponge lame
2019 | so77 | Cutter Sponge (dairy L.monocylogenes AASS0 | Environment | qeq 00 4gn 3°042°C | 0-0-0-1-040-1-32:2 | 0,2+1,6 + b
(environnement environment) +L.innocua Ad653 +Environment
laitier)
2019 | so7 | Eponge paillasse | Sponge (dairy Lmonocytogenes Ad550 | Environment | Seeding 48h 3°C+2°C | 2-3-2-3-1 22 + | b
découpe fromage | environment)
Chiffonnette cutter Wipe (dai
2019 5079 | (environnement P v L.innocua Ad653 Environment | Seeding 48h 3°C+2°C 6-2-3-4-1 3,2 + b
laitier) environment)
2019 | 5080 | Déchets fromage | csidues (dairy L innocuia Ad653 Environment | Seeding 48h 3°C42°C | 6-2:3-4-1 3.2 |
environment)
Eau ringage bol I . .
2019 | 5081 | (environnement | Rinsing water (dairy ﬁ-L”TO”OCV“’gAz’éesgAd%O fE"”?”me”t Seeding 48h 3°C+2°C | 0-0-0-1-0+0-1-3-22 | 0,2+16 v | oa
laitier) environment) .innocua nvironment
Eponge cutter Sponge (vegetable
2019 5082 | (environnement pong g L.monocytogenes Ad2503 | Environment | Seeding 48h 3°C+2°C 3-2-2-2-4 2,6 + b
- environment)
végétaux)
Eponge balance
2019 5083 | (environnement Spo_nge (vegetable L.monocytogenes Ad2503 | Environment | Seeding 48h 3°C+2°C 3-2-2-2-4 2,6 + b
- environment)
végétaux)
2019 | 5084 | Chiffonnette outils | Wipe (vegetable L.monocytogenes Ad2503 | Environment | Seeding 48h3°C£2°C | 3-2:2-2-4 26 + b
découpe végétaux | environment)
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Renewal study (ADRIA Développement, 2019)

BIO-RAD

Artificial contaminations
Date of Ref Product (French Inoculation level Global
analysis name) Strain Origin Injury protocol (CFU/sample) result
Enumeration Mean
2019 | 5085 | poonets vegetaux | Residues (vegetable | 100 10gens Ad2503 | Environment | Seeding 480 3°C£2°C | 32224 26 + o
€ gamme environment)
Eau ringage Lo
2019 5086 | (environnement Rinsing water_ L.monocytogenes Ad2503 | Environment | Seeding 48h 3°C+2°C 3-2-2-2-4 2,6 + a
. (vegetable environment)
végétaux)
Eponge cutter .
2019 | 5087 | (environnement | SPonge (poultry L'L’”.O”OCW"%Z’;;??“”Z EE"”."”me”t Seeding 481 3°C+2°C | 0-1-0-0-040-20-2-1 | 0,2+1,0 + b
volaille) environment) +L.innocua +Environment
2019 | 5088 | EPonge paillasse | Sponge (poultry L innocua Ad1277 Envionment | Seeding 48 3°C+2°C | 0-0-1-1-3 1,0 + b
découpe volaille | environment)
Chiffonnette
2019 | 5089 |Dalance Wipe (meat L.monocytogenes Ad1272 | Environment | Seeding 48h 3°C2°C 1-1-3-2:0 14 + b
(environnement environment)
carné)
2019 5090 Déchets viande Res.ldues (veal L.monocytogenesAd1272 Enwrgnment Seeding 48h 3°C42°C | 0-1-0-0-0+0-2-0-2-1 02+10 + c
veau environment) +L.innocua Ad1277 +Environment
Eau ringage Rinsing water (poultry | L.monocytogenes Ad1272 | Environment
2019 5091 | (environnement - +'L. Ad1277 +Envi i Seeding 48h 3°C+2°C | 0-1-0-0-0+0-2-0-2-1 0,2+1,0 + a
vollaile) environment) .innocua nvironmen
Chiffonnette Wipe after cleaning
2019 5578 | paillasse découpe | process(vegetable L.monocytogenes Ad2600 | Environment | Seeding 48h 3°C+2°C 1-3-3-2-4 2,6 + b
végétaux environment)
Chiffonnette aprés
nettoyage plan de Wipe (dai
2019 5579 | travail P v L.monocytogenes Ad2600 | Environment | Seeding 48h 3°C+2°C 1-3-3-2-4 2,6 + b
. environment)
(environnement
laitier)
Chiffonnette cutter Wipe (vegetable
2019 5580 | (environnement pe {veg L.monocytogenes Ad2600 | Environment | Seeding 48h 3°C+2°C 1-3-3-2-4 2,6 - b
- environment)
végétaux)
ADRIA Développement 65/137 20 April 2023

Summary report (Version 0)

iQ Check Listeria spp.



BIO-RAD

Appendix 4 - Sensitivity study: raw data (initial validation study, IPL, ISHA

IPL - Legend

Total bacteria growth

Distribution of flora

Results

ADRIA - Legend

ADRIA Développement

and extension/renewal, ADRIA Développement)

@ : no growth
L =low

M = medium
H = high

A = pure culture of suspicious colonies

B = mix with a majority of suspicious colonies

C = mix with a minority of suspicious colonies

D = mix with rare suspicious colonies

E : no suspicious colony

(x) : x typical colonies of Listeria if x <5

(a) : Presence of 2 types of colonies (L.monocytogenes and L.spp)

pos : positve

neg : negative

Bold typing : artificially inoculated samples
Listeria detection results:

H-: characteristic Listeria colonies without halo

H+: characteristic Listeria colonies with halo

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

i: PCR inhibition

*: Lysate d1/10

PA: positive agreement

NA: negative agreement

ND: negative deviation

PD: positive deviation

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

NC: non-characteristic colony on TSYEA
d: doubtful colony

F1: Fraser 1

AL Agar Listeria

Pal Palcam

RLM RAPID’L.mono
RLSP RAPID’Listeria spp.

Analyses performed according to the COFRAC accreditation (ADRIA)

Samples analysed in 2006
Samples analysed in 2008
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COMPOSITE FOODS

Alternative method: iQ Check Listeria spp
Reference method NF EN ISO 11290-1 After incubation time
Standard Il lysis Easy Il lysis Final result Agreement
k%] Standard Il lysis Easy Il lysis ——
2 Standardll | g for pohat | LSBfor 24nat Confirmation =
< Product (French Fraser 1/2 Fraser lysis 30°C 30°C (LSB for 24h in 2006 and 2008; S| o
o Ref Product LSB 22h LSB for 22h in 2019) g &
S name) o (2008 & 2019) (2006 & 2019) Standard Il | Easyll | Standard Il | Easyll | & | F
@ = | 30°C (2006) . : . : . : O
B \dentifications = APF Classic APF Classic lysis . lysis ysis
& APF APF APF APF
= = = Subculture Classic | Classic | Classic | Classic
AL Pal AL | Pal CtFAM | g | CtFAM 2 CtFAM 2 AL Pal | in Fraser if RLM RLSP [dentifications
& & & necessary
2006 | Q17 | Saladedepemnes | g, o @ | LE | -ME / - NA |- NA |- / / / . . NA NA |1 a
napolitaine
2008 | A6 | Sandwich crabe RTE sandwich +LA +LB | +MA | +MA | L.monocytogenes | + 1753 | + | 1551 + +MA +MA L.monocytogenes + / PA / 1 a
2008 | B18 | Taboulé Tabbouleh -LE -LE | -LE | -LE / - N/A - N/A - -LE -LE / - / NA / 1] a
2019 | 1658 ;fn';g:ta'se RTE salad (ham) - - | Hd | +d | Lwelshimeri + 20,02 | + 25,34 + - - | H(HM) - - L.seeligeri + + PA PA |1 |a
2019 | 1659 | 1o chou jambon | RTE salad (ham st st | - | - / : 2087 | + | 2560 | + | H+ |+ / + + | Lmonocytogenes + + PD PD | 1| a
et comté cabbage and cheese)
2019 | 1673 E;’;g:ta'se RTE salad (ham) H+ + | H+ | + | Lmonocytogenes | + 2028 |+ | 2604 |invi+ | He | o+ / + + L.monocytogenes ¥ + PA PA | 1]a
2019 | 1674 | 1710 chou jambon | RTE salad (ham He + | Ht | + | Lmonocytogenes | + 2305 |+ | 286 | + | He | + / + + | Lmonocytogenes + + PA PA |1 a
et comté cabbage and cheese)
Sandwich RTE sandwich (ham
2019 | 1675 | jambon H+ + H+ + | L.monocytogenes | + 25,26 + 29,89 + H+ + / + + L.monocytogenes + + PA PA 1] a
and cheese)
emmental
2019 | 1676 | Sandwich RTE sandwich (ham st st | st | st / : 2768 | + | 3223 | + | He | + / + + | Lmonocytogenes + + PD PD | 1 a
jambon beurre and butter)
2019 | 1753 | Salade RTE salad (grapefruit) H+ + | H+ | + | Lmonocytogenes | + 2739 |+ | 3266 | + | H+ | o+ / + + L.monocytogenes ¥ + PA PA | 1]a
pamplemousse
2019 | 1754 | Salade de riz RTE salad (rice) - - st st / - - - - - st st - - st / - - NA NA 1 a
Salade orge 40,21/ +(NC - (5Fraser/
2019 | 3938 lentille feta RTE salad H-d - H-d - / - 3947/ [ #ltl+| 433/-- | 4| Hd | +d - white on AL/Palcam) - - PPNA PPNA | 1 | a
40,12 TSYEA)
2019 | 4449 | Piémontaise RTE salad H- + H- + L.innocua + 19,8 + 22,59 + H+ + / + + L.monocytogenes + + PA PA 1] a
2019 | 4450 | Salade jambon | RTE salad (ham) H- + H- + L.innocua + 23,03 + 27,76 + H- + / - + L.innocua + + PA PA 1 a
2019 | 4451 | Salade poulet roti | NI salad (roasted H- s H | L innocua + g e | ooass o+ | MR / + + Linnocua + + PA PA |1 a
chicken) 23 78" H-
2019 | 4452 | SNOWNION e cangwich (tuna) | Hedl - | - | U NConTsvEA |- 233 |+ | 2555 | + | H- | + / : + Linnocua + + PD PD | 1 a
2019 | 4453 _Sandwmh RTE sandwich (ham) H+/H- + H- + L.innocua i 20,48 + 23,37 + Hdl- + / - + L.innocua i A PA PA 1 a
jambon cheddar H-
2019 | 4454 I:?;?;il::s ala RTRH (pasta) H+ + H+ + | L.monocytogenes | + 18,22 + 20,22 + H+ + / + + L.monocytogenes + + PA PA 1 a
Salade parisienne - (5Fraser/
2019 | 5431 | au jambon, RTE salad st st st st / - 40,59/-/- | +l-/- - - st - - - st - - PPNA NA 11]a
AL/Palcam)
emmental
2019 | 5432 | Salade de poulet | RTE salad - - - - / - - - - - - - - - st / - - NA NA 1 a
Sandwich bacon . H-d - (5Fraser/
2019 | 5433 grillé RTE Sandwich - - st st / - - - - - - - (Gram) - st AL/Palcam) - - NA NA 1 a
2019 | 5434 | Sandwich poulet | pre sangyich i -] / : . . . -] . . ' / . . NA NA |1 a
emmental (Gram-)
2019 | 5737 rsc.ji”dw'cr‘ poulet | prE sandwich H- + | M|+ | Lwelshimeri | + 012 | + | Ho| o+ / +(white) |+ L welshimeri / ¥ I PA |1 |a
. 40,16/-/ NC on
2019 | 5741 | Salade de quinoa | RTE salad - - - - / - 40,43 +/-/+ | H-d - - - +d TSYEA / - / PPNA 1 a
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Alternative method: iQ Check Listeria spp
Reference method NF EN ISO 11290-1 After incubation time
Standard Il lysis Easy Il lysis Final result Agreement
k%] Standard Il lysis Easy Il lysis ——
2 Standardll | g for pohat | LSBfor 24nat Confirmation =
g PrOdUCt (Fl’enCh Fraser 1/2 Fraser lySIS 3000 300C (LSB fOI' 24hin 2006 and 2008, S o
o Ref Product LSB 22h LSB for 22h in 2019) g &
S name) o (2008 & 2019) (2006 & 2019) Standard Il | Easyll | Standard Il | Easyll | & | F
@ = | 30°C (2006) . . . : . . O
B \dentifications = APF Classic APF Classic lysis et lysis ysis
& APF APF APF APF
= = = Subculture Classic | Classic | Classic | Classic
AL Pal AL | Pal CtFAM | g | CtFAM 2 CtFAM 2 AL Pal | in Fraser if RLM RLSP [dentifications
& & & necessary
. 33,87/3
2019 | 5742 | SaAAdepatesel | pre g : S / : 496/ || - | - . . +d NC on / . I PPNA | 1 | a
surimi 39 04 TSYEA
2006 | BB10 | Spaghettis nature | Pasta ) %) -LE | @ / - N/A - N/A - N/A - / / / - - NA NA 11b
2019 | 1660 | izzajambon | RTRH Pizza(ham and He - | H+ | + | Lmonocytogenes | + 2073 | + | 2509 | + | H+ | + / + + | Lmonocytogenes + ¥ PA PA | 1 b
fromage cheese)
2019 | 1661 | Quiche lorraine | RTRH Quiche Lorraine H+ + H+ + | L.monocytogenes | + 21,56 + 28,22 + H+ + / + + L.monocytogenes + + PA PA 11b
2019 | 1664 | L1zZajambon | RTRH Pizza(hamand | + | Ht | + | Lmonocytogenes | + 2229 |+ | 3007 | + |HeHd| - / + + | Lmonocytogened/ + ¥ PA PA |1 b
fromage cheese) L.monocytogenes
2019 | 1665 | Quiche lorraine | RTRH Quiche Lorraine H+ + H+ + | L.monocytogenes | + 22,28 + 129,89 i+ H+ + / + + L.monocytogenes + + PA PA 11b
Feuilletés tressés 37,12/
2019 | 1666 | emmental RTRH (puff ham and H+ + | Ht | + | Lmonocytogenes | + 3844 | HHE | - -] i : i - (SFraser/ : i PPND ND |1 b
) cheese) AL/Palcam)
jambon 0,45
Feuilletés tressés
2019 | 1667 | emmental EJ;Hsé)p uff ham and - - - - / - 23,73 + 31,12 + H+ + / + + L.monocytogenes + + PD PD 110b
jambon
2019 | 1668 gl‘;‘:;l‘j::s poulet | RTRH (Couscous) - st | - | - / - 2130 | + | 2661 O He | o+ / + " L.monocytogenes ¥ + PD PD | 1|b
2019 | 1669 g:;:;::::s poulet RTRH (Couscous) H+ + H+ + | L.monocytogenes | + 21,37 + 24,73 + H+ + / + + L.monocytogenes + + PA PA 110b
2019 | 4455 t"gf\f:{:"'sa”"e RTRH (pasta) st - st | - / - 1953 | + 23,84 £ H |+ / - + L.innocua ¥ + PD PD |1 |b
2019 | 4456 | Fletde pouletet | RTRH (chicken fillet H- R T Linnocua + 2218 | + | 2681 | + | H- | + / : + Linnocua + + PA PA |1 b
pomme de terre | and potatoes)
2019 | 4457 | Quiche lorraine | RTRH (quiche lorraine) H- + H- + L.innocua + -135,00/- | <[+ | -/-/38,74 | -|-/+ H- + / - + L.innocua - - ND ND 11b
2019 | 4458 | Pizza chorizo RTRH pizza H+/H- + H- + L.innocua + 20,2 + 23,95 + H- + / - + L.innocua + + PA PA 11b
2019 | 5435 |Dzzalardons ooy e . N / i : : : -] i : N / : i NA NA |1 b
chévre (Gram-)
2019 | 5436 | ZZajambon ooy e i A / : : : : A i : st / i : NA NA | 1 b
champignons
H-d H-d white
2019 | 5440 | Quiche lorraine RTRH Quiche Lorraine - - st - / - - - - - (Gr)am- - (Gram-) | (Gram-) st / - - NA NA 11b
2019 | 5441 | T2 courgette 8t | prpyy yiche st S st |- / ' . . : S st |- ' white gt / : i NA NA |1 b
chévre (Gram-)
36,95/ - (5Fraser/
2019 | 5444 | Paélla RTRH (Paella) st st st st / - 37,81/ | HlH/+ - - st st - st st ALJP - - PPNA NA 11b
38,55 alcam)
40,86/ - (5Fraser/
2019 | 5445 | Nouilles Royales | RTRH Pasta st st st st / - 40,24/ | +l+/+ - - - - - - st AL/Pal - - PPNA NA 11b
48,35 alcam)
2019 | 573 | Moussakabeeuf | ooy o csaka) st st | st | st / : : -] i : st / / : I NA |1 b
aubergine
2019 | 5739 Eézzq”ette 9 | RTRH (rice and veal) st st | st | st / : : 7 XA Y N i : st / : : NA PPNA | 1 | b
Petit salé aux .
2019 | 5740 lentilles vertes RTRH (green lentils) st st st st / - - - - - st st - st st / - - NA NA 11b
2006 | BB1 | Coupe profiteroles | Dessert (profiteroles) -LE -LE | -ME | -ME / - 4404 | + | 3797 + 40.49 + @ ) a - - PPNA PPNA 1¢
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COMPOSITE FOODS

Alternative method: iQ Check Listeria spp
Reference method NF EN ISO 11290-1 After incubation time
Standard Il lysis Easy Il lysis Final result Agreement
2 Standard Il lysis Easy Il lysis ——
Standard Il Confirmation
5 ysis | CSofor2enat o LSBfor2éhat (LSB for 24h in 2006 and 2008; g
& | Ref |Product(French o Fraser 1/2 Fraser LSB 2% 30°C 30°C LSB for 22 n 2019) ; 5l g
ks name) o (2008 & 2019) (2006 & 2019) Standard Il | Easyll | Standard Il | Easyll | & | F
@ = | 30°C (2006) . : . : . : O
B \dentifications = APF Classic APF Classic lysis . lysis ysis
& APF APF APF APF
= = = Subculture Classic | Classic | Classic | Classic
AL Pal AL | Pal CtFAM | g | CtFAM 2 CtFAM 2 AL Pal | in Fraser if RLM RLSP [dentifications
& & & necessary
2006 | BB2 gg;%ig:g Dessert (raspberry) -LE LE | -ME | -ME / - NA | - | NA - N/A - / / / - - NA NA |1 ¢
2006 E1 | Tartelettes fruits Pastry +MA -MA | +MA | -MA L.innocua + 16.61 + 20.46 + +HB +HB L.innocua + + PA PA 11|c
2006 | N10 Eﬁ)’g}fe Pastry +B | +LA | +HA | +MA | Lmonocytogenes | + | NA | - N/A : % o o . i ND ND |1 c
2006 | Z1 |Tartealacréme | Pastry -LE -ME | -LE | -HE / - N/A - N/A - / / / - - NA NA 11]c¢
2006 | AA15 | Choux chantilly Dairy dessert ) %) ) ) / - N/A - N/A - / / / - - NA NA 1]c¢
2008 | B7 |Tarte auflan Pudding ) lE | LE | O / - N/A - N/A - 9] %) / - / NA / 1]c¢
2008 | C13 | Paris Brest Pastry -LE -LE | -ME | -ME / - N/A - N/A - -ME -ME / - / NA / 1¢
2008 | E8 | Reldleuses - pghy +MA | +MB | +MA | +HA | Lmonocytogenes | + | 1640 | + | 1529 | + +HB | +HB | Lmonocytogenes + / PA 1 e
créme patissiére
2008 | G4 | Dicheltescale | pygyy LE | E | -ME | LE / - NA |- NA |- LE | -ME / : / NA o1 e
2008 | G15 | Mille feuilles Pastry d a -LE | -LE / - N/A - N/A - -LE -ME / - / NA / 11|c
2008 | A12 | Tarte aux fraises | Pastry ) ) -LE | -LE / - N/A + N/A - a ) / - / NA / 11¢
2019 | 1662 | Religieuse café | Pastry HeH- |+ [HeH- | o+ L"""L”;;%‘;g:”ey + 2105 | + | 2881 | o+ | H- | o+ / +3pp + L.innocua + + PA PA 1 c
2019 | 1663 | Eclair vanille Pastry H- + H- + L.innocua - 229 + 26,58 + H+ + / + + L.monocytogenes + + PD PD 1]c
2019 | 1670 | 1ol Tortilla : S / : .- : -] : : st / : : NA N1 c
espagnole
2019 | 1671 | Tortilla fraiche Tortilla st st st st / - 21,06 + 26,52 + H- + / +spp + L.innocua + + PD PD 11¢
2019 | 1672 | Paris-Brest Pastry - - st st / 19,73 + 25,9 + H- + / +spp + L.innocua + + PD PD 11|c
2019 | 1677 | Eclair vanille Pastry H+ + H+ + | L.monocytogenes + 25,45 + 29,24 + H+ + / + + L.monocytogenes + + PA PA 11¢
2019 | 1678 | Paris-Brest Pastry - - - - / - 20,6 + 25,16 + H+ + / + + L.monocytogenes + + PD PD 11¢
2019 | 1679 | Religieuse café | Pastry - st - st / - - - - - st st - - st / - - NA NA 1]c
2019 | 1680 Z::;Iglj?\ole Tortilla H+ + H+ + | L.monocytogenes | + 22,13 + 26,57 + H+ + / + + L.monocytogenes + + PA PA 11¢
2019 | 1681 | Tortilla fraiche Tortilla H+ + H+ + | L.monocytogenes | + - - - - st st - - st / - - ND ND 1]c
2019 | 5333 | Tarte croustillant | Pastry H- + H- - L.innocua + - - - - st st - st st / - - ND ND 1]c
Entremets a la H+d/- . -/ - N . H- L.monocytogenes
2019 | 5334 part Pastry H- + H- + L.innocua + 30,89* i + - 133,34 i + dH+d 1+ / + + L.seeligeri v + PA PA 11¢c
2019 | 5437 | Tutti frutti Pastry - - - - / - - - - - - - - - st / - - NA NA 1]¢c
39,15/ 40,31/ s - (Fraser/
2019 | 5438 | Eclair chocolat Pastry - - - - / - i +/-[+ 39,00/ +/+/+ - - - - - - PPNA PPNA 11c¢
37,21 38,72 AL/Palcam)
’ TSYEA)
; H-d H-d
2019 | 5439 | Paris Brest Pastry H-d - H-d - (Gram -) - - - - © | eram) | (Gram) - st / - - NA NA 11¢
2019 | 5735 | Edairvanile | Pastry : - / : PV B : : st / / : / PPNA | 1 | c
2019 | 5736 | Tartelette fraises | Pastry - - - - / - - - - - - - st / / - / NA 11|c
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Alternative method: iQ Check Listeria spp
Reference method NF EN ISO 11290-1 After incubation time
Standard Il lysis Easy Il lysis Final result Agreement
k%] Standard Il lysis Easy Il lysis ——
[ Standard Il Confirmation
5 lysis LSB for 22h at | (LSB for 24h in 2006 and 2008; 2
& | Ref |Product(French o o Fraser 1/2 Fraser LSB 22h 30°C 30°C 30°C L85 for 220 1n 2919 ; % 2
"qo: name) » (2006) (2008 & 2019) (2006 & 2019) Standard | Easy Il | Standard | Easy Il § =
8 Identifications z APF Classic APF Classic Illysis | lysis | Illysis | lysis
ks APF | APF | APF | APF
= = = Subculture Classic | Classic | Classic | Classic
AL Pal AL Pal CtFAM | @ | CtFAM 2 CtFAM 2 AL Pal | in Fraser if RLM RLSP [dentifications
& & e necessary
2006 | A8 | Emincé de porc Minced pork %} 9] 9] %} / - N/A - N/A - / / / - - NA NA 2| a
2006 | AAT X)'(a)l"rgf de beuf | peet trim o ¢ | o | o / SN |- N/A : / / / : : NA | NA |2 a
2006 AAS ngém'g""” % | pork meat o | o o / o 3102 |+ | 2520 | + | 319 | o+ #A | +A | Lmonocytogenes + ¥ PO | PD 2 a
2006 | AA6 | Cotes de porc Pork meat +LA(2) | +LA(1)| +HA | +MA L.welshimeri + 2228 | + 27.80 + +MA +MA L.welshimeri + + PA PA 2| a
2006 | AA7 | Filet de dinde Turkey meat 2 2 2 2 / - NA | - N/A - / / / - - NA NA | 2| a
2006 | B6 | Sauté de porc Pork meat -LE LE | +MB | -MA L.innocua | 2322 |+ | 3323 | + 27,83 " +MB | +MB L""‘Z”I%f}ggg:”es ¥ + PA PA | 2 | a
2006 | C5 |Viandehachée | Ground meat 2 @ | +HB | +Hp | Lmonocytogenes || an 45 |y | 4002 | 4 31,24 " +LA 4 | Lmonocytogenes ¥ + PA PA | 2 | a
L.innocua L.innocua
2006 | CC10 | Steack haché cru | Ground beef sMB | +LB | +MB | +mB | Lmonocytogenes | o1aq9 | 4| 1748 | 4 23.82 " sMB | +mB | Limonocytogenes " + PA PA | 2 | a
L.welshimeri L.welshimeri
2006 | CC11 | Gite de noix Beef trim HA | +A | +MB | +MB | Lmonocytogenes .| 5nq1 | 4 | 2070 | + 31.87 " +MB | +Mp | Limonocytogenes ¥ + PA PA | 2 | a
L.innocua L.innocua
2006 | CC12 | Faux filet Beef trim -LE -LE a ) / - 34.60 30,22 + 36.36 +LA +LA L.monocytogenes + PD PD 2 | a
2006 | CC13 | Entrecdte de boeuf | Beef trim ) ) ) ) / - 22.00 21,47 + 29.81 +MA +MA L.monocytogenes + PD PD 2 | a
2006 | DD1 | Réti de porc Pork meat 7 2 2 7 / - NA | - | NA . N/A - / / / - - NA NA | 2| a
2006 | DD4 | Escalope de dinde | Turkey meat ) 9 9 ) / - N/A - N/A - / / / - - NA NA 2 | a
2006 | E4 x;ac?]‘lzde beuf | 31 ound beef 1E | ME | E | 4E / - NA |- N/A i ME | -ME o : i NA | NA |2 a
2006 | K5 | Haché de boeuf Ground beef %] -LE 9] %] / - 32.02 34.85 +LA +LA L.welshimeri + PD PD 2 | a
2006 | K8 |Magretde canard | Duck breast d a +MB | +MB L.innocua + 26.22 28.40 +MA +MA L.innocua + PA PA 2 | a
2006 | L1 | Entrecdte de boeuf | Beef trim HA | +LA(B)| +HA | +MaA | Lmonocytogenes |l o908 |y 34.11 + +LB s | Lmonocytogenes " + PA PA |2 a
L.innocua L.innocua
2006 L3 | Escalopede Poultry meat 4B | +B | +MB | +Mp | L-monooytogenes | ygaq |y / / sMB | +mp | Lmonocytogenes + / PA 2 | a
volaille L.welshimeri L.welshimeri
2006 | M0 | Mo 1arare e | seasoned ground beef o o | o o / - NA - NA |- NA | - / / / : : NA | NA |2 a
2006 | M11 | Joue de beeuf Beef trim +B | 4B | +B | +MB | Lmonocytogenes || oh¢ |y 24.26 + +LB 4+ | LMmonocytogenes " + PA PA | 2| a
L.innocua L.innocua
2006 | M12 | Foie de porc Pork liver 9] -LE +LA -LA L.welshimeri + 30.81 + 29,68 + 37.45 + -LA +LA L.welshimeri + + PA PA 2| a
2006 | M23 | Sauté de porc Pork meat %} d d %} / - N/A - N/A - N/A - / / / - - NA NA 2 | a
2006 | M6 |Viande de boeuf | Beef trim +B | +B | +MB | +LB | Lmonooytogenes || g7 | 4 | 2304 | 4 27.22 + +MB | +Mp | Lmonocytogenes + + PA PA | 2 | a
L.innocua L.innocua
2006 | M9 | Viande de cheval | Horse meat 7] -LE +LB -LB L.innocua + N/A - N/A - N/A - / / / - - ND ND 2 | a
2006 | N22 | Viande hachée | Ground meat sLB | +LB | +LB | +MA | Lmonocytogenes | + | 1844 | + | 1514 | + | 2123 + +HB | +HB L"”‘Z"'i‘r’,f}(’fgg;”es ¥ + PA PA |2 a
2006 | N3 | Steak surgelé Frozen meat tMA | +LB | +MB | +MC L'""Z”,.Z%gg:”es + | 2355 | + 28.24 + MA | +MA L.innocua ¥ + PA PA |2 a
2006 | 011 | Manchons de Duck meat fB | B | +MB | +mp | Lmonocytogenes |l op gy | Ll o167 | o+ | 2449 | + +MB | +mp | Lmonocylogenes + ¥ PA | PA 2| a
canard L.welshimeri L.welshimeri
2006 | 012 | EScalope de Poultry meat #A | LA | +HA | -MA | Lwelshimeri | + | 2482 | + | 2164 | + | 2001 | + sMB | +mB | Lmonocytogenes + + PA  PA |2 a
volaille L.welshimeri
2006 | 013 | Cuisse de poulet | Chicken meat sMB | +MB | +MB | +MC | Lmonocyiogenes | 1 qasy |y | 157 | 4 20.83 " +MB | +HA | Limonocytogenes H 3 PA PA | 2 | a
L.innocua L.innocua
ADRIA Développement 70/137 20 April 2023

Summary report (Version 0)

iQ Check Listeria spp.




BIO-RAD

MEAT PRODUCTS

Alternative method: iQ Check Listeria spp
Reference method NF EN ISO 11290-1 After incubation time
Standard Il lysis Easy Il lysis Final result Agreement
k%] Standard Il lysis Easy Il lysis ——
[ Standard Il Confirmation
5 lysis LSB for 22h at | (LSB for 24h in 2006 and 2008; 2
& | Ref Product (French Product Fraser 1/2 Fraser LSB 22h 30°C 30°C 30°C LSB for 22h in 2019) ' %’ §
"qo: name) » (2006) (2008 & 2019) (2006 & 2019) Standard | Easy Il | Standard | Easy Il § =
8 Identifications z APF Classic APF Classic Illysis | lysis | Illysis | lysis
e APF | APF | APF | APF
= = = Subculture Classic | Classic | Classic | Classic
AL Pal AL Pal CtFAM | @ | CtFAM 2 CtFAM 2 AL Pal | in Fraser if RLM RLSP [dentifications
& & e necessary
2006 | 014 | Cuisse de dinde | Turkey meat LE | #B | -ME | Mg | Lmonocylogenes | sqe5 |, 23.22 ¥ +HB | +HB | L/monocylogenes ¥ + PA PA |2 a
L.welshimeri L.welshimeri
2006 | o7 |Viandehachéede | o g heef HB | +LB | +HB | +MB | Lmonocylogenes |l ag gy |y 3164 | sB | +B | Lmonocylogenes + + PA | PA |2 a
boeuf L.welshimeri L.welshimeri
2006 | Q14 | Viande hachée Ground meat +LA +LA +MA | +MA | L.monocytogenes 23.40 20,76 27.53 +LA +MA L.monocytogenes + PA PA 2 | a
2006 | W1 | Filet de tournedos | Beef trim -LE @ +MA | +MA L.welshimeri 29.82 28,81 34.40 +LA +LA L.welshimeri + PA PA 2| a
2006 | W10 | Filet de dinde halal | Turkey meat 2 2 2 2 / - NA | - | NA - N/A - / / / - - NA NA | 2 | a
2006| W2 | Cotedagneau | Lamb meat -LE LE | ME | -LE / - NA | - | NA - N/A - / / / - - NA NA | 2 | a
2006 Z11 ﬁ;i?:tk haché de | &ound chicken #A | HA | +MB | +LA | Lwelshimeri | + | 3067 | + | 27,06 | + | 3015 | + HMA | HMA L welshimeri + ¥ PA  PA |2 a
2006 | Z4 | Cotes de porc Pork meat %} ] ] %} / - N/A - N/A - N/A - / / / - - NA NA 2 | a
2008 | A1 | Steak haché Halal | Ground beef +LA @ | +MB | +mp | Lmonocyiogenes || ogn5 | 4 | o564 |+ sMA | +mp | Lmonocytogenes + / PA I 12 a
L.welshimeri L.welshimeri
2008 | G3 | Steak Steak 2 ] ] 2 / - NA | - | NA - 7] 2 / - / NA I 12 a
2008 | G4 | Rétide porc Pork roast -LE 2 2 2 / - NA | - | NA - -ME 2 / - / NA I 12 a
2008 | G6 Eﬁgfﬂpe de Cutlet ham o o o | o / - | 369 | + | 352 |+ HA | +A L welshimeri v / PD 2 a
2008 | G8 |Languede boeuf | Beeftongue ) 9 9 ) / - N/A - N/A - -ME ) / - / NA / 2 | a
2008 | H2 | Jambon Ham %] 9] 9] %] / - N/A - N/A - a 4] / - / NA / 2 | a
2008 | H5 | Réti de porc Pork roast %} 9] 9] %} / - N/A - N/A - 9] 4] / - / NA / 2 | a
2006 | AA11 | Brat's Sausages +MB +MB +HA | +MA L.innocua + 2463 | + 12,90 + 24.34 + +HA +HA L.innocua + + PA PA 2 1b
2006 | AAT6 | 11 DOUEES 98y et hals WA | SMA | HMA | +MA | Lmonocyogenes | + | 1870 |+ | ALl 1o8 | 4 #HA | +HA | Lmonocytogenes + + PA | PA |2 b
2006 | BB3 foanf;etgramhea'a Seasoned groundpork | +LA | +LA | +MB | +MB | Lwelshimeri + | 2420 |+ | 2113 | + | 2560 | + fMB | +MB L.welshimeri ¥ + PA PA |2 b
2006 | BB4 A Faupletiesde g ined veal meat 4B | 4B | +MB | +Mp | Lmonocviogenes | ansy |l gayr | s | 2871 | 4 sMB | +mp | Lmonocylogenes + ¥ PA | PA |2 b
veau L.welshimeri L.welshimeri
2006 | cog | RO IeDRUIN  posstpeefuithsauce | LE | AE | LE | ME / - NA - NA |- NA | - / / / : : NA | NA |2 D
2006 | CC9 | Steack haché cuit | Cooked ground beef 2 2 2 2 / - | 3804 [F 4553 ¥ ME -ME 2 - - PPNA | PPNA | 2 | b
2006 | DD2 Kﬂa;‘(‘jg‘r’: SaUCe | Cooked ham 2 2 2 2 / - NA | - | NA . N/A - / / / - - NA NA | 2D
2006 | DD3 | Poulet rafi Roast chicken 7 2 2 7 / - NA | - | NA . N/A - / / / - - NA NA | 2| b
2006 | N2 | Réti de veau Orloff | Cooking veal meat +LA +LA +HA | +MA | L.monocytogenes 31.33 37.97 +LA +MA L.monocytogenes i PA PA 2 1b
2006 | N24 | Réti de veau Roast veal ) ) +LA | -MA L.welshimeri 21.30 40.20 +LA +LA L.monocytogenes i PA PA 2 1b
2006 | 017 |Allesdepoulet oo chicken meat sMA | LA | +HA | -MA | Linnocua v 1910 |+ 246 | + +MB | +Hp | Limonocytogenes + + PA | PA |2 b
marinées au curry L.innocua
2006 | P8 | Hamburger a cuire | Seasoned groundbeef | +MB | +MB | +HC | +LB | Lmonocytogenes | sqes |y 1810 | + sHB | +HB | L/monocytogenes + + PA | PA |2 b
L.welshimeri L.welshimeri
2006 | Rip | Crepinettesauvin oo o pork meat sLA | LA | 4B | -LB | Lwelshimeri | 2258 |+ | 2116 | + 24.19 " sMB | +MA L.welshimeri ¥ + PA PA |2 b
blanc L.monocytogenes
2006 | S10 | romatesfarcies o o tomatoes o LE | +HA | -MB |  Limnocua s 2007 |+ 2380 | + sMB | +mp | Lmonocytogenes + + PA | PA |2 b
prétes a cuire L.innocua
2006 | T4 g?itsfn‘ézm Cooked pork meat o o | o |0 / SN |- N/A : / / / : : NA | NA |2 b
2006 | T6 ng‘g?ﬁ;:’e@“fet Beef and pork balls +B | #MC | +HA | +MA | Lmonocytogenes | + | NA | - | NA | - N/A : o o o : : ND | ND 2 b
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MEAT PRODUCTS

BIO-RAD

Alternative method: iQ Check Listeria spp
Reference method NF EN ISO 11290-1 After incubation time
Standard Il lysis Easy Il lysis Final result Agreement
k%] Standard Il lysis Easy Il lysis ——
@ Standard I Confirmation
5 lysis LSB for 22h at | (LSB for 24h in 2006 and 2008; 2
& | Ref |Product(French o o Fraser 1/2 Fraser LSB 22h 30°C 30°C 30°C L85 for 220 1n 2919 ; S 2
"qo: name) » (2006) (2008 & 2019) (2006 & 2019) Standard | Easy Il | Standard | Easy Il § =
8 Identifications z APF Classic APF Classic Illysis | lysis | Illysis | lysis
b APF | APF | APF | APF
= = = Subculture Classic | Classic | Classic | Classic
AL Pal AL Pal CtFAM | @ | CtFAM 2 CtFAM 2 AL Pal | in Fraser if RLM RLSP [dentifications
& & e necessary
2006 | W5 Eg“ debeeufau | cooked roast beef LE || o | o / S NA - NA - NA |- / / / : ' NA | NA 2D
2006 | xt3 | SorIons U9 o urkey LE | E | AE | 4E / - ONA - NA |- NA | - / / / : : NA | NA |2 D
2008 | A7 | Hachis parmentier | Sheperd's pie 4B | B | +MB | +Mp | Lmonooytogenes | a5gr |l oaq |4 sMB | +mp | Lmonocytogenes + / PA I 12 b
L.innocua L.innocua
2008 | A10 | Potle vleesh Potjje vleesh +MA -MA +MA | -MA L.innocua 21.23 19,84 +MA +MA L.innocua / PA / 2 1b
2008 | A11 | Hachis parmentier | Sheperd's pie ) ) +MA | -MA L.innocua 27.63 25,81 +LA +LA L.innocua / PA / 2 |b
2008 | B3 | Paupiettes de porc | Pork rolls sA | 4B | +MB |+ | Lmonocytogenes || o749 |4 | 2508 |+ sMB | +mp | Lmonocytogenes + / PA 2 b
L.welshimeri L.welshimeri
2008 | B10 | Paupiettes de porc | Pork rolls +LA +LB +MB | +MB L.welshimeri + 32,30 | + | 30,95 + +LB +LB L.welshimeri + / PA / 2 |b
2008 | D5 | EMincedeporc o oork 2 2 2 2 / - NA | - | NA - ] 2 / - / NA I 12 b
Cru sauce toscane
Emincé de biche .
2008 | D8 sauce 3 poivres Minced deer 7} a a 7} / - N/A - N/A - 1] 7} / - / NA / 21D
2006 | AA10 | Merguez hallal Merguez -ME -ME +MA | +MA L.welshimeri 29.11 + 19,13 + 32.28 + +LA +LA L.welshimeri + + PA PA 2 |c
2006 | AA2 | Merguez Merguez %} +LA +MB | +MA | L.monocytogenes N/A - N/A - N/A - -LE -LE / - - ND ND 2| c
2006 | AA3 | Chipolatas Sausages +LA +LA +HB | +MB L.welshimeri 2473 | + | 3335 + 28.44 + +MA +MA L.welshimeri + + PA PA 2| c
2006 | AA4 aill‘;;:ﬁe Sausages fLA | HA | +MA | +MA | L.welshimeri + | 2926 |+ | 1850 | + | 2045 | + WMA | +MA L.welshimeri ¥ + PA PA | 2 | ¢
2006 | AA8 | Chipolatas Sausages -LE -LE -ME ) / - 29.81 + | 22,02 + 29.04 + +MA +MA L.welshimeri + + PD PD 2 |c
2006 | AA9 ?gl‘jl%'zzide Sausages +MB | +MB | +HA | +MB | Lmonocylogenes | + | 2323 | + | 2103 | + | 2592 + sMA | +MA | Lmonocytogenes ¥ + PA PA |2 ¢
2006 | BB11 | Saucisse au poivre | Seasoned sausage -LE -LE +MB | +MB L.welshimeri + 3422 | + | 2713 + 32.63 + +LB +LB L.welshimeri + + PA PA 2 |c
2006 | BB12 | SIPOPIESAX | seasoned sausage #B | +LB | +MB | +HB | Lmonocytogenes | + | NA | - NA | - o o o i : ND | ND 2 ¢
2006 | BB15 | Boudin noir cuit Cooking pork meat ) %] %] ) / - 4220 | + N/A - a ) @ - > PPNA NA 2 |c
2006 | BR1g | Andoulletiede | pepiatessen 0 o o | / .| NA NA - / / / : : NA | NA | 2|
Troyes N/A
2006 | BB5 | Saucisses fraiches | o o ned sausage o ¢ | E | -HE / - NA s N | NA | - / / / : : NA | NA |2 ¢
aux oignons N/A
2006 | BB6 rs(;‘:]‘g?gﬁs au Cheese sausage @ |+LA(1)| +MA | +HA |  Lwelshimeri v | 3744 |+ 4740 | + +LA +LA L.welshimeri " + PA PA | 2 | ¢
2006 | BB7 | Chipolatas Sausages ) a %] ) / - N/A - N/A - N/A - / / / - - NA NA 2| c
2006 | DD5 | Saucisse de Sausages o @ | E | -HE / - NA - NA - N/A : / / / : : NA | NA |2 ¢
Strasbourg
2006 | L2 |Rosettedeporc | Delicatessen @ | +LA(1)| +HB | +HB | L/monocytogenes | | agey |y 3816 | + +sLA(1) | +HB(3) | L/monocytogenes + ¥ PA | PA |2 ¢
L.welshimeri L.welshimeri
2006 | L4 ':S)'(Xhi‘:ggsmb"” Seasoned ham o +B | -LE | ME Bacillus - NA | - N/A - +LB +LB Bacillus - - NA NA |2 ¢
2006 | L5 |Lardons Bacon +LB +LA +HB | +HA L.welshimeri + 28.91 + 30.01 + +LA +LA L.welshimeri i i PA PA 2| ¢c
2006 | L6 |Patéal'échalote | Shallot paté %} ] ] -LE / - N/A - N/A - N/A - a ) a - - NA NA 2| c
2006 | L7 | Potjevlesh RTRH meat -LE -LE -LE -ME / - N/A - N/A - N/A - a ) a - - NA NA 2| ¢
2006 | M13 | Chorizo Chorizo -LE -LE +HA | -LA L.innocua + 30.20 3218 +LB +LB L.monocytogenes + PA PA 2| c
2006 | M7 | Jambon fumé Smoked ham )] ) ) )] / - 25.77 23,18 + 29.48 +LB +LB L.monocytogenes + PD PD 2| c
2006 | M8 | Merguez Merguez +LB +LB +B | +MB L.rzomfzglcs};’t;r)g:ges + 2073 | + 19,30 + 24.06 + +MB +MB L.monocytogenes + + PA PA 2| c
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MEAT PRODUCTS

BIO-RAD

Alternative method: iQ Check Listeria spp
Reference method NF EN ISO 11290-1 After incubation time
Standard Il lysis Easy Il lysis Final result Agreement
k%] Standard Il lysis Easy Il lysis ——
2 Stendardll | sBfor22nat | LSBfor 24 at LS8 for SO 200 >
& | Ref  Product(French oy Fraser 1/2 Fraser LB aorc| € oA o et oonn 2019 S g
"qo: name) » (2006) (2008 & 2019) (2006 & 2019) Standard | Easy Il | Standard | Easy Il § =
8 Identifications z APF Classic APF Classic Illysis | lysis | Illysis | lysis
e APF | APF | APF | APF
= = = Subculture Classic | Classic | Classic | Classic
AL Pal AL Pal CtFAM | @ | CtFAM 2 CtFAM 2 AL Pal | in Fraser if RLM RLSP [dentifications
& & e necessary
2006 | N1 | Chipolatas Sausages ) %] %] ] / - 3587 | + 39.27 + +LA +LA L.monocytogenes + + PD PD 2| ¢c
2006 | N23 | Chipolatas Sausages +LA(2) |+LA(1)| +HA | +MA | L.monocytogenes | + | 2885 | + 30.19 + +MB | +MB L”L"’V’;gfs},’fl‘,’f,’gges ¥ + PA PA |2 ¢
2006 | 010 | Poitrine fumée | Smoked ham fLA | LA | +MB | +MB L"’Zoxgl‘;fﬁggges + | 2528 | + | 2357 | + 29.84 + +MB | +MB | Lmonocytogenes ¥ + PA PA |2 ¢
2006 | 015 | Saucisses de veau | Veal sausage slB | LB | +HB | -MA | L.welshimeri + | 2781 |+ | 2576 | + 30.87 + +LB +MB L”Zoxglcsfﬁg’gges ¥ + PA PA | 2 | ¢
2006 | O4 | Merguez Merguez ) -LE ) -LE / - 2555 | + 31,7 + 33.79 + +LB +LA L.monocytogenes + + PD PD 2 |c
2006 | 05 | Paté de campagne | Paté +LA | +LB@ | +MB | +MA f,’KZZf?ZZ + | 3853 | + N/A - 7] 2 1] - - PPND | ND | 2 | ¢
2006 | O6 | Jambon fumé Smoked ham %} 9] 9] %] / - N/A - N/A - N/A - / / / - - NA NA 2 c
2006 | O8 |Bacon Bacon %] 9] -ME -LE / - 33.16 38.23 + -LA +LA L.welshimeri + PD PD 2| ¢
2006 | 09 | Lardons Bacon fAQ) | @ | +HB | -MA | Lwelshimeri + | 3652 3857 | + B LA L.welshimeri ¥ PA PA |2 ¢
2006 | pg | Chipolatas auX 1 go.coned sausage o @ | LA | +MA | Lmonocytogenes | + | 2751 | + | 2532 | + | 3046 | + sMB | +mp | Lmonocytogenes + + PA | PA |2 ¢
herbes L.welshimeri
2006 P7 | Merguez Merguez sB | +LB | +HBW | +Mp | Lmonocvtogenes || o500 |4 | g4 |+ | 2506 | + sMB | +mp | Lmonocytogenes + + PA | PA |2 ¢
L.welshimeri L.welshimeri
2006 | R15 | Merguez Merguez HMA | +MA | +MBe | TMBT| Lmonocytogenes | oo qe |y qgq5 |+ | 2140 |+ sMB | +mp | Lmonocytogenes + + PA | PA |2 ¢
L.welshimeri L.welshimeri
2006 | R17 | Tripes au calvados | Cooked tripes ) 9 9 ) / - N/A - N/A - / / / - - NA NA 2 |c
2006| sg | Mpesala Cooked tripes o o o | E / - ONA |- NA | - / / / : : NA | NA | 2| c
provengale
2006 | S9 | Chipolatas Sausages +B | +B | +MB | +Mp | L-monooytogenes | gy o7 |y 36.05 + +LA 4+ | LMmonocytogenes " + PA PA |2 ¢
L.welshimeri L.welshimeri
2006 T5 | Saudissefuméed | g oq sausage sMB | +MB | +HB | +HB | Lmonocytogenes | qsue | h | 1237 | 4 19.70 + sHB | +HB | L/monocytogenes ¥ + PA PA |2 ¢
cuire L.innocua L.innocua
2006 | X11 | Chorizo Chorizo -LE LE | +MB | +MB | L.welshimeri v | 3624 | + 3864 | + +LA LA L.welshimeri ¥ ¥ PA PA |2 ¢
2006 | X14 m;ﬁjs Merguez LE 1E | -LE | -ME / - 3653 |+ 38.40 o LE LE / - - PPNA | PPNA 2 | ¢
2006 73 | Merguez Merguez #B | +B | +HB | +MB | LMmonocytogenes || osg |y | 2153 | 4 | 2531 | + sMA | +mp | Lmonocytogenes + + PA | PA |2 ¢
L.welshimeri L.welshimeri
2008 | A9 | Jambon cru Raw ham %] 9] -ME | -ME / - N/A - N/A - 9] 9] / - / NA / 2 ¢
2008 | A13 | Paté de téte Pie of head +LA +LA +MA | +MA | L.monocytogenes + 2716 | + | 2579 + +MA +MA L.monocytogenes + / PA / 2| c
2008 | D1 | Andouillette Andouillette -LE 1E | @ |-E / - NA | - | NA - ME -ME / - / NA I 12]¢
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DAIRY PRODUCTS

BIO-RAD

Alternative method: iQ-Check Listeria spp
Reference method NF EN ISO 11290-1 After incubation time
Standard Il lysis Easy Il lysis Final result Agreement
k%] Standard Il lysis Easy Il lysis N
@ Standard Il Confirmation
5 ysis | -SBfor22hat 1 LSB for 24hat (LS for 24h in 2006 and 2008; g
& | Ref |Froduct(French | o Fraser 1/2 Fraser LSB 92h 30°C 30°C 30°C LSB for 22 n 2019) ; % 2
5 name) _ 2008) (2008 &2019) | (2006 & 2019) Standard | Easyll | Standard | Easyll | 5 |~
8 Identifications z APF Classic APF Classic Illysis | lysis | Illysis | lysis
& APF | APF | APF | APF
= = = Subculture Classic | Classic | Classic | Classic
AL Pal AL | Pal CtFAM | g | CtFAM 2 CtFAM a2 AL Pal | in Fraser if RLM RLSP [dentifications
x x o necessary
Maroilles au lait ,
2006 | P3 oru Raw milk cheese +LB +LB | +MB | +MA | L.monocytogenes | + 37.09 | + 36.61 + +LB +LB L.monocytogenes + + PA PA 3| a
2005 | 4 | MOl pay mik cheese @ | LE | +MA | +LA | Lmonocytogenes | + | 2918 | + 3333 | + #A | +A | Lmonocytogenes + + PA | PA 3 a
2006 | Q15 | Brie de Meaux Cheese a -LE | +MA | +MA | L.monocytogenes | + 2303 | + 26.29 + +LA +LA L.monocytogenes + + PA PA 3| a
2006 | Q24 | Rocamadoural | pay milk cheese o @ | LA | +LA | Lmonocytogenes | + | 3285 | + 3073 | + #A | +A | Lmonocylogenes |  + + PA | PA 3 a
2006 | P5 gﬂrﬁm'”esau lait | Raw milk cheese LE 1E | -ME | -LE / - NA | - | NA - N/A - / / 0 - - NA NA | 3| a
2006 | R4 | SellessurCher | Cheese 2 2 | o | o / - NA | - | NA | - N/A - / / / - - NA NA | 3| a
2006 | AA13 ;;:;zomage oM | Cheese 2 @ | ME | -ME / - NA | - N/A - / / / - - NA NA | 3 a
2006 | 75 ;;:;Zomage oM | Cheese 2 @ | -HE | -HE / - NA | - | NA - N/A - / / / - - NA NA |3 a
2008 | A2 ]Te‘?gi"é‘fede CheVIe | Cheese #A | +LA | +MA | +MA | Lmonocytogenes | + | 3027 | + | 2876 | + #A | HA | Lmonocytogenes + / PA I3 a
2008 | B2 |Roquefort Cheese 7 ME | @ | 1E / - 3847 |+ | 3136 | + WMA | +MA L.ivanovii ¥ / PD I |3 a
2008 | E3 | Sanalentredeux | pay miik cheese #B | +LB | +MA | +MB | Lmonocytogenes | + | 2255 | + | 2176 | + sMB | +MB | Lmonocytogenes + / PA I3 a
2008 | E4 f;?t";trrecta"e 3| Raw milk cheese +LB | +LB | +MA | +HB | Lmonocytogenes | + | 2292 | + | 2151 | + +HB | +HB | L.monocytogenes + / PA I |3 a
2019 | 3468 | RocmadOUr U Ray milk cheese He + | Ht | + | Lmonocytogenes | + 282 | + | 3419 | + | He | + / + + | Lmonocylogenes |  + + PA | PA 3 a
2019 | 3469 | 1oMme Savoie | oo milk cheese Hed - H+ | +2) | Lmonocytogenes |+ 2847 | + | 341 | + |HHHd| + / shellow |+ | Lmonooytogenes/ + PA  PA 3 a
au lait cru L.welshimeri
2019 3470 | RO Ray milk cheese Hd | +d | st | - (Gram -) : 3349 | + | 3791 |+ | H- |+d() : + L welshimeri + + PP | PD 3 a
2019 | 3471 :3'::;'3‘:%‘" Raw milk cheese st - st | - / - 3589 |+ - | | HAB) | - | #(H) | H(yellow) | #(1) L.welshimeri + - PD NA |3 a
2019 | 3472 E&q”ema“ lait | paw milk cheese : N / : : : : -] : i i / : : NA | NA | 3| a
2019 | 3473 |Roquefortaulait oo i cheese : A / : 2702 | + | 353 |+ | HHH- | + / + + | Lmonocytogenes + + PP | PD 3 a
cru L.innocua
2019 | 3474 fﬁ‘“fchate' aulait | paw milk cheese H- o H | Linnocua + FURR SV TR R N N A i i L innocua : : ND | ND 3 a
2019 | 3475 fﬁ‘“fchate' aulait | paw milk cheese : st |- / : 3100 |+ | 3723 | + | He | o+ / + + | Lmonocytogenes + + PO  PD |3 a
2019 | 442g | etitcamembert oo ik cheese st st |- / : i i : - i st st / : : NA | NA |3 | a
au lait cru
2019 | 4429 | EMmentalaulait oo i cheese st st |- / : : AV (A R : : : - (SFraser/ : : NA | PPNA 3  a
cru AL/Palcam)
2019 | 4430 | APPeneleravialt | pay i chese st S st | st / : : : : - : i st / : : NA | NA 3 a
2019 | 4431 E:Sme”ta' aulait | pow milk cheese : - | Hd| - | NConTSYEA | - : : : : (:'g) : : i st / : : NA | NA |3 | a
2019 | 4432 | Paletou au lait cru | Raw milk cheese - - st - / - - - 39,39/-/- | [~ st - - st st - (SFraser/ - - NA PPNA 3 | a
AL/Palcam)
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DAIRY PRODUCTS

BIO-RAD

Alternative method: iQ-Check Listeria spp
Reference method NF EN ISO 11290-1 After incubation time
Standard Il lysis Easy Il lysis Final result Agreement
2 Standard Il lysis Easy Il lysis N
@ Standard | Confirmation
5 ysis | -SBfor22hat 1 LSB for 24hat (LS for 24h in 2006 and 2008; g
S Ref Product (French Product Fraser 1/2 Fraser LSB 22h 30°C 30°C 30°C LSB for 22h in 2019) ’ %’ §
"qo: name) _ (2006) (2008 & 2019) (2006 & 2019) Standard | Easy Il | Standard | Easy I § =
§ \dentifications > APF Classic APF Classic Il lysis lysis Il lysis lysis
& APF APF APF APF
= = = Subculture Classic | Classic | Classic | Classic
AL Pal AL | Pal CtFAM | g | CtFAM 2 CtFAM a2 AL Pal | in Fraser if RLM RLSP [dentifications
x x o necessary
Brie de Meaux au . 40,23/ - (5Fraser/
2019 | 4462 lait cru Raw milk cheese - - st - / - - - 42.24)- ++/- - - - - - AL/Palcam) - - NA PPNA | 3 | a
2019 | 4463 | oMo | Ry i cheese s | st | st | s / : - - : - - : : . / : - | NA | NA |3 a
2019 | 4464 | Munster au lait cru | Raw milk cheese - st st st / - - - - - - - - - - / - - NA NA 3| a
Fromage de . . - - (5Fraser/
2019 | 4465 chévre au lait cru Raw milk cheese st st st st / - - I- il - - - st - - - - AL/Palcam) - - NA NA 3| a
2019 | 4466 | S2PrON AL Ry ik cheese : S / : ' ' : -] : : : / : : NA | NA |3 a
2019 | 5338 | Comté lait cru Raw milk cheese H- + H- + L.innocua + 244 + 20,42 + H- + / - + L.innocua + + PA PA 3| a
2019 | 5339 | RoONINCE AL Ray milk cheese H- oM Lelshimen |+ B2 |+ | 468 |+ | H | - / : + L welshimeri + + | PA | PA 3 a
2019 | 5340 E‘i’f::za““’ | Raw milk cheese st 2+ | H |+ L.grayi + 41120 | 4 3617 |+ st | - + - - L.innocua - + ND PA |3 a
2019 | 5341 | Morbier Lait cru | Raw milk cheese H- + H- + L.welshimeri + 47,78/-- | +/-I- il - i - - st - st - A L(fF,’:ar ?C‘Z%/) - - PPND ND 3| a
2006 | B15 | Laitcru Raw milk +LA +LA | +HA | +MA | L.monocytogenes + 26,21 + 27,62 + 28,33 + +MA +MA L.monocytogenes + + PA PA 31 b
2006 | B16 | Laitcru Raw milk +MA | +MA | +MB | +MA | Lmonocytogenes | + | 1747 | + | 1584 | + 1975 | + +MB | +MB L'm‘z”i‘;’f’fggae”es + + PA PA |3 b
2006 | E7 |Laitcru Raw milk ) ) -LE | -LE / - 1563 | + | 30,69 + 18.86 + +HA +HA L.monocytogenes + + PD PD 3| b
2006 | 019 |Laitcru Raw milk %) %) -LE %) / - N/A - N/A - N/A - / / / - - NA NA 31b
2006 | 027 | Laitcru Raw milk +LA +LA | +HA | +MA | Lmonocytogenes | + 20.99 23,63 + 23.51 +LA +MA L.monocytogenes + + PA PA 31b
2006 | 028 | Laitcru Raw milk +LA +LB | +MA | +MB | L.monocytogenes | + 19.34 17,49 + 20.18 +LA +LA L.monocytogenes + + PA PA 31b
4329 | . .,
2006 | C8 |Laitcru Raw milk +LA(1) ) +HA | -LA L.welshimeri + 33,36%/ '//: 31,86 + +LB +LB L.welshimeri + + PA PA 310D
33,36
2008 | C10 | Laitcru Raw milk +MA +MA | +MA | +MA | L. monocytogenes | + 31,20 | + | 33,68 + +LA(2) | +LA(2) L.monocytogenes + / PA / 31b
2019 | 3476 | Lait cru Raw milk H+ + H+ + | L.monocytogenes | + 22,92 + 25,98 + H+ + / +/white + L.monocytogenes i i PA PA 31b
2019 | 3477 | Lait cru Raw milk H+ + H+ + | L.monocytogenes | + 21,57 + 24,47 + H+ + / +/white + L.monocytogenes + + PA PA 310D
2019 | 3478 | Lait cru Raw milk H+ + H+ + | L.monocytogenes | + 27,04 + 28,14 + H+ + / +/white + L.monocytogenes + + PA PA 310D
2019 | 3479 | Lait cru Raw milk H- + H- + L.innocua + 19,07 + 22,12 + H- + / +(white) + L.innocua + + PA PA 310D
2019 | 3480 | Lait cru Raw milk H+ + H+ + | Lmonocytogenes | + 23,63 + 27,01 + H+ + / + + L.monocytogenes + + PA PA 3| b
2019 | 3481 | Lait cru Raw milk H+ + H+ + | Lmonocytogenes | + 26,03 + 28,85 + H+ + / + + L.monocytogenes + + PA PA 3| b
. . i i i i i i i . . i i i i ) - (5Fraser/ i i
2019 | 4459 | Lait cru Raw milk / 40,42/-- | #I-/ AL/Palcam) NA PPNA | 3 | b
2019 | 4460 | Lait cru Raw milk st st st st / - - - - - - - - - - / - - NA NA 3| b
. . 40,37/ - (5Fraser/
2019 | 4461 | Lait cru Raw milk - - st - / - - - 39.5/- +/+[- - - - - - AL/Palcam) - - NA PPNA 3 | b
2019 | 5336 | Lait cru Raw milk H- + H- + L.innocua + - - - - - - - - - / ND ND 310D
2019 | 5337 | Lait cru Raw milk H- + H- + L.innocua + 23,99 + 18,98 + H- + / - + L.innocua + + PA PA 3| b
2006 | A2 | Camembert Cheese a a a ) / - N/A - N/A - ) a 9 - - NA NA 3¢
2006 | A3 | Munster Cheese a a a -LE / - N/A - N/A - / / / NA NA 3| ¢
2006 | A10 | Maroilles Cheese +LB +LA | +MB | +MA | L. monocytogenes | + 2228 | + 22,3 + 23,68 + +HA +HA L.monocytogenes + + PA PA 3| ¢
2006 | A12 | Chevrotin fermier | Cheese +LA +MA | +HA | +HA L.ivanovii + N/A - N/A - N/A - ) a 9] - - ND ND 3| ¢
2006 | A4 | Féta nature Cheese %) ) ) ) / - N/A - N/A - N/A - / / / - - NA NA 3¢
Fromage de
2006 | A6 chévre Chabichou Cheese 7} a @ | -LE / - N/A - N/A - N/A - / / / - - NA NA 3¢
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BIO-RAD

DAIRY PRODUCTS

Alternative method: iQ-Check Listeria spp
Reference method NF EN ISO 11290-1 After incubation time
Standard Il lysis Easy Il lysis Final result Agreement
2 Standard Il lysis Easy Il lysis N
Standard I Confirmation
5 ysis | -SBfor22hat 1 LSB for 24hat (LS for 24h in 2006 and 2008; g
S Ref Product (French Product Fraser 1/2 Fraser LSB 22h 30°C 30°C 30°C LSB for 22h in 2019) ’ %’ §
"g name) _ (2006) (2008 & 2019) (2006 & 2019) Standard | Easy Il | Standard | Easy I § =
§ \dentifications > APF Classic APF Classic Il lysis lysis Il lysis lysis
& APF APF APF APF
= = = Subculture Classic | Classic | Classic | Classic
AL Pal AL | Pal CtFAM | g | CtFAM 2 CtFAM a2 AL Pal | in Fraser if RLM RLSP [dentifications
x x o necessary
2006 | C2 | Munster Cheese +MA +MA | +MB | +MA | L.monocytogenes | + 1842 | + 20,55 + +MA +MA L.monocytogenes + + PA PA 3| c
2006 | B1 | Epoisses Cheese +LA +MA | +MA | +MA | L.monocytogenes | + 18,31 + | 20,34 + 32,26 + +MB +MA L.monocytogenes + + PA PA 3| c
2006 | B3 | Reblochon Cheese @ -LE @ %] / - 25,36 + 28,25 + 31,65 + +MA +MA L.monocytogenes + + PD PD 3¢
2006 | B5 | Munster Cheese %) -LE %) ] / - N/A - N/A - N/A - / / / - - NA NA 3| ¢
2006 | 018 | Neufchatel fermier | Cheese %) -LE g | -LE / - | N/AN/A* | il N/A - %) 9] d - - NA NA 3¢
2006 | C4 | Maroilles Cheese +LB(2) ) +LB | +MA | L.monocytogenes | + 2322 | + | 36,09 + 26,74 + +MA +MA L.monocytogenes + + PA PA 3¢
2006 | E6 |Ossau lraty Cheese +A | 4LA | +HB | +Mp | Lmonocytogenes | 4z qs |y | 4691 |+ 19.81 + sHB | +HA | L/monocytogenes + + PA PA |3 ¢
L.innocua L.innocua
2006 Eg | omagede Cheese *MB | +MB | +MB | +MB | Lmonocytogenes | + | 1494 | + | 1301 | + | 1770 | + +HB | +HB | Lmonocytogenes |  + + PA | PA 3 ¢
2006 | M24 | Pont I'Evéque Cheese a a a d / - N/A - N/A - N/A - / / / - - NA NA 3| c
2006 | M25 | Livarot Cheese %) %) %) ] / - N/A - N/A - N/A - / / / - - NA NA 3| ¢c
2006 | N11 | Maroilles fermier | Cheese +LA +LB | +MB | +LB | L.monocytogenes | + 2246 | + | 38,03 + 30.70 + +MA +MA L.monocytogenes + + PA PA 3| c
2006| A1 | Fromagede Cheese o | o | o o / - ONA - NA |- / / / : - | NA | NA |3
chévre Ste Maure
2006 | N12 | Maroilles fermier | Cheese +LA +MA | +MA | +MA | L monocytogenes | + 1933 | + | 3871 + 32.00 + +MA +MA L.monocytogenes + + PA PA 3¢
2006 | N18 ﬁzﬁgﬁaﬁel Cheese AE | lE | 4E | -E / - 272 |+ M2 | o+ | 2524 | o+ +MA | +HA | Lmonocytogenes + + PD PD 3 ¢
2006 | 023 | Biiche de chévre | Cheese +LA +MC | +HA | +MA | L.monocytogenes | + 2391 | + 26.27 + +MB +MB L.monocytogenes i i PA PA 3¢
2006 | Q9 | Biiche de chévre | Cheese +LB +LB | +MC | +MB | L.monocytogenes | + 2263 | + 25.67 + +LB +LA L.monocytogenes i i PA PA 3| ¢c
2006 | O3 |Rond du vinage Cheese a a g | -LE / - N/A - N/A - N/A - / / / - - NA NA 3| ¢
2006 | P20 | Saint Paulin Cheese +LA +LA | +MA | +MA | L.monocytogenes | + 2162 | + | 35,07 + 24.73 + +HA +HA L.monocytogenes + + PA PA 3| ¢
2006 | P21 EL‘;’;‘;Q" de Cheese +LB | +MD | +HB | +MA | Lmonocytogenes | + | 2201 | + | 193 | + | 2125 | + +MB | +MA | Lmonocytogenes + + PA PA |3 ¢
2006 | Q13 | Glace chocolat Chocolate ice-cream +LC +LC | +HB | +MB | L.monocytogenes | + 2365 | + 2’2/ ?1/ . | i 32.47 + +MA +MA L.monocytogenes + + PA PA 3¢
2006 | Q27 | StPaulin Cheese %] %] %] ) / - N/A - | 24,21 + N/A - / / / - - NA NA 3¢
2006 | Q2g | Munster Pasteurized cheese 2 1E | 2 | @ / - NA | - NA |- N/A - / / / - - NA | NA |3 ¢
pasteurisé
2006 | Q29 | Brie pasteurisé Pasteurized cheese 9] -LE 9] %} / - N/A - N/A - N/A - / / / - - NA NA 3| ¢
Fromage a raclette .
2006 | Q30 pasteurisé Pasteurized cheese ] -LE ] 7} / - N/A - N/A - N/A - / / / - - NA NA 3| ¢
2006 | R3 | Valengay (fromage | opoqce o o 9 0 / - NA |- NA | - N/A - / / / - - NA | NA |3 ¢
de chévre)
2006 | Rs | Figouille (fomage | oy oo e LE | 1E | @ | dE / o NA - NA - NA - / / / : - | NA | NA |3
de chévre)
2006 | R6 | Selles sur Cher Cheese 4] 4] -LE d / - N/A - N/A - N/A - / / / - - NA NA 3| ¢
2006 | AA12 | Lait Milk %) %) %) ) / - N/A - N/A - / / / - - NA NA 3¢
2006 | AA14 | lait Milk %) %) %) d / - N/A - N/A - / / / - - NA NA 3| ¢
2006 | Aatg | Siace venile lce-cream ME | ME | -ME | ME / . M6t |+ 450 | + ME | -ME 0 i - PPNA PPNA 3
Pigouille (fromage i i i i
2006 | R7 de chévre) Cheese ) ) LE | @ / - N/A N/A N/A / / / - - NA NA 3| ¢
2008 | B5 |Ricotta de brebis | Cheese ) ) ) ) / - N/A - N/A - ) 4] / - / NA / 3¢
2008 | B6 | Chevre Cheese -LE -LE -LE | -LE / - N/A - N/A - -ME -ME / - / NA / 3¢
2008 | B11 | Brie Cheese %) %) %) ) / - N/A - N/A - -LE -LE / - / NA / 3¢
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BIO-RAD

DAIRY PRODUCTS

Alternative method: iQ-Check Listeria spp
Reference method NF EN ISO 11290-1 After incubation time

Standard Il lysis Easy Il lysis Final result Agreement
ﬁ Standard I Sl_tgréd? rdzllz:]ysm ngsfy Hzlﬁ's Confirmation
= lysis Plleal b (LSB for 24h in 2006 and 2008; 2
& | Ref A Product(French oy Fraser 1/2 Fraser LsB22h30°c | . S0°C Lo LSB for 22hin 2019) S g
“'g name) » (2006) (2008 & 2019) (2006 & 2019) Standard | Easy Il | Standard | Easy Il § —
8 Identifications z APF Classic APF Classic Illysis | lysis | Illysis | lysis

& APF | APF | APF | APF
= = = Subculture Classic | Classic | Classic | Classic
AL Pal AL Pal CtFAM | @ | CtFAM 3 CtFAM 8 AL Pal | inFraserif RLM RLSP Identifications

x x o necessary
2008 | B12 | Montd'or Cheese -LE -LE 9] d / - N/A - N/A - %} 9] / - / NA / 3| ¢
2008 | C2 |Epoisses Cheese -LE -LE | -LE | -LE / - N/A - N/A - ) a / - / NA / 3| c
2008| E1 | Feplochon Cheese #B | +LC | +MA | +HB | Lmonocytogenes | + | 27.68 | + | 2745 | + +B | +B | Lmonocytogenes + / PA I3
2008 | E2 |Fromage au bleu | Cheese +LA +LB | +MA | +HB | L.monocytogenes | + 2819 | + | 27,58 + +LB +LB L.monocytogenes + / PA / 3| c
2008 | E6 E::L'::ge de Cheese sLA | +MB | +MB | +HB | Lmonocytogenes | + | 1976 | + | 1954 | + +MA | +MA | Lmonocytogenes + / PA I3 ¢
2008 | E7 | Cantal fruité Cheese +MA +MB | +MB | +HB | L. monocytogenes | + 1825 | + 18,05 + +MA +MA L.monocytogenes + / PA / 3¢
2019 | 5342 Camembertau o iced cheese H- + 0 Ho| o+ L.innocua + 2113 | + | 2371 o H - / - + L.innocua + + PA PA | 3| c

lait pasteurisé
2019 5343 Camtalaulait o ised cheese H- + | H- |+ | Lwelshimeri + 308 | + | 328 | + | H- | + / - + L.welshimeri + + PA PA | 3| c
pasteurisé
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FISHERY PRODUCTS

BIO-RAD

Alternative method: iQ-Check Listeria spp
Reference method NF EN ISO 11290-1 After incubation time
Standard Il lysis Easy Il lysis Final result Agreement

2 Standard Il lysis Easy Il lysis N

@ Standard | Confirmation

5 ysis | -SBfor22hat 1 LSB for 24hat (LS for 24h in 2006 and 2008; g

& | Ref |Froduct(French | o Fraser 1/2 Fraser LSB 92h 30°C 30°C 30°C LSB for 22 n 2019) ; Slg

"g name) _ (2006) (2008 & 2019) (2006 & 2019) Standard | Easy Il | Standard | Easy I § =

§ \dentifications > APF Classic APF Classic Il lysis lysis | Il lysis | lysis

& APF APF APF APF
= = = Subculture Classic | Classic | Classic | Classic
AL Pal AL | Pal CtFAM | @ | CtFAM | & Ct FAM 2 AL | Pal |inFraserif | RLM RLSP Identifications
o o o necessary
2006 | G17 | Saumon frais Salmon @ @ @ ] / - H//":i if-* N/A - / / / - - NA NA 4 | a
2006 | G18 | Saumon frais Salmon %] %] %] ) / - N/A - N/A - / / / - - NA NA 4 | a
2006 | G19 | Saumon frais Salmon ) ) ) ) / - N/A - N/A - / / / - - NA NA 4 | a
2006 | G20 | Saumon frais Salmon +LA +LA | +HB | +MB | L.monocytogenes | + 2433 | + 23.91 + +HA +HA L.monocytogenes + + PA PA 4 | a
2006 | B11 | Crevettes Shrimps +B | +B | +MB | +Lp | L:monooytogenes | yeq5 | 4 | 4508 |+ 20,11 ¥ +HB +Hp | L-monocytogenes + + PA PA | 4 a
L.welshimeri L.welshimeri
2006 | B18 | Filet de tilapia Fish fillet +LA -LA | +MA | -MA L.innocua + 2239 | + | 23,66 + 24,25 + +MA +MA L.innocua + + PA PA 4 | a
2006 | Ng | COCKaldefiults | o ceafood cocktal | @ | ME | +HA | +Mpr | Lmonocyiogenes [l gy aq | 3193 |+ #B | +B | Lmonocylogenes | + PA  PA 4 a
de mer surgelé L.innocua L.innocua
2006 | Ng | CooKaldeTuls ey eafood cooktail | @ | +LB(2) | +LA | +MB | Lmonocylogenes | + | 2862 | + 351 |+ B | slp | Lmomooyiogenes |, + | PA | PA |4 a
de mer surgelé L.innocua
2006 | N27 | Grosses crevettes | Shrimps -LE -LE | -LE | -ME / - N/A - N/A - -ME -ME 9] - - NA NA 4 | a
2006 | S6 398“6?‘ Crayfish tails LE 1E | LE | -LE / - NA | - N/A - / / / - - NA NA |4 | a
écrevisses
2006 | W3 | Roti de poisson Roast fish -LE -LE -LE ) / - 3416 | + 39.25 + +LB +LB L.monocytogenes + + PD PD 4 | a
2006 | M20 | Darnes de lieu noir | Fish +LA(4) +LA | +LB | +LA | Lmonocytogenes | + 27147 | + | 2583 + 30.51 + +LA +LA L.monocytogenes + + PA PA 4 | a
2006 | M22 | Crevettes Shrimps +LA +MB | +LA | +MA | L monocytogenes | + 18.95 | + 18,74 + 2148 + -LA +LA L.seeligeri + + PA PA 4 | a
2006 | N21 | Langoustines Langoustines -LE -LE %] ) / 22.61 + | 20,69 + 25.55 + +MA +MA L.monocytogenes + + PD PD 4 | a
2006 | Q25 | Crevettes entiéres | Shrimps +LB -LA | +MB | -LA L.seeligeri 26.61 + 18,05 + 35.60 + -MA +MB L.seeligeri + + PA PA 4 | a
2006 | R18 | Filet de flétan Fish fillet -LE %] -ME | -LE / - N/A - N/A - N/A - / / / - - NA NA 4 | a
2006 | W11 | Dos de lieu noir Fish %] %] %] d / - N/A - N/A - N/A - / / / - - NA NA 4 | a
2006 | W12 Eg%ﬁf;:"'e Fish o o o | o / - NA |- NA - NA - / / / . . NA | NA |4 a
2006 | W8 | Filet de colin Fish %) %) %) %) / - N/A - N/A - N/A - / / / - - NA NA 4 | a
2006 | X12 ,Z'i'let de perche du. | ich fijet +MB | LB | +MB | -MB |  Limnocua + 1674 |+ | 1891 |+ | 2254 | + tMA | +MA L innocua + + PA PA |4 |a
2006 | Z2 | Aile de raie Skate wing %) -LE | -LE | -LE / - N/A - N/A - N/A - / / / - - NA NA 4 | a
2008 | B1 |Filet de saumon Salmon fillet +LB +LB | +MA | +MA | L.monocytogenes | + N/A - N/A - ) a / - / ND / 4 | a
2008 | B8 | Filet de saumon Salmon fillet %] %] %] ) / - N/A - N/A - ) a / - / NA / 4 | a
2008 | F2 | Crevettes Prawns -ME -ME | +MA | +MA | L.monocytogenes | + 1927 | + | 17,80 + +MA +MA L.monocytogenes i / PA / 4 | a
2008 | F3 |Crevettes Prawns +MA +MA | +MA | +MA | L.monocytogenes | + 20,78 | + 19,13 + +MA +MA L.monocytogenes + / PA / 4 | a
2008 | F25 |Filet de poisson | Fish fillet +MA +MA | +MA | +MA | L.monocytogenes | + 1497 | + 17,35 + +MA +MA L.monocytogenes + / PA / 4 | a
2008 | F26 |Filet de flétan Fish fillet +MA +MA | +MA | +MA | L.monocytogenes | + 1426 | + 16,72 + +MA +MA L.monocytogenes + / PA / 4 | a
2008 | F31 | Crevettes Prawns -LE -LE | -LE | -LE / - N/A - N/A - -ME -ME / - / NA / 4 | a
2008 | G1 | Filet de flétan Fish fillet %) %) %) d / - N/A - N/A - ) 9] / - / NA / 4 | a
2008 | G12 | Filet de poisson Fish fillet 9 %) 9 ) / - N/A - N/A - ) 4] / - / NA / 4 | a
2008 | G16 | Filet de poisson Fish fillet 9 9 9 d / - N/A - N/A - ) -ME / - / NA / 4 | a
2008 | G17 | Filet de flétan Fish fillet %] %] %] ) / - N/A - N/A - ) 4] / - / NA / 4 | a
2006 | A14 | Saumon fumé Smoked salmon +LA +LB | +HA | +MB | L.monocytogenes | + 3142 | + | 2862 + 40,79 + +HA +HA L.monocytogenes + + PA PA 4 | b
2006 | E3 |Harengs Herring -LE a -ME | @ / - 3046 | + 33.84 + +LB +LB L.monocytogenes + + PD PD 4 | b
2006 | B8 | Saumon fumé Smoked salmon +LA +LA | +HA | +HA | Lmonocytogenes | + 2187 | + | 2572 + 32,53 + +MA +MA L.monocytogenes i i PA PA 4 | b
2006 | B9 | Saumon fumé Smoked salmon +LA(3) | +LA(2) | +HA | +MA | L.monocytogenes | + 18,54 | + 17,83 21,89 + +HA +HA L.monocytogenes i i PA PA 4 | b
2006 | BB19 | Haddock fumé Smoked haddock %) %) %) ) / - N/A - N/A - N/A - / / / - - NA NA 4 | b
2006 | BB20 | Eglefin fumé Smoked fish 9 9 9 d / - N/A - N/A - N/A - / / / - - NA NA 4 | b
2006 | C6 |Harengs marinés | Marinated herrings %] %] = / - N/A - N/A - N/A - ) %] 9 - - NA NA 4 b
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FISHERY PRODUCTS

BIO-RAD

Alternative method: iQ-Check Listeria spp
Reference method NF EN ISO 11290-1 After incubation time
Standard Il lysis Easy Il lysis Final result Agreement
k%] Standard Il lysis Easy Il lysis N
@ Standard I Confirmation
5 ysis | -SBfor22hat 1 LSB for 24hat (LS for 24h in 2006 and 2008; g
& | Ref Product (French Product Fraser 1/2 Fraser LSB 22h 30°C 30°C 30°C LSB for 22h in 2019) ’ % §
"qo: name) _ (2006) (2008 & 2019) (2006 & 2019) Standard | Easy Il | Standard | Easy I § =
8 Identifications z APF Classic APF Classic Illysis | lysis | Il lysis | lysis
& APF APF APF APF
= = = Subculture Classic | Classic | Classic | Classic
AL Pal AL | Pal CtFAM | g | CtFAM 2 CtFAM a2 AL Pal | in Fraser if RLM RLSP [dentifications
x x o necessary
2006 L8 |Saumonfumé | Smoked salmon 2 @ | +HB | +HA |  Limnocua + | 2055 |+ | 1948 | + | 2087 | + +MB | +MB L"”‘Z”i‘,’,f}(’)tggae”es + + PA PA | 4| b
L.monocytogenes LA L.monocytogenes*
2006 | M16 | Eglefin fumé Smoked fish +LB +LB | +LB | +LB | Li 9 + 1947 | + | 18,32 + 22.50 + (Fraser : +LA Mmonocytog + + PA PA 4 |b
.innocua +MBY) L.innocua
2006 | M18 | Haddock Haddock +LB +LB | +LB | +LA | L.monocytogenes | + 25.27 25,27 + 28.18 +LB +LB L.monocytogenes + + PA PA 4 1 b
2006 | A13 | Flétan fumé Smoked fish a +LA | +HB | +MA | L.monocytogenes | + 30,31 29,59 +HA +HA L.monocytogenes + + PA PA 4 | b
2006 | Q21 | Truite fumée Smoked tuna 9] %] g | -LE / - N/A - N/A - N/A - / / / - - NA NA 4 | b
2006 | C1 | Saumon fumé Smoked salmon a -LE a ) / - N/A - N/A - / / / - - NA NA 4 | b
2006 | C3 Lardons de Smoked ground salmon %} +LA | +LB | +MB | L.monocytogenes | + 2362 | + 24,65 + LA LB L.monocytogenes + + PA PA 4 | b
saumon fumé ' ’ ’ (48h) (48h) )
2006 | Q22 | Sardines fumées | Smoked salmon %] %] %] d / - N/A - N/A - N/A - / / / - - NA NA 4 | b
2006 | Q23 | Saumon fumé Smoked salmon %] %] %] d / - N/A - N/A - N/A - / / / NA NA 4 | b
2006 | M17 | Sprats fumés Smoked fish +MA +MA | +HA | +HA | L. monocytogenes | + 2029 | + 23.18 + +HA +HA L.monocytogenes + + PA PA 4 | b
2006 | s3 | Canapes de RTE smoked salmon AE | -ME | LE | ME / s NA |- | NA | - N/A - / / / £ £ NA | NA |4 |b
saumon fumé
2006 | R19 | Thon fumé Smoked tuna a a a d / - N/A - N/A - / / / - - NA NA 4 | b
2006 | R20 S.E”c';‘::ef”me Smoked tuna 2 2 | o | @ / - 3751 |+ 3873 | + +LA +LA | Lmonocytogenes + + PD PD 4 b
2006 | S5 | Eglefin fumé Smoked fish 4] 1E | LE | -LE / - 237 |+ 277 |+ +MB | +MB* L""‘z”i‘,"f'}(’fggj”es + + PD PD 4 b
2006 s13  Nommettesde g e fish LE | LE | 1E | ME / - oNA |- NA |- / / / : . NA | NA |4 b
poissons fumés
2006 | S19 | PamersAU - ghoked salmon HC | LB | +MB |+ | LMOnOCYogenes |l o347 | 2484 | + +HB | +HB | L/monocylogenes |, + PA  PA 4D
saumon fumé L.innocua L.innocua
2006 | X3 |Hareng entier Herring 9 9 -LE | -LE / - N/A - N/A - N/A - / / / - - NA NA 4 | b
2008 | D10 | SAUMONTUME | g ked salmon 2 @ | @ | -ME / 5 NA |- | NA | - 2 2 / - / NA I |4 b
d'Ecosse
Saumon fumé
2008 | D11 | d'Irlande Smoked salmon ) -LE | -ME | -ME / - N/A - N/A - -LE 4} / - / NA / 4 |b
biologique
2008 | D12 | SUMOTUME e 5oy saimon 0 o o | o / S oNA |- NA |- 0 o / : / NA | 1 |4 b
orvege
2008 | D13 | SAUmonfume g oyed salmon o o | o | 1E / U NA - oNA |- o o / i I NA I 4 b
Atlantique
2008 | D14 | SAUMONTUME | g oyed salmon o o o | 0 / U NA - oNA |- LE o / i I NA I 4 b
d'Ecosse
2008 | E18 iztall;r:t?:uf:me Smoked salmon +LA -LE | +MA | +MA | L.monocytogenes | + 20,02 | + 19,91 + +MA +MA L.monocytogenes + / PA / 4 | b
2008 | E19 :zls\r,r;;:fume de Smoked salmon +MA +MA | +MA | +MA | L.monocytogenes | + 2046 | + | 21,03 + +HA +HA L.monocytogenes + / PA / 4 | b
2008 | H10 | Saumon fumé Smoked salmon ) ) ) ) / - N/A - N/A - ) a / - / NA / 4 | b
2008 | H16 | Saumon fumé Smoked salmon +LA +LA | +MA | +MA | L. monocytogenes | + 20,17 18,55 + +MA +MA L.monocytogenes + / PA / 4 | b
2008 | H17 | Saumon fumé Smoked salmon +LA(2) | +LA(2) | +MA | +MA | L.monocytogenes | + 31,68 30,01 + +LA +LA L.monocytogenes + / PA / 4 | b
2006 | B10 | Rillettes de thon Tuna rillettes 4] 4] 4] d / - N/A - N/A - N/A - / / / - - NA NA 4 ¢
. . L.monocytogenes
2006 | M15 | Crevettes cuites Cooked shrimps +LB +MB | +MB | +LB L innocua + 2573 | + 255 + 26.39 + +MA +MA L.monocytogenes + + PA PA 4 | ¢
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BIO-RAD

FISHERY PRODUCTS

Alternative method: iQ-Check Listeria spp
Reference method NF EN ISO 11290-1 After incubation time
Standard Il lysis Easy Il lysis Final result Agreement
k%] Standard Il lysis Easy Il lysis N
@ Standard I Confirmation
5 ysis | -SBfor22hat 1 LSB for 24hat (LS for 24h in 2006 and 2008; g
& | Ref |Froduct(French | o Fraser 1/2 Fraser LSB 92h 30°C 30°C 30°C LSB for 22 n 2019) ; Slg
"qo: name) » (2006) (2008 & 2019) (2006 & 2019) Standard | Easy Il | Standard | Easy Il (‘63' =
8 Identifications z APF Classic APF Classic Illysis | lysis | Il lysis | lysis
& APF | APF | APF | APF
= = = Subculture Classic | Classic | Classic | Classic
AL Pal AL | Pal CtFAM | g | CtFAM 2 CtFAM a2 AL Pal | in Fraser if RLM RLSP [dentifications
o o o necessary
2006 S4 | |araredesaumon oo ed saimon AE | -LE | -ME | -ME / - NA |- | NA |- N/A - / / / . . NA | NA |4 |c
a la moutarde
2006 | x10 <Queuesde Cooked shrimps tails LE 1E | LE | -LE / - NA | - | NA - N/A - / / / - - NA NA |4 | ¢
crevettes cuites
2006 | C7 |Tarama Tarama -LE -LE | -ME | -LE / - N/A - N/A - -ME -ME 9] - - NA NA 4 | c
2006 | E2 Liggjstines RTE langoustines +HA +MB | +HB | +MB | L.monocytogenes | + 1498 | + 16.71 + +HA +HA L.monocytogenes + + PA PA 4 | ¢
2006 | K1 |Accras de morue | RTRH (cod fritters) +MA +MA | +HA | +HA | L monocytogenes | + 14.02 | + 16.48 + +HA +HA L.monocytogenes + + PA PA 4 | ¢
2006 | K2 | Tartare de saumon | Salmon tartare %] -LE %] d / - N/A - N/A - ) a 9] - - NA NA 4 | ¢
2006 | M14 E'Str:feﬁgzzona Cooked fish fillet AE | LE | @ | dE / - | 3064 |+ 3237 | + LA +LA L.innocua + + PD PD |4 ¢
2006 | M19 | Kippers Herring +LA(2) |+LB(2) | +LA | +LA | L.monocytogenes | + 2360 | + 2710 + +LA +LA L.monocytogenes + + PA PA 4 | ¢
2006 | M21 | Accras de morue | RTRH (cod fritters) %] %] -LE | -LE / - N/A - N/A - / / / - - NA NA 4 | c
2006 | N4 | Faluche au thon Sandwich (tuna) +LA +LA | +HA | +MA | L.monocytogenes | + 3614 | + 28.52 + +LA +LA L.monocytogenes + + PA PA 4 | c
2006 | N5 Efe'eg{‘t:saux Sandwich (shrimp) +LA | +LB | +HA | +MB | L.monocytogenes | + | 3066 | + 33.15 ¥ +LB +LB | L.monocytogenes + + PA PA | 4 ¢
2006 | N6 Ezegggsa“" Sandwich (shrimp) +LB | +LB | +HA | +MB | Lmonocytogenes | + | 2584 | + 3047 |+ +LB +LB | Lmonocytogenes + + PA PA |4 ¢
2006 | N7 E;ﬁ?:j;t?;ge Cooked salmon +LB +LA | +MA | +MA | L.monocytogenes | + 3466 | + 37.19 + Q(.Féa)ser +LA L.monocytogenes + + PA PA 4 | c
2006 | N2o | Calamarsala Cooked calamar #B | +B | +LB | +mMB | LMmonocytogenes |1 gg7g | 2394 | + B | +MB | Lmonocylogenes + + PA PA | 4| c
romaine L.innocua L.innocua
2006 | N25 | Foissonala Cooked fish sMD | +MB | +HA | +Mp | Lmonocytogenes | ggg0 | 266 |+ +MA | +MA | Lmonocytogenes + + PA PA |4 ¢
bordelaise L.innocua
2006 | S7 gfgjlt;ese” RTE (shrimp tabouleh) LE 1E | @ |-E / - NA | - N/A - / / / - - NA NA |4 | ¢
2006 | S18 Egit:ssofla”'ers & Cooked fish AE | LE | -ME | ME / 5 NA | - N/A - / / / . - NA | NA |4 |c
2006 | BB16 | Kippers Herring a a a d / - N/A - N/A - / / / - - NA NA 4 | c
2008 | B13 ggzggfsde Fishes +B | +B | +MB | +MB |  L.welshimeri + | 1998 | + | 1909 | + +MA | +MA L.welshimeri + / PA I 4 c
Poisson cuisiné au
2008 | B15 | riz et petits RTRH meal (fish) +LA +LB | +MB | +MB | L.monocytogenes | + N/A - N/A - ) 4} / - / ND / 4 | ¢
légumes
2008 | C6 | Surimi Surimi %] %] %] %} / - N/A - N/A - ) a / - / NA / 4 | c
2008 | F4 | Coquille au crabe | Crab +LA +LA | +MA | +MA | L. monocytogenes | + 19,11 + 17,76 + +MA +MA L.monocytogenes + / PA / 4 | c
2008 | H4 | Poisson pané Breaded fish a a a ) / - N/A - N/A - ) a / - / NA / 4 | c
2008 | H6 | Cabillaud cuit Cooked fish 4] 4] 4] d / - N/A - N/A - d -LE / - / NA / 4 ¢
2019 | 5446 | C2SSOlete de  prp Seafood : A / : 4089 B - -] : : st | - (SFraser/AL/Palcam) | - - I PPNA | NA |4 ¢
saint Jacques /38,92
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BIO-RAD

VEGETABLES

Alternative method: iQ Check Listeria spp
Reference method NF EN ISO 11290-1 After incubation time
Standard Il lysis Easy Il lysis Final result Agreement
k%] Standard Il lysis Easy Il lysis N
@ Standard I Confirmation
5 ysis | -SBfor22hat 1 LSB for 24hat (LS for 24h in 2006 and 2008; g
& | Ref |Froduct(French | o Fraser 1/2 Fraser LSB 92h 30°C 30°C 30°C LSB for 22 n 2019) ; Slg
"g name) _ (2006) (2008 & 2019) (2006 & 2019) Standard | Easy Il | Standard | Easy I § =
8 Identifications z APF Classic APF Classic Illysis | lysis | Illysis | lysis
& APF APF APF APF
= = = Subculture Classic | Classic | Classic | Classic
AL Pal AL | Pal CtFAM | g | CtFAM 2 CtFAM a2 AL Pal | in Fraser if RLM RLSP [dentifications
x x o necessary
2006 | A7 S”;gce‘l’éss VeS| Frozen green beans o o o o / - ONA | - N/A : I I / i : NA | NA |5 a
L . L.welshimeri
2006 | B12 | Chou rouge Red cabbage +MA +MB | +MA | +MB L.welshimeri + 1553 | + 13,28 18,60 + +HB*(48h) | +HA L.seeligeri* v + PA PA 5 a
2006 | N14 g‘rag’é‘lg'sgm”s Frozen mushrooms +LA | +LA | +MA | +MA | Lmonocytogenes | + NA | - N/A - 2 4] o : - ND ND | 5 a
2006 | 021 Melangede o en peppers LE | lE | ME | LE / - NA |- N/A : / / / : : NA | NA |5 | a
poivrons surgelés
2006 z7 |Choufleur — gozen caulfiower -LE LE | -ME | -ME / - | 3484 |+ 3409 |+ 2 2 2 - - | PPNA | PPNA 5 a
fleurette surgelé
2006 | BB14 | Epinards Spinach %) %) %) ) / - N/A - N/A N/A - / / / - - NA NA 5| a
2006 | 29 ES:S:E: branches | e, 7en spinach LE LE | -ME | -HE / - NA | - N/A - / / / - - NA NA | 5 a
2006 | BB17 | Poireaux Leeks a a a ] / - N/A - N/A N/A - / / / - - NA NA 5] a
2006 | CC1 | Pois chiches Chick peas -LE -lE | LE | @ / - N/A - | NJAINJA* | il N/A - / / / NA NA 5| a
2006 | J4 |Epinards branches | Leaf spinach +LA(3) | +LB(3) | +MA | +MA | L.monocytogenes | + 27.33 28.18 +LA +LA L.monocytogenes + + PA PA 5] a
2006 | J7 | Petits pois Peas +LB -LA | +MB | -MA L.innocua + 26.94 29.03 +LA +LA L.innocua + + PA PA 5] a
2006 | J1 | Petits pois Peas #B | +B | +MB | +Mp | Lmonooytogenes | 46 | 4 | 4755 21.06 ¥ sMB | +mp | Lmonocytogenes + + PA PA |5 a
L.innocua L.innocua
2006 | Jo |Docléede Mix vegetables #B | +MB | +MB | +MB | Lmonocytogenes || yze5 | 4 | 4575 20.31 ¥ sMB | +Mp | Lmonocytogenes + + PA PA | 5| a
légumes frais L.innocua L.innocua
L.monocytogenes L.monocytogenes
2006 | J3 | Petits pois Peas +LB +LB | +MB | +MB L.innocua + 1976 | + | 17,65 21.19 + +MB +LB ’ Li g + + PA PA 51| a
e .innocua
L.welshimeri
2006 | J5 |Epinards hachés | Spinach +LB +LB | +MB | +MA | L.monocytogenes | + 2549 | + | 2481 27.03 + +LB +LA L.monocytogenes + + PA PA 5] a
2006 | J6 |Peits pois Peas HB | +B | +MB | +Mp | Lmonooytogenes | yzg |y qa04 19.73 + +MB sMp | L.monocytogenes + + PA PA | 5 a
L.innocua L.innocua
2006 | J8 |Epinards branches | Leaf spinach +LA -LA | +MA | -MA L.welshimeri + 2460 | + | 23,03 26.47 + +LA +LA L.welshimeri + + PA PA 5] a
2006 | 022 | LegUmespoUr | o vegetables 2 2 | o | @ / - NA | - | NA N/A - / / / - - NA NA |5 a
potage surgelés
2006 | P9 |Poélée romaine | Mix vegetables a -LE | +HA | +LA | L.monocytogenes | + 2153 | + | 18,28 21.63 + +HA +HA L.monocytogenes + + PA PA 5
2006 | R9 S”;gg‘l’;z VerS | Frozen green beans o o o o / - NA | - N/A : / / / : : NA | NA |5 a
2006 z8 CMOUXde g el sprouts o LE | -ME | -HE / - NA |- NA N/A : / / / : : NA | NA |5 | a
Bruxelles surgelés
2008 | B4 | Haricots verts Green beans @ -LE -LE | -LE / - 30,21 + 28,33 +LD +LD L.monocytogenes + / PD / 51| a
2008 | B14 |Potatoes Potatoes d d d ] / - 33.41 + | 32,32 +|;/|rA Fr:+MA | L.monocytogenes + / PD / 51| a
2008 | B19 | Epinards surgelés | Frozen spinach +MB +MB | +MB | +MB L.innocua + N/A - N/A -LE -LE / - / ND / 5] a
2008 | G2 | Chou fleur Cauliflower 4] 4] 4] d / - N/A - N/A ) a / - / NA / 5] a
2008 | H1 | Mache Salad -LE -LE -LE | -LE / - N/A - N/A -ME -ME / - / NA / 51| a
2019 | 5335 | Champignon Mushroom H- + H- + L.innocua i 22,86 19,32 + H- i / - + L.innocua & i PA PA 51 a
blanc
2019 | 5344 | Brocoli Broccoli H- + H- + L.innocua + 28,1 25,93 + H- + / - + L.innocua + + PA PA 51| a
2006 | A5 | Frites surgelées | Frozen French fries #B | +B | +HB | +Mp | Lmonooytogenes | ys g |y 4900 1859 | + +HB | +HB | L/monocytogenes + + PA PA |5 b
L.innocua L.innocua
2006 | B4 | Frites surgelées Frozen French fries +MA +MA | +HA | +HA | L monocytogenes | + 2003 | + 18,39 + +HA +HA(1) | L.monocytogenes + + PA PA 51| b
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BIO-RAD

VEGETABLES

Alternative method: iQ Check Listeria spp
Reference method NF EN ISO 11290-1 After incubation time
Standard Il lysis Easy Il lysis Final result Agreement
k%] Standard Il lysis Easy Il lysis N
@ Standard I Confirmation
5 ysis | -SBfor22hat 1 LSB for 24hat (LS for 24h in 2006 and 2008; g
& | Ref Product (French Product Fraser 1/2 Fraser LSB 22h 30°C 30°C 30°C LSB for 22h in 2019) ’ %’ §
"qo: name) _ (2006) (2008 & 2019) (2006 & 2019) Standard | Easy Il | Standard | Easy I § =
8 Identifications z APF Classic APF Classic Illysis | lysis | Illysis | lysis
& APF APF APF APF
= = = Subculture Classic | Classic | Classic | Classic
AL Pal AL | Pal CtFAM | g | CtFAM 2 CtFAM a2 AL Pal | in Fraser if RLM RLSP [dentifications
x x o necessary
2006 | AA17 E;:,%srits:rge'ees Frozen French fries 2 @ | LE | E / - | 2689 |+ | 1179 | + | 2438 | + +MA | +MA | Lmonocytogenes + + PD PD 5 b
2006 | M2 | Frites surgelées Frozen French fries a -LE | -LE | -LE / - 2164 | + 25.96 + +MA +MA L.monocytogenes + + PD PD 51| b
2006 | M3 | riessurgelées | b o French fries sMB | +MB | +MB | +mB | Lmonocviogenes |l e o7 |y 1858 |+ #HB | +HA | Lmonocytogenes + + PA | PA 5 b
extra-longues L.innocua
2006 | O1 | Frites surgelées Frozen French fries +MB +MB | +HB | +MB L.nzovr;gfs};]t;;rgl;:ges + 19.81 + 19.54 + +HA +HA L.monocytogenes + + PA PA 510b
2006 | BB13 | Carottes crues Raw carrots %] %] %] d / - N/A - N/A - N/A - / / / - - NA NA 51b
2006 | BB | CATOUESTAEES | ooy carmots o o AE| © / - NA - oNA |- NA |- / / / i . NA | NA |5 b
non assaisonnées
2006 BB9 i“;'lmz de Mix vegetables LE ¢ | 2 o / - NA - NA |- NA | - / / / : : NA | NA 5 b
2006 | Cc2 | Moange de Mix vegetables o o | o | o / - ONA |- NA - | NA | - / / / : - | NA | NA |5 b
2006 | CC3 | Betteraves Beetroot a a a d / - N/A - N/A - N/A - / / / - - NA NA 51| b
2006 | CC4 | Concombres Cucumber -ME -ME | -ME | -ME / - 4413 | + | 36,42 + N/A - -ME -ME d - - PPNA NA 51| b
2006 | CC5 | Carottes rapées Grated carrots -LE -LE | -ME | -ME / - N/A - N/A - N/A - / / / - - NA NA 51| b
2006 | CC6 | C2rONES STUESEN | Ry carrots o o | o 0 / SoNA |- NA | - NA - / / / . . NA | NA |5 b
2006 | CC7 | Chou blanc White cabbage -LE -LE | -LE | -ME / - N/A - N/A - N/A - / / / - - NA NA 51b
2006 | E5 | Frites surgelées Frozen French fries -LE -L.C | -ME | -ME L.innocua + 2255 | + | 2159 + 22.08 + +HA +HA L.monocytogenes + + PA PA 5| b
2006 | Q1 ::lmagle:eme Salad #A | +LA | +MA | +MA | Lmonocytogenes | + | 2558 | + 2001 | + #A | HA | Lmonocytogenes + + PA | PA 5 b
2006 | Q7 | Carottes rapées | Grated carrots +LB(2) a +HA | +MA | L.monocytogenes | + 2950 | + 28.77 + +LA +LA L.monocytogenes + + PA PA 51| b
Mélange salade, ,
2006 | S11 mais, carottes Mix vegetables J J J ] / - N/A - N/A - / / / - - NA NA 5| 0b
2006 | M4 Eroé'::‘l';‘t‘:de 8" | pre-baked potatoes o o o o / - NA |- NA | - N/A : / / / : : NA | NA |5 b
2006 M5 Eroé'::‘l';‘t‘:de erre | pre.haked potatoes #B | +MA | +LB | +MB | Lmonocytogenes | + | 1605 | + | 1441 | + | 1900 | + sHA | +HA | Lmonocytogenes + + PA | PA 5 b
2006 | N13 | Frites surgelées Frozen French fries +MA +MA | +MB | +MB | L.monocytogenes | + 15.79 11,35 + 18.34 +HA +HA L.monocytogenes + + PA PA 5| b
2006 | N16 | Frites surgelées Frozen French fries +MB +MA | +HB | +MB | L.monocytogenes | + 17.33 15,19 + 18.27 +HA +MA L.monocytogenes PA PA 5| b
2006 02 ;"é';'j‘i‘t‘:de e | prehaked potatoes sMA | +MA | +HA | +MA | Lmonocytogenes | + | NA | - | NA | - NA |- o o o : : ND  ND 5 b
2006 | 020 Er(:’aTSi]tzzde terre Pre-baked potatoes +MA +MA | +HA | +MA | L.monocytogenes | + 18.01 + 15,31 + 19.51 + +HA +HA L.monocytogenes + + PA PA 51| b
2006 | P2 | Frites surgelées Frozen French fries +HB +MB | +MB | +MB L.rrzovr;gfg},/)t%}:ges + 1645 | + 11,69 + 16.70 + +HB +HA L.monocytogenes + + PA PA 51| b
2006 | M1 | Poélée champétre | Mix vegetables +LA +MB | +MA | +MA | L. monocytogenes |+ 2147 | + 2940 + +MB +MA L.monocytogenes i i PA PA 510D
2006 | Q16 | Chou rouge Red cabbage a a a ) / - N/A - N/A - N/A - / / / - - NA NA 51| b
2006 | Q8 Egﬂ;ee:e Mix vegetables +LB | +LB | +MB | +MB | L.monocytogenes | + | 2449 | + 33.01 " sLA | +MA | Lmonocytogenes + + PA PA |5 b
2006 | z10 | Salettesdechou [y oo otables SMA | +MA | +HA | +MB | Lmonocytogenes | e sy |4 | 4622 |+ | 2093 | + sMB | +Mp | Lmonocytogenes + + PA | PA |5 b
fleur et de brocolis L.innocua L.innocua
2006 76 | 229 9T Erogh s salad 0 o | HE | ME / CoNA |- NA - NA - / / i : NA | NA |5 b
2008 | B16 | Frites surgelées Frozen French fries ) ) @ | -ME / - N/A - N/A - ) 4] / - / NA / 51| b
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VEGETABLES

BIO-RAD

Alternative method: iQ Check Listeria spp
Reference method NF EN ISO 11290-1 After incubation time
Standard Il lysis Easy Il lysis Final result Agreement
k%] Standard Il lysis Easy Il lysis N
Standard I Confirmation
5 ysis | -SBfor22hat 1 LSB for 24hat (LS for 24h in 2006 and 2008; g
& | Ref |Froduct(French | o Fraser 1/2 Fraser LSB 92h 30°C 30°C 30°C LSB for 22 n 2019) ; Slg
“g name) _ (2006) (2008 & 2019) (2006 & 2019) Standard | Easy Il | Standard | Easy I § =
8 Identifications z APF Classic APF Classic Illysis | lysis | Illysis | lysis
& APF APF APF APF
= = = Subculture Classic | Classic | Classic | Classic
AL Pal AL | Pal CtFAM | g | CtFAM 2 CtFAM a2 AL Pal | in Fraser if RLM RLSP [dentifications
o o o necessary
2006 | B13 | FOMMesdeterre ok browns o o o | 0 / S omar o+ 2142 | o+ | 2674 |+ sMB | +Mp | Lmonocylogenes |, + PO PD 5 ¢
rissolées L.innocua
2006 | P | Puree ChOUTIEUr, | pyreq #B | +MA | +MB | +LB | Lmonocytogenes | + | 2244 | + | 1924 | + | 2225 | + #HA | +MA | Lmonocytogenes + + PA | PA 5 ¢
2006 | L10 Pé”gb‘;s:sa“"tm's Vegetables foam LE LE | -ME | -ME / - NA | - N/A - -ME -LE 0 : - NA NA |5 ¢
2006 | Q19 | Céleri rémoulade | Celeriac -LE -LE | -ME | -ME / - N/A - N/A - N/A - / / / - - NA NA |5 c
Concombre, Mix vegetables with
2006 | Q20 | carottes et chou dressir? d J d d / - N/A - N/A - N/A - / / / - - NA NA | 5| c
en sauce 9
Fond de Pommes @ (Fraser 0
2006 | R11 NP Potatoes to stuff +LA +LA | +LB | +LB L.innocua + N/A - N/A - N/A - ' (Fraser ) - - ND ND 51]c
de terre a farcir :9) .0)
2006 | Q6 ﬁ;:tr'" de chou- | ¢ iflower +LA | +LA | +MA | +MA | Lmonocytogenes | + | 2868 | + 2199 |+ +MA | +HA | Lmonocytogenes + + PA PA |5 ¢
Tapenade Olives
2006 | RS ot Tomates Tapenad %) ) -LE | -LE / - N/A - N/A - N/A - / / / - - NA NA |5 c
2006 | 17 | Pelispaniersde | oo egetables 2 E | @ | o / - NA | - | NA - N/A - / / / - - NA NA |5 ¢
légumes surgelés
2006 | S20 f;g;’ggﬁ;fa@on Ratatouille vegetables LE LE | -ME | -ME / - NA | - N/A - / / / - - NA NA |5 ¢
2008 | B17 | Pommes rissolées | Hash browns @ -LE @ %] / - 18,21 15,31 + +MA +MA L.monocytogenes + / PD / 51| ¢
2008 | F7 | Céleri rémoulade | Celeriac +MA +MA | +MA | +MA | L. monocytogenes | + 13,26 12,24 + +MA +MA L.monocytogenes + / PA / 5]c
2008| G7 | paadede Beetrot salad o o o | o / N P Y I ME | E / : / NA |5 ¢
etteraves touges
2008 | G9 | Pomme rosti Roasted potatoes 9] 9] -ME | -LE / - N/A - N/A - -ME -ME / - / NA / 5| ¢
2008 | G10 | Salade de tomates | Tomato salad a a a @ / - N/A - N/A - ) a / - / NA / 5]c
. . i i i i i i i i - (5Fraser/ i i
2019 | 4433 | Caviar d'aubergine | RTE (eggplant) st st st / st st st AL/Palcam) NA NA 5] c
45/ 41,29/
2019 | 4434 | Salade de RTE salad Hod ©Hd - NG on : 3036/ | +4f+ | 3556/ || 9 : : ot - (SFraser/ : ~ | PPNA PPNA 5
guacamole TSYEA 4162 36 80 (NC) AL/Palcam)
Macédoine aux 5 . NC on - (5Fraser/
2019 | 4435 légumes RTE salad (macedoine) H-d - H-d - TSYEA - - - - - - - - - +(NC) AL/Palcam) - - NA NA 5| c
Céleriala - (5Fraser/
2019 | 4436 moutarde RTE salad (celery) - - st - / - - - - - - - - - st AL/Palcam) - - NA NA 5] c
Carottes rapées RTE salad (grated i i i i i i i i i H-d i i i +(1) i i
2019 | 4437 ciboulette carrots) H-d NC on TSYEA (NC) (NC) / NA NA 5] ¢
Betteraves en H-d H-d
2019 | 5442 Beetroot H-d - H-d - (Gram -) - - - if -* i/ -* | (Gram-| - - st / - - NA NA 5| c
cubes ) (Gram-)
2019 | 5443  Macédonede | pre \iacedoine) : -] - / : i | a0 [l - | - : i ot - (SFraser/ : : NA | PPNA | 5 | ¢
légumes AL/Palcam)
2019 | 5703 g;al:;::se RTRH vegetables H- + H- + L.innocua + 21,82 + H- + / + (white) + L.innocua / + / PA 5] c
2019 | 5704 ﬁ’at'“ de RTRH vegetables st - A / - 259 | + | H | o+ / +(white) |+ L.innocua / + / PD 5 ¢
égumes
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BIO-RAD

ENVIRONMENTAL SAMPLES

Alternative method: iQ-Check Listeria spp
Reference method NF EN ISO 11290-1 After incubation time
Standard Il lysis Easy Il lysis Final result Agreement
2 Standard Il lysis Easy Il lysis N
@ Standard | Confirmation
5 ysis | -SBfor22hat 1 LSB for 24hat (LS for 24h in 2006 and 2008; g
& | Ref |Froduct(French | o Fraser 1/2 Fraser LSB 92h 30°C 30°C 30°C LSB for 22 n 2019) ; Slg
"qo: name) _ (2006) (2008 & 2019) (2006 & 2019) Standard | Easy Il | Standard | Easy I § =
8 Identifications z APF Classic APF Classic Illysis | lysis | Il lysis | lysis
& APF APF APF APF
= = = Subculture Classic | Classic | Classic | Classic
AL Pal AL | Pal CtFAM | g | CtFAM 2 CtFAM a2 AL Pal | in Fraser if RLM RLSP [dentifications
x x o necessary
2006 | CC14 fEa“ de process | proess water 2 o | o o / - ONA |- NA | - N/A : / / / : : NA | NA 6 a
romagerie
2006 | 112 Z;‘tyraé:"ﬂ"sage Wipe +MA | +LA | +MB | +MB | Lmonocytogenes | + | 2171 | + 2130 |+ +MB | +MA | Lmonocytogenes + + PA PA |6 a
2006 | CC15 | Bain de lavage Rinsing water a a a ) / - N/A - N/A - N/A - / / / - - NA NA 6 | a
Eau stagnante L.monocytogenes L.monocytogenes
2006 | 119 | vibrants Water +LB +LB | +MB | +MB | ocytog + 1524 | + 18.94 + +MB +MB -monocytog + + PA PA 6| a
: . L.innocua L.innocua
dispatching
2006 | 20 | EAuepierreura -y sB | +LB | +MB | +MB | Lmonocviogenes |ty s |y 1690 | + sMB | +MB | Lmonocytogenes + + PA PA |6 a
contre courant L2 L.innocua L.innocua
Eau de process Process water (cheese
2006 | CC16 fromagerie industry) @ @ @ @ / - N/A - N/A - N/A - / / / - - NA NA 6| a
2006 | wiq | EAUdETESEAU o o | o | o / - ONA |- NA |- / / / : - NA | NA 6 a
froide Danone
2006 | CG17 | E3U deprocess | Process water o O | -ME | -ME j - | 4033 | # 01 | * ME | ME o : - | PPNA PPNA 6 a
légumerie (vegetable industry)
Condensation
2006 | 113 | centrale eau Condensation @ @ @ @ / - N/A - N/A - N/A - / / / - - NA NA 6 | a
glacée
Caniveau zone
2006 | 15 fimeuse Surface sample +MA +LA | +MA | +MA | L.monocytogenes | + 18.73 | + 16,33 + 20.22 + +MA +MA L.monocytogenes + + PA PA 6| a
2006 | 1o | Eau depordement i MA | LA | +LA | MA | Limocua | + | 1918 | + 1804 | + | 2103 | + HA | HA Linnocua + +  PA | PA |6 a
2008 | A5 | Eau de process Process water +MB -MB | +MB | -MB L.innocua + 20.13 + 18,46 + +MA +MA L.innocua + / PA / 6 | a
2008 | A14 | Eau de process Process water 9 ) -LE | -LE / - N/A - N/A - ) a / - / NA / 6| a
2008 | B20 | Eau de process Process water 9] 9] 9] %} / - N/A - N/A - 4] 9] / - / NA / 6 | a
2008 | F9 | Eau neuve New water +MA +MA | +MA | +MA | L monocytogenes | + 13,00 | + | 12,00 + +MA +MA L.monocytogenes i / PA / 6 | a
2008 | F10 | Eau glacée Ice-cold water +LA(2) | +LA(6) | +MA | +MA | L.monocytogenes | + N/A - N/A - ) a / - / ND / 6| a
2008 | F11 | Eau sucrerie Water +MA +MA | +MA | +MA | L. monocytogenes | + 1228 | + | 11,06 + +MA +MA L.monocytogenes i / PA / 6| a
2008 | Gao | Eau atelier Process water (seafood |, o | o | o / - ONA |- NA | - o o / : I | N 1 6 a
saumon industry)
2008 | G21 | Eau de process Process water %] %] %] ) / - N/A - N/A - -LE -LE / - / NA / 6 | a
2008 | H11 | Eau d'atelier Process water +LA +LA | +MA | +MA | L monocytogenes | + 23,17 21,02 + +MA +MA L.monocytogenes + / PA / 6 | a
2008 | H12 | Eau de réseau Process water +MA +MA | +MA | +MA | L.monocytogenes | + 20,28 18,18 + +MA +MA L.monocytogenes i / PA / 6 | a
Eau de process
2019 | 5345 | (industrie de la Process water H- + H- + L. seeligeri + 28,19 + 22,09 + H- + / - + L.seeligeri + + PA PA 6 | a
viande)
2019 | 5346 | g o b0 | Process water W | o+ | W |+ | Lseeligei |+ 2054 |+ 2469 |+ | H |+ / : + L.seeligeri + + PA | PA |6 a
Eau de ringage bol Rinsing water (meat
2019 | 5591 | (environnement SINg st st st st / - - - st - - - st / / - / NA 6 | a
. environment)
carné)
Eau de ringage bol | o, water (dai
2019 | 5592 | (environnement SINg Y st st - - / - 27,68 + H- + / + (yellow) st L.innocua / i / PD 6 | a
lait environment)
aitier)
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ENVIRONMENTAL SAMPLES

BIO-RAD

Alternative method: iQ-Check Listeria spp
Reference method NF EN ISO 11290-1 After incubation time
Standard Il lysis Easy Il lysis Final result Agreement
2 Standard Il lysis Easy Il lysis N
Standard I Confirmation
5 ysis | -SBfor22hat 1 LSB for 24hat (LS for 24h in 2006 and 2008; g
& | Ref |Froduct(French | o Fraser 1/2 Fraser LSB 92h 30°C 30°C 30°C LSB for 22 n 2019) ; Slg
5 name) » (2006) (2008 &2019) | (2006 & 2019) Standard | Easy |l | Standard Easyll | & |
8 Identifications z APF Classic APF Classic Illysis | lysis | Il lysis | lysis
& APF APF APF APF
= = = Subculture Classic | Classic | Classic | Classic
AL Pal AL | Pal CtFAM | g | CtFAM 2 CtFAM a2 AL Pal | in Fraser if RLM RLSP [dentifications
x x o necessary
Eau de ringage bol Rinsing water
2019 | 5593 | (environnement 9 . - st - - / - - - - - - st / / - I NA | 6 a
- (vegetable environment)
végétaux)
Eau de ringage bol Rinsing water
2019 | 5594 | (environnement 9 . - st st st / - - - - - - - st / / - / NA 6| a
- (vegetable environment)
végétaux)
Eau ringage cutter Rinsing water (poult
2019 | 5676 | (environnement SINg poultry - - - - / - - - st - - - st / / - / NA 6 | a
. environment)
volaille)
Eau ringage cutter Rinsing water (dai
2019 | 5677 | (environnement >INg vy st - st st / - - - - - - - st / / - / NA 6| a
o environment)
laitier)
Eau ringage - )
2019 | 5678 | (environnement R|n§|ng water (dairy st - - - / - - - st st - - st / / - / NA 6| a
o environment)
laitier)
2006 | 14 tsul:]rr‘:aelce;”m'de Wipe +MA | +MA | +MA | +MA | Lmonocytogenes | + | 1419 | + 1699 | + +MA | +HA | Lmonocytogenes + + PA PA |6 D
2006 | E11 | Eponge plumeuse | Sponge +LA(4) +LA | +LB | +LA | Lmonocytogenes | + 1415 | + 11,64 + 18.18 + +HB +HB L.monocytogenes + + PA PA 6| b
2006 | E12 | CPonge salle Sponge #B | +LB | +MB | +Mp | Lmonooytogenes | yeas |y | 2549 | 4 | 2351 + +HB | +HB | L/monocytogenes + + PA PA |6 b
d'accrochage L.innocua L.innocua
2006 | D3 | Surface table inox | Surface sample B | 4B | +HB | +MA | LMONOOYIOGEES |l 579 |y 2753 | + MB | +Mg | Lmonoclogenes + PA | PA 6 D
L.innocua L.innocua
Surface atelier
2006 | E9 |découpe Surface sample +MB -MA | +HA | -MA L.innocua + 2395 | + N/A/20.23* | i/+* +MB +MA L.innocua + + PA PA 6 | b
poissonnerie
2006 | Gi1 | -igne saumon Surface sample sMB | +MB | +LB | +LB | L/monooviogenes || yees | 4 | 1395 | + 1783 | + +HA | +HA | L/monocytogenes + + PA PA |6 b
siphon Boader 200 L.innocua L.innocua
Surface ligne
2006 | G1 |blanc machine Surface sample @ @ @ @ / - N/A - N/A - / / / - - NA NA 6| b
table tournante
Surface ligne
2006 | G2 |saumon pont Surface sample +MB +MA | +MB | +MB | L.monocytogenes | + 2434 | + 24.94 + +MA +MB L.monocytogenes + + PA PA 6 | b
pesée filets
2006 | G2 |Hlgnesaumon gt e sample sMB | +MB | +MB | LB | LmOnooYtogenes | qsge |4 | 1227 |+ | 1739 | + sHA | +HA | L/monocylogenes + + PA | PA 6 b
tapis déchets L.innocua L.innocua
Surface ligne L.monocytogenes L.monocytogenes
2006 | G15 | saumon Boader Surface sample +HB +MA | +MB | +MB | T 9 + 1778 | + 11,3 + 17.08 + +HA +HA T g + + PA PA 6| b
200 L.innocua L.innocua
2006 | G3 Surface ligne Surface sample +LA +LA | +MB | +MB | L.monocytogenes | + 1740 | + 15,78 + 21.75 + +HA +HA L.monocytogenes + + PA PA 6 | b
saumon Booder 51 ) ) ' ) )
Surface ligne
2006 | G4 | filetage main Surface sample d d d ] / - N/A - N/A - N/A - / / / - - NA NA 6 | b
Planche
Surface ligne
2006 | G6 |saumon Darneuse | Surface sample a a a ] / - N/A - N/A - N/A - / / / - - NA NA 6 | b
Holac
Surface ligne
2006 | G8 . Surface sample +MB +MA | +HB | +MA | L.monocytogenes | + 1585 | + 12,58 + 18.05 + +HA +HA L.monocytogenes & i PA PA 6 | b
saumon tapis bleu
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BIO-RAD

ENVIRONMENTAL SAMPLES

Alternative method: iQ-Check Listeria spp
Reference method NF EN ISO 11290-1 After incubation time
Standard Il lysis Easy Il lysis Final result Agreement
k%] Standard Il lysis Easy Il lysis N
@ Standard I Confirmation
5 ysis | -SBfor22hat 1 LSB for 24hat (LS for 24h in 2006 and 2008; g
& | Ref |Froduct(French | o Fraser 1/2 Fraser LSB 92h 30°C 30°C 30°C LSB for 22 n 2019) ; Slg
"qo: name) » (2006) (2008 & 2019) (2006 & 2019) Standard | Easy Il | Standard | Easy Il § =
8 Identifications z APF Classic APF Classic Illysis | lysis | Il lysis | lysis
& APF | APF | APF | APF
= = = Subculture Classic | Classic | Classic | Classic
AL Pal AL | Pal CtFAM | g | CtFAM 2 CtFAM a2 AL Pal | in Fraser if RLM RLSP [dentifications
x x o necessary
Ligne saumon
2006 | G9 siphon ététeuse Surface sample a a a ) / - N/A - N/A - N/A - / / / - - NA NA 6 | b
2006 | G13 | Suraceligne g r e sample @ | +LA@)| +HA | +MA | Lmonocytogenes | + | NA | - NA | - o o o i : ND  ND 6| b
saumon ététeuse )
2006 | G14 't'a'g?sepsaar:';eo” Surface sample +LB | +LA | +MB | +MB | Lmonocytogenes | + | 1523 | + 1942 | + +HA | +HA | L.monocytogenes + + PA PA |6 b
2006 | 110 | Cloison tunnel 4 Surface sample ) ) ) -LE / - N/A - N/A - N/A - / / / - - NA NA 6 | b
2006 | |1 | Rouleausous g cio ample +B* | +LB | +MB | +MB | Lmonocyogenes | yger 2061 | + sMB | +Mp | Lmonocytogenes + + PA | PA |6 b
tapis parage1 L.innocua L.innocua
2006 | 111 $j"e jaune entrée | o\ t2ce sample 2 @ | E | dE / - ONA - NA |- N/A : / / / : : NA | NA | 6| b
2006 | 17 Laép:;sngzrage Z0N€ | 5yrface sample +MA +MA | +MB | +MB | L.monocytogenes | + 1395 | + 17.83 + +HB +MB L.monocytogenes + + PA PA 6| Db
2006 | 116 | Tablier Fab Surface sample %] -LE %] ] / - 1810 | + | 15,19 + 21.59 + +MA +HA L.innocua + + PD PD 6| b
Rouleau sous .
2006 | 12 tapis sorfie parage Surface sample @ -LA(1) | +LB | -MB L.welshimeri + N/A - N/A - N/A - @ @ 7/ - - ND ND 6| b
2006 | 13 | Tapis tunnel 3 Surface sample +MA +MA | +MA | +MA | L.monocytogenes | + 1535 | + 13,84 + 18.56 + +MA +MA L.monocytogenes + + PA PA 6 | b
2005 | 114 | (MM IOUIETONG | gy face sampie o o o o / - NA |- NA | - / / / : : NA | NA 6 b
2006 | 118 | Ventlo Surface sample +LB | -LD(1) | +MB | -LB L.innocua + | 2260 |+ 230 |+ +MB | +MB L.innocua + + PA PA |6 b
refroidisseur 4
2006 | 19 fﬂ‘zl'gn?e”e Surface sample +MA | +MA | +MA | +MA | Lmonocytogenes | + | 2012 | + | 1243 | + | 2070 | + +HA | +MA | L.monocytogenes + + PA PA | 6D
2006 x5 Cuvede Surface sample LE 1E | LE| @ / . NA | - | NA , N/A - / / / - - NA NA |6 | b
décongélation
2006 | X6 | Grilles Surface sample %] %] %] %} / - N/A - N/A - N/A - / / / - - NA NA 6 | b
2006 | X7 | Table sel sec Surface sample -LE -LE -LE | -LE / - N/A - N/A - N/A - / / / - - NA NA 6 | b
2006 | X8 |Table de pelage | Surface sample a a -LE | -LE / - N/A - N/A - N/A - / / / - - NA NA 6 | b
2006 | X9 | Plateau inox Surface sample 9] 9] 9] %} / - N/A - N/A - N/A - / / / - - NA NA 6 | b
2006 | Y1 | |aolerofiset Surface sample LE | 1E | ME | 1E / - ONA |- NA |- N/A : / / / : : NA | NA |6 |b
brochettes
2006 | Y2 |Racks Surface sample -LE a a ) / - N/A - N/A - N/A - / / / - - NA NA 6 | b
2006 | Y3 |Balance saumon | Surface sample %] %] -ME | -LE / - N/A - N/A - N/A - / / / - - NA NA 6 | b
2006 | V4 ;Z?rl? ranché | o\ rface sample LE g | 1E | o / S ONA - NA |- N/A : / / / i : NA | NA | 6| b
2006 | Y5 :‘é'i‘;':l'?neoﬁ COUPET | g face sample o o | 1lE | © / - ONA - NA |- N/A : / / / : : NA | NA |6 b
2006 | Y6 | Grilles Surface sample -LE -LE | -ME | -ME / - N/A - N/A - N/A - / / / - - NA NA 6 | b
2006 | Y7 |Balance salaison | Surface sample -LE -LE -LE ) / - N/A - N/A - N/A - / / / - - NA NA 6 | b
2006 | Y8 |Saumureur Surface sample -LE -LE a ) / - N/A - N/A - N/A - / / / - - NA NA 6 | b
2006 | E13 | Residus bac Residues LE | E | AE | 1E / - NA - oNA |- NA |- / / / . . NA | NA |6 | ¢
échaudoir
2006 | F4 |ResSiUSgrEasOe | pociies (porkindustry) | +MB | +MA | +HB | +MB | LTOnocyogenes |l qzon | w701 |+ | 1860 | + sMB | +HA | Lmonocytogenes + + PA | PA |6 ¢
porc L.welshimeri L.welshimeri
2006 | 1g | Residustiemie oo cies sB* | +LB | +MB | +Mp | Lmormooyiogenes |l yoeg || 4644 | o+ | 2411 | o+ B | +MB | Lmonocylogenes + + PA PA |6 ¢
zone mélange L.innocua L.innocua
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ENVIRONMENTAL SAMPLES
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Alternative method: iQ-Check Listeria spp
Reference method NF EN ISO 11290-1 After incubation time
Standard Il lysis Easy Il lysis Final result Agreement
k%] Standard Il lysis Easy Il lysis N
@ Standard I Confirmation
5 ysis | -SBfor22hat 1 LSB for 24hat (LS for 24h in 2006 and 2008; g
& | Ref |Froduct(French | o Fraser 1/2 Fraser LSB 92h 30°C 30°C 30°C LSB for 22 n 2019) ; Slg
"qo: name) _ (2006) (2008 & 2019) (2006 & 2019) Standard | Easy Il | Standard | Easy I § =
8 Identifications z APF Classic APF Classic Illysis | lysis | Il lysis | lysis
& APF APF APF APF
= = = Subculture Classic | Classic | Classic | Classic
AL Pal AL | Pal CtFAM | g | CtFAM 2 CtFAM a2 AL Pal | in Fraser if RLM RLSP [dentifications
x x o necessary
2006 | X1 |Résidus Hareng ﬁﬁzft‘:;)s (seafood LE 2 | o | @ / - NA | - | NAINA* | i N/A - / / / - - NA NA |6 | ¢
2006 X2 | Résidus Hareng ﬁgiftf;)s (seafood o o | o o / - ONA - NA |- NA | - / / / : : NA | NA 6 ¢
2006 | x4 |Residusdefidtan | Residues (seafood o 6 o | o / - NA - NA - NA - / / / : - | NA | NA |6 o
frais industry)
2006 | C11 | Résidus table inox | Residues -ME +MB | +HB | +MB L.ivanovii + 28.57 + 22,73 + +HC +MB L.ivanovii + + PA PA 6 | ¢
2006 | E10 bRaeff;Z poisson ﬁzzftlr‘;)s (seafood +LB(1) | +LA | +HA | +MB | L.monocytogenes | + | 2500 | + 28.17 ¥ +MB | +MB | Lmonocytogenes + + PA PA | 6 ¢
2006| F1 | ResdUSPOUr ol pociues (patéindustry) | +MA | +MB | +HB | +HB | Lmonocytogenes | + | 1626 | + 1867 | + #HB | +HB | L/monocytogenes + + PA PA |6 |c
fabrication paté L.innocua
Résidus foie et L.monocytogenes L.monocytogenes
2006 | F2 Residues (pork industry) +MB +MB | +HB | +HB L.innocua + 1487 | + 15.45 + +HB +HA L.innocua + + PA PA 6 |c
ceeur de porc o o
L.welshimeri L.welshimeri
2006 | F3 | Resuspour o lpocidies (patéindusty) | +LB | +LB | +MB | +MB | Lmonocyiogenes | qghs |y 1850 | + +HB | +HA | L/monocytogenes + + PA | PA 6| ¢
fabrication paté L.innocua L.innocua
2006 | F5 |Résidus crépinette | Residues +LA +LA | +HA | +MA | Lmonocytogenes | + 27133 | + 30.06 + +LA +LA(2) L.monocytogenes + + PA PA 6| c
2006 | g | esidus caniveau | ooy sMA | +MA | +MB | +MB | Lmonocylogenes |l g g |y 2009 | + sMB | +MA | Lmonocytogenes |+ + PA | PA 6 ¢
zone mélange L.innocua
Résidus bac L.monocytogenes L.monocytogenes
2006 | 117 | déchets entrée Residues +MB +LB | +MB | +MB | T + 1892 | + 19.71 + +MB +MB S + + PA PA 6| c
Gyro L.innocua L.innocua
2008 | A3 |Reésidusstand | Residues (cheese o o | lE | E / C a2 || 1224 |+ MA | +MA Linnocua + / PD I 6 ¢
fromage industry)
2008 | C11 | Eau sale Dirty water 9 9 9 ) / - 33,31 33,03 + +LA +LA L.monocytogenes + / PD / 6| c
2008 | C12 | Eau sale Dirty water +LA +LA | +MA | +MA | L.monocytogenes | + 34,82 33,83 + +LA +LA L.monocytogenes + / PA / 6| c
2008 | F17 |Residus Residues (seafood sMA | +MA | +MA | +MA | Lmonocytogenes | + | 2010 | + | 1445 | + sMA | +MA | Lmonocytogenes + / PA Il6 | ¢
poissonnerie industry)
Résidus Residues
2008 | F19 | oparcuterie (delicatessen industry) 4 4 4 4 / i N/A i NIA i 4 4 / i J NA I 6 ¢
2008 | F20 |Résidus Végétaux Sr?\f’ilriierr?e(r\:ggetable +MD +MD | +MD | +MD | L.monocytogenes | + 29,21 + | 2591 + +MD +MD L.monocytogenes + / PA / 6| c
2008 | F21 | Residus atelier | Residues (seafood sMA | +MA | +MA | +MA | Lmonocytogenes | + | 1634 | + | 1439 | + sMA | +MA | Lmonocytogenes + / PA 16| c
saumon industry)
2008 | F28 | Résidus boucherie ﬁzzftlr‘;)s (butchery ME | -ME | +MB | +MD | Lmonocytogenes | + | 3091 | + | 3212 | + sMD | ME | Lmonocytogenes + / PA I 6 ¢
2008 | Fpg |Residusstand | Residues (delicatessen | ,yp | uyB | +MB | +MD | Lmonocytogenes | + | 2033 | + | 2340 | + sMB | +MB | Lmonocytogenes + / PA 16| ¢
charcuterie industry)
2008 | F30 |Résidus boucherie ﬁzzf#;)s (butchery d ) d ] / - 2489 | + | 2837 + +MB +MB L.monocytogenes + / PD / 6| c
2008 | G18 | Eau de flaque Puddle water a a a ) / - N/A - N/A - ) a / - / NA / 6 | c
2008 | G19 | Eau d'égout Sewer water ) ) ) )] / - N/A - N/A - ) a / - / NA / 6 | c
2008 | H13 Re_5|dus . _Re5|dues (seafood +LA +LA | +LA | +LA | L. monocytogenes | + 2052 | + 18,66 + +MA +MA L.monocytogenes + / PA / 6 | c
poissonnerie industry)
2008 | H14 Résidus stand Besmues (cheese +LA +LA | +LA | +LA | L. monocytogenes | + 21,78 | + 19,83 + +MA +MA L.monocytogenes + / PA / 6 | c
fromage industry)
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ENVIRONMENTAL SAMPLES

BIO-RAD

Alternative method: iQ-Check Listeria spp
Reference method NF EN ISO 11290-1 After incubation time
Standard Il lysis Easy Il lysis Final result Agreement
k%] Standard Il lysis Easy Il lysis N
2 Standard | | g for pohat | LSB for 24n at Confirmation =
g Ref Product (French Product Fraser 1/2 Fraser LSB |2yerI]S30°C 30°C 30°C (LSBEoSrBZ ?Ohrgzioi?fzgqg)zoo& GS; §
“g name) _ (2006) (2008 & 2019) (2006 & 2019) Standard | Easy Il | Standard | Easy I § =
8 Identifications z APF Classic APF Classic Illysis | lysis | Il lysis | lysis
& APF APF APF APF
= = = Subculture Classic | Classic | Classic | Classic
AL Pal AL Pal CtFAM | @ | CtFAM 3 CtFAM 8 AL Pal | in Fraser if RLM RLSP Identifications
x x o necessary
Poussiére
2019 | 5589 ?:r?\llri?;iﬁ;ment Dust (dairy environment) H- + - - L. seeligeri + - - H-d d - - + Gram NC / - / ND 6 | c
laitier)
Poussiére
2019 | 5590 ?:r?\llri?;iﬁ;ment Dust (dairy environment) st - st - / - - - st st - st st / / - / NA 6 | c
laitier)
2019 | 5672 E?Chetsvegeta“" Residues (vegetable H-d - Hd | - (Gram NC) : : - Hd - : : st Gram NC / : I NA | 6 | ¢
€ gamme environment)
Déchets . .
2019 | 5673 | (environnement | Residues (dta"y : A / : 4048H- | #| - - : i st |- (SFraser/ALPalcam) | | : I [ PPNA 6 | ¢
latier) environment)
Poussiére
2019 | 5674 ?:ﬁ\'/’;;ﬁ‘;"emem Dust (dairy envionment) | - - -] - / - - - - - - - st / / - I NA |6 | ¢
laitier)
Poussiére
2019 | 5675 f:rﬁ’\';f;f“;remem Dust (dairy envionment) | - - -] - / - - - - - - - st / / - I NA |6 | ¢
laitier)
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BIO-RAD

Summary report (Version 0)

iQ Check Listeria spp.

Alternative method: iQ-Check Listeria spp
-1
Reference method NF EN ISO 11290-1 18h at 30°C + 1°C
Final result Agreement
Easy Il lysis FDRS Easy Il lysis Final result FDRS Agreement FD%{S Easv |l
» LSB for 18h at 30°C LSB for 18h at 30°C Easy Il lysis | Easyll Easy Il lysis Ivsis y
_% Fraser 1/2 Fraser Confirmation lysis y
S .. | Product (French Q)
5 | R ame) Product o = | APFClassic | APF Fast | APF Classic | APF Fast =
@ Identifications = o o o o)
© [a'd » - D - @ — ® .-
a - g 208 & &8 & & &
= = = = = = = = q":i ?, E o £ L & L & [TH Iﬁl.- L &
> > > > = =] =
AL | Pal | AL |Pa g g g g g g g g =28 388 2 <! g S Y% < 2 < |5 <
wn £ c %
2019 | 4045 | E3u de ringage Rinsing water (seafood | o | o | g | / - - - - st | st st / - - NA | NA | NA | NA |a
(environnement mer) | environment)
2019 | 4058 E:goi;:f;%%?eet Rinsig r\:/:r:f)r (oulty gt st | st | s / | B | . . s st - st st A{f,fgf‘czin’/) . - [PPNA| NA | NA | NA |a
2019 | 4060 | Eau process (bceuf) ::‘\’lﬁzzsm‘gﬁtt‘)” (beef : : / : : : : S - Thgon / i - NA | NA | NA | NA &
2019 | 4061 E)aoléfgc de lavage ::‘\’/frizsm‘ﬁtsr (beef st | st | st | st / - - - - st st | - st st / - - | NA | NA | NA | NA |a
2019 | 4062 Egé‘é‘tj:u;'(”gage eRr:r\‘nsr'gﬁr:’]V:;%r e e / - - - - st| - - *Tg‘(‘ég)" / - - | NA | NA | NA | NA |a
2019 | 4681 | Eau process (bceuf) :r:(‘),f;snsmvgtgr (beef H+ + H+ + | L.monocytogenes | + | 28,01 + 29,70 + 2885 | + | 29,08 | + H+ + / + + L.monocytogenes + + + + PA PA PA PA | a
Eau de ringage Rinsing water L.monocytogenes/
2019 | 4682 | . o (vegetable H+ + H+ + | L.monocytogenes | + 28,19 + 29,59 + 28,78 + 29,25 + | H+H-| + / + + ’ . + + + + PA PA PA PA |a
(jambon végétal) environment) L.innocua
2019 | 4683 | Eau ringage (thon) Er:r\;?rlzrg\r::rﬁ)r (seafood H+ + H+ + | L.monocytogenes | + | 28,61 + 30,15 + 2845 | + | 30,02 | + H+ + / + + L.monocytogenes + + + + PA PA PA PA | a
2019 | 4684 gﬁ;ﬁ";ge Z‘:\‘Iﬂggn"l":;f; (seafood| o | g | & | s / 87 |+ | 2085 | o+ | 871 |+ | 3027 |+ HeH-| o+ | + v | Lmonooytogenes’ |, |, |+ + | PD | PD | PD  PD a
2019 | 4685 gi‘;:’;f;ge Er"r“lfr'ggm‘”:;‘t’)' (seafood | .| . | He |+ | Lmonocytogenes | + | 2925 | + | 2090 | + | 2756 | + | 2929 | + | H+ | + / + + L.monocytogenes | + | + | + | + | PA | PA | PA | PA |a
2019 | 4686 | Eau ringage (thon) Erl:\‘/?rl:gmw:r:f)r (seafood H+ + H+ + | L.monocytogenes | + - - - st st - st st / - - ND ND ND ND | a
2019 | 4687 | Eau ringage (thon) Er'"“,fr':gmw:;‘t’)' (seafood | H/ 1y ] BT LmOnOGYIOGenes/ |y | 3030 |+ | 3104 | + | 3008 | + | 3149 |+ HeH-| + | + v Lmomootogenes’ Ly 4+ PA | PA  PA | PA |a
2019 | 4688 éan‘:;r'gﬁf‘g;em mer) Er"r“lfr'ggm‘”:;‘t’)' (seafood |\ | | by | 4 | Lmonocytogenes | + | 3340 | + | 3360 | + | 3199 | + | 3296 | + | H+ |+ / + + L.monocytogenes | + | + | + | + | PA | PA | PA | PA |a
Eau ringage bol Rinsing water (dai L.monocytogenes/
2019 | 5081 | (environnement 5ing v H o+ | H |+ L.innocua + | 2887 | + | 2019 | + | 2887 | + | 2909 | + |HtH-| + / " " -monocytog # |+ | +  +| PA | PA | PA | PA |a
laitier) environment) L.innocua
Eau ringage Rinsing water
2019 | 5086 | (environnement (vegetable H+ + H+ | 3+ | L.monocytogenes | + | 33,60 + 33,07 + 3403 | + | 3380 + H+ + / + + L.monocytogenes + + + + PA PA PA PA | a
végétaux) environment)
Eau ringage Rinsing water (poultry H+/ H+/ L.monocytogenes/ L.monocytogenes/
2019 | 5091 | (environnement . + + B + | 2840 + 28,23 + 28,06 | + | 2851 + | H#H-| + / + + i + + + + PA PA PA PA | a
vollaile) environment) H- H- L.innocua L innocua
Eau de ringage bol .
2019 | 5591 | (environnement R|n§|ng water (meat st st st st / - 40,16 +-/- - - st - - st - (SFraser/ - - NA PPNA | NA NA |a
camé) environment) I-- AL/Palcam)
2019 | 5592 éiflifgnﬂlﬁgﬁt?:i'ﬁer) eRr:’\‘”Sr'ggr‘:’:;‘t")r (dairy st | st | - / - 3624 | o+ | 362 | o+ | 3632 | + | 3319 | + | H | + I | -gelow) | st L innocua +# |+ + |+ | P0 | PD | PD PD a
Eau de ringage bol Rinsing water (vegetable
2019 | 5593 | (environnement envirogment) 9 - st - / - - - - - - st / - - NA NA NA NA | a
végétaux)
* Analyses performed according to the COFRAC accreditation
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BIO-RAD

ENVIRONMENTAL SAMPLE (Extension study, 2019 — ADRIA Développement)

Alternative method: iQ-Check Listeria spp
-1
Reference method NF EN ISO 11290-1 18h at 30°C + 1°C
Final result Agreement
Easy Il lysis FDRS Easy Il lysis Final result FDRS Agreement FD%{S Easv |l
@ LSB for 18h at 30°C LSB for 18h at 30°C Easy Il lysis | Easy |l Easy Il lysis Ivsis y
% Fraser 1/2 Fraser Confirmation lysis Y
S .. | Product (French Q)
5 | Ré | name) Product o = | APFClassic | APF Fast | APF Classic | APF Fast =
o Identifications = o - e | o - o -
3 = . 4 2 8 g 2 & £ B
o= = s (5] w | O | w o TH o ™
= = = = = = = = S5 © o = T8 o L o [TH o . o
= @ = 2 = 2 = 2 T | 523 = 8 L | < | o | < o < o <
AL | Pal | AL |Pal = 8 = 8 RN AR | & §E§ 2 = “‘é < < < <
= < [}
=]
Eau de ringage bol .
2019 | 5594 | (environnement R|n§|ng water (vegetable - st st st / - - - - - - - - - - - - - st / - - - - NA NA NA NA |a
végétaux) environment)
Eau ringage cutter Rinsing water (poult
2019 | 5676 | (environnement >INg pouttry - - - - / - - - - - - - - St |- - - st / - -] - | - NA| NA | NA| NA |a
volaille) environment)
2019 5677 Eau .rlngage CUtter. . Rln'SIng Water (dalry st - st st / - - - - - - - - - - - - - st / - - - - NA NA NA NA a
(environnement laitier) | environment)
2019 | se7g Faurineage o Rinsing water (dairy st | - | - |- / - - . . . S st st . st / - - | - - NA | NA  NA NA |a
(environnement laitier) | environment)
Eponge lame cutter Sponge (dai L.monocytogenes/
2019 | 5077 | (environnement ponge ldairy st | - | st | - / - 2677 |+ | 2185 | + | 27,05 | + | 2738 | + |HeH-| + / + + monocytog + |+ |«  +| p0 | PD | PD | PD b
laitier) environment) L.innocua
2019 | 5078 | Eponge paillasse | Sponge (dairy /o1, ) M, | Lmonocytogenes/ | ag6 | w | 3q01 | o+ | 3126 | + | 3152 | + | H | + / 1+d/ + L innocua +# |+ | + |+ PA | PA | PA | PA D
découpe fromage environment) +/H- +H- L.innocua
Chlffonnette cutter Wipe (dairy ' '
2019 | 5079 | (environnement environment) H- + H- + L.innocua + | 29,90 + 30,24 + 30,02 | + | 3010 | + H- + / - + L.innocua + + + + PA PA PA PA | b
laitier)
Eponge cutter Sponge (vegetable
2019 | 5082 | (environnement er’:virgnmen%) H+ + H+ + | L.monocytogenes | + | 30,68 + 30,45 + 3049 | + | 3050 | + H+ + / + + L.monocytogenes + + + + PA PA PA PA | b
végétaux)
Eponge balance Sponge (vegetable
2019 | 5083 | (environnement er’:virgnmen%) H+ + H+ + | L.monocytogenes | + | 30,34 + 30,85 + 30,77 | + | 30,78 + H+ + / + + L.monocytogenes + + + + PA PA PA PA | Db
végétaux)
2019 | 5084 | Chiffonnette outils | Wipe (vegetable He | + | H+ |+ | Lmonocytogenes | + | 3873 | + | 3779 | + | 3670 | + | 370 |+ | He | + | s + | Lmonocytogenes | + | + | + | + | PA | PA | PA | PA |b
découpe végétaux | environment)
Eponge cutter
2019 | 5087 | (environnement :r‘:“,’lrr‘gsrf":%‘t’)'t’y "/';’ + "/';’ + L.innocua ¢ | 2841 | + | 2832 | + | 2843 | + | 2858 | + | H+ | + / + + L.monocytogenes | + | + | + | + | PA | PA | PA | PA |b
volaille)
2019 | 5088 | EPonge paillasse | Sponge (poultry W | | | 4 | Lmonocylogenes/ | o500 | 3503 | + | 2485 | + | 2503 | + | HeH-| + | + + | Lmonocytogenes/ |11 | pp | pA | PA | PA | b
découpe volaille environment) +H- L.innocua L.innocua
Chiffonnette balance | ,, .
. Wipe (meat H+/ H+/ L.monocytogenes/
2019 | 5089 g:xlér)onnement environment) LT e Y | innocua 2174 | o+ | 2147 + 2101 |+ 2745 | + | Ht | 4 / + + L.monocytogenes | + L I PA PA PA | PA |Db
Chiffonnette Wipe after cleaning
2019 | 5578 | paillasse découpe process(vegetable H+ + H+ + | L.monocytogenes | + | 32,05 + 31,54 + 31,71 + | 3142 | + H+ + / + +(1) L.monocytogenes + + + + PA PA PA PA | b
végétaux environment)
Chiffonnette aprés
nettoyage plan de Wipe (dai
2019 | 5579 | travail P y H+ + H+ + | Lmonocytogenes | + | 31,19 + 30,41 + 31,06 | + 31,1 + H+ + / + st L.monocytogenes + + + + PA PA PA PA | b
(environnement environment)
laitier)
Chiffonnette cutter .
2019 | 5580 | (environnement Wipe (vegetable st | st | st | st / G - - - - - st |- - - st - (9Fraser/ - | - | - | - IPPNA| NA  NA | NA |D
végétaux) environment) -I- AL/Palcam)
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BIO-RAD

ENVIRONMENTAL SAMPLE (Extension study, 2019 — ADRIA Développement)

Alternative method: iQ-Check Listeria spp
e
Reference method NF EN ISO 11290-1 18h at 30°C + 1°C
Final result Agreement
Easy Il lysis FDRS Easy Il lysis Final result FDRS Agreement FD%{S Easv |l
@ LSB for 18h at 30°C LSB for 18h at 30°C Easy Il lysis | Easy Easy Il lysis vsis y
% Fraser 1/2 Fraser Confirmation lysis Y
S .. | Product (French Q)
= | R hame) Product o = | APFClassic | APF Fast | APFClassic = APF Fast =
o Identifications = o - e | o - o -
3 = . 4 2 8 g 2 & £ B
o= = s (5] w | O | w o TH o ™
= = = = = = = = S5 © o = T8 o L o [TH o . o
= = > > — E= ] =
AL | Pal | AL |Pa g g g g g g g g 2 2 381 3 <! f;f E T % < x| < 5 <
w = o ﬁ
g:tltfg or;nzttga?;rziz Wipe after cleaning
2019 | 5581 (enviglor?nement process(meat - - st - / - - - - - - - - - st - - - st / - - - - NA NA NA NA | b
carné) environment)
g:tltf:) or;nzttel:rﬁ):jees Wipe after cleaning
2019 | 5582 trava?ll (gnv?ronnement process (meat st - st - / - - - - - - - - - st - - - st / - - - - NA NA NA NA |b
camé) environment)
2019 5583 Chlffonnette CUtter Wlpe (dalry st - st - / - - - - - - - - - - - - - st / - - - - NA NA NA NA b
(environnement laitier) | environment)
Chiffonnette apres Wipe after cleaning
nettoyage plan de i i i i i i 402 I i i i i i i i - (5Fraser/ i i i i
2019 | 5584 |\ il (environnement process(vegetable / I - st st AL/Palcam) NA [ PPNA | NA | NA b
végétaux) environment)
Chiffonnette paillasse Wipe (vegetable
2019 | 5585 | (environnement pe (veg st - st - / - - - - - - - - - st - - - st / - - - - NA NA NA NA | b
végétaux) environment)
Chiffonnette balance Wipe (vegetable
2019 | 5586 | (environnement pe (veg - - - - / - - - - - - - - - - - - - st / - - - - NA NA NA NA |b
végétaux) environment)
2019 | 5587 | CPonge cutter Sponge (dairy st | - | st | - / - . . - . . -] - - . st / - - - -] N | NA | NA| NA D
(environnement laitier) | environment)
Eponge cutter Sponge (vegetable
2019 | 5588 | (environnement ponge {veg - - - - / - - - - - - - - - | Hd | d - - + (GRAM NC) - - | - | - NA| NN NA | NA|D
végétaux) environment)
g:tltfzf) o:nztte apres Wiper after cleaning
2019 | 6013 (envig’or?nement process (dairy - - - - / - - - - - - - - - st | st |- st st / - - | - | - NA| NN NA | NA|D
laitier) environment)
2019 | 4046 | Déchets saumon E:ji'fo”ne;éf:)af°°d He |+ | W |+ | Linnocua | + | 3692 | + | 3564 | + | 3558 | + | 3614 | + | H 42| s + | Lmonocytogenes | + | + | + | + | PA | PA | PA | PA |c
. . Residues (seafood
2019 | 4047 | Déchets poissons environment) H+ + H+ + | L.monocytogenes | + - - - - - - - - st st - st st / - - - - ND ND ND ND | ¢
. Residues (seafood L.monocytogenes/
2019 | 4048 | Déchets pareuse environment) H+ + H+ + | L.monocytogenes | + | 32,93 + 32,46 + 32,51 + | 3248 | + |H+H-| + / + + | innocua + + + + PA PA PA PA |c
2019 | 4049 | Déchets thon Residues (seafood Heo | o+ | H |+ L innocua + 3030 | + | 3036 | + | 3101 | + | 3110 | + | H | + | : + L.innocua + + | + |+ | pa | PA | PA|PAC
environment)
2019 | 4050 | Déchets chantilly | Residues (dairy st | st | st | st / - 300 | o+ | 3073 | + | 3041 | + | 3060 | + | H+ | + / + + Lmonocytogenes | + | + | + | + | PD | PD | PD | PD ¢
environment)
2019 | 4051 | Déchets chantilly | Residues (dairy H |+ | H |+ L.innocua #3024 | + | 3084 | + | 3098 | + | 3,04 | + |HtH-| o+ / + + | Lmonocytogenes/ |, 1 | pp | pA | PA | PA |c
environment) L.innocua
2019 | 4052 | Déchets fromage E:ji'founer:égf)"y H o+ | B |+ L.innocua + | 3228 | + | 3080 | + | 3210 | + | 3207 | + | H | + / - , L innocua # |+ |+ |+ | PA | PA | PA | PA |cC
2019 | 4053 | Déchets fromage E:ji'founer:égf)"y H o+ | B |+ L.innocua #3004 | + | 2065 | + | 3028 | + | 3019 | + | H | + / - , L innocua # |+ |+ |+ | PA | PA | PA | PA |cC
2019 | 4054 | Déchets poissons | Residues (seafood Sl s / S i i A T P T A i i / o - Na | NA I NANA G
environment)
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BIO-RAD

ENVIRONMENTAL SAMPLE (Extension study, 2019 — ADRIA Développement)

Alternative method: iQ-Check Listeria spp
e
Reference method NF EN ISO 11290-1 18h at 30°C + 1°C
Final result Agreement
Easy Il lysis FDRS Easy Il lysis Final result FDRS Agreement FD%{S Easv |l
@ LSB for 18h at 30°C LSB for 18h at 30°C Easy Il lysis | Easy |l Easy Il lysis Ivsis y
% Fraser 1/2 Fraser Confirmation lysis Y
S .. | Product (French Q)
5 | Ré | name) Product o = | APFClassic | APF Fast | APF Classic | APF Fast =
o Identifications = o - e | o - ) -
= = = = = = = = ERR o = s o s o w o TN o
al a g 3 g 8 g 8 g g = | o g8 % 2 = S < < < <
- 3
2019 | 4055 | Déchets fromage | Residues (dairy Sl e / A : : A T R : st / : - NA | NA | NA | NA |G
environment)
. . Residues (seafood i i i i i 41,78/ I i i i i i i i i i - (5Fraser/ i i : :
2019 | 4056 | Déchets poissons environment) H-d d H-d d (GRAM NC) 1 +/-/ AL/Palcam) NA PPNA | NA NA |c
2019 | 4057 | Déchets saumon Residues (seafood e / - - : - : -] - - - - : . / - -l - | - NA | NA | NA NA |
environment)
2019 | 4059 | Déchets brocoli Residues (vegetable s |- | - |- / | 2850 |+ | 2811 | + | 2828 | + | 2839 | + | st | - | - : / 165 +# |+ |+ |+ | P | PD | PD PD
environment) L. innocua
2019 | 4689 | Déchets saumon Res.ldues (seafood H+ + H+ + | L.monocytogenes | + - - - - - - - - - - - - st / - - - - ND ND ND ND ¢
environment)
2019 | 4690 Déchets saumon Res_ldues (seafood HiHe |+ | HeH- |+ L.monocytogenes/ | i i i i i i i i st st i st st / i i : : ND ND ND ND | G
herbes environment) L.innocua
2019 | 5080 | Déchets fromage | Residues (dairy H | o+ | H |+ L.innocua + | 3236 | + | 3199 | + | 3235 | + | 3238 | + | H- | + / - * L innocua # |+ |+« |+ | PA | PA | PA|PAC
environment)
Déchets végétaux 4é | Residues (vegetable 38,08/ - (5Fraser/
2019 | 5085 gamme environment) H+ + H+ + | L.monocytogenes | + 41,32- ++/- - - - - - - st st st - st AL/Palcam) - - - - | PPND ND ND ND | ¢
2019 | 5090 | Déchets viande veau | Residues (veal Ht | + | H+ | + | Lmonocytogenes | + | 3049 | + | 3006 | + | 3165 | + | 3185 | + |HHH-| + / + + Lmonocytogenes/ | | | 4 | 4 paA | PA | PA | PA |
environment) L.innocua
2019 | 5589 | Foussiere aspirateur | 5 i onvironment) | H- |+ - - L. seeligeri + - - - - - - - - | Hd | d - - + (GRAM NC) - -] - - ND | ND  ND | ND ¢
(environnement laitier)
2019 | 5590 Pou§S|ere asplratgqr Dust (dairy environment) st - st - / - - - - - - - - - st st - st st / - - - - NA NA NA NA |c
(environnement laitier)
. - A . 38,75
2019 | 5672 Déchets végétaux 4é Regldues (vegetable Hed i Hed i (GRAM NC) i i i ) v i i i i H-d i i i st - (5Fraser/ i i i : NA PPNA | NA NA | C
gamme environment) 4103 AL/Palcam)
2019 | 5673 | Dechets | Residues (dairy -] / : N : - : st / oo o Na | NA A N e
(environnement laitier) | environment)
2019 | 5674 | Foussiere aspirateur | i cnvironment) | - - - - / - - - - - - - - -] - - - st / - - | - | - NA | NA | NA | NA |G
(environnement laitier)
2019 | 5675 Pou§3|ere asplratgqr Dust (dairy environment) - - - - / - - - - - - - - - - - - - st / - - - - NA NA NA NA |c
(environnement laitier)
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BIO-RAD

COMPOSITE FOODS

Alternative method: iQ-Check Listeria spp
Reference method
» NF EN I1SO 11290-1 After enrichment broth storage for 72h at 5°C + 3°C
% Standard Il lysis Easy lysis Final result Agreement =
P Standard Il lysis Easy Il lysis g 8
8 | Ref | Product (French Product
5 | Ref | Product (French name) | Produc _ Sltzi’)sdsng" LSB for 22h at _ l'sfgsg(':'R LSBfor24hat | Standard Il | Easyll  Standard l| Easyll |~
2 Fraser 1/2 Fraser _ s Y 30°C + 72h at E y 30°C +72hat5°C | S . lysis 72h | lysis72h | lysis 72h | lysis 72h
a Identifications @ result 5°C (2019 2 result +3°C (2019 2 Identifications APF APF APF APF
= | (2006 (2019) o (2006 £3°C(2019) | 2 . . . .
2019 ' APF Classic 20 19)’ APF Classic Classic | Classic | Classic | Classic
AL Pal | AL | Pal ) CtFAM Ct FAM
2019 | 1658 | Piémontaise jambon | RTE salad (ham) - - H-d | +d L.welshimeri + / il + 18,13 + L.seeligeri + + PA PA 1]a
15,97*
2019 | 1659 | 110 choujambonet | RTE salad (ham cabbage | o | o | _ | . / : 18,47 + 22,18 + | Lmonocytogenes | + + PD PD 1 a
comté and cheese)
2019 | 1673 | Piémontaise jambon | RTE salad (ham) H+ + H+ + L.monocytogenes + 17,69 + 20,08 + L.monocytogenes + + PA PA 1]a
2019 1674 | "o choujambonet |RTEsalad (hamcabbage |\, |, | o |+ | | ponocytogenes | + 19,67 + 23,14 + | Lmonocytogenes | + v PA PA |1 a
comté and cheese)
2019 | 1675 Sandwich jambon RTE sandwich (ham and H+ + Ht | + L.monocytogenes + 19,91 + 24,35 + L.monocytogenes & + PA PA 1]a
emmental cheese)
2019 1676 | Sandwichjambon | RTEsandwich(hamand | | o | o | g / : 2247 + 26,16 + | Lmonocytogenes | + + PD PD 1 a
beurre butter)
2019 | 1753 | Salade pamplemousse | RTE salad (grapefruit) H+ + H+ + L.monocytogenes + 24,22 + 28,87 + L.monocytogenes + + PA PA 1]a
2019 | 393g | Salade orgelentile | prp gpiag Hd | - | Hd| - / : 40 471-- +h1- 39,751-- sl | (oFraser : ~ | PPNA | PPNA 1 a
feta AL/Palcam)
2019 | 4449 | Piémontaise RTE salad H- + H- + L.innocua + 16,18 + 18,92 + L.monocytogenes i + PA PA 1]a
2019 | 4450 | Salade jambon RTE salad (ham) H- + H- + L.innocua + 18,93 + 24,06 + L.innocua + + PA PA 1]a
2019 | 4451 | Salade poulet roti Et-lriEks:rI\?d (roasted H- + H- + L.innocua + 16,42 + 20,78 + L.innocua + + PA PA 1]a
. H+d/
2019 | 4452 | Sandwich thon RTE sandwich (tuna) | 9 | . | M| - NC on TSYEA : 17,2 + 19,44 + L innocua + + PD PD 1 a
crudités - IH- d
2019 4453 SANIWICRIAMOON - RrE sandwich (ham) | HeH- |+ | Ho |+ L innocua + 15,04 + 17,68 + L innocua + + PA PA |1a
2019 4454 | [290ateles 3la RTRH (pasta) He | + | Ht | + | Lmonocytogenes | + 13,66 + 16,43 + | Lmonocytogenes | + + PA PA |1a
2019 | 5431 | Salade parisienne au | prp oy st | st | st | s / : : : : : / : : NA NA 1]a
jambon, emmental
2019 | 5433 | Sandwich bacon grilé | RTE Sandwich S st s / i #1,081-- +lo- : : - (Fraser/ i : PPNA | NA |1)a
AL/Palcam)
2019 | 5434 | Sandwich poulet RTE Sandwich . / ' . : . . / : : NA NA 1)a
emmental
2019 | 1660 | 1222 jambon RTRH Pizza (ham and He | - | H+ | + | Lmonocytogenes | + 16,95 + 20,34 + | Lmonocytogenes | + + PA PA |1/b
fromage cheese)
2019 | 1661 | Quiche lorraine RTRH Quiche Lorraine H+ + H+ | + L.monocytogenes + 17,04 + 20,14 + L.monocytogenes + + PA PA 11b
2019 | 1664 Flzza jambon RTRH Pizza (ham and H+ + H+ + L monocytogenes + 19.94 N 23 1 N L.monocytogene/ + N PA PA 11
romage cheese) L.monocytogenes
2019 | 1665 | Quiche lorraine RTRH Quiche Lorraine H+ + H+ + L.monocytogenes + 17,47 + 21,31 + L.monocytogenes + + PA PA 11b
2019 | 1666 Feuilletes @resses RTRH (puff ham and H+ + H+ + L.monocytogenes + - - - - / - - ND ND 11b
emmental jambon cheese)
2019 | 1667 | Feuilletés tressés | RTRH (puff ham and N / : 20,56 + 2342 + | Lmonocytogenes | + + PD PD 1b
emmental jambon cheese)
2019 | 1668 &‘;‘:;ﬁ::s poulet | RTRH (Couscous) T / : 16,11 . 18,69 + | Lmonocytogenes | + + PD PD 1b
2019 | 1669 g\‘;‘:;ﬁ::s poulet RTRH (Couscous) H+ + H+ + L.monocytogenes + 17,94 + 19,6 + L.monocytogenes + + PA PA 11b
2019 | 4455 m‘l’:{:“'sauce RTRH (pasta) st - st |- / - 14,46 ¥ 17,93 + L.innocua + ¥ PD PD (1]b
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BIO-RAD

COMPOSITE FOODS

Alternative method: iQ-Check Listeria spp
Reference method
» NF EN I1SO 11290-1 After enrichment broth storage for 72h at 5°C + 3°C
% Standard Il lysis Easy lysis Final result Agreement =
S Standard Il lysis Easy Il lysis S
Z | Ref | Product (French Product
5 | Ref | Product (French name) | Produc _ Sltzi’)sd;;:dR" LSB for 22h at _ l'sfgsg(';'R LSBfor24hat | Standard Il | Easyll  Standard l| Easyll |~
2 Fraser 1/2 Fraser _ s Y 30°C + 72h at E y 30°C +72hat5°C | S . lysis 72h | lysis72h | lysis 72h | lysis 72h
a Identifications =z result 5°C (2019 a result +3°C (2019 a Identifications APF APF APF APF
= | (2006 (2019) o (2006 £3°C(2019) 1 o2 . . . .
2019 ' APF Classic 20 19)’ APF Classic Classic | Classic | Classic | Classic
AL Pal | AL | Pal ) Ct FAM Ct FAM
2019 4456 | Filetdepouletet — RTRH (chickenfilletand | —\ | Linnocua + 16,18 ; 19,52 ; Linnocua + ; PA | PA |1]b
pomme de terre potatoes)
2019 | 4457 | Quiche lorraine RTRH (quiche lorraine) H- + H- + L.innocua + /- -l 30,03 + L.innocua - + ND PA 11b
2019 | 4458 | Pizza chorizo RTRH pizza H+/H- + H- + L.innocua + 13,9 + 17,94 + L.innocua + i PA PA 11b
2019 | 5435 | Pizza lardons chévre | RTRH pizza - - - - / - - - - - / - - NA NA 11b
2019 | 5440 | Quiche lorraine RTRH Quiche Lorraine - - st - / - - - - - / - - NA NA 11b
2019 | 5441 | TarMte courgetieet | prpy quicne st - | st - / : . : . . / : : NA | NA 1]b
chévre
. i i ) i i - (5Fraser/ i i
2019 | 5444 | Paélla RTRH (Paella) st st st st / AL/Palcam) NA NA 11b
. 39,08/ - (5Fraser/
2019 | 5445 | Nouilles Royales RTRH Pasta st st st st / - - - 39,40/- +/+/- AL/Palcam) - - NA PPNA |(1|b
2006 | BB1 | Coupe profiteroles Dessert (profiteroles) -LE -LE | -ME | -ME / - i - /) - - PPNA NA 1]c
2006 | E1 | Tartelettes fruits Pastry +MA | -MA | +MA | -MA L.innocua + + + L.innocua + + PA PA 1]¢c
2006 | N10 | Tartelette framboise Pastry +LB | +LA | +HA | +MA L.monocytogenes + - - d - - ND ND 1]¢
2019 | 1662 |Religieuse café  Pastry e |+ (P Lmonooytogenes/ 19,24 : 21,37 + | Limocus : : PA | PA 1o
2019 | 1663 | Eclair vanille Pastry H- + H- + L.innocua - 19,2 + 21,59 + L.monocytogenes + + PD PD 1]¢c
2019 | 1671 | Tortilla fraiche Tortilla st st st st / - 19,04 + 20,67 + L.innocua i + PD PD 1l¢c
2019 | 1672 | Paris-Brest Pastry - - st st / - 16,26 + 19,81 + L.innocua i + PD PD 1l¢c
2019 | 1677 | Eclair vanille Pastry H+ + H+ + L.monocytogenes + 20,87 + 2513 + L.monocytogenes + + PA PA 1l¢c
2019 | 1678 | Paris-Brest Pastry - - - - / - 16,99 + 20,87 + L.monocytogenes + + PD PD 1]¢
2019 | 1680 | Tortilla espagnole Tortilla H+ + Ht | + L.monocytogenes + 18,09 + 22,33 + L.monocytogenes + + PA PA 1]¢
. . . i ) i i - (5Fraser/ i i
2019 | 1681 | Tortilla fraiche Tortilla H+ + H+ + L.monocytogenes + AL/Palcam) ND ND 1lc
. ) ) ) . n n i i - (5Fraser/ i i
2019 | 5333 | Tarte croustillant Pastry H + H L.innocua + 41,87/-/ +/-/ AL/Palcam) PPND ND 1/c
2019 | 5334 | Entremets a la part Pastry H- + Hed/ + L.innocua + - 24,26* il +* 26,6 + L,monocﬁoggnes + + PA PA 11¢
- H- L.seeligeri
. 36,25/ 38,95/ - (5Fraser/
2019 | 5438 | Eclair chocolat Pastry - - - - / - 36,44/37,06 +H+[+ 38,86/39,51 +H+[+ AL/Palcam) - - PPNA PPNA 1|c
2019 | 5439 | Paris Brest Pastry H-d - H-d - (Gram -) - - - - - / - - NA NA 1lc
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BIO-RAD

MEAT PRODUCTS

Alternative method: iQ-Check Listeria spp
Reference method
» NF EN I1SO 11290-1 After enrichment broth storage for 72h at 5°C + 3°C
2 Standard Il lysis Easy Il lysis Final result Agreement =
% Ref | Product (French Prod Standard lysis Easy Il lysis S g
5 | et |Product (Frenchniame) | Product _[Jencael serorazhat | | EFL S isgforaahat | Standard | gagyin | ST | gagyn | £ A
£ Fraser 1/2 Fraser dentiicat = 30°C + 72h at = y 30°C+72hat5°C | S - y lysis72h | Y lysis 72h | <
a entifications @ result 5°C (2019) 2 result £3°C (2019) 2 Identifications 72h APF 72h APF
& (2008, ' o (20086, " ; o APF . APF .
2019) APF Classic 2019) APF Classic Classic Classic Classic Classic
AL Pal AL | Pal Ct FAM Ct FAM
2006 | AAS5 | Filet mignon de porc Pork meat %] d d 4] / - + + L.monocytogenes + + PD PD 2]a
2006 | AAG | Cotes de porc Pork meat +LA(2) | +LA(1) | +HA | +MA L.welshimeri + + L.welshimeri + + PA PA 2]a
2006 | C5 | Viande hachée Ground meat ] a +HB | +HB L.monp cytogenes |, + + L.monpcytogenes + + PA PA 2]a
L.innocua L.innocua
2006 | E4 | Viande de boeuf hachée | Ground beef -LE -ME | -LE | -LE / - i + d - - PPNA PPNA |2 |a
2006 | K5 | Haché de boeuf Ground beef %] -LE d 4] / - + + L.welshimeri + + PD PD 2]a
2006 | K8 | Magret de canard Duck breast %] d +MB | +MB L.innocua + + + L.innocua + + PA PA 2]a
2006 | M11 | Joue de beeuf Beef trim B | +LB | +LB | +Mg | Lmonooylogenes ||, ; L.monocytogeres | I PA | PA |2|a
L.innocua L.innocua
2006 | M12 | Foie de porc Pork liver 9] -LE +HA | -LA L.welshimeri i + + L.welshimeri i i PA PA 2]a
2006 | M6 | Viande de boeuf Beef trim B | +LB | +MB | +LB | Lmonocylogenes ||, ; L.monocyogeres | : PA | PA |2|a
L.innocua L.innocua
2006 | M9 | Viande de cheval Horse meat %] -LE +LB | -LB L.innocua + - - / - - ND ND 2]a
2006 | N22 | Viande hachée Ground meat +LB +LB | +LB | +MA | L.monocytogenes | + + + L.mtzr}ztr:,;;tggaenes + + PA PA 2|a
2006 | N3 | Steak surgelé Frozen meat +MA | +LB | +MB | +MC L"”i”iz;}gggae”es + - - L.innocua - - ND ND (2 a
2006 | O11 | Manchons de canard | Duck meat #B | +LB | +MB | +m | Lmonocylogenes | |, + L.monocytogenes | + PA PA 2|a
L.welshimeri L.welshimeri
2006 | 012 | Escalope de volaille Poultry meat HA | LA +HA | -MA | Lwelshimeri | + |  + v L.monacylogenes | + PA PA |2|a
L.welshimeri
2006 | O13 | Cuisse de poulet Chicken meat +MB +MB | +MB | +MC L.monpcytogenes + + + L.monpcytogenes + + PA PA 2]a
L.innocua L.innocua
2006 | O14 | Cuisse de dinde Turkey meat LE | +B | -ME Mg | Lmonocylogenes | -, v L.monocytogenes |, + PA PA |2 a
L.welshimeri L.welshimeri
2006 | O7 | Viande hachée de bceuf | Ground beef +LB +LB | +HB | +MB L.monocytgger?es + + + L.monocytgger?es + + PA PA 2|a
L.welshimeri L.welshimeri
2006 | Q14 | Viande hachée Ground meat +LA +LA | +MA | +MA | L.monocytogenes | + + + L.monocytogenes + + PA PA 2|a
2006 | W1 | Filet de tournedos Beef trim -LE a +MA | +MA L.welshimeri + + + L.welshimeri + + PA PA 2]a
2006 | Z11 | Steack haché de poulet Ground chicken +LA +LA | +MB | +LA L.welshimeri + + + L.welshimeri + + PA PA 2a
2005 | M Brats Sausages SMB | +MB | +HA |+MA | Limocua |+ |+ + Linnocua + + PA PA (2D
2006 A/g1 Mini boulettes de boeuf Mini beef balls +MA +MA | +MA | +MA | L.monocytogenes | + + + L.monocytogenes + + PA PA 2|b
2006 | BB3 | Farce fraiche a la tomate | Seasoned ground pork +LA +LA | +MB | +MB L.welshimeri + + + L.welshimeri + + PA PA 2|b
2006 | BB4 | Paupiettes de veau Seasoned veal meat +LB +LB | +MB | +MB L.monocyt ogenes | + + L.monooytpgeqes + + PA PA 2|b
L.welshimeri L.welshimeri
2006 | N2 | Réti de veau Orloff Cooking veal meat +LA +LA | +HA | +MA | L.monocytogenes | + + + L.monocytogenes + + PA PA 2b
2006 | N24 | Roti de veau Roast veal 9] d +LA | -MA L.welshimeri + + + L.monocytogenes + + PA PA 21b
2006 | 017 | Alles de poulet marinees | o\ o hicken meat sMA | LA | +HA | MA | Linnocua | + |+ + L.monocytogenes | + PA PA | 2|b
au curry L.innocua
2006 | P8 |Hamburger a cuire Seasoned ground beef +MB +MB | +HC | +LB L.monocytgger?es + + + L.monooytpgeqes + + PA PA 2|b
L.welshimeri L.welshimeri
- . L L.welshimeri
2006 | R16 | Crépinettes au vin blanc | Cooked pork meat +LA -LA | +LB | -LB L.welshimeri + + + + + PA PA 21b
L.monocytogenes
2006 | S10 | |omatesfarcies prétesa | oy o4 tomatoes @ | AE |+HA MB| Limocua | + |  + + L.monocytogenes | + PA PA 2D
cuire L.innocua
2006 A'8‘1 Merguez hallal Merguez -ME -ME | +MA | +MA L.welshimeri & + + L.welshimeri + + PA PA 2)c
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MEAT PRODUCTS

BIO-RAD

Alternative method: iQ-Check Listeria spp
Reference method
» NF EN I1SO 11290-1 After enrichment broth storage for 72h at 5°C + 3°C
2 Standard Il lysis Easy Il lysis Final result Agreement =
2 Ref | P French P Standard lysis Easy Il lysis S g
5 | Ret | Product (French name) | Product _[Sonoeel LsBforoohat B SBlorathat | _ Standard | gagyin | ST | gagyn | £ A
£ Fraser 1/2 Fraser - = 30°C + 72h at = y 30°C+72hat5°C | S - y lysis72h | Y lysis 72h | <
a Identifications g result 5°C (2019) § result £3°C (2019) § Identifications 72h APF 72h APF
(228103 APF Classic (22810 g) APF Classic ngls:ic Classic Ci:::ic Classic
AL Pal AL | Pal Ct FAM Ct FAM
2006 | AA2 | Merguez Merguez %] +LA | +MB | +MA | L.monocytogenes | + - - d - - ND ND 2|c
2006 | AA3 | Chipolatas Sausages +LA +LA | +HB | +MB L.welshimeri i + + L.welshimeri + + PA PA 2|c
2006 | AA4 | Saucisse biologique Sausages +LA +LA | +MA | +MA L.welshimeri i + + L.welshimeri + + PA PA 2|c
2006 | AA8 | Chipolatas Sausages -LE lE |-ME| @ / - + + L.welshimeri + + PD PD 2|c
2006 | AA9 | Saucisse de Toulouse Sausages +MB +MB | +HA | +MB | L.monocytogenes | + + + L.monocytogenes + + PA PA 2¢
2006 B|131 Saucisse au poivre Seasoned sausage -LE -LE | +MB | +MB L.welshimeri & + + L.welshimeri + + PA PA 2)c
2006 821 Chipolatas aux herbes Seasoned sausage +LB +LB | +MB | +HB | L.monocytogenes | + - - d - ND ND 2)¢
2006 | %5 Boudin noi cui Cooking pork meat o | o o O / - + 0 - | PPNA | PPNA 2 ©
2006 | BB6 | Saucisses au roquefort Cheese sausage %] +LA(1) | +MA | +HA L.welshimeri i + + L.welshimeri + + PA PA 2¢c
2006 | M13 | Chorizo Chorizo -LE -LE | +HA | -LA L.innocua + + + L.monocytogenes + + PA PA 2|c
2006 | M7 | Jambon fumé Smoked ham %] d d 4] / + + L.monocytogenes + + PD PD 2|¢c
2006 | M8 | Merguez Merguez +LB +B | +LB | +MB L.monocytggeqes + + + L.monocytogenes + + PA PA 2|c
L.welshimeri
2006 | N1 | Chipolatas Sausages a 9] 9] 4] / + + L.monocytogenes + + PD PD 2|c
2006 | N23 | Chipolatas Sausages +LAQ2) | +LA(1) | +HA | +MA | L.monocytogenes | + + " L.monocytogenes + + PA PA |2]c
L.welshimeri
2006 | 010 | Poitrine fumée Smoked ham sA | A | +MB | +mB | Lmonocytogenes | + " L.monocytogenes + " PA PA |2 ¢
L.welshimeri
2006 | O15 | Saucisses de veau Veal sausage +LB -LB | +HB | -MA L.welshimeri + + + L.monocytggeqes + + PA PA 2|c
L.welshimeri
2006 | O4 | Merguez Merguez a -LE @ | -LE / + + L.monocytogenes + + PD PD 2|c
2006 | 05 | Paté de campagne Paté +A | +LB@ | +MB | +MA tl’,‘;,jggl‘jg + - - o - ND ND (2 ¢
2006 | O8 |Bacon Bacon %] ] -ME | -LE / - + + L.welshimeri + + PD PD 2|c
2006 | O9 | Lardons Bacon +LA(2) ] +HB | -MA L.welshimeri + + + L.welshimeri + + PA PA 2|c
. L.monocytogenes
2006 | P6 | Chipolatas aux herbes Seasoned sausage a ] +LA | +MA | L.monocytogenes | + + + | welshimeri + + PA PA 2)¢
2006 | P7 | Merguez Merguez +LB +LB +iB +MB L.monocyt ogenes |, + + L.monocytgger?es + + PA PA 2|c
@ L.welshimeri L.welshimeri
2006 | R15 | Merguez Merguez +MA +MA +MB | +MB L.monocytggeqes + + + L.monocytggeqes + + PA PA 2|c
@ (@ L.welshimeri L.welshimeri
2006 | S9 | Chipolatas Sausages +LB +B | +MB | +MB L.monocytpger?es + + + L.monocytpgeqes + + PA PA 2|c
L.welshimeri L.welshimeri
2006 | X11 | Chorizo Chorizo -LE -LE | +MB | +MB L.welshimeri + + + L.welshimeri + + PA PA 2)¢c
2006 | X14 | Véritables merguez Merguez -LE -LE -LE | -ME / + + / - NA NA 2|c
2006 | Z3 | Merguez Merguez +LB +B | +HB | +MB L.monocyt ogenes |-, + + L.monocytpger?es + + PA PA 2|c
L.welshimeri L.welshimeri
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BIO-RAD

DAIRY PRODUCTS

Reference method Alternative method: iQ-Check Listeria spp
» NF EN I1SO 11290-1 After enrichment broth storage for 72h at 5°C * 3°C
% Standard Il lysis Easy Il lysis Final result Agreement >
s Standard | Standard Il lysis Easy Il lysis g g
5 | Ref | Product (French name) | Product _ | Myss | LSBfor2zhat || LSBlor2dnat | _ S}ﬂ“fsrd Easy I S}f{“i?gd Easyll | & &
£ Fraser 1/2 Fraser - S| PCR | 30°C+72hat = YUWSEH 30oc+72hat5°Cc | S - y lysis72h | ) lysis 72h | ©
a Identifications é result 5°C (2019) é PCR result £3°C (2019) é Identifications 72h APF 72h APF
(2006, | APF Classic (2006,2019) | ApF Glassic APF 1 Classic | APF | Classic
AL | Pal | AL | Pal 2019) CtFAM CtFAM Gl Classic
2006 | P3 | Maroilles au lait cru Raw milk cheese +LB +LB | +MB | +MA L.monocytogenes + + + L.monocytogenes + + PA PA 3|a
2006 | P4 | Maroilles au lait cru Raw milk cheese 9] -LE | +MA | +LA L.monocytogenes + + + L.monocytogenes + + PA PA 3| a
2006 | Q15 | Brie de Meaux Cheese 9] -LE | +MA | +MA L.monocytogenes + + L.monocytogenes i + PA PA 3| a
2006 | Q24 Ez‘camadour au lait Raw milk cheese ] @ | +LA | +LA L.monocytogenes + + + L.monocytogenes i + PA PA 3|a
2019 | 3468 E&camadourau fait Raw milk cheese H+ + H+ + L.monocytogenes + 24,25 + -26,18* il+* | L.monocytogenes + + PA PA 3a
2019 | 3469 | Tom™e Savoie Ut | gay, i cheese Hed | - | He  +2) | Lmonooytogenes | + 28,80 : 29 + | Lmonocylogenss/ |, : PA | PA 3 a
2019 | 3470 | Abondance au lait cru | Raw milk cheese H-d +d st (Gram -) - 31,02 + -/ 34,81* i/+* L.welshimeri + + PD PD 3|a
2019 | 3471 | Seles-sur-Cheraulait | oy, miik cheese s - st | - / : 32,06 : 126,01* | Lwelshimeri : : PO PD (3 a
2019 | 3473 | Roquefort au lait cru | Raw milk cheese / . 22,45 + 24,08 + L'm‘Z"i‘r’,‘r’,}ggg:”eS + + PD PD 3 a
2019 | 3474 | Neufchatel au lait cru | Raw milk cheese H + H + L.innocua + -l -*[-- _*;_/_ -/ 39,39* i+ L.innocua + ND PA 3la
2019 | 3475 | Neufchatel au lait cru | Raw milk cheese - - st - / - -/ 34,42* i+ il 23,1* il+* | L.monocytogenes + + PD PD 3|a
2019 | 4429 | Emmental au lait cru Raw milk cheese st - st - / - - - - - / NA NA 3| a
2019 | 4430 | Appenzeller au laitcru | Raw milk cheese st - st st / - - - / NA NA 3|a
2019 | 4431 | Emmental au laitcru | Raw milk cheese Hd | - NC on TSYEA . . . ASIZZZ% NA NA 3 a
2019 | 4432 | Paletou au lait cru Raw milk cheese st - / - -l -* i -* - i -* / NA NA 3| a
2019 | 4462 | e @MUK oy il cheese st | - / : . i / NA NA 3 a
2019 | 5338 | Comté lait cru Raw milk cheese H + H- + L.innocua + 37,05 + 22,7 + L.innocua + + PA PA 3| a
2019 | 5339 | Abondance au lait cru | Raw milk cheese H- . L welshimeri + 28,43 ; 36,15 + | Lwelshimeri + ; PA PA 3 a
2019 | 5340 | Rocamadouraulait | gay, mik cheese st | 2+ | H |+ Lgrayi + 38,15 ; - - | Linnocua + PA ND 3| a
2019 | 5341 | Morbier Lait cru Raw milk cheese H- + H- + L.welshimeri + - - / - - ND ND 3|a
2006 | E7 |Laitcru Raw milk ) ) -LE | -LE / - + + L.monocytogenes + + PD PD 3|b
2006 | 027 | Lait cru Raw milk +LA +LA | +HA | +MA L.monocytogenes + + + L.monocytogenes i + PA PA 3|b
2006 | 028 | Lait cru Raw milk +LA +LB | +MA | +MB L.monocytogenes + + + L.monocytogenes i + PA PA 3|b
2006 | C8 |Laitcru Raw milk +LA(1) @ | +HA | -LA L.welshimeri + + + L.welshimeri i + PA PA 3|b
2019 | 3476 | Lait cru Raw milk H+ + H+ + L.monocytogenes + 19,36 + 20,05 + L.monocytogenes + + PA PA 3|b
2019 | 3477 | Lait cru Raw milk H+ + H+ + L.monocytogenes + 17,93 + 20,51 + L.monocytogenes i + PA PA 3|b
2019 | 3478 | Lait cru Raw milk H+ + H+ + L.monocytogenes + 21,55 + 19,91 + L.monocytogenes i + PA PA 3|b
2019 | 3479 | Lait cru Raw milk H- + H- + L.innocua + 14,64 + 19,49 + L.innocua + + PA PA 3|b
2019 | 3480 | Lait cru Raw milk H+ + H+ + L.monocytogenes + 20,16 + 19,57 + L.monocytogenes i + PA PA 3|b
2019 | 3481 | Lait cru Raw milk H+ + H+ + L.monocytogenes + 22,16 + 20,34 + L.monocytogenes + + PA PA 3|b
2019 | 4459 | Lait cru Raw milk - - / - - - - - / NA NA 3|b
, . 48,5/-/ - (5Fraser/
2019 | 4461 | Lait cru Raw milk st - / - 467 +-[+ - AL/Palcam) PPNA NA 3|b
2019 | 5336 | Lait cru Raw milk H + H + L.innocua + - - (5Fraser/AL/Palca ND ND 3|b
m)
2019 | 5337 | Lait cru Raw milk H- + H- + L.innocua + 17,34 + 19,96 + L.innocua + + PA PA 3|b
2006 | C2 | Munster Cheese +M +MA | +MB | +MA L.monocytogenes + + + L.monocytogenes + + PA PA 3¢
2006 | C4 | Maroilles Cheese +B(2) | @ | +LB | +MA L.monocytogenes + + + L.monocytogenes + + PA PA 3| c
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DAIRY PRODUCTS

Alternative method: iQ-Check Listeria spp
Reference method
» NF EN ISO 11290-1 After enrichment broth storage for 72h at 5°C * 3°C
% Standard Il lysis Easy Il lysis Final result Agreement >
s Standard | Standard Il lysis Easy Il lysis g g
55 | Ref | Product (French name) | Product lllysis | LSB for 22h at Easy g | LSBor 2nat Standard | gagyq | Stendard | gy | £ 7
£ Fraser 1/2 Fraser dentiica S| PCR | 30°C+72hat = YUWSEH 30oc+72hat5°Cc | S - y lysis72h | ) lysis 72h | ©
Aa entifications 2 o 2 PCR result o 2 [dentifications 72h 72h
& | result 5°C (2019) & (2006, 2019) +3°C (2019) & APF APF APF APF
(2006, APF Classic ! APF Classic Classic Classic Classic Classic
AL Pal | AL | Pal 2019) Ct FAM CtFAM
2006 E6 | Ossau Iraty Cheese +A | +LA | +HB | +MB L'm‘Z”.""yt"ge”es P + Lmonocytogenes |, s PA PA 3 |c
.innocua L.innocua
2006 | E8 | Fromage de chévre Cheese +MB | +MB | +MB | +MB L.monocytogenes + + + L.monocytogenes + + PA PA 3lc
2006 | N11 | Maroilles fermier Cheese +LA | +LB | +MB | +LB L.monocytogenes + + + L.monocytogenes i + PA PA 3| c
2006 | N12 | Maroilles fermier Cheese +LA | +MA | +MA | +MA L.monocytogenes + + + L.monocytogenes + + PA PA 3|c
2006 | N18 | Cceur de Neufchatel Cheese -LE -LE | -LE | -LE / - + + L.monocytogenes + + PD PD 3¢
2006 | 023 | Biche de chévre Cheese +LA | +MC | +HA | +MA L.monocytogenes + + + L.monocytogenes + + PA PA 3¢
2006 | Q9 | Biche de chévre Cheese +LB +LB | +MC | +MB L.monocytogenes + + + L.monocytogenes + + PA PA 3¢
2006 | P20 | Saint Paulin Cheese +LA +LA | +MA | +MA L.monocytogenes + + + L.monocytogenes + + PA PA 3| c
2006 | P21 | Fromage de chévre Cheese +LB | +MD | +HB | +MA L.monocytogenes + + + L.monocytogenes i + PA PA 3| c
2006 | Q13 | Glace chocolat Chocolate ice-cream +LC | +LC | +HB | +MB L.monocytogenes + + + L.monocytogenes i + PA PA 3| c
2006 Agd Glace vanille chocolat | Ice-cream -ME -ME | -ME | -ME / - + + ] PPNA PPNA 3 |c
2019 | 5342 g:;'t':::fe’t aulait | pasteurised cheese H- 0 H | e L.innocua + 17,58 + 23,62 + L.innocua + + PA PA (3c
2019 | 5343 | Cantal au lait Pasteurised cheese T I Lwelshimeri + 24,85 + 31,94 v Lwelshimer + + PA PA 3¢
pasteurisé
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FISHERY PRODUCTS

Alternative method: iQ-Check Listeria spp
Reference method
» NF EN ISO 11290-1 After enrichment broth storage for 72h at 5°C £ 3°C
% Standard Il lysis Easy Il lysis Final result Agreement =
= Standard | Standard Il lysis Easy Il lysis S &
5 | Ref | Product(Frenchname) | Product | lliysis | LSBfor22hat _ | E;Sg(';'R LSBfor24hat | Standard | Easyll | Standard | Easyll | & &
£ Fraser 1/2 Fraser \dentifications 2 PCR 30°C + 72h at 2 y result 30°C + 72h at 5°C 2 \dentifications I1lysis 72h | lysis 72h |1l lysis 72h | lysis 72h ©
= & | result 5°C (2019) & (2006 1 3°C (2019) & APF APF APF APF
(2006, APF Classic 20 19)’ APF Classic Classic | Classic | Classic | Classic
AL Pal | AL | Pal 2019) Ct FAM Ct FAM
2006 | G17 | Saumon frais Salmon d d 4] ) / + i / - PPNA PPNA 4 |a
2006 | G18 | Saumon frais Salmon 9] 9] 4} ) / - / - NA NA 4]a
2006 | G19 | Saumon frais Salmon 9] 9] 4} ) / - - - / - - NA NA 4]a
2006 | G20 | Saumon frais Salmon +LA | +LA | +HB | +MB | L.monocytogenes | + + + L.monocytogenes + + PA PA 4]a
2006 | N8 Cocktqu de fruits de mer Frozen seafood cocktail 2 ME | +HA +I\IIB L.monpcytogenes + + + L.monpcytogenes + + PA PA 4la
surgelé L.innocua L.innocua
2006 | N19 Cocktaﬁ de fiuits de mer Frozen seafood cocktail d +LB(2 +LA | +MB | L.monocytogenes | + + + L.monp cytogenes + + PA PA 4 a
surgelé ) L.innocua
2006 | W3 | Roti de poisson Roast fish -LE -LE | -LE | @ / - + + L.monocytogenes + + PD PD 4 a
2006 | M20 | Darnes de lieu noir Fish +LA4) | +LA | +LB | +LA | L.monocytogenes | + + + L.monocytogenes + + PA PA 4]a
2006 | M22 | Crevettes Shrimps +LA | +MB | +LA | +MA | L.monocytogenes | + + + L.seeligeri + + PA PA 4]a
2006 | N21 | Langoustines Langoustines -LE -LE 4] ) / - + + L.monocytogenes + + PD PD 4 a
2006 | Q25 | Crevettes entiéres Shrimps +LB -LA | +MB | -LA L.seeligeri + + + L.seeligeri + + PA PA 4|a
2006 | X12 |Filet de perche du Nil Fish fillet +MB -LB | +MB | -MB L.innocua + + + L.innocua + + PA PA 4|a
2006 | E3 | Harengs Herring -LE g |-ME| O / + + L.monocytogenes + + PD PD 41b
2006 | C6 | Harengs marinés Marinated herrings a a -LE | @ / + + d - - PPNA PPNA 4 b
) . ' L.monocytogenes L.monocytogenes
2006 | M16 | Eglefin fumé Smoked fish +LB +LB | +LB | +LB 1 innocua + + + 1 innocua + + PA PA 4|b
2006 | M18 | Haddock Haddock +LB +LB | +LB | +LA | L.monocytogenes | + + + L.monocytogenes + + PA PA 4|b
2006 | C1 | Saumon fumé Smoked salmon ) -LE 4] d / - + + L.innocua + + PD PD 41b
2006 | C3 | Lardons de saumon fumé | Smoked grouns salmon %) +LA | +LB | +MB | L.monocytogenes | + + + L.monocytogenes + + PA PA 41b
2006 | M17 | Sprats fumés Smoked fish +MA | +MA | +HA | +HA | L.monocytogenes | + + + L.monocytogenes + + PA PA 41b
2006 | R20 | Saumon fumé d'Ecosse | Smoked tuna ) ) 4] d / + + L.monocytogenes + + PD PD 41|b
2006 | S5 | Eglefin fumé Smoked fish @ | LE | -lE | -LE / ¥ + L""O”Z’Cs}ggge”es + + PD PD |4 b
. . L.monocytogenes L.monocytogenes
2006 | S19 | Paniers au saumon fumé | Smoked salmon +LC | +LB | +MB | +MB | innocua + + + | innocua + + PA PA 4|b
2006 | M15 | Crevettes cuites Cooked shrimps +LB +MB | +MB | +LB L‘m(z'ﬁ% gg:nes + + + L.monocytogenes + + PA PA 4|c
2006 | C7 |Tarama Tarama -LE -LE | -ME | -LE / - + + ) = - PPNA PPNA 4 | c
2006 | E2 | Terrine langoustines RTE langoustines +HA | +MB | +HB | +MB | L.monocytogenes | + + + L.monocytogenes + + PA PA 4|c
2006 | K1 | Accras de morue RTRH (cod fritters) +MA | +MA | +HA | +HA | L.monocytogenes | + + + L.monocytogenes + + PA PA 41¢c
Filet de poisson a la o ,
2006 | M14 provencale Cooked fish fillet -LE -LE @ | -LE / + + L.innocua + + PD PD 41c
2006 | M19 | Kippers Herring +LA(2) +L)B(2 +LA | +LA | L.monocytogenes | + + + L.monocytogenes + + PA PA 41c
2006 | N4 | Faluche au thon Sandwich (tuna) +LA +LA | +HA | +MA | L.monocytogenes | + - - L.monocytogenes - - ND ND 4|¢c
2006 | N5 | Faluche aux crevettes Sandwich (shrimp) +LA +LB | +HA | +MB | L.monocytogenes | + + + L.monocytogenes + + PA PA 4 ¢
2006 | N6 | Faluche aux crevettes Sandwich (shrimp) +LB +LB | +HA | +MB | L.monocytogenes | + - L.monocytogenes - ND ND 4|c
2006 | N7 E;?SChettes de saumon Cooked salmon +LB +LA | +MA | +MA | L.monocytogenes | + + + L.monocytogenes + + PA PA 4|c
2006 | N20 | Calamars 4 laromaine | Cooked calamar #B | +B 4B M LMmonocylogenes |- + + L.monocytogenes | + PA PA |4 c
L.innocua L.innocua
2006 | N25 | Poisson a la bordelaise | Cooked fish sMD | +MB | +HA | +MB L'mm%ggj"es + + + L.monocytogenes + " PA PA 4c
2019 | 5446 f:j;fgte de saint RTRH Seafood . / 39,61-40,51 H1 (5Fraser/AL/Palca | - PPNA | NA 4 c
m)
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BIO-RAD

VEGETABLES

Alternative method: iQ-Check Listeria spp
Reference method
® NF EN ISO 112901 After enrichment broth storage for 72h at 5°C * 3°C
% Standard Il lysis Easy Il lysis Final result Agreement =
= Standard lysis Easy Il lysis > &
5 | Ref | Product (French name) | Product _ | Sendardll | LSBror2nat| | EAWL . isploraenat | _ Standard | gagyy | SN gagyn | £ 2
2 Fraser 1/2 Fraser . S| IysisPCR  30°C+72hat | S y 30°C+72hat5°C | S - y lysis 72h y lysis 72h | ©
a Identifications = o 2 result o 2 Identifications 72h 72h
o | result (2006, | 5°C (2019) I (2006 1 3°C (2019) & APF APF APF APF
2019) APF Classic ' APF Classic . Classic ; Classic
AL | Pal | AL | Pal CtFAM AU CtFAM Classic Classic
2006 | N14 | Champignons surgelés Frozen mushrooms +LA +LA | +MA | +MA | L.monocytogenes | + - - d - - ND ND 5]a
2006 | 27 g:r‘;‘élze“r fleurete frozen cauliflower LE | LE | -ME|-ME / : + + / : : PPNA | PPNA 5  a
2006 | J4 |Epinards branches Leaf spinach +LA(3) +(Ié|)3 +MA | +MA | L.monocytogenes | + + + L.monocytogenes + + PA PA 5]a
2006 | J7 | Petits pois Peas +LB -LA | +MB | -MA L.innocua + + + L.innocua + + PA PA 5|a
2006 | J1 | Petits pois Peas +B | +LB | +MB | +MB | Lfmonocytogenes | + . Lmonocytogenes | s PA PA | 5|a
L.innocua L.innocua
2006 | J2 | Poélée de legumes frais | Mix vegetables +B | +MB | +MB  +MB | LMmonocytogenes | + + Lmonocytogenes | + PA PA 5 a
L.innocua L.innocua
L.monocytogenes L monocytogenes
2006 | J3 | Petits pois Peas +LB +LB | +MB | +MB L.innocua + + + ' Li 9 + + PA PA 5]a
e .innocua
L.welshimeri
2006 | J5 | Epinards hachés Spinach +LB +LB | +MB | +MA | L.monocytogenes | + + + L.monocytogenes + i PA PA 5a
2006 J6 | Petis pois Peas B | +LB | +MB +Mp | Monooytogenes i ; L.monocytogenes |, : PA | PA |5 |a
L.innocua L.innocua
2006 | J8 | Epinards branches Leaf spinach +LA -LA | +MA | -MA L.welshimeri + + + L.welshimeri + + PA PA 51a
2006 | P9 | Poélée romaine Mix vegetables %] -LE | +HA | +LA | L.monocytogenes | + + + L.monocytogenes + + PA PA 51a
2019 | 5335 | Champignon blanc Mushroom H- + H- + L.innocua i 17,66 + 20,51 + L.innocua + + PA PA 5]a
2019 | 5344 | Brocoli Broccoli H- + H- + L.innocua + 23,55 + 28,99 + L.innocua + i PA PA 51a
2006 | AA17 | Frites surgelées Favorita | Frozen french fries 9] 9] -LE | -LE / - + + L.monocytogenes + + PD PD 51b
2006 | M2 | Frites surgelées Frozen french fries 9] -LE | -LE | -LE / - + + L.monocytogenes + + PD PD 51b
2006 | M3 lF fites surgelées extra- | £ o french fries sMB | +MB | +MB | +Mp | Lmonocytogenes | + + Lmonocytogenes |+ + PA PA 5 b
ongues L.innocua
2006 | O1 | Frites surgelées Frozen french fries +MB | +MB | +HB | +MB L"zoxgggﬁsges & + + L.monocytogenes + i PA PA 51b
2006 | E5 | Frites surgelées Frozen french fries -LE -LC | -ME | -ME L.innocua + + + L.monocytogenes + + PA PA 51b
2006 | Q1 | Salade 4éme gamme Salad +LA +LA | +MA | +MA | L.monocytogenes | + + + L.monocytogenes + + PA PA 51b
2006 | Q7 | Carottes rapées Grated carrots +LB(2) @ | +HA | +MA | L.monocytogenes | + + + L.monocytogenes + + PA PA 51b
2006 | M5 E%Tmtzz de terre Pre-baked potatoes +LB +MA | +LB | +MB | L.monocytogenes | + + + L.monocytogenes + i PA PA 51b
2006 | N13 | Frites surgelées Frozen french fries +MA | +MA | +MB | +MB | L.monocytogenes | + + + L.monocytogenes + i PA PA 51b
2006 | N16 | Frites surgelées Frozen french fries +MB | +MA | +HB | +MB | L.monocytogenes | + + + L.monocytogenes + + PA PA 51b
2006 02 | (e Pre-baked potatoes MA | +MA | +HA | +MA| Lmonocytogenes | + | - : 0 : : ND ND |5 b
2006 | 020 E%Tmtzss de terre Pre-baked potatoes +MA | +MA | +HA | +MA | L.monocytogenes | + + + L.monocytogenes + i PA PA 51b
2006 | P2 | Frites surgelées Frozen french fries +HB | +MB | +MB | +MB L.nzovrlzglc;}gic:f?]:ges & + + L.monocytogenes + i PA PA 51b
2006 | M1 | Poélée champétre Mix vegetables +LA | +MB | +MA | +MA | L.monocytogenes | + + + L.monocytogenes + + PA PA 51b
2006 | Q8 | Poélée de légumes Mix vegetables +LB +LB | +MB | +MB | L.monocytogenes | + + + L.monocytogenes + + PA PA 51b
2006 | 710 Galettes Qe chou fleur et Mix vegetables MA | +MA | +HA | +MB L.monpcytogenes + + + L.monpcytogenes + + PA PA 5 | b
de brocolis L.innocua L.innocua
2006 | P10 ::lgsglicshou-fleur, Puree +LB +MA | +MB | +LB | L.monocytogenes | + + + L.monocytogenes + + PA PA 5]c
2006 | R11 éF?gScic:e Pommes de terre Potatoes to stuff +LA +LA | +LB | +LB L.innocua + - - 4} - - ND ND 51c
2006 | Q6 | Gratin de chou-fleur Cauliflower +LA +LA | +MA | +MA | L.monocytogenes | + + + L.monocytogenes + + PA PA 51lc
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VEGETABLES

BIO-RAD

Alternative method: iQ-Check Listeria spp
Reference method
® NF EN ISO 112901 After enrichment broth storage for 72h at 5°C + 3°C
% Standard Il lysis Easy Il lysis Final result Agreement =
= Standard lysis Easy Il lysis > &
“ao_, Ref | Product (French name) Product LSB for 22h at LSB for 24h at S}flr;i?srd Easy |l Sltlanlw;iseil;d Easy I § =
= Fraser 1/2 Fraser I = 30°C + 72h at = 30°C+72hat5°C | 3 i lysis 72h lysis 72h
a Identifications § 5°C (2019) § +3°C (2019) § Identifications Zﬁr;: APF Z;I'w: APF
APF Classic APF Classic Classic Classic Classic Classic
AL Pal | AL | Pal Ct FAM Ct FAM
39,59/ 40,7113 - (5Fraser/
2019 | 4434 | Salade de guacamole RTE salad H-d - H-d NC on TSYEA 38,90/47,01 8.98/37,28 - AL/Palcam) 51c
2019 | 4435 | Macédoine aux 5 légumes | RTE salad (macedoine) H-d - H-d NC on TSYEA - - - - / NA NA 51¢c
2019 | 4437 | Carottes rapées ciboulette | RTE salad (grated carrots) - - H-d NC on TSYEA - - - - / NA NA 51¢c
2019 | 5442 | Betteraves en cubes Beetroot H-d - H-d (Gram -) - 41,63/-/- 39,72/-/- - (Fraser/ 51c
AL/Palcam)
2019 | 5443 | Macédoine de légumes RTE (Macédoine) - - - / - - - - - NA NA 5]¢c
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ENVIRONMENTAL SAMPLES

BIO-RAD

Alternative method: iQ-Check Listeria spp
Reference method
® NF EN ISO 11290-1 After enrichment broth storage for 72h at 5°C * 3°C
% Standard Il lysis Easy lysis Final result Agreement =
= Standard | Standard Il lysis Easy Il lysis S &
| Ref | Product (French name) | Product _ | Myss | LSBfor2zhat | [ S8WL | sBforashat | _ Sendard | gagyin | St | gasyn | &S
2 Fraser 1/2 Fraser - S| PCR | 30°C+72hat5°c| S [ Y 30°C+72hat5°C | S . y lysis72h | ) lysis 72h | ©
a Identifications @ 2 result o 2 Identifications 72h 72h
& | result (2019) & 1 3°C (2019) & APF APF
. (2006, ; APF . APF .
(2006, APF Classic 2019) APF Classic Classic Classic Classic Classic
AL Pal | AL | Pal 2019) Ct FAM Ct FAM
2006 | 112 | Tuyau arrosage entrée T4 | Wipe +MA | +LA | +MB | +MB | L.monocytogenes | + + + L.monocytogenes + + PA PA 6| a
2006 | 119 Elau stagnante vibrants Water +LB +B | +MB | +MB L.monpcytogenes + N N L.monpcytogenes + + PA PA 6 | a
dispatching L.innocua L.innocua
2006 | 120 Eau epierreur a contre Water +LB +B | +MB | +MB L.monpcytogenes + N N L.monpcytogenes + + PA PA 6 | a
courant L2 L.innocua L.innocua
2006 | 15 | Caniveau zone fimeuse | Surface sample +MA | +LA | +MA | +MA | L.monocytogenes | + + + L.monocytogenes + + PA PA 6 |a
2006 | J1o | Eau debordement Water “A | LA | +A | MA | Linocua | +| + + Linnocua + + PA PA 6 a
refroidisseur
2019 | 5345 Eau de process Process water Ho |+ | H | s L seeligeri | + 23,08 + 26,07 + L sesligeri + + PA PA |6 a
(industrie de la viande)
2019 5346 E;‘ggt‘; E;‘)’cess Process water H- £ H L. seeligeri + 23,37 + 27,71 " L seeligeri + + PA PA 6 a
2006 | 14 | Surface humide tunnel 3 | Wipe +MA | +MA | +MA | +MA | L.monocytogenes | + + + L.monocytogenes + + PA PA 6| b
2006 | E11 | Eponge plumeuse Sponge +LA(4) | +LA | +LB | +LA | L.monocytogenes | + + + L.monocytogenes i + PA PA 6| b
2006 | E12 E'ponge salle Sponge +LB +B | +MB | +MB L.monpcytogenes + N N L.monpcytogenes ‘ + PA PA 6 | b
d'accrochage L.innocua L.innocua
2006 | D3 | Surface table inox Surface sample +LB +LB | +HB | +MA L.monpcytogenes + + + L.monpcytogenes + + PA PA 6 |Db
L.innocua L.innocua
2006 | G11 Ligne saumon siphon Surface sample MB | +MB | +LB | +LB L.monpcytogenes + + + L.mongcytogenes + + PA PA 6 | b
Boader 200 L.innocua L.innocua
2006 | G1 | Surface ligne blanc Surface sample o | o o | o / : / NA NA |6 b
machine table tournante
2006 | G2 Surface ",gm? saumon Surface sample +MB | +MA | +MB | +MB | L.monocytogenes | + + + L.monocytogenes + + PA PA 6 |Db
pont pesée filets
2006 | G12 L|gne saumon tapis Surface sample «MB | +MB | +MB | +LB L.monpcytogenes + + + L.monpcytogenes + + PA PA 6 | b
déchets L.innocua L.innocua
2006 | G15 Surface ligne saumon Surface sample +HB | +MA | +MB | +MB L.monpcytogenes + N ‘ L.monpcytogenes + + PA PA 6 | b
Boader 200 L.innocua L.innocua
2006 | G3 gggggfsllgne saumon Surface sample +LA +LA | +MB | +MB | L.monocytogenes | + + + L.monocytogenes + + PA PA 6| b
2006 G4 g;ﬁ‘;}i"gne filetage main | o, ¢ e sample ¢ | o | o | o / : / NA NA |6 b
2006 | Ge | Surface ligne saumon g \pooo cample ¢ o | o o / : / NA NA | 6 b
Darneuse Holac
2006 | G8 Zl;?g(leell:gne saumon Surface sample +MB | +MA | +HB | +MA | L.monocytogenes | + + + L.monocytogenes + + PA PA 6 | b
Ligne saumon siphon
2006 | G9 ctéteuse Surface sample 4} 4} 4} d / - / NA NA 6 |b
2006 | G13 gtlgf:;::ellgne saumon Surface sample 7] +L?(4 +HA | +MA | L.monocytogenes | + - / ND ND 6 |b
2006 | G14 Irgfrr:;:aumon tapis Surface sample +LB +LA | +MB | +MB | L.monocytogenes | + + + L.monocytogenes + + PA PA 6 | b
2006 | 11 Rouleau sous tapis Surface sample +B* | +LB | +MB | +MB L.monpcytogenes + N N L.monpcytogenes N + PA PA 6 | b
paragel L.innocua L.innocua
2006 | 17 rTnaérlJ;sng:rage zone Surface sample +MA | +MA | +MB | +MB | L.monocytogenes | + + + L.monocytogenes + + PA PA 6 |Db
2006 | 116 | Tablier Fab Surface sample 4] -LE 4] ) / + + L.innocua + i PD PD 6| b
2006 | 12 E:r‘gg:“ sous tapis Sorte. | g\ 20 sample @ | A()| +B | MB| Lwelshimeri | +| - / ND ND | 6 b
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ENVIRONMENTAL SAMPLES

BIO-RAD

Alternative method: iQ-Check Listeria spp
Reference method
® NF EN ISO 11290-1 After enrichment broth storage for 72h at 5°C * 3°C
(_% Standard Il lysis Easy lysis Final result Agreement =
S Standard | Standard Il lysis Easy Il lysis > 8
w5 | Ref | Product (French name) | Product _ | Wyss | LSBfor2zhat | _ || E;Sg(';'R LSBfor24hat | S}f{“ifsrd Easy I Sm“fsrd Easyll | £ &
2 Fraser 1/2 Fraser - S| PCR | 30°C+72hat5°c| S [ Y 30°C+72hat5°C | S . y lysis72h | ) lysis 72h | ©
Aa [dentifications Z 23 result o 2 Identifications 72h 72h
& | result (2019) & (2006 +3°C (2019) & APF APF APF APF
(2006, APF Classic 20 19)’ APF Classic Classic Classic Classic Classic
AL Pal | AL | Pal 2019) Ct FAM Ct FAM
2006 | 13 | Tapis tunnel 3 Surface sample +MA | +MA | +MA | +MA | L.monocytogenes | + + + L.monocytogenes + + PA PA 6 | b
2006 | 118 | Ventilo refroidisseur 4 Surface sample +LB |-LD(1) | +MB | -LB L.innocua + + + L.innocua + + PA PA 6 | b
2006 | 19 | Pelle zone mélange Surface sample +MA | +MA | +MA | +MA | L.monocytogenes | + + + L.monocytogenes + i PA PA 6 | b
2006 | E13 | Résidus bac échaudoir Residues -LE -LE | -LE | -LE / - / NA NA 6 ¢
2006 | F4 |Résidus gras de porc Residues (pork industry) +MB | +MA | +HB | +MB L.monocytpgeqes + + + L.menocy tpgeqes + + PA PA 6 c
L.welshimeri L.welshimeri
Résidus trémie zone . . L.monocytogenes L.monocytogenes
2006 | 18 mélange Residues +LB +LB | +MB | +MB L innocua + + + L innocua + + PA PA 6| c
2006 | C11 | Résidus table inox Residues -ME | +MB | +HB | +MB L.ivanovii + + + L.ivanovii + + PA PA 6 ¢
2006 | E10 | Résidus poisson bac sale | Residues (seafood industry) | +LB(1) | +LA | +HA | +MB | L.monocytogenes | + + + L.monocytogenes + + PA PA 6 ¢
2006 | F1 | CAUSPOUTTEICAION Regigues (pate incusty) | +MA | +MB | +HB | +HB | Lmonocylogenes | + |+ : Lmonocytogenes | -, : PA | PA 6
- . L.monocytogenes L.monocytogenes
2006 | F2 | Foods fole et cceur de | peidyes (pork industry) sMB | +MB | +HB | +HB |  Linnocua | + + L innocua + + PA PA |6 ¢
P L.welshimeri L.welshimeri
Résidus pour fabrication . Aen s L.monocytogenes L.monocytogenes
2006 | F3 pAté Residues (paté industry) +LB +LB | +MB | +MB L innocua + + + L innocua + + PA PA 6 ¢
2006 | F5 | Résidus crépinette Residues +LA +LA | +HA | +MA | L.monocytogenes | + + + L.monocytogenes + + PA PA 6 |cC
2006 | Ig |Residuscaniveauzone ooy o sMA | +MA | +MB | +MB | Lmonocyfogenes |, + Lmonocytogenes |+ + PA PA |6 c
mélange L.innocua
Résidus bac déchets . L.monocytogenes L.monocytogenes
2006 | 117 entrée Gyro Residues +MB | +LB | +MB | +MB L innocua + + + L innocua + + PA PA 6| c
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BIO-RAD

ENVIRONMENTAL SAMPLES (Extension study, 2019 — ADRIA Développement)
Alternative method: iQ-Check Listeria spp
1
Reference method NF EN ISO 11290-1 18h at 30°C £ 1°C +72h at 5°C * 3°C
Easy Il lysis FDRS Easy Il lysis
" LSB for 18hat 30°C + 72h 5°C+3°C | LSB18h30°C +72h5°C+3°C Final resuit | Final result Agreement
2 N . FDRS Agreement
= Fraser 1/2 Fraser Confirmation Easy Il lysis . . FDRS
< o o Easy Il lysis Easy Il lysis 72h Easylllysis72h | g
2 | & |Product(Frenchname) | Product o = | APF Classic APF Fast APF Classic APF Fast v =
o Identifications 2
a 2
> > Res > o APF | APF | APF | APF | APF | APF | APF AP
AL Pal | AL Pl CtFAM é CtFAM é CtFAM ult CtFAM é Identiications Classic | Fast | Classic | Fast | Classic | Fast | Classic | Fast
2019 | 4060 | Eau process (beeuf) Process water (beef A / N oyl e . : - (SFraser/ - - - | - NA |PPNA NA | NA | a
P environment) 38‘ 49 AL/Palcam)
— 40,22/
2019 | 4062 | Eau de rinage végétaux | nsing water (vegetable | o | o 1| g / A - : 39.94/ o : : - (SFraser/ - - - - | Na |PPNA| NA | NA | a
environment) 38 68 AL/Palcam)
2019 | 4681 | Eau process (bceuf) :;3?;2?:?5 (beef H+ + H+ + | Lmonocytogenes | + 22,77 + 23,34 + 22,79 + 23,57 + L.monocytogenes + + + + PA PA PA PA a
2019 | 4682 | Eau deringage (jambon | Rinsing water (vegetable | .\, | 'y, | ponociogenes | + | 2352 | + 23,82 + | 2289 | + 23,92 + | Lmonocylogenes/ | + ¥ ¥ PA PA PA PA | a
végétal) environment) L.innocua
2019 | 4683 | Eau ringage (thon) Erls?rlzr%::::)r (seafood H+ + H+ + | L.monocytogenes | + 25,07 + 25,5 + 24,60 + 25,37 + L.monocytogenes + + + + PA PA PA PA a
2019 | 4684  Eauringage (saumon) | nsingwater(seafood | o | | g / S| om0t | # 25,43 + | 2443 | + | o507 | + | Lmonooytogenes/ | |, . 4 | pp | pp | PD | PD | a
environment) L.innocua
2019 | 4685 | Eau ringage (saumon) Er:r\‘/?rlgrgu::r:?)r (seafood H+ + H+ + | L.monocytogenes | + 24,27 + 24,68 + 24,32 + 24,58 + L.monocytogenes + + + + PA PA PA PA a
2019 | 4686 | Eau ringage (thon) Rinsing water (seafood |\, | | o | o | ponocytogenes | + | - i i i S i i / . - - - | ND  ND | ND | ND | a
environment)
2019 | 4687 | Eau ringage (thon) E:\';:gg::;f; (seafood |y |y | HeH- |+ L-mOL”I‘.:%‘C’g:”eS/ + | 2579 | + 2622 v | 2581 |+ 26,36 " L-m"L”;%gg:”eS/ " " " " PA PA PA PA | a
2019 | 468g | Eau rincage Rinsing water (seafood | .| . |y | 4| L jonogytogenes | + | 27,99 | + 28,1 + | 2801 |+ | 2808 | + | Lmonocyogenss | + | + | + | + | PA | PA | PA | PA | a
(environnement mer) environment)
2019 | 5081 | Eaurinagebol | Rinsing water (dairy Heo |+ | H- |+ | Limocwa | + | 2676 | + 2734 + | 2114 |+ | 2744 | + | Lmomoovtogenes/ | . | po | PA | PA | PA | a
(environnement laitier) | environment) L.innocua
Eau ringage I
2019 | 5086 | (environnement Er':\‘,?r'gg"‘:':;f)r (vegetable H+ + H+ 3+ | Lmonocytogenes | + 30,82 + 30,93 + 31,27 + 31,8 + L.monocytogenes + + + + PA PA PA PA a
végeétaux)
2019 | 5091 Eau ringage Rinsing water (poultry HiH- | + | HeH- | + L.monocytogenes/ | 2578 + 26,47 + 2770 + 278 + L.monocytogenes/ + + + + PA PA PA PA 3
(environnement vollaile) | environment) L.innocua ’ ’ ’ ’ L.innocua
2019 | 5591 |Eauderincagebol | Rinsing water (meat st | st| st | st / S i i S : i / - - - - | NA | NA NA | NA |a
(environnement carné) environment)
2019 | 5502 | £2u derincage bol Rinsing water (dairy st | st| - / - 2019 |+ 28,32 + | 2018 |+ | 2001 | o+ Linnocua + + | + |+ PO PO PD | PD a
(environnement laitier) environment)
2019 | 5077 | EPONge lame cutter | Sponge (dairy st |- | st / .| 22 | + 2716 + | 2678 |+ | 2732 | + | Lmonooyiogenes/ |, | . | pp | pp | PD | PD | b
(environnement laitier) environment) L.innocua
2019 | 5078 | EPONge paillasse Sponge (dairy HeftH- | + | HefeHo |+ | bmonooytogenes/ [ 99 | 29,12 + 3017 |+ 29,46 + Linnocua o]+ + + PA PA PA PA | b
découpe fromage environment) L.innocua
2019 | 5079 | Chiffonnette cutter - Wipe (dairy He o |+ | H- |+ | Limowa | + | 2903 | + 30,02 s 2021 |+ | 2952 | o+ Linnocua +# |+ | + |+ PA | PA| PA | PA |b
(environnement laitier) environment)
Eponge cutter
2019 | 5082 | (environnement 23?3;2:}9{;‘3""’ He | + | H+ |+ | Lmonocytogenes | + | 2902 | + 29,08 + | 2000 | + | 2923 | + | Lmonocyiogenes | + | + | + | + | PA | PA | PA | PA | b
végétaux)
Eponge balance Sponge (vegetable
2019 | 5083 | (environnement er’:virgnmen% He | + | He | + | Lmonocytogenes | + | 2841 | + 28,53 + | 2830 | + | 2863 + | Lmonocytogenes | + | + | + + PA PA | PA PA | b
végeétaux)
* Analyses performed according to the COFRAC accreditation
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BIO-RAD

ENVIRONMENTAL SAMPLES (Extension study, 2019 — ADRIA Développement)
Alternative method: iQ-Check Listeria spp
1
Reference method NF EN ISO 11290-1 18h at 30°C £ 1°C +72h at 5°C * 3°C
Easy Il lysis FDRS Easy Il lysis .
» LSB for 18h at 30°C + 72h 5°C + 3°C LSB 18h 30°C + 72h 5°C + 3°C e el Flnlflljsssult RS Agreement
ES Fraser 1/2 Fraser Confirmation Easy Il lysis . greem FDRS
< o o Easy Il lysis Easy Il lysis 72h Easylllysis 72h | &
o
2 | & |Product(Frenchname) | Product o = | APF Classic APF Fast APF Classic APF Fast v =
o Identifications 2
a 2
E E Res E . APF | APF | APF | APF | APF | APF | AFF AP
AL Pal| AL | Pa CtFAM é CtFAM é CtFAM ult CtFAM § Identiications Classic | Fast | Classic | Fast | Classic | Fast | Classic | Fast
2019 | 5084 | Chiffonnette outils Wipe (vegetable He |+ | H+ | + | Lmonocytogenes | + | 3778 | + 36,28 + | 3470 | + | 3499 | + | Lmonocytogenes | + | + | + | + | PA | PA | PA | PA | b
découpe végétaux environment)
2019 | 5087 |Epongecutter | Sponge (poultry HelH- | + | HeWH- |+ | Limocsa | + | 2826 | + 28,54 + | 2890 | + | 2902 | + | Lmorocytogenes | + | + | + | + | PA | PA | PA | PA | b
(environnement volaille) | environment)
Eponge paillasse Sponge (poultry ) i L.monocytogenes/ L.monocytogenes/
2019 | 5088 découpe volaille environment) H+/+H- | + H + L innocua + | 23,82 + 23,96 + 2516 | + 25,13 + | innooua + + + + PA PA PA PA b
2019 | 5089 | Chiffonnette balance | Wipe (meat HelHe |+ | Hepo | + | Lmonoovtogenes/ | | oyqq | 25,08 + | 2573 | + | 2589 | + | Lmonocytogemes | + | + | + | + | PA | PA | PA | PA | b
(environnement carné) | environment) L.innocua
Chiffonnette paillasse Wipe after cleaning
2019 | 5578 | . . process(vegetable H+ + H+ + | Lmonocytogenes | + 27,80 + 27,07 + 27,67 + 28,09 + L.monocytogenes + + + + PA PA PA PA b
découpe végétaux :
environment)
Chiffonnette aprés Wipe (dai
2019 | 5579 | nettoyage plan de travail ensironmg'nt) H+ + H+ + | L.monocytogenes | + 25,80 + 25,95 + 26,12 + 25,55 + L.monocytogenes + + + + PA PA PA PA b
(environnement laitier)
Chiffonnette cutter Wipe (vegetable
2019 | 5580 | (environnement pe (veg st | st| st |st / - - - - - - - - - / - - - - NA NA NA NA | b
. environment)
végétaux)
Chiffonnette aprés Wipe after cleaning
2019 | 5581 | nettoyage balance process(meat - - st / - - - - - - - - - / - - - - NA NA NA NA b
(environnement carné) environment)
Chiffonnette aprés Wipe after cleaning
2019 | 5584 | nettoyage plan de travail | process(vegetable - - - / - - - - - - - - - / - - - - NA NA NA NA b
(environnement végétaux) | environment)
2019 | 558 | EPONGECUtler Sponge (vegetable A I / S : -] : .| (GRAMNO) - - - | - | NA _NA | NA | NA | D
(environnement végétaux) | environment)
2019 | 4046 | Déchets saumon E:ji'fo”ner:éf]f)af°°d He |+ | H |+ Linocua | + | 3370 | + 32,36 + | 3348 | + | 3224 | + | Lmonocytogemes | + | + | + | + PA | PA | PA | PA | ¢
2019 | 4047 | Déchets poissons Residues (seafood He | + | H¢ |+ | Lmonocyiogenes | + | 3486 | + 339 s a8 |+ | MM T Linnocua s |+ |+ | - pA PA | PA | ND |
environment) 4112
2019 | 4048 | Déchets pareuse Residues (seafood He | + | H+ |+ | Lmonocytogenes | + | 3038 | + 2919 + 3032 |+ | 2869 | + | Lmomooviogenes’ | .., | . | pa | PA | PA | PA | ¢
environment) L.innocua
2019 | 4049 | Déchets thon Residues (seafood He |+ | H |+ Linocua | + | 2825 | + 27 + | 2819 | + | 2653 | + Linnocua +# |+ |+ |+  PA | PA PA | PA |
environment)
2019 | 4050 | Déchets chantilly Residues (dairy st st st | st / | o146 |+ 26,06 + | 2808 | + | 2616 | + | Lmonocytogeres | + | + | + | + | PD | PD . PD | PD | ¢
environment)
2019 | 4051 | Déchets chantilly Residues (dairy H |+ | H |+ |  Linnocua v | 2027 |+ 28,15 + | 2871 |+ | 2100 | 4 | Lmomooviogenes’ |0, . | pA | PA | PA | PA | ¢
environment) L.innocua
2019 | 4052 | Déchets fromage Residues (dairy H |+ | H |+ |  Linnocua + 3003 | + 30,05 + | 2089 |+ | 2868 | + Linnocua + |+ + |+ | PA | PA | PA | PA | ¢
environment)
2019 | 4053  Déchets fromage Residues (dairy Heo |+ | B |+ | Limocus | + | 2841 | + 26,04 v | 2838 | + | 2681 | + Linnocua + |+ | + |+ | PA | PA| PA | PA |c
environment)
2019 | 4056 | Déchets poissons Residues (seafood Hd | d | Hd | d | (GRAMNG) | - - i i i - : i / ol - o Na NA | NA | NA |
environment)
2019 | 4059 | Déchets brocol Residues (vegetable s - - / | 555 |+ 25,96 + | 2533 |+ | 2418 | + Linnocua +# |+ | + + | P PO PD | PD o
environment)
2019 | 4689 | Déchets saumon Residues (seafood He |+ | H+ |+ | Lmonocytogenes | + | - : i -] : : / . - - - | ND ND | ND  ND ¢
environment)
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ENVIRONMENTA
Reference method NF EN ISO 11290-1¢

L SAMPLES (Extension study, 2019 — ADRIA Développement)
Alternative method: iQ-Check Listeria spp

BIO-RAD

18h at 30°C £ 1°C +72h at 5°C £ 3°C

Easy Il lysis FDRS Easy Il lysis .
» LSB for 18h at 30°C + 72h 5°C + 3°C LSB 18h 30°C + 72h 5°C + 3°C e el Flnsll);?;ult RS Agreement
ES Fraser 1/2 Fraser Confirmation Easy Il lysis . greem FDRS
< o o Easy Il lysis Easy Il lysis 72h Easylllysis72h | g
()
2 | & |Product(Frenchname) | Product o = | APF Classic APF Fast APF Classic APF Fast v =
o Identifications 2
a 2
E E Res E . APF | APF | APF | APF | APF | APF | AFF AP
AL Pal| AL | Pa CtFAM é CtFAM é CtFAM ult CtFAM é Identiications Classic | Fast | Classic | Fast | Classic | Fast | Classic | Fast
2019 | 4690 | Déchets saumon herbes | csidues (seafood HeH- |+ | HeH- |+ | Lmonootogenes/ | : -] : i / . - - - | ND ND | ND  ND ¢
environment) L.innocua
2019 | 5080 | Déchets fromage Residues (dairy Ho |+ | H |+ |  Linnocua + | 2008 | + 30,11 + 3063 |+ | 300 |+ Linnocus + |+ + |+ | PA | PA | PA | PA | ¢
environment)
2019 | 5085 Déchets végétaux 4é Res_ldues (vegetable H+ + H+ + | Lmonocyiogenes [ i i i i i i i i / i i : : ND ND ND ND c
gamme environment)
2019 | 5000 | Déchets viande veau | Residues (veal He | + | H¢ | + | Lmonocyogenes | + | 2835 | + 27,57 + | 2023 | + | 2061 | + | Lmonooytogenes’ | b\ . | pA | pPA | PA | PA |
environment) L.innocua
Poussiére aspirateur . . . - (5Fraser/
2019 | 5589 (environnement laitier) Dust (dairy environment) H- + - - L. seeligeri + - - - - | 37,37/ |+l - - AL/Palcam) - - - - ND ND PPND ND c
) - . . 41,40/
2019 | 5672 Déchets végétaux 4é& Regldues (vegetable Hed i Hed i (GRAMNC) | 3875 |4l i i i i i i - (5Fraser/ i i i i PPNA NA NA NA c
gamme environment) 4104 AL/Palcam)
2019 | 5673 Dg’ephets (environnement Resjdues (dairy i i i i / i i i i i i i i i / i i i i NA NA NA NA c
laitier) environment)
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Deli salad (Tabbouleh with cheese)
L.ivanovii Ad1769
Aerobic mesophilic flora : 5,4.105CFU/g

Appendix 5 - Relative level of detection: raw data in French (initial validation study, ISHA — Renewal study, ADRIA Développement)

Extension study, 2019 (ADRIA)

Reference method : 1ISO 11290-1/A1¢ Alternative method : 1Q Check Listeria spp
o 2 Standard Il lysis Final result " Easy Il lysis Final result -
z 2 - LSB 22h 30°C - 2019 . 22h Positive [ total LSB 24h 30°C - 2019 24h Positive total
2|5 Fraser 1/2 Fraser 1 > N Confirmation APF APF .
E |5 © | Positive | APF Classic | APF Fast Ohassic | F APF Classic APF Fast Confir-
B |8 T | /total APF | APF | Classic | Fast mation | APF | APF | APF | APF
= | 08A | Palcam | 08A | Palcam | - Cl | Result ! | Result | AL | Palcam RLM |RLSP | Result | C'2sSiC| Fast Ct | Result| CtFAM | Result Classic | Fast | Classic | Fast
FAM FAM FAM
+(NC
4015 st - on - - - - - - -
TSA)
+(NC
4016 - - on - - - - - - -
TSA)
0 0/5 +(NC 0/5 0/5 0/5 0/5
4017 - st| - on - - - - - - -
TSA)
+(NC
4018 st | st - st| - on - - - - - - -
TSA)
4019 - - - - - st - - - - - - - - - -
4020 st st st st - 2533| + |2527| + |H+ + + + | Livanovii| + + 27,70 + 27,68 + L.ivanovii + +
4021 H+ + H+ + - - - - - - - - - - - - -
4022 H+ H+ i 2328 + 23,14 H+ L.ivanovii 26,17 + 26,24 L.ivanovii
4023 H+ + H+ + 2512 + |22,98 H+ L.ivanovii 27 47 + 2713 L.ivanovii
39,31/
4024 | He | o+ He | o+ s . .- 3841 e | 40201 | apuge | OFTESST
138,52 37 04 AL/Pal)
4025 H+ H+ + + 2358 | + 2339 + |H+ + + + | Livanovii| + + 27,59 + 27,87 + L.ivanovii + +
4026 H+ H+ + i 2239| + [2228| + |H+ + + + | Livanovii i i 25,44 + 2543 + L.ivanovii o +
4027 H+ H+ + + 2363| + |2364| + |H+ + + + | Livanovii| + + 27,08 + 27,46 + L.ivanovii + +
4028 H+ H+ + + 2424\ + | 2427| + |H+ + + + | Livanovii| + + 27,22 + 27,42 + L.ivanovii + +
4029 1,3 | H+ H+ + + | 1520 |24,77| + 2495 + | H+ + + + | Livanovii| + + 14/20 | 14/20 | 2845 + 28,12 + L.ivanovii + + 1420 | 14/20
4030 H+ H+ + i 2408| + |2428| + |H+ + + + | Livanovii i i 26,46 + 27,67 + L.ivanovii & +
4031 - - - - - - - st - - - - - - - -
4032 H+ + H+ + + 2370 + [2358| + |H+| + + + | Livanovii| + + 2657 | + 26,88 + | L.ivanovii + +
4033 - 2467 + |2461| + |H+ + + + | Livanovii| + + 28,04 + 27,69 + L.ivanovii + +
44,51/- -(5Fraser/
4034 - - st - - | - - - ALPal) -
4035 H+ + H+ + + 2280 + 22,11 H+ + L.ivanovii 26,39 + 26,65 L.ivanovii
4036 H+ + H+ + + 2422 + 2412 H+ + L.ivanovii 27,30 + 27,42 L.ivanovii
4037 H+ + H+ + + - - - st st st st - - - - - - - -
4038 H+ + H+ + + - - - st - st st - - - - - - - -
4039 - - - - - 2268| + |2275 H+ + + + | Livanovii + + 26,27 + 26,01 + L.ivanovii +
4040 H+ + H+ + + 2254 + 2243 H+ + + + | Livanovii + + 26,35 + 26,65 + L.ivanovii +
4041 H+ + H+ + + 23,00 + 23,00 H+ + + + | Livanovii + + 26,31 + 26,23 + L.ivanovii +
4042 | 3,7 | H+ H+ + + 55 - - - - - st st - - 4/5 4/5 - - - - - - 4/5 4/5
4043 H+ H+ + + 2370 + |23,64 H+ + + + | Livanovii| + + 27,28 + 27,41 + L.ivanovii +
4044 H+ H+ + + 2418 | + |2419 H+ + L.ivanovii + + 28,11 + 28,22 + L.ivanovii +
* Analyses performed according to the COFRAC accreditation
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Rillettes

inoculated with Listeria welshimeri L90

6 000 CFUIg et *2400 CFU/g

BIO-RAD

Reference method

Alternative method : iQ Lspp (LSB)

Alternative method : iQ Lspp (LSB)

Contamination | oculation Easy Il lysis (24h) Standard Il lysis (22h)
level level Fraser 1/2 Fraser . PCR Test . PCR Test .
(b/25g) (10u0) Result Conclusion result | REM | RLspp | Result | Conclusion resuit | REM | RLspp | Result | Conclusion
P1 AL1 P2 | AL2 Ctint | Ct FAM Ctint | Ct FAM
%] [} [} [} - 3042 NA / / - 3039 NA - / /
o |o|olo| 077 NA AR 00| w7 |+ | /| 1| -6n
1 0,00 o | o | 0|0 - 066 N30%64| NIA I - 06 Naoaa| NA | - | /| : 0/
%} %} %} a - 3047 NA / / - 3056 | N/A - / /
%] %] %] %] - 3051 NA / / - 30.23| N/A - / /
%] [} [} [} - 3107 NA - -HE | -HE - 3041 NA - -HE | -HE -
+LA(1) | +LA(3) | +HA | +MA + N/A | 22.28 + +HA | +HA + N/A | 19.79 + +HA | +HA +
+LA | +LA | +HA | +HA + N/A | 27.21 + +MA | +HA + N/A | 23.89 + +MA | +HA +
2 025 4] 4] 4] 4] - 36 N/A | 2455 +MA | +MA + 416 N/A | 21.76 + +MA | +MA + 4/6
a lE | -LE | @ - 31.01| NA - -LE | -LE - 30.37 | N/A - -LE | -LE -
+HLA(1)| @ +HA | +MA + N/A | 24.95 + +HA | +HA + NA | 22.21 + +HA | +HA +
%} [} [} [} - 2076 | N/A - -ME | -ME - 29.39 | N/A - -ME | -ME -
%} a a a - N/A | 2453 + +HA | +HA + N/A | 21.96 + +HA | +HA +
+LA | +LA | +HA | +HA + 30.16 | N/A - -LE | -LE - 3017 | NA - -LE | -LE -
3 0.50 +LA | +LA | +HA | +MA + 4/ N/A | 24.60 + +HA | +MA + 36 NA | 21.41 + +HA | +MA + 3/6
+LA | +LA | +HA | +HA + 2083 N/A - -ME | -ME - 29.21| NA - -ME | -ME -
+LA | +LA | +HA | +MA + 20.61| 28.02 + +MA | +MA + N/A | 25.09 - +MA | +MA +
+MA | +LA | +HA | +MA + N/A | 2458 + +HA | +HA + N/A | 22.32 + +HA | +HA +
+LA | +LA | +HA | +HA + N/A | 24.33 + +HA | +HA + N/A | 21.02 + +HA | +HA +
4 1.00 +LA(2) | +LA(2) | +HA | +HA + 406 N/A | 24.81 + +HA | +HA + 6/6 N/A | 20.27 + +HA | +HA + 66
' +LA | +LA | +HA | +HA + N/A | 25.00 + +HA | +HA + N/A | 20.97 + +HA | +HA +
d 4} 4} a - N/A | 25.05 + +MA | +MA + N/A | 22.38 + +MA | +MA +
9] 9] 9] 9] - N/A | 23.96 + +MA | +MA + N/A | 20.14 + +MA | +MA +
+LA +LA | +HA | +HA + N/A | 26.64 + +HA | +HA + N/A | 26.64 + +HA | +HA +
+MA | +MA | +HA | +HA + N/A | 23.49 + +MA | +MA + N/A | 23.49 + +MA | +MA +
5 150 +LA +LA | +HA | +HA + 66 N/A | 25.82 + +MA | +HA + 66 N/A | 25.82 + +MA | +HA + 66
' +LA | +LA | +HA | +HA + N/A | 24.80 + +HA | +MA + N/A | 24.80 + +HA | +MA +
+LA | +LA | +HA | +HA + N/A | 23.22 + +MA | +MA + N/A | 23.22 + +MA | +MA +
+LA | +LA | +HA | +HA + N/A | 23.83 + +MA | +MA + N/A | 23.83 + +MA | +MA +
Raw milk
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Inoculated with Listeria monocytogenes 1/2b L37

BIO-RAD

5700 000 CFU/ml
| B S o e e T B
Contamination Inoculation
level level | Fraser 112 pocer PCR Test PCR Test
(b/25g) (10u1) Result | Conclusion esuft | RLM | RLspp | Result | Conclusion result | RLM | RLspp | Result. | Conclusion
P1 | AL1 | P2 | AL2 Ct Atto | Ct FAM Ct Atto | Ct FAM
-LE | -LE | -LE | -ME 32.38 N/A - / / 31.98 N/A - / /
4] -LE %} -ME 32.01 N/A - / / 32.45 N/A - / /
-LE a -LE | -ME 32.07 N/A - / / 32.14 N/A - / /
! 0 -LE | -LE | -LE | -ME 0/6 3243 N/A - / / 0/6 32.08 N/A - / / 0/6
-LE | -LE | -LE | -ME 32.39 N/A - / / 32.05 N/A - / /
9] -LE %) -LE 32.46 N/A - / / 32.29 N/A - / /
+LB | +LB | +MA | +MA + 31.26 N/A - 9] 9] 33.34 N/A - a a
+LB | +LB | +MA | +MA + 31.51 N/A - -LE | -LE 33.05 N/A - -LE | -LE
4] -LE | -LE | -LE 36.25 | 26.45 + +MA | +MA + 36.94 | 28.93 + +MA | +MA +
2 0.72 -LE | -LE %} -LE 26 31.04 N/A - -LE | -LE 16 32.91 N/A - -LE | -LE 16
-LE | -LE | -LE | -LE 31.24 N/A - -LE | -LE 32.86 N/A - -LE | -LE
-LE | -LE 9] 9] 31.24 N/A - -LE | -LE 32.96 N/A - -LE | -LE
+LB | +LB | +MB | +MA + 31.28 N/A - -LE | -LE 32.98 N/A - -LE | -LE
+LB | +LB | +MB | +MA + 41.88 | 21.59 + +MA | +MA + 39.38 | 24.31 + +MA | +MA +
3 144 +LB | +MB | +MB | +MA + 56 33.58 | 2548 + +MA | +LA + 56 33.76 | 35.06 + +MA | +LA + 56
’ +LB | +LB | +MA | +MA + 31.16 | 31.31 + +MA | +MA + 35.80 | 26.52 + +MA | +MA +
-LE 9] -LE | -ME 31.25 | 31.11 + +LA | +LA + 3346 | 3367 + +LA | +LA +
+B | +LB | +MB | +MA + 37.98 | 24.20 + +MA | +MA + 34.22 | 26.00 + +MA | +MA +
+LB | -LE | +MA | +MA + 41.03 | 22.23 + +MA | +MA + 36.74 | 26.19 + +MA | +MA +
+LB | +LB | +HA | +MA + 33.55 | 25.44 + +MA | +MA + 36.74 | 27.42 + +MA | +MA +
4 216 +LB | +LB | +LB | +MA + 6/6 31.27 32.25 + +LB | +LB + 6/6 34.44 36.23 + +LB | +LB + 6/6
+LB | +LB | +LB | +MA + 38.39 23.59 + +MA | +MA + 39.07 | 26.00 + +MA | +MA +
+LB | +LB | +MB | +MA + 40.50 | 23.97 + +MA | +MA + 38.38 | 24.90 + +MA | +MA +
+LB | +LB | +LB 0 + 39.10 23.59 + +MA | +MA + 36.78 | 25.21 + +MA | +MA +
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Smoked salmon
inoculated with Listeria monocytogenes 1/2 L5

BIO-RAD

2000 CFU/g
| Reference method e sy l sis () A tandard W lyss (220
Contamination I"Of:‘::fw" Fraser 1/2 Fraser PCR PCR
level (b/25g) (10u) Result | Conclusion Ct r-el;(sez}t RLM | RLspp | Result | Conclusion r-ggﬁ}t RLM | RLspp | Result | Conclusion
P1 AL1 | P2 | AL2 Ct Atto FAM Ct Atto | Ct FAM
7] -LE g |-ME 32.06 | N/A / / 31.89 | NA - / / -
] d g | -LE 31.89 | NA / / 32.06 | N/A - / / -
] -LE ] d 31.71 N/A / / 31.68 | NA - / / -
! 0 o | o | 0|0 06 | 3231 | NA I 06 a3 | NA | - | 1| 1 i 0/6
a @ a a 31.80 | N/A / / 3223 | NA - / / -
%] 4] %] 4] 31.82 | NA / / 32.35 | N/A - / / -
7] [7] 7] [4] 31.51 N/A [4] 7] 3210 | N/A - / / -
] d ] d 32.05 | 29.20 +MA | +MA 37.90 | 28.04 + +MA | +MA +
] @ ] d 31.95 | 27.44 +MA | +MA 3499 | 25.66 + +MA | +MA +
2 043 +LA | +LA | +MA | +MA 26 3217 | 28.03 +MA | +MA 36 35.33 | 26.21 + +MA | +MA - 36
+LA | +LA | +HA | +MA 31.89 | NA / / 31.74 | NA - / / +
%] 4] %] 4] 31.89 | N/A - / / - 31.61 N/A - / / -
+LA | +LA | +HA | +MA 3749 | 29.30 + +MA | +MA + 39.01 | 27.04 + +MA | +MA +
+LA | +LA | +MA | +MA 3477 | NA - / / - 3597 | N/A - / / -
] d ] d - N/A | 2461 + +MA | +MA + N/A | 25.88 + +MA | +MA +
4 T2 Gl | +LA | +HA [sMA| o+ Y6 13531 | N I W Nasaz | ona | - || . 36
] @ ] d - 3524 | N/A - / / - 3577 | N/A - / / -
+LA | +LA | +HA | +MA + N/A | 23.84 + +MA | +MA + N/A | 2425 + +MA | +MA +
+LB(3)| +LB | +HB | +MB + 3207 | N/A - / / - 31.36 | N/A - / / -
+LB | +LB(3) | +MA | +MB + 34.31 | 26.78 + @ | +LA(4) + 31.51 | 28.12 + @ | +LA(4) +
5 163 +LB | +LB | +MA | +MB + 66 32.28 | 29.06 + +LA | +LA + 56 32.57 | 27.23 + +LA | +LA + 56
’ +LB | +LB | +HA | +MB + 33.45 | 26.66 + +LA | +LA + 36.89 | 24.44 + +LA | +LA +
+LA(4)| +LA | +HA | +MA + 33.01 | 28.25 + +MA | +MA + 34.34 | 24.88 + tMA | +MA +
+LB | +LA | +HA | +MA + 3245 | 29.18 + +MA | +MA + 33.94 | 25.91 + +MA | +MA +
+LA(1) | +LA(1) | +MA | +MA + 33.69 | 25.30 + +MA | +MA + 34.96 | 24.54 + tMA | +MA +
+LA(1) | +LA(2) | +MA | +MA + 31.96 | 30.12 + +LA | +LA + 32.56 | 32.22 + +LA | +LA +
6 395 +LA | +LA | +HA | +MA + 66 32.30 | 27.07 + +MA | +MA + 6/6 35.67 | 26.04 + +MA | +MA + 6/6
’ +LA(1)| @ | +MA | +HA + 32.77 | 27.52 + +MA | +MA + 34.53 | 26.63 + +MA | +MA +
+LB | +LA | +HA | +HA + 3454 | 2543 + +MA | +MA + 38.41 | 2342 + +MA | +MA +
+LA | +LA(1) | +HA | +HA + 34.10 | 26.19 + +MA | +MA + 36.54 | 25.52 + +MA | +MA +
ADRIA Développement 110/137 20 April 2023

Summary report (Version 0)

iQ Check Listeria spp.




Raw vegetable mix
inoculated with Listeria seeligeri L140

BIO-RAD

12 000 000 CFU/g
] AlmaTy et B Lo 59 A et B L 59
Contamination | ™ jovel | Fraser 122 | oCR oCR
eve (b/25g) (10ul) f€T | Result | Conclusion rl(seift RLM | RLspp | Result | Conclusion rgngt RLM | RLspp | Result | Conclusion
P1 AL1 P2 | AL2 Ct Atto | Ct FAM Ct Atto | Ct FAM
2] 0 | 2| ME 2921 | NA S B 2940 | NA | - | 1 | |/
4] 4] @ 4] 28.12 N/A - / / 26.81 N/A - / /
o | o |o|o %74 | NA | - | 1| 1 2697 | NA | - | 1| 4
! 0 o | o |o|o 06 Naer | na | - | 1| 1 06 Nosra | NA | - | 1| 4 0/6
o | o |o|o 2821 | NA S| 2881 | NA | - | 1| 4
9] 9] 9] 9] 27.65 N/A - / / 21.22 N/A - / /
@ |+LA()| @ |+MC + 36.52 N/A - 9] 0] - 35.97 N/A - @ @ -
9] 9] @ | -ME N/A 25.05 + +LA | +MA + N/A 23.30 + +LA | +MA +
9] 9] @ | -LE 35.04 N/A - / / 3713 N/A - / /
2 029 9] -LE 9] 9] 16 36.06 N/A - / / 26 34.22 N/A - / / 26
9] -LE 9] 9] 36.08 N/A - -LE 0] 34.36 N/A - -LE @ -
9] 9] 9] 9] N/A 27.54 + +LA | +LA N/A 25.05 + +LA | +LA +
@ |+LA(1)| @ | +LA N/A 20.21 + +MA | +MA N/A 20.49 + +MA | +MA +
4] +LA @ | +MA + 3513 N/A - 7] 0] 37.04 N/A - 9] 9] -
4] 4] 0] 4] N/A 24.32 + +LA | +LA N/A 22.10 + +LA | +LA +
4 1,16 4] +LA @ | +MA + 5/6 N/A 24.62 + +LA | +MA 36 N/A 21.34 + +LA | +MA + 36
9] +LA | +LA | +MA + 35.19 N/A - -LE 0] - 34.05 N/A - -LE 9]
9] +LA | +LA | +LA + 3577 | 38.91 + 9] -LE - (FP) 34.42 N/A - 9] -LE
9] +LA @ | +LA + 35.38 N/A - -LE @ - 36.88 N/A - -LE 9]
9] +LA | +LA | +MC + N/A 24.95 + +LA | +MA + N/A 21.68 + +LA | +MA +
9] +LA @ | +LB + N/A 26.22 + +LA | +MA + N/A 23.45 + +LA | +MA +
5 1,74 9] +LA @ | +MA + 6/6 N/A 26.37 + +LA | +MA + 5/6 N/A 23.75 + +LA | +MA + 5/
9] +MA | +LA | +LA + N/A 23.45 + +LA | +MA + N/A 22.31 + +LA | +MA +
9] +LB @ | +LB + N/A 22.69 + +LA | +MA + N/A 20.12 + +LA | +MA +
9] +LA | +LA | +MA + N/A 25.23 + +LA | +MA + N/A 22.72 + +LA | +LA +
+LA +LA | +LA | +MA + N/A 25.86 + +LA | +MA + N/A 23.02 + +LA | +LA +
@ +LA | +LA | +MA + N/A 24.89 + +LA | +MA + N/A 22.30 + +LA | +LA +
6 426 @ +LA | +LA | +MA + 6/6 N/A 26.19 + +LA | +MA + 6/6 N/A 23.50 + +LA | +LA + 6/6
+LA | +LA | +LA | +MA + N/A 26.02 + +LA | +MA + N/A 22.93 + +LA | +LA +
+LA | +LA | +LA | +MA + N/A 26.21 + +LA | +MA + N/A 22.76 + +LA | +LA +
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Process water

inoculated with Listeria innocua 1/2c L144

<10 CFU/mL

BIO-RAD

Reference method

Alternative method : iQ Lspp (LSB)

Alternative method : iQ Lspp (LSB)

L Inoculation Easy Il lysis (24h) Standard Il lysis (22h
Contamination level Fraser 1/2
level (b/25g) (10p1) Fraser Result | Conclusion PCR r(Te(sezft RLM | RLspp | Result | Conclusion PCR r:fﬁt RLM | RLspp | Result | Conclusion
P1 AL1 | P2 | AL2 Ct Atto | Ct FAM Ct Atto | Ct FAM
2 g [0 0 3356 | N/A - / / - 3352 [ NA - / /
a %} a a 3347 N/A - / / - 33.73 N/A - / /
J ) g | @ 33.34 N/A - / / - 33.64 N/A - / /
! 0 o | o |o|o 06 lass7 | NA | - | 1| 1 : 06 lazer | NA | - || 4 0/6
4] g | 2|0 3368 | NAA - / / - 3360 | NA - / /
%] %) %] %] 33.92 N/A - / / - 33.97 N/A - / /
a %} a a 33.00 N/A - / / - 33.17 N/A - / /
@ a @ @ N/A 19.00 + +MA | +MA + N/A 19.14 + +MA | +MA +
a %} a a 33.09 N/A - / / - 33.25 N/A - / /
2 03 +LA | +LA | +MA | +MA + e 33.45 N/A - / / - 26 33.18 N/A - / / 26
@ a @ @ N/A 19.77 + +MA | +MA + N/A 19.92 + +MA | +MA +
%] %] %] %] 33.42 N/A - / / - 33.41 N/A - / /
4] 4] 4] 4] N/A 21.25 +MA | +MA N/A 19.89 +MA | +MA +
+LA | +LA | +MA | +MA + N/A 20.32 +MA | +MA N/A 20.00 +MA | +MA +
J ) g | @ 33.74 N/A - / / - 34.04 N/A - / /
3 08 +LA | +LA | +MA | +MA + 36 N/A 18.93 + +MA | +MA + 36 N/A 18.68 + +MA | +MA + 36
J ) g | @ 33.55 N/A - / / - 33.73 N/A - / /
+LA | +LA | +MA | +MA + 33.83 N/A - / / - 34.31 N/A - / /
+LA | +LA | +MA | +MA + N/A 19.98 + +MA | +MA + N/A 19.93 + +MA | +MA +
+LA | +LA | +MA | +MA + 33.77 N/A - / / - 33.91 N/A - / /
4 16 +LA | +LA | +MA | +MA + 66 N/A 18.54 + +MA | +MA + 56 N/A 18.16 + +MA | +MA + 56
' +LA | +LA | +MA | +MA + N/A 18.70 + +MA | +MA + N/A 18.97 + +MA | +MA +
+LA | +LA | +MA | +MA + N/A 18.70 + +MA | +MA + N/A 19.17 + +MA | +MA +
+LA | +LA | +MA | +MA + N/A 18.68 + +MA | +MA + N/A 17.09 + +MA | +MA +
+LA | +LA | +MA | +HA + N/A 18.24 + +MA | +MA + N/A 18.06 + +MA | +MA +
+MA | +MA | +MA | +MA + N/A 19.49 + +MA | +MA + N/A 19.55 + +MA | +MA +
5 27 +MA | +MA | +MA | +HA + 6/6 N/A 18.28 + +MA | +MA + 6/6 N/A 18.39 + +MA | +MA + 6/6
' +LA | +LA | +MA | +MA + N/A 18.18 + +MA | +MA + N/A 17.90 + +MA | +MA +
+MA | +MA | +MA | +MA + N/A 18.53 + +MA | +MA + N/A 17.62 + +MA | +MA +
+MA | +MA | +MA | +MA + N/A 19.06 + +MA | +MA + N/A 17.90 + +MA | +MA +
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Process water (vegetables)
L.monocytogenes Ad2503

Aerobic mesophilic flora : 8,0.102CFU/g

Extension study, 2019 (ADRIA

BIO-RAD

= Reference method: ISO 11290-1/A1* Alternative method: IQ Check Listeria spp
= " 3 . n n "
. 2 Easy Il lysis without FDRS Final result " Easy Il lysis with FDRS Final result .
S 5 Rmsertn | Fuert | 3o LSB 18h 30°C Confitmation without FDRS | Fositive /tetal LSB 18h 30°C o with FDRg | Fositive [total
S © o | Positive . . onfir-
S| 3 S | [total | APFClassic | APFFast APF | APF | APF | APF APF Classic APF Fast maton | APF | APF | APF | APF
= | 08A|Palcam  O8A | Palcam | = CtFAM | Result| Ct FAM | Result | AL | Palcam | RLM |RLSP |  Result | Classic| Fast | Classic | Fast Ct FAM Result Ct FAM Result Classic | Fast | Classic =~ Fast
i i i - (5Fraser/ i i
4575 st| st st 30,06/36,28/39,82 | +/+/+ ALlPal
4576 st - lst] st |- | st - - - - - -
45770 05 | 39,041 | +H- . st .| st | - (GFraxer - 0B | 05 | 39,09/39,24/39,10 | 4+ -(Fraser/ | g5 | g
: AL/Pal) ,09199,24199, AL/Pal)
4578 st - st st - st - - - - - -
n n n 0 i - (5Frsaer/ i i i i i
4579 st st 40,21/-- | +/-[- | 40,37/--| +/-/- | st st st ALIPal)
4648 st st 3357 | + | 3381 | + (H+| + | + | + ¥ + + 33,26 ¥ 33,32 ¥ ¥ * ¥
4649 H+ + H+ + + - - - | st] st st | st = - - - - - -
4650 st st 3303 | + | 3306 | + |H+| + | + | + ¥ + + 33,20 ¥ 32,98 ¥ ¥ * ¥
4651 He |+ | HE |+ |+ © o lst] st | st st i - |38,08/32,74/32,66 | 4 | OFraserd o
AL/Pal)
4652 st st 3322 | + | 3347 | + (H+| o+ | + | + ¥ + + 34,00 ¥ 34,60 ¥ ¥ * ¥
4653 H+ H+ - - - | st st | st = - - - - - -
4654 H+ H+ - - - - st ost | - | st - - - - - - - - -
4655 st 3689 | + | 3561 | + (H+| + | + | + ¥ 5 5 35,65 ¥ 36,74 ¥ ¥ * ¥
+ (5Fraser/ + (5Fraser/
4656 st st 3933 | + | - | - st| st | st | st ALPa) + - 39,22 + 39,34 ¥ ALPal) + ¥
T gy L L LR __ o - | o - Braser " 820 | 720 ° ° T 820 | 820
4658 He |+ He | o+ |+ 39,30 # | st| st | - | st - - - - -
AL/Pal)
4659 H+ + H+ + + - | st] st - st - = - - = -
4660 st - st st st st - - - - - -
N 0 i - (5Fraser/ i i i i i
4661 st 38,62/-- | +/-- | st st st ALJPal)
4662 He |+ | H+ | + |+ 3532 |+ | 358 | + |H+ 4+ 4 + + + 35,49 + 36,48 + + + +
4663 st st - - - - - st st st st - - - - - - -
4664 H+ + H+ + + - - - - st st - st - = = - - - - - = -
4665 st st 3539 | + | 3542 | + (H+| + | + | + ¥ 5 5 35,12 ¥ 35,47 ¥ ¥ ¥ ¥
4666 H+ + H+ + + - - - | st] st - st = - - - - = -
4667 He |+ | H+ | + |+ 36,60 + | 3787 | + |H+ 4+ 4 + + + 35,08 + 36,54 + + + +
4668 st | st | st | st | - 3249 | + | 3272 | + (H+| o+ | + | + ¥ + + 33,62 ¥ 33,08 ¥ ¥ * ¥
4669 He |+ | He | + | + 3306 | + | 3259 | + (H+| + | + | + ¥ B B 3148 ¥ 33,25 ¥ ¥ : B
4670 | 27 | H+ | + | H+ | + | + | 45 | 3495 | + | 3420 | + |H+| + | + | + ¥ B B 55 | 505 34,97 ¥ 33,78 ¥ ¥ : + | 55 | 505
4671 He |+ | He | + | + 3401 | + | 3412 | + (H+| + | + | + ¥ B B 34,24 ¥ 33,88 ¥ ¥ ¥ ¥
4672 He |+ | He | + | + 3328 | + | 3216 | + (H+| + | + | + ¥ 5 5 33,07 ¥ 33,52 ¥ ¥ * ¥
* Analyses performed according to the COFRAC accreditation
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Appendix 6 - Inclusivity / exclusivity: raw data
(initial validation and extension study)

BIO-RAD

INCLUSIVITY (initial validation study, IPL)

Ne Ref. Strain Origin CFIS/;ZL;I;TT; :;ﬁ:’th Easy Il lysis protocol
Ct C.int Ct FAM Result
1. L5 Listeria monocytogenes 1/2a Smoked salmon bacon 13 N/A 21.67 +
2. L6 Listeria monocytogenes 1/2a Pizza 12 N/A 21.1 +
3. L7 Listeria monocytogenes 1/2a Munster crust 11 31.76 26.35 +
4, L9 Listeria monocytogenes 1/2a Munster crust 6 N/A 2517 +
5. L10 | Listeria monocytogenes 1/2a Rillettes 6 N/A 24.29 +
6. L11 Listeria monocytogenes 1/2a Munster crust 12 N/A 21.82 +
7. L12 | Listeria monocytogenes 1/2a Smoked salmon 11 32.73 25.48 +
8. L13 | Listeria monocytogenes 1/2b Pork ear 7 30.80 32.80 +
9. L14 | Listeria monocytogenes 1/2¢ Ground beef 5 N/A 17.49 +
10. L15 | Listeria monocytogenes 1/2¢ Beed MP 9 N/A 20.17 +
1. L16 | Listeria monocytogenes 1/2c Ground beef 7 N/A 16.88 +
12. L17 | Listeria monocytogenes 1/2¢ Breast 6 N/A 18.73 +
13. L18 | Listeria monocytogenes 1/2¢ Munster crust 7 N/A 19.41 +
14. L20 | Listeria monocytogenes 1/2 Broken smoked salmon 5 N/A 22.16 +
15. L25 | Listeria monocytogenes 1/2 Poultry 10 N/A 21.19 +
16. L28 | Listeria monocytogenes 1/2¢ Surface sponge 6 N/A 20.25 +
17. L32 | Listeria monocytogenes 4b Munster 6 N/A 20.60 +
18. L37 | Listeria monocytogenes 1/2b Maroilles (raw milk cheese) 8 N/A 16.79 +
19. L39 | Listeria monocytogenes Dry sausage ham 6 N/A 17.49 +
20. L40 | Listeria monocytogenes 1/2a Munster farmer 8 N/A 18.61 +
21. L42 | Listeria monocytogenes 1/2a Chicken escalope 6 N/A 21.91 +
22. L43 | Listeria monocytogenes 1/2a Ground 11 N/A 22.90 +
23. L44 | Listeria monocytogenes 1/2a Sausage 5 N/A 23.41 +
24. L45 | Listeria monocytogenes 1/2a Rabbit terrine 8 N/A 24.06 +
25. L47 | Listeria monocytogenes 1/2a Fried potatoes 6 N/A 23.89 +
26. L48 | Listeria monocytogenes 1/2b Pork tongue 11 N/A 22.14 +
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BIO-RAD

INCLUSIVITY (initial validation study, IPL)

N° Ref. Strain Origin CFIS/ZZL;I;T?_'; E\lﬂ;th Easy Il lysis protocol
Ct C.int Ct FAM Result
27. L49 | Listeria monocytogenes 1/2b Poultry liver cream 8 N/A 22.78 +
28. L51 Listeria monocytogenes 1/2b Germain (cheese) 6 N/A 23.39 +
29. L53 | Listeria monocytogenes 1/2¢ Ground beef 7 N/A 21.65 +
30. L54 | Listeria monocytogenes 1/2¢ Beeuf bourguignon 6 N/A 25.44 +
31. L55 | Listeria monocytogenes 3b SLCC 2540 6 30.81 28.29 +
32. L56 | Listeria monocytogenes 3¢ SLCC 2479 6 31.77 25.79 +
33. L58 | Listeria monocytogenes 4b Salad 8 N/A 22.07 +
34. L62 | Listeria monocytogenes 4e Reblochon (cheese) 7 N/A 21.62 +
35. L63 | Listeria monocytogenes 4e Munster (cheese) 6 N/A 19.36 +
36. L116 | Listeria monocytogenes 1/2a Fish 4 N/A 19.12 +
37. L117 | Listeria monocytogenes 1/2¢c Montbéliard sausage 5 N/A 19.89 +
38. L119 | Listeria monocytogenes Spinach 6 N/A 19.08 +
39. L121 | Listeria monocytogenes Neufchatel (cheese) 6 N/A 19.00 +
40. L123 | Listeria monocytogenes Mozzarella (cheese) 5 N/A 20.09 +
41. L124 | Listeria monocytogenes Perc fillet 5 N/A 19.36 +
42. L128 | Listeria monocytogenes 1/2a Soya cake 4 N/A 18.93 +
43. L129 | Listeria monocytogenes 1/2a Fried potatoes 7 N/A 19.71 +
44. L130 | Listeria monocytogenes Ground fish 6 N/A 19.82 +
45. L137 | Listeria monocytogenes Coulommier (raw milk cheese) 6 N/A 19.57 +
46. L141 | Listeria monocytogenes Environment 6 N/A 22.79 +
47. L149 | Listeria monocytogenes Environment 5 N/A 20.37 +
48. L152 | Listeria monocytogenes Environment 7 N/A 19.81 +
49. L156 | Listeria monocytogenes Fried potatoes 6, N/A 19.20 +
50. L176 | Listeria monocytogenes Beef rib steak 5 N/A 20.39 +
51. L1 Listeria grayi Frozen French fries 10 N/A 18.31 +
52. L140 | Listeria grayi ATCC 19120 10 N/A 18.13 +
53. L188 | Listeria grayi Environment 11 N/A 22.88 +
54. L190 | Listeria grayi Frozen French fries 9 30.48 31.66 +
55. L142 | Listeria innocua Gorgonzola 10 N/A 17.95 +
56. L146 | Listeria innocua Smoked fish (Fletan) 10 N/A 18.25 +
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BIO-RAD

INCLUSIVITY (initial validation study, IPL)

N° Ref. Strain Origin CFIS/ZZL;I;T?_'; E\lﬂ;th Easy Il lysis protocol
CtC.int CtFAM Result
57. L147 | Listeria innocua Epoisses (cheese) 3 N/A 18.19 +
58. L154 | Listeria innocua Epoisses (cheese) 5 N/A 20.23 +
59. L155 | Listeria innocua Spinach 4 N/A 18.46 +
60. L157 | Listeria innocua Boulettes d’Avesnes (cheese) 4 N/A 20.19 +
61. L158 | Listeria innocua Cockerel 4 N/A 20.38 +
62. L175 | Listeria innocua Environment water 8 N/A 21.52 +
63. L88 | Listeria innocua Sausage 6 N/A 21.44 +
64. L159 | Listeria innocua 6a Toulouse sausage 4 N/A 23.49 +
65. L175 | Listeria innocua 6a ATCC 33090 15 N/A 18.01 +
66. L173 | Listeria innocua 6b Ground beef 5 N/A 19.39 +
67. L180 | Listeria ivanovii Ground beef 5 N/A 21.64 +
68. L182 | Listeria ivanovii Environment 12 N/A 19.51 +
69. L3 Listeria ivanovii Collection 4 N/A 16.83 +
70. L82 Listeria ivanovii Bird net 15 33.03 26.74 +
71. L151 | Listeria ivanovii Ground beef 8 N/A 24.91 +
72. L1853 | Listeria ivanovii Environment 4 31.59 28.45 +
73. L154 | Listeria ivanovii Sausage with herbs 6 N/A 24.82 +
74. L85 | Listeria seeligeri Sewage water 10 N/A 18.28 +
75. L86 | Listeria seeligeri Ground beef 14 N/A 1717 +
76. L189 | Listeria seeligeri Frozen French fries 6 N/A 21.96 +
7. L87 | Listeria seeligeri 1/2b Tongue 3 N/A 18.27 +
78. L90 | Listeria welshimeri Spread paste 10 N/A 19.09 +
79. L91 Listeria welshimeri Ham 10 N/A 17.78 +
80. L1855 | Listeria welshimeri Salmon fillet 5 N/A 23.48 +
81. L174 | Listeria welshimeri Spinach 7 N/A 21.26 +
82. L91 Listeria welshimeri Aoste sausage 5 N/A 22.40 +
83. L89 | Listeria welshimeri 6a Ground beef 2 30.83 28.10 +
84. L90 | Listeria welshimeri 6b Ground beef 7 N/A 22.72 +
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BIO-RAD

INCLUSIVITY (Extension study, IPL 209)
. . Streaking on iQ-check Llisteria spp
N° ADN Strain Reference Origin Inoculation level RAPID Listeria Manual analysis Result_
extract CFU/225 ml LSB broth spp Ct Target ctol Result automatic
g analysis
L2 Listeria monocytogenes 1/2a L5 Smoked salmon 3,0 +MA 23,88 N/A + +
L8 Listeria monocytogenes 1/2a L12 Smoked salmon 12,0 +MA 23,1 N/A + +
L24 Listeria monocytogenes 1/2a L43 Ground meat 8,0 +MA 214 N/A + +
L25 Listeria monocytogenes 1/2a L44 Sausage 7,0 +MA 20,32 N/A + +
L27 Listeria monocytogenes 1/2a L47 Roasted potaoes 15,0 +MA 23,07 N/A + +
L45 Listeria monocytogenes 1/2a L116 RTE fish 10,0 +MA 18,13 N/A + +
L53 Listeria monocytogenes 1/2a L129 Roasted potatoes 7,0 +MA 22,08 N/A + +
L20 Listeria monocytogenes 1/2b L37 Raw milk cheese 8,0 +MA 22,84 N/A + +
L30 Listeria monocytogenes 1/2b L51 Cheese 15,0 +MA 20,07 N/A + +
L10 Listeria monocytogenes 1/2¢ L14 Ground meat 8,0 +MA 25,84 N/A + +
L13 Listeria monocytogenes 1/2¢ L17 Pork meat 7,0 +MA 27,21 N/A + +
L14 Listeria monocytogenes 1/2¢ L18 Cheese 7,0 +MA 23,72 N/A + +
L46 Listeria monocytogenes 1/2¢ L117 Sausage 8,0 +MA 19,41 N/A + +
L ATCC
L36 Listeria monocytogenes 4a 19114 / 3,0 +MA 26,47 N/A + +
L37 Listeria monocytogenes 4b L58 Salad 10,0 +MA 21,78 N/A + +
L ATCC
L39 Listeria monocytogenes 4e 19118 / 4.0 +MA 2713 N/A + +
L40 Listeria monocytogenes 4e L62 Cheese 3,0 +MA 21,29 N/A + +
L47 Listeria monocytogenes L119 Spinaches 10,0 +MA 19,22 N/A + +
L49 Listeria monocytogenes L123 Cheese 12,0 +MA 20,32 N/A + +
L50 Listeria monocytogenes L124 Fish fillet 7,0 +MA 20,82 N/A + +
L51 Listeria monocytogenes L125 Cooked vegetables 6,0 +MA 19,29 N/A + +
L56 Listeria monocytogenes L141 Environmental sample 8,0 +MA 21 N/A + +
L17 Listeria monocytogenes 1/2¢c L28 Surface 12,0 +MA 21,76 N/A + +
L45 Listeria monocytogenes 1/2a L116 RTE fish 10,0 +MA 18,13 N/A + +
L44 Listeria monocytogenes L70 Smoked salmon 8,0 +MA 19,41 N/A + +
L59 Listeria innocua L3 Cow liver 15,0 +MA 25,29 N/A + +
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BIO-RAD

INCLUSIVITY (Extension study, IPL 209)
. . Streaking on iQ-check Llisteria spp
N° ADN Strain Reference Origin Inoculation level RAPID Listeria Manual analysis Result_
extract CFU/225 ml LSB broth spp Ct Target ctol Result automatic
g analysis
L57 Listeria innocua o |1 6,0 +MA 20,06 N/A + +
L58 Listeria innocua L2 Ground beef 6,0 +MA 20,79 N/A + +
L60 Listeria innocua L64 Cheese 12,0 +MA 17,81 N/A + +
L61 Listeria innocua L66 Spinaches 8,0 +MA 18,08 N/A + +
L62 Listeria innocua L72 Cheese 14,0 +MA 19,62 N/A + +
L63 Listeria innocua 6b L76 Ground beef 3,0 +MA 24,67 N/A + +
L68 Listeria innocua 6a L77 Sausage 6,0 +MA 23,14 N/A + +
L65 Listeria innocua L78 Cockerel 8,0 +MA 21,63 N/A + +
L67 Listeria innocua L108 Cheese 8,0 +MA 24,36 N/A + +
L68 Listeria innocua L113 Smoked fish 15,0 +MA 23,14 N/A + +
L66 Listeria ivanovii L80 / 2,0 +MA 25,44 N/A + +
L69 Listeria ivanovii L184 Environment 2,0 +MA 24,13 N/A + +
L70 Listeria ivanovii L151 Ground beef 40 +MA 20,03 N/A + +
L71 Listeria ivanovii L153 Environment 6,0 +MA 17,92 N/A + +
L L ATCC
L72 Listeria welshimeri 6b 35897 / 4.0 +MA 1754 N/A + +
L73 Listeria welshimeri L87 Ground beef 8,0 +MA 21,81 N/A + +
L74 Listeria welshimeri 6a L89 Ground beef 2,0 +MA 24,88 N/A + +
L75 Listeria welshimeri L91 Low moisture sausage 2,0 +MA 17,1 N/A + +
L76 Listeria welshimeri L100 Paté a tartiner 6,0 +MA 21,42 N/A + +
L77 Listeria welshimeri L101 Ham 4,0 +MA 17,43 N/A + +
L78 Listeria seeligeri 1/2b L83 Cooked pork tongue 3,0 +MA 18,03 N/A + +
L79 Listeria seeligeri L84 Ground beef 2,0 +MA 18,58 N/A + +
L80 Listeria seeligeri L115 Dirty water 1,0 +MA 17,36 N/A + +
, L ) CIP
L81 Listeria grayi 103213 / 3,0 +MA 13.84 N/A + +
L ) CIp
L82 Listeria grayi 103213 / 1.10° +MA 1957 N/A + +
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INCLUSIVITY (Extension study, ADRIA Développement - 2019)

BIO-RAD

LSB for 18 h at 30°C - FDRS Easy |l Protocol
o . . - Inoculation
N Strain Species Reference Origin level in 225ml | CTFAM | cTIC | Result 1 £|L.|I P10 1] 0,1ml 0,1ml
alcam RLM RLSP
LSB broth

1 | Listeria monocytogenes 1011/1410 | Frozen broccoli 31 24,02 | 33,36 + H+ + + +

2 |Listeria monocytogenes 153 Soft cheese (Munster) 35 2438 | 32,95 + H+ + + +

3 |Listeria | monocytogenes | 197312400 Egg:}gg)ham pastry (Quiche 16 a6 | 3205 | + | He | 4 + +
4 | Listeria monocytogenes 38/181 Toulouse sausages 22 2414 | 31,89 + H+ + + +

5 |Listeria monocytogenes 7111/7516 | Paté (Rillettes) 36 21,50 | 34,16 + H+ + + +

6 | Listeria monocytogenes 913/1048 | Black pudding 9 26,21 32,11 + H+ + + +

7 |Listeria monocytogenes A00C036 | Poultry (guinea) 13 23,82 | 32,64 + H+ + + +

8 | Listeria monocytogenes A00C041 Sausage 15 24,04 | 33,23 + H+ + + +

9 | Listeria monocytogenes A00C044 | Poultry (Duck) 26 2290 | 32,27 + H+ + + +
10 | Listeria monocytogenes A00L097 Milk 40 31,50 | 32,50 + H+ + + +
11 | Listeria monocytogenes AOOMO009 | Smoked salmon 23 31,70 | 32,30 + H+ + + +
12 | Listeria monocytogenes Ad 253 Semi-hard cheese 42 32,68 | 32,47 + H+ + + it ((jgg))
13 | Listeria monocytogenes Ad 266 Poultry 36 2993 | 32,00 + H+ + + +
14 | Listeria monocytogenes Ad 270 Fermented sausage 37 2910 | 32,05 + H+ + + +
15 | Listeria monocytogenes Ad 273 Cured delicatessen 21 2910 | 31,52 + H+ + + +

L Ready-to-eat food (Asiatic white
16 | Listeria monocytogenes Ad 274 meal)y ( 22 2759 | 31,52 + H+ + colonies +
17 | Listeria monocytogenes Ad 534 Fruits 21 2759 | 31,57 + H+ + + +
18 | Listeria monocytogenes Ad 548 Environment (Seafood) 25 29,01 32,35 + H+ + + +
19 | Listeria monocytogenes Ad 623 Bread crumbs 20 21,21 31,84 + H+ + + +
20 | Listeria monocytogenes Ad 665 Raw milk 32 27,46 32,13 + H+ + + +
21 | Listeria grayi Ad 1198 Smoked salmon 15 36,08 | 32,96 + st st white (2) st
22 | Listeria grayi Ad 1443 Pork meat sausages 36 36,09 | 32,84 + H- st - st
23 | Listeria innocua 1 Smoked salmon 21 32,37 32,21 + H- + white +
24 | Listeria innocua Ad 658 Gorgonzola 30 31,20 | 32,35 + H- + white +
25 | Listeria innocua Ad 655 Brine 16 33,12 32,52 + H- + white +
26 | Listeria innocua Ad 660 Bread crumbs 34 31,64 32,11 + H- + white +
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BIO-RAD

INCLUSIVITY (Extension study, ADRIA Développement - 2019)

LSB for 18 h at 30°C - FDRS Easy |l Protocol
o . . . Inoculation
N Strain Species Reference Origin level in 225ml | CTFAM | cTIC | Result 10ul | 10l 0,1ml 0,1ml
AL Palcam RLM RLSP
LSB broth
27 | Listeria innocua Ad 663 Environment (dairy industry) 23 31,14 | 32,22 + H- + white +
28 | Listeria innocua Ad 671 Smoked bacon 30 34,41 32,69 + H- + white +
29 | Listeria innocua Ad 661 Soft cheese (Pont L'Evéque) 30 32,31 32,40 + H- + white +
30 | Listeria innocua Ad 659 Environment (dairy industry) 48 31,35 | 32,16 + H- + white +
31 |Listeria | ivanovii Ad466 | Raw veal meat 27 3995 | 3269 | + | He | o+ | Duewith b,
yellow halo
32 |Listeria | ivanovii Ad 662 Environment (dairy industry) 22 36,13 | 3264 | + H+ + blue with st
yellow halo
33 |Listeria | ivanovii BR11 Environment (fish) 21 3882 | 3302 | + | He | o+ | Duewith |
yellow halo
34 |Listeria | ivanovii Ad1289  |Raw milk cheese 13 4124 | 3255 | + H+ st blue with "
yellow halo
35 | Listeria ivanovii Ad 1290 Milk powder 23 36,37 32,83 + H+ + + +
L . ; 3483 | 3243 - blue with
36 | Listeria ivanovii Ad 1291 Poultry 12 13566 |/33.10* i/ + H+ + yellow halo +
37 |Listeria | ivanovii Ad 1288 | Sheep milk 9 4391 | 3267 | + " + blue with +
yellow halo
38 |Listeria | ivanovii londoniensis | CIP103466 |/ 18 3539 | 3242 | + H+ + blue with +
yellow halo
39 | Listeria seeligeri Ad 649 Cheese 18 31,79 32,75 + H- + yellow st
L L . . | 33,03 .| weak
40 | Listeria seeligeri Ad 651 Environment 42 -/ 36,06 132.37* i/ + halo + yellow (M) +
41 | Listeria seeligeri Ad 652 Environment (dairy industry) 10 37,38 32,93 + st +(3) yvéﬂgmgro +
42 | Listeria seeligeri Ad 674 Soft cheese (Munster) 13 36,68 | 32,78 + st + white (l) st
43 |Listeria | seeligeri BRI Trout 20 3393 | 3238 | + | Plue [hafter ) Yellowaiter] "+ aiter
(M) Fraser Fraser Fraser
44 | Listeria seeligeri BR18 Environment (fish) 25 3318 | 32,59 + H- + white () st
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BIO-RAD

INCLUSIVITY (Extension study, ADRIA Développement — 2019)

LSB for 18 h at 30°C - FDRS Easy Il Protocol
o . . - Inoculation
N Strain Species Reference Origin level in 225ml | CTFAM | cTIC | Result 10ul | 10l 0,1ml 0,1ml
AL | Palcam RLM RLSP
LSB broth
H-
Frase | + Fraser | Yellow after | + Fraser
45 | Listeria seeligeri CIP100100 |/ 3 34,59 | 32,89 + r (plate Fraser (plate
(plate | 72h) | (plate 72h) | 72h)
72 h)
46 |Listeria | welshimeri Ad1276 | Environment (Slaughterhouse) 24 3402 | 3258 | + | W | o+ | Whlewdh oo,
yellow halo
L L white with
47 | Listeria welshimeri Ad1235 Beef meat 14 34,15 32,64 + H- + yellow halo +
L L white with
48 | Listeria welshimeri 191424 Poultry 26 34,01 32,34 + H- + yellow halo +
L L white with
49 | Listeria welshimeri Ad 1175 Ready-to-eat-food 28 33,01 32,39 + H- + yellow halo +
50 |Listeria | welshimeri Ad 650 Poultry 27 3440 | 3237 | + H- + white with +
yellow halo
ADRIA Développement 121/137 20 April 2023

Summary report (Version 0)

iQ Check Listeria spp.




BIO-RAD

EXLCUSIVITY (initial validation study, IPL)

o . .. Inoculation level (UFC/mL Easy Il lysis protocol
N Ref.. | Strain Origin nutrient broth) Ct C.int CtFAM Result
1. BA2 Bacillus cereus Beetroots 3,0E+05 33.96 N/A -
2. BA1 Bacillus cereus Whole egg 5,0E+05 32.04 N/A
3. BA 15 Bacillus cereus Créme anglaise 3,0E+05 32.56 N/A
4. BA 19 Bacillus cereus Environment 3,0E+05 32.68 N/A
d. BA3 Bacillus cereus Collection 3,6E+05 32.89 N/A
6. BA7 Bacillus coagulans Collection 5,0E+05 34.42 N/A
7. BA22 Bacillus pumilus Poultry tabbouleh 6,0E+05 33.94 N/A
8. 15 Brochotrix thermosphacta Ground beef 4,0E+05 33.87 N/A
9. 38 Corynebacterium variabilis ATCC 15753 4 9E+05 34.00 N/A
10. E10 Enterococcus durans Meat product 6,0E+05 32.38 N/A
11. E8 Enterococcus durans Collection 6,0E+05 32.71 N/A
12. E1 Enterococcus faecalis Egg product 3,0E+05 34.49 N/A
13. E6 Enterococcus faecalis Collection ATCC 19433 4,0E+05 34.20 N/A
14, E2 Enterococcus faecium Collection ATCC 3286 3,0E+05 34.04 N/A
15. E7 Enterococcus faecium Collection CIP 5433 6,7E+05 36.75 N/A
16. E9 Enterococcus faecium Tarama 3,0E+05 3247 N/A
17. L139 Jonesia denitrificans Collection 1,6E+05 31.07 N/A
18. 33 Lactobacillus casei Dairy product 2,3E+05 34.21 N/A
19. B1 Lactobacillus casei Collection ATCC 9595 2,3E+05 31.79 N/A
20. 34 Lactobacillus plantarum Collection 3,0E+05 33.98 N/A
21. B2 Lactobacillus spp Collection ATCC 11506 5,0E+05 31.05 N/A
22. Le1 Rhodotorula rubra Pastry 2,0E+05 34 .47 N/A
23. ST17 Staphylococcus aureus Frozen yoghurt 2,3E+05 34.08 N/A
24. B3 Streptococcus anginosus Collection 1068 6,7E+05 32.82 N/A
25. B4 Streptococcus anginosus Collection 611 5,0E+05 31.34 N/A
26. E3 Streptococcus bovis Collection 2,3E+05 34.96 N/A
27. B5 Streptococcus bovis Collection 2,8E+05 33.62 N/A
28. B6 Streptococcus bovis Meat product 7,7E+05 30.85 N/A
29. B7 Streptococcus equinus Collection 1074 3,0E+05 32.19 N/A
30. B8 Streptococcus intermedius Collection 1201 3,0E+05 31.04 N/A
31. B9 Streptococcus salivarius Collection 1115 6,7E+05 30.83 N/A
32. B10 Streptococcus salivarius Collection 1075 2,3E+05 32.95 N/A
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BIO-RAD

EXCLUSIVITY (Extension study, IPL 209)

iQ-check Listeria spp
N° ADN : L Innoculation level Manual analysis Result
extract Strain Reference Origine (in French) (CFU/225 mi LSB) . y automatic
Ctcible CtCl Result analysis
A1 Bacillus sphaericus BA5 Produit carné 4,00E+05 N/A 33,2
A2 Bacillus cereus BA2 Betteraves 2,00E+05 N/A 32,6
A3 Bacillus stearothermophilus BA4 Produit laitier 2,00E+05 N/A 33,21
Ad Bacillus cereus BA9 Flocon de pomme de terre 4,00E+05 N/A 33,27
A5 Bacillus cereus BA 14 CEuf 6,00E+05 N/A 33,43
A6 Bacillus cereus BA 15 Créme anglaise 2,00E+05 N/A 33,28
A7 Bacillus cereus BA 19 Environnement 3,00E+05 N/A 33,09
A8 Bacillus cereus BA 21 Taboulé volaille 4,00E+05 N/A 32,93
A9 Brochotrix thermosphacta 15 Viande hachée 2,00E+05 N/A 33,3
A10 Rhodotorula rubra Le1 Patisserie 4,00E+04 N/A 33,38
A11 Enterococcus faecalis E1 Ovoproduit 3,00E+05 N/A 33,7
A47 Enterococcus faecium E2 Collection ATCC 3286 2,00E+05 N/A 33,73
A13 Jonesia denitrificans L139 Collection 5,00E+05 N/A 34,67
A14 Lactobacillus reuteri 5 5,00E+05 N/A 32,92
A15 Lactobacillus casei 52 ATCC9595 1,00E+05 N/A 33,59
A16 Lactobacillus fermentum 41 ATCC 9338 2,00E+04 N/A 33,22
A17 Micrococcus spp. M1 Environnement 4, 00E+04 N/A 33,38
A18 Rhodococcus equi 32 Produit carné 3,00E+05 N/A 33,69
A19 Streptococcus bovis E3 Collection 2,00E+05 N/A 33,75
A20 Streptococcus bovis E12 Wild 3,00E+05 N/A 33,92
A21 Staphylococcus epidermidis ST3 Yaourt 4,00E+05 N/A 33,48
A22 Staphylococcus intermedius ST26 Collection 3,00E+05 N/A 33,04
A23 Staphylococcus aureus ST17 Yaourt glacé 4,00E+05 N/A 34,34
A24 Enterococcus durans E8 Produit carné 2,00E+05 N/A 32,89
A25 Enterococcus faecium E9 Tarama 3,00E+05 N/A 32,57
A26 Streptococcus anginosus E14 Collection 3,00E+05 N/A 33,74
A27 Streptococcus equinus E17 Collection 4,00E+05 N/A 33,49
A28 Corynebacterium variabilis 38 CIP102 112T ATCC 15753 3,00E+04 N/A 34,08
A29 Lactobacillus plantarum 34 Produit laitier 3,00E+05 N/A 34,03
A30 Lactobacillus paracasei 35 Produit laitier 1,00E+05 N/A 34,39
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Appendix 7 — Inter-laboratory study: raw data (initial validation study)

Laboratoire A
Reference method: NF EN ISO 11290-1 Alternative method: iQ-Check Listeria spp.
Comparison / expected Comparison /
Reference Fraser 1/2 Fraser Confirmation | Result " results " CtCint | Ct FAM Test Confirmation | poquit expectr()ad results
AL PALCAM | AL | PALCAM result RLspp
1 - - - - / - = 35,55 N/A - / - =
2 - - - - / = 36,04 N/A - / - =
3 - - - - / - = 36,06 N/A - / - =
4 + + + + L.innocua + = N/A 25,20 + + + =
5 + + + + L.innocua + = N/A 24,66 + + + =
6 + + + + L.innocua + = N/A 24,14 + + + =
7 + + + + L.innocua + = N/A 21,00 + + + =
8 + + + + L.innocua + = N/A 21,34 + + + =
9 + + + + L.innocua + = N/A 20,73 + + + =
+

o || P ] e
11 - - - - / = 35,27 N/A - / - =
12 - - - - / - = 35,71 N/A - / - =
13 + + + + L.innocua + = N/A 25,70 + + + =
14 + + + + L.innocua + = N/A 24,34 + + + =
15 + + + + L.innocua + = N/A 24,01 + + + =
16 + + + + L.innocua + = N/A 22,41 + + + =
17 + + + + L.innocua + = N/A 22,50 + + + =
18 + + + + L.innocua + = N/A 22,14 + + + =
19 - - - - / - = 35,45 N/A - / - =
20 - - / - = 35,85 N/A - / =
21 + + + + L.innocua + = H;ﬁ ggig :: + + =
22 L.innocua = N/A 22,97 + =
23 L.innocua = N/A 20,47 + =
24 L.innocua = N/A 19,78 + =
T+
T-

Aerobic mesophilic flora (CFU/ml): 2
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Laboratory B

BIO-RAD

Reference method: NF EN ISO 11290-1 Alternative method: iQ-Check Listeria spp.
Comparison / expected Comparison /
Reference Fraser 1/2 Fraser Confirmation | Result " results " CtCint | Ct FAM Test Confirmation | poquit expectr()ad results
AL PALCAM | AL | PALCAM result RLspp

1 - - - - / - = 27,98 N/A - / - =

2 - - - / - 27,15 N/A - / - =

3 - - - - / - = 27,04 35,91 + - - =(FP)
4 - - - - / - # 28,22 25,25 + + + =

5 + + + + + + = 28,87 26,11 + + + =

6 + + + + + + 28,50 28,60 + + + =

7 + + + + + + 27,37 23,92 + + + =

8 + + + + + + = 25,64 23,18 + + + =

9 + + + + + + = 28,28 23,54 + + + =
10 - - - - / - = 27,13 N/A - / - =
11 - - / - 28,46 38,50 + - =(FP)
12 - - - / - 27,85 N/A - / - =
13 + + + + + + = 24,15 23,24 + + + =
14 - - - - / - # 23,68 N/A - / #
15 + + + + + + = 25,53 N/A - / #
16 + + + + + + 25,44 22,39 + + + =
17 + + + + + + 28,13 23,70 + + + =
18 + + + + + + = 26,13 23,47 + + + =
19 - - - - / - = 24,69 N/A - / - =
20 - - - / - = 26,20 N/A - / - =
21 + + + + + + = 24,54 27,62 + + + =
22 + + + + + + = 25,49 26,98 + + + =
23 + + + + + + = 29,30 23,08 + + + =
24 + + + + + + = 26,04 23,47 + + + =
T+

T-

Aerobic mesophilic flora (CFU/ml) :
<1
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Laboratory C

BIO-RAD

Reference method: NF EN ISO 11290-1 Alternative method: iQ-Check Listeria spp.
Comparison / expected Comparison /
Reference Fraser 1/2 Fraser Confirmation | Result " results " CtCint | Ct FAM Test Confirmation | poquit expectr()ad results
AL PALCAM || AL | PALCAM result RLspp

1 - - - - / - = 34,63 N/A - - - =
2 - - - - / = 34,15 N/A - - - =
3 - - - - / - = 34,02 N/A - - - =
4 + + + + Listeria spp. + = N/A 29,40 + + + =
5 + + + + Listeria spp. + = N/A 29,37 + + + =
6 + + + + Listeria spp. + = N/A 27,20 + + + =
7 + + + + Listeria spp. + = N/A 26,24 + + + =
8 + + + + Listeria spp. + = N/A 26,99 + + + =
9 + + + + Listeria spp. + = N/A 26,18 + + + =
10 - - - - / - = 33,92 N/A - / - =
11 - - - - / - = 33,61 N/A - / - =
12 - - - - / - = 33,91 N/A - / - =
13 + + + + Listeria spp. + = N/A 28,64 + + + =
14 + + + + Listeria spp. + = N/A 22,66 + + + =
15 + + + + Listeria spp. + = N/A 26,64 + + + =
16 + + + + Listeria spp. + = N/A 24,60 + + + =
17 + + + + Listeria spp. + = N/A 24,34 + + + =
18 + + + + Listeria spp. + = N/A 24,25 + + + =
19 - - - - / - = 32,08 N/A - / - =
20 - - - / - = 33,74 N/A - / - =
21 + + + + Listeria spp. + = N/A 27,74 + + + =
22 + + + + Listeria spp. + = N/A 25,81 + + + =
23 + + + + Listeria spp. + = N/A 23,59 + + + =
24 + + + + Listeria spp. + = N/A 22,21 + + + =
T+

T-

Aerobic mesophilic flora (CFU/ml) :
<10
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Laboratory D

BIO-RAD

Reference method: NF EN ISO 11290-1 Alternative method: iQ-Check Listeria spp.
Comparison / expected Comparison /
Reference Fraser 1/2 Fraser Confirmation | Result " results " CtCint | Ct FAM Test Confirmation | poquit expectr()ad results
AL PALCAM | AL | PALCAM result RLspp

1 - - - - / - = 31,80 N/A - / - =
2 - - - - / = 32,00 N/A - / - =
3 - - - - / - = 31,60 N/A - / - =
4 + + + + + + = N/A 18,40 + + + =
5 + + + + + + = N/A 17,90 + + + =
6 + + + + + + = N/A 18,30 + + + =
7 + + + + + + = N/A 18,10 + + + =
8 + + + + + + = N/A 18,00 + + + =
9 + + + + + + = N/A 18,70 + + + =
10 - - - - / - = 31,80 N/A - / - =
11 - - - - / - = 31,80 N/A - / - =
12 - - - - / - = 31,50 N/A - / - =
13 + + + + + + = N/A 18,00 + + + =
14 + + + + + + = N/A 18,10 + + + =
15 + + + + + + = N/A 18,10 + + + =
16 + + + + + + = N/A 18,30 + + + =
17 + + + + + + = N/A 18,20 + + + =
18 + + + + + + = N/A 17,90 + + + =
19 - - - / - = 31,90 N/A - / - =
20 - - - - / - = 31,90 N/A - / - =
21 + + + + + + = N/A 18,30 + + + =
22 + + + + + + = N/A 18,90 + + + =
23 + + + + + + = N/A 18,60 + + + =
24 + + + + + + = N/A 18,20 + + + =
T+

T-

Aerobic mesophilic flora (CFU/mI) :
<10
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Laboratory E

BIO-RAD

Reference method: NF EN ISO 11290-1 Alternative method: iQ-Check Listeria spp.
Comparison / expected Comparison /
Reference Fraser 1/2 Fraser Confirmation | Result " results " CtCint | Ct FAM Test Confirmation | poquit expectr()ad results
AL PALCAM || AL | PALCAM result RLspp

1 - - - - / - = 31,80 N/A - / - =
2 - - - - / = 32,20 N/A - / - =
3 - - - - / - = 31,50 N/A - / - =
4 + + + + Listeria spp. + = N/A 20,00 + + + =
5 + + + + Listeria spp. + = N/A 21,20 + + + =
6 + + + + Listeria spp. + = N/A 20,40 + + + =
7 + + + + Listeria spp. + = N/A 19,70 + + + =
8 + + + + Listeria spp. + = N/A 19,90 + + + =
9 + + + + Listeria spp. + = N/A 20,00 + + + =
10 - - - - / - = 31,70 N/A - / - =
11 - - - - / - = 31,70 N/A - / - =
12 - - - - / - = 31,90 N/A - / - =
13 + + + + Listeria spp. + = N/A 22,10 + + + =
14 + + + + Listeria spp. + = N/A 24,40 + + + =
15 + + + + Listeria spp. + = N/A 23,20 + + + =
16 + + + + Listeria spp. + = N/A 21,80 + + + =
17 + + + + Listeria spp. + = N/A 21,70 + + + =
18 + + + + Listeria spp. + = N/A 21,60 + + + =
19 - - - / - 31,80 N/A - / - =
20 - - / - 31,70 N/A - / - =
21 + + + + Listeria spp. + = N/A 24,20 + + + =
22 / # N/A 23,80 + + + =
23 Listeria spp. = N/A 22,10 + + + =
24 Listeria spp. = N/A 22,00 + + + =
T+

T-

Aerobic mesophilic flora (CFU/ml) :
<1
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Laboratory F

BIO-RAD

Reference method: NF EN ISO 11290-1 Alternative method: iQ-Check Listeria spp.
Comparison / expected Comparison /
Reference Fraser 1/2 Fraser Confirmation | Result " results " CtCint | Ct FAM Test Confirmation | poquit expectrt)ad results
AL PALCAM | AL | PALCAM result RLspp

1 - - - - / - = 32,70 N/A - / - =
2 - - - - / = 32,60 N/A - / =
3 - - - - / - = 32,90 N/A - / - =
4 + + + + L.innocua + = N/A 23,10 + L.innocua + =
5 + + + + L.innocua + = N/A 23,10 + L.innocua + =
6 + + + + L.innocua + = N/A 23,60 + L.innocua + =
7 + + + + L.innocua + = N/A 21,40 + L.innocua + =
8 + + + + L.innocua + = N/A 20,20 + L.innocua + =
9 + + + + L.innocua + = N/A 19,30 + L.innocua + =
10 - - - - / - = 32,70 N/A - / - =
11 - - - - / - = 32,40 N/A - / - =
12 - - - - / - = 32,30 N/A - / - =
13 + + + + L.innocua + = N/A 22,80 + L.innocua + =
14 + + + + L.innocua + = N/A 21,60 + L.innocua + =
15 + + + + L.innocua + = N/A 22,30 + L.innocua + =
16 + + + + L.innocua + = N/A 19,80 + L.innocua + =
17 + + + + L.innocua + = N/A 20,00 + L.innocua + =
18 + + + + L.innocua + = N/A 20,10 + L.innocua + =
19 - - - - / - = 32,30 N/A - / - =
20 - - - / - = 32,80 N/A - / - =
21 + + + + L.innocua + = N/A 20,90 + L.innocua + =
22 + + + + L.innocua + = N/A 22,30 + L.innocua + =
23 + + + + L.innocua + = N/A 20,10 + L.innocua + =
24 + + + + L.innocua + = N/A 19,60 + L.innocua + =
T+

T-

Aerobic mesophilic flora (CFU/ml) :
NC
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Laboratory G

BIO-RAD

Reference method: NF EN ISO 11290-1 Alternative method: iQ-Check Listeria spp.
Comparison / expected Comparison /
Reference Fraser 1/2 Fraser Confirmation | Result " results " CtCint | Ct FAM Test Confirmation | poquit expectr()ad results
AL PALCAM || AL | PALCAM result RLspp

1 - - - - / - = 31,76 N/A - / - =
2 - - - - / = 31,28 N/A - / - =
3 - - - - / - = 31,16 N/A - / - =
4 + + + + Listeria spp. + = N/A 20,45 + + + =
5 + + + + Listeria spp. + = N/A 20,91 + + + =
6 + + + + Listeria spp. + = N/A 21,03 + + + =
7 + + + + Listeria spp. + = N/A 18,95 + + + =
8 + + + + Listeria spp. + = N/A 23,14 + + + =
9 + + + + Listeria spp. + = N/A 18,96 + + + =
10 - - - - / - = 31,04 N/A - / - =
11 - - - - / - = 31,18 N/A - / - =
12 - - - - / - = 31,36 N/A - / - =
13 + + + + Listeria spp. + = N/A 20,66 + + + =
14 + + + + Listeria spp. + = N/A 20,48 + + + =
15 + + + + Listeria spp. + = N/A 19,67 + + + =
16 + + + + Listeria spp. + = N/A 19,04 + + + =
17 + + + + Listeria spp. + = N/A 17,81 + + + =
18 + + + + Listeria spp. + = N/A 18,60 + + + =
19 - - - - / - = 31,23 N/A - / - =
20 - - - / - = 31,72 N/A - / - =
21 + + + + Listeria spp. + = N/A 19,60 + + + =
22 + + + + Listeria spp. + = N/A 23,35 + + + =
23 + + + + Listeria spp. + = N/A 18,52 + + + =
24 + + + + Listeria spp. + = N/A 19,23 + + + =
T+

T-

Aerobic mesophilic flora (CFU/ml) :
2
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Laboratory H

BIO-RAD

Reference method: NF EN ISO 11290-1 Alternative method: iQ-Check Listeria spp.
Comparison / expected Comparison /
Reference Fraser 1/2 Fraser Confirmation | Result " results " CtCint | Ct FAM Test Confirmation | poquit expectrt)ad results
AL PALCAM | AL | PALCAM result RLspp

1 - - - - / - = 31,57 N/A - / - =
2 - - - - / = 31,96 N/A - / =
3 - - - - / - = 32,07 N/A - / - =
4 + + + + L.innocua + = 30,85 33,59 + + + =
5 + + + + L.innocua + = 31,85 37,70 + + + =
6 + + + + L.innocua + = 31,39 32,45 + + + =
7 + + + + L.innocua + = 31,63 32,96 + + + =
8 + + + + L.innocua + = 31,28 32,38 + + + =
9 + + + + L.innocua + = 32,82 29,94 + + + =
10 - - - - / - = 30,09 N/A - / - =
11 - - - - / - = 31,62 N/A - / - =
12 - - - - / - = 31,06 N/A - / - =
13 + + + + L.innocua + = 30,87 35,20 + + + =
14 + + + + L.innocua + = 31,08 34,17 + + + =
15 + + + + L.innocua + = 31,13 32,02 + + + =
16 + + + + L.innocua + = 32,47 29,56 + + + =
17 + + + + L.innocua + = 31,28 32,44 + + + =
18 + + + + L.innocua + = 31,55 32,59 + + + =
19 - - - - / - = 30,92 N/A - / - =
20 - - - / - = 31,35 N/A - / - =
21 + + + + L.innocua + = 32,58 30,85 + + + =
22 + + + + L.innocua + = 32,28 30,49 + + + =
23 + + + + L.innocua + = 31,40 27,82 + + + =
24 + + + + L.innocua + = 38,16 29,62 + + + =
T+

T-

Aerobic mesophilic flora (CFU/ml) :
NC
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BIO-RAD

Laboratory |
Reference method: NF EN ISO 11290-1 Alternative method: iQ-Check Listeria spp.
Comparison / expected Comparison /
Reference Fraser 1/2 Fraser Confirmation | Result " results " CtCint | Ct FAM Test Confirmation | posuit expectr()ad results
AL PALCAM || AL | PALCAM result RLspp
1 - - - - / - = 31,99 N/A - - - =
2 - - - - / = 32,48 N/A - - - =
3 - - - - / - = 32,02 N/A - - - =
4 + + + + Listeria spp. + = N/A 26,11 + Listeria spp. + =
5 + + + + Listeria spp. + = N/A 24,62 + Listeria spp. + =
6 + + + + Listeria spp. + = N/A 24,48 + Listeria spp. + =
7 + + + + Listeria spp. + = N/A 22,94 + Listeria spp. + =
8 + + + + Listeria spp. + = N/A 22,14 + Listeria spp. + =
9 + + + + Listeria spp. + = N/A 21,84 + Listeria spp. + =
10 - - - - / - = 30,68 N/A - - - =
11 - - - - / - = 32,05 N/A - - - =
12 - - - - / - = 32,27 N/A - - - =
13 + + + + Listeria spp. + = N/A 22,93 + Listeria spp. + =
14 + + + + Listeria spp. + = N/A 24,45 + Listeria spp. + =
15 + + + + Listeria spp. + = N/A 23,36 + Listeria spp. + =
16 + + + + Listeria spp. + = N/A 21,79 + Listeria spp. + =
17 + + + + Listeria spp. + = N/A 22,03 + Listeria spp. + =
18 + + + + Listeria spp. + = N/A 22,06 + Listeria spp. + =
19 - - - - / - = 32,05 N/A - - - =
20 - - - / - = 32,08 N/A - - - =
21 + + + + Listeria spp. + = N/A 24,83 + Listeria spp. + =
22 + + + + Listeria spp. + = N/A 23,08 + Listeria spp. + =
23 + + + + Listeria spp. + = N/A 22,12 + Listeria spp. + =
24 + + + + Listeria spp. + = N/A 21,66 + Listeria spp. + =
T+
T-
Aerobic mesophilic flora (CFU/ml) :
NC
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Laboratory J

BIO-RAD

Reference method: NF EN ISO 11290-1 Alternative method: iQ-Check Listeria spp.
Comparison / expected Comparison /
Reference Fraser 1/2 Fraser Confirmation | Result " results " CtCint | Ct FAM Test Confirmation | poquit expectr()ad results
AL PALCAM | AL | PALCAM result RLspp

1 - - - - / - = 31,68 41,67 + - - =(FP)
2 - - - - / = 30,91 N/A - - - =

3 - - - - / - = 31,54 44,03 + - - =(FP)
4 + + + + Listeria spp. + = 34,53 25,65 + + + =

5 + + + + Listeria spp. + = 37,72 24,52 + + + =

6 + + + + Listeria spp. + = 344,52 25,21 + + + =

7 + + + + Listeria spp. + = 36,94 21,38 + + + =

8 + + + + Listeria spp. + = 31,44 21,98 + + + =

9 + + + + Listeria spp. + = 38,22 21,74 + + + =
10 - - - - / - = 31,01 38,74 + - - =(FP)
11 - - - - / - = 29,75 38,71 + - - =(FP)
12 - - - - / - = 29,95 N/A - - - =
13 + + + + Listeria spp. + = 30,53 21,84 + + + =
14 + + + + Listeria spp. + = 27,58 21,12 + + + =
15 + + + + Listeria spp. + = 26,57 23,80 + + + =
16 + + + + Listeria spp. + = 34,90 20,80 + + + =
17 + + + + Listeria spp. + = 40,31 21,06 + + + =
18 + + + + Listeria spp. + = 34,47 20,36 + + + =
19 ) ; ; } / - = 30,25 | 3543 + - - =(FP)
20 - - - / - = 30,89 33,12 + - - =(FP)
21 + + + + Listeria spp. + = 31,07 21,19 + + + =
22 + + + + Listeria spp. + = 31,61 21,73 + + + =
23 + + + + Listeria spp. + = 29,14 20,72 + + + =
24 + + + + Listeria spp. + = 32,91 20,89 + + + =
T+

T-

Aerobic mesophilic flora (CFU/ml) :
31
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Laboratory K

BIO-RAD

Reference method: NF EN ISO 11290-1 Alternative method: iQ-Check Listeria spp.
Comparison / expected Comparison /
Reference Fraser 1/2 Fraser Confirmation | Result " results " CtCint | Ct FAM Test Confirmation | poquit expectr()ad results
AL PALCAM || AL | PALCAM result RLspp
1 - - - - / - = 32,10 N/A - / - =
2 - - - - / = 32,30 N/A - / - =
3 - - - - / - = 32,30 N/A - / - =
4 + + + + Listeria spp. + = N/A 21,80 + + + =
5 + + + + Listeria spp. + = N/A 21,60 + + + =
6 + + + + Listeria spp. + = N/A 21,80 + + + =
7 + + + + Listeria spp. + = N/A 22,00 + + + =
8 + + + + Listeria spp. + = N/A 20,90 + + + =
9 + + + + Listeria spp. + = N/A 21,90 + + + =
10 - - - - / - = 31,90 N/A - / - =
11 - - - - / - = 32,30 N/A - / -
12 - - - - / - = 32,10 N/A - / - =
13 + + + + Listeria spp. + = 31,90 N/A - - #
14 + + + + Listeria spp. + = N/A 19,80 + + + =
15 + + + + Listeria spp. + = N/A 20,60 + + +
16 + + + + Listeria spp. + = N/A 20,60 + + + =
17 + + + + Listeria spp. + = N/A 19,90 + + + =
18 + + + + Listeria spp. + = N/A 19,70 + + + =
19 - - - - / - = 32,50 N/A - / - =
20 - - - / - = 31,90 N/A - / - =
21 + + + + Listeria spp. + = N/A 19,80 + + + =
22 + + + + Listeria spp. + = N/A 20,40 + + + =
23 + + + + Listeria spp. + = N/A 20,50 + + + =
24 + + + + Listeria spp. + = N/A 19,70 + + + =
T+
T-
Aerobic mesophilic flora (CFU/ml) :
20
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Laboratory L

BIO-RAD

Reference method: NF EN ISO 11290-1 Alternative method: iQ-Check Listeria spp.
Comparison / expected Comparison /
Reference Fraser 172 Fraser Confirmation | Result ’ results ’ CtCint | Ct FAM Test Confirmation | poq it expectrt)ad results
AL PALCAM AL PALCAM result RLspp/RLM

1 - - - - - - = + - - - - =
2 - - - - - + - - - =
3 - - - - - - = + - - - - =
4 - - - - / - # + + + + + =
5 + + + + L.innocua + = + + + + + -
6 + + + + L.innocua + + + + + ¥ -
7 + + + + L.innocua + + + + + ¥ -
8 + + + + L.innocua + = + + + + ¥ -
9 + + + + L.innocua + = + + + + + =
10 - - - - - - = + - - - - =
11 - - - - - - = + - - - - =
12 - - - - . - - + . i i : _
13 - + + + L.innocua + = + + + + ¥ =
14 + + + + L.innocua + = + + + + ¥ =
15 + + + + L.innocua + = + + + + + =
16 + + + + L.innocua + = + + + + + =
17 + + + + L.innocua + = + + + + + =
18 + + + + L.innocua + = + + + + + =
19 - - - - - - = + - - - - =
20 - - - - - = + - - - - =
21 + + + + L.innocua + = + + + + + =
22 + + + + L.innocua + = + + + + + =
23 + + + + L.innocua + = + + + + + =
24 + + + + L.innocua + = + + + + + =
T+

T-

Aerobic mesophilic flora (CFU/ml) :
5
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Laboratory M

BIO-RAD

Reference method: NF EN ISO 11290-1 Alternative method: iQ-Check Listeria spp.
Comparison / expected Comparison /
Reference Fraser 1/2 Fraser Confirmation | Result " results " CtCint | Ct FAM Test Confirmation | posuit expectr()ad results
AL PALCAM || AL | PALCAM result RLspp

1 - - - - / - = 32,70 N/A - - - =
2 - - - - / = 32,30 N/A - - - =
3 - - - - / - = 31,60 N/A - - - =
4 + + + + Listeria spp. + = N/A 21,60 + L.innocua + =
5 + + + + Listeria spp. + = N/A 19,40 + L.innocua + =
6 + + + + Listeria spp. + = N/A 19,00 + L.innocua + =
7 + + + + Listeria spp. + = N/A 19,00 + L.innocua + =
8 + + + + Listeria spp. + = N/A 18,50 + L.innocua + =
9 + + + + Listeria spp. + = N/A 18,40 + L.innocua + =
10 - - - - / - = 31,20 N/A - - - =
11 - - - - / - = 31,70 N/A - - - =
12 - - - - / - = 31,60 N/A - - - =
13 + + + + Listeria spp. + = N/A 20,50 + L.innocua + =
14 + + + + Listeria spp. + = N/A 18,90 + L.innocua + =
15 + + + + Listeria spp. + = N/A 18,90 + L.innocua + =
16 + + + + Listeria spp. + = N/A 18,60 + L.innocua + =
17 + + + + Listeria spp. + = N/A 19,40 + L.innocua + =
18 + + + + Listeria spp. + = N/A 18,90 + L.innocua + =
19 - - - - / - = 31,40 N/A - - - =
20 - - - / - = 31,40 N/A - - - =
21 + + + + Listeria spp. + = N/A 19,20 + L.innocua + =
22 + + + + Listeria spp. + = N/A 19,00 + L.innocua + =
23 + + + + Listeria spp. + = N/A 18,60 + L.innocua + =
24 + + + + Listeria spp. + = N/A 18,10 + L.innocua + =
T+

T-

Aerobic mesophilic flora (CFU/ml) :
30
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Expert laboratory

BIO-RAD

Reference method : NF EN ISO 11290-1 Alternative method : iQ-Check Listeria spp.
Comparison / Comparison /
Reference Fraser 1/2 Fraser Confirmation | Results expectrz]ed results || ctcint | Ct FAM Test Confirmation Result expectrt)ad results
AL PALCAM AL PALCAM result RLspp
1 - - - - / - = 30,51 N/A - / - =
2 - - / - = 30,84 N/A / =
3 - - - - / - = 30,85 N/A - / - =
4 + + + + L.innocua + = 34,29 20,35 + L.innocua + =
5 + + + + L.innocua + = 34,12 20,19 + L.innocua + =
6 + + + + L.innocua + = 37,05 20,42 + L.innocua + =
7 + + + + L.innocua + = 34,47 19,88 + L.innocua + =
8 + + + + L.innocua + = 34,11 19,56 + L.innocua + =
9 + + + + L.innocua + = 32,97 19,50 + L.innocua + =
10 - - - - / - = 30,56 N/A - / - =
11 - - - - / - = 30,96 N/A - / - =
12 - - - - / - = 30,74 N/A - / - =
13 + + + + L.innocua + = 33,16 19,67 + L.innocua + =
14 + + + + L.innocua + = 31,62 23,78 + L.innocua + =
15 + + + + L.innocua + = 32,84 20,82 + L.innocua + =
16 + + + + L.innocua + = 32,60 19,22 + L.innocua + =
17 + + + + L.innocua + = 31,75 19,24 + L.innocua + =
18 + + + + L.innocua + = 32,22 19,33 + L.innocua + =
19 - - - - / - = 30,36 N/A - / - =
20 - - - - / - = 30,75 N/A - / - =
21 + + + + L.innocua + = 31,30 24,74 + L.innocua + =
22 + + + + L.innocua + = 36,56 20,10 + L.innocua + =
23 + + + + L.innocua + = 33,04 19,56 + L.innocua + =
24 + + + + L.innocua + = 33,63 19,69 + L.innocua + =
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