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

Validation protocols

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

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

= 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

Agar Listeria for the detection of Listeria spp.

Scope

Human food products (by performing
validation assays on a broad range of foods)
Industrial production environmental samples

Certification organism

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

* Analyses performed according to the COFRAC accreditation

ADRIA Développement
Summary report (Version 0)
AL - Listeria spp. Detection

4/128 28 February 2022


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

BIO-RAD

1 INTRODUCTION
The Agar Listeria method was initially validated for the detection of Listeria
monocytogenes in January 2009 (certificate number BRD 07/16 - 01/09) in all
human food products (by performing validation assays on a broad range of
foods) and industrial production environmental samples. The study was
performed by EUROFINS IPL Nord. The following renewals and extensions
were performed:
January 2009 Initial validation according to the ISO 16410 (2003) for
the detection of Listeria monocytogenes
February 2012 | Extension to the detection of Listeria spp.
including the data from the initial validation concerning
Listeria monocytogenes detection
Eurofins IPL Nord
November 2012 | Renewal study
Eurofins IPL Nord
May 2017 Renewal study according to the 1ISO 16140-2 (2016)
ISHA
December 2020 | Renewal study according to the ISO 16140-2 (2016)
ADRIA Développement
February 2022 | Extension study for the use of a new enrichment
protocol (enrichment in Half-Fraser broth for21 h+3 h
at 30°C) for food and production environmental
samples
ADRIA Développement
2 METHOD PROTOCOLS
2.1 Alternative method
The flow diagram of the alternative method is provided in Appendix 1.
2.1.1 Principle
The principle of AL (Agar Listeria according to Ottaviani and Agosti) method is
based on an enrichment step in Half Fraser and the use of a chromogenic agar
media which relies on detection of two enzymes activities:
ADRIA Développement 5/128 28 February 2022
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- B-D-glucosidase activity, common to all Listeria genus bacteria is detected

using a chromogenic substrate (X-glucoside). Its hydrolysis induces the
formation of a blue to blue-green colour for all Listeria species colonies.
PI-PLC is an enzyme only detected in pathogenic Listeria species:
L. monocytogenes and L. ivanovii. AL medium contains phosphatidylinositol
which, when it breaks down, produces an opaque halo around colonies for
these two Listeria species.

Listeria spp appears as blue to blue-green colonies surrounded or not
by an opaque halo.

Selectivity of the medium is achieved by the combined action of lithium
chloride, antibiotics, and an antifungal.

Protocol

The steps of the alternative method are the following:

Enrichment in Half Fraser broth for 24 h + 2 h at 30°C + 1°C, 1/10 dilution,
Enrichment in Half Fraser broth for 21 h £+ 3 h at 30°C + 1°C, 1/10 dilution
(extension study - 2021)

Plating out 0.1 ml on an AL plate for isolation, incubation for 24 h + 2 h at
37°C £ 1°C.The incubation can be extended to 48h £+ 2 h.

The characteristic colonies of Listeria spp on AL plates (blue to blue-green
colonies with or without an opaque halo) must be confirmed by:

Using the conventional tests described in the 1SO standard method
(including a purification step),

Using nucleic probes as described in the ISO 7218 (for example iQ-Check
Listeria spp. Real-Time PCR Detection Kit) on isolated colonies (with or
without purification step),

Spotting at least one isolated colony onto PALCAM plate (up to 6 colonies can
be tested on a single PALCAM plate),

Using any other NF VALIDATION -certified method based on a different
principle from that of AL Agar. The validated protocol of the second method
must be respected in its entirely. All steps prior detection step used as a
starting point for confirmation must be common to both methods.

ADRIA Développement 6/128 28 February 2022
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After the enrichment step the broth can be stored for 72 h at 5°C £ 3°C before
streaking onto AL plates.

The AL plates can be stored for 72h after incubation before reading and
proceeding to the confirmatory tests.

2.1.3 Restrictions

There is no restriction for use.

2.2 Reference method*®

The reference method used for the initial validation was the NF EN ISO 11290-
1/A1 (2004): Microbiology of food and animal feeding stuffs. Horizontal method
for the detection and enumeration of Listeria monocytogenes. Part 1: detection
method.

For the renewal study performed in 2017, the reference method was the NF
EN 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 (see Appendix 2). The modifications which
occur in the version published in 2017 are considered as major but have no
impact on the previous data.

2.3  Study design

The study is a paired study design for all protocols as the reference and
the alternative methods used Half Fraser broth for the first enrichment step
incubated at the same temperature.

* Analysis performed according to the COFRAC accreditation
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3 INITIAL VALIDATION, EXTENSION/RENEWAL STUDIES:
RESULTS

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/.

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.

3.1.1.1 Number and nature of samples
During the validation studies, the AL plates were tested at two incubations
times, 22 h and 48 h.
Taking into account all the studies (2009, 2012 and 2017), 461 samples were
tested providing 252 positive and 209 negative results. The distribution per
tested category and type is given in Table 1 (22 h incubation time) and Table 2
(48 h incubation time).
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Table 1 — Distribution per tested category and type
(After 22 h incubation and after 48 h incubation)

BIO-RAD

Category \ Type Positive Negative Total

a |Readyto eat 10 10 20

. b | Ready to reheat 11 9 20

1| Composite foods ¢ | Pastries, egg products... 10 10 20
Total | 31 29 60

a | Raw products (including deep-frozen, fresh ...) 20 12 32

b | Ready to eat and processed meat products 19 16 35

2| Meat products Fermented or dried meat products 29 26 55
Total | 68 54 122

a | Raw milk cheese 12 18 30

3| Dairy products b | Other raw milk products 1 10 21
Heat processed milk and dairy products 20 16 36

Total | 43 44 87

a | Raw vegetables 11 9 20

b | Ready to eat, ready to cook, 15 7 22

4 Vegetables Processed vegetables 8 12 20
Total | 34 28 62

a |Raw products 15 9 24

b | Smoked, marinated products 13 8 21

5| Seafood products Processed products 14 9 23
Total| 42 26 68

. Process water 10 11 21

Production Dusts and residues 10 10 20

6| environmental Surface sample 14 7 21

samples
Total | 34 28 62
All categories 252 209 461

ADRIA Développement
Summary report (Version 0)
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The distribution per target analytes is given in Table 2.

Table 2 — Distribution per target analytes

Category Listeria spp I[VI ':1’5;8:;’,'; Zgge; L #zfgfyfsge;es L. monocytogenes Total
1 4 11 15 16 31

2 23 27 50 18 68

3 7 9 16 27 43

4 2 7 9 25 34

5 11 5 16 26 42

6 4 11 15 19 34
Total 51 70 121 131 252

3.1.1.2

According to the AFNOR technical rules, the number of samples contaminated
with Listeria spp. and Listeria monocytogenes per category has to be
comprised between 15 and 25 samples; it was the case for all the categories,
except for the vegetables category. This was accepted by the AFNOR
Technical Committee.

Artificial contamination of samples

415 naturally contaminated samples were analyzed. Artificial contamination
was also applied using the seeding protocol. 88 samples were inoculated;
66 samples gave a positive result, 34 were inoculated below or equal to 3 CFU
and 2 were inoculated at 3.6 CFU. The artificial contaminations are presented
in Appendix 3.

The repartition of the positive samples per inoculation protocol and inoculation
level is given in Table 3.

Table 3 - Repartition of the positive samples
per inoculation protocol and inoculation level

Naturally :
contaminated <3CFU 3>x23,6 CFU
Number of samples 186 64 2 252

% 73,8% 25,4% 0,8% 100,0%

73.8 % of the samples were naturally contaminated.

ADRIA Développement 10/128 28 February 2022
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3.1.1.3 Protocols applied during the validation study
+ Incubation time
- Half Fraser broth: 22 h at 30°C + 1°C
- AL plates: 22 and 48 h
+ Confirmations
Initial validation in 2009 (Listeria monocytogenes detection):
e |SO tests (identification),
e iQ-Check Listeria monocytogenes,
e Spot on RLM (results not presented in this report as this
confirmation is not part of the confirmation procedure),
Extension study in 2012 (Listeria spp detection):
e |SO tests (identification),
e Spot on RLSP (results not presented in this report as this
confirmation is not part of the confirmation procedure),
e Streak on PALCAM.
Renewal study in 2017 (Listeria spp and Listeria monocytogenes detection):
e |SO tests (identification),
e Spot on RLM (results not presented in this report as this
confirmation is not part of the confirmation procedure),
e Spot on RLSP (results not presented in this report as this
confirmation is not part of the of the confirmation procedure),
e Streak on PALCAM.
+ Enrichment broth storage
The enriched samples (Half Fraser) were stored for 72h at 5°C + 3°C for the
studies performed in 2012 and 2017.
+ Plates storage
The AL plates were stored for 72 h at 5°C = 3°C and read again for all the
studies.
3.1.1.4 Test results
Raw data per category are given in Appendix 4. The results are given in
Table 4.
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Table 4 — Interpretation of sample results between the reference and

alternative method (based on the confirmed alternative method)

After incubation of AL plates for 22 h at 37°C

Category PA NA* PD ND** PPND \ PPNA Total
1 | Composite foods 31 26 0 0 0 3 60
2 | Meat products 66 49 1 1 0 5 122
3 | Dairy products 42 39 0 1 0 5 87
4 | Vegetable products 33 28 1 0 0 0 62
5 | Seafood products 42 24 0 0 0 2 68
6 ProEiuction 4 28 0 0 0 0 62
environmental samples
All categories 248 194 2 2 0 15 461
Category PA NA* PD ND** PPND \ PPNA Total
1 | Composite foods 31 26 0 0 0 3 60
2 | Meat products 67 52 1 0 0 2 122
3 | Dairy products 42 42 0 1 0 2 87
4 | Vegetable products 33 28 1 0 0 0 62
5 | Seafood products 42 24 0 0 0 2 68
6 Prosiuction 4 28 0 0 0 0 62
environmental samples
All categories 249 200 2 1 0 9 461

* PPNA not included

** PPND not included

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

(FPR)

The calculations are presented in Table 5.
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Table 5 — Calculation of the relative trueness (RT), the sensitivity (SE) and the false positive ratio (FPR)

After incubation of AL plates for 22 h at 37°C

PD

N D**

PPND

PPNA

SEaIt

S E ref

a | Ready to eat 10 10 0 0 0 0 100,0% | 100,0% | 100,0% 0,0%
. b | Ready to reheat 1 8 0 0 0 1 100,0% | 100,0% | 100,0% | 11,1%
1| Composite .

¢ | Pastries, egg products... 10 8 0 0 0 2 100,0% | 100,0% | 100,0% | 20,0%
Total 31 26 0 0 0 3 100,0% | 100,0% | 100,0% | 10,3%
a ﬁ:g}p“’)d“"ts (including deep-frozen, | 4q 12 0 1 0 0 | 950% | 1000% | 969% | 0,0%
2| Meat |b E;Zi‘étt: eat and processed meat 18 16 1 0 0 0 | 1000% | 947% | 971% | 00%
¢ | Fermented or dried meat products 29 21 0 0 0 5 100,0% | 100,0% | 100,0% | 19,2%
Total 66 49 1 1 0 5 98,5% 98,5% 98,4% 9,3%
a | Raw milk cheese 11 17 0 1 0 1 91,7% | 100,0% | 96,7% 5,6%
3 Dai b | Other raw milk products 11 10 0 0 0 0 100,0% | 100,0% | 100,0% 0,0%
i C | Heat processed milk and dairy products 20 12 0 0 0 4 100,0% | 100,0% | 100,0% | 25,0%
Total 42 39 0 1 0 5 97,7% | 100,0% | 98,9% 11,4%
a | Raw vegetables 1 9 0 0 0 0 100,0% | 100,0% | 100,0% 0,0%
4| Vegetables b | Ready to eat, ready to cook, 14 7 1 0 0 0 100,0% | 93,3% 95,5% 0,0%
g c | Processed vegetables 8 12 0 0 0 0 100,0% | 100,0% | 100,0% 0,0%
Total 33 28 1 0 0 0 100,0% | 97,1% 98,4% 0,0%
a | Raw products 15 8 0 0 0 1 100,0% | 100,0% | 100,0% | 11,1%
5 Seafood b | Smoked, marinated products 13 8 0 0 0 0 100,0% | 100,0% | 100,0% 0,0%
¢ | Processed products 14 8 0 0 0 1 100,0% | 100,0% | 100,0% | 11,1%
Total 42 24 0 0 0 2 100,0% | 100,0% | 100,0% 7,7%
) a | Process water 10 11 0 0 0 0 100,0% | 100,0% | 100,0% 0,0%
Production T e and residues 10 10 0 0 0 0 100,0% | 100,0% | 100,0% | 0,0%

6 | environmental 5 . . .
samples ¢ | Surface sample 14 7 0 0 0 0 100,0% | 100,0% | 100,0% 0,0%
Total 34 28 0 0 0 0 100,0% | 100,0% | 100,0% 0,0%
All categories 248 194 2 2 0 15 99,2% | 992% | 991% 7,2%
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. Cattgoy @ Type  PA NA* PD ND* PPND PPNA SEx SEw RT  FPR

a | Ready to eat 10 9 0 0 0 1 100,0% | 100,0% | 100,0% | 10,0%
. b | Ready to reheat 1 8 0 0 0 1 100,0% | 100,0% | 100,0% | 11,1%
1| Composite :
¢ | Pastries, egg products... 10 9 0 0 0 1 100,0% | 100,0% | 100,0% | 10,0%
Total 31 26 0 0 0 3 100,0% | 100,0% | 100,0% | 10,3%
a ﬁgg]?ff’)d“"ts (including deep-frozen, | 5, 12 0 0 0 0 | 1000% | 1000% | 100,0% | 00%
ol Meat |b E;Z‘i{tf eat and processed meat 18 16 : 0 0 0 | 1000% | 947% | 97.1% | 0,0%
¢ | Fermented or dried meat products 29 24 0 0 0 2 100,0% | 100,0% | 100,0% 7,7%
Total 67 52 1 0 0 2 100,0% | 98,5% 99,2% 3,7%
a | Raw milk cheese 1 18 0 1 0 0 91,7% | 100,0% | 96,7% 0,0%
3 Dai b | Other raw milk products 1 10 0 0 0 0 100,0% | 100,0% | 100,0% 0,0%
i C | Heat processed milk and dairy products 20 14 0 0 0 2 100,0% | 100,0% | 100,0% | 12,5%
Total 42 42 0 1 0 2 97,7% | 100,0% | 98,9% 4,5%
a | Raw vegetables 1 9 0 0 0 0 100,0% | 100,0% | 100,0% 0,0%
b | Ready to eat, ready to cook, 14 7 1 0 0 0 100,0% | 93,3% 95,5% 0,0%
4| Vegetables
c | Processed vegetables 8 12 0 0 0 0 100,0% | 100,0% | 100,0% 0,0%
Total 33 28 1 0 0 0 100,0% | 97,1% 98,4% 0,0%
a | Raw products 15 8 0 0 0 1 100,0% | 100,0% | 100,0% | 11,1%
5 Seafood b | Smoked, marinated products 13 8 0 0 0 0 100,0% | 100,0% | 100,0% 0,0%
¢ | Processed products 14 8 0 0 0 1 100,0% | 100,0% | 100,0% 11,1%
Total 42 24 0 0 0 2 100,0% | 100,0% | 100,0% 7,7%
) a | Process water 10 11 0 0 0 0 100,0% | 100,0% | 100,0% 0,0%
Production Tt and residues 10 10 0 0 0 0 100,0% | 100,0% | 100,0% | 0,0%
6 | environmental 5 5 5 5
samples ¢ | Surface sample 14 7 0 0 0 0 100,0% | 100,0% | 100,0% 0,0%
Total 34 28 0 0 0 0 100,0% | 100,0% | 100,0% 0,0%
All categories 249 200 2 1 0 9 99,6% | 992% | 99,3% 4,3%
* PPNA not included ** PPND not included
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A summary of the results is given in Table 6.

Table 6 - Summary of results

Incubation 22 h [ Incubation48h |
Sensitivity for the _ (PA+PD) 0 0 0
alternative method SEan = (PA+ND + PD) x100% 9.2% 9,8%
] SEref
Sensitivity for the (PA + ND) 99.2% 99,2%
reference method = (PA+ND + PD) x 100 %
PA + NA
Relative trueness RT = (N—) %100 % 99,1% 99,3%
False positive ratio for the (FP)
alternative method* FPR = NA <100% 7,2% 4,3%
FP = PPNA + PPND

With ND = ND + PPND
NA = NA + PPNA

3.1.1.6 Analysis of discordant results

The negative deviations are given in Table 7 and the positive deviations in

Table 8.
Table 7 - Negative deviations
L AL . Final result | Agreement
Year Sample Product Contamination | SO Confir- Cateqorv | Tyoe
Ne (CFU/sample) [ 112901 | 22h | 48h | mation | 22h | 48h | 22h | 48h gory | Typ
2009 | D4 | Minced beef / +(Lm) | -LE* [+B3) | Lm - + [ ND | PA 2 a
Cheese: +(Lm 03; OM; /
2017| 64 | Cantal (raw | LIS.4.64 (1,6) Li.n)’ 500uL: | 500uL: | 500 pl: - - ND ND 3 a
milk) ' (3)h+@ | (3h+@| Lm

*:in 2009, only the Listeria monocytogenes typical were confirmed

Table 8 - Positive deviations

N . Final
Year SaNmopIe Product (%);ltja}r:a":“ﬁ; 1 1259%_1 AL :;T;; result Agreeement Category | Type
P 22h 48 h 22h | 48h | 22h | 48h

2012 | D2 | Thai chicken / - +LB +LB Lw + + PD PD 2 b
Celery,

2017| 38 | camot, / ”‘gh' ”‘gh' LmLw| + | + | PD | PD| 4 b
chicory
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+ Neqgative deviations

Two samples were in negative deviations after 22 h incubation time of the AL
plates (D4: minced beef,64: Cantal) and only one after 48 h incubation time
(Sample 64).

For sample D4 (minced beef), Listeria spp typical colonies were present on the
AL plate after 22 h incubation time but as this sample was tested for the
L. monocytogenes validation study in 2009, the colonies without halo were not
confirmed and the result was considered as negative. This sample was
probably positive for Listeria spp detection. L. monocytogenes typical colonies
were present after 48 h incubation time, and the sample turned positive.

For sample 64, no typical colony was present on the AL plates, whatever the
incubation time applied (22 h or 48 h). The expert lab streaked 500 pl of the
half Fraser broth on AL and typical L. monocytogenes confirmed colonies were
isolated indicating that the contamination level was below the detection level
of the alternative method (100 ul streaked for the AL method). Note that for
this sample, only few typical colonies were observed on the selective agar
plates for the ISO method.

+ Positive deviations

Two positive deviations (D2 and 38) were obtained for both incubation times
of the AL plates (22 h and 48 h). Only one typical colony was observed on AL
plate for both incubation times for sample 38. This sample was probably
contaminated at a very low level and was not detected using the ISO 11290-1
method.

The analyses of discordant results according to the EN ISO 16140-2:2016 is
the following (See Table 9).
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Table 9 - Analyses of discordant results

After incubation of AL plates for 22 h at 37°C

PAIRED
ND+PPND ND+PPND
PA ND PPND PD N+ ( -PD ) AL ( +PD AL
a | Ready to eat 1010 0 0110 0 0
1| Composite b | Ready to reheat 110 0 0|11 0 0
¢ | Pastries, egg products... 1010 0 0110 0 0
Total| 31 | 0 0 0|31 0 3 0 3
3 fF:::;] p?lrf))ducts (including deep-frozen, 19 | 1 0 0|20 1 1
" Meat b Eﬁ;ﬁ; tt: eat and processed meat 181 0 0 11 19 R 1
¢ | Fermented or dried meat products 29| 0 0 0129 0 0
Total | 66 | 1 0 1|68 0 3 2 3
a | Raw milk cheese 1M1 0 0112 1 1
3 Dairy b | Other raw milk products 110 0 011 0 0
¢ | Heat processed milk and dairy products | 20 | 0 0 0120 0 0
Total | 42 | 1 0 0|43 1 3 1 3
a | Raw vegetables 110 0 011 0 0
b | Ready to eat, ready to cook 14| 0 0 1115 -1 1
4| Vegetables ¢ | Processed vegetables 810 0 01 8 0 0
Total| 33 | 0 0 1 (34 -1 3 1 3
a | Raw products 1510 0 0115 0 0
5 Seafood b | Smoked, marinated products 1310 0 0113 0 0
¢ | Processed products 14|10 0 01|14 0 0
Total| 42 | 0 0 0|42 0 3 0 3
_ a | Process water 1010 0 0]10 0 0
6 e:\:i‘:g:::r::;lr:al b | Dusts and residues 1010 0 0110 0 0
samples ¢ | Surface sample 14|10 0 01|14 0 0
Total| 34 | 0 0 034 0 3 0 3
All categories 248 | 2 0 2 |252 0 6 4 16
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PAIRED
ND+PPND ND+PPND
PA ND PPND PD N+ ( -PD ) AL ( +PD
a | Ready to eat 1010 0 0110 0 0
1| Composite b | Ready to reheat 110 0 0|11 0 0
¢ | Pastries, egg products... 1010 0 0110 0 0
Total| 31 | 0 0 0|31 0 3 0 3
3 fFj::;] p?.rf))ducts (including deep-frozen, 20 | 0 0 0|20 0 0
5 Meat b E;Z?:; tt;) eat and processed meat 181 0 0 11 19 R 1
¢ | Fermented or dried meat products 29| 0 0 0129 0 0
Total | 67 | 0 0 1|68 -1 3 1 3
a | Raw milk cheese 1M1 0 0112 1 1
3 Dairy b | Other raw milk products 110 0 011 0 0
¢ | Heat processed milk and dairy products | 20 | 0 0 0120 0 0
Total | 42 | 1 0 0|43 1 3 1 3
a | Raw vegetables 1110 0 0|1 0 0
b | Ready to eat, ready to cook 141 0 0 1115 -1 1
4| Vegetables ¢ | Processed vegetables 8|0 0 0] 8 0 0
Total| 33 | 0 0 1 (34 -1 3 1 3
a | Raw products 1510 0 0115 0 0
5 Seafood b | Smoked, marinated products 1310 0 0113 0 0
¢ | Processed products 14|10 0 01|14 0 0
Total| 42 | 0 0 0|42 0 3 0 3
_ a | Process water 1010 0 0110 0 0
6 e:\:i‘:g:;:::‘r:al b | Dusts and residues 1010 0 0110 0 0
samples ¢ | Surface sample 14| 0 0 01|14 0 0
Total| 34 | 0 0 034 0 3 0 3
All categories 249 | 1 0 2 | 252 -1 6 3 16

The observed values for (ND + PPND — PD) and (ND + PPND +PD) meet
the acceptability limit for each individual category and for all the
combined categories (calculated values < AL) whatever the incubation
time applied for the AL plates (22 h or 48 h).
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3.1.1.7 Conservation of the AL plates

The AL plates incubated for 48 h at 37°C, were stored for 72h at 5°C + 3°C
and read again. The typical colonies, if present were confirmed again using
the same tests as before storage except the iQ-Check L. monocytogenes test
which was not repeated in 2009.

No change was observed after storage of the AL plates.

The analyses of discordant results become (See Table 10).

Table 10 - Analysis of discordant results after storage of the AL plates
for72h at5+ 3°C

PAIRED
PA* ND* PPND PD (ND+PPND)}-  (ND*PPND)
PD -PD
a | Ready to eat 10 0 0 0 | 10 0 0
1| Composite b | Ready to reheat 11 0 0 0| 1 0 0
¢ | Pastries, egg products... 10 0 0 0 | 10 0 0
Total 31 0 0 0| A 0 3 0 3
Raw products (includin
a deepg‘rozen,fr(esh...)g 2 0 0 0|2 0 0
Ready to eat and processed
2 Meat b meatil)roducts P 18] 0 0 119 -1 1
c Fermented or dried meat 28 0 0 0 28 0 0
products
Total 66 0 0 1 | 67 -1 3 1 3
a | Raw milk cheese 11 1 0 0 | 12 1 1
b | Other raw milk products 11 0 0 0| N 0 0
3 Dairy Heat processed milk and
c dairy';m - 20| 0 0o |02 0 0
Total 42 1 0 0 | 43 1 3 1 3
a | Raw vegetables 11 0 0 0| N 0 0
b | Ready to eat, ready to cook, 14 0 0 1 15 -1 1
4| Vegetables c | Processed vegetables 8 0 0 0 8 0 0
Total 33 0 0 1| 34 -1 3 1 3
a | Raw products 15 0 0 0 | 15 0 0
5 Seafood b | Smoked, marinated products | 13 0 0 0 | 13 0 0
¢ | Processed products 14 0 0 0 | 14 0 0
Total 42 0 0 0 | 42 0 3 0 3
P . a | Process water 10 0 0 0 | 10 0 0
6 en\:iorg:r:::a%':al b | Dusts and residues 10 0 0 0 | 10 0 0
samples ¢ | Surface sample 14 0 0 0 | 14 0 0
Total 34 0 0 0 | M4 0 3 0 3
All categories 248 | 1 0 2 | 251 -1 6 3 16

The observed values for (ND + PPND — PD) and (ND + PPND +PD) meet
the acceptability limit for each individual category and for all the
combined categories (calculated values < AL) after AL plates storage for
72 h at 5°C + 3°C.
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3.1.1.8 Storage of the broths

For the studies performed in 2012 and 2017, the half Fraser broths from
positive and discordant samples were stored for 72 h at 5°C + 3°C. The
enrichment broths from 210 samples were streaked again, and the typical
colonies observed on the plates were confirmed by spot onto PALCAM plates.

The following changes were observed (See Table 11).

Table 11 - Enrichment broth storage

- Agreement
Product AL22h  ALd4gh afterbroth Category  Type
storage
207 | 11 |Cheese Neufchatel NA NA PD 3 a
(raw milk)
Cheese Boulette
2017 13 d'Avesnes (raw milk) NA NA FD 3 i
2017 | o4 | pisseContallaw [y ND PA 3 a

The analyses of discordant results become (See Table 12).
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Table 12 - Analysis of discordant results after storage of the enriched broths
for 72 h at 5°C £ 3°C

PAIRED
PA* ND* PPND PD N+ (ND*PPND) , (ND*PPND)
-PD -PD
a | Ready to eat 8 0 0 0| 8 0 0
1| Composite b | Ready to reheat 6 0 0 0|6 0 0
c | Pastries, egg products... 7 0 0 0|7 0 0
Total 211 0 0 0|21 0 3 0 3
3 fl'\;:;\;] p?.rf))ducts (including deep-frozen, 1 0 0 0l 1 0 0
5 Meat b E;z?; tt;) eat and processed meat 161 0 0 1117 R 1
¢ | Fermented or dried meat products 121 0 0 0|12 0 0
Total 29| 0 0 1130 -1 3 1 3
a | Raw milk cheese 0] 0 0 2 |12 -2 2
3 Dairy b | Other raw milk products 1] 0 0 0|11 0 0
¢ | Heat processed milk and dairy products | 18 | 0 0 0|18 0 0
Total 391 0 0 2 | 41 -2 3 2 3
a | Raw vegetables 0] 0 0 0110 0 0
b | Ready to eat, ready to cook, 2 0 0 113 -1 1
4| Vegetables ¢ | Processed vegetables 8 0 0 0| 8 0 0
Total 20| 0 0 1 (21 -1 3 1 3
a | Raw products 0] 0 0 0|10 0 0
b | Smoked, marinated products 8 0 0 0| 8 0 0
S Seafood ¢ | Processed products 121 0 0 0|12 0 0
Total 30| 0 0 0|30 0 3 0 3
_ a | Process water 0] 0 0 0|10 0 0
6 e:J;:g:fr:L%r:al b | Dusts and residues 5 0 0 0|5 0 0
samples ¢ | Surface sample 0] 0 0 0|10 0 0
Total 251 0 0 0|25 0 3 0 3
All categories 164 | 0 0 4 1168 -4 6 4 16
* PPNA not included ** PPND not included

The observed values for (ND + PPND — PD) and (ND + PPND +PD) meet
the acceptability limit for each individual category and for all the
combined categories (calculated values < AL) after enrichment broths
storage for 72 h at 5°C = 3°C.
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Relative level of detection

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

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

LODyy.

RLOD =
LODgey.

The relative detection level is the smallest number of culturable micro-organisms that can be detected
in the sample in 50% of occasions by the alternative and reference methods.

Experimental design
Nine (matrix/strain) pairs were analyzed by the reference method and by the

alternative method (See Table 13). The total viable count of each matrix was
enumerated.

Table 13 - Defined (matrix/strain) pairs for the RLOD determination

Strain Total viable
Category Strain Code . count (CFU/lg  Study
origin
orml)
Deli salad Lis4. | Saad
1 - . L. monocytogenes " | (potatoes, 5.8x103 2017
(piémontaise) 80 carrof)
2 Rillettes L. monocytogenes 1/2b | L49 Poultry paté 4.0 x 102
. Munster
3 Raw milk L. monocytogenes 4b L32 cheese 55x102
4 Raw vegetables L. monocytogenes 4b L58 Salad 3.0x 108 2009
5 Smoked salmon L. monocytogenes 1/2a | L5 S;;l;id 5.0x103
Environment
6 Process water L. monocytogenes 1/2c | L28 al ;’ ;mpl o 8.0x 105
4 Red cabbage Listeria ivanovii L174 |/ 2.3 x107
3 | Rawmik Listeria welshimeri L133 | Roguefort 14%107 | 2012
cheese '
6 Process water Listeria innocua L132 |/ 1.3 x102

ADRIA Développement

+ Initial validation 2009 and extension study 2012

Five or six levels of contamination were tested including the negative control.
Six replicates for each level of contamination were inoculated and analysed by
the reference method and the alternative method.
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+ Renewal study 2017

The following protocol was used:

- A negative control: 5 samples,

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

- A high contamination level, with 5 replicates.

Food products were contaminated using the seeding protocol. Bulk
contaminations were performed on the matrices for the different levels of
contamination, then the matrix was stored at 5 £ 3°C for two days before
analysis. Samples were then analyzed by the reference and the alternative
method. For the alternative method, only the minimal incubation time of the
broth of the alternative method was tested.

Simultaneously, a total viable count was performed on a portion of non-
contaminated matrix to estimate the concentration of mesophilic aerobic flora.
A detection of Listeria spp using the reference method was also performed to
check the absence of the target analyte in the matrix.

3.1.2.2 Calculation and interpretation of the RLOD
The raw data are given in Appendix 5.
The RLOD calculations were performed using the Excel spreadsheet available

at http://standards.iso.org/iso/16140 - RLOD (clause 5-1-4-2 Calculation and
interpretation of RLOD) version 06.07.2015. The RLOD are given Table 14.
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Table 14 — Presentation of RLOD before and after confirmation of the
alternative method results

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

1 Deli salad (piémontaise) | | 4 509 | 0480 | 2,085 | 0000 |0367| 0000 | 1,000
L. monocytogenes
Rillettes

2 L. momeyioqenss /2 1000 | 0425 | 2353 | 0000 |0428| 0,000 1,000

3 Raw milk 1000 | 0422 | 2371 | 0000 0432 0000 | 1,000
L. monocytogenes 4b

4 Raw vegetables 1000 | 0422 | 2371 | 0000 |0432] 0000 | 1,000
L. monocytogenes 4b
Smoked salmon

5 L monocytogenes /2a | 1.5 1000 | 0368 | 2718 | 0000 [0500| 0,000 1,000

6 Process water 1,000 | 0435 | 2,298 | 0,000 [0416| 0,000 1,000
L. monocytogenes 1/2¢

4 Red cabbage 1000 | 0388 | 2575 | 0000 |0473| 0000 | 1,000
LISteI’ 1a ivanovil

3 Rawmik 1000 | 0396 | 2525 | 0000 |0463| 0000 | 1,000
Listeria welshimeri

6 Process water 1,000 | 0425 | 2,353 | 0,000 [0428| 0,000 1,000
Listeria innocua
Combined 1,000 0,756 | 1,323 | 0,000 |0,40| 0,000 1,000

The LODso % calculations according to Wilrich & Wilrich POD-LOD calculation
program - version 9, 2017-09-23 test are given in Table 15.
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Table 15 - LODsp results

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

(Strain / matrix) pair

Reference method Alternative method

1 Deli salad (piémontaise) 06[0.4:1.1] 0,6 [0.4:1,1]
L. monocytogenes
Rillettes

2 L. monocytogenes 1/2b 0.7104:1.1] 07411
Raw milk

3 L. monocytogenes 4b 0710412 0.7[04:1.2]
Raw vegetables . ,

4 L. monocytogenes 4b 031020 03[0.20.3]
Smoked salmon

5 L. monocytogenes 1/2a 0.3[0,2,06] 03[0.206]
Process water

6 L. monocytogenes 1/2c 0.3[0,2,06] 03[0.206]
R

4 ed cabbage 0,8[0.4:1,5] 0,8 [0,4:1,5]
Listeria ivanovii
Raw milk

3 Listeria welshimeri 061031.1] 060,311
P t

6 rocess warer 0,6 [0,3:1.0] 0,6 [0,3:1.0]
Listeria innocua

Combined 0,5 [0,4;0,6] 0,5 [0,4;0,6]

3.1.2.3 Conclusion

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

The LODso varies from 0.3 to 0.8 CFU/sample size for the reference and
the alternative methods.

1 Wilrich, C., and P.-Th. Wilrich: Estimation of the POD function and the LOD of a qualitative

microbiological measurement method. AOAC International 92 (2009) 1763 - 1772.
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3.1.3 Inclusivity / exclusivity
The inclusivity is the ability of the alternative method to detect the target analyte from a wide range of
strains. The exclusivity is the lack of interference from a relevant range of non-target strains of the
alternative method.
3.1.3.1 Test protocols
+ Inclusivity
For the Listeria strains, a culture in nutrient broth was prepared and streaked
onto AL plates. For the study performed in 2012, the typical colonies were
confirmed by streak onto PALCAM plates.
Combining initial study (2009) and extension study (2012), 111 strains
belonging to Listeria genus including 86 Listeria monocytogenes were tested.
+ Exclusivity
42 non-target strains were tested; they were cultured in nutrient broth before
streaking onto AL plates.
3.1.3.2 Results
Raw data are given in Appendix 6.
+ Inclusivity
All the strains belonging to Listeria genus gave typical blue colonies on AL
selective agar plates.
+ Exclusivity
Among the 42 non-target strains tested, 8 shown blue typical colonies on AL
medium (4 Bacillus, 1 Jonesia denitrificans, Oerskovia xanthineolytica,
Rhodococcus equi, Staphylococcus epidermidis) after 22 h incubation time. All
these strains were confirmed as negative by spot onto PALCAM plate.
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The alternative method practicability was evaluated according to the AFNOR
criteria relative to method comparison study.

Storage conditions,

of utilisation after first
use
Time to result

Common step with the
reference method

U ERNEER R LI EITEEE The plates storage temperature is +2°C - +8°C

Each plate should be stored at 5°C £ 3°C, and used within 1 month

Steps Reference | Alternative
method method

Completion of pre-enrichment (Fraser 1/2) D0 DO

Inoculation of enrichment broths (Fraser) D1 /

Streaking selective broths onto selective D1-D2 D1

agar

Selective agar plates reading D2-D4 D2

Selective agar plates reading.

Negative results (no typical colony on D2-D4 D2

plates)

Confirmation tests on characteristic

colonies (after purification step for ISO D3-D5 D2 to D3*

method)

Neggtlve .results (after negative D3 to D9 D2 to D4

confirmation)

Confirmation with reference method tests

(Gram, catalase), including purification D4 to D6 D3 to D4

step

Confirmation using the iQ-Check PCR test / D2

Confirmation by streaking onto PALCAM | D3 -D4

plate

Final positive result D6 D2-D4

Enrichment step in Half Fraser broth and confirmations

* When using the tests of the ISO method

The negative and positive results are available in 2 days using the iQ-Check
PCR test for confirmation of the typical colonies.
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3.2 Inter-laboratory study
The inter-laboratory study is a study performed by multiple laboratories testing identical
samples at the same time, the results of which are used to estimate alternative-method
performance parameters.
3.2.1 Study organisation
The inter-laboratory study was performed in November 2008 based on the EN
ISO 16140 (2003) standard.
The samples were sent to sixteen laboratories. They received 24 x 25 mL of
pasteurized milk (3 contamination levels, 8 samples per contamination level)
to be analyzed by both the ISO11290-1 reference method and the AL detection
method.
The strain used for the contamination was a Listeria monocytogenes strain
isolated from raw milk cheese.
3.2.2 Experimental parameters controls
3.2.2.1 Contamination levels
The contamination levels and the sample codification were the following (see
Table 16).
Table 16 - Contamination levels
Level Samples Target inoculation level Inoculation level
P (CFU/25 ml) (CFU/25 ml)
Level 0 5-6-7-8-17-18-19-20 0 0
Low level 1-2-9-10-11-12-21-22 3 3.9[1.1;11.6]
High level 9-4-13-14-15-16-23-24 30 42.3 [30; 58]
3.2.2.2 Logistic conditions
The temperatures measured by the temperature probes included in the
samples package were between -0.5°C and 7.2°C and below 8°C at receipt
for all the collaborators.
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15 collaborators received their samples at Day 1 and one collaborator (O) at
Day 2.
The laboratory | noticed that some leakages occurred in their package which
could lead to cross-contamination.

3.2.3 Results analysis
Raw data are provided in Appendix 7.

3.2.3.1 Expert laboratory results

The results obtained by the expert laboratory are given in Table 17.

Table 17 — Results obtained by the expert Lab.

Reference method Alternative method

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

All the spiked samples gave positive results with the reference and the
alternative methods.

3.2.3.2 Results observed by the collaborative laboratories

+ Aerobic mesophilic flora enumeration

Depending on the Lab results, the enumeration levels varied from <1 to
30 CFU/ml.

+ Listeria spp. detection

16 collaborators participated to the study. The results obtained are provided in
Table 18 (reference method) and Table 19 (alternative method).

One collaborator analysed the samples at Day 2 (O), and one lab (H) obtained
only 4 positive results by both reference and alternative methods for high
inoculation level spiked samples (L2). A problem during the preparation of the
samples by the expert laboratory was suspected.
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The results from these two collaborators were not taken into account for

interpretation.

Table 18 - Positive results by the reference method (ALL the collaborators)

SHABE LO L1 L2
A 0 8 8
B 0 8 8
C 0 8 8
D 0 8 8
E 0 8 8
F 0 8 8
G 0 8 8
H 0 8 4
| 0 8 8
J 0 8 8
K 0 8 8
L 0 8 8
M 0 8 8
N 0 8 8
0 0 8 8
P 0 8 8

Total CPy=0 CP:=128 CP,=124

Table 19 - Positive results (before and after confirmation) by the alternative
method (ALL the collaborators)

Collaborators
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Qo 0O |COo (0o (0o (0o |0o|0o|0Co|0Co|Co|Co (0o (0o |00

Qo0 |CO|CO (0O (0o (0O |COo|4~|Co|CO|CO|(0O (0o (0o |00

v o|ZI=E:rX«|—TOmMmMoO|o>

8

8

Total

S
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3.2.3.3 Results of the collaborators retained for interpretation
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The results obtained with the 14 labs kept for interpretation are presented in

Table 20 (reference method) and Table 21 (alternative method).

Table 20 - Positive results by the reference method (Without Labs H and O)

Collaborators L0 L1 12
A 0 8 8
B 0 8 8
C 0 8 8
D 0 8 8
E 0 8 8
F 0 8 8
G 0 8 8

I 0 8 8
J 0 8 8
K 0 8 8
L 0 8 8
M 0 8 8
N 0 8 8
P 0 8 8
Total CPy=0 CPi =112 CP,=112

Collaborators

~
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U Z=ErX~—@mMMmMmooO|m >

oooooooooooooooooooooooooooo':

00| 0O | 0O (0o (0o |CO|0O0 |00 |COo|0CO|CO|(0O (0o (0o

Total
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o

CP1=112

C2=112
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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 22).
Table 22 - Percentage specificity
Specificity for the < (Po ))
SPror=|1— (—)|x100% = 100 %
reference method ref N_ ’
o P
Specificity for the SPy=|1— <2> x 100 % =
' N_ 100 %
alternative method
N: number of all LO tests
Py = total number of false-positive results obtained with the blank samples before confirmation
CPq = total number of false-positive results obtained with the blank samples
3.2.4.2 Calculation of the sensitivity (SEar), the sensitivity for the reference method

(SErer), the relative trueness (RT) and the false positive ratio for the
alternative method (FPR)

Fractional positive results were not obtained for this inter-laboratory study for
the low and the high inoculation levels (L1 + L2). The two inoculation levels
were thus 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 and Level 2

is provided in Table 23.

Table 23 - Summary of the obtained results with the reference method
and the alternative method for Level 1 and Level 2

Reference method

Reference method

Response

positive (R+) negative (R-)

Alternative method

positive (A+)
Alternative method

negative (A-)

ADRIA Développement
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Positive agreement (A+/R+)
PA =112

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

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

Negative agreement (A-/R-)
NA =0 (PPNA=0)
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Based on the data summarized in Table 23, 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 24).

Table 24 - Sensitivity, relative trueness and false positive ratio percentages

(PA+PD)

Senstit for e tematie methoc: [ RS MR
Sensitivity for the reference method: SEres = % x100% = 100 %
Relative trueness RT = 4 1 100% = 100 %
False positive ratio for the alternative FPR= x100% = /
method N4

For a paired study design, the difference between (ND — PD) and the addition
(ND + PD) are calculated for the level(s) where fractional recovery is obtained
(so L1 and possibly Lz). The observed value found for (ND — PD) and (ND +
PD) shall not be higher than the AL.

For 14 Labs, the limits are the following:

Number of labs ND-PD AL (ND-PD) ND+PD AL (ND+PD)
14-16 0 4 0 6

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

3.2.5 Evaluation of the LOD 50%, LOD 954 and RLOD between laboratories

The RLOD was calculated using the EN ISO 16140-2:2016 Excel spreadsheet
available at https://standards.iso.org/iso/16140/-5/ed-1/en/RLOD inter-lab-
study 16140-2 AnnexF verl 28-06-2017.xls.

Conclusions regarding the difference between reference and alternative
method can be drawn because every inoculated sample is positive.
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3.3 Conclusion

The method comparison study conclusions are:

The method comparison study scheme corresponds to a PAIRED
STUDY design as the alternative and reference methods have a
common enrichment procedure.

In the sensitivity study, 6 categories were tested: 5 food categories and
the environmental samples. The protocol of the alternative method
shows 2 positive deviations (PD) and 2 or 1 negative deviations (ND)
for the overall categories respectively for 22 h and 48 h incubation of
the AL plates. The calculated values for (ND + PPND) — PD)) and for
(ND + PPND + PD) meet the acceptability limits (AL) whatever the
categories, and as well for the 6 tested categories.

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

The inclusivity and exclusivity testing gave the expected results for the
111 target strains and the 42 non target strains.

It is possible to store the AL plates for 72 h at5 + 3°C
It is possible to store the primary enrichment broth for 72 h at 5 + 3°C.

The alternative method allows a two-days screening of the negative
samples.

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

The inter-laboratory study conclusions are:

X The data and interpretations comply with the EN ISO 16140-2:2016
requirements. The alternative method is considered equivalent to the
ISO standard.
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4 EXTENSION STUDY (2021) FOR THE USE OF A NEW
ENRICHMENT PROTOCOL
4.1  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.
4.1.1 Protocols applied during the validation study
4+ Incubation time
The minimum incubation time was for the Half Fraser broth: 18 h at 30°C.
BIO-RAD Half-Fraser (Ref. 3555797) was used during the extension study.
The AL plates were incubated for 22 h and 48 h at 37°C.
4+ Confirmation protocols
The different protocols available are listed in the table below. During the
validation study, only the tests in bold typing were applied in agreement with
the AFNOR Technical Committee.
Confirmation protocols ‘
ISO tests after purification
iQ Check Listeria spp
Spot on PALCAM
Other method validated with a different principle
4+ Half Fraser both storage for 72 h at 5°C + 3°C
It was proposed to not test the storage of the enriched Half Fraser broths for
this extension as the enrichment protocol is equivalent to the protocol of the
ISO11290-1, storage of enrichment broth is also described in this standard,
and the storage of Half Fraser was also tested during the initial validation of
the alternative method.
ADRIA Développement 35/128 February 28, 2022

Summary report (Version 0)
AL - Listeria spp. Detection



BIO-RAD

+ AL plates storage for 72 h at 5°C + 3°C

All the plates were read again after storage for 72 h at 5°C £ 3°C. The typical
colonies were confirmed by spotting on PALCAM plates.

4.1.2 Sensitivity study

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

4.1.2.1 Number and nature of samples

389 samples were analyzed providing 197 positive and 192 negative results
whatever the incubation time applied for the AL plates (22 h and 48 h). The
distribution per tested category and type is given in Table 25.

Table 25 - Distribution per tested category and type -
(After 22 h incubation and after 48 h incubation)

Positive Negative  Total

. a |Ready to eat 7 14 21
Composite foods / b | Ready to reheat 15 8 23
1] Ready-to-eat and Pastries, confectionaries, egg products 10 10 20
ready-to-reheat ’ ’ -

Total 32 32 64
a | Raw products (frozen or fresh) 17 5 22
b | Meat based products ready to reheat 9 15 24
2| Meat products Raw and cooked delicatessen 7 15 22
Total 33 35 68
a |Raw milk cheese 14 9 23
3 Milk and dairy | b | Other products based on raw milk 10 10 20
products ¢ | Heat treated products 10 12 22
Total 34 31 65
a | Raw products (frozen or fresh) 10 10 20
b Pre-pgoked vegetables, vegetables under 18 4 29

4 Vegetables modified atmosphere
¢ | Ready-to-eat 7 13 20
Total 35 27 62
a | Raw products (frozen or fresh) 9 11 20
5 Seafood and b | Cured and smoked 13 14 27
fishery products |c | Ready-to-eat, ready to reheat 10 13 23
Total 32 38 70
) a | Dusts and residues 9 11 20
Pr_o duction b | Cleaning and process waters 11 9 20

6| environmental
samples ¢ | Surface sample 11 9 20
Total 31 29 60
All categories 197 192 389
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4.1.2.2 Artificial contamination of samples

Artificial contaminations were done by seeding. The artificial contaminations
are presented in Appendix 8.

147 samples were artificially contaminated with one or two strains (co-
inoculation Listeria spp and Listeria monocytogenes); 96 gave a positive result.
65 samples were inoculated at level <3 CFU and 31 samples were inoculated
between 3 and 10 CFU.

The repartition of the positive samples per inoculation protocol and inoculation
level is given in Table 26.

Table 26 - Repartition of the positive samples
per inoculation protocol and inoculation level

Artificially contaminated

Naturally \
contaminated Seeding protocol
S3CFU | 3<x<10CFU | 10<x<30 CFU
Number of samples 101 65 31 0 197
% 51% 33% 16% 0% 100%

51 % of the samples were naturally contaminated.

The distribution per target analytes is given in Table 27.

Table 27 - Distribution per target analytes

A= Listeria spp B= Listeria monocytogenes C= Mix
Category A B C A+C Total
1 Composite foods / Ready-to- 8 16 8 16 30
eat and ready-to-reheat
2 | Meat products 11 15 7 18 33
3 | Milk & dairy products 13 18 3 16 34
4 | Vegetables 8 20 7 15 35
5 |Seafood and fishery products 13 16 3 16 32
6 Production environmental 4 15 12 16 31
Samples
All categories 57 100 40 97 197
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The number of samples contaminated with Listeria spp alone or mixed with
Listeria monocytogenes is comprised between 15 and 25 per category as
required in the AFNOR Technical rules

4.1.2.3 Test results

Raw data per category are given in Appendix 9. The results are given in
Table 28.

Table 28 — Interpretation of sample results between the reference and
alternative method (based on the confirmed alternative method results)

After incubation of AL plates for 22 h at 37°C
NA* PD ND* PPND PPNA Total

Composite foods / Ready-to-eat

1 and ready-to-reheat 31 32 0 ! 0 0 64
2 | Meat products 32 35 0 1 0 0 68
3 | Milk and dairy products 34 31 0 0 0 0 65
4 |Vegetables 34 25 0 1 0 2 62
5 | Seafood and fishery products 30 38 0 2 0 0 70
6 Production environmental 3 29 0 0 0 0 60
Samples
ALL CATEGORIES 192 190 0 5 0 2 389

Category PA NA* ‘ PD ND* PPND PPNA Total

1 Composite foods / Ready-to-eat 31 32 0 1 0 0 64
and ready-to-reheat
2 | Meat products 32 35 0 1 0 0 68
3 | Milk and dairy products 34 31 0 0 0 0 65
4 | Vegetables 34 27 0 1 0 0 62
5 | Seafood and fishery products 30 38 0 2 0 0 70
6 Production environmental 3 29 0 0 0 0 60
Samples
ALL CATEGORIES 192 192 0 5 0 0 389
* PPNA not included ** PPND not included

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

The calculations are presented in Table 29.
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Table 29 — Calculation of the relative trueness (RT), the sensitivity (SE) and the false positive ratio (FPR)

BIO-RAD

Category Type PA NA* PD ND** \ PPND PPNA  SE. SEet ) FPR
a Ready to eat 7 14 0 0 0 0 100,0% | 100,0% | 100,0% | 0,0%
Composite foods/ |b | Ready to reheat 14 8 0 1 0 0 93,3% | 100,0% | 95,7% | 0,0%
L Rr‘:ﬂ‘)’,tt‘;‘r’:;::f ¢ E;S;lrj'i;_f’?”fec“"“a“es’ 899 0 | 10 | o 0 0 0 100,0% | 1000% | 100,0%  0,0%
Total | 31 32 0 1 0 0 96,9% | 100,0% | 98,4% | 0,0%
a Raw products (frozen or fresh) 17 5 0 0 0 0 100,0% | 100,0% | 100,0% | 0,0%
2 Meat products b Meat based products ready to reheat 9 15 0 0 0 0 100,0% | 100,0% | 100,0% | 0,0%
Raw and cooked delicatessen 6 15 0 1 0 0 85,7% | 100,0% | 95,5% | 0,0%
Total| 32 35 0 1 0 0 97,0% | 100,0% | 98,5% | 0,0%
a Raw milk cheese 14 9 0 0 0 0 100,0% | 100,0% | 100,0% | 0,0%
3 Milk and Dairy b | Other products based on raw milk 10 10 0 0 0 0 100,0% | 100,0% | 100,0% | 0,0%
products c Heat treated products 10 12 0 0 0 0 100,0% | 100,0% | 100,0% | 0,0%
Total | 34 31 0 0 0 0 100,0% | 100,0% | 100,0% | 0,0%
a Raw products (frozen or fresh) 10 9 0 0 0 1 100,0% | 100,0% | 100,0% | 10,0%
Pre-cooked vegetables, vegetables
4 Vogetables b dgatmospherg 17 3 0 1 0 1| 944% | 100,0% | 955% @ 25,0%
c Ready-to-eat 7 13 0 0 0 0 100,0% | 100,0% | 100,0% | 0,0%
Total | 34 25 0 1 0 2 97,1% | 100,0% | 98,4% | 7,4%
a Raw products (frozen or fresh) 9 1 0 0 0 0 100,0% | 100,0% | 100,0% | 0,0%
5 Seafood and fishery |b | Cured and smoked 11 14 0 2 0 0 84,6% | 100,0% | 92,6% | 0,0%
products c Ready-to-eat, ready to reheat 10 13 0 0 0 0 100,0% | 100,0% | 100,0% | 0,0%
Total| 30 38 0 2 0 0 93,8% | 100,0% | 97,1% | 0,0%
. a Dusts and residues 9 11 0 0 0 0 100,0% | 100,0% | 100,0% | 0,0%
6 e:\;‘:g:ﬁ:;':al b | Cleaning and process waters 11 9 0 0 0 0 |100,0% | 100,0% | 100,0% | 0,0%
Samples Surface sample 11 9 0 0 0 0 100,0% | 100,0% | 100,0% | 0,0%
Total| 31 29 0 0 0 0 100,0% | 100,0% | 100,0% | 0,0%
All categories 192 190 0 5 0 2 97,5% | 100,0% | 98,7% | 1,0%
* PPNA not included ** PPND not included
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Category Type PA NA* \ PD ND** PPND PPNA  SEa SE:ef RT FPR
a |Ready to eat 7 14 0 0 0 0 100,0% | 100,0% | 100,0% | 0,0%
Composite foods/ |b | Ready to reheat 14 8 0 1 0 0 93,3% | 100,0% | 95,7% | 0,0%
1 erzﬂ‘;tt‘;‘::;::f c E;ﬁgi;f_"”fec“o“a“es’ °99 10 | 10 0 0 0 0 | 100,0% | 1000% | 100,0% | 0,0%
Total | 31 32 0 1 0 0 96,9% | 100,0% @ 98,4% | 0,0%
a | Raw products (frozen or fresh) 17 5 0 0 0 0 100,0% | 100,0% | 100,0% | 0,0%
9 Meat products b | Meat based products ready to reheat 9 15 0 0 0 0 100,0% | 100,0% | 100,0% | 0,0%
¢ | Raw and cooked delicatessen 6 15 0 1 0 0 85,7% | 100,0% | 95,5% | 0,0%
Total | 32 35 0 1 0 0 97,0% | 100,0% @ 98,5% | 0,0%
a | Raw milk cheese 14 9 0 0 0 0 100,0% | 100,0% | 100,0% | 0,0%
3 Milk and Dairy b | Other products based on raw milk 10 10 0 0 0 0 100,0% | 100,0% | 100,0% | 0,0%
products ¢ |Heat treated products 10 12 0 0 0 0 100,0% | 100,0% | 100,0% | 0,0%
Total | 34 31 0 0 0 0 100,0% | 100,0% | 100,0% | 0,0%
a | Raw products (frozen or fresh) 10 10 0 0 0 0 100,0% | 100,0% | 100,0% | 0,0%
Pre-cooked vegetables, vegetables
4 Vogetables b Lt it dgatmospherg 17 4 0 1 0 0 | 944% | 1000% | 955% | 0,0%
¢ |RTE 7 13 0 0 0 0 100,0% | 100,0% | 100,0% | 0,0%
Total| 34 27 0 1 0 0 97,1% | 100,0% & 98,4% | 0,0%
a | Raw products (frozen or fresh) 9 11 0 0 0 0 100,0% | 100,0% | 100,0% | 0,0%
5 Seafood and fishery |b | Cured and smoked 11 14 0 2 0 0 84,6% | 100,0% | 92,6% | 0,0%
products ¢ | RTE, ready to reheat 10 13 0 0 0 0 100,0% | 100,0% | 100,0% | 0,0%
Total| 30 38 0 2 0 0 93,8% | 100,0% @ 97,1% | 0,0%
. a | Dusts and residues 9 11 0 0 0 0 100,0% | 100,0% | 100,0% | 0,0%
6 e:\;‘:g:r‘::::al Cleaning and process waters 11 9 0 0 0 0 | 100,0% | 100,0% | 100,0% | 0,0%
Samples Surface sample 11 9 0 0 0 0 100,0% | 100,0% | 100,0% | 0,0%
Total | 31 29 0 0 0 0 100,0% | 100,0% | 100,0% | 0,0%
All categories 192 192 0 5 0 0 97,5% | 100,0% @ 98,7% | 0,0%
* PPNA not included ** PPND not included
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A summary of the results is given in Table 30.

Table 30 - Summary of results

After incubation of AL plates for
Sensitivity for the _ (PA + PD) 0 0 0
alternative method S = (PA+ND + PD) x100% 97.5% 97.5 %
g SEref
Sensitivity for the (PA + ND) 100.0 % 100.0 %
reference method = x 100 %
(PA+ ND + PD)
PA + NA
Relative trueness RT = % %100 % 98.7 % 98.7 %
False pt_)Sltlve ratlo*for the FPR — (FP) <100%
alternative method NA 1.0 % 0.0%
FP = PPNA + PPND

With ND = ND + PPND
NA = NA + PPNA

4.1.2.5 Analysis of discordant results

The negative deviations are given in Table 31.

4+ Negative deviations

5 negative deviations were observed. 4 concern naturally contaminated
samples and 1 concern an artificially contaminated sample with Listeria
ivanovii. For 4 samples (5831,5985,6259,7112), Listeria spp typical colonies
were observed only after streaking of the full Fraser on the selective agar
plates for the ISO method indicating a low contamination level in the Half
Fraser broth, level probably below the detection limit of the AL method. For
sample 5660 (sausage), very few colonies (4) were isolated on the selective
agar plates from Half Fraser suing the reference method. No sample in
negative agreement (NA) was confirmed positive after subculture in Fraser
broth.

+ Positive deviations

No positive deviation was observed during the extension study run in 2021.
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Table 31 - Negative deviations (After 22 h incubation and after 48 h incubation)

BIO-RAD

Artificial contaminations Relfggr;:;;gzt I2°d Alternative method: Agar Listeria (AL) for 18 h at 30°C
a?;tlz :Ii l?:::gﬁ Product (French name) Product Inoculation level Result Agreement Category | Type
Strain Hal Fraser Fraser AL22h | AL48h | Confirmation 22 h and 22 h and
(CFU/sample)
48 h 48 h
2021 5831 | Paella Paella / / - L .seeligeri - - / - ND 1 b
L. welshimeri
2021 5660 | Saucisse bio Sausage / / (3 colonies on AL, L. welshimeri - - / - ND 2 c
1 on Palcam)
2021 5985 | Cubes d'aubergine Eggplant strips / / - L. monocytogenes - - - ND 4
2021 6259 | Saumon fumé Smoked salmon / / - L. welshimeri st - - ND 5
2021 7172 |[Filets de harengs fumés | Smoked herring L. ivanovii Ad677 2,2 - L .seeligeri st st - ND 5

* Analyses performed according to the COFRAC accreditation
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The analyses of discordant results according to the EN ISO 16140-2:2016 is
the following (See Table 32):

Table 32 - Analyses of discordant results
(After 22 h incubation and after 48 h incubation)

Paired
+ +
PA ND PPND PD N+ (ND*PPND) gy (NEPF;;ND AL
Composite |2 | Ready to eat 7101 0 J0]7 0 0
foods / Ready- | b | Ready to reheat 14111 0 |0]15 1 1
1| to-eatand ' jonari
ready o c Er%sdtlrjgfs,::.onfectlonanes, eqgg 10| 0 0 ol 10 0 0
reheat Total 1|1 0 |0]32 1 3 1 6
a | Raw products (frozen or fresh) 171 0 0 017 0 0
Meat based products ready to
2 | Meat products b reheat i ' o I I I 0 0
¢ | Raw and cooked delicatessen 6 |1 0 |07 1 1
Total 32 |1 0 | 033 1 3 1 6
a | Raw milk cheese 1410 0 0114 0 0
5 | Milk and dairy b | Other products based onrawmilk | 10 | 0 | 0 | 0 | 10 0 0
products | c | Heat treated products 1010 0 |0/[10 0 0
Total 3410 0 | 0|34 0 3 0 6
a | Raw products (frozen or fresh) 10| 0 0 0110 0 0
Pre-cooked vegetables,
4| Vegetables b | vegetables under modified 17 | 1 0 0118 1 1
atmosphere
¢ | Ready-to-eat 710 0 017 0 0
Total 34 |1 0 |0]35 1 3 1 6
a | Raw products (frozen or fresh) 910 0 019 0 0
5 Seilf:ﬁ: r;"d b | Cured and smoked 1] 2] 0 |03 2 2
products ¢ | Ready-to-eat, ready to reheat 10| 0 0 0110 0 0
Total 30| 2 0 | 0]32 2 3 2 6
] a | Dusts and residues 910 0 09 0 0
Prp duction 17, Cleaning and process waters Mjop 0 jo|n 0 0
6 | environmental
Samples  ° Surface sample Mj0] 0 jo|MN 0 0
Total 3110 0 | 0|31 0 3 0 6
All categories 192| 5 0 0 197 5 6 5 16

The observed values for (ND + PPND — PD) and (ND + PPND +PD) meet
the acceptability limit for each individual category and for all the
combined categories (calculated values > AL), for both incubation times
of the AL plates.
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4.1.2.7

4.1.3
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AL plates storage at5 + 3 °C for 72 h

The AL plates were stored for 72 h at 5 + 3°C after an incubation time of 48 h
and read again. The confirmatory tests were also applied after the storage
step.

No change was observed after storage of AL plates and no modification
occurred in the analysis of discordant samples.

Confirmation

The typical colonies isolated on AL plates were confirmed using the
2 confirmatory protocols: Palcam and ISO tests. They all allowed to conclude
to the presence of Listeria spp in the enrichment broths, except for two samples
(4341, 4343) for which doubtful colonies were observed after 22 h incubation
of the AL plates. The microscopic observation showed gram positive non-
characteristic bacilli. The colonies appeared not characteristic after 48 h
incubation of the plates.

Relative level of detection

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

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

LODyy.
LODgey.

RLOD =

The relative detection level is the smallest number of culturable micro-organisms that can be detected
in the sample in 50% of occasions by the alternative and reference methods.

Experimental design

Six (matrix/strain) pairs were tested. The samples were analyzed by the
reference method and by the alternative method (See Table 33):

The following protocol was applied:
- A negative control: 5 samples,

- A low contamination level providing fractional recovery data, with
20 replicates,
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- A high contamination level, with 5 replicates.
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A total plate count determination on each matrix was performed to estimate
the total microbial load on the day of analysis.

Table 33 - Defined (matrix/strain) pairs for the RLOD determination

Matrix and related . . Inoculation
Inoculated strain Origin
category number protocol
1 | Deli-salad (Piémontaise) | L. welshimeri Ad1175 Cooked rice ,
Seeding protocol
2 | Rillettes Listeria monocytogenes Ad669 | Rillettes Storage 48h at
o + o
3 | Raw milk cheese Listeria ivanovii Ad1337 Cheese 3ee2°C
L . Seeding protocol
4 | Cantaloupe (frozen balls) | Listeria monocytogenes Ad532 | Fruits Storage for 2 weeks at - 20°C
Seeding protocol
5 | Frozen shrimps Listeria innocua Ad1200 Pollock Storage for 2 weeks at
-20°C
Environmental Seeding protocol
6 | Process water Listeria monocytogenes Ad551 Storage 48h at
sample 3°C+ 2°C

4.1.3.2 Calculation and interpretation of the RLOD

The raw data are given in Appendix 10.

The RLOD calculations were performed using the Excel spreadsheet available

at http://standards.iso.org/iso/16140 - RLOD (clause 5-1-4-2 Calculation and
interpretation of RLOD) version 06.07.2015. The RLOD are given Table 34.

Table 34 — Presentation of RLOD before and after confirmation of the

alternative method results (After 22 h incubation and after 48 h incubation)

. . . b=In z-Test
Category Matrix/ strain pair AL | RLOD RLODL RLODU (RLOD) sd(b) statistic p-value
Deli salad (Piemontaise) /
1 L welshimeri Ad1175 1,000 0,403 2,480 0,000 0,454 0,000 1,000
Rillettes /
2 L monocytogenes Ad669 1,000 0,403 2,480 0,000 0,454 0,000 1,000
Raw milk cheese /
3 L ivanovii Ad1337 . 0,539 0,202 1,440 -0,617 0,491 1,257 1,791
4 | Cantaloupe (frozen balls) 1000 | 0434 | 2304 | 0000 | 0417 | 0,000 | 1,000
L.monocytogenes Ad532
Frozen shrimps /
5 L innocua Ad1200 1,000 0,363 2,751 0,000 0,506 0,000 1,000
g | rocesswater/ 1,000 | 0457 | 2187 | 0000 | 0391 | 0000 | 1,000
L.monocytogenes Ad551
Combined / 0,903 0,608 1,339 -0,102 0,197 0,520 1,397
ADRIA Développement 45/128 28 February 2022

Summary report (Version 0)
AL - Listeria spp. Detection


http://standards.iso.org/iso/16140

BIO-RAD

For raw milk cheese, more positive samples were obtained using the
alternative method than the reference method for the low inoculation level;
11 positive and 7 positive results were observed respectively. These results
were confirmed by repeating a second time the streaking onto selective agar
plates for both methods. The hypotheses for these results are the following:

- The volume streaked on AL plate was 100 pl while only 10 pl were streaked
onto plates from Half Fraser broth in the reference method.

- The contamination level in the Half Fraser broth was probably very low and
when applying a subculture in Fraser broth, the cells were not able to grow
due to the high selectivity of this broth.

The LODso % calculations according to Wilrich & Wilrich POD-LOD calculation
program - version 10, 2021-03-02 test are given in Table 35.

Table 35 - LODso results
(After 22 h incubation and after 48 h incubation)

Level of detection at 50%
(CFU / sample size)

Food item according to Wilrich & Wilrich2
Reference Alternative
method method

Composite foods / Ready- | Deli salad .
1 to-eat and ready-to-reheat | (Piemontaise) L. welshimen Ad1175 06[0.3-1.1] 0.610,3-1.1]
2 | Meat Products Rillettes L. monocytogenes Ad669 | 0,9[0,5-1,5] 0,910,5-1,5]
3 | Milks & Dairy Raw milk cheese | L. ivanovii Ad1337 3[1,6-5,4] 1,9[1,1-3,2]
Cantaloupe
4 | Vegetables (frozen balls) L. monocytogenes Ad532 | 0,7[0,4-1,3] 0,7[0,4-1,3]
5 | Seafood and fishery Frozen shrimps | L. innocua Ad1200 1200622] | 12[0622]
products
6 | Environmental Samples Process water | L. monocytogenes Ad551 | 0,6 [0,4-1,1] 0,6 [0,4-1,1]
Combined 1,1[0.8-1.4] 1[0,7-1,2]

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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4.1.3.3 Conclusion

4.1.4

4.2

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

The LODso varies from 0.6 to 3 CFU/sample size for the reference method
and from 0.6 to 1.9 CFU/ sample size for the alternative method for both
incubation time of the AL plates.

Inclusivity / exclusivity

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

Inclusivity and exclusivity have already been tested, using Half-Fraser both
incubated for 24 h + 2h at 30°C; it was accepted by the AFNOR technical
committee to not test again this part as the protocol tested for this extension
study is the same except the incubation time which is reduced to 18h.

Conclusion

The method comparison study scheme corresponds to a PAIRED STUDY
design as the alternative and reference methods have different enrichment
procedures.

In the sensitivity study, 6 categories were tested: 5 food categories and the
environmental samples. The protocol of the alternative method shows no
positive deviation (PD) and 5 negative deviations (ND) for the overall
categories. The (ND+ PPND - PD) and (ND + PPND +PD) meet the
acceptability limits (AL) for the individual categories and for all combined
categories whatever the incubation time applied for the Agar Listeria plates
(22 h and 48 h).

The Relative Levels of Detection (RLOD) meet the AL fixed at 1.5 for the paired
data study whatever the matrix/strain pairs tested.
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The alternative method fulfils the EN ISO 16140-2:2016 for the sensitivity part

for all combined categories.

Quimper, 28 February 2022

Julie JOURDREN
Technical Study Manager

Validation of Alternative met
Food Safety & Quali
| hereby attest to the validation of the results of

the analyses carried out under the COFRAC
accreditation.
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Appendix 1 — Flow diagram of the alternative method:
AL Listeria spp. Detection

Test sample (x g or x ml)
1 swab + 10 ml Half Fraser broth?
1 sponge + 100 ml Half Fraser broth
1 wipe + 225 ml Half Fraser broth
%
1/10 dilution into Half Fraser broth
%
Incubation for:
24 h +2hat30°C £ 1°C (initial validation)
or
21h+£3hat30°C £ 1°C (extension 2021)
8%
Spread and isolate 0.1 ml on AL agar
8%
Incubation for 24 h £ 2 h at 37°C + 1°C. Incubation can be extended until 48 h + 2 h
8%
Presence of typical colonies (blue to blue-green with or without halo)
8%
Confirmation
%
Listeria spp. detection (blue to blue-green with or without halo)
-By using the conventional tests described in the ISO standard method (including a purification
step),
- By using nucleic probes as described in the ISO 7218 (for example iQ-Check L. spp. Real-Time
PCR Detection Kit) on isolated colonies (with or without purification step),
- By streaking one isolated colony onto PALCAM plate (up to 6 colonies can be tested on a single
plate),
- By using any other NF VALIDATION -certified method based on a different principle from that of AL
Agar. The validated protocol of the second method must be respected in its entirely.

3 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 2 - Flow diagram of the reference method: ISO 11290-1 (May 2017):
Microbiology of the food chain - Horizontal method for the detection and
enumeration of Listeria monocytogenes and other 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 h to 26 h

N

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

v
Incubation at 37°C £ 1°C

for2dh+2h

Plating out on Agar Listeria according to
Ottaviani and Agosti and second selective medium
\2
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
\2

Confirmation

Gram Catalase =~ Beta hemolysis CAMP test Carbohydrates
Listeria spp X X

4 For sampling after cleaning process, premoisten:
- 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)

During the validation one typical colony per sample will be tested using the APLI Listeria galleries.
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Appendix 3 — Artificial contamination of samples (2017 - ISHA)

Code

Strain

Protocol of seeding

Inoculation level

BIO-RAD

Global

strain

(CFU/25g)

result

6 Salad: chicken, raw vegetables,salad LIS.4.91 | Listeria monocytogenes Ground beef sandwich 48h at 5£3°C 1.8 -
1 Mixed salad (Piemontaise) LIS.4.6 | Listeria monocytogenes 1/2a Ham and Emmental sandwich 48h at 5+3°C 2.8 +
2 Salad with raw vegetables: grated carrot, celery, corn LIS.4.6 | Listeria monocytogenes 1/2a Emmental ham sandwich 48h at 5+3°C 2.8 +
3 Sandwich: chicken, crudités LIS.4.46 | Listeria monocytogenes 3a Goat cheese sandwich 48h at 5£3°C 2.6 +
Composite foods 4 Tabbogleh _ LIS.4.46 Ll:ster/:a monocytogenes 3a Goat cheese sandwich 48h at 5£3°C 2.6 +
5 Sandwich: tuna, crudités LIS.4.91 | Listeria monocytogenes Ground beef sandwich 48h at 5+3°C 1.8 +
54 Sandwich: chicken and egg LIS.4.6 | Listeria monocytogenes 1/2a Emmental ham sandwich 48h at 5+3°C 1.8 +
55 Sandwich: tuna, crudités LIS.4.46 | Listeria monocytogenes 3a Goat cheese sandwich 48h at 5£3°C 2.8 +
56 Salad: ham, egg, cheese LIS.4.91 | Listeria monocytogenes Ground beef sandwich 48h at 5£3°C 2.0 +
7 Quiche Lorrain LIS.4.86 | Listeria monocytogenes Quiche Lorraine 48h at 5+3°C 3.0 +
Meat products 8 Hachis parmentier LIS.4.86 | Listeria monocytogenes Quiche Lorraine 48h at 5+3°C 3.0 +
9 Cheese Cantal (raw milk) LIS.4.60 | Listeria monocytogenes Cheese other raw milk cow 48h at 5£3°C 1.8
13 Cheese Camembert (raw milk) LIS.4.58 | Listeria monocytogenes Cheese not ripened raw milk cow 48h at 5£3°C 2.2
14 Cheese: Camembert de Normandie (raw milk) LIS.4.58 | Listeria monocytogenes Cheese not ripened raw milk cow 48h at 5+£3°C 2.2
60 Cheese: Neufchatel (raw milk) LIS.4.60 | Listeria monocytogenes Cheese other raw milk cow 48h at 5+3°C 1.8
61 Goat cheese: Le Radin (raw milk) LIS.4.58 | Listeria monocytogenes Cheese not ripened raw milk cow 48h at 5£3°C 1.8 -
10 Cheese Briquette (raw milk) LIS.4.56 | Listeria monocytogenes Cheese other raw milk cow 48h at 5£3°C 1.8 +
11 Cheese Neufchatel (raw milk) LIS.4.56 | Listeria monocytogenes Cheese other raw milk cow 48h at 5+£3°C 1.8 +
12 Goat cheese Crotin (raw milk) LIS.4.60 | Listeria monocytogenes Cheese other raw milk cow 48h at 5+£3°C 1.8 +
15 Cheese Boulette d'Avesnes (raw milk) LIS.4.64 | Listeria monocytogenes Cheese other raw milk buffaloes 48h at 5+3°C 3.6 +
16 Cheese Gruyére (raw milk) LIS.4.64 | Listeria monocytogenes Cheese other raw milk buffaloes 48h at 5£3°C 3.6 +
57 Cheese: Cabecou (raw milk) LIS.4.56 | Listeria monocytogenes Cheese other raw milk cow 48h at 5+3°C 1.8 +
58 Cheese: Le savoyard (raw milk) LIS.4.56 | Listeria monocytogenes Cheese other raw milk cow 48h at 5+3°C 1.8 +
59 Cheese (raw milk) LIS.4.60 | Listeria monocytogenes Cheese other raw milk cow 48h at 5+3°C 1.8 +
62 Cheese: Petit reblochon (raw milk) LIS.4.58 | Listeria monocytogenes Unripened cheese from raw cow's milk 48h at 5+3°C 1.8 +
63 Goat cheese: Rigotte (raw milk) LIS.4.64 | Listeria monocytogenes Other raw milk buffalo cheese 48h at 5+3°C 1.6 +
64 Cheese: Cantal (raw milk) LIS.4.64 | Listeria monocytogenes Cheese other raw milk buffaloes 48h at 5+3°C 1.6 +
65 Cheese: Gruyére (raw milk) LIS.4.64 | Listeria monocytogenes Other raw milk buffalo cheese 48h at 5+3°C 1.6 +
Dairy products 19 Raw milk LIS.4.62 | Listeria monocytogenes Raw milk sheep 48h at 5+3°C 3.0 -
17 Raw butter LIS.4.32 | Listeria monocytogenes 1/2b Raw milk 48h at 5+3°C 1.2 +
18 Raw cream LIS.4.32 | Listeria monocytogenes 1/2b Raw milk 48h at 5+3°C 1.2 +
20 Fermented milk LIS.4.62 | Listeria monocytogenes Raw sheep milk 48h at 5+3°C 3.0 +
21 Lightly salted raw butter LIS.4.59 | Listeria monocytogenes Raw milk goat 48h at 5+3°C 1.6 +
22 Raw butter LIS.4.59 | Listeria monocytogenes Raw milk goat 48h at 5+3°C 1.6 +
66 Raw salted butter LIS.4.32 | Listeria monocytogenes 1/2b Raw milk 48h at 5+£3°C 1.2 +
67 Raw butter LIS.4.32 | Listeria monocytogenes 1/2b Raw milk 48h at 5+3°C 1.2 +
71 Raw butter LIS.4.23 | Listeria monocytogenes 1/2a Fresh cheese 48h at 5+3°C 2.8 +
23 Cheese St Morét (pasteurised milk) LIS.4.23 | Listeria monocytogenes 1/2a Fresh cheese 48h at 5+3°C 1.8
24 Strawberry milk (pasteurised milk) LIS.4.23 | Listeria monocytogenes 1/2a Fresh cheese 48h at 5+3°C 1.8 -
25 Yaourt (pasteurised milk) LIS.4.23 | Listeria monocytogenes 1/2a Fresh cheese 48h at 5+3°C 1.8 +
26 Cheese Camembert (pasteurised milk) LIS.4.66 | Listeria monocytogenes 1/2 ¢ AFSSA cheese 48h at 5+3°C 2.0 +
27 Goat cheese (pasteurised milk) LIS.4.66 | Listeria monocytogenes 1/2 ¢ AFSSA cheese 48h at 5+3°C 2.0 +
28 Pasteurised milk LIS.4.66 | Listeria monocytogenes 1/2 ¢ AFSSA cheese 48h at 5+£3°C 2.0 +
68 Cheese: Langres (pasteurised milk) LIS.4.62 | Listeria monocytogenes Raw milk ewe 48h at 5+£3°C 2.2 +
69 Pasteurised milk, taste strawberry LIS.4.59 | Listeria monocytogenes Raw milk goat 48h at 5+3°C 14 +
70 Pasteurised milk, taste chocolate LIS.4.23 | Listeria monocytogenes 1/2a Fresh cheese 48h at 5+3°C 2.8 +
72 Cream (pasteurised milk) LIS.4.23 | Listeria monocytogenes 1/2a Fresh cheese 48h at 5+£3°C 2.8 +

ADRIA Développement
Summary report (Version 0)
AL - Listeria spp. Detection

51/128

28 February 2022



BIO-RAD

Code . Protocol of seedin Inoculation level Global
9 (CFU/25) result

Category Sample strain Strain

30 Carrot (raw) LIS.4.10 | Listeria monocytogenes 1/2a Salad 48h at 5£3°C 1.8 -
29 Mango (raw) LIS.4.10 | Listeria monocytogenes 1/2a Salad 48h at 5+3°C 1.8 +
31 Celery (raw) LIS.4.10 | Listeria monocytogenes 1/2a Salad 48h at 5+3°C 1.8 +
76 Carrot (raw) LIS.4.10 | Listeria monocytogenes 1/2a Salad 48h at 5£3°C 2.4 +
Vegetable products 78 Grated carrots with vinaigrette LIS.4.10 | Listeria monocytogenes 1/2a Salad 48h at 5+3°C 2.4 -
32 Juice Mango & passion fruit LIS.4.81 | Listeria monocytogenes Mixed vegetable salad 48h at 5+3°C 14 +
33 Orange juice LIS.4.81 | Listeria monocytogenes Mixed vegetable salad 48h at 5+3°C 14 +
34 Mushroom LIS.4.81 | Listeria monocytogenes Mixed vegetables 48h at 5£3°C 14 +
35 Tomato confit LIS.4.81 | Listeria monocytogenes Mixed vegetables 48h at 5+3°C 14 +
77 Mixed salad (macédoine) LIS.4.10 | Listeria monocytogenes 1/2a Salad 48h at 5+3°C 2.4 +
39 Surimi LIS.4.31 | Listeria monocytogenes 1/2b Herring with spices 48h at 5+3°C 24 +
40 Marinated anchovy LIS.4.31 | Listeria monocytogenes 1/2b Herring with spices 48h at 5+3°C 2.4 +
79 Tuna terrines LIS.2.16 | Listeria innocua Fillet of pollock 48h at 5+3°C 14 +
80 Sardine terrine LIS.2.16 | Listeria innocua Fillet of pollock 48h at 5+£3°C 14 +
Seafood products 81 Salmon with cream LIS.2.16 | Listeria innocua Fillet of pollock 48h at 5+3°C 14 +
82 Shrimp croquette LIS.2.16 | Listeria innocua Fillet of pollack 48h at 5£3°C 14 +
83 Anchovies with vinegar LIS.6.8 | Listeria welshimeri Fillet of pollack 48h at 5+3°C 2.0 +
84 Surimi LIS.6.8 | Listeria welshimeri Fillet of pollack 48h at 5+3°C 2.0 +
85 Tuna terrines LIS.6.8 | Listeria welshimeri Net of place 48h at 5+3°C 2.0 +
42 Water process: vegetables rinse water LIS.4.2 | Listeria monocytogenes Environment 48h at 5+3°C 14 -
45 Water process: kitchen rinse water LIS.4.16 | Listeria monocytogenes 1/2a Sewer surface control 48h at 5£3°C 2.8 -
49 Water process: rinse water LIS.4.50 | Listeria monocytogenes 4b Surface control on salmon 48h at 5+3°C 2.2 -
41 Water process: sink LIS.4.2 | Listeria monocytogenes Environment 48h at 5+3°C 14 +
43 Water process: washing station LIS.4.2 | Listeria monocytogenes Environment 48h at 5+3°C 14 +
44 Water process: rinse water LIS.4.16 | Listeria monocytogenes 1/2a Sewer surface control 48h at 5+3°C 2.8 +
46 Water process: rinse water LIS.4.16 | Listeria monocytogenes 1/2a Sewer surface control 48h at 5+3°C 2.8 +
Environmental 47 Water process: washing station LIS.4.44 | Listeria monocytogenes 3a Surface control 48h at 5+3°C 14 +
sample 48 Water process: rinse water, cold preparation LIS.4.44 | Listeria monocytogenes 3a Surface control 48h at 5+3°C 14 +
50 Water process: vegetables rinse water LIS.4.50 | Listeria monocytogenes 4b Surface control on salmon 48h at 5+3°C 2.2 +
73 Water process: rinse water, cold preparation LIS.4.2 | Listeria monocytogenes Environment 48h at 5+3°C 2.4 +
74 Water process: rinse water LIS.4.2 | Listeria monocytogenes Environment 48h at 5+3°C 2.4 +
75 Water process: washing station LIS.4.16 | Listeria monocytogenes 1/2a Sewer surface control 48h at 5+3°C 1.6 +
51 Swab: sink LIS.4.68 | Listeria monocytogenes Surface control 48h at 5+3°C 3.0 +
52 Swab: fridge LIS.4.68 | Listeria monocytogenes Surface control 48h at 5+3°C 3.0 +
53 Swab: table LIS.4.68 | Listeria monocytogenes Surface control 48h at 5+3°C 3.0 +
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Appendix 4 — Sensitivity study: raw data

IPL - Legend (2009, 2012)

Total bacteria growth

Distribution of flora

Results

ISHA - Legend (2017)
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2009 (target: L.monocytogenes)

2012 (target: Listeria spp)
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@ : 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

+: positive
- negative

Artificial contamination

naturally contaminated

spiking

seeding

contamination by mixture

positive result

negative result

test not realized

absence of colonies

positive agreement

negative agreement

positive deviation

negative deviation

presumed positive result before confirmation
absence

presence

level of typical flora, from absence to high
level of annex flora, from absence to high
presence of halo

absence of halo

Listeria monocytogenes

Listeria welshimeri

Listeria inocua

Listeria ivanovii

Listeria seeligeri

Listeria grayi

- : absence of Listeria monocytogenes typical colonies
+: presence of Listeria monocytogenes typical colonies

- absence of Listeria spp typical colonies
+: presence of Listeria spp typical colonies
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COMPOSITE FOODS

Reference method NF EN ISO 11290-1 Alternative method: AL Listeria spp detection method SRS b ppilcst aftgr HalfoFraser Ak
< for 72h at 5°C £ 3°C
S o Fraser 1/2 Fraser AL Confirmation Final result Agreement AL Confirmation g ®
[ =) R - (o] o
Z | § |sample CA dentif- | 5 8he Identifi- \dentifi- ;‘;‘;‘I't An%frﬁ g =
& cation 2 i cation cation o
8 O8A | pacam| O¥A | parcam % | gon | 4gh | 7203 Qo cay 22h [48h | 72h | 22h | 48h | 72h | 22h | 48h | PALCAM 48h | AL48h
agar agar 5°C £ | Lmono
3°C
2009 | 10 | Sushis N| @ g 2, 2, / ] g 2, g / / / ; NA | NA | NA 1] a
2009 | C4 rF;eery'm'eat N | @ 2 o o / - | o o | o / / / - | NA | NA | NA 1] a
2009 | A21 | Thai salad N| @ g 7, 7, / ] 2, g / / / ] NA | NA | NA 1] a
2012 | Do | Rice mix with N| @ 4] -ME -ME / ; LE | -LE | -LE / / / ; NA | NA | NA 11 a
vegetables
2012 | D16 |Redcabbage |\ 1 g 2 o o / - | o o | o / / / - | - | Na | NA|NA 11 a
vinaigrette
2012 | Fos5 | T@bboulehwith 1\ e e | E | dE / L wB | e | LE | - / - | - | NA | NA|NA| LE | iE i Bacillus | NA | 1| a
grapes pumilus
Pasta salad with
2012 | G13 | vegetables and N 4} 4} -LE -LE / - 4} ) 4} / / / - - - NA NA | NA 11 a
olive
2012 | He |Wheatsaladwith |\ 1 e ) g LE | 4E / | e | LE | LE | / / - - | Na | NA| NA 1] a
peppers
2012 | Hy4 | T@Doulehwith 1\ ) o) e o o / - |+ | sMB | ME | ) / | - | - | Na [pPNA| NA | *MB | -ME i Bacillus [y NA | 1| a
mint and pepper circulans
2017| ¢ |Salad: chicken, | oo | o 00 00 / e | o | w | / / o - Na [ Na|NA| 0B | 0o / / A Y N
crudités, salad
2009 | E19 |Tunasandwich | N | +LB g MA | +MA Lm + | +B | +MB | +MB | + / L.m e PA | PA | PA 1] a
2009 | E2 | Tabouleh N | +LA | +HA | +MA | +MB L.m + | +HA | +HA | +HA | + / L.m e PA | PA | PA 1] a
2017| 1 [Mixedsalad — 1 b o 1o | s | 4g Lm £ | 3heM | aheM | anem | ) s Lm s |+ | + | pa | PA | PA| 2neL | 3neL s Lm + | pPa | 1]a
(Piemontaise)
Salad with raw
vegetables:
2017 | 2 se | thtL | 2L | sh@ | 4L L.m + | Ah+M | 20+M | 20eM | Y + L.m P A PA | PA | PA | 200 | 3h+@ ¥ L.m + PA | 1| a
grated carrot,
celery, corn
Sandwich: Ah+3h-
2017| 3 | chicken, se | thil | 2L 5 3M Lmlw | + | 2htl | 2ntl | 204l |/ + L.m P A PA | PA | PA | 1h+L | 204l ¥ L.m + PA | 1| a
crudités
2017| 4 |Tabbouleh se | OH 1H 4“?“' 4L LmLw | + | Ah+H | 2h#H | 2h#H |/ + L.m P A PA | PA | PA | 4h+M | 4h+M ¥ L.m + PA | 1| a
2017 | 5 gfu“(;’i‘t’gh:t“"a’ se | 2h+l | 2L 4h+Q 3H L.m + | 2h+M | 2n+M | 2n4M |/ + L.m PO I PA | PA | PA | 2n+@ | 3h+M + L.m + PA | 1] a
Sandwich: Ah+2h-
2017 | 54 |chicken and se | 2h+@ | 20 s 4Q Lmlw | + | 2h+@ | 3h+@ | 3h+@ | / + Lm o+ |+ PA | PA | PA | 20+0 | 3h+@ * L.m + PA | 1] a
egg
2017 | 55 grau“(;’i‘t'z':h:t”“a’ se |3n+@ | 3M | 3h+@ | 30 L.m + | 3h+Q | 300 | 3@ |/ + L.m PO I PA | PA | PA | 3n+Q | 4h+Q + L.m o PA | 1] a
2017 | 56 2;;"'0:;:':& se | 2040 | 2L | 4 | 4o Lm s | 3he@ | 3hed | 3 | ) s Lm s+ | + | Pa | PA|PA| 3o | 4o s Lm + | PA | 1] a
2009 | K16 | Shepherd's pie N 7] 9] d a / - ] d ] / / / - NA NA | NA 110D
2009 | K7 |Fish gratin N| @ g 2, 2, / ; g 2, g / / / ; NA | NA | NA 1] b
2009 | D5 | Tadliatelles N | o 2 o o / - | o o | o / / / | NAa | NA | NA 11 b
carbonara
2009 | E13 |Paella N| @ g 7, 7, / ] g o g / / / ; NA | NA | NA 1] b
2012 | K8 | Pizza from Oran N @ @ ] ] / - @ 0] @ / / / - NA NA NA 1 b
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BIO-RAD

COMPOSITE FOODS

Reference method NF EN ISO 11290-1 Alternative method: AL Listeria spp detection method SRS b ppilcst aftgr HalfoFraser Ak
< for 72h at 5°C £ 3°C
S o Fraser 1/2 Fraser AL Confirmation Final result Agreement AL Confirmation g ®
[ =) R - (o] o
2 | & |Samele CA Identif- | 5 Bh+ Identif- denti- | FI8L | Adreer | 1) =
& cation 2 i cation cation o
8 O8A | pacam| O¥A | parcam % | gon | 4gh | 7203 Qo cay 22h [48h | 72h | 22h | 48h | 72h | 22h | 48h | PALCAM 48h | AL48h
agar agar 5°C £ | Lmono
3°C
2012 | F3 | Nem N| @ g o @ / ] g o g / / / B NA | NA | NA 1| 0b
2012 | B14 | PZ2a with 4 N| +c| +«c | e | e | Baols | Favg | smB | +MB | - / | - | - | peNa [PPNA| NA 1] b
cheeses lentus
Paninis with goat
2012| F22 |andsun-dried | N | @ g LE LE / ; g 0 g / / / - - NA | NA | NA 1] b
tomatoes
2012 | 1 | Scallops N | o 2 o o / - e | 4E | 4E | / / | -] -] Na | NA| NA 1] b
béchamel
2009 | E10 | Burger N | +MB | +MB | +HB | +MB | LmlLin | + | +HB | +HB | +HB | + / LmLin | + | + | + PA | PA | PA 110b
2009 | F1 | Snails pie N | +MA | +MA | +MA | +MA L.m + | +HA | +HA | +HA | + / L.m o+ | o+ PA | PA | PA 11 0b
2009 | F9 |Shepherdspie | N | +LB | +LB | +HB | +MB | LmLin | + | +HB | +HB | +HB | + / L.m o+ |+ PA | PA | PA 11 0b
2009 | F13 | Shepherd'spie | N | +LA | +LA | +HA | +HA L.m + | +MA | +MA | +MA | + / L.m o | e | s PA | PA | PA 110b
2009 | Hoy | Pastaand N | +MB | +MB | +MC | +MB L.mLin + | +MB | +MB | +MB | + / L.mLin PO T PA | PA | PA 11b
chicken salad
2012 | C22 | Royal pizza N | +A | +B | +MB | +MB Lw + | +MB | +MB | +MB | / + Lw o+ |+ PA | PA | PA | +MB ¥ Lw + PA | 1| b
2012 | E14 | Royal pizza N | +MB | +LB | +MB | +HB LmlLin | + | +MB | +MB | +MB | / +4+ LmLin | + | + | + PA | PA | PA | +MB | +MB 4+ LmLin | + PA | 1| b
2012 | C1 Z‘iiasg'thgoat N | +B | +B | +MB | +MB Lw + | +MA | +MB | +MB | / + Lw o e | s PA | PA | PA| +MB * Lw 5 PA | 1| b
2012 | F14 ;i;zeasgith N | +MB | +LB +HB | +HB Lw + | +MB | +MB | +MB | / + Lw T PA | PA | PA | +MA | +MB + Lw 5 PA 11b
Pasta with olive
2012 | D7 |and pepper N | +A | +A | +MA | +MA Lw + | +MA | +MA | +MA |/ + Lw o e | s PA | PA | PA | +MB | +MB * Lw 5 PA | 1| b
sauce
2017| 7 |QuicheLorrain | se | 2h+@ | 2M | 4h+@ | 4H L.m + | 4ht@ | 4ht@ | 4nig | ) + L.m f o+ | o+ PA | PA | PA | 4ht@ | 4h+@ ¥ L.m + PA | 1| b
2009 | A2 |Pastry N| @ -LE 2, -ME / ; g 2, g / / / N NA | NA | NA 1] ¢
2009 | F6 g::tf}?'ate cream | | g 2 o o / - | o 2 2 / / / - | NA | NA | NA 1| ¢
2009 | J18 \;\;th;’ed ceam | | g 2 o o / | o o | o / / / | NA | NA | NA 1] ¢
2009 | J19 | Millefeuille pastry | N ] 7] a a / - 9] a 9] / / / - NA NA | NA 11 ¢
2012 | B15 | Strawberries pie | N -LE a -LE ] / - 7} -LE -LE / / / - NA NA | NA 11 c
2012 | B1g | Saint Honore N| @ 0 -LE 4] / ; LE | -LE | -LE / / / ; NA | NA | NA 1| ¢
(pastry)
2012 | B20 | Strawberries pie | N | -LE g -LE 2, / ] LE | LE | -LE / / / ; NA | NA | NA 1| ¢
2012 | ¢5 | Opera N|-ME| ME | ME | -ME / - L eme | ME | ME | : / | - | - [PPNA | NA [ NA| /| ME : Ejﬂ::ﬂz S T
2012 | F16 | Chantilly N| @ g 2, 2, / ] g 2, g / / / N NA | NA | NA 1] ¢
2012 | F18 | Chocolatecake | N | -LE | -LE -LE LE / - | +MB | +MB | +MB | ; / |- - | PPNA |PPNA| NA | -LE | -LE . C?rifj'l';“nss - NA | 1] ¢
2009 | A10 s;mbemes N | +MA | +MA | +MB | +MA | LmLin + | +HB | +HB | +MB | + / L.m T PA | PA | PA 1| ¢
2009 | A19 \;\;r:tp;}eedcream N |+MB | +MB | +MB | +MB L.m L.in + | +MB | +MB | +MB | + / LmLin | + | + | + PA | PA | PA 1| ¢
2009 | B8 |Pastry N | +MB | +MB | +HB | +HB LmlLin | + | +HA | +HB | +HB | + / LmLin | + | + | + PA | PA | PA 1| ¢
2012 | B17 | Profiteroles N | +MA | +MA | +MA | +MB L.m + | +HA | +HA | +HA | / + L.m o e | s PA | PA | PA | +HA ¥ L.m 4 PA | 1| c
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COMPOSITE FOODS

Reference method NF EN ISO 11290-1 Alternative method: AL Listeria spp detection method SRS b ppilcst aftgr HalfoFraser Ak

< for 72h at 5°C % 3°C

§ o Fraser 1/2 Fraser AL Confirmation Final result Agreement AL Confirmation E‘ ®

© =] : _ o o

2 | & |Samele CA identii- | 5 8he Identi- identi. | e | Adree | &) =

5 cation & i cation cation o

8 O8A | pacam| O¥A | parcam % | gon | 4gh | 7203 Qo cay 22h [48h | 72h | 22h | 48h | 72h | 22h | 48h | PALCAM 48h | AL48h

agar agar 5°C £ | Lmono
3°C
2012 | B18 5::3";?”'93 N | +LA | +A | +MA | +MA Lm + | +MA | +MA | +MA | / + Lm | o+ | o+ PA | PA | PA| |/ +MA + L.m + PA | 1| ¢
2012 | B1g | Topeziemnewith | e e | sMB | +MB L.mLin + | +MB | +MB | +MB | / + Lm | o+ | o+ PA | PA | PA| +HB + L.m + PA | 1] ¢
strawberries
2012 | C4 |Profiterolespie | N | +MA | +MA | +MA | +MB Lm + | +MA | +MA | +MA | + Lm s e | PA | PA | PA| |/ +HA + L.m i PA | 1| ¢
2012 | F15 | Versaillais N | +MB | +MC | +MB | +HB Lm + | +MB | +MB | +MB | / + L.m N PA | PA | PA | +MB | +MB + L.m n PA | 1| ¢
2012 | F17 ggsas‘“é?ter”es N | +MB | +MB | +MB | +HB Lm + | +MA | +MB | +MB | / + Lm | o+ | o+ PA | PA | PA | +MA | +MA + L.m + PA | 1| ¢
2012 | G1 |Macarons N | +MB | +MC | +MB | +MB Lm + | +MB | +MB | +MB | / + Lm | o+ | 4 PA | PA | PA | +MB | +MB + L.m + PA | 1| ¢
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BIO-RAD

MEAT PRODUCTS

Reference method NF EN ISO 11290-1 Alternative method: AL Listeria spp detection method SRS e ppilcst aftfr Hah:Fraser Ak

< for 72h at 5°C % 3°C

s ® Fraser 1/2 Fraser AL Confirmation Final result Agreement AL Confirmation g ®
[ e} R - (o] o
Z | § |sample CA dentif- | 5 8he Identifi- \dentifi- ;‘;‘jl't A,ﬁ;i‘i g =
& cation 2 i cation cation o

8 O8A | pacam| O¥A | parcam % | gon | 4gh | 7203 Qo cay 22h [48h | 72h | 22h | 48h | 72h | 22h | 48h | PALCAM 48h | AL48h

agar agar 5°C + | Lmono
3°C
2009 | Ap | Chopped N| @ | dE o o / -l e | o | @ | / / - | NA | NA | NA 2 | a
beefsteak

2009 | A18 | Roast pork N ] ] d d / - ] %} ] / / / - NA NA | NA 2 | a
2009 | A24 | Horse meat N @ @ 7] 7] / - 0] @ 0] / / / - NA NA | NA 2 | a
2009 | E15 | Ground beef N| @ ) 7, LE / ] g R, g / / / - NA | NA | NA 2 | a
2009 | N18 | Lamb cutlet N | -ME g 7, 7, / - g 7, g / / / - NA | NA | NA 2 | a
2012 | E15 | Chicken fillet N| @ g 7, 7, / - g 2, g / / / - NA | NA | NA 2 | a
2012 | G12 | Chicken fillet N| @ g 7, 7, / ; g 2, g / / / ] NA | NA | NA 2 | a
2012 | Ba41 g”u'?ccrf;beefway N| LE| o ME LE / - | E | 4E | 4E | / / - | NA | NA | NA 2 | a
2012 | D15 | Pork meat N| @ g 7, 7, / - g 2, g / / / - NA | NA | NA 2 | a
2012 | H10 | Chicken fillet N| @ g 2, 2, / ; g 2, g / / / ] NA | NA | NA 2 | a
2012 | H11 | Chicken fillet N| @ g 7, 7, / - | AE | LE | LE | / / ] NA | NA | NA 2 | a
2012 | B43 | Pork brawn N| @ g 7, 7, / - g 2, g / / / - NA | NA | NA 2 | a
2009 | A7 |Hamburger N| LA | +HA | -MA | +MA Lw + | -mA | mA | mA | / Lw P PA | PA | PA 2| a
2009 | A26 | Pork chop N | MA | +MA | -MA | +MA Lw + | -MA | mMA | MA | / Lw P PA | PA | PA 2 | a
2009 | F8 bC:ngf::k N| B | -LB -HB -MB LinLw + | MB | mMB | mMB | / Linkw | + | + | + PA | PA | PA | +MA | +MA + Lw + PA | 2| a
2009 | A15 | Beef meat N [+LA(1)| @ +MB | +MB Lm + [+B@B)| +B | B | + / Lm £ | o+ | 4 PA | PA | PA 2 | a
2009 | A16 | Hamburger N | +LA g +MA | +MB Lm + | 4B | +B | +MB | + / L.m P PA | PA | PA 2| a
2009 | A17 Eggengmur‘d N|+MB | +MB | +MB | +MB | LmlLin | + | +MD | +MB | +MB | + / LmLin | + | + | + PA | PA | PA 2 | a
2009 | A23 | Turkey cutlet N | +A | +A | +MA | +MB | LmLin | + | +MA | +MA | +MA | + / LmLin | + | + | + PA | PA | PA 2 | a
2009 | A25 | Pork chop N|+mB | +mB | +B | +MB | LmLw | + | +mB | +mB | +MB | + / Lmlw | + | + | + PA | PA | PA 2| a
2009 | B16 | Ground beef N | +B | +B | +HB | +MB | LmLw | + | +MB | +MB | +MB | + / Lmlw | + | + | + PA | PA | PA 2| a
2009 | B18 | Ground beef N | +LA | +A | +HB | +HB Lm + | +MA | +MA | +MA |+ / Lm £ | o+ | 4 PA | PA | PA 2 | a
2009 | D4 |Minced beef N [+LA(1)| -LE | +HB | +LB Lm + | -LE [+B@)| B | + / Lm N ND | PA | PA 2 | a
2009 | E1 | Hamburger N|+mB | +MB | +MB | +MB | Lmiw | + | +HB | +HB | +HB | + / Lmlw | + | + | + PA | PA | PA 2| a
2009 | E3 | Minced beef N | LA | +A | +HB | +HA | LwLm | + | 1A | 1A | 1A | / Lw E T PA | PA | PA 2 | a
2009 | E14 | Hamburger N | +LA | +A | +HA | +MB Lm + | +MB | +MB | +HB | + / Lm R PA | PA | PA 2 | a
2009 | E20 | Pork meat N|+mB | +MB | +HB | +HB | Lmiin | + | +MA | +mA | +MA | + / LmLin | + | + | + PA | PA | PA 2| a
2009 | F3 |Ground beef N | +MA | +MA | +HA | +MA L.m + | +HA | +HA | +HA | + / L.m N PA | PA | PA 2| a
2009 | F4 E;ﬁe” ground |\ | 4MB | +MB | +HA | +MA | LmLin | + | +HA | +HA | +HA | + / Lm + | + | + | PA | PA|PA 2 | a
2009 | F10 | Turkey leg N|+MB | +MB | +HB | +MB | LmLin | + | +HC | +HA | +HB | + / LmLin | + | + | + PA | PA | PA 2 | a
2009 | F11 E':;'gro””d N | +MB | +MB | +MB | +MB Lmlw | + | +HA | +HA | +HB | + / Lmlw | + | + | + PA | PA | PA 2 | a
2009 | F14 E':;'gro””d N | +B | +B | +MB | +MB | LmLin | + | +MB | +MB | +MB | + / Lmlin | + | + | + | PA | PA | PA 2 | a
2009 | A20 | Thai Chicken N| @ g 7, 7, / ] g 7, g / / / - - NA | NA | NA 2 | b
ADRIA Développement 57/128 28 February 2022

Summary report (Version 0)
AL - Listeria spp. Detection



BIO-RAD

MEAT PRODUCTS

Reference method NF EN ISO 11290-1 Alternative method: AL Listeria spp detection method SRS e ppilcst aftfr Hah:Fraser Ak
< for 72h at 5°C £ 3°C
S o Fraser 1/2 Fraser AL Confirmation Final result Agreement AL Confirmation g ®
[ e} R - [=2] o
2 | & |Samele CA Identif- | 5 Bh+ Identif- denti- | FI8L | Adreer | 1) =
& cation L i cation cation o
8 O8A | pacam| O¥A | parcam % | gon | 4gh | 7203 Qo cay 22h [48h | 72h | 22h | 48h | 72h | 22h | 48h | PALCAM 48h | AL48h
agar agar 5°C £ | Lmono
3°C
2009 | B17 | Tomato burger N 4} 4} d d / - 4} d 4} / / / - NA NA | NA 2 | b
2009 | B20 | Tomato burger N 4} 4} d d / - 4} d 4} / / / - NA NA | NA 2 | b
2009 | K17 | Roasted Chicken | N | -LE 2 2 2 / - g | ME | -ME | / / - NA | NA | NA 2 | b
2009 | K19 | Potjevlesch N| o 2 2 2 / - @ | -LE | -LE | / / - NA | NA | NA 2 | b
2009 | koo |Chickenfillet | 1 g | g o LE / -l e | o | @ | / / | NA | NA | NA 2 | b
cooked
2012 | H29 | Ox ribs to gril N | +LB 2 LE LE / - LE | LE | -LE | / / - NA | NA | NA 2 | b
2012 | J1o | Raw turkey N o o / : o / / / | NA | NA | NA 2 | b
breast
2012 | A13 | Cooked ox balls | N 2 LE / - 2, / / / - NA | NA | NA 2 | b
2012 | G16 | Thai chicken N | o LE %, %, / - | LE | LE | LE | / / - NA | NA | NA 2 | b
2012 | a4 | Patéof head N | AE | -E LE LE / i o / / / - | NA | NA | NA 2 | b
with pickles
2012 | A1 | Ham dices N / - / / / - NA | NA | NA 2 | b
2012 | A12 | Minced of N o o / i o / / / - | NA | NA | NA 2 | b
smoked ham
Dices of
2012 | A16 | marinated N| o 2 LE LE / - 2 2 2 / / / S -] - NA | NA | NA 2 | b
chicken
2012 | E12 S;:r':s“ with | N | g o o o / -l e | @ | @ | / / | - | -] NA | NA| NA 2 | b
2012 | G11 | Foie gras N| @ ) 2, 2, / - ) 2, ) / / / - -] - NA | NA | NA 2 | b
2009 | F15 | Potjevieesch N | +B | +A | +HC | +HA |LmLinLw| + | +MC | +MC | +MC | ! + LmLinLw | + | + | + PA | PA | PA 2 | b
2012 | A15 :\é'g‘cedt“rkey N | +MB | +MB | +MA | +MB Lw N N YT + Lm + | + | + | PA | PA|PA 2 | b
2012 | D17 | Chicken leg N|+vB | +MB | +MB | +MB | LmLw | + | +MB | +MB | +MB | / 4 Lmlw | + | + | + PA | PA | PA | +MB | +MB ++ LmLw | + PA |2 ]b
2012 | D20 | Minced beef N | +MB | +MB | +MB | +HB Lw + | +MA | +MB | +mB | ! + Lw A PA | PA | PA | +MB | +MB + Lw * PA | 2| b
2012 | F1 |Veal shank N | +B | +B | +B | +MB Lw + | +MB | +MB | +MB | / * Lw A PA | PA | PA | +MB | +MB * Lw * PA | 2]b
2012 | F2 | Minced veal N | +MB | A | +MB | sMC | HSEE@ o ya | e | swA | + Livanovi | + | + | + | PA | PA | PA | +MA | +MA + v |+ | PaA |20
2012 | G15 | Deep-frozen N | +LB | +LB +B | +MB Lw + | +A | w8 | w8 | + Lw "B T PA | PA | PA | +LA | 4B + Lw + PA | 2| b
minced beef
2012 | H12 E"J?fﬁ;beefway N | +A | +A | +MA | +MB Lm s | +A | wA | owa | + Lm o+ |+ PA | PA | PA | +A | +LA + L.m + PA | 2| b
2012 | H27 :\]"(;rr‘::d meatof |\ | 4B | 4A | 4B | +LA Lm + | B | B | +B | + Lm Pl |+ PA | PA | PA | +MA | +MA + L.m + PA | 2| b
2012 | H30 | Charolaisribs | N | +MA | +LA | +MA | +MA Lw + | +MA | +MA | +mA | ¥ Lw A PA | PA | PA | +MA | +MA + Lw + PA | 2| b
2012 | A7 |Poultry balls N | +MB | +MB | +MB | +MB Lw + | +MA | +MA | +mA |/ + Lw A PA | PA | PA | +MA | +MA * Lw * PA | 2]b
2012 | B5 |Bolognaise N [+LB(1) | +LA(1) | +MB | +MA Lw + | HA | A | +B | / + Lw P N PA | PA | PA| +LB * Lw * PA | 2]b
2012 | B8 | Spiced balls N | +MB | +MB | +MB | +HB Lm + | +MA | +MA | +mA | * Lm Pl o+ | o+ PA | PA [ PA| +MA + Lm + PA | 2]b
2012 | D6 m‘;‘:;efﬁlet N | +B | +B | +MB | +MB | LmlLin | + | +MB | +MB | +MB | / ++ LmLin | + | + | + | PA | PA |PA| +B | +B 4 LmLin | + | PA |2 |b
2012 | 112 | Thai chicken N | +C | -LE | +.C | -ME | Lseeligeri | + | +MA | +MB | +MB | / + Lseeligeri | + | + | + PA | PA | PA | +LA(1) | +LA() + Lse + PA |2 |b
2012 | A9 |Smokedbacon | N | +LB | +LA | +MB | +HB Lw £ | MA | +MA | +MA |/ + Lw P N PA | PA | PA | +MA | +MA + Lw + PA | 2]b
ADRIA Développement 58/128 28 February 2022
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BIO-RAD

MEAT PRODUCTS

Reference method NF EN ISO 11290-1 Alternative method: AL Listeria spp detection method SRS e ppilcst aftfr HalfoFraser Ak
< for 72h at 5°C £ 3°C
S o Fraser 1/2 Fraser AL Confirmation Final result Agreement AL Confirmation g ®
[ e} R - [=2] o
2 | & |Samele CA Identif- | 5 Bh+ Identif- denti- | FI8L | Adreer | 1) =
& cation L i cation cation o
8 O8A | pacam| O¥A | parcam % | gon | 4gh | 7203 Qo cay 22h [48h | 72h | 22h | 48h | 72h | 22h | 48h | PALCAM 48h | AL48h
agar agar 5°C £ | Lmono
3°C
2012 | A10 | Pork mussel N | LE | LE | +A | +LA Lw + | +MA | +MA | +MA | + Lw + | + | + | PA | PA|PA| +MA | +MA + Lw + PA | 2|0b
2012 | D2 | Thai chicken N | -LE | -LE LE % / - | 4B | 4B | +B | + Lw +# | + | + | PD | PD|PD| +B | +B + Lw + PD | 2|0
2017| 8 :':fr:fmier se | 3h+@ | 2M | 4h+@ | 4M L.m + | 4neg | 4n+g | sheg | ) " L.m + | + | + | PA | PA | PA|4n+g | 4n+0 + +(Lm) | + PA | 2 |b
2009 | H1 | Toulouse N| -LA | +B | -MA | -MB Lw £ | -MA | MA | MA | / Lw PR PA | PA | PA 2 | ¢
sausage
2009 | H7 |Merguez N|MB| +MB | MA | +MB Lin + | mB | mB | / / Lin v | o« PA | PA | 0 2 | ¢
2009 | H5 | Chipolatas N| @ 2 % % / - 2 % 2 / / / -] - NA | NA | NA 2 | ¢
2012 | J14 | Pate N| @ LE ¥ / - 2 ¥ 2 / / / -] - NA | NA | NA 2 | ¢
2012 | az | Ssageswin |y g | g o o / : o | / / - | - | NA | NA|NA 2 | ¢
2012 | A14 | Mortadella N|-ME| ME | ME | -ME / - 2 o 2 / / / -] - NA | NA | NA 2 | ¢
2012 | F5 | Chorizo N[ +B | ME | mE | me | Baolus Rl awB | sMB | : Bacilus |1 _ | . | ppNA |[PPNA| NA | -LE | -E i Bacilus | 1 Na |2 | ¢
circulans circulans circulans
2012 | F36 | Spiced paté N| LE | LE | LE | -ME / - |l eme | ME | ME | i Bacilus |1 | . | 'ppNA | NA | NA | *MC | +MC : Bacilus 1 "ppNA | 2 | ¢
pumilus pumilus
2012 | B6 |Ham N| @ 2 LE ¥ / - 2 % 2 / / / - NA | NA | NA 2 | ¢
2012 | B42 | Paté N| @ 2 % % / - g | LE | / / - NA | NA | NA 2 | ¢
2012 | c20 | Paté of head N o o / : o | o | / / - | NA | NA | NA 2 | ¢
with pickles
2012 | C31 | Bacon N| @ 2 % % / - 2 ¥ 2 / / / - NA | NA | NA 2 | ¢
2012 | D1 | Paté of head N | -LE 2 LE | -ME / | e | e | 1E | / / - NA | NA | NA 2 | ¢
2012 | D4 |Paté N| @ 2 % % / - 2 % 2 / / / - NA | NA | NA 2 | ¢
2012 | D5 |Ham N| @ 2 % % / - 2 ¥ 2 / / / - NA | NA | NA 2 | ¢
2012 | D13 | Dry ham N| @ LE ¥ LE / - g | LE | LE | / / - NA | NA | NA 2 | ¢
2012 | E13 | Paté of head N| @ 2 % % / - @ | LE | LE | / / - NA | NA | NA 2 | ¢
2012 | F4 |Liver paté N| o 2 ¥ ¥ / | e | e | e | / / - NA | NA | NA 2 | ¢
2012 | F6 | Smoked bacon N @ @ 9] %] / - @ -LE -LE / / / - NA NA | NA 2 | ¢
2012 | F10 | Ham N| @ 2 % % / - 2 % 2 / / / - NA | NA | NA 2 | ¢
2012 | F11 | Bacon N| @ 2 % % / - 2 ¥ 2 / / / - NA | NA | NA 2 | ¢
2012 | F12 | Blacksausage | N | -ME 2 % % / - LE | ME | ME | 7/ / / - NA | NA | NA 2 | ¢
2012 | F35 | Smoked ham N | -LE LE | -ME ME / - g | LE | LE | / / - NA | NA | NA 2 | ¢
2012 | G14 | Pork rillettes N| @ 2 % % / - 2 ¥ 2 / / / - NA | NA | NA 2 | ¢
2012 | 113 | Dry smoked ham | N 4} 7} @ @ / - 4} -LE -LE / / / - - - NA NA | NA 2 | ¢
2012| F7 |Porksausages | N | -LE | -LE 2 LE / - |se@)| L | LE | - Bacilus || . I'PPNA | NA | NA | © LE - Bacillus (£ NA | 2| c
pumilus pumilus
2012 | F8 |Merguez N|+B | g | g | me | Baols b Eve | v | +MB | : Bacilus | 1| _ | PPNA |PPNA| NA | #B | -LE : Bacillus | Na | 2 | ¢
circulans circulans circulans
2012 | K9 |Merguez N|+MB | ME | LE | -ME | Bacilus | - | *MB | ME | -ME | / - Bacilus | - | - | - | PPNA | NA | NA | ME - Bacilus | - NA | 2 | c
2009 | A1 |Sausage N | +B | +B | +MB | +MB | LmLin | + | +MB | +MB | +MB | + / LmLin | + | + | + | PA | PA | PA 2 | ¢
ADRIA Développement 59/128 28 February 2022
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BIO-RAD

MEAT PRODUCTS

c Reference method NF EN ISO 11290-1 Alternative method: AL Listeria spp detection method AL ERE s,;g r';zis:: ;tfé Ila;tzraser Ak

E o Fraser 1/2 Fraser AL Confirmation Final result Agreement AL Confirmation g ®
S | 8 |Sample CA dentif- | 5 8he Identifi- \dentifi- ;‘;‘;‘I't An%frﬁ g &
8 Sg&; PALCAM gg‘a/? paLCAM| M & o | g zhat) Q| eaicau @O\ gon | agh |72 | 220 | 48h [72n| 220 | 4sn | paicam | ' | 48h | AL4gh

3°C

2009 | A8 |Merguez N [+LB(1)| +LD | +MD | +MB |LwLinLm| + |+MD@)|+MD(@2)| +MB | + / LmLin | + | + | + | PA | PA | PA 2 | ¢
2009 | D1 | Merguez N | +B | +B | +MB | +HB L.m + | +HB | +HB | +MB | + / L.m + | + | + | PA | PA|PA 2 | ¢
2009 | F5 | Chipolatas N | +MB | +MA | +HC | +HA | LmLin | + | +HD | +HD | +HA | + / L.m + | + | + | PA | PA|PA 2 | ¢
2009 | H2 I:S;‘;‘;e N | +B | +A | +HB | +HA | LmLw | + | +MB | +MB | +MB | + / Lmlw | + | + | + PA | PA | PA 2 | ¢
2009 | H3 | Chipolatas N | -LE | -LE | +MA | +MA L.m + | +LAQ) | +LAQ) | +B | + / L.m + | + | + | PA | PA|PA 2 | ¢
2009 | M16 ﬁ:rigg'ataswnh N|+MB | +MB | +MB | +MB | LmLw | + | +MB | +MB | +MB | + / Lmlw | + | + | + | PA | PA | PA 2 | ¢
2009 | A4 | Chorizo N | +B | +MD | +MB | +MD | LmlLw | + | +MD | +MD | +MB | + / LmLin | + | + | + | PA | PA | PA 2 | ¢
2009 | A9 | Saucisson N | +D | +B | +MB | +MB | LmlLin | + | +MB | +MB | +MB | + / LmLin | + | + | + | PA | PA | PA 2 | ¢
2009 | D3 |Ham N | +LA | +MB | +HA | +MA L.m + | +HA | +HA | +HA | + / L.m + |+ | + | PA | PA | PA |+LA(1) | +LA(1) + Lw + PA |2 | ¢
2009 | E4 |Bacon N [ +MA | +MA | +MA | +MA L.m + | +HA | +HA | +HA | + / L.m + | + | + | PA | PA|PA 2 | ¢
2009 | G1 |Ham N [+LAG3) | +LAQ) | +MA | +MA L.m v | HLA | +A | HA |+ / L.m + | + | + | PA | PA|PA 2 | ¢
2009 | G2 |Ham N | +MB | +A | +MB | +MA | LmLw | + | +MB | +MB | +MB | + / LmLw | + | + | + | PA | PA | PA 2 | ¢
2009 | G5 |Ham N [ +MA | +MA | +MA | +MA L.m + | +MA | +MA | +HA | + / L.m + | + | + | PA | PA|PA 2 | ¢
2009 | H6 | Frankfurter N | LA | +B | +MA | +MB L.m + | +MA | +MA | +MA | + / L.m + | + | + | PA | PA|PA 2 | ¢
2012 | D3 | Pork ham N| o 2 fMA | +MA Lw + | +LA(1) | +LAQY) | +LA() | ¥ Lw + | + | + | PA | PA|PA 2 | ¢
2012 | A1 |Merguezmouton | N | +LB | +LB | +MB | +MB Lin + | +LA | #B | #B | ¥ Lin + | + | + | PA | PA|PA| +A | 4B + Lin + PA |2 |c
2012 | A3 |Poultrysausages| N | +MA | +MB | +MB | +MB Lin + | +MB | +MB | +MB | / + Lin +# | + | + | PA | PA|PA| +MB | +MB + Lin + PA |2 | ¢
2012 | A5 |Rabbitsausages | N | +MB | +MB | +MB | +MB | LmLw | + | +MB | +MB | +MB | / ++ LmLw | + | + | + | PA | PA | PA| +MB | +MB ++ LmLw | + PA |2 | ¢
2012 | A6 | Sausages N | +LA | +A | +A | +MB Lw £ | 4LA | HA | HA | ¥ Lw + | + | + | PA | PA|PA| +B | 4B + Lw + PA |2 |c
2012 | A8 gﬂneﬁ:rizb‘”“h K UN | 4LA | +LA | +MA | +HA Lin + | MA | +MA | +MA |/ ¥ Lin + | + | + | PA | PA | PA | +MA | +MA + L.n ¥ PA |2 |c
2012 | BY mgfﬁgﬁz beet- | N | «mB | +MB | +MB | +MB LL_I:C’; ,fé“”/’ﬁ + | +B | +MB | +MB | / H+ | LmLlwliv | + | + | + PA | PA | PA | | +MB ]+ L'an.ibi'W + PA | 2| ¢
2012 | B40 | Spicedsausages | N | +LB | +LB | +MB | +HB | LmlLw | + | +MB | +MB | +MB | / ++ Lmlw | + | + | + | PA | PA|PA| | +MB ++ LmLw | + PA |2 |c
2012 | F37 | Merguez N | +B | +C | 4B | +MB Lin + | +MC | +MB | +MB | ¥ Lin + | + | + | PA | PA|PA| +MB | +MB + Lin + PA |2 |c
2012| F9 |Horsesausages | N | +LA | +LA | +HA | +HA L.m + | +MA | +MA | +MA | / ++ L.m + | + | + | PA | PA|PA| +HA | +HA ++ Lm + PA |2 | ¢
2012 | G10 | Drysausages | N | +LB | +LB | +MB | +MB Lw + | +LA | +MB | +MB | ¥ Low + | + | + | PA | PA|PA| 4B | 4B + Lw + PA |2 |c
2012 | J12 |Dicesofchorizo | N | -LE | -LE | +HB | +HB Lw + | +MB | +MB | +MB | ++ Low + | + | + | PA | PA|PA| +MB | +MB ++ Lw + PA |2 |c
ADRIA Développement 60/128 28 February 2022
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BIO-RAD

DAIRY PRODUCTS

Reference method NF EN ISO 11290-1 Alternative method: AL Listeria spp detection method SRS b ppilcst aftgr HalfoFraser Ak

< for 72h at 5°C £ 3°C

S o Fraser 1/2 Fraser AL Confirmation Final result Agreement AL Confirmation E‘ ®

© o T - (2] (=8

Z | § |sample CA dentif- | 5 8he Identifi- \dentifi- ;‘;‘;‘I't An%frﬁ g =

& cation 4 ' cation cation ©

8 O5A lpatcam| 984 |paicam = | gan | asn | 72N 1Q Fppcan 20h | 48h [ 72h | 22h | 48h | 72h | 22h | 48h | PALCAM 48h | AL48h

agar agar 5°C £ | Lmono
3°C

2009 | 1o | Munstercheese |\ g | g o o / S T A I I R I / -] -] NA | NA | NA 3| a
(raw milk)

2012 | Bz | BriedeMeaux |\ 1 g | g | uE | @ / - e | e | LE | / / -l - | Na | NA | NA 3| a
cheese

2012 | Boa | Munsterfamer | 1 e | g LE o / - | @ | LE | LE | / / - | - | - | NA | NA|NA 3| a
cheese

2012 | Bog |BredeMeau | 1 g | g | 4 | o / S| e | aE | LE | / / Sl -] -] NA | NA | NA 3| a
cheese

2012 | Bao | BriedeMeaux | 1 g | g | ME | @ / -] dE | LE | LE | / / -l - | Na | NA | NA 3| a
cheese

2012 | Bag | ViewxSamer' |\ g o o o / - | @ | E | LE | / / - | - | - | NA | NA|NA 3| a
with raw milk

2012 | Bas | Camembertwit |\ g | g o o / S I I R / / Sl -] -] NA | NA | NA 3| a
raw milk

2012 | Bae | Rawmik cheese | g | g 0 0 / S O T BT - T / / -l - | Na | NA | NA 3| a
with algae

2012 | pay |Rewmikcheese | \ | g |y | e | iE / - | e | ME | ME | / / -l - | Na | Na|NA 3| a
- Roblechon

2012 | o |RAWMIkcheese | e | g | g | g / - e | ME | ME | / / -l - | Na | NA|NA 3| a
- Roblechon

2012 | F21 | Roquefort N | ME | LE | ME | -ME / - | eMA | e | ME | . Bacilus 1\ | . |"PPNA | NA | NA | +MA | +MB : Bacillus || "ppNA | 3 | a

circulans circulans

207| 9 | oed ™™ so | ow | om | ow | ou / “fom | om | om | / / Sl ] | Na | NA | NA | thL | L : / | n [3]a
Camembert

2017 | 13 | (raw milk se | OL | oL oL oL / - | oou [ on oo | oy / / - - | - | NA [ NA|NA| OB | 0L / / - | NA |3 ]a
cheese)
Camembert de

2017 | 14 | Normandie (raw | se | 00 09 09 09 / - OL oL oL / / / - - - NA NA | NA oL oL / / - NA 3| a
milk cheese)

2017 | go | Neufehatel(raw | oo | o5 | oL | 0p | o / - oo | oz | 0z | I / / ] - | - | N | NA|NA| 0B | 0@ / / - | NA |3]|a
milk cheese)
Le Radin (raw

2017 | 61 | milk goat se| 00 | 0@ | 00 | 00 / - | oo | 0@ | 0@ | J / / | -] - | N [ NA|NA| 0B | OO / / - | NA [3]a
cheease)

2017 | 49 | Neufehatelraw | oo g 1o | oL | oL / ol om | om | om | / / Sl ol | NA | NA L NA | theL | heL ' tm | + | P |3]a
milk cheese)
Boulette

2017 | 15 |d'Avesnes(raw | se | OM | OH | 09 | 00 / - | oM [ oM | om | / / - | - | - | NA | NA | NA | @3heL | (5)h+M + Lm | + | PD |3 |a
milk cheese)

2009 | 1o | Replochon (raw |\ |y | s | am | +MB Lm + | +HB | +HB | +HB | + / Lm PO T PA | PA | PA 3| a
milk cheese)

2009 | 19 |StNectare (taw | | yg | g | aMA | +mA Lm + | MA | +MB | +MB | + / Lm + | + | + | PA | PA | PA 3| a
milk cheese)
Briquette

2017| 10 |fermiére(raw | se | 3n+L | 2M | 4n+@ | 40 Lm + | aheL | 4hel | dnel | + Lm # | + | + | PA | PA | PA|4n@ | 4h+@ + Lm | + | PA |3 |a
milk cheese)

2017 | 12 |Crotin(rawmilk ) [ qpg | M | ano | 4L L.m + | 2@ | 3h@ | 2n+@ | ¥ L.m Fl o+ |+ PA | PA | PA | 3n+@ | 3n+0 + L.m + PA | 3| a
goat cheese)
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BIO-RAD

DAIRY PRODUCTS

Reference method NF EN ISO 11290-1 Alternative method: AL Listeria spp detection method SRS b ppilcst aftgr HalfoFraser Ak
< for 72h at 5°C % 3°C
S o Fraser 1/2 Fraser AL Confirmation Final result Agreement AL Confirmation g ®
[ e} R - (o] o
Z | § |sample CA dentif- | 5 8he Identifi- \dentifi- ;‘;‘;‘I't An%frﬁ g =
& cation 2 i cation cation o
8 O8A | pacam| O¥A | parcam % | gon | 4gh | 7203 Qo cay 22h [48h | 72h | 22h | 48h | 72h | 22h | 48h | PALCAM 48h | AL48h
agar agar 5°C £ | Lmono
3°C
2017 | 16 | Cruvérelraw | . 4y 00 | 4h+@ | 40 Lm + | 4h@ | 4h+g@ | 4040 | ) + Lm oo+ |+ PA | PA | PA | 2h+@ | 2h+@ + L.m + PA | 3| a
milk cheese)
2017 | 57 ﬁ‘:ﬁf:ﬁ:eg:)‘” se [(Qn+L| @)L | 3@ | 4@ L.m £ | ()dM | Qh+M | @h+M |/ + L.m T PA | PA | PA | 1hiL | 2n+@ + L.m + PA |3 |a
Le Savoyard
2017 | 58 | (raw milk se |(Mh+l| OM | 3n+@ | 1H Lm + | 2n+@ | 20+l | 204l |/ + Lm £+ |+ PA | PA | PA | 2h+L | 2h+@ + L.m i PA | 3| a
cheese)
2017 | 59 z'i‘li‘)’se (raw | oo | oL oL | sheL | 3L L.m + | Q@ | 1@ | @ | + L.m Flo+ |+ PA | PA | PA | (4h+l | 1h+0 + L.m + PA | 3| a
Petit reblochon
2017 | 62 | (raw milk se | oL oL | 4h+@ | 40 Lm (G | @n+@ | 20+ | ) + Lm PO I PA | PA | PA | (Qh+L | 1h+@ + L.m + PA | 3| a
cheese)
Rigotte (raw
2017 | 63 | milk goat se [ 1h+@ | 10 | 3@ | 40 Lm + | the@ | th@ | 1he@ |/ + Lm P I PA | PA | PA | 1dL | 1h+@ + L.m i PA | 3| a
cheese)
2017 | 64 | Cantal awmilk | il og |1 ug | Lmin | s 5(;)0@;1;L' 5(?(;\/||,|;L' @1, / | - | - | ND | ND | ND|(1neL| 1heo + Lm | + | PA |3]|a
cheese) a (3)h+@ | (3)n+@ (500p1) L.m (500 ul)
2017 | g5 |Cruvérelraw | oig | 20 20 4 Lm + | 30+@ | 3h+@ | 3he@ |/ + Lm P+ |+ PA | PA | PA | 3h+Q | 3h+@ + L.m + PA | 3| a
milk cheese)
2017 | 19 | Raw milk se | oL oL 0g 0g / - oL oo | oL / / / - NA | NA | NA | 00 oL / / NA [ 3]b
2017 | 86 | Raw butter /| oL oL 0g 0g / - oL o | oL / / / - NA | NA [ NA | oL oL / / NA [ 3 ]b
2017 | 87 |Fermentedmilk | / | oOL oL 0g 0g / - oL oL | oL / / / - NA | NA [ NA | OL oL / / - NA [ 3 ]b
2017 | 88 | Raw milk /| om oM 0g 0g / - | om | om | om / / / - NA | NA [ NA| OM | oM / / NA [ 3 ]b
2017 | 89 |Fermentedmik | / | 0@ 00 0g 0g / - o2 | @ | oo / / / ] NA | NA [ NA| 0O | 0@ / / NA |3 |b
2017 | go | Lightly salted Il oM | om | om oM / Sl om | om | om | / / - | NA | NA|NA| OM | oM / / - | NA |3 b
raw butter
2017 | of E:tvtvefa"ed fl ool | oL 02 02 / loon | oL | oo | / / - | NA | NA|NA| OL | oL / / - | NA |3
2017 | 92 | Raw milk /| oL oL 0g 0g / - oL o | oL / / / - NA | NA [ NA | oL oL / / - NA [ 3 ]b
2017 | 97 |Raw butter /| oL oL 0g 0g / - oL o | oL / / / - NA | NA [ NA | oL oL / / - NA [ 3 ]b
2017 | 98 | Raw milk /| oM Y 0g 0g / - oL oL | oL / / / S -] - NA | NA [ NA | OL oL / / - NA [ 3 ]b
2012 | B28 |Rawmilkcheese | N | +LB | +LA | +MA | +HB Lin + | +MB | +MB | +MB | / + Lin O T PA | PA | PA | +MB * Lin 3 PA |3 |b
2012 | B31 |Rawmilkcheese | N | +MB | +MB | +MB | +MB | LmLin | + | +MA | +mMB | +MB | ! + LmLin | + | + | + PA | PA | PA | +MB + LmLin | + PA |3 |b
2012 | C6 |Rawmilkcheese | N | +LA | +B | +MB | +MB Lin + | +MA | +MA | +MA | / + Lin R PA | PA | PA| +MB * Lin + PA |3 |b
2017 | 17 |Raw butter se |3n+@ | 30 | 4@ | 4O Lm + | 4h@ | shi@ | 4he@ |/ + Lm P N PA | PA | PA | 40+@ | 4h+L * L.m + PA |3 | b
2017 | 18 |Raw cream se | 1@ | 20 | 4h+@ | 40 Lm + | 3h+@ | 3h+@ | 3heD |/ + Lm £+ | o+ PA | PA | PA | 3h+@ | 3h+@ + L.m " PA | 3| b
2017 | 20 |Fermentedmilk | se | 3h+L | 3@ | 4h+@ | 4L Lm + | 4hg@ | shig | ane@ | ) + L.m P PA | PA | PA | 4h+@ | 4h+@ * L.m + PA | 3| b
2017 | 21 'r'aigvhlt)'ztts::ted se | 2h+@ | 2L 4@ | 40 L.m + | 4h+@ | 4h+@ | 4ne@ | ) + L.m £ o+ |+ PA | PA | PA | 4h+@ | 4h+Q * L.m 3 PA | 3| b
2017 | 22 | Raw butter se Zhgh' 30 4“;)2” 4g | LmlLin | + | 3L | 3hel | 3hel | + Lm s+ |+ | + | PA | PA | PA | 4nid | 4neg ¥ tm | + | pa |3 |0b
Raw salted
2017 | 66 | o se | 3h+@ | 40 40 40 Lm + | 3h+@ | 3h+@ | 3he@ |/ + Lm £+ |+ PA | PA | PA | 4h+@ | 4h+Q + L.m + PA |3 |0b
2017 | 67 | Raw butter se | 3@ | 30 4“;'32“' 40 | Lmiin | + | 3@ | 3o | 3o | ) + Lm + | + | + | PA | PA|PA| g | anio + tm | + | pA |30
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BIO-RAD

DAIRY PRODUCTS

Reference method NF EN ISO 11290-1 Alternative method: AL Listeria spp detection method SRS b ppilcst aftgr HalfoFraser Ak
< for 72h at 5°C £ 3°C
S o Fraser 1/2 Fraser AL Confirmation Final result Agreement AL Confirmation g ®
[ =) R - (o] o
Z | § |sample CA dentif- | 5 8he Identifi- \dentifi- ;‘;‘jl't A,ﬁ;i‘i g =
& cation 2 i cation cation o
8 O8A | pacam| O¥A | parcam % | gon | 4gh | 7203 Qo cay 22h [48h | 72h | 22h | 48h | 72h | 22h | 48h | PALCAM 48h | AL48h
agar agar 5°C £ | Lmono
3°C
2017 | 71 | Raw butter se | 3@ | 30 ‘”‘gh' 4% | LmLin | + | 3h@ | 3he@ | 4 | ) + Lm + |+ | + | Pa | PA|PA| 4o | heo + Lm + | PA | 3]0
2009 | J20 | Milk powder N| o o o o / | o 2 2 / / / | Na [ NA | NA 3 | ¢
2012 | D1 | Maroilles N | o 2 o o / - | o o | 1E | / / | NA | NA | NA 3| ¢
(cheese)
2012 | B33 | Cheese N| AE | o ME o / A T ET- TR / / - | na [ Na | NA 3| ¢
2012 | 2 | Le oh'iroux N | -LE | dE o o / - | o o | o / / / - | NA | NA | NA 3| ¢
(cheese)
Camembert
2012| 63 | 0o N| @ 2 o o / | o 2 2 / ] / - | - | Na | NA|NA 3| ¢
2012 | F38 | Goat cheese ol| 1 | 4E | 1E | -ME / - LB | ME | -ME | ] Bacillus |~ | |"ppNA | NA | NA | +MB | +MB i Bacillus | ppNa | 3 | ¢
circulans circulans
2012 | F39 | Ewe ricotta ol| o 2 2 2 / | o o | AE | J - / -1 -] Na [ Na | NA 3 | ¢
2012 | F40 | Goat cheese ol ME | 4E | E | 4E / - | +mB | +MB | +MB | ¢ ] Bacillus |~ | | ppNA |PPNA| NA | +MB | +MB i Bacillus | ppNa | 3 | ¢
circulans circulans
2012 | F41 |Goatcheese | O | -LE | -LE o | ME / . | #B2 | E | LE | : Bacilus =\ 1| . | 'PPNA | NA | NA |+LA@)| +LAQ) : Bacillus 1| "ppNA | 3 | ¢
circulans circulans
2012 | B24 E;geizrgues”pe N | -LE | -LE -LE LE / - | 1E | E | 4E / / / A - ; NA | NA | NA 3 | ¢
2012 | Bog | Neufchatel N| E | LE | -ME | -ME / | o o | o / / / -l - | Na | NA|NA 3| ¢
(cheese)
2012 | B2 | Cheese’le N| @ % o o / - o | dE | 4E | / / | -] -] Na | NA | NA 3| ¢
Boulonnais
2012 | c7 |Lechiroux N | LE | -E o o / | o o | AE | / / |l - | - | Na | NA|NA 3| ¢
(cheese)
2012 | B25 | Goat cheese N| e | 4E | AE | -ME / ~ | +mB | +MB | +MB | ) Bacillus 1\ | | ppNA |PPNA| NA | / | +MB i Bacillus | ppNA | 3 | ¢
circulans circulans
St Morét
2017| 23 |(pasteurised | se | oL oL OH oM / Ll om | oM | om | / / - -] NA | NA|NA| O | oM / / : NA | 3| ¢
milk cheese)
Strawberry milk
2017 | 24 |(pasteurised | se | 00 | 0@ 02 02 / -l og | oo | oz | / / -l - | NA | NA|NA| OO | OO / / : NA | 3| ¢
milk)
2009 | G7 |Tomme (cheese) | N | +LB +LA +MB +MA L.mLin i +MB | +MB | +MB + / L.mLin + it + PA PA | PA 3¢
2009 | G |Pyrenees(goats |\ 1 g | g | smAa | +MB Lm s | +MA | +MA | sMB |+ / Lm + | + | + | pPa | PAl|PA 3| ¢
milk cheese)
2012 | 44 mrg;'g(farmer N| +«mB | +MB | +MB | +mB Lm s | +MA | +MB | +MB | s Lm s |+ |+ | pa | PA|PA| +MA | +MB s Lm + | pPa |3
2012 | B21 '(\gﬁgztse;) N | +MA | +MB | +HB | +HB Lin + | +HA | +HA | +HA |/ + Lin PO I PA | PA | PA| +HA + Lin + PA |3 |c
2012| C3 |Berguescheese | N | +MB | +LB | +MB | +MB | LmLin | + | +MB | +MB | +MB | | A Lmlin | + | + | + | PA | PA | PA| / | +MB A LmLin | + | PA |3 |c
2012 | F19 (Dc'r‘l’:zs‘;f)rac'e“e N | +MA | +MB | +MA | +HB L.in + | MA | +MA | +MA |/ + Lin T PA | PA | PA | +MA | +MA + Lin 4 PA | 3| c
2012 | F20 tﬁe‘;hslg“’“x N | +MB | +MA | +MB | +MB L.m + | +MA | +MA | +MA | / + L.m PO I PA | PA | PA | +MA | +MA + L.m + PA |3 |c
2012 | G2 | Cheese N | +MA | +MA | +MB | +MB Lm s | +MA | +MA | +MA | J ; Lm + | + | + | Pa | PA | PA| +MA | +MA ; Lm + | PA | 3¢
2012 | J5 |Cheeseforpizza | N | +MA | +MB | +MA | +MB Lin s | +MA | +MB | +MB | J + Lin + | + | + | Pa | PA | PA| +MB | +MB + Lin + | PA | 3]
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BIO-RAD

DAIRY PRODUCTS

Reference method NF EN ISO 11290-1 Alternative method: AL Listeria spp detection method SRS b ppilcst a“ﬁ’ HalfoFraser Ak
= for 72h at 5°C £ 3°C
s ® Fraser 1/2 Fraser AL Confirmation Final result Agreement AL Confirmation g ®
[ e} R - (o] o
Z | § |sample CA dentif- | 35 Bhe Identif- Identif- ggl‘fl't Arg;‘i g2
& cation 2 i cation cation o
8 O5A lpatcam| 984 |paicam = | gan | asn | 72N 1Q Fppcan 20h | 48h [ 72h | 22h | 48h | 72h | 22h | 48h | PALCAM 48h | AL48h
agar agar 5°C £ | Lmono
3°C
2012 | G17 Srfea;;:rmer N | +B | +MB | +MB | +MB Liv + | +MA | +MB | +MB | / + Liv O I PA | PA | PA | +MA | +MB * Liv 3 PA | 3| c
2012 | B12 Z']Zezef‘sg'th N | +MB | +MB | +MB | +MB Lmlw | + | +MA | +MB | +MB | / ++ Lmlw | + | + | + PA | PA | PA| +MB +/+ LmLw | + PA | 3| c
2012 | B13 ;']Z;:S;V'th N | +MA | +MB | +MB | +MB Lw + | +MB | +MB | +MB | / + Lw | o+ | o+ PA | PA | PA| |/ +MB + Lw + PA |3 |c
Yaourt
2017 | 25 | (pasteurised se | 4h+@ | 40 | 4+@ | 40 Lm + | 4h@ | 4h+@ | 4040 | ) + Lm PO T PA | PA | PA | 4h+@ | 4h+Q + L.m + PA | 3| c
milk)
Camembert
2017 | 26 | (pasteurised se | OM OH | 4h+@ 4L Lm + | 4ht@ | 4h+@ | 4040 | ) + Lm PO T PA | PA | PA | 4h+@ | 4h+Q + L.m + PA | 3| c
milk cheese)
Goat cheese
2017 | 27 | (pasteurised se | 3h+@ | 30 | 4h+M | 4@ L.m + | 4n+L | 4n+M | dheM |/ + L.m P I PA | PA | PA | 4h+@ | 4h+Q + L.m + PA | 3| c
milk)
2017 | 28 z‘:ﬁ(‘e“"sed se | 2h+@ | 30 | 4@ | 40 Lm + | 3h+@ | 3h+@ | 3040 |/ + Lm PO T PA | PA | PA | 4h+@ | 4h+Q + L.m + PA | 3| c
Langres
2017 | 68 | (pasteurised se | 2h+L | 20 | 40+@ | 40 L.m + | 2n+@ | 2n+@ | 2040 | ) + L.m P I PA | PA | PA | 3h+@ | 4h+Q + L.m + PA | 3| c
milk chees)
Pasteurised
2017 | 69 | milk, taste se | 3h+@ | 40 | 4@ | 40 Lm + | 3h+@ | 3h+@ | 3040 |/ + Lm P I PA | PA | PA | 4h+@ | 4h+Q + L.m + PA | 3| c
strawberry
Pasteurised
2017 | 70 | milk, taste se | 3h+@ 490 4h+@ 49 L.m + 3h+@ | 3h+d | 4h+d / + L.m + + + PA PA | PA | 4h+@ | 4h+@ + L.m + PA 3| ¢
chocolate
Cream 3h+2h- 3h+2h-
2017 | 72 |(pasteurised se 2 30 2 3@ L.m,L.in + 3h+@ | 3h+d | 3h+d / + L.m + + + PA PA PA | 4h+@ | 4h+@ + L.m + PA 3 | ¢
milk)
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BIO-RAD

VEGETABLES

Reference method NF EN ISO 11290-1 Alternative method: AL Listeria spp detection method SRS b ppilcst aftgr HalfoFraser Ak

5 for 72h at 5°C £ 3°C

s ® Fraser 1/2 Fraser AL Confirmation Final result Agreement AL Confirmation g ®
[ e} R - (o] o
Z | § |sample CA dentif- | 5 8he Identifi- \dentifi- ;‘;‘;‘I't An%frﬁ g =
& cation 2 i cation cation o

8 O8A | pacam| O¥A | parcam % | gon | 4gh | 7203 Qo cay 22h [48h | 72h | 22h | 48h | 72h | 22h | 48h | PALCAM 48h | AL48h

agar agar 5°C + | Lmono
3°C
2009 | B7 | Broccoli N| @ g 7, 7, / - g 2, g / / / - NA | NA | NA 4| a
2009 | E6 | Broccoli N| @ g %, 0 / - g @ | -ME | / / - NA | NA | NA 4| a
2009 | M8 | Salad N| @ ) %, 7, / - | Me | ME | -ME | / / - NA | NA | NA 4| a
2009 | H19 | Reddish N| @ ) o o / - ) o | -ME | / / - NA | NA | NA 4| a
2012 | L10 | Lentils N| @ g LE LE / - g 2, g / / / - NA | NA | NA 4| a
2012 | E4 |Chips N| @ g 7, 7, / - 2, g / / / - NA | NA | NA 4| a
2012 | J3 |Deep-reeze N | @ % / ] LE | 4E | / / | NA | NA | NA 4| a
aromatic herbs
2012 | L13 | Spinach N | -LE g LE LE / - | e | e | LE | / / - NA | NA | NA 4| a
2017 | 30 | Carrot (raw) se | 09 09 09 09 / - 09 09 09 / / / - NA NA | NA 09 09 / / - NA 4 | a
2009 | L5 | Cauliflower N | +MB | +MA | +MA | +HA L.m + | +MA | +MB | +MA | + / L.m P PA | PA | PA 4| a
2012 | E3 | Chips N|+MB | +MB | +MB | +MB L.m + | +MA | +MB | +MB | + L.m P PA | PA | PA | +MB | +MB + L.m + PA | 4| a
2012 | F23 E;Sg'freeze N | +MB | +A | +MB | +MB L.in + | +MA | +MB | +MB | / + L.in o e | s PA | PA | PA | +MA | +MB * Lin 5 PA | 4 | a
2012 | F24 Eﬁ;g'freeze N |+MB | +MB | +MA | +MB L.m + | +MA | +MA | +MA | / + L.m PO I PA | PA | PA | +MA | +MB + L.m + PA | 4| a
2012 | H13 gﬁgg'ﬁeeze N | +LA | +B@2) | -LE | -ME Lg + | +MB | +MB | +MB | ¥ Lg Fl o+ |+ PA | PA | PA | +MB | +MB + Lg + PA | 4| a
2012 | 19 |Chips N | +MB | +B | +MB | +MB L.m + | +MB | +MB | +MB | + L.m e PA | PA | PA | +MB | +MB ¥ L.m + PA | 4 | a
2012 | J1 | Chips N | +MB | +MB | +HB | +HB L.m + | +MA | +MB | +MB | 7/ + L.m o+ | o+ PA | PA | PA | +MA | +MB ¥ L.m + PA | 4 | a
2012 | K7 | Chips N | +A | +B | +MB | +MB L.m + | +MB | +MB | +MB | / + L.m P PA | PA | PA | +MB ¥ L.m + PA | 4| a
2017| 29 |Mango (raw) | se 4“3“‘ 30 3“3“' 20 Lin + | ang | aheo | aeo | + Lm # | + | + | PA | PA | PA | 40 | 4@ + m | + | PA |4]|a
2017| 31 |Celery(raw) | se | 1h+@ | 20 4“;"' 49 Lin + | 2o | 300 | 2o | + Lm # | + | + | PA | PA | PA| 200 | 30 + Lm | + | PA |4]|a
3h+2h- 4h+1h- .
2017 | 76 | Carrot (raw) se 2 30 2 40 L.in + 3h+@ | 3h+@ | 3h+d / + L.m + + + PA PA | PA | 3ht@ | 4h+d + L.m + PA 4 | a
2009 | D6 anrgsze” French |\ | g o o / - o o / / / | NA | NA | NA 4| b
2009 | D8 | Frozen potatoes | N 4} d / - 4} 4} / / / - NA NA | NA 4 | b
2012 | B4 | Lettuce mix N | -LE | -LE -LE LE / - g | e | LE | / / - NA | NA | NA 4 | b
2012 | E16 | Fried vegetables | N 7] 9] d a / - ] d ] / / / - NA NA | NA 4 | b
2012 | H25 | Mix salad N | -ME ) 2, 2, / - | Me | ME | -ME | / / - NA | NA | NA 4 | b
2012 | a4 | Minced red N| e | L | AE | 4E / | e | wE | wE | / / | NA | NA | NA 4| b
cabbage

2012| K5 |Vegetablesmix | N | @ 9 2, 2, / -l e | e | e | / / - NA | NA | NA 4| b
2009 | B4 anrg;e” French | '\ | +B | +A | +HB | +HB | Lmise | + | +MA | +HB | +HB | + / Lmlse | + | + | + PA | PA | PA 4 b
2009 | D7 anrgsze” French |\ | 4ma | +MA | +HA | +MA Lm s | +HA | +HA | +HA | + / Lm s+ |+ |+ | pPa | PAl|oPA 4| b
2009 | D14 anrgsze" French | | sma | «MB | +MB | +MB | Lmise | + | +HA | +HA | +HA | + / Lmlse | + | + | + PA | PA | PA 4 | b
2009 | D17 anr:Szen French |\ | 4mA | +MB | +HA | +MB Lm s | +HA | +HA | +HA | + / Lm s |+ |+ | pa | PA|oPA 4| b
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BIO-RAD

VEGETABLES

Reference method NF EN ISO 11290-1 Alternative method: AL Listeria spp detection method SRS b ppilcst aftgr HalfoFraser Ak
< for 72h at 5°C £ 3°C
s ® Fraser 1/2 Fraser AL Confirmation Final result Agreement AL Confirmation g ®
[ =) R - (o] o
2 | & |Samele CA Identif- | 5 Bh+ Identif- denti- | FI8L | Adreer | 1) =
& cation 2 i cation cation o
8 O8A | pacam| O¥A | parcam % | gon | 4gh | 7203 Qo cay 22h [48h | 72h | 22h | 48h | 72h | 22h | 48h | PALCAM 48h | AL48h
agar agar 5°C £ | Lmono
3°C

2009 | E8 fr[gsze” French |\ 1 4mA | +LA | +MA | +MA Lm s | +MA | +MA | +MA | + / Lm s |+ |+ | pPa | PA|oPA 4| b
2009 | L1 ]frfgsze” French |\ | g | E | +MA | +MA Lm + |+AQ | +eR) | +B | + / Lm + | + | + | PA | PA| PA 4| b
2009 | L2 anrgsze” French |\ | 4mA | +MB | +MA | +MB Lm s | +MA | +MA | +mA |+ / Lm + |+ | + | pa | PalePA 4| b
2009 | L3 Eg?;;l;oasmd N | +MA | +MA | +MA | +MB L.m + | +MA | +MA | +MA | + / L.m T T PA | PA | PA 4 b
2009 | L4 anrgsze” French |\ | 48 | +B | «MB | +MB | LmLse | + | +B | «MB | +MB | + / Imlse | + | + | + | PA | A | PA 4| b
2009| L6 anrgsze” French |\ | smB | +MA | +MB | +MB Lm s | +MA | +MA | +MA | + / Lm s |+ |+ | pPa | PA]|oPA 4| b
2009 | L7 anrgsze” French |\ | 4B | +MB | +MA | +MA Lm s | +MA | +MA | sMA |+ / Lm + |+ | + | pa | PalePA 4| b
2009 | c1 |Steam N | +MA | +MA | +MA | +HA L.m + | +MA | +MA | +HA | + / L.m o e | s PA | PA | PA 4 | b

vegetables
2012 | D8 |Fried vegetables | N | +MA | +MA | +MB | +MB Lm s | +MA | +MA | +MB | s Lm + | + | + | PA | PA | PA| +MB | +MB s Lm + | PA | 4]0
2012 | K6 g‘:::{;‘::rsa”d N | A | +A | +MA | +HA Lm s | sc | wc | sc | s Lm s+ | + | pa | PalPAl 1 | +mC s Lm + | PA | 4]0
2017 | 38 |Celemcamot 1\ o | og 00 00 / b | b | A n- + imiw | + | + | + | P0 | PD | PD | 1@ | 1he s tm | + | P |4]0b

chicory 4] ) %)
2009 | M1 | Grated carrots 0 @ @ 7] 7] / - @ 0] @ / / / - - - NA NA NA 4 c
2009 | M2 | Grated carrots 0] @ @ ] ] / - 10} @ 10} / / / - NA NA NA 4 c
2009 | M5 | Grated carrots N @ @ ] ] / - 10} @ 10} / / / - NA NA NA 4 c
2009 | M6 | Grated carrots N @ @ 7] 7] / - @ -LE -LE / / / - NA NA NA 4 c
2009| A3 |Tomatosalad | N | © 2 2 2 / | o o | o / / / | Na [ NA | NA 4 | ¢
2009 | B2 |Fried vegetables | N ] ] a a / - 9] a 9] / / / - NA NA | NA 4 | ¢
2012 | L11 | Minced carrots N @ @ 7] 7] / - @ 0] @ / / / - NA NA NA 4 c
2009 | D11 | Fried vegetables | N | @ 2 2 2 / | o o | ME | J / / | Na [ NA | NA 4 | ¢
2009 | £5 |Fried vegetables | i g % o o / - o o | ME| / / | NA | NA | NA 4|

and mushrooms
2017 | 78 |CGratedcarrots | oo | o 02 02 / -l oo | oo | oz | / / - | NA | Na|NA| 0B | 0o / / : NA | 4| ¢

with vinaigrette
2017 | 96 | Celery salad I oo | oo 00 00 / oo | oo | o | / / T - Na [ NA | NA| 00 | 0o / / i NA | 4 | ¢

Salad
2017| 99 |22 1w | oo 00 00 / loon oo | oo | / / - -] Na [ NaNal oo | oL / / i NA | 4| ¢
2012 | H9 |Mincedspinach | N | +MB | +MB | +MB | +MB | LmLin | + | +MB | +MB | +MB | | 414/ Imlin | + | + | + | PA | PA | PA | +MB* | +MB A LmLin | + | PA | 4| ¢
2017 | 32 ;‘;;cseio"flaf’r‘gi‘: &\ lomo| 30 | a0 | 40 L.m + | 3h+Q | 300 | 3@ |/ + L.m PO I PA | PA | PA | 3n+Q | 4h+Q + L.m o PA | 4| ¢
2017| 33 |Orangejuice | se | 2ht@ | 20 | 4@ | 40 Lm + | 3he@ | 3hed | 3@ |/ + Lm s |+ | + | PA | PA | PA | 4o | aneo ; Lm + | PA | 4] c
2017 | 34 | Mushroom se | 200 | 20 4“}';“' 4% Lin + | 3h@ | 3hed | 3@ | ) + Lm s |+ | + | PA | PA| PA| dng | aneo s Lm " PA | 4| ¢
2017 | 35 |Tomatoconfit | se | 1h+@ | 10 4“;” 4% Lin + | 3h@ | 3hed | 3@ | ) + Lm s |+ | + | Pa | PA| PA| 2n@ | 3ne0 s Lm " PA | 4| ¢
2017 | 36 | Tapenade N |20 | 20 4“;2” 49 | Lmlw | + 3“;2"' 3“3“' 3“;2"' / + Lmiw | + | + | + | Pa | PA|PA 4“’;’“' 4“’;’“' + Lmlw | + | PA | 4]c
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BIO-RAD

VEGETABLES

Reference method NF EN ISO 11290-1 Alternative method: AL Listeria spp detection method SRS b ppilcst aftgr HalfoFraser Ak

s for 72h at 5°C + 3°C

§ o Fraser 1/2 Fraser AL Confirmation Final result Agreement AL Confirmation E‘ ®

© ° ; _ > | o

Z | § |sample CA dentif- | 35 Bhe Identif- Identif- 22$It Arg;en"{ g2

5 cation e i cation cation ©

8 O8A | pacam| O¥A | parcam % | gon | 4gh | 7203 Qo cay 22h [48h | 72h | 22h | 48h | 72h | 22h | 48h | PALCAM 48h | AL48h

agar agar 5°C £ | Lmono
3°C
2017 | 37 | Mashed eggplant | N Zh‘gh' 20 4“}'32“' 49 | Lmlw | + Zhgh' 3hgh' 3““;32“' / + Lmiw | + | + | + | Pa | PA|PA 4“‘;33“' 4“‘;33“' + LmLw | + | PA |4 ]c
Mixed salad 3h+2h- 3h+2h- .

2017 | 77 (macédoine) se ) 490 2 3@ L.in + 4h+@ | 4h+@ | 4h+@ / + L.m + + + PA PA PA | 3h+@ | 4h+@ + L.m + PA 4 c
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BIO-RAD

SEAFOOD PRODUCTS

c Reference method NF EN ISO 11290-1 Alternative method: AL Listeria spp detection method AL ERE stﬁ r ;I'zelf t;tlf;gél-lta!:oléraser Ak
E o Fraser 1/2 Fraser AL Confirmation Final result Agreement AL Confirmation g ®
S | 8 |Sample CA dentif- | 5 8he Identifi- \dentifi- ;‘;‘jl't A,ﬁ;i‘i g &
8 Sg&; PALCAM gg‘a/? paLCAM| M & o | g zhat) Q| eaicau @O\ gon | agh |72 | 220 | 48h [72n| 220 | 4sn | paicam | ' | 48h | AL4gh
3°C
2009 | K8 | Fish fllet N| @ o o LE / e | e [ o | / / - - Na [ Na | NA 5| a
2009 | K11 | Fish fllet N| @ o o o / e | e | o | / / - - N [ Na | NA 5| a
2009 | K12 | Perch filet N| o o o o / o [ o [ o | 1 / / - - Na [ Na | NA 5 | a
2012 | D10 | Shrimps N| AE | LE | AE | AE |Lactobacilus| - | -ME | ME | -ME | I |Lactobacitus| - | - | - | NA | NA | NA| -LE | AE / Lac‘ﬁgac”' - | N |5]a
2012 | D19 | Fillet whiting N| @ o o o / e | e [ o | / / - - N [ Na | NA 5| a
2012 | F29 | Shrimps N| LE | ME | 1E | ME / - me | e | ME | / / - - N [ Na | NA 5| a
2012 | F30 | Shrimps N| o | E o o / e e [ / / - -] na | NA | NA 5 | a
2012 | F32 | Scampis N | +A | LE | -E o Ciac‘;’,’;‘g ~ | wmA | wMA | A | - / 5;(3/,5183 | - | - | PPNA |PPNA| NA | +LA | 4B : c?riﬁillunss - | PPNA | 5 | a
2012| J7 | Cuttiefish N| LE | o o o / e | e | LE | / / T - -] Na | NA | NA 5 | a
2009 | A2 E;:ta“)f""h”e N | +MA | +MA | +MA | +MA Lm + | +MB | +MB | +MB | + / Lm + | + | + | PA | PA|PA 5| a
2009 | B14 | Crayfish N | +HB | +HA | +HB | +HA Lm + | +HA | +HB | +HA | + / Lm + | + | + | PA | PA | PA 5 | a
2009 | F17 | Shrimps N | +LB | +LB | +HA | +HA Lm + | +MA | +MA | +MA | + / Lm + | + | + | PA | PA | PA 5| a
2009 | F18 | Shrimps N | +MA | +MB | +HB | +HA Lm + | +HA | +HA | +HA | + / Lm + | + | + | PA | PA | PA 5| a
2009 | F19 | Shrimps N | +MA | +MA | +HB | +MB Lm s | +MA | +MA | +MA | + / Lm + | + | + | PA | PA | PA 5| a
2012 | B11 | Shrimps N | +MA | +MA | +MA | +MB Lm + | +MA | +MA | +MA | ¥ Lm s+ | + | + | PA | PA|PA| / | +wA R tm | + | PA |5]|a
2012| C9 |Pangasusfilet | N | +MB | +MB | +MB | +MB Lm + | +MA | +MB | +MB | ¥ Lm + | + | + | PA | PA|PA| / | +wB + tm | + | PA |5]|a
2012 | C18 | Brownshrimps | N | +MB | -ME | +MB | +MD Lm + | +MB | +MB | +MB | ¥ Lm s+ |+ | + | PA | PA|PA| 1 | +wB + tm | + | PA |5]|a
2012 | D14 |Pangasusfilet | N | +MB | +MB | +MB | +MB Lm + | +MB | +MB | +MB | J n Lm + | + | + | PA | PA | PA| +MB | +MB + m | + | PA |5]|a
2012| H5 |Pangasusfilet | N | +MA | +MA | +MA | +MA Lm + | +MA | +MA | +MA | ¥ Lm + | + | + | PA | PA | PA | +MA | +MA R tm | + | PA |5]|a
2012 | H7 | Scampis N | +LB | +MB | +B | +MB | LmLs | + | +MB | +MB | +MB | | ¥ Lmls | + | + | + | PA | PA | PA | +MB | +MB + Lmlse | + | PA |5 a
2012 | Hp | oo reezesea | "('é)c o | +A | B Lm + |+Lc () [+Le(n | wLewy | + Lm # |+ | + | PA | PA | PA [+MCH)| +MC() + tm | + | PA |5]a
2012 | Ho8 |Pangasusfilet | N | +MB | +MB | +B | +MB Lm + | +MB | +MB | +MB | J ¥ Lm + | + | + | PA | PA|PA| +MB | +MB R tm | + | PA |5]|a
2012| 48 | Shrimps N | +A | +B | +A | +MB Lm s | +MA | +MA | +MA | ¥ Lm + | + | + | PA | PA|PA| +MB | VB + tm | + | PA |5]|a
2012 | K10 | Pangasusfilet | N | +MA | +MA | +MB | +MB Lm + | +MB | +MB | +MB | ¥ Lm + |+ | + | PA | PA|PA| 1 | +wB + tm | + | PA |5]|a
2009 | B12 | Smoked herring | N 4} 7} @ @ / - 4} d 4} / / / - NA NA | NA 51b
2009 | L19 | Kippers N| @ o o o / e | e | o | / / | NA [ NA [ NA 5 | b
2012 | c1o | Dece OfAllante |y g o o o / -l e | o | @ | / / | NA | NA | NA 5 | b
2012 | C21 | Piece of salmon N 9] 7] d %} / - 7] d 7] / / / - NA NA | NA 51| b
2012 | E11 | Piece of salmon N @ @ 9] 9] / - @ 4] @ / / / - NA NA | NA 51| b
2012 | B10 | Smokedtrout | N | @ o LE | -E / e | e [ o | / / | NA | NA | NA 5 | b
2012 | 413 hMearrr'lggtsed N @ o o / -l e | o | @ | / / | NA | NA | NA 5 | b
2012 | K12 | Smoked scallops | N 7] 7] d a / - ] d ] / / / - NA NA | NA 51 b
2009 | F12 |Smokedsaimon | N | +HB | +HA | -HE | +MA | LmLin | + | +HD | +HB | +HC | + / Lmlin | + | + | + | PA | PA | PA 5 | b
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BIO-RAD

SEAFOOD PRODUCTS

Reference method NF EN ISO 11290-1 Alternative method: AL Listeria spp detection method AL ERE stp - Test aftgr I-LalfoFraser Ak
5 or 72h at 5°C £ 3°C
S o Fraser 1/2 Fraser AL Confirmation Final result Agreement AL Confirmation g ®
[ =) R - (o] o
Z | § |sample CA dentif- | 5 8he Identifi- \dentifi- ;‘;‘;‘I't An%frﬁ g =
& cation 2 i cation cation o
8 O8A | pacam| O¥A | parcam % | gon | 4gh | 7203 Qo cay 22h [48h | 72h | 22h | 48h | 72h | 22h | 48h | PALCAM 48h | AL48h
agar agar 5°C £ | Lmono
3°C
2009 | H8 |Smokedsalmon | N | +MA | +MA | +MA | +MA Lm + | +MA | +MA | +HA | + / Lm P P PA | PA | PA 5 | b
2009 | H14 g(r:rlgll;?%salmon N | +MA | +A | +MA | +mA Lm s | +MA | +MA | +MA | + / Lm s |+ |+ | pPa | PA|oPA 5 | b
2009 | H18 | Smokedsalmon | N | +MA | +LB | +MA | +MA Lm + | +MA | +MA | +MA | + / Lm P PA | PA | PA 5 | b
2009 | L15 |Smokedsalmon | N | +LA | +LA | +MA | +LA Lm + | 4LA | B | +B | + / Lm A PA | PA | PA 5 | b
2012 | BY fm"kedsa'mon N | +MA | +MA | +MA | +HA Lm s | +MA | +MB | +MB | s Lm s |+ |+ | pa | Pa|Pal| /| +vB s Lm + | pPa |50
rom Norway
2012 | cg | Smoked N | +B | +B | +B | +B Lin + | 4A | +B | +B | ¥ Lin PO R PA | PA | PA| +MB ¥ Lin ¥ PA | 5| b
haddock fillet
2012 | 11 | Smoked N | +MC | +B | +B | +MB Lin + | +MB | +MB | +MB | ¥ Lin Pl o+ | o+ PA | PA | PA| +MB ¥ Lin ¥ PA | 5| b
haddock fillet
2012 | C15 | Smoked halibut | N "'é;\( sAG) | +MB | +MB Lm + | 4LA | HA | HA | ¥ Lm PO R PA | PA | PA| +MA ¥ Lm ¥ PA | 5| b
2012 | C16 | Smoked trout N | +A | +A | +MB | +mB Lin + | +MA | +MB | +MB | ¥ Lin P P PA | PA | PA| +MB ¥ Lin ¥ PA | 5| 0b
2012 | E8 | Smoked eels N | HA | +A | +MA | +HB Lm + | +MA | +MA | +mA | ¥ Lm Pl o+ |+ PA | PA | PA | +MB | +MB ¥ Lm ¥ PA | 5| b
2012 | E9 Se“msnh smoked |\ | LA | +LA | +MA | +MB Lw s | +MA | +MA | +MA | ) s Lw s+ | + | pa | PAa|PAl +MA| +MA s Lw + | PA |50
Deep-freeze . . .
2012| E2 | SR N | +MB | +MB | +MB | +HB | LmLin | + | +MB | +MB | +MB | / i+ LmLin | + | + | + PA | PA | PA | +MB | +MB ++ LmLin | + PA | 5| b
2009 | H20 | Salmon salad N @ @ ] ] / - @ @ @ / / / - NA NA NA 5 c
2009 | J11 | Cooked salmon 0] @ @ ] ] / - @ @ @ / / / - NA NA NA 5 c
2009 | K5 | Cooked salmon N @ @ 7] 7] / - @ 0] @ / / / - NA NA NA 5 c
Cooked red
2009 | ke | - HEC N| @ o o o / - 2 o 2 / / / - NA | NA | NA 5 | ¢
2009 | K13 | Salmon N| @ g 0 0 / . g 0 g / / / ; NA | NA | NA 5 | ¢
brochette
2012 | G8 |Cookedwhelks | N | -LE LE 2 2 / A TR TN TR / / A NA | NA | NA 5 | ¢
2012 | H1 | Dicesofsmoked |\ | g o o / | g | e | LE | / / | NA | NA | NA 5 | ¢
salmon
2012 | C17 | Stuffed squids | N | -LE 2 2, / - 2 2 2 / / / A NA | NA | NA 5 | ¢
2012 | For |Shimpssalad o\ 01 e | g | e | Badls | Bva | smB | sMB | - / Bacilus |~ 1| | ppNA |PPNA| NA | +LA) | +LBQ) : Bacilus | "ppNA | 5 | ¢
with sauce lentus lentus lentus
2009 | c12 | Frozen pre- N |+MB | +MB | +MB | +MB L.m + | +MB | +MB | +HB | + / L.m P T PA | PA | PA 5| ¢
cooked squids
2009 | L17 | Stuffed squids | N | +LB(2) | +LA(4) | +LB | +LB LmLs | + | +LA | +B | +MB | + / LmLs | + | + | + PA | PA | PA 5 | ¢
2012| E6 |Cumyshrimps | N | +B | +A@Q) | +mMA | +mB Lm + | +MA | +MA | +mA | ¥ Lm Pl o+ |+ PA | PA | PA | +MA | +MA ¥ Lm ¥ PA | 5| ¢
2012 | 18 |Fish balls N | +LA | +A | +MA | +MA Lm v | 4A | HA | HA | ¥ Lm P P PA | PA | PA | +A | +A ¥ Lm ¥ PA | 5| ¢
2012 | K13 | Fish balls N | +LA | +A | +MB | +MB Lm + | +MA | +MA | +mA | ¥ Lm P P PA | PA | PA| +MA ¥ Lm ¥ PA |5 ¢
2017 | 39 | Surimi se | 4@ | 30 | 4@ | 40 Lm + | an+@ | aneg | aneg | ¥ Lm P PA | PA | PA | 4ntg | 4n+0 ¥ Lm ¥ PA | 5] ¢
2017 | 4o |Marinated se | g | 20 | WA 4y LmLin | + |3MIh-p3me2n-ta gty + LmLin | + | + | + PA | PA | PA | 200 | 3h+@ ¥ L.m + PA | 5| ¢
anchovy %) %) ]
2017 | 79 | Tuna terrines se | 3h+Q 30 4h+@ 40 L.in + 4h+@ | 4h+@ | 4h+@ / + L.in + + + PA PA PA | 4h+@ | 4h+Q0 + L.in + PA 5 c
2017 | 80 |Sardineterrine | se | 3h+@ | 3@ | 4h+@ | 4@ Lin + | an+@ | aneg | aneo | ¥ Lin P PA | PA | PA | 4htg | 4n+0 ¥ Lin ¥ PA | 5| ¢
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BIO-RAD

SEAFOOD PRODUCTS

Reference method NF EN ISO 11290-1 Alternative method: AL Listeria spp detection method SRS b ppilcst aftgr HalfoFraser Ak

< for 72h at 5°C £ 3°C

§ o Fraser 1/2 Fraser AL Confirmation Final result Agreement AL Confirmation E‘ ®

© =] : _ o o

Z | § |sample CA dentif- | 35 Bhe Identif- Identif- le‘jl't Arg;en"{ g2

5 cation 2 i cation cation ©

8 O8A | pacam| O¥A | parcam % | gon | 4gh | 7203 Qo cay 22h [48h | 72h | 22h | 48h | 72h | 22h | 48h | PALCAM 48h | AL48h

agar agar 5°C £ | Lmono
3°C
2017 | 81 ff;;"l;’“ with se 2@ | 20 | 3@ | 40 Lin + | 2n+@ | 2+l | 204l |/ + Lin PR O PA | PA | PA | 20+@ | 2h+L + L.in + PA |5 |c¢
2017 | 82 f:‘;;l“sztte se | 3@ | 30 | 40 | 40 Lin + | 3n+@ | 3n+@ | 3h+D | + Lin . PA | PA | PA | 3n+@ | 3040 + Lin + PA |5 ]|c
2017 | 83 ci:'l‘;';g‘r"es With | oo | oneg | 20 | 4n+o | 40 +(Lw) + | 204@ | 2neL | 2heL | + +(Lw) T PA | PA | PA | 2n+@ | 2h+L ¥ Lw + PA |5 ]|c
2017 | 84 |Surimi se | 3@ | 30 | 4h+@ | 40 +(Lw) + | 4n+@ | 4he@ | dneD | + +(Lw) P N PA | PA | PA | 4h+@ | 4n+@ ¥ Lw + PA |5 | ¢
2017 | 85 |Tuna terrines se | 2h+@ 20 4h+@ 49 +(L.w) + 3h+d | 3h+@ | 3h+d / + +(Lw) + + + PA PA | PA | 3h+d | 3h+d + L.w + PA 51|c
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BIO-RAD

PRODUCTION ENVIRONMENTAL SAMPLES

c Reference method NF EN ISO 11290-1 Alternative method: AL Listeria spp detection method SL L T = LB Al Fla;tzraser ECE R
K= x
S o Fraser 1/2 Fraser AL Confirmation Final result Agreement AL Confirmation g ®
[ e} R - (o] o
2 | & |Samele CA Identif- | 5 Bh+ Identif- denti- | FI8L | Adreer | 1) =
& cation 2 i cation cation o
8 O8A | pacam| O¥A | parcam % | gon | 4gh | 7203 Qo cay 22h [48h | 72h | 22h | 48h | 72h | 22h | 48h | PALCAM 48h | AL48h
agar agar 5°C £ | Lmono
3°C
2009 | A27 | Rinsing water N 4} 4} d d / - 4} d 4} / / / - NA NA | NA 6 | a
2009 | M19 | Process water N @ @ ] ] / - @ @ @ / / / - NA NA NA 6 a
2009 | N19 | Process water N @ @ 7] 7] / - 0] @ 0] / / / - NA NA | NA 6 | a
2012 | L1 |Process water N @ @ 7] 7] / - 0] @ 0] / / / - NA NA | NA 6 | a
2012 | L2 |Laboratory water | N 4} 4} d d / - 4} d 4} / / / - NA NA | NA 6 | a
2012 | L3 | Clean water N @ @ ] ] / - @ 0] @ / / / - NA NA NA 6 a
2012 | L4 |Freeze water N| @ 4 4] 4] / - 1) 4] 1) / / / - NA | NA | NA 6 | a
2012 | L5 | Drinking water N 4} 4} d d / - 4} d 4} / / / - NA NA | NA 6 | a
Water process:
2017 | 42 |vegetables se | 00 0% 0g 0g / - 0 g | 0g / / / - NA | NA | NA | 0O 0g / / - NA | 6| a
rinse water
Water process:
2017 | 45 |kitchenrinse | se | 0@ 0g 0Q 0g / - 0g 0w | 0o / / / - - NA | NA | NA | 0O 0g / / - NA | 6| a
water
2017 | 49 |Waterprocess: | | 5 0% 0g 0g / - g | @ | 0@ / / / N NA | NA | NA | 0O 0g / / - NA | 6] a
rinse water
2017 | 41 :‘i’:;erpmces* se | 1h+@ | 10 | 40+0 | 40 L.m + | 2n+@ | 3h+@ | 3h4@ |/ + L.m oo+ |+ PA | PA | PA | 2h+@ | 2h+@ + L.m + PA | 6 | a
2017 | 43 |Waterprocess: | |, 0| g 3h+g | 40 L.m + | 4h@ | 4h+@ | 4ne@ | ) + L.m oo+ |+ PA | PA | PA | 2h+@ | 2h+@ * L.m 4 PA | 6| a
washing station
2017 | 44 |Waterprocess: | | onig | sg | M ug | Lmow | o+ | 40720 4020-pdnehel + Lmiw | + | + | + | PA | PA | PA | 4h+@ | 4n+g + tm | + | PA |6 |a
rinse water 0] @ @ @
2017 | 46 ‘r’i":;‘zrvfarfecress‘: se | 3n+@ | 30 | 4h+@ | 40 L.m + | 4h+Q | 40+ | e | ) + L.m PO I PA | PA | PA | 3n+Q | 3h+Q + L.m + PA | 6| a
2017 | 47 |Waterprocess: | |, 0| g | ame@ | 40 L.m + | 3n+@ | 3h+@ | 3h+@ |/ + L.m oo+ |+ PA | PA | PA | 4h+@ | 4h+Q * L.m 4 PA | 6| a
washing station
Water process:
2017 | 48 L':;ewater’ se | 3@ | 30 3“%2*" 30 | Lmliv | + | 4n+@ | aheo | 4o | + Lm s+ |+ | + | PA | PA | PA | 4ned | 4neg + tm | + | PA |6 |a
preparation
Water process: Ah+2h-
2017 | 50 |vegetables se | 3h+d 3@ 2 49 L.m,L.iv + 4h+@ | 4h+@ | 4h+Q / + L.m + + + PA PA PA | 2h+M | 3h+M + L.m + PA 6 | a
rinse water
Water process:
rinse water,
2017 | 73 | Lo se | 2n+@ | 20 |3h+ihl| 3@ LmLw | + | 3d@ | 3h+@ | 3n+@ | / + L.m P T PA | PA | PA | 3h+@ | 4h+Q + L.m + PA 6 | a
preparation
2017 | 74 |Waterprocess: | | a5 | 3 |2(ON-1 g LmLw | + | 3n+@ | 3n+@ | 3h+@ | + L.m £ o+ |+ PA | PA | PA | 2h+@ | 3h+Q * L.m 3 PA | 6 | a
rinse water L
2017 | 75 |Waterprocess: | | a3 | 3o | 30 Lm + | 3h+@ | 3h+@ | 3040 |/ + L.m oo+ |+ PA | PA | PA | 2h+@ | 3h+@ + L.m + PA | 6| a
washing station
2009 | Ag | Scraps from N | o % o LE / - o o | o | i / / | -] -] Na | NA | NA 6 | b
smoked salmon
Scraps from
2009 | B6 | delicatessen N @ @ 7] ] / - @ ] @ / / / - - - NA NA NA 6 b
retail outlet
2009 | B13 | Scraps from N| o 2 o o / -l e | e | @ | / / o - Na | NA| NA 6 | b
smoked salmon
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BIO-RAD

PRODUCTION ENVIRONMENTAL SAMPLES

c Reference method NF EN ISO 11290-1 Alternative method: AL Listeria spp detection method SL L T = LB Al I-la;tzraser ECE R
=] I
S o Fraser 1/2 Fraser AL Confirmation Final result Agreement AL Confirmation g ®
© o A - [=2] o
2 | & |Samele CA Identif- | 5 Bh+ Identif- denti- | FI8L | Adreer | 1) =
5 ti e i ti cation ©
8 O8A Tppcam| OBA lpacam| " | = | 2on | 4gh | 203] Q Fpacam | " | oon |48h | 72h| 2oh | 48h | 72h| 22h | 48h | PALCAM 48h | AL48h
agar agar 5°C £ | Lmono
3°C
2009 | cg |Scrapsfom g | g o o / S T A I I R I / -] -] NA | NA | NA 6 | b
smoked salmon
2009 | c15 | Scraps fromish | g | g 0 0 / -l e | e | @ | / / ~l -] - | Na | NA|NA 6| b
cutting line
2012 | 11g | Waste from N| o | o 0 0 / e | e | @ | i / / - | NA | NA | NA 6| b
fisher workshop
2012 | 11 | Wastefrom N| o | o o o / S I I R / / Sl -] -] NA | NA | NA 6 | b
chicken cut
2012 | igz |RESIueSSOl |y g | g 0 0 / S I R O R / / -l - | Na | NA | NA 6| b
workshop
Residues
2012 | J11 | butcher N| @ 2 @ @ / - | o 2 2 / / / | - | - | NA | NA|NA 6| b
workshop
Residues
2012 | J19 | sewerage line 1 N 4} 4} d d / - -LE -LE -LE / / / - - - NA NA | NA 6 | b
beans
Scraps from
2009 | A13 | delicatessen N| LB | +#B | +MB | +MA |LwlLinLm| + |+MD@)| +MD | +MB | + / Lm + | + | + | PA | PA|PA 6 | b
retail outlet
2009 | c3 | Scraps from N| o @ | +MA | +MA Lm + | +LAG) | +LAM) | +LA |+ / Lm + | + | + | PA | PA|PA 6 | b
smoked salmon
2009 | C5 | RUESFIS 1 ia | A | A | e Lm £ | HA | 4LA | A |+ / Lm s+ + | + | pa | PA|PA 6| b
Scraps from
2009 | M17 | delicatessen N [+LB@)| -LE | +MB | +MA Lm + | A | +MB | +MB | + / Lm + |+ | + | PA | PA|PA 6 | b
retail outlet
2009 | P2 |Cheesescraps | N [+LC(1)| -LE | +MA | +MA Lm + | +LA®) | +LA®) | +LB@) | + / L.m + | + | + | PA | PA|PA 6| b
2012 | G30 | Turkeywaste | N | +LA | +LA | +MA | +MA Lw + | +MB | +MB | +MB | / + Lw + | + | + | PA | PA|PA| +MB | +MB + Lw + | PA |6 |0D
2012 | G31 | Lamb waste N | +A | +A | +MA | +MB Lm + | +MA | +MA | +MA | + Lm + | + [+ | PA | PA[PA] +MA | +MA ¥ Lm + | PA |60
2012 | G32 | Pork waste N| +B | +B | +MB | +HB | LmLin | + | +MB | +MB | +MB | / ++ LmLin | + | + | + | PA | PA | PA | +MB | +MB 4 LmLin | + | PA |6 |0
2012 | G33 | Veal waste N | +B | +B | +MA | +MA Lw + | +MA | +MB | +MB | / + Lw + | + | + | PA | PA|PA| +MA | +MB + Lw + | PA |6 ]0D
Residues slicer LmLin
2012 | J20 | from butcher N | +MB | +MB | +MB | +MB |LmLinLw| + | +MB | +MB | +MB | / | 4%+ |LmLinLw| + | + | + | PA | PA | PA | +MB | +MB 4]+ Mol e | PA |6 | b
stand )
2000 | Lyp | Sutacefsh |y 1 g | g 0 o / -l e | o | e | / / -] - | Na | NA|NA 6| c
2009 | L1g |CUtingboard |\ g | g 0 0 / e | e | @ | i / / -l - | Na | NA | NA 6| ¢
fish retail
2012| Jz2 | o dvie oy g | g 0 0 / e | o | o | / / S - - | Na | NA | NA 6| c
2012 | K4 E:ngfe'd om N | LE | -LE o o / - | LE | LE | LE | / / - - | - | NA | NA|NA 6| c
2012 | wt | Poredkinedd oy g | g | e | g / S| dE | LE | LE | / / -l - | Na | NA | NA 6| ¢
PS stainless
2012 | M2 | steel table N| @ 2 % 2 / - | o 2 2 / / / | - | - | NA | NA|NA 6| c
workshop
2012 | M3 | PSweighingpan | N 4} 4} d @ / - 4} d 4} / / / - - - NA NA | NA 6 | c
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PRODUCTION ENVIRONMENTAL SAMPLES

c Reference method NF EN ISO 11290-1 Alternative method: AL Listeria spp detection method SL L T = LB Al Fla;tzraser ECE R
S =
s ® Fraser 1/2 Fraser AL Confirmation Final result Agreement AL Confirmation g ®
© el R - [=2] o
Z | § |sample CA dentif- | 35 Bhe Identif- Identif- ggl‘fl't Arg;‘i g2
& cation o ' cation cation ©
8 O5A lpatcam| 984 |paicam = | gan | asn | 72N 1Q Fppcan 20h | 48h [ 72h | 22h | 48h | 72h | 22h | 48h | PALCAM 48h | AL48h
agar agar 5°C £ | Lmono
3°C
2009 | A5 | SnaceOUCNeV | | g | wB | MB | +MB | LmLw | + | +MB | +MB | +MB | + / Lmlw | + | + | + | PA | PA | PA 6 | ¢
2009 | L16 rse‘::ifceﬂsr‘ N |+HA(1) | @ +MA | +LA Lm + | +LA@3) | HAQB) | +LA |+ / Lm + | + | + | PA | PA|PA 6| c
2009 | mig | 29S| N | g | wB | M | 4B Lm + | +MA | +MB | +MB |+ / Lm |+ | + | + | Pa | PA | PA 6 | ¢
2009 | Py |heCheese |y g | wp | B | 4B Lm + | +MB | +MB | +MB | + / Lm + | + | + | pa | PA|PA 6| c
2012 | B38 | PSbutcherstand | N | +LA | +LA | +MB | +MB Liv v | +MA | B | MB | J + Liv |« |+ | pa [PAalPA] 1 | +we + v | + | Pa |6 |c
PS line 2
2012 | J15 |upstreamtunnel | N | +MB | +MB | +MB | +HB Lm + | +MB | +MB | MB | + Lm s+« | + | PA | PA|PA| B | +MB + Lm | + | PA |6 ]|c
DFC
PS line 2
2012 | 416 | ventilator N | +MB | +MB | +MB | +MB Lm + | +MB | +MB | +MB | + Lm + [« | + | PA | PA|PA| B | +MB + Lm | + | PA |6 ]|c
upstream cooler
PS line 1
2012 | 117 | conveyor N | +MB | +MB | +MB | +MB Lm + | +MB | +MB | MB | + Lm |+ | + | PA | PA|PA| B | +MB + Lm | + | PA |6 ]|c
upstream cooler
PS line 2
2012 | J18 | sewerage N | +MB | +MB | +MB | +MB Lin + | +MB | +MB | +MB | + Lin + [« | + | PA | PA|PA| B | +MB + Lin |+ | PA |6 |c
drainage
2012 | C25 Xg,ﬂ:tfsgr?; N | +LA | -ME | +MA | +MC Lm + | +MB | +MB | +MB | + Lm + | + | + | PA | PA|PA| | | +MB + Lm + PA |6 c
PS threader
2012 | g21 | £ reace N | LA | HA | M | +wA Lm N T T + Lm s |+ |+ | PA | PA|PA| +MA | WA + Lm | + | PA |6 ]|c
2017| 51 |Swab:sink | se | 3@ | 30 | 4@ | 40 Lm + |40 | 4o | a0 | ) + Lm + |« | + | PA | PA|PA |40 | 4o + Lm | + | PA |6 |c
2017 | 52 |Swab: fridge | se 3“}';“' 30 4h’gh' 30 | LmLiv | + | 3@ | 3heo | 3o | + Lm + | + | + | PA | PA | PA | 4htD | 40 + Lm | + | PA |6 |c
2017| 53 |Swab:table | se | 3@ | 4o | U ag | oim | o4 | SIS + Lmbiv | + | + | + | PA | PA | PA | ahvo | 4n+o + Lm | + | PA |6 ]|c
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Appendix 5 — Relative level of detection study: raw data

IPL - Legend (2012)

Total bacteria growth L = low
M = medium
H = high
Distribution of flora 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 Listeriaif x <5

ISHA- Legend (2017)

I test not realized
a: absence of colonies
FP: false positive result
A: absence
P: presence
0/1/2/3/4: level of typical flora, from absence to high
GILIM/H: level of annex flora, from absence to high
h+: colonies with halo
h-: colonies without halo
L.m: Listeria monocytogenes
L.iv: Listeria ivanovii
Confirmation:  streaking on selective medium + I1SO 11290-1 confirmation
Conf. 1: streaking on selective medium + visual reading
Conf.2: streaking on selective medium + API Listeria
Conf. 3: streaking on selective medium + I1SO 11290-1 confirmation
RM: reference method
AM: alternative method
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Matrix: Deli salad (Piemontaise) (ISHA) (2017)
Strain: L. monocytogenes LIS.4.80
Total viable count: 5.8 x 103 CFU/g

RM: NF EN I1SO 11290-1 AM: AL
Contamination Number of
level Sample Half Fraser Fraser Reading Conf. 1 (22h) Reading Conf. 2 (48h) positive results
(UFC/259) Conf. Final result AL 22h AL 48h Conf.3 | Result per method
ALOA | PALCAM | ALOA | PALCAM Spot PALCAM Spot PALCAM
ALO1 0Q 0Q OH OH / - 09 / 0d / /
AL02 oL oL OH OH / - 09 / 0d / / RM = 0/5
0 ALO3 oL oL oM oM / - 09 / 0d / / AM = 0/5
AL04 oL 00 oM oM / - 09 / 0g / /
AL05 oL 0L oM oM / - 09 / 0g / / -
ALF1 | 2h+@ 20 30 30 +(L.m) + 3h+@ + 3h+d + +(Lm)| +
ALF2 | 2h+@ 20 30 30 +(L.m) + 2h+d + 2h+d + +(Lm)| +
ALF3 | 2h+@ 20 30 30 +(L.m) + 3h+Qd + 3h+d + +(Lm)| +
ALF4 09 09 OH OH / - 09 / 0d / / -
ALF5 | 2h+@ 20 4h+@ 30 +(L.m) + 1h+@ + 2h+J + +(Lm)| +
ALF6 | 1h+@ 10 3h+d 30 +(L.m) + 2h+@ + 2h+d + +(Lm)| +
ALF7 | 2h+@ 10 3h+d 30 +(L.m) + 3h+Q + 3h+d + +(Lm)| +
ALF8 09 0L M oM / - 09 / 0g / / -
ALF9 | 2h+@ 20 3h+d 30 +(L.m) + 3h+@ + 3h+d + +(Lm)| +
ALF10 | 2h+@ 20 4h+@ 30 +(L.m) + 3h+@ + 3h+d + +(Lm)| + RM = 16/20
1.6 ALF11 | 00 09 M oM / - 09 / 0g / / - AM = 16/20
ALF12 | 2h+@ 20 4h+M M + (L.m) + 3h+@ + 3h+d + +(Lm)| +
ALF13 | 2h+@ 10 4h+@ 30 +(L.m) + 3h+Q + 3h+d + +(Lm)| +
ALF14 | 1h+@ 10 3h+d 30 +(L.m) + 3h+Q + 3h+d + +(Lm)| +
ALF15 | 1h+@ 10 3h+J 30 +(L.m) + 2h+@ + 2h+d + +(Lm)| +
ALF16 | 1h+@ 10 3h+J 30 +(L.m) + 2h+@ + 2h+d + +(Lm)| +
ALF17 | OM 09 oM oM / - 09 / 0d / / -
ALF18 | 1h+@ 10 4h+@ 49 +(L.m) + 2h+d + 1h+@ + +(Lm)| +
ALF19 (3)Q?+ oL |30 | 30 | +(Lm) + 02 / 1h+@ + +(Lm)| +
ALF20 | 1h+@ 10 4h+@ 40 +(L.m) + 2h+d + 2h+J + +(Lm)| +
ALE1 | 2h+@ 20 4h+@ 30 +(L.m) + 1h+@ + 2h+d + +(Lm)| +
ALE2 | 2h+@ 20 4h+@ 40 +(L.m) + 2h+@ + 2h+d + +(Lm)| + RM = 5/5
2.8 ALE3 | 1h+@ 10 4h+@ 3@ +(L.m) + 1h+@ + 2h+@ + +(Lm)| + AM = 5/5
ALE4 | 2h+@ 20 4h+@ 40 +(L.m) + 3h+@ + 3h+d + +(Lm)| +
ALE5 | 2h+@ 20 4h+@ 30 +(L.m) + 3h+Q + 3h+d + +(Lm)| +
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Matrix: Rillettes (IPL)

Strain: L. monocytogenes 1/2b L49
Total viable count: 4.0 x 102 CFU/g
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Matrix: Raw milk (IPL) 2009
Strain: L. monocytogenes 4b L32
Total viable count: 5.5 x 102 CFU/ml
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Matrix: Raw vegetables (IPL) 2009
Strain: L. monocytogenes 4b L58
Total viable count: 3.0 x 108 CFU/g
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Matrix: Smoked salmon (IPL) 2009
Strain: L. monocytogenes 1/2a L5
Total viable count: 5.0 x 103 CFU/g
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Matrix: Process water (IPL) 2009
Strain: L. monocytogenes 1/2c L28
Total viable count: 8.0 x 105 CFU/ml
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Matrix: Red cabbage (IPL)
Strain: L. ivanovii L174
Total viable count: 2.3 x 107
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Matrix: Raw milk (IPL) 2012
Strain: L. wehsimeri L133
Total viable count: 1.1 x 107 CFU/ml
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Matrix: Process water (IPL) 2012
Strain: L. innocua L132
Total viable count: 1.3 x 102 CFU/ml
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Appendix 6 — Inclusivity and exclusivity study: raw data

INCLUSIVITY (initial validation study 2009, IPL)

BIO-RAD

. - Inoculation level in 225 mL C.olonies_on AL medium after
No Strain Origin incubation for 22 h at 37°C Result
Half Fraser ,
Colour with halo
1. L4 | Listeria monocytogenes 1/2a | ATCC 35152 7,0E+00 blue Yes +
2. L5 Listeria monocytogenes 1/2a | Pieces of smoked salmon 9,5E+03 blue Yes +
3. L6 Listeria monocytogenes 1/2a | Pizza 1,0E+06 blue Yes +
4, L7 Listeria monocytogenes 1/2a | Munster cheese (rind) 7,0E+00 blue Yes +
5. L9 Listeria monocytogenes 1/2a | Munster cheese (rind) 8,0E+00 blue Yes +
6. L10 | Listeria monocytogenes 1/2a | Rillettes 1,0E+01 blue Yes +
7. L11 | Listeria monocytogenes 1/2a | Munster cheese (rind) 5,7E+05 blue Yes +
8. L12 | Listeria monocytogenes 1/2a | Smoked salmon 1,2E+01 blue Yes +
9. L13 | Listeria monocytogenes 1/2b | Pork ear 9,0E+00 blue Yes +
10. L14 | Listeria monocytogenes 1/2¢ | Ground meat 8,0E+00 blue Yes +
1. L15 | Listeria monocytogenes 1/2c | Beef meat 1,1E+04 blue Yes +
12. L16 | Listeria monocytogenes 1/2¢ | Ground meat 8,0E+00 blue Yes +
13. L17 | Listeria monocytogenes 1/2c | Bacon 1,5E+04 blue Yes +
14, L18 | Listeria monocytogenes 1/2¢ | Munster cheese (rind) 7,0E+00 blue Yes +
15. L20 | Listeria monocytogenes 1/2 | Smoked salmon 1,5E+01 blue Yes +
16. L25 | Listeria monocytogenes 1/2 | Chicken 4,0E+00 blue Yes +
17. L28 | Listeria monocytogenes 1/2¢ | Environment sample 1,2E+01 blue Yes +
18. L32 | Listeria monocytogenes 4b Munster cheese (rind) 6,0E+03 blue Yes +
19. L33 | Listeria monocytogenes 4b | ATCC 19115 1,0E+04 blue Yes +
20. L37 | Listeria monocytogenes 1/2b | Maroille cheese 3,2E+05 blue Yes +
21. L39 | Listeria monocytogenes Sausage 1,0E+01 blue Yes +
22. L40 | Listeria monocytogenes 1/2a | Munster cheese (rind) 4,2E+05 blue Yes +
23. L42 | Listeria monocytogenes 1/2a | Chicken meat 6,0E+00 blue Yes +
24, L43 | Listeria monocytogenes 1/2a | Ground meat 8,0E+00 blue Yes +
25. L44 | Listeria monocytogenes 1/2a | Sausage 7,0E+00 blue Yes +
26. L45 | Listeria monocytogenes 1/2a | Wind terrine 4,0E+00 blue Yes +
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BIO-RAD

INCLUSIVITY (initial validation study 2009, IPL

. - Inoculation level in 225 mL C.olonies_on AL medium aoft o
No Strain Origin Half F incubation for 22 hat 37°C Result
alf Fraser
Colour with halo
27. L47 | Listeria monocytogenes 1/2a | Browed potatoes 1,5E+01 blue Yes +
28. L48 | Listeria monocytogenes 1/2b | Pork tongue 3,0E+00 blue Yes +
29. L49 | Listeria monocytogenes 1/2b | Poultry paté 9,0E+00 blue Yes +
30. L51 | Listeria monocytogenes 1/2b | Germain cheese 1,5E+01 blue Yes +
31. L52 | Listeria monocytogenes 1/2b | SLCC 2755 5,0E+00 blue Yes +
32. L53 | Listeria monocytogenes 1/2¢ | Ground meat 8,0E+00 blue Yes +
33. L54 | Listeria monocytogenes 1/2¢ | Meat product 8,0E+00 blue Yes +
34. L55 | Listeria monocytogenes 3b | SLCC 2540 8,0E+00 blue Yes +
35. L56 | Listeria monocytogenes 3c SLCC 2479 5,0E+00 blue Yes +
36. L57 | Listeria monocytogenes4a | ATCC 19114 3,0E+00 blue Yes +
37. LS8 | Listeria monocytogenes 4b Salad 1,0E+01 blue Yes +
38. L60 | Listeria monocytogenes 4d ATCC 19117 7,0E+00 blue Yes +
39. L61 | Listeria monocytogenes 4e ATCC 19118 4,0E+00 blue Yes +
40. L62 | Listeria monocytogenes 4e Reblochon cheese 3,0E+00 blue Yes +
41. L63 | Listeria monocytogenes 4e Munster cheese (rind) 7,0E+00 blue Yes +
42. L67 | Listeria monocytogenes 7 SLCC 2482 7,0E+00 blue Yes +
43. L69 | Listeria monocytogenes Sausage 1,0E+01 blue Yes +
44, L70 | Listeria monocytogenes Salmon from Ireland 8,0E+00 blue Yes +
45, L116 | Listeria monocytogenes 1/2a | Fish meal 1,0E+01 blue Yes +
46. L117 | Listeria monocytogenes 1/2c | Montbeliard sausage 8,0E+00 blue Yes +
47. L119 | Listeria monocytogenes Spinaches 1,0E+01 blue Yes +
48. L121 | Listeria monocytogenes Neufchatel cheese 9,0E+03 blue Yes +
49, L123 | Listeria monocytogenes Mozzarella cheese 1,2E+01 blue Yes +
50. L124 | Listeria monocytogenes Perch fillet 7,0E+00 blue Yes +
51. L125 | Listeria monocytogenes Vegetables pan fry 6,0E+00 blue Yes +
52. L128 | Listeria monocytogenes 1/2a | Soya cattle cake 9,0E+03 blue Yes +
53. L129 | Listeria monocytogenes 1/2a | Browed potatoes 7,0E+00 blue Yes +
54, L130 | Listeria monocytogenes Ground meat 5,0E+00 blue Yes +
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BIO-RAD

INCLUSIVITY (initial validation study 2009, IPL)

. - Inoculation level in 225 mL C.olonies_on AL medium aoft o
No Strain Origin Half F incubation for 22 hat 37°C Result
alf Fraser
Colour with halo
55, L137 | Listeria monocytogenes Ground meat 1,0E+01 blue Yes +
56. L141 | Listeria monocytogenes Environmental sample 8,0E+00 blue Yes +
57. L149 | Listeria monocytogenes Environmental sample 5,0E+00 blue Yes +
58. L152 | Listeria monocytogenes Environmental sample 1,0E+04 blue Yes +
59. L156 | Listeria monocytogenes French pies 2,7E+04 blue Yes +
60. L176 | Listeria monocytogenes Beef meat 1,0E+04 blue Yes +
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BIO-RAD

Colonies on AL agar
No |Reference Strain Origin In(%cFud7;|;>5nr:IeI3el f0||0WInga§23 _I;ol(r:!cubatlon Confirmations Result
Colour | Presence of halo | Streak on PALCAM
61. L226 Listeria monocytogenes 3a Terrine of herring fillet 196 blue Yes + +
62. L55 Listeria monocytogenes 3b Collection SLCC 2540 132 blue Yes + +
63. L56 Listeria monocytogenes 3c Collection SLCC 2479 95 blue Yes + +
64. L57 Listeria monocytogenes 4a Collection ATCC 19114 96 blue Yes + +
65. L58 Listeria monocytogenes 4b Salad 125 blue Yes + +
66. L217 Listeria monocytogenes 4b Environment sample 276 blue Yes + +
67. L60 Listeria monocytogenes 4d Collection ATCC 19117 110 blue Yes + +
68. L61 Listeria monocytogenes 4e Collection ATCC 19118 138 blue Yes + +
69. L62 Listeria monocytogenes 4e Reblochon cheese 138 blue Yes + +
70. L125 Listeria monocytogenes Fried vegetables 198 blue Yes + +
71. L12 Listeria monocytogenes 1/2a Smoked salmon 150 blue Yes + +
72. L43 Listeria monocytogenes 1/2a Minced meat 128 blue Yes + +
73. L44 Listeria monocytogenes 1/2a Sausage 138 blue Yes + +
74. L47 Listeria monocytogenes 1/2a Fried potatoes 94 blue Yes + +
75. L116 Listeria monocytogenes 1/2a Shellfish 114 blue Yes + +
76. L119 Listeria monocytogenes 1/2a Spinach 162 blue Yes + +
7. L152 Listeria monocytogenes 1/2a Environment sample 182 blue Yes + +
78. L37 Listeria monocytogenes 1/2b Maroilles with raw milk 136 blue Yes + +
79. L49 Listeria monocytogenes 1/2b Chicken livers cream 154 blue Yes + +
80. L51 Listeria monocytogenes 1/2b Ripened cheese 144 blue Yes + +
81. L14 Listeria monocytogenes 1/2¢c Minced meat 182 blue Yes + +
82. L17 Listeria monocytogenes 1/2¢c Bacon 98 blue Yes + +
83. L18 Listeria monocytogenes 1/2¢c Munster cheese 146 blue Yes + +
84. L117 Listeria monocytogenes 1/2¢c Sausages from Montbéliard 142 blue Yes + +
85. L223 Listeria monocytogenes 1/2¢c Environment sample 340 blue Yes + +
86. L124 Listeria monocytogenes 1/2 Perch fillet 182 blue Yes + +
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BIO-RAD

Colonies on AL agar
No |Reference Strain Origin In(t():cFulIJa;;lzosnr:lelzl)el foIIowmgaiZ?’ _I;olcr;cubatlon Confirmations Result
Colour | Presence of halo | Streak on PALCAM
87. L81 Listeria grayi Collection ATCC 19120 30 blue NO + +
88. L143 Listeria grayi Deep-freeze chips 208 blue NO + +
89. L147 Listeria grayi Collection CIP 103213 08 blue NO + +
90. L3 Listeria innocua Of calf liver 46 blue NO + +
91. L64 Listeria innocua Epoisses cheese 114 blue NO + +
92. L66 Listeria innocua Spinach 130 blue NO + +
93. L72 Listeria innocua Cheese 152 blue NO + +
9. L76 Listeria innocua 6b Minced beef 78 blue NO + +
95. L77 Listeria innocua 6a Toulouse sausages 182 blue NO + +
96. L78 Listeria innocua Cockerel 154 blue NO + +
97. L108 Listeria innocua Gorgonzola 62 blue NO + +
98. L113 Listeria innocua Smoked halibut 156 blue NO + +
99. L133 Listeria ivanovii Roquefort 184 blue NO + +
100. | L151 Listeria ivanovii Piece of minced beef 196 blue NO + +
101. | L1583 Listeria ivanovii Environment sample 182 blue NO + +
102. | L161 Listeria ivanovii spp. ivanovii Meat product 244 blue NO + +
103. | L167 Listeria ivanovii spp. londoniensis | Cheese 200 blue NO + +
104. |L83 Listeria seeligeri 1/2b Jellied pork tongue 112 blue NO + +
105. | L140 Listeria seeligeri Deep-freeze chips 78 blue NO + +
106. [L142 Listeria seeligeri Raw milk cheese 82 blue NO + +
107. | L89 Listeria welshimeri 6a Minced beef 72 blue NO + +
108. | L86 Listeria welshimeri 6b Collection ATCC 35897 124 blue NO + +
109. [L100 Listeria welshimeri Spread 15,0 blue NO + +
110. | L101 Listeria welshimeri Ham 158 blue NO + +
111. | L155 Listeria welshimeri Salmon fillet 152 blue NO + +
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BIO-RAD

. N Inoculation level in 225 mL Colonies on AL medium after incubation
No Strain Origin . . for 22 h at 37°C Result
non-selective nutrient broth
Color Presence of halo
1. BA1 Bacillus cereus Egg product 9,0E+04 d a
2. BA2 Bacillus cereus Sausage 7,0E+05 a J
3. BA14 | Bacillus cereus Egg 6,0E+04 d d
4, BA5 Bacillus megaterium Collection 5,4E+05 d d
5. BAG Bacillus mycoides Collection 4,3E+03 @ @
6. BA22 | Bacillus pumilus Sausage 1,3E+04 blue no
7. BA4 Bacillus stearothermophilus Collection 9,2E+06 @ @
8. BA29 | Bacillus thuringiensis Collection 1,2E+04 @ @
9. E10 Enterococcus durans Collection 1,1E+05 d d
10. E1 Enterococcus faecalis Egg product 9,0E+05 a a
1. E2 Enterococcus faecium ATCC 3286 8,0E+05 d d
12. E9 Enterococcus faecium Tarama 8,0E+05 d d
13. L139 Jonesia denitrificans ATCC 55134 1,0E+04 blue no
14, LAC5 | Lactobacillus reuteri Dairy product 3,0E+04 d d
15. LAC22 | Lactobacillus plantarum Collection 5,4E+04 @ @
16. 39 Oekskovia xanthineolytica Reblochon cheese 1,8E+05 blue no
17. 32 Rhodococcus equi Meat product 1,2E+05 blue no
18. STA3 | Staphylococcus epidermidis Yoghurt 2,5E+05 blue no
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BIO-RAD

EXCLUSIVITY (extension study, IPL)

Colonies on AL agar Sonfinstions
Reference Strain Origin "‘(‘::‘;:2';:‘::’" following22h | Streak on | Streak on Comments
incubation at 37°C Palcam RLSP
BA15  |Bacillus cersus ICustard 7,6. 10E+5 - ! I /. e
BA19 Bacmus cersus i Environment 8, 2 1OE+5 - / )i white colonies
~ BA18 Bacillus circulans Custard 9,4.10E+5 blue - - typical colonies after 24h incubation
BA26 Bacillus circulans Environment 3,2.10E+5 blue - - typical colonies after 24h incubation
_BA7  |Bacillus coagulans |Collection _59.10E+4 - il 2 & small and noncoloured colonies with halo
~BA1e Bacﬂl!us ticheniformis Custard ~ 3B.10E+5 - / =/
BA24 Baclllus m)coidos Sol  4,510E+5 - / /
BA12 Bacillus pumilus Milk 44.10E+5 blue - + typical colonies
BA22  |Bacillus pumilus Poultry tabbouleh 1,3.10E+4 blue colonies without halo
, 3,7.10E+5 blue - +__ |typical colonies
~ BA23 Baclllus sphaericus | 6,4.10E+5 - / /
BA43 Bacillus subtilis ATCC 23058 6,6.10E+5 - / /
15 Brochotrix thermosphacta Minced meat 24.10E+4 - / /
37 Connebacterium flavescens  |ATCC10340 1,5.10E+4 - ) i
E6 Enterococcus faecalis |Collection ATCC 19433 4,8.10E+5 - / /
E7 _ |Enterococcus faecium _|Collection CIP 5433 4N, 1OE+5 - - - Iltt[gvggloqn;es_ ggrgc blue coloured and non lyplcal
L139 Jonesia denitrificans ATCC 55134  1,0.10E+4 blue colonies without halo
4,5.10E+5 - - little colonies dark blue coloured and non typical
33 Lactobacillus casel Dairy product 7,4.10E+4 - /
| b1 |Lactobaciilus plantarum ___|Collection _ S - I I I
M1 [Micrococcus spp. _|Environment 0.10E+5 = / /
39 Oerskovia xanthineoiytica Reblochon cheese 1 8 10E+5 blue colonies without halo
8,0.10E+5 blue - - colonies blue if well isolated, but green reflect inside agar
32 Rhodococcus equi |Meat product ~ 1,2.10E+5 blue colonies vathout halo
1 : __BA10E+4 : ! /___|colonies blanchatres
_ST17___ |Staphylococcus aureus _ |Yoghut 6,5.10E+4 . / /
STA3 Staphylococcus epidermidis  |Strawbemies nghutt 2.5.10E+5 blue colonies without halo
7,0.10E+5 - / / colonies de couleur bleue trés pale
E13 Streptococcus bovis Collection CIP 5623 9,0.10E+4 - / /
in grey - results obtained during initial validation study
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Appendix 7 — Inter-laboratory study: results obtained

by the collaborative laboratories (IPL-2008)

BIO-RAD

Laboratory A
Refarence method : Ahernative mathot
Reference Fraser 112 Fraser Conyuniton/ blue colonies with halo Confrmation Compe "
Resuit axpectad rasults Resut axpacied resuds
AL PALCAM AL PALCAM 24H 43H on RLM
+ . ‘ . L.nonocyiogenes + ] . Lmanocylogenas -
+ ‘ ' . L. monozytogenss - ‘ / . L.manocytogenes -
+ + + + L monocytogenes = + ! - Lmanocyfogenes =
+ + + + L.monocytogenes = + / * L.manocytoganas =
- - - - - = - - 1] - =
- s -
= J =
- - - - - = - - J - =
* . * . L monocyfogenes = + ! * L monocyfogenas =
¢ . + o L monocyfogenes . + ! . Lmanocyfogenes b
+ + + + L.monocytogenes = + / + L.manocyfogenas =
+ + + + L. monocytogenes = + / + L.manocytoganas =
+ . + * L monocyfogenes - + ! . L.manocyfoganas =
¢ . . . L.rmoviocdogenes - . f . Lmanocyfogernes =
+ + + + L monocyfogenes = + / + L.manocyfoganes =
+ + + + L. monocytogenes = + / * L. monocytogenas =
- - - - - - J - -
= / =
= ! =
- = - - = - - 1] - =
. ’ . L.monocyfogenes - . / . Lmanocyfogenes =
+ * . L monocyfogenes = . ] . Lmanocyfogenes =
+ + + L monocytogenes = & / + L. manocyfogenas =
+ + + L monocyfogencs = + / * L manocytogenas =
<1
Refarence method Abarnative mathod
Refarence Fraser 112 Fraser onsla biue colonies with halo Conlirmation Cpmiton £
Reswl! rasults Resw! axpociod resuts
AL PALCAM AL PALCAM 24H 48H on RLM
‘ + + . Lmoviocyfogenes - * j . Lmanocyfogenes .
‘ . ‘ * Lmonocytogenss - ‘ ! . Lmanocytogenes .
+ + + + L monocyfogenes = + / * L.manocytogenes =
+ + + + L. monocytogenes = + / + Lmanocyfoganas =
> = < = 53 = - = ! - =
- - J -
= J =
- > = - = = 2 > s = =
¢ : 3 *__| Lmonocytogenes = ; f : Lmanocytogenes =
‘ . ‘ * L.moviocdogenes - + / . Lmanocyfogenes -
+ + + - L. monocytngenes = + / * L manocytogenes =
+ + + + L monocytogenes = + ! + L.manocyfoganas =
* . * . L.monocyfogenes - + ! . L.manocyfogenas =
+ . + h Lmunoc}iogpnes - + / . Lmanocyfogenes =
+ - + - L.monocytogenes = + / - L manocytogenas =
+ + + + L monocyfogenes = + / + L.manocyfogenas =
- - - - - - ) - =
- s -
= J =
- - - - = - - J - =
+ . + . L.monocogenes = . ! . Lmonocyfogenas =
. “ ‘ . L monocfogenes = . f e L.manacytogenes =
¥ + + - L monocytogents = + / ' Lmanocytoganes =
- - - e beiaor0CH oG008 - - L - monocylogenss -
VTC numeraton (CRUT) <1
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BIO-RAD

Laboratory C
Reference method p Alternative method
Referance Fraser 12 Frasar Resuft m‘":: uts ble colones with hal Confrmation Resont GKW ”::JM
AL | PALCAM] AL | PALCAM " 244 488 an RLM
+ + + + Limonocydogenas + ! + Lmanocyfogenes
. . . . L.monocytogenss ‘ ! . Lmanocyfogenss
+ + + L.manocydogenes = + ! + L manocyfogenes =
+ + + + Lmonocytogenas = +* / + Lmanocytogenes =
- - - = - . ! - =
- - - - = - ! - =
- - - - - = - - / - =
- - - - - = - - ] - =
* * * * L monocyiogenss - * ! + Lmanocytogenss -
. . * * Lmanocytogenes . + ! + Lmanocyfogenss -
. . ¢ ¢ Lmonocylogenss - + ! + Lmanocyfogenss =
+ + + + Lmonocydogenas = + ! + L manoctogenes =
+ + + + L monocogenas = + ! + L manocytogenes =
+ + + + L.monocytogenes = + ! + L manacyfogenes =
+ + + + Lmonocytogenss = * ! b L manocytogenes =
A + + + Lmonocytogenss = * ! + L manocyfogenes =
- - - - - - - - ! - =
- - - - - - - - ] - -
- - ] - -
. . . . . = . ! . =
+ + + + L.manocytogenas = * ! + Lmanocyfogenes =
+ + + + L.monocytogenas = + ! + Lmanocylogenss =
+ + + + Limonocytogenas = + ! + Lmanocytogenes =
+ + + + Lmoioc 5 = + ! + LmanacAogenes =
VTC numeratian {CFU): <1
Laboratory D
Raterence method Allernative method
Refarence Fraser 112 Fraser Residt WW":-::J“ blue colones with hak Confrmastion Result p xm:'”,"s
AL PALCAM AL PALCAM 244 4BH an RLM
* * * * Lmonocylogenas = * i + L/manocylogenss =
+ + + + Lmanocytogenss = o ! + L Imonocytogenes =
* * * * Lmonocytogenas = * ! + L manocyiogenes =
* ¢ + \ Lmanocytogenas o + ! + Lnanocyfogenss -
- - - - - - - - / - -
= ! =
= ! =
- - - - . = - - | - =
+ + + + L. monocytogenes = + ! + L manocyTogenes =
+ + + + Limonocytogenss = + ! + Lmanocytogenss =
+ + + + L monocylogenss = + ! M Lmanocyfogenss =
* * * * Lmoviocytogenss = * ! + Lmanocylogenes =
. . * . Lmonocytogenss . + ! + Lmanocyfogenss .
L. Mt Y . L.moviocdogenes L s ! . Lmanocyfogenss
+ + + + L.monocyiogenas = $ ! + Lmanocyfogenes =
+ + + + L monocdogenas = * ! + {_manocytogenes =
P P P « 3 = - - ! - =
- - - - - = - - !/ - =
- - - - - = - - ! - =
- - - - - = - - ! -
* * * ’ L.monocytogenss - . ! ‘ Lmanocyfogenss -
. . . . Lmanocydogenas - . ! ¢ Linanocyfogenss .
. + + + Lmanooytogenes = * /! + Lmanocyfogenes =
+ + + + L. monocytogenes = + ! + L manocyingmnes =
VTC numeration {CRV): 30
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BIO-RAD

Laboratory E
Retarence mathod Allemative method
Comparison / - Companson /
Reference Frasar 172 Fraser biue colonies w ith halo Corfirmation
L[] AL [eucw] o il M T on RLM Resalt expected results
+ + + + Lmonoctogenes = + ! + Lmanacyfoganss =
* + + + Lmaonocytogenes = + ! + L.manocytoganss =
. . ‘ ‘ Lmonocytogenies - + / + Lmanocytogenes -
+ * + + Lmonocytogenes = + ! + Lmanocytogenas =
X - - X = - s ! Y =
- - = - - s ] - a
= f] =
- - - - - = - - ] - =
- . + ‘ Lmonocygogm - ' { ’ L.mmms -
+ + + + L monoctogevies = + i + Lmanocytogenas =
+ * + + L mencctogenes = + ! + L.manocytoganss =
- . + + L MONOCHICYENEs - + { + L,mmc,fogem -
+ - + + Lmoncctogenes = + ! + L.manocytogenes =
+ * + + L monocogenes = + ! + L.manocytogenss =
. . . ‘ Lmonocytogenes - * i ‘ Lmanocytogenes -
+ * + + L monocytogenes = + ! + Lmanocytogenas =
- - = - - ' - =
- - - - - - - . ] - -
= ! =
- - - - - = - - ] - =
e y ’ : Lmonocytogenes - ’ ‘ e _Lmanocytogenss >
+ + + + L monocytogenies = + ! + Lmanocytogenas =
+ * + + L monoclogenes = + ! + L monocytoganss =
. . + + L MonocHogenes = + ! + L manocytogenas -
VTC numeration (CEUM): 1
Refarence mathod Altemative method
Refarence Fraser 1/2 Fraser Riau 9::"' ';; = es;s blue colonias with halo || Confirmation Resul em:‘u’ts
AL | PALCAM]L AL ] PALGAM o i 240 2o on RLM skl pos
+ + + L monoe ogenes = + + L.manoctogenss =
+ + + L monocdogenes = + ! + L.manocytogenes =
. + + L monocytogenes = + ! + L.manocytoganes =
. + + Lmonocydogenies = + ! + Lmanocyfogenss =
- - = - - ! - =
- - - - = ! - =
= ] =
- - - - = - - | - =
. + + Lmonocytogenes = + ! + L manocyfogenas =
. + . L monocdogenes - + ] ‘ Lmanocytogenas =
+ + + Lmenccytogenes = + i + L.manocytoganss =
. s \x L monocytogenes = : ! x Lmanocytoganss -~
. + + Lmanoctogenes = + ! + Lmanocyfogenss =
* : cr L monocdogenes = + ! + L.manocytogenes =
* o+ + Lmonocytogenes = + ! + L.manocytoganes =
. ¢ + Lmonocyiogenes = + ! + Lmanocyfoganas -
- - - - = - - /| - =
- - - - B - - ] - =
- [} -
- - - - = > . ] - =
. + + Lmonocytogenes = * ! + L manocytogenss =
. + * Lmnonocogenes - . ! ’ Lmanocyfogenss -
+ + + L mencctogenes = + i + L.manocytogenss =
| S O * + + L MoNocyogenes = + { + L.manoctogenas =
VTC numeration (CFLYMI): NC
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BIO-RAD

Laboratory G
Refarence method N7 Akarnativa mathod . 7
Reference Fraser 12 Fraser Result H I’s:u"‘ biue colonies with halo Confirmation Result expecied results
AL PALCAM AL PALCAM 244 4aH on RLM
" . + . L.monocyfogenses - + i . L.manocyfogenes
C ‘ + | Lmonocytogenes . C f . Lmanocytogenes .
+ + + + L.monozytogenes = + / * Lmanocyfogenes =
+ + + + L monocytogenes = + / + L manocytoganas =
5 - - - S = - - J - =
6 - - - - ! - .
7 = ! =
8 - - - - - = - - / - =
: + . + . L,(vafogwm = + / . L[mn.‘ocyfogonss =
. . ‘ . L.movocdogenes " . / . Lmanacytogenes -
+ + + + L. monocytogenes = + ! + Limanocytogenes =
+ + + + L monocytogenss = + / * L. manocyfoganas =
+ . * . L.monocyfogenses = + / . Lmanocyfogenes =
. . . . L.monocogenes - + ! . L.manocyfogenes -
+ + + + L monocytogenes = - / + L.manocytoganas =
+ + + + L monocyfogenes = * / * L.manocytoganas =
- - - - - - - - ] - =
= I =
- - - = - - 1] - =
- - - - - = - - J - =
+ . + . L.monocfogenss = . ! . Lmanocyfogenes =
+ 4 + 4 L monocyfogenes = . ! . Lmanocytogenes =
+ + 2 + L.monocytogenes = * / + L.manocytogenes =
+ + + + L monocytogenes = * / * L manoctogenes =
VTC numaraton (CFU) <1
Refarence mathod : Aharnative method
Refarence Fraser 172 Fraser Rosult (:A"pm::'u’"s biue colonies with halo Conlermalion Resull e‘iml;s
AL PALCAM AL PALCAM 244 43H on RLM
g . + g Lmonociogenss " g ! » L.manoc yfogenss .
' ' . L.oviocyfogenss - ' f . L.manocytogenas -
+ + + + L monocytogenes = + / + L.manocyfogenes =
+ + + + L. monocytogenes = + / * L manocyfoganas =
- - - - - = - - / - =
- - - - J - -
= J =
- - - - - = - - J - =
+ + + * L monocytogenes = + / . L.monacytogenas =
‘ * + * L.moviocyfogenes " ‘ f . Lmanocytogenes -
+ + + + L monocylogenes = + / + Limanocyfogenes =
+ + + + L.monocylogenas = + / * L manocytogenas =
+ . + * L.monocy1ogenes = + ! * L.manocyfogenes =
+ . ‘ . L.mpl)ocﬁogmas - ¢ ! . Lmanacytogenes -
# ! #
- - F - J =
- - - = < = - - J - =
- | =
- = . / =
= - - - - = = = J X =
* . + . L.monocyfogenss - . ! * Limanocyfogenas =
+ . + . L. monocyfogenes = . / . Lmanocytogenes =
- # I - =
- - - # = | = "
VTG numeration (CFLT): <
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Laboratory |
Rafarence method ok p Alternatwve mathod = f
Referonce Fraser 1,2 Fraser AN thie colonies with halo Confirmaticn b :
AL__| PALCAM iceni posied R - I 36H o RM Rawt biegnbing
+ . Lmanocfogenas = . ! . Lmanocytogenas
¢ . L monacytogenas - . ! . Lmanocyfogenas .
+ + L monacptoganas = * ! + Lmanocyfogenos =
+ + . monacytoganas = + ! . Lmanocyfogenas =
g - - = - = ! = =
R g - : - { - -
= f =
- - - = - - 1] - =
+ + L MonocRoQenas = * ! * Lmanocyfogenas =
+ . L monocytogenss = . ! . Limanocytogenes .
+ . L.momcy!ogené_s = . ! . Lmanocyfogenes =
+ + L monocytoganas = * ! - Lmanocytoganes =
+ + L monocytoganes = + ! - L manocyfogenas =
4 v | Lmonacytoganes . ’ ! . Lmanocytogenss -
+ * L monacpfogenss = . ! . Lumonocytogenes =
+ $ [ monocyfognm# = + ! - L.nnrmyrogalfa: =
- - - = - J - =
& - = = e - ! - =
v . - ! . -
. . 3 = . & / . =
+ + L menocytogenas = + ! * L.manacyfoganas =
+ * L Menocytogenss = + ! . L manocyfogenas =
+ . Lmanacfogenas - ¢ ! . Lmanocyfogenes .
+ + L MonNoe Rooenes + { - L manocyfogenes
<1
Raference method oy . v ANBrnme.mlrfod o 1
Refarence Fraser 1/2 Fraser Result GKDOC: od resuits blue colonies with halo Confirmaticn Result axpaced results
AL PALCAM AL PALCAM 24H 48H on RLM
‘ . 4 + Lmonsclogenss . ! . Lmanocyfogenes =
+ . + e Lmonocploganss . ! . Lmanocyfogenes -
+ + + + L monocytoganes = + | + L.manocyfogenes =
+ + + + L monocytoganas = + ! * Lmanocyfoganas =
5 P x = - % = - = f - =
6 [ 2 . - > - ! . -
7 = ! =
8 - - - - - = - - / - =
& + . + * L monacytogenas = - ! - L.manocyfogenes =
. B . . Lmonocytogenas . ! . Lmanoctogenas -
+ - + + L momc)fogarz5 = . ! - Lmanocytogenes =
+ + + + L.monocylogenas = + [ * Lmanocyfogenes =
+ + + + LmMonocytaganes = * ! * Lmanocytogenas -
y bt : 2 Lmonoctogenss . N ! S Lmonocytogenes =
+ . + . Lmoooc fogenes = . ! . Lmanocytogenes =
+ + + + L monocptoganas = + ! + Lmanacytogenes =
- - - - 3 = - / = =
F - - - - a 3 E / - =
- X . - = { . -
e . - ¥ = > f - =
+ + + + L monocytoganas = + + L manacytogenes =
+ * + + L monocytogenss = + f . Lmanocyfogenas =
+ . + . Lmonocpogenss - . ! . Lmanocyfogenes .
+ * + + L monoc,\‘oqm"us + | * L manoc: genes
VTC nurmaration (CFlimi): 20
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Laboratory K
Refarence method Alleenative rethod
Comparisan | - Comparison /
Raferarce Fraser 1/2 Fraser blue colonkas w i hak Confrmation
AL | PALCAMI AL | PALCAM Resut expected recuks 241 T o FUM Resuft expacted resuks
‘ + + + Lmenocyfogenes . . [ C Lnonocyiogenss -
+ ’ ' + L manoeytogenes = . ! G Limanocyfogenss
‘ ‘ ‘ ‘ L manccytogencs s * ! * Lmanocytogenas -
¢ + + + L monscytogenes . . ! ¢ Lmanocylogenss .
s s . - . 1] - -
= il =
= 1] =
. - - - . = - - ] - =
+ x + + L monacytogenes = * / + L manocytogenes =
+ + + * L.monacyfoganes = - ! + L Imanocyiogenes =
+ + + + L monacytogenes = * ! + Lmonocytogenss =
+ + + + L monocyfogenes = . ! * Lmanocytogenss =
+ + + + LJI\OWOCM - . ) * me”mms -
* + + + L.moncetogenes . . ! ‘ Lmanocyfogenss -
¢ ¢ ¢ ¢ | Lmonacytogenes - 4 ! . Lmanocyfogenss -
+ + + + L monscyfogenes = + / . Lmanosytogenes =
. = ] - =
= Il =
. . . - = P ) > =
- A - - = 2 - ] - =
+ + + L menacytogenes = + ! + L manocytogenss =
+ + + L.monacyfogenes = + / + Lmanocytogenss =
+ + + L.monacytogenes = + ! * LInanocyiogenses =
+ + + L ienociogenes . + ! + LINGHOCYIOgENas -
VTC numeration {CFUM): 1
Laboratory L
Refarence method Comparison/ Allernative method oni
Referance Fraser 1/2 Fraser blue colonkas w e hala Confrmation
AL PALCAM A PALCAM Raswt axpacted resulls YT 5 on RLM Resut axpaciad resuks
+ + + + L monacytogenes - . ! * LIManocyiogenss -
+ + + + L.monacyfogenes = * / + Lmanocytogenss =
+ M + M Lmonacytogenes s . ! * LInonocyiogenss -
' ' + + L menocyfogenes . . * Linanocyfogenss -
5 v . - > . - - - ) - -
8 - ! =
7 = ! =
8 . . . . > = . I . =
+ + + + L monacyfogenes = + / + L manocytogenes =
+ * + + L. monacytogenes = + ! + L. manocytogenss =
+ + + + L monacyfogenes = - ! + L manocytogenss =
+ + + + L menocytogenes = . / + L/manocytogenes =
+ M M + L.manacyfogenes = . ! * LInonocytogenss -
‘ ‘ ‘ ‘ L manocytogenss - . ! * Lmanocytogenss =
¢ ¢ + + Lmanacytogenes . * ! ¢ Lmanocyfogenss o
. + + + L,mm; . “ / . Lmqm:cymgems -
- = - ! - =
= - / =
o . - - = - ] - =
A s s 3 . = S F ) a =
+ + + + L.monacyfogenes = + ! + L IManocyIogenes =
+ + + + L menocytogenes = + ! + Lmonocytogenss =
' + + + L.monacytogenes = + ! + Lmanocytogenss -
+ + + + L monacfogenes = + ! + LINONOCYIngENas =
VTC numeration (CFLIM) NC
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Laboratory M
Reference method Comparison | Adernative method eon
Reterence Fraser 1/2 Fraser ik ble coionies w ih halo Confirmabon
AL | PALCAM] AL ] PALGAM s il T P on RLM R Spacmatie
+ + + + Lmanocytogenes + [ + Lmanocyfogenes =
+ + + + Lmanocyfogeies = + / + Lnxmoéymgwms =
+ + + + (. manocytogenes = - ! + Lmanocyfogenes =
: + + + + L manocytogenes = + / + Lmanocyfogenes =
5 = = = X 3 = ~ R ! > =
6 - - - - = - ! - =
7 - - - > - - . - { . "
8 = - = . ] - =
+ + + Lmanacyfogenes = + / + Lmanocytogenes =
+ + + Lmanocytogenes = + / ¥ L manocytogenes =
+ + + Lmanocytogenes = + / + Lmanocyfogenes =
+ + M Lmanocyfogenes = * / + Lmanocyfogenes =
+ ' * Lmanocyfogenes - * / ‘ Lmanocyfogenes -
‘4 + * Lmanacyfogenss - . ! ‘. Lmanocyfogenes -
+ + + L manocyfogenes = * ! + Lmanocyfogenes =
+ + + (. manocytogenes = + ! + (manacyfogenes =
- - - - = - - [ - =
= = = = = = = [} = a
- - - = - - ¢ - -
- - - Lt - v ! - -
+ + + Lmanocytogenes = - / 4 Limanocyfogenes =
+ + + Lmanocytogenes = + / + Lmanocyfogenes =
+ + + Lmanacyfogenes = + / + Lmanocylogenes =
+ + + % mmclfwnes = * / + Lmonocwos =
<1
Refarence method Comparison / Alernative method riscn /
Retarance Frasar 112 Frasar AT bkie colcales with halo || Candirmabon .
PALCAM] AL PALGAWM Fosul st 241 e on RLM Fesut SRR
+ + + Lmanocyfogenss = . [] + Limanocyfogenes -
' + ’ L manocytogenes . / ‘ Linanocytogenss -
+ + + Lmanocyfogenes = . / + Lmanocyfogenes =
+ + + Lmanacytogenes = - / + Lmanocytogenes =
= a = ~ = - : i - =
= = = - = ] S =
i > x - = - 3 { X =
= = > 3 - = 0 ] S -
4 . . Lmanocyfogenes - . / ’ L manocyfogeries L
+ + + Lmanocyfogenes = - ! + Lmanocyfogenes =
+ + + L manocytogones = + / + Lmanocyfogenes =
+ + + L manocyfogenes = + / + L manocytogenes =
+ + + Lmanocytogenes = * / + Lmanocyfogenes =
* + + | Lmonocytogenes 0 / + Lmanocyfogenes. »
¢ ¢ . Lmanocfogenes - d ! ¢ Lmanocyfogenes -
+ + + Lmanocyfogenes = . ! + Lmanocyfogenes =
- = [} . =
= a = = 1] - =
= - - - = = - ! - =
= - 2 3 ~ - - Il - ~
* ’ ¢ | Limonocytogenes . 0 ! ’ Lmanocytogenes. .
+ ‘ . Lmanocyfogenes = . I + Lmanocyfogenes =
+ + + Lmanocyfogenes = * / + Lmanocyfogenes =
+ + + (. rmmcy\\awms = + / + L manocytogenes =
VTC nurmeration (CRUmM): 2
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Laboratory O
Rafarenca nathod Alternatva method
Comparison | - Comparson /
Reference Fraser 1/2 Fraser B ble colorses with halo Confmation
AL | PALCAM] AL | FALCAM fesax et —n T on RLM o i ko
. + + L.moncoytogenes = + + + Lmanocyiogenes =
' . . . L.monocytogenes - + . . Lmamcyeqpenas "
+ - . . L.monceytogenes - ‘ . . Lmanocyogenas -
+ + . + L monccyfogenes = + . . Lmanocyogenes -
p = 1] . -
= J =
= J =
- . o = - . J . =
* + L monocytogenes = - {blug) + + L manocytogenas =
+ * + L monocytogenes = - (blue) - + L manocytoganes =
- + * + L monceytoganes = + + (L manocytonenas =
- - * + L.monocytoganes = + + + Lmanocytopenas =
+ + * + L.monocytogenes = + * * Lmanocytoganas =
+ + + + Lmonccytogenes = + + + L manocytonenas =
+ + + + L. monccytogenies = + + + L manocytonenas =
+ + + + L.monoccytogenes = + + + Lmanocytogenas =
- - - - - = - - J - =
> - Z - = 2 - J a =
- - - - - = - - ’ - =
- - - - - - - - J - -
+ . + mem - . ‘ . Lm”mg -
* . ‘ Lmonccptogenes - 3 ‘ . Lmanocyiogenas -
. . * L.monocptogenes - . . * Lmanocytogendas .
. . ‘ L.monocfogenes - . . . Lmanocdogenas -
1
Reference method Compartson | Adematve method reon /
Referance Frager 1/2 Fraser bla colonies w ith halo Confirmation
A oiow] A eaow] expected resuts — 5 STU Resutt expected resuls
‘ . . C L.monocytogenes . ¢ f . Lmanocdogenas »
+ + . + Lmonceytogenes = + f * Lmanocytogenas =
+ * . * L monoc pogenes = + f . Lmanocytogenas =
i ‘ . . . mew = + [ . LWMM =
5 - - - % < - - < J - -
a8 - - - - - - - - ) - -
7 ® v . . - - J . -
a " X - - - - - - J . "
+ - - . L.moncotogenes - ‘ f . Lmanocyogenss -
‘ . . . L.morwcﬁogmnex = + f . mecﬂopenas =
+ + . + L.monocytogenes = + / . Lmanocydogenss =
+ + + + L monocytogenes = + / + Lmanocytogenes =
+ + - + L.monccytogenes = + / + L manocytogenes =
+ + - + L monocytogones = + f + ({manocyiogenas =
+ + - + L mongcytogones = + / + L manocytogenas =
+ + - + L monocytogenes = + f + Lmanocytoganes =
- . . - - = - - / - =
- - - - = - - J - =
- - - - - = - - J - =
- - - - - = « - J P =
+ + * + L. monocptogenes = + f + L manocytonenas =
+ + * + L.monoccytogenes = + ! ¢+ L manocytogenas =
+ + . + L monccytogenes = * J * Lmanocytonenas =
+ - - - Lmonocytogenes = - { - L manoctogenas =
VTC rumerration (CFUm) <10
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Appendix 8 — Artificial contamination of samples (Extension study, 2021 - ADRIA Développement)

Artificial contaminations

Date of Sample Product (French name) Inoculation level Global result
analysis  number Strain Origin Injury protocol (CFU/sample 22hand 48 h
Enumeration
2021 6531 | Sandwich jambon-beurre Ham butter sandwich L. monocytogenes Ad494 Piedmontese salad Seeding 72h 3°C+2°C 1-3-1-1-1 14 - 1 a
2021 6532 | Sandwich thon crudités Tuna and crudités sandwich L. monocytogenes Ad494 Piedmontese salad Seeding 72h 3°C+2°C 1-3-1-1-1 14 - 1 a
2021 6533 | Sandwich poulet réti crudités Chicken and crudités sandwich L. monocytogenes Ad494 Piedmontese salad Seeding 72h 3°C+2°C 1-3-1-1-1 14 - 1 a
2021 6534 | Taboulé au poulet Roasted chicken tabbouleh L. monocytogenes Ad494 Piedmontese salad Seeding 72h 3°C+2°C 1-3-1-1-1 14 + 1 a
2021 6535 | Piémontaise au jambon Piedmontese salad L. monocytogenes Ad494 Piedmontese salad Seeding 72h 3°C+2°C 1-3-1-1-1 14 + 1 a
2021 6553 | Sandwich jambon-beurre Ham butter sandwich L. welshimeri Ad3207 Tomato goat cheese wrap Seeding 72h 3°C+2°C 1-3-4-5-2 3 + 1 a
2021 7378 | Bagel concombre saumon fumé g;?ﬂ;;i: almon and cucumber L. monocytogenes Ad1492 | Potato and tuna salad Seeding 72h 3°C+2°C 5-2-1-3-2 2,6 + 1 a
2021 7387 ;i:abdoenpsa;gzkcrudltes mozzarella Ham, cheese and crudités salad L. monocytogenes Ad1492 | Potato and tuna salad Seeding 72h 3°C+2°C 5-2-1-3-2 2,6 - 1 a
2021 6536 | Choux chantilly Pastry L. monocytogenes Ad1195 | Omelet Seeding 72h 3°C+2°C 3-2-3-4-1 2,6 + 1 c
2021 6537 |Flan Pastry L. monocytogenes Ad1195 | Omelet Seeding 72h 3°C+2°C 3-2-3-4-1 2,6 + 1 c
2021 6538 | Eclair au café Pastry L. monocytogenes Ad1195 | Omelet Seeding 72h 3°C+2°C 3-2-3-4-1 2,6 + 1 c
2021 6539 | Tortilla aux oignons Onion tortilla L. monocytogenes Ad1195 | Omelet Seeding 72h 3°C+2°C 3-2-3-4-1 2,6 + 1 c
2021 6540 | Tortilla nature Tortilla L. monocytogenes Ad1195 | Omelet Seeding 72h 3°C+2°C 3-2-3-4-1 2,6 + 1 c
2021 7183 | Steak haché 15%MG Minced beef (15% fat) L. monocytogenes Ad2453 | Poultry Seeding 72h 3°C+2°C 2-2-1-6-4 3 + 2 a
2021 7184 | Steak haché 15%MG Minced beef (15% fat) L. monocytogenes Ad280 Lardon Seeding 72h 3°C+2°C 8-2-3-3-1 34 + 2 a
2021 7185 | Aiguillettes de poulet Chicken aiguillettes L. monocytogenes Ad2453 | Poultry Seeding 72h 3°C+2°C 2-2-1-6-4 3 + 2 a
2021 7186 | Aiguillettes de poulet Chicken aiguillettes L. monocytogenes Ad280 Lardon Seeding 72h 3°C+2°C 8-2-3-3-1 34 + 2 a
2021 7187 | Emincés de porc sauce pruneaux | Cooked pork L. ivanovii Ad2465 Poultry Seeding 72h 3°C+2°C 1-1-1-4-2 1,8 + 2 b
2021 7188 | Emincés de porc sauce pruneaux | Cooked pork L. monocytogenes Ad2453 | Poultry Seeding 72h 3°C+2°C 2-2-1-6-4 3 + 2 b
2021 7189 | Emnces de veau sauce Cooked veal L. ivanovii Ad2465 Poultry Seeding 72h 3°C£2°C 1-1-1-4-2 18 + 2 | b
champignons
2021 7191 | Jambon cuit supérieur Delicatessen L. ivanovii Ad2465 Poultry Seeding 72h 3°C+2°C 1-1-1-4-2 1,8 - 2 c
2021 7193 | Salami danois Delicatessen L. monocytogenes Ad2453 | Poultry Seeding 72h 3°C+2°C 2-2-1-6-4 3 - 2 c
2021 7194 | Salami danois Delicatessen L. monocytogenes Ad280 Lardon Seeding 72h 3°C+2°C 8-2-3-3-1 3.4 - 2 c
2021 | 5266 |Ceeur de Bray au lait cru Raw cow's milk cheese L. monocytogenes Ad664 | o, i cheese + raw milk cheese | Seeding 72h 3°C#2°C | 8-4-4-4-5 + 52-0-6-5 | 5+ 3,6 i 3 | a
+ L. welshimeri Ad1667
2021 | 5267 gfu"‘e“be“ de Normandie au lait | o.\ cow's milk cheese L. monocytogenes Ad1785 | Raw sheep's milk Seeding 72h 3°C+2°C 3-0-1-32 18 + 3 | a
. - . s L. monocytogenes Ad664 Raw milk cheese . on.no
2021 5268 | Petit pont I'évéque au lait cru Raw cow's milk cheese + L welshimeri Ad1667 + raw milk cheese Seeding 72h 3°C+2°C | 8-4-4-4-5+5-2-0-6-5 | 5+3,6 - 3 a
2021 5269 | Reblochon de savoie au lait cru Raw cow's milk cheese L. monocytogenes Ad1785 | Raw sheep's milk Seeding 72h 3°C+2°C 3-0-1-3-2 1,8 + 3 a
2021 5270 E:ﬁmage de chévre Banon au lait Raw goat's milk cheese L. monocytogenes Ad1785 | Raw sheep's milk Seeding 72h 3°C+2°C 3-0-1-3-2 1,8 + 3 a
2021 | 5271 |Rocamadour au lait cru Raw goat's milk cheese L. monocytogenes AdG64 | Raw milk cheese Seeding 72h 3°C+2°C | 8-4-4-4-5+52-0-65 | 5+36 5 3 | a
+ L. welshimeri Ad1667 + raw milk cheese
2021 5272 | Gaperon au lait cru de vache Raw cow's milk cheese L. monocytogenes Ad1785 | Raw sheep's milk Seeding 72h 3°C+2°C 3-0-1-3-2 1,8 + 3 a
2021 | sgrg | Camenbertde Normandieaulalt gy cows milk cheese L. monocytogenes Ad1236 | Raw milk cheese Seeding 72h 3°C2°C 218-6-4 42 + 3 | a
2021 5274 E:ﬁmage de chévre Banon au lait Raw goat's milk cheese L. monocytogenes Ad1785 | Raw sheep's milk Seeding 72h 3°C+2°C 3-0-1-3-2 1,8 - 3 a
2021 5472 | Reblochon de savoie au lait cru Raw cow's milk cheese L. innocua Ad661 Raw milk cheese Seeding 48h 3°C+2°C 3-2-3-2-5 3 3 a
2021 5473 | Cceur de Bray au lait cru Raw cow's milk cheese L. innocua Ad661 Raw milk cheese Seeding 48h 3°C+2°C 3-2-3-2-5 3 3 a
2021 5474 | Gaperon au lait cru de vache Raw cow's milk cheese L. innocua Ad661 Raw milk cheese Seeding 48h 3°C+2°C 3-2-3-2-5 3 3 a
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Global result
22hand 48 h

2021 5275 | Beurre au lait cru Raw milk butter L. monocy ?Ogenes AdG64 Raw m|I!< cheese Seeding 72h 3°C+£2°C | 8-4-4-4-5+5-2-0-6-5 | 5+3,6 + 3 b
+ L. welshimeri Ad1667 + raw milk cheese

2021 | 5276 |Lait cru de vache Raw cow's milk cheese L. monocytogenes AdG64 | Raw milk cheese Seeding 72h 3°C+2°C | 8-4-4-4-5+52-0-65 | 5+36 + 3 | b
+ L. welshimeri Ad1667 + raw milk cheese

2021 5277 | Lait cru de vache Raw cow's milk cheese L. monocytogenes Ad1236 | Raw milk cheese Seeding 72h 3°C+2°C 2-1-8-6-4 42 + 3 b

2021 5278 | Lait entier fermenté Fermented whole milk L. monocytogenes Ad664 Raw milk cheese Seeding 72h 3°C+2°C 3-7-8-3-7 5,6 + 3 b

2021 5279 | Lait entier fermenté Fermented whole milk L. monocytogenes Ad1236 | Raw milk cheese Seeding 72h 3°C+2°C 2-1-8-6-4 42 + 3 b

2021 6716 | Créme glacée caramel beurre salé |Ice cream L. innocua Ad2414 Pasteurized cheese Seeding 2 weeks -20°C 1-1-4-2-0 1,6 + 3 c

2021 6718 | Lait aromatisé a la fraise Strawberry pasteurized milk L. welshimeri Ad1667 Raw milk cheese Seeding 72h 3°C+2°C 1-1-0-1-0 0,6 + 3 c

2021 6720 | Lait aromatisé au chocolat Chocolate pasteurized milk L. innocua Ad2414 Pasteurized cheese Seeding 72h 3°C+2°C 1-1-4-2-0 1,6 + 3 c

2021 6722 | Lait pasteurisé demi-écrémeé Pasteurized milk L. welshimeri Ad1667 Raw milk cheese Seeding 72h 3°C+2°C 1-1-0-1-0 0,6 + 3 c

2021 6724 | Fromage frais Pasteurized cheese L. innocua Ad2414 Pasteurized cheese Seeding 72h 3°C+2°C 1-1-4-2-0 1,6 - 3 c

2021 6726 | Semoule au lait Pasteurized dairy dessert L. welshimeri Ad1667 Raw milk cheese Seeding 72h 3°C+2°C 1-1-0-1-0 0,6 + 3 c

2021 6728 | Panna cotta Pasteurized dairy dessert L. innocua Ad2414 Pasteurized cheese Seeding 72h 3°C+2°C 1-1-4-2-0 1,6 + 3 c

2021 6729 | Panna cotta Pasteurized dairy dessert L. monocytogenes Ad523 Cheese Seeding 2 weeks -20°C 2-0-1-2-2 1,4 - 3 c

2021 | 6730 E;i‘t‘e‘i"‘iifgesse aulaitde vache | p,cteurized cheese L. welshimeri Ad1667 Raw milk cheese Seeding 72h 3°C2°C 14-0-10 06 + 3 | ¢

2021 6732 E::::??sge vache au lait Pasteurized cheese L. innocua Ad2414 Pasteurized cheese Seeding 2 weeks -20°C 1-1-4-2-0 1,6 + 3 c

2021 6734 E;‘;’t‘:ﬁ; ge chevre au lait Pasteurized cheese L. innocua Ad2414 Pasteurized cheese Seeding 72h 3°C+2°C 1-1-4-2-0 16 * 3 | ¢

2021 | 6735 I';;‘;:':?; e chevre au ai Pasteurized cheese L. monocytogenes Ad619 | Cheese Seeding 72h 3°C#2°C 2-4-2-14 26 : 3 | ¢

2021 4337 | Alfafa bio Sprouts L. welshimeri Ad1668 Vegetable stuffing Seeding 48h 3°C+2°C 0-3-2-4-3 2,4 + 4 a

2021 4338 | Salade Batavia Fresh lettuce L. monocytogenes Ad3267 | Vegetable mix Seeding 48h 3°C+2°C 2-2-6-3-1 2,8 - 4 a

2021 4339 | Mélange jeunes pousses (vrac) Baby leaves L. monocytogenes Ad285 Pepper Seeding 48h 3°C+2°C 4-3-2-0-1 2 + 4 a

2021 4340 | Persil frisé Parsley L. innocua Ad1176 Spinach Seeding 48h 3°C+2°C 3-2-0-2-2 1,8 - 4 a

2021 4341 | Petits pois Frozen peas L. welshimeri Ad1668 Vegetable stuffing Seeding 2 weeks -20°C 0-3-2-4-3 2,4 - 4 a

2021 5291 | Petites pousses de haricot mungo | Sprouts L. monocytogenes Ad1680 | Celery Seeding 72h 3°C+2°C 1-1-3-3-4 2,4 - 4 a

2021 5292 | Petites pousses de haricot mungo | Sprouts L. innocua Ad1673 Zucchini Seeding 72h 3°C+2°C 6-3-7-0-4 4 + 4 a

. L. monocytogenes Ad545 Cabbage carrot salad . o Lno

2021 5293 | Alfafa bio Sprouts + L. seeligeri Ad1293 + chopped parsley Seeding 72h 3°C+2°C | 1-3-2-3-1+2-3-2-4-2 | 2+2,6 + 4 a

2021 5294 | Poireau vrac Leek L. monocytogenes Ad285 Pepper Seeding 72h 3°C+2°C 2-4-1-0-4 2,2 + 4

2021 5295 | Celeri vrac Celery L. monocytogenes Ad1680 | Celery Seeding 72h 3°C+2°C 1-1-3-3-4 24 - 4

2021 5296 | Chou blanc vrac Cabbage L. monocytogenes Ad545 | Cabbage carrot salad Seeding 72h 3°C£2°C | 1-3-2-3-1+4-1-4-22 | 2+26 i 4 3
+ L. innocua Ad1673 + zucchini

2021 5297 | Chou vert vrac Cabbage L. monocytogenes Ad285 Pepper Seeding 72h 3°C+2°C 2-4-1-0-4 2,2 4

2021 5298 | Laitue vrac Fresh lettuce L. monocytogenes Ad3267 | Vegetable mix Seeding 72h 3°C+2°C 8-6-5-4-5 5,6 4

2021 | 5299 |Bataviavrac Fresh lettuce L. monocytogenes AG3267 - Vegetable mix Seeding 721 3°C+2°C | 5:5:5:5-4 + 2:3-0-42 | 48+26 + 4| a
+ L. seeligeri Ad1293 + chopped parsley

2021 5300 | Persil frisé vrac Parsley L. monocytogenes Ad3267 | Vegetable mix Seeding 72h 3°C+2°C 8-6-5-4-5 5,6 4

2021 5301 | Persil frisé vrac Parsley L. innocua Ad1673 Zucchini Seeding 72h 3°C+2°C 6-3-7-0-4 4 4

2021 | 4334 | Mache sous vide mosphore) | er modied L. monocytogenes Ad3267 | Vegetable mix Seeding 48h 3°C2°C 2:2-6-3-1 28 ; 4| b

2021 4335 | Mélange crudités anggiapbl:grglx (under modified L. monocytogenes Ad285 Pepper Seeding 48h 3°C+2°C 4-3-2-0-1 2 + 4 b

2021 | 4336 |Mélange crudités Vegetable mix (under modified L. innocua Ad1176 Spinach Seeding 48h 3°C#2°C 3-2-0-2-2 18 + 4 | b

atmosphere)
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2021 4342 | Mélange ratatouille Frozen ratatouille L. innocua Ad1176 Spinach Seeding 2 weeks -20°C 3-2-0-2-2 1,8 - 4 b
2021 4343 | Julienne de légumes Frozen vegetables mix L. monocytogenes Ad3267 | Vegetable mix Seeding 2 weeks -20°C 2-2-6-3-1 2,8 - 4 b
Salade mélangée préte a o . om o
2021 5288 consommer Lettuce (under modified atmosphere) | L. monocytogenes Ad285 Pepper Seeding 72h 3°C+2°C 2-4-1-0-4 2,2 + 4 b
2021 5289 Sg:]asdoemnl:a‘:?ngee préte a Lettuce (under modified atmosphere) | L. innocua Ad1673 Zucchini Seeding 72h 3°C+2°C 6-3-7-0-4 4 + 4 b
2021 5290 | Crudités mélangées Zfrgstsapbl:grgl)lx (under modified L. monocytogenes Ad1680 | Celery Seeding 72h 3°C+2°C 1-1-3-34 24 + 4 b
. L. monocytogenes Ad545 Cabbage carrot salad . omino o o4 i
2021 5282 | Celeri rémoulade Celery salad + L. seeligeri Ad1293 + chopped parsley Seeding 72h 3°C£2°C | 1-3-2-3-1+2-3-2-4-2 | 2+26 4 c
2021 5283 | Concombre et ciboulette Cucumber salad L. monocytogenes Ad285 Pepper Seeding 72h 3°C+2°C 2-4-1-0-4 2,2 - 4 c
L. monocytogenes Ad3267 | Vegetable mix , oyno EEEA 400
2021 5284 | Coleslaw Coleslaw + L seeligeri Ad1293 + chopped parsley Seeding 72h 3°C+£2°C | 5-5-5-5-4 +2-3-2-4-2 | 48+ 2,6 + 4 c
2021 5285 | Betteraves rouges Red beets L. monocytogenes Ad1680 | Celery Seeding 72h 3°C+2°C 1-1-3-34 2,4 4
2021 5286 | Carottes rapées Grated carrots L. monocytogenes Ad1680 | Celery Seeding 72h 3°C+2°C 1-1-3-34 2,4 4
L. monocytogenes Ad545 Cabbage carrot salad . on.no aoa Ao
2021 5287 | Chou rouge Red cabbage salad + L. seeligeri Ad1293 + chopped parsley Seeding 72h 3°C+2°C | 1-3-2-3-1+2-3-2-4-2 | 2+26 + 4 c
2021 7182 | Dos de cabillaud Cod L. ivanovii Ad677 Shrimp Seeding 72h 3°C+2°C 2-2-2-3-2 2,2 + 5 a
2021 7392 | Dos d'eglefin Haddock L. innocua 1 Smoked salmon Seeding 72h 3°C+2°C 0-1-2-1-1 1,0 - 5 a
2021 7393 | Filet de lieu noir Pollock L. innocua 1 Smoked salmon Seeding 72h 3°C+2°C 0-1-2-1-1 1,0 - 5 a
2021 7577 | Pavé de truite d'élevage Trout L. monocytogenes Ad1192 | Fish Seeding 72h 3°C+2°C 3-2-1-1-3 2 - 5 a
2021 7171 | Filets de harengs fumés Somked herring L. monocytogenes Ad1185 | Fish Seeding 72h 3°C+2°C 2-1-0-4-1 1,6 + 5 b
2021 7172 | Filets de harengs fumés Somked herring L. ivanovii Ad677 Shrimp Seeding 72h 3°C+2°C 2-2-2-3-2 2,2 + 5 b
2021 7173 | Truite fumée Smoked trout L. monocytogenes Ad1185 | Fish Seeding 72h 3°C+2°C 2-1-0-4-1 1,6 + 5 b
2021 7174 | Truite fumée Smoked trout L. ivanovii Ad677 Shrimp Seeding 72h 3°C+2°C 2-2-2-3-2 2,2 - S b
2021 7175 | Saumon fumé Smoked salmon L. monocytogenes Ad1185 | Fish Seeding 72h 3°C+2°C 2-1-0-4-1 1,6 - 5 b
2021 7176 | Saumon fumé Smoked salmon L. ivanovii Ad677 Shrimp Seeding 72h 3°C+2°C 2-2-2-3-2 2,2 - 5 b
2021 7388 | Truite fumée Smoked trout L. innocua 1 Smoked salmon Seeding 72h 3°C+2°C 0-1-2-1-1 1,0 + 5 b
2021 7389 | Saumon fumeé bio Organic smoked salmon L. innocua 1 Smoked salmon Seeding 72h 3°C+2°C 0-1-2-1-1 1,0 + 5 b
2021 7390 | Maquereaux fumés au poivre Pepper smoked mackerel L. innocua 1 Smoked salmon Seeding 72h 3°C+2°C 0-1-2-1-1 1,0 + 5 b
2021 7391 | Maquereaux fumés Smoked mackerel L. innocua 1 Smoked salmon Seeding 72h 3°C+2°C 0-1-2-1-1 1,0 + 5 b
2021 7430 | Saumon fumé bio Organic smoked salmon L. seeligeri Ad2639 Trout Seeding 72h 3°C+2°C 2-2-0-1-1 1,2 - 5 b
2021 7431 | Maquereaux fumés Smoked mackerel L. seeligeri Ad2639 Trout Seeding 72h 3°C+2°C 2-2-0-1-1 1,2 - 5 b
2021 7432 | Maquereaux fumés au poivre Pepper smoked mackerel L. seeligeri Ad2639 Trout Seeding 72h 3°C+2°C 2-2-0-1-1 1,2 - 5 b
2021 | 7664 L":ig”;gehaé‘;fea” poivre fumes au | pepner smoked mackerel L. welshimeri Ad3250 Trout Seeding 72h 3°C+2°C 1-2-1-0-4 16 + 5 | b
2021 7665 | Harengs fumés au bois de hétre Smoked herring L. welshimeri Ad3250 Trout Seeding 72h 3°C+2°C 1-2-1-0-4 1,6 5 b
2021 7178 | Filet de limande du nord pané Breaded dab L. ivanovii Ad677 Shrimp Seeding 72h 3°C+2°C 2-2-2-3-2 2,2 5 Cc
2021 | 7180 S;f]‘;itr‘:; :f“”'q”ees pretesa | peady to eat shrimps L. ivanovii Ad677 Shrimp Seeding 72h 3°C+2°C 2-2:2-3:2 22 + 5 | ¢
. . . . L. monocytogenes Ad1261 | Pork/beef environment / . om1no
2021 4982 | Déchets poulet poussoir Chicken residues + L. seeligeri Ad651 environment Seeding 72h 3°C+2°C | 3-2-1-3-2 +4-3-1-1-3 | 2,2+ 24 + 6 a
, , . . L. monocytogenes Ad1265 | slaughterhouse pig environment / . oL no
2021 4983 | Déchets poulet mélangeur Chicken residues + L welshimeri Ad1275 Pork/beef environment Seeding 72h 3°C+2°C | 2-3-1-1-3+0-1-0-2-4 | 2+14 + 6 a
2021 | 541 |Residus creme glacee lce cream residues L. monocytogenes Ad637 | Milk Seeding 72h 3°C£2°C 3-2-2:0-0 14 : 6 | a
homogénéisateur
2021 6542 | Déchets sol créme glacée Ice cream residues L. monocytogenes Ad637 Milk Seeding 72h 3°C+2°C 3-2-2-0-0 1,4 - 6 a
2021 6543 | Résidus créme glacée mélangeur |lce cream residues L. monocytogenes Ad637 Milk Seeding 72h 3°C+2°C 3-2-2-0-0 1,4 - 6 a
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2021 6544 | Résidus queues topping Salmon residues L. monocytogenes Ad548 Fish environment Seeding 72h 3°C+2°C 3-1-4-3-4 3 6
2021 6545 | Résidus matiére parrage Salmon residues L. monocytogenes Ad548 Fish environment Seeding 72h 3°C+2°C 3-1-4-3-4 3 6
2021 6739 Ee5|du§ creme glacee Ice cream residues L. monocytogenes Ad621 Dairy product environment Seeding 72h 3°C+2°C 1-2-1-2-1 1,4 6 a
omogénéisateur
2021 6740 Eaesstlg:zs(;r; nl]f glacee Ice cream residues L. monocytogenes Ad621 Dairy product environment Seeding 72h 3°C+2°C 1-2-1-2-1 14 6 a
2021 6741 | Déchets sol créme glacée Ice cream residues L. monocytogenes Ad621 Dairy product environment Seeding 72h 3°C+2°C 1-2-1-2-1 1,4 6 a
2021 4976 | Eau de process Z;Sf;snsmv:itt(;r (porklbeef L. ivanovii BR23 Fish farming environment Seeding 72h 3°C+2°C 2-2-1-2-2 1,8 6 b
2021 4977 | Eau de process Pro?ess water (pork/beef L monoqytogenes Ad1265 slau_ghterhouse pig environment / Seeding 72h 3°C+2°C | 2-3-1-1-3+4-3-113 | 2+24 + 6 b
environment) + L. seeligeri Ad651 environment
: Process water (pork/beef L. monocytogenes Ad243 | Pork environment / , oyno AOOE 4 (LA
2021 4978 | Eau bac echaudage abattoir porc environment) + L welshimeri Ad1275 Pork/beef environment Seeding 72h 3°C+£2°C | 3-1-2-0-5+0-1-0-2-4 | 22+14 + 6 b
2021 | 4979 |E@udutunneldelavage abattoir | Process water (porklbeef L. monocytogenes Ad1261 | Porkibesf environment Seeding 72h 3°C+2°C 4-6-6-4-3 46 6 | b
porc environment)
2021 4980 Eau du tunnel de lavage abattoir Pros:ess water (pork/beef L monogytogenes Ad1265 slaughterhouse pig environment / Seeding 72h 3°C+2°C | 2-3-1-1-3+4-3-1-1-3 | 2+24 + 6 b
beeuf environment) + L. seeligeri Ad651 environment
2021 4981 Eau dégrossissage bonde découpe Clealmlng water (pork/beef L monocy_togepes Ad243 Pork enwronmentl Seeding 72h 3°C£2°C | 3-1-2-0-5+ 0-1-0-24 | 22+ 14 N 6 b
beeuf environment) + L. welshimeri Ad1275 Pork/beef environment
2021 4988 | Eau dégrossissage poussoir Cleaning water (chicken environment) | L. monocytogenes Ad243 Pork environment Seeding 72h 3°C+2°C 5-1-4-4-6 4 6 b
2021 4989 | Eau dégrossissage mélangeur Cleaning water (chicken environment) | L. monocytogenes Ad1261 | Pork/beef environment Seeding 72h 3°C+2°C 4-6-6-4-3 4,6 6 b
2021 5280 | Eau de nettoyage gr:?’?:;:?n:v::)er (seafood L. monocytogenes Ad1679 | Fish environment Seeding 72h 3°C+2°C 0-6-2-1-4 2,6 + 6 b
2021 5281 |Eau de ringage g‘:{?f;:gm‘é":tt)er (seafood L. monocytogenes Ad1679 | Fish environment Seeding 72h 3°C+2°C 0-6-2-1-4 2,6 6 | b
2021 6550 | Eau de ringage homogénéisateur | Cleaning water (dairy environment) | L. monocytogenes Ad637 Milk Seeding 72h 3°C+2°C 3-2-2-0-0 1,4 6 b
2021 6551 | Eau de process :rr:\)/ﬁ:)snsmv:?mtt‘;r (porkibeef L. monocytogenes Ad548 Fish environment Seeding 72h 3°C+2°C 3-1-4-3-4 3 + 6 b
2021 | 6552 |Eauépileuse :;‘\’,ic;snsm“;fft‘;’ (porklbeef L. monocytogenes Ad548 | Fish environment Seeding 72h 3°C#2°C 3-1-4-3-4 3 + 6 | b
2021 | 7584 |Eaudutunneldelavage abattoir | Process water (porklbeef L. monocytogenes Ad1263 | Porklbeef environment Seeding 72h 3°C+2°C 16-1-0-2 2 6 | b
porc environment)
2021 7585 | Eau bac echaudage abattoir porc er]c\)l?:;snsmv:tgr (porkibeef L. monocytogenes Ad1263 | Pork/beef environment Seeding 72h 3°C+2°C 1-6-1-0-2 2 + 6 b
2021 | 4967 ggl"flf;""e“e couteau decoupe Wipe (chicken environment) L. ivanovii BR23 Fish farming environment Seeding 72h 3°C+2°C 2-0-1-2-2 18 5 6 | ¢
2021 | 4968 |Chiffonnette table découpe poulet | Wipe (chicken environment) L. monocytogenes Ad1261 | Porkibeef environment / Seeding 72h 3°C+2°C | 3-2-1-3-2+4-3-1-13 | 22+ 2.4 + 6 | ¢
+ L. seeligeri Ad651 environment
2021 4969 | Chiffonnette mélangeur Wipe (chicken environment) L. monocytogenes Ad1265 | slaughterhouse pig environment Seeding 72h 3°C+2°C 4-3-2-2-1 24 + 6 C
. . . . . L. monocytogenes Ad243 Pork environment / . o o
2021 4970 | Chiffonnette sol atelier Wipe (chicken environment) + L welshimeri Ad1275 Pork/beef environment Seeding 72h 3°C+2°C | 3-1-2-0-5+0-1-0-24 | 22+14 + 6 c
2021 4971 | Chiffonnette broyeur poulet Wipe (chicken environment) L. monocytogenes Ad1261 | Pork/beef environment Seeding 72h 3°C+2°C 4-6-6-4-3 4,6 + 6 C
2021 | 4g7p |Chiffonnette table parage des | Wipe after cleaning process L. monocytogenes Ad1265 | slaughterhouse pig environment | Seeding 72h 3°C2°C 4-3-2:2-1 24 + 6 | ¢
joues (aprés désinfection) (pork/beef environment)
2021 4973 Chlffonnet‘te dgcf)upe porc ligne Wipe after clea_mng process L monogytogenes Ad243 Porl'< environment / Seeding 72h 3°C+2°C | 3-1-2-0-5+4-3-11-3 | 22+ 2.4 " 6 c
longe (aprés désinfection) (pork/beef environment) + L. seeligeri Ad651 environment
Chiffonnette découpe porc ligne Wipe after cleaning process . . on.no AR
2021 4974 poitrine (aprés désinfection) (porklbeef environment) L. monocytogenes Ad1261 | Pork/beef environment Seeding 72h 3°C+2°C 4-6-6-4-3 4,6 + 6 c
2021 | 4g75 |Chiffonnette table transfert (apres | Wipe after cleaning process L. ivanovii BR23 Fish farming environment Seeding 72h 3°C+2°C 2.2:1:2:2 18 : 6 | ¢
désinfection) (pork/beef environment)
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2021 | es4g |Chiffonnette trancheur DF1 apres | Wipe after cleaning process (seafood |, \cpine i ad1268 Smoked fish environment Seeding 72h 3°C+2°C 1-3-1-12 16 : 6 | ¢
désinfecion environment)
2021 6547 C!uf.fonne.tte tapis trancheur aprés Wlp.e after cleaning process (seafood L. monocytogenes Ad548 Fish environment Seeding 72h 3°C+2°C 3.1-4-3-4 3 " 6 c
désinfection environment)
2021 6548 g:t'g;';';z“e mélangeur avant Wipe (dairy environment) L. monocytogenes Ad637 | Milk Seeding 72h 3°C£2°C 3-2-2-0-0 14 - 6 | ¢
2021 6549 | Chiffonette freezer avant nettoyage | Wipe (dairy environment) L. monocytogenes Ad637 Milk Seeding 72h 3°C+2°C 3-2-2-0-0 1,4 - 6 c
2021 6736 g:tltf:) ;l;;:tte mélangeur avant Wipe (dairy environment) L. monocytogenes Ad621 Dairy product environment Seeding 72h 3°C+2°C 1-2-1-2-1 1,4 - 6 c
2021 6737 g:tltfcf) ;:;tztte balance avant Wipe (dairy environment) L. monocytogenes Ad621 Dairy product environment Seeding 72h 3°C+2°C 1-2-1-2-1 1,4 - 6 c
2021 6738 g:;f:::::at;zahgc;mogenelsateur Wipe (dairy environment) L. monocytogenes Ad621 Dairy product environment Seeding 72h 3°C+2°C 1-2-1-2-1 1,4 - 6 c
2021 7425 Chlffonne.tte trancheur CP4 aprés W'p.e (ready prepared dish L. monocytogenes Ad1679 | Fish environment Seeding 72h 3°C+2°C 1-2-1-2-2 1,6 - 6 c
désinfection environment)
2021 | 7426 |Chiffonnette trancheurn®19aprés | Wipe (ready prepared dish L. monocytogenes Ad1679 | Fish environment Seeding 72h 3°C+2°C 12-1.2-2 16 + 6 | ¢
désinfection environment)
2021 7427 | Eponge tapis vers multivac :r?\?i?gﬁrg::t(;y prepared dish L. monocytogenes Ad1679 | Fish environment Seeding 72h 3°C+2°C 1-2-1-2-2 1,6 * 6 c
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Appendix 9 — Sensitivity study: raw data
(Extension study, 2021 - ADRIA Développement)

Bold typing: artificially inoculated samples

Listeria detection results:

H-: characteristic Listeria colonies without halo
H+: characteristic Listeria colonies with halo
() number of typical colonies on the plates if few colonies were present
- no typical colonies but presence of background microflora
st: plate without any colony
ni: non isolated colony
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
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BIO-RAD

COMPOSITE FOODS / READY-TO-EAT AND READY-TO-REHEAT

Reference method I1SO 11290-1¢ Alternative method: Agar Listeria (AL) for 18h at 30°C
@ 5 ;
% é Half Fraser Fraser Confirmation Result Agreement 'glt' 549 Ch ++312Cf:1 s;:::::tg:zt:]n >
c =] = - [e)
.f_; < | Product (French name) | Product = 'T_e::g Arg;i‘: and streaking | & é
= e . 4]
2| & s oaoan| a | Peuoa | eneRons o B AL ALEN | wentfeston ol o | g | A | pacoam |ALT20 | LsR | oy e | ©
e @ M (ISO tests) 5C | ALT2h | ¢ :
or negative
samples
2021 | 5658 | Wrap poulet bacon Roasted chicken wrap st st st - - - - NA NA - NA 11]a
2021 | 5746 | Sandwichviennois | gt chicken sandwich Hod . S st ot Sl o NA | NA | s : NA 1] a
poulet roti
2021 | 5749 Wrap poulet réti sauce Rqasted chicken wrap with ot i st st i st st i i NA NA st i NA 11a
fromage blanc white cheese
2021 | 5825 | Crépe fajitas Tortilla - - - - - NA NA - NA 1]a
2021 | 5833 tsoé:::g ich thon oouf Tomato egg tuna sandwich st st st st - st st - - NA NA st - NA 1|a
2021 | 6058 | Verrine tajine Mix of vegetables and meat st st st st - st st - - NA NA st - NA 1|a
2021 | 6059 | Vermine manguesaint |\ u ¢ eoetables and seafood | He/H- + | Heme | o+ | Lomonocytogenes/ |yl e | e | Lomonooytogenes/ |l pa | pA | HeH- | 4 + PA 1a
jacques L. innocua L. innocua
2021 | 6060 | Yerine saumon Mix of vegetables and fish HedH- |+ | Hem- | o+ | Lomonocytogenes/ oyl | 4 | Lomonocytogenes/ ol l pa | pA | HeHe | 4 + PA 1a
asperge L. innocua L. innocua
2021 | 6061 | Verrine chévre tomate | Mix of vegetables and cheese H- + H- + L. innocua + H- H- + L. innocua + + PA PA H- + + PA 1|a
2021 | 531 | SanIWICh Jambon- o butter sandwich st st S| st st Sl NA | N s : NA 1 |a
2021 | 6532 | Sandwich thon Tuna and crudités sandwich : : : TS : NA 1| a
crudités
2021 | 533 | Sandwich pouletroti | Chicken and crudités st st | st | st - | st st - | -] NA | NA | st . NA 1|a
crudités sandwich
2021 | 6534 | Taboulé au poulet Roasted chicken tabbouleh H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 11]a
2021 | 6535 ;’alr(;r:)\g:talse au Piedmontese salad H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 1|a
2021 | 6553 g:::’r‘;"”h jambon- | o butter sandwich H- + H- + L welshimeri | + | H- H- + L welshimeri | + | + | PA | PA | H- + ¥ PA 1|a
2021 | 7378 Bagel concombre Smoked salmon a'nd H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 1]a
saumon fumé cucumber sandwich
2021 | 7379 Bagel concorpbre Smokgd salmon and cucumber i i st i i i NA NA i NA 11a
saumon fumé sandwich
2021 | 7381 Wrap jambon fromage |Ham and sheep's cheese i i st st i i NA NA st i NA 11a
de brebis sandwich
2021 | 7383 Seaur;dwmh thon tomate Tomato egg tuna sandwich - - - - - NA NA - NA 1 |a
2021 | 7385 Sandw[ch‘ poulet roti Mayon.nalse and roast chicken ot i st st i st ot i : NA NA ot : NA 113
mayo légére sandwich
Salade pates crudités Ham, cheese and crudités
2021 | 7387 | mozzarela jamon salac’l - st st - st - - - NA NA - NA 1|a
speck
2021 | 5178 | Paillasson de légumes gﬁ?g;‘:’ﬁ):ggsc\?gth vegetable H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 11b
2021 | 5179 | Gratin quatre légumes gﬁg]g;fyni:ggsc\gth vegetable H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 11b
* Analyses performed according to the COFRAC accreditation
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BIO-RAD

COMPOSITE FOODS / READY-TO-EAT AND READY-TO-REHEAT

Reference method I1SO 11290-1¢ Alternative method: Agar Listeria (AL) for 18h at 30°C
[72] = .
‘D 9o . . AL 48 h +72h Subculture in
§~ E Half Fraser Fraser Confirmation Result Agreement at5°C + 3°C Result | Adres. Fraser broth | .
= i‘:, Product (French name) | Product = Ls ns:ent and streaking | & E
e | & oaca | dentifications | 8| AL22h | AL48h \dentifcation aonl 1L opp on 8
[1] ©
3 3 AL PALCAM | AL M PALCAM (1SO tests) 22h | 48h | 22h | 48h AL | PALCAM 5C | AL72h :’ALCAMI.AL
or negative
samples
2021 | 5650 | Paella Paella H- + H- + L. innocua & H- H- + L. innocua + + PA PA H- + + PA 11b
2021 | 5732 | Tourte au cépes Mix of vegetable, creamand | . | 4 | e |+ | Lmonocviogenes/ |y | e | ge | Lmonocyiogenes/ iyl pa | pA | HeH- | 4+ |+ | PA 1 |b
puffpastry L. innocua L. innocua
2021 | 5744 E}aglﬂzz de volaille et Mix of poultry and vegetables st st st st - st st - - NA NA st - NA 11b
2021 | 5745 |Feulletauxsaint ot ceafood and puffpastry | HeH- |+ | TV Lmonocylogenes [y gy, | g | Lomonocylogenes /il pp | pa [ HeHe | 4+ |+ | PA 1 1b
jacques H- L. innocua L. innocua
2021 | 5753 | Roulé jambon fromage | Mix of cheese ham and pastry h-d - - st st - - NA NA - NA 11b
2021 | 5754 | Feuilleté au chévre Mix of cheese and puff pastry H+ + H+ + | L monocytogenes | + | H+H- | H+MH- we | L ’”‘z”j’lfr{ é%%i”es v |+ | A | PA [ Hem- | e + PA 1|b
2021 | 5822 | Tomate farcie Mix of vegetables and beef st - st st - - NA NA st - NA 11b
2021 | 5827 | Gratin dauphinois g:g;;ep°tat°es* cream and st i S| st |- NA | NA | st : NA 1 |b
2021 | 5830 | Croque saumon Mix of salmon, cheese and st st st st - st st - - NA NA st - NA 11b
vegetables
2021 | 5831 |Paella Paella - H- + L .seeligeri + - - - ND ND st - ND L.seeligeri | 1 | b
2021 | 5843 Coquille saint jacques a | Mix of scallop, cream and H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 11b
la bretonne vegetables
2021 | 5982 | Gratin de choufleur | M Of cream, cheese and st s | s : : Sl - NA | NA : NA 1| b
vegetables
2021 | 5988 Steak soja épinard Mix of cheese and vegetables - - - - - NA NA - NA 11b
emmental
2021 | 6246 Iﬁgﬁg‘gnons confit et | \tix of vegetables and cheese H- + H- + L. innocua | B H- ¥ L. innocua + | + | PA | PA | H + + PA 1|b
2021 | 6247 | Croque monsieur Mix of cheese and ham H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 11b
2021 | 6253 | Feuilleté chevre pesto Dﬂ;g;;grefgpastry, cheese and H- + H- + L. innocua + H- H- + L. innocua + + PA PA H- + + PA 11b
2021 | 6254 Feuilleté jambon- Mix of puff pastry, cheese and i i i i i NA NA i NA 11
emmental ham
2021 | 6258 Ifeynlete saumon Mix of puff pastry, fish and H/H- + H/H- + L monqcytogenes / N H/H- H/H- +/+ L monqcytogenes / + + PA PA | Ht/H- o + PA 1 1b
épinard ham L. innocua L. innocua
2021 | 6408 | Cordon bleu de dinde Mix of cheese and meat H+ + H+/H- + L monocytqgengs/ + | HtH- H+/H- +/+ L monocytqgengs/ + | + PA PA | H+/H- ++ + PA 11b
L. welshimeri L. welshimeri
2021 | 6411 | Burger barbecue \I\//g;;;l;lree:d beef and H- ¥ H- ¥ L welshimeri | + | H- H- ¥ L welshimeri | + | + | PA | PA | H- " ¥ PA 1]b
2021 | 6416 | Cordon bleu de dinde Mix of cheese and meat H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 11b
2021 | 5648 | Brownie Pastry - - - - - NA NA - NA 11c
2021 | 5663 | Croissant Pastry H- + H- + L. innocua & H- (1) H- (1) + L. innocua + + PA PA | H-(1) + + PA 11c
2021 | 5750 | Pate & quiche Puff pastry H/H- 4 | My, | Lomonocytogenes/ ||y i | HeniH- | 4 | Lmonocytogenes /g | gy (HEIHE + PA 1 e
H- L. innocua L. innocua -
2021 | 5751 | Gaufre Waffle - - - - - NA NA - NA 11c
2021 | 5823 | Péate brisee Pie crust st - st - st st - - NA NA st - NA 1]c
2021 | 5824 | Sauce yaourt Yogurt sauce - - - - - NA NA - NA 11c
2021 | 5826 | Chausson aux pommes | Apple turnover - - - - - NA NA - NA 11¢
2021 | 5986 | Gaufre Waffle st st st st - - - - NA NA - NA 11c
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BIO-RAD

COMPOSITE FOODS / READY-TO-EAT AND READY-TO-REHEAT

Reference method I1SO 11290-1¢ Alternative method: Agar Listeria (AL) for 18h at 30°C
é é Half Fraser Fraser Confirmation Result Agreement ':It' 549 Ch ;37%1 sl:l:::::tg:gtr >
kS E Product (French name) | Product - IT_‘-%Slllt Agree- | 4 streaking % &
é g oaLca | dentiications g AL 22h | AL 48h \dentifcation AL T::L on S|
3 3 AL PALCAM | AL M PALCAM (1O tests) 22h | 48h | 22h | 48h AL | PALCAM 5C | AL72h If’ALCAMI_AL
or negative
samples
2021 | 6066 | Croissant pur beurre Pastry H+ + H+ + L. monocytogenes | + H+ H+ L. monocytogenes | + it PA PA H+ + it PA 11c
2021 | 6256 S;?frlgtte brouilée Omelette H+ + H+ + L. monocytogenes | + H+ H+ L. monocytogenes | + it PA PA H+ + it PA 11c
2021 | 6257 | Omelette cubes nature | Omelette st - st - st st - - NA NA st - NA 1]c
2021 | 6536 | Choux chantilly Pastry H+ + H+ + L. monocytogenes | + H+ H+ L. monocytogenes | + it PA PA H+ + it PA 11c
2021 | 6537 | Flan Pastry H+ + H+ + L. monocytogenes | + H+ H+ L. monocytogenes | + + PA PA H+ + + PA 11c
2021 | 6538 | Eclair au café Pastry H+ + H+ + L. monocytogenes | + H+ H+ L. monocytogenes | + + PA PA H+ + + PA 11c
2021 | 6539 | Tortilla aux oignons Onion tortilla H+ + H+ + L. monocytogenes | + H+ H+ L. monocytogenes | + + PA PA H+ + + PA 11c
2021 | 6540 | Tortilla nature Tortilla H+ + H+ + L. monocytogenes | + H+ H+ L. monocytogenes | + + PA PA H+ + + PA 11c
2021 | 6902 | Eclair au chocolat Pastry - - - - - NA NA - NA 1]c
2021 | 6903 | Mille-feuille Pastry st st st st - st st - - NA NA st - NA 11c
2021 | 6904 | Religieuse au café Pastry st st st st - st st - - NA NA st - NA 11c
2021 | 6905 | Tortilla au chorizo Chorizo tortilla H+ + H+ + L. monocytogenes | + H+ H+ L. monocytogenes | + + PA PA H+ + + PA 11c
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BIO-RAD

MEAT PRODUCTS

Reference method I1SO 11290-1¢ Alternative method: Agar Listeria (AL) for 18h at 30°C
@ 5 ;
ES 2 Half Fraser Fraser Confirmation Result Agreement AL 4? h+ 702h Subeulture in >
< S at5°C £3°C Fraser broth | S
c =] = . (=)
.,g < | Product (French name) | Product = 'T_e::g Arg;i‘: and streaking | & é
= e . 4]
2| & s oaoan| a | Peuoa | eneRons o B AL ALEN | wentfeston ol o | g | A | pacoam |ALT20 | LsR | oy e | ©
o @ M (IS0 tests) 5C | AL72h | o negative
samples
2021 | 5649 | Steak haché de volaille | Minced chicken H- + H- + L. welshimeri H- H- + L. welshimeri + + PA PA H- + + PA 2 |a
2021 | 5655 | Steak haché Minced beef H- + H- + L. welshimeri + H- H- + L. welshimeri + it PA PA H- + it PA 2 |a
2021 | 5734 | Jambon de porc (cru) | Ham (before cooking) Hebd |+ | He- | o+ | bmonocytogenes/ il . | e | Lomonocytogenes/ | o | pa | HeH- | 4 + PA 2 |a
L. welshimeri L. welshimeri
2021 | 5739 | Steak haché Minced beef H- + H- + L. welshimeri & H- H- + L. welshimeri + + PA PA H- + + PA 2 |a
2021 | 5741 | Steak haché Minced beef H- + H- + L. innocua + H- H- + L. innocua + + PA PA H- + + PA 2 |a
2021 | 5742 | Aiguillettes de porc Sliced pork H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 2 |a
2021 | 5747 | Minerai de beeuf Beef - - - - - NA NA - NA 2 |a
2021 | 5832 | Jambon de porc (cru) Ham (before cooking) st st st st - st st - - NA NA st - NA 2 |a
2021 | 5073 (Ecr::J;‘ces Spaule de porc | oy st st | st | st s st Sl NA | N s : NA 2 |a
2021 | 5989 | Steak haché de volaille | Minced chicken H- + H- + L. welshimeri + H- H- + L. welshimeri + + PA PA H- + + PA 2 |a
2021 | 6248 | Epaule de porc (cru) Pork - st st - st st - - NA NA st - NA 2 |a
2021 | 6249 | Filet de porc (cru) Pork H-(1) +(2) H- + L. innocua + H- H- + L. innocua + + PA PA H- + + PA 2 |a
2021 | 6252 | Epaule de porc (cru) | Pork H+/H- + | HeH-| o+ | L-monooytogenes/ |yl oy, s+ | Lomonocytogenes/ | pa | pa | Hae | 4 ¥ PA 2 |a
L. innocua L. innocua
2021 | pagp | Roulé dedinde saumuré | o o HeH- |+ | Hede | o+ | Lmonocytogenes /iy | gy | g | Lomonooviogenes/ |l b | pA | Ha- | ; PA 2 |a
(cru) L. welshimeri L. welshimeri
2021 | 6417 | Aiguillettes de porc (cru) | Pork H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 2 |a
2021 | 7183 | Steak haché 15%MG | Minced beef (15% fat) H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 2 |a
2021 | 7184 | Steak haché 15%MG | Minced beef (15% fat) H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 2 |a
2021 | 7185 | Aiguillettes de poulet | Chicken aiguillettes H+/H- + | HHH-| o+ | L-monooytogenes/ |yl . 44 | L-monocylogenes/ | |l pp | paA | HeH- | 4 ¥ PA 2 | a
L. welshimeri L. welshimeri
2021 | 7186 | Aiguillettes de poulet | Chicken aiguillettes H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 2 |a
2021 | 7259 | Cote de porc demi-sel | Pork st st st st - st st - - NA NA st - NA 2 |a
2021 | 7260 |Viande rouge calibrée | Beef He/H- + | HeHe | o+ | Lomonocytogenes/ |yl Hagg. | e | Lmonooytogenes/ ol pa | pA | HeH- | 4 + PA 2 |
L. welshimeri L. welshimeri
2021 | 7261 | Minerai de beeuf Beef H- + H- + L. welshimeri + H- H- + L. welshimeri A + PA PA H- + + PA 2 |a
2021 | 5652 | Aile de poulet pimentée | Cooked chicken - - - - - NA NA - NA 2 |b
2021 | 5654 | Paupiette de dinde Turkey paupiette H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 2 |b
2021 | 5659 | Cubes poulet roti Roasted chicken st st st st - st st - - NA NA st - NA 2 |b
2021 | 5662 | Donuts de poulet Breaded chicken st st st st - st st - - NA NA st - NA 2 |b
2021 | 5675 | Emincés de Kebab roti | Kebab slices st st st st - st st - - NA NA st - NA 2 |b
2021 | 5733 | Sauté de dinde Cooked turkey st - st st - st st - - NA NA st - NA 2|b
2021 | 5736 | Blanquette de dinde Cooked turkey st st st - st st - - NA NA st - NA 2 |b
2021 | 573 |EMincesdefiletde | ooy roast chicken st | st | s S st ot Sl o NA | NA | s . NA 2 [b
poulet réti
2021 | 5740 | Wings roti Cooked chicken H- + H- + L. innocua & H- H- + L. innocua + + PA PA H- + + PA 2|b
2021 | 5743 | Nuggets Chicken nuggets - st st - st st - - NA NA st - NA 2 |b
* Analyses performed according to the COFRAC accreditation
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BIO-RAD

MEAT PRODUCTS

Reference method I1SO 11290-1¢ Alternative method: Agar Listeria (AL) for 18h at 30°C
wn s .
‘D 9o . . AL 48 h +72h Subculture in
§~ E Half Fraser Fraser Confirmation Result Agreement at5°C + 3°C Result | Adres. Fraser broth | .
= i‘:, Product (French name) | Product = Ls ns:ent and streaking | & E
e | & oaLca | Mdentficatons | & | AL22n | AL48h \dentifcation i on 8
= | S AL Pacam| AL | A o PALCAM | S0oats) | 220|480 | 22h | agh | AL | PALCAM | i | o i | PALCAM/AL
for negative
samples
2021 | 5752 |Filet de poulet pané Breaded chicken st st st st - st st - - NA NA - NA - 2 |b
2021 | 5837 Eg;‘gt‘ees aiguillettes de | iy en aiguillettes st st | st | s S| s st | -] Na | NA | st : NA : 2 | b
2021 | 5841 | Dés de dinde réti Roasted turkey st st st st - st st - - NA NA st - NA - 2 |b
2021 | 5974 | Poulet roti épicé Spicy roast chicken st - st st - st st - - NA NA st - NA - 2 |b
2021 | 5987 | Cubes de filet de poulet | Cooked chicken H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 2 |b
2021 | 6057 | Boeuf mariné Marinated beef H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 2 |b
2021 | 6064 Vlgnde d ¢ canard Prepared duck meat st st st st - st st - - NA NA st - NA - 2 |b
effilochée
2021 | 6op5 | ande decanard | propareq quck meat HeH- |+ | He | | Lmonooiogenes/i py | pne | e | Lomonocytogenes/i oy pa | pA [ HeH | 4+ |+ | PA 2 |b
effilochée L. welshimeri L. welshimeri
2021 | 6251 | Vings de poulet Cooked chicken st st | st | s S s st Sl o Na | oNA | s : NA : 2 |b
barbecue
2021 | 649 | -amelles devolaille |y b dlices : : : : - i Sl o NA | NA |- : NA i 2 | b
kebab réties
2021 | 6413 Ecr)TJIITa (t;erzt(ije flet de Sliced roast chicken H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 2 |b
2021 | 7187 | Emincés de porc Cooked pork H+ + H+ + L. ivanovii | H+ H+ " L. ivanovii + | + | PA | PA | H+ + + PA 2 | b
sauce pruneaux
2021 | 7188 Emincés de porc Cooked pork H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 2 |b
sauce pruneaux
2021 | 7189 | EMnces de veau Cooked veal H+ + H+ + L. ivanovii + | H+ H+ + L. ivanovii + |+ | PA | PA | H+ + ¥ PA 2 b
sauce champignons
2021 | 5644 | Miettes de bacon Bacon H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 2 |c
2021 | 5645 | Pate alail Paté st st st st - st st - - NA NA st - NA - 2 |c
2021 | 5646 | Saucisson p'tit sec Saucisson H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 2 |c
2021 | 5647 | Merguez Merguez H+ (4) + H+ + L. monocytogenes | + | H+(2) | H+(2) + L. monocytogenes | + + PA PA | H+(2) + + PA 2 |c
2021 | 5651 | Saucisse au Muscadet | Sausage - - st st - st st - - NA NA st - NA - 2 |c
2021 | 5653 E(')"r‘z”es duMans pur | pijette ot st | st | st S st ot S o NA | NA | s i NA : 2 | ¢
2021 | 5656 | Lardons natures Bacon strips st st st st - - - - - NA NA - - NA - 2 |c
2021 | 5657 | Saucisse de Strasbourg | Sausage - st - - - st st - - NA NA st - NA - 2 |c
2021 | 5660 | Saucisse bio Sausage H- (3) +(1) H- + L. welshimeri + - - - - ND ND - - ND L. welshimeri | 2 | c
2021 | 5661 | Boudin noir Blood sausage st st st st - st st - - NA NA st - NA - 2 |c
2021 | 5735 | Saucisson au cépes Saucisson H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 2 |c
2021 | 5737 | Saucisson duc de coise | Saucisson - st st st - st st - - NA NA st - NA - 2 |c
2021 | 5975 | Saucisse de Francfort | Sausage H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 2 |c
2021 | 5976 | Lardons fumés Bacon strips He/H- + | HeH-| o+ | Lomonooylogenes/ |\ |y | g | Lomonocytogenes/ oA | pA | W | 4 + PA 2| ¢
L. welshimeri L. welshimeri
2021 | 5981 | Chorizo fumé Smoked chorizo st st st st - st st - - NA NA st - NA - 2 |c
2021 | 6062 | Poitrine de porc fumé Delicatessen st st st st - st st - - NA NA st - NA - 2 |c
2021 | 6260 | amoon deVendeed | pejcatessen : i st | - - ot | -] NA | NA | s : NA . 2 | ¢
ancienne
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BIO-RAD

MEAT PRODUCTS

Reference method I1SO 11290-1¢ Alternative method: Agar Listeria (AL) for 18h at 30°C
® 5 :
% é Half Fraser Fraser Confirmation Result Agreement glt- 549 Ch ++37°2g Sl:l:la):::tg:gt:\ >
S 2 = Result | Agree- . (S
S o | Product (French name) | Product = Ls ment and streaking | @ =
° o oaLca | dentiications 2 | AL22h | AL 48h \dentifcation AL 7‘2":1 Le on 8
| 3 AL Pacam| AL | A o PALCAM 22h |48h| 22h | 48h | AL | PALCAM | ! PP | pALCAM/AL
(1SO tests) 5°C | AL72h for negative
samples
2021 | 6405 | Saucisse de Francfort | Delicatessen st st st st - st st - - NA NA st - NA 2 |c
2021 | 6414 | Saucisse fumée Delicatessen st - st - - st st - - NA NA st - NA 2 |c
2021 | 7191 | Jambon cuit supérieur | Delicatessen st st st st - st st - - NA NA st - NA 2 |c
2021 | 7193 | Salami danois Delicatessen st st st st - st st - - NA NA st - NA 2 |c
2021 | 7194 | Salami danois Delicatessen st st st st - st st - - NA NA st - NA 2 |c
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BIO-RAD

MILK AND DAIRY PRODUCTS

Reference method I1SO 11290-1¢ Alternative method: Agar Listeria (AL) for 18h at 30°C
® 5 ;
% é Half Fraser Fraser Confirmation Result Agreement 'glt' 549 Ch ++312Cf:1 Sl:l:::::t;rrztlhn >
c =] = - [e)
8 o | Product (French name) | Product = lie:ult Arg::: and streaking | & é
o o oaLca | dentiications 2 | AL22h | AL 48h \dentifcation AL 7';':] L spp on 8
© © =
3 3 AL PALCAM | AL M PALCAM (1SO tests) 22h | 48h | 22h | 48h AL | PALCAM 5C | AL72h ?(,:’L&;;l;ntliet
samples
2021 | 5158 :;ri?gig;envzncﬁgme 4| Raw cow's milk cheese H+ + H+ + L. monocytogenes H+ H+ + L. monocytogenes | + it PA PA H+ + it PA 3 |a
2021 | 5164 | Fromagenonafinéau | g o mik cheese : : : : S s : T T : NA : 3 |a
lait cru de vache
2021 | 5165 | romage pate persiliée | oo opoors milk cheese st i : : A : | -] Na | NA | - : NA : 3| a
au lait cru de brebis
2021 | 5186 erjolr;?gfup;;eb?sgisslllee Raw sheep's milk cheese H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 3 |a
2021 | 5187 | Fromage patepressee | g s milk cheese : - : : - st - - | - | NA | NA | st - NA : 3|a
au lait cru de vache
2021 | 5188 g&ﬂ;?gfup;;ebfgéissmee Raw sheep's milk cheese H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 3 |a
2021 | 5266 Sﬁur de Bray au lait Raw cow's milk cheese st st st st - st st - - NA NA st - NA - 3 |a
2021 | 5267 :l::'nr:;l:i?:aduelait cru Raw cow's milk cheese H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + i PA PA H+ + i PA 3 |a
2021 | 5268 | Poit PONtTEVAUeau | gay cow's milk cheese st S st | s S|t st Sl NA | N s : NA : 3 |a
2021 | 5269 aR:tl,:i)tc:r?Jn de Savole Raw cow's milk cheese H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 3 |a
2021 | 5270 ;:::E:Qaeu(::itd;::re Raw goat's milk cheese H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 3 |a
2021 | 5271 |Rocamadouraulait | oo ooats milk cheese He + | He |+ | Lmonocytogenes | + | HH- | He- | e | Lmonooytogenes/ ol oA | pA | HeH- | 44 + PA 3|a
cru L. welshimeri
2021 | 5272 S:::;on au lait cru de Raw cow's milk cheese H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 3 |a
2021 | 5273 ﬁzr:lr:;?'lt:i?:aduelait cru Raw cow's milk cheese H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 3 |a
2021 | 5274 ;;c:‘n;:gaeudlgi:t::re Raw goat's milk cheese H+ + H+ + L. monocytogenes | + H+ H+ L. monocytogenes | + + PA PA H+ + + PA 3 |a
2021 | 5472 | Reblochonde Savole | pay cow's milk cheese H- £ H | L. innocua + | B H- + L. innocua + |+ | PA | PA| H + + PA 3 |a
2021 | sar3 | S@UrdeBrayaulat pay cow's milk cheese H- T L. innocua + | H H- + L. innocua + |+ | PA| PA| B + + PA 3 |a
2021 | 5474 s:fh?“ aulaiterude | oo\ cow's milk cheese H- + H- + L. innocua + | H H- ¥ L. innocua + |+ | PA | PA | H- + + PA 3|a
2021 | ooy | {omembertaulalt e gay cows mik cheese st s | st | s S o st Sl o Na | oNA | s : NA : 3 |a
2021 | 6908 Eggi"sa“ laitorude | povy sheep's milk st st | st | s S| i -] Na | oNA | - : NA : 3| a
2021 | 6oog | Pecorino de Toscaneau | oo\ cpooois milk st st st - - st - - | - | NA | NA - - NA . 3|a
lait cru de brebis
2021 | eoto | Merotles formierautait | gy cours milk cheese st s | st | s S o : S T T : NA : 3 |a
2021 | g1 | Fourme de Monbonson - gy, s ik cheese H- ool B | s L. innocua v | H H- v L. innocua + |+ | PA| PA| B + + PA 3 |a
2021 | 5159 | Lait cru de brebis (221) | Raw sheep's milk H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 3 |b
* Analyses performed according to the COFRAC accreditation
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BIO-RAD

MILK AND DAIRY PRODUCTS

Reference method I1SO 11290-1¢ Alternative method: Agar Listeria (AL) for 18h at 30°C
wn s .
‘D 9o . . AL 48 h +72h Subculture in
§~ E Half Fraser Fraser Confirmation Result Agreement at5°C + 3°C Result | Adres. Fraser broth | .
= ic, Product (French name) | Product = Ls ns:ent and streaking | & E
o o oaLca | dentiications 2 | AL22h | AL 48h \dentifcation AL 7';";] L spp on 8
© © =
3 3 AL PALCAM | AL M PALCAM (1SO tests) 22h | 48h | 22h | 48h AL | PALCAM 5C | AL72h PALCAMI_AL
for negative
samples
2021 | 5160 | Lait cru de brebis (217) | Raw sheep's milk H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 3 |b
2021 | 5161 | Lait cru de brebis (207) | Raw sheep's milk H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + W PA PA H+ + W PA 31b
2021 | 5162 | Lait cru de brebis (211) | Raw sheep's milk H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 3 |b
2021 | 5163 | Lait cru de brebis (206) | Raw sheep's milk H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 3 |b
2021 | 5275 | Beurre au lait cru Raw milk butter H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 3 |b
2021 | 5276 |Laitcrudevache | Raw cow's milk cheese HoH- |+ | He | o+ | Lomonooytogenes/ i\ pn by, | g | Lmonocylogenes/ |yl pp | pA | HaH- | 4 + PA 3 |b
L. welshimeri L. welshimeri
2021 | 5277 | Lait cru de vache Raw cow's milk cheese H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + i PA PA H+ + i PA 31b
2021 | 5278 | Lait entier fermenté | Fermented whole milk H+ + H+ + | L monocytogenes | + | H+H- | H+MH- we | L ’”‘i”j’lfr{éf;%g”es v |+ | A | PA [ Hem- | e + PA 3 (b
2021 | 5279 | Lait entier fermenté Fermented whole milk H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 3 |b
2021 | 6906 | Lait cru de vache Raw cow's milk st st st st - st st - - NA NA st - NA - 3 |b
2021 | 7482 | Lait cru de vache Raw cow's milk cheese st - - - - st - - - NA NA - - NA - 31b
2021 | 7483 | Gros lait fermier Raw cow's milk cheese st st st st - st st - - NA NA st - NA - 3 |b
2021 | 7484 | SourTe debarate Ulall | pay, i per st st : : S : S Y T : NA : 3 |b
2021 | 74gs | SouTe demrselatlal | gay i putter st st : : S s : o Na N |- : NA : 3 |b
2021 | 74g6 | DouTe Do eMISElal  pay ik putter : : : : S st st Sl o NA | NA | st : NA : 3 (b
2021 | 7487 | SOUTe PO XA pay i putter st st : : S st st Sl o NA | NA | st : NA : 3 (b
2021 | 7488 | Faisselle bio au lait cru | Fermented raw milk yogurt st st - - - st st - - NA NA st - NA - 31b
2021 | 7489 :;ri(t)?rige blanc bio au Fermented raw milk yogurt st - st st - st st - - NA NA st - NA - 31b
2021 | 7490 | Kefir bio Fermented raw milk st - st st - st - - - NA NA - - NA - 3 |b
2021 | 5821 | Fromage fondu Cheese H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 3¢
2021 | 6716 Creme gla(':ee caramel Ice cream H- + H- + L. innocua + H- H- + L. innocua A + PA PA H- + + PA 3¢
beurre salé
2021 | 6718 }'rZ'its:mmat'se 412 Strawberry pasteurized milk H- + H- + L. welshimeri + | H H- + L. welshimeri + | + | PA | PA | H- + + PA 3¢
2021 | 6720 tﬁgca;;'t“at'se au Chocolate pasteurized milk H- + H- + L. innocua + | H H- " 2 + | + | PA | PA | H- + + PA 3¢
2021 | 6722 ';:té;a:te””se demi- | pasteurized milk H- + H- + L welshimeri | + | H- H- ¥ L welshimeri | + | + | PA | PA | H- + + PA 3¢
2021 | 6724 | Fromage frais Pasteurized cheese st st st st - st st - - NA NA st - NA - 3 |c
2021 | 6726 | Semoule au lait Pasteurized dairy dessert H- + H- + L. welshimeri + H- H- + L. welshimeri + + PA PA H- + + PA 3¢
2021 | 6728 |Panna cotta Pasteurized dairy dessert H- + H- + L. innocua & H- H- + L. innocua + + PA PA H- + + PA 3¢
2021 | 6729 |Panna cotta Pasteurized dairy dessert st st st st - st st - - NA NA st - NA - 3 |c
2021 | 6730 |BleudeBresseaulait | o 0 ied cheese H- £ H | L welshimeri | + | H- H- + L welshimeri | + | + | PA | PA | H- + + PA 3¢
de vache pasteurisé
2021 | 6732 |Fromagedevacheau | p. o) ieq cheese H- T L. innocua + | H H- ' L. innocua + |+ | PA| PA| B + + PA 3 |c
lait pasteurisé
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BIO-RAD

MILK AND DAIRY PRODUCTS

Reference method I1SO 11290-1¢ Alternative method: Agar Listeria (AL) for 18h at 30°C
® 5 :
% é Half Fraser Fraser Confirmation Result Agreement ':It' 549 Ch ++37°2g Sl:l:::::tg:gt::\ >
S 2 = Result | Agree- . (S
- o | Product (French name) | Product = Lspp | ment and streaking | @ =
= e . ©
e £ PALCA Identifications é AL 22h | AL 48h Identification AL72h | Lspp on o
S 3 AL PALCAM | AL PALCAM 22h | 48h | 22h | 48h AL | PALCAM 3 PALCAM/AL
M (1SO tests) 5°C | AL72h for negative
samples
2021 | 6734 |Fromagedechevreau | o, 0 ised cheese H- o B | s L. innocua s H H- " L. innocua + |+ | Pa| PA| B + v PA 3| ¢
lait pasteurisé
2021 | 6735 Fr.omage d? c’hevre U | pasteurized cheese st st st st - st st - - NA NA st - NA - 3 |c
lait pasteurisé
2021 | otz |Fromagedevacheau | p, oo ised cheese ot st | st | - S st ot - | NA | NA | s : NA : 3 |c

lait pasteurisé

2021 | eor3 |BleudeBresseaulait o g cheese i - i i A ] N U Y Y - NA : 3¢
de vache pasteurisé

2021 | 6914 | Camembertaulaitde oo g cheese i ; st i S st ) N U Y Y - NA : 3¢
vache pasteurisé

Biche de chévre au lait

2021 | 6915 pasteurisé Pasteurized cheese st st st st - st - - - NA NA - - NA - 3|c

2021 | 6916 | L2ILPASIEUISE M pagtenrized mik st st | st | st s st T T . NA 3¢

2021 | 6917 | Lait aromatisé a la fraise | Strawberry pasteurized milk st st - - - st - - - NA NA - - NA 3|c

2021 | 6918 tﬁg;rl‘;"aﬁs‘é au Chocolate pasteurized milk st st | st | s S| s : | -] Na | NA : NA 3| ¢

2021 | 6919 | Semoule au lait Pasteurized dairy dessert st - - - - st st - - NA NA st - NA 3¢

2021 | 690 | orome dacee caramel | jop creqny st . - S st - Na | oNA | s . NA 3¢
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BIO-RAD

VEGETABLES

Reference method I1SO 11290-1¢ Alternative method: Agar Listeria (AL) for 18h at 30°C
[72] = .
‘D 9o . . AL 48 h +72h Subculture in
§~ E Half Fraser Fraser Confirmation Result Agreement at5°C + 3°C Result | Adres. Fraser broth | .
= i‘:, Product (French name) | Product = Ls ns:ent and streaking | & E
o o oaLca | dentiications 2 | AL22h | AL 48h \dentifcation AL 7';':] L spp on 8
© @ =
3 3 AL PALCAM | AL M PALCAM (1SO tests) 22h | 48h | 22h | 48h AL | PALCAM 5C | AL72h PALCAMI.AL
for negative
samples
2021 | 4337 | Alfafa bio Sprouts H- + H- + L. welshimeri W H- H- + L. welshimeri ar W PA PA H- + W PA 4 |a
2021 | 4338 | Salade Batavia Fresh lettuce - - - - - - - - - NA NA - - NA - 4 |a
2021 | 4339 Mélange jeunes Baby leaves H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 4 |a
pousses (vrac)
2021 | 4340 | Persil frisé Parsley - - st - - - - - - NA NA - - NA - 4 |a
2021 | 4341 | Petits pois Frozen peas : : : : S| Hd : : Nontypical 1 | | ppNa | NA | - : NA : 4|a
Gram + bacilli
2021 | 5174 | Persil plat Parsley st st st st - st st - - NA NA st - NA - 4 |a
2021 | 5175 | Persil plat Parsley - - - - - - - - - NA NA - - NA - 4 |a
2021 | 5291 |Petites poussesde | o : : : : A : | -] Na | oNA | - : NA : 4|a
haricot mungo
2021 | 5202 :et!tes poussesde g e H- + Heo |+ L. innocua s | H H- + L. innocua + |+ | pPa| PA | H + + PA 4|a
aricot mungo
2021 | 5293 | Alfafa bio Sprouts H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 4 |a
2021 | 5294 | Poireau vrac Leek H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + i PA PA H+ + i PA 4 |a
2021 | 5295 | Célerivrac Celery st - st st - st - - - NA NA - - NA - 4 |a
2021 | 5296 | Chou blanc vrac Cabbage st st st st - st st - - NA NA st - NA - 4 |a
2021 | 5297 | Chou vert vrac Cabbage H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 4 |a
2021 | 5298 | Laitue vrac Fresh lettuce H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 4 |a
2021 | 5299 |Batavia vrac Fresh lettuce H + | He | & |Lmonocylogenes/ |, | Ht@ | Hee |, | Lmonocylogenes/ |l pp | pp | He | + PA 4 |a
(2 aspects) L. ivanovii aspects) | aspects) L. ivanovii
2021 | 5300 | Persil frisé vrac Parsley H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 4 |a
2021 | 5301 | Persil frisé vrac Parsley H- + H- + L. innocua it H- H- + L. innocua + + PA PA H- + + PA 4 |a
2021 | 7845 | Navet Turnip - - st - - st - - - NA NA - - NA - 4 |a
2021 | 7846 | Fenouil Fennel - - st st - st - - - NA NA - - NA - 4 |a
2021 | 4334 | Mache sous vide Lamp_s lettuce (under H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 4 1b
modified atmosphere)
2021 | 4335 | Mélange crudités Vege't?ble mix {under H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 4 |b
modified atmosphere)
2021 | 4336 | Mélange crudités | egetable mix (under H- | B | s L. innocua s H H- + L. innocua + |+ | pPa | PA| H + + PA 4 | b
modified atmosphere)
2021 | 4342 | Mélange ratatouille Frozen ratatouille - - - - - st - - - NA NA - - NA - 4 |b
2021 | 4343 | Julienne de légumes | Frozen vegetables mix i : : : - | Hd : : Nontypical 1= | | ppNA | NA | - : NA i 4 |b
Gram + bacilli
2021 | 5166 | Petits pois bio blanchis | Blanched peas - - - - - - - - - NA NA - - NA - 4 1D
2021 | 5167 | Choumilan émincé | Sliced cabbage He/H- + | HeHe | o+ | Lomonocytogenes/ |yl pal. | e | Lomonooytogenes/ Ll pa | pA | HeH- | 44 + PA 4 |b
L. innocua L. innocua
2021 | 5168 | Champignons émincés | Sliced mushrooms H- + H- + L. innocua + H- H- + L. innocua + |+ PA PA H- + + PA 4 |b
2021 | 5169 | Courgettes en rondelles | Sliced zucchini H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 4 |b
* Analyses performed according to the COFRAC accreditation
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Summary report (Version 0)
AL - Listeria spp. Detection



BIO-RAD

VEGETABLES

Reference method I1SO 11290-1¢ Alternative method: Agar Listeria (AL) for 18h at 30°C
[72] = .
‘D 9o . . AL 48 h +72h Subculture in
§~ E Half Fraser Fraser Confirmation Result Agreement at5°C + 3°C Result | Adres. Fraser broth | .
= i‘:, Product (French name) | Product = Ls ns:ent and streaking | & E
e | & oaca | dentifications | 8| AL22h | AL48h \dentifcation aonl 1L opp on 8
[1] ©
3 3 AL PALCAM | AL M PALCAM (1SO tests) 22h | 48h | 22h | 48h AL | PALCAM 5C | AL72h PALCAMI.AL
for negative
samples
Mélange vapeur courge
2021 | 5170 | carotte brocolis Vegetable mix H- + H- + L. innocua & H- H- + L. innocua + |+ PA PA H- + + PA 4 1b
butternut
2021 | 5171 | Oignons préfrits Pre-fried onions H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 4 1b
2021 | 5172 | Poélée champétre Vegetable mix H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 4 1b
2021 | 5173 | Brocoli Blanched broccoli H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 4 1b
2021 | 5288 §alade mélangée préte | Lettuce (under modified H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 4 1b
a consommer atmosphere)
2021 | 5289 | Salade melangée préte | Lettuce (under modified H- oo | e Limocia | + | H- H- ; Limocia | + |+ | PA | PA | B | + ; PA 4 |
a consommer atmosphere)
2021 | 5290 | Crudités mélangées | e9etable mix (under He + | M+ |+ | L monocytogenes | + | He He + | Lmonocytogenes | + | + | PA | PA | H+ + + PA 4| b
modified atmosphere)
2021 | 5984 E&f‘sg?]whe apres Blanched chickpeas st st | st | s S| s st |- NA | NA | st : NA : 4 | b
\ . . L.
2021 | 5985 | Cubes d'aubergine Eggplant strips - - H+ + L. monocytogenes | + - - - - ND ND - - ND moncytogenes 4 |b
2021 | 5990 |Petits pois blanchis | Frozen peas He/H- s | HeHe | o+ | Lomonocytogenes/ |yl HaH. | e | Lmonooytogenes/ ol pa | pA | HeH- | 4 + PA 4| b
L. innocua L. innocua
2021 | 6063 |Poélée parisienne Vegetable mix H+/H- + | HeH-| + | L-monooytogenes/ |y | oy, 44 | Lomonocytogenes/ | pa | pa | Ha- | 4 ¥ PA 4 b
L. innocua L. innocua
2021 | 6067 | Courgettes cuisinée | Cooked zucchini H/H- s | HeHe | o+ | Lomonocytogenes/ ||y | HagH. | e | Lmonocytogenes/ ol pa | A | HeH- | 4 + PA 4 |b
L. innocua L. innocua
2021 | 6068 | Courgettes cuisinée | Cooked zucchini He/H- + | HeHe | o+ | Lomonocytogenes/ |yl fag. | e | Lmonooytogenes/ ol pa | pA | HeH- | 4 + PA 4 |b
L. seeligeri L. innocua
2021 | 5176 | Palet chou brocolis Cooked vegetable mix H- + H- + L. innocua + H- H- + L. innocua + + PA PA H- + + PA 4 |c
2021 | 5177 | Pomme de terre Salardaise potatoes i i st | st R i - | NA | NA | st NA : 4 ¢
salardaises
2021 | 5180 | Mezze chou-fleur Cooked cauliflower - - - - - st - - - NA NA st - NA - 4 |c
2021 | 5181 | Houmous citron confit | Hummus - - st st - - - - - NA NA - - NA - 4 |c
2021 | 5182 | Houmous bio Hummus - - - - - st - - - NA NA st - NA - 4 |c
2021 | 5183 Eg;a;ds branche a la Minced spinach with cream H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 4 |c
2021 | 5184 Eg;a;ds haches ala Minced spinach with cream H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 4 |c
Barquette mélange de
2021 | 5185 |légumesala Cooked vegetable mix st st - - - st st - - NA NA st - NA - 4 |c
campagnarde
2021 | 5282 | Céleri remoulade Celery salad st st st st - st - - - NA NA - - NA - 4 |c
2021 | 5283 | Concombre et Cucumber salad : : : : S : Y T : NA : 4 e
ciboulette
2021 | 5284 | Coleslaw Coleslaw H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 4 |c
2021 | 5285 | Betteraves rouges Red beets H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 4 ¢
2021 | 5286 | Carottes rapées Grated carrots H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 4 |c
2021 | 5287 | Chou rouge Red cabbage salad Hobd |+ | ¥R, | Lomonocytogenes/ | iy . | e | Lomonocytogenes/ | b | pA | HeH- | 4 + PA 4 ¢
d L seeligeri L seeligeri
2021 | 5983 | Patate douce panée Breaded sweet potato - - st - - - - - - NA NA - - NA - 4 ¢
ADRIA Développement 115/128 February 28, 2022

Summary report (Version 0)
AL - Listeria spp. Detection



BIO-RAD

VEGETABLES

Reference method I1SO 11290-1¢ Alternative method: Agar Listeria (AL) for 18h at 30°C
® 5 ;
% é Half Fraser Fraser Confirmation Result Agreement glt- 549 Ch ++37°2g Sl:l:la):::tg:gt:\ >
3 5 = Result | Agree- . | 8
S o | Product (French name) | Product = Ls ment and streaking | @ =
° o oaLca | dentiications 2 | AL22h | AL 48h \dentifcation AL 7‘2":1 Le on 8
= | S AL Pacam| AL | A o PALCAM 22h [48h | 22h | 48h | AL | PALCAM | "% PP | PALCAMI/AL
(1SO tests) 5°C | AL72h for negative
samples
2021 | 5992 | Guacamole Guacamole - - - - NA NA - NA 4 |c
2021 | 6331 | Carottes rapées Grated carrots st st st st - st st - - NA NA st - NA 4 ¢
2021 | 6332 | Macédoine de légumes | Diced mixed vegetables st - st st - st st - - NA NA st - NA 4 ¢
2021 | 6333 | Soncombres au Cucumber salad S st | st : : - NA | NA : NA 4 e
fromage blanc
2021 | 7491 | Macédoine de légumes | Diced mixed vegetables st st st st - st st - - NA NA st - NA 4 |c
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Summary report (Version 0)
AL - Listeria spp. Detection



BIO-RAD

SEAFOOD AND FISHERY PRODUCTS

Reference method I1SO 11290-1¢ Alternative method: Agar Listeria (AL) for 18h at 30°C

@ 5 ;

% é Half Fraser Fraser Confirmation Result Agreement 'glt' 549 Ch ++312Cf:1 Sl:l:::::t;rrztlhn >

c =] = - [e)

8 o | Product (French name) | Product = lie:ult Arg::: and streaking | & é

o o oaLca | dentiications 2 | AL22h | AL 48h \dentifcation AL 7';':] L spp on 8

© © =

3 3 AL PALCAM | AL M PALCAM (1SO tests) 22h | 48h | 22h | 48h AL | PALCAM 5C | AL72h ?QL&,;%C:

samples
2021 | 5665 | Lieu noir Pollock H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 51a
2021 | 5666 | Noix de Saint Jacques | Scallop st st st st - st st - - NA NA st - NA - 51]a
2021 | 5668 | Dos de colin d'Alaska Pollock H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 51a
2021 | 5671 |Langoustines Langoustines st st st st - st st - - NA NA st - NA - 51a
2021 | 5673 | Dos de colin d'Alaska Pollock H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 51]a
2021 | 5838 E:ti?ee colin d'Alaska Pollock H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 51]a
2021 | 5840 | Portion lieu noir Pollock H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + i PA PA H+ + i PA 5a
2021 | 5844 | Crevettes entiéres Shrimps st st st st - st st - - NA NA st - NA - 51]a
2021 | 5845 | Pavé de saumon Salmon H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 51]a
2021 | 5846 | Noix de Saint Jacques | Scallop st st st st - st st - - NA NA st - NA - 5]a
2021 | 5977 | Pulpe de saumon Salmon st s | st | - S s st Sl o Na | oNA | s : NA : 5|a
sauvage
2021 | 6418 | Queue de lotte Monkfish st st st - - st st - - NA NA st - NA - 51a
2021 | 6423 | Chair de saumon Cooked salmon H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 51]a
2021 | 6424 | Crevettes Shrimps st - sr - - st - - - NA NA - - NA - 5]a
2021 | 6923 |Filet de lotte Monkfish HoH- |+ | Heme| o+ | Lmonootogenes/ L pyn. | e | Lmonocvlogenes/ |yl pa | PA | HeH- | 4 + PA 5 |a
L. innocua L. innocua
2021 | 7182 | Dos de cabillaud Cod H+ + H+ + L. ivanovii + H+ H+ + L. ivanovii + + PA PA H+ + + PA 51a
2021 | 7392 | Dos d'églefin Haddock st st st st - st st - - NA NA st - NA - 5]a
2021 | 7393 | Filet de lieu noir Pollock st st st st - st st - - NA NA st - NA - 5]a
2021 | 7577 | Pave de truite Trout st st | st | s S s st T T : NA : 5 |a
d'élevage
2021 | 7847 | Filet de lieu noir Pollock st st st st - st st - - NA NA st - NA - 5a
2021 | 5664 |Brochette de saumon Smoked salmon st st st st - st st - - NA NA st - NA - 51|b
2021 | 5677 | Truite fumée Smoked trout H- (1) st |HeH-| o+ | b ”ZO’JV‘;‘;é’ft)‘;%ee’r’fs e | B | R " L. welshimeri + | + | PA | PA [H()| + ¥ PA 5 (b
2021 | 5829 | Truite fumée bio Smoked trout st st st st - st st - - NA NA st - NA - 51|b
2021 | 5834 | Saumon fumé Smoked salmon st st st st - st st - - NA NA st - NA - 51b
2021 | 5835 | Saumon fumé Smoked salmon st st st st - st st - - NA NA st - NA - 51b
2021 | 5980 | Truite fumée Smoked trout st st st st - st st - - NA NA st - NA - 51b
2021 | 6259 | Saumon fumé Smoked salmon st - H- + L. welshimeri + st - - - ND ND - - ND L. welshimeri | 5 | b
2021 | 6410 | Truite fumée Smoked trout H- + H- + L. innocua + H- H- + L. innocua + + PA PA H- + + PA 51|b
2021 | 6421 | Saumon fumé Smoked salmon st - sr - - st sr - - NA NA st - NA - 51|b
2021 | 6425 | Saumon fumé Smoked salmon st st st st - st st - - NA NA st - NA - 51b
2021 | 6922 | Truite fumée Smoked trout HoH- |+ | HeHe| o+ | Lmonooviogenes/ iy b gy, | ae | Lmonocylogenes/ o pa | pA | HH- | 4 + PA 5 | b
L. welshimeri L. welshimeri
2021 | M7 fFJI:It:Sde harengs Smoked herring H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 51b
* Analyses performed according to the COFRAC accreditation
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BIO-RAD

SEAFOOD AND FISHERY PRODUCTS

Reference method I1SO 11290-1¢ Alternative method: Agar Listeria (AL) for 18h at 30°C
wn s .
‘D 9o . . AL 48 h +72h Subculture in
§~ E Half Fraser Fraser Confirmation Result Agreement at5°C + 3°C Result | Adres. Fraser broth | .
= i‘:, Product (French name) | Product = Ls ns:ent and streaking | & E
e | & oaca | dentifications | 8| AL22h | AL48h \dentifcation aonl 1L opp on 8
[1] ©
3 3 AL PALCAM | AL M PALCAM (1SO tests) 22h | 48h | 22h | 48h AL | PALCAM 5C | AL72h :’QL&Agl;ntliCI;
samples
2021 | 7172 fFL:I;téssde harengs Smoked herring st st H- + L .seeligeri st st - - ND ND st - ND L .seeligeri | 5 | b
2021 | 7173 | Truite fumée Smoked trout H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + it PA PA H+ + it PA 51b
2021 | 7174 | Truite fumée Smoked trout st st st st - st st - - NA NA st - NA - 51b
2021 | 7175 | Saumon fumé Smoked salmon st st st st - st st - - NA NA st - NA - 51b
2021 | 7176 | Saumon fumé Smoked salmon st st st st - st st - - NA NA st - NA - 51b
2021 | 7258 | Truite fumée Smoked trout st st st st - st st - - NA NA st - NA - 51b
2021 | 7388 | Truite fumée Smoked trout - + H- + L. innocua + H- - + L. innocua + + PA PA - + + PA 51b
2021 | 7389 | Saumon fumé bio Organic smoked salmon - + - + L. innocua + H- - + L. innocua + |+ PA PA - + + PA 51b
2021 | 7390 :‘)";3;‘:’“”" fumés au | oo oer smoked mackerel H- + H- + L. innocua | H H- " L. innocua + |+ | PA | PA | H- + + PA 5 (b
2021 | 7391 | Maquereaux fumés Smoked mackerel H- + H- + L. innocua + H- H- + L. innocua + + PA PA H- + + PA 51b
2021 | 7430 | Saumon fumé bio Organic smoked salmon st st st st - st st - - NA NA st - NA - 51b
2021 | 7431 | Maquereaux fumés Smoked mackerel st st st st - st st - - NA NA st - NA - 51|b
2021 | 7432 l‘\)n;(\]ll::reaux fumés au Pepper smoked mackerel st st st st - st st - - NA NA st - NA - 51b
2021 | 7664 | Maquereauxau poivre | g o oo okod mackerel H- + H- + L. welshimeri + | H H- ¥ L. welshimeri + |+ | PA | PA | H + ¥ PA 5 (b
fumés au bois de hétre
2021 | 7665 |Harengsfumésau g oo herring H- + H- + L welshimeri | + | H- H- " L. welshimeri + | + | PA | PA | H + + PA 5 (b
bois de hétre
2021 | 5667 | Paupiette de saumon Salmon paupiette st - st st - st st - - NA NA st - NA - 5]c
2021 | 5669 | Petit poisson pané Breaded fish H- (2) +(2) H- + L. innocua & H- (1) H- (1) + L. innocua + + PA PA | H-(1) + + PA 5]c
2021 | 5670 | ave poisson Mix of fish and spices st - - - - - - - | - | NA | NA | - - NA - 5 ¢
napolitaine
2021 | 5672 | Pavé colin préparé Breaded fish - - - - - st st - - NA NA st - NA - 5]c
2021 | 5674 Ei%?éfte de saumon Salmon paupiette H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 5]c
2021 | 5676 S:f::ss de crevettes Breaded shrimp tails st - - - - - - - - NA NA - - NA - 5]c
2021 | 5828 | Chair de tourteaux Cooked crab - - st - - st - - - NA NA - - NA - 5]c
2021 | 536 | DAlOMnetspanesde | proageq o st s | st | - S o st Sl o Na | oNA | s : NA : 5 ¢
cabillaud
2021 | 5839 E:;gli‘t):ilr?:on Mix of fish and spices H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 51c
2021 | 5842 Egr\ijee?a?szmsson ala Cooked fish H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 51]c
2021 | 5978 g;?é?g:s cuites Cooked shrimps H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 51|c
2021 | 5979 | Cubes de colin cuits Cooked pollock H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 51|c
2021 | 6250 | Tartinable de thon Mix of tuna and cream st st st st - st st - - NA NA st - NA - 5]c
2021 | 6255 Coquille saint jacques a | Mix of scallop, cream and H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 51|c
la bretonne vegetables
2021 | 64y | Portion de colin gratinée | o\ o notlock i : : : A i | -] Na | oNA |- : NA : 5| ¢
au fromage
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SEAFOOD AND FISHERY PRODUCTS

Reference method I1SO 11290-1¢ Alternative method: Agar Listeria (AL) for 18h at 30°C
® 5 ;
= é Half Fraser Fraser Confirmation Result Agreement AL 4? h 7°2h Subculture in >
< S at5°C+3°C Result | Aaree- Fraserbroth | 5|
b o | Product (French name) | Product = Lo rgent and streaking | & =
= e . 4]
e £ PALCA Identifications é AL 22h | AL 48h Identification AL72h | Lspp on &)
3 3 AL PALCAM | AL PALCAM 22h | 48h | 22h | 48h AL | PALCAM s PALCAM/AL
M (1SO tests) 5°C | AL72h f .
or negative
samples
2021 | 6412 | Colin pané Cooked pollock - - sr - - st st - - NA NA st - NA 51c
2021 | 6415 | Colin pané Cooked pollock - - st - - st - - - NA NA - - NA - 51c
2021 | 6419 8:5;:: de crevettes Cooked shrimps H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 5]c
2021 | 6420 Coquille saint jacques a | Mix of scallop, cream and st st st st i st st i i NA NA st i NA ) 5 | ¢
la bretonne vegetables
2021 | 6422 | Coguille saint jacques | "1 Of Scallop, cream and : S st |- |- : T T - | na : 5| ¢
vegetables
2021 | gog1 | aupietiesaumon | gpon paupiette : . - S . - - Na | oNa |- . NA : 5 |
moulée
2021 | 7478 |10 ‘:';r':g‘a"de dU" | Breaded dab m o || s L. ivanovii T T + L. ivanovii + |+ | PA | PA| H + + PA 5 ¢
Crevettes
2021 | 7180 | décortiquées prétes a | Ready to eat shrimps H+ + H+ + L. ivanovii + H+ H+ + L. ivanovii + + PA PA H+ + + PA 5]c
consommer
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ENVIRONMENTAL SAMPLES

Reference method I1SO 11290-1¢ Alternative method: Agar Listeria (AL) for 18h at 30°C
wn s .
‘D 9o . . AL 48 h +72h Subculture in
§~ E Half Fraser Fraser Confirmation Result Agreement at5°C + 3°C Result | Adres. Fraser broth | .
.f_; < | Product (French name) | Product = L spp ns:ent and streaking | & E
3 oo . 4]
g5 a | pca| a |Paca| emERens | @ ALEN DA | wentioaton | bl 0 aen | o | pacaw | ALT2P | LSBR | o aa | ©
o @ M (IS0 tests) 5°C | AL72h ;
for negative
samples
2021 | 4gg2 | Dechets poulet Chicken residues HeH- |+ | Hee | o+ | Lmonocytogenes/ He- | Hebe | s | DmoOnOCYIOgeNeS/ ol pa | pA | HeH- | 4+ |+ | PA 6 |a
poussoir L seeligeri L seeligeri
2021 | 4983 2::7::;2 Poulet Chicken residues H- £ H | L welshimeri | + | H- H- + L welshimeri | + | + | PA | PA | H- + + PA 6 |a
2021 | 4984 |Dechets soldécoupe g ¢ oidies He/H- + | Heme | o+ | Lomonocytogenes/ |yl e | e | Lomonooyfogenes/ el pa | pA | HeH- | 4 + PA 6 | a
boeuf L. innocua L. welshimeri
2021 | 4ggs |Dechetssolviande g ¢ o cidies He + | B+ |+ | Lmonocytogenes | + | HH- | e | 4 | L-monooytogenes/ ol pa | pA | HeH- | 4 + PA 6 | a
hachée surgelée L. innocua
2021 | 4ggp | Dechetssolviande | peot rogidues HeH- |+ | Hbe |+ | Lmonooviogenes /iy | e | e | Lomonocytogenes/ i pa | pA [ HeH | 4 |+ | PA 6 |a
piecée tranchée L. innocua L. innocua
2021 | 4987 Egr"chets sol découpe | bk residues H- T L. innocua + | H H- + L. innocua + |+ | PA| PA| H- + + PA 6 |a
2021 | 5991 | Matiere bac déchet Vegetable residues H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 6 |a
2021 | 6541 Ee3|du§ creme glacée Ice cream residues st st st - - st - - - NA NA - - NA - 6 |a
omogénéisateur
2021 | 6542 glz igits sol creme Ice cream residues st - st - - st st - - NA NA st - NA - 6 |a
2021 | 6543 Re’5|dus creme glacee Ice cream residues st st st st - st st - - NA NA st - NA - 6 |a
mélangeur
2021 | 6544 Ee:;?nu; queues Salmon residues H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 6 |a
2021 | 6545 | Residus maticre Salmon residues HeH- |+ | Hede | o+ | Lmonooytogenes/ iy | gy | g | Lomonooviogenes/ |l pa | pa | HaH- | ; PA 6 |a
parage L. innocua L. innocua
2021 | 6739 Re5|du§ creme glacée Ice cream residues st st st st - st st - - NA NA st - NA - 6 |a
homogénéisateur
2021 | 6740 Resldus. creme glacée Ice cream residues st st st st - st st - - NA NA st - NA - 6 |a
pasteurisateur
2021 | 6741 glea ig‘:ts sol creme Ice cream residues st st st st - st st - - NA NA st - NA - 6 |a
Déchets poulet bac
2021 | 7424 | feCuperation Chicken residues (ready ot st | st | - S st ot S o NA | NA | s : NA . 6 | a
(environnement plats prepared dish environment)
préparés)
2021 | 7849 | Dechetsdesaumon i qo o residues st s | st | s S o st Sl o Na | oNA | s : NA : 6|a
aprés fumage
2021 | 7850 ;ch;r;ets production de |+ cream residues : : : : S s i o Na N |- : NA : 6 |a
2021 | 7852 ?gjl'gt“ melangeur | ohicken residues st st | st | s S s st Sl o Na | oNA | s : NA : 6 |a
2021 | 7856 | Déchets abattoir porc Pork residues st st st st - st st - - NA NA st - NA - 6 |a
2021 | 4976 | Eau de process Pro?ess water (pork/beef st st st st - st st - - NA NA st - NA - 6 |b
environment)
2021 | 4977 | Eau de process Process water (porklbeef | | | pam | 4 | Lomonooytogenes /| pyn. | e | Lmonocytogenes/ Ll pa | pA | HeHe | 4 ¢ | pA 6 |b
environment) L seeligeri L seeligeri
2021 | 4978 Eau ba!c échaudage Pro<_:ess water (pork/beef He/H- + H/H- + L monocytqgengs/ N Hé/H- H/H- WA L. monocytqgengs / + + PA PA | He/H- A + PA 6 | b
abattoir porc environment) L. welshimeri L. welshimeri
* Analyses performed according to the COFRAC accreditation
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ENVIRONMENTAL SAMPLES

Reference method I1SO 11290-1¢ Alternative method: Agar Listeria (AL) for 18h at 30°C
[72] = .
‘D 9o . . AL 48 h +72h Subculture in
§~ E Half Fraser Fraser Confirmation Result Agreement at5°C + 3°C Result | Adres. Fraser broth | .
= ic, Product (French name) | Product = Ls ns:ent and streaking | & E
o o oaLca | dentiications 2 | AL22h | AL 48h \dentifcation AL 7';";] L spp on 8
© @ =
3 3 AL PALCAM | AL M PALCAM (1SO tests) 22h | 48h | 22h | 48h AL | PALCAM 5C | AL72h ?Q-er;Ag';ntliC:
samples
2021 | 4g79 |F2udutunielde | Process wator (porkibeet st st | st | s S s st T T : NA : 6 |b
avage abattoir porc | environment)
2021 | 4980 Eau du tunne! de Prog:ess water (pork/beef H4/H- N H/H- N L monocytpgepes / N Ht/H- H/H- o+ L. monocy{ogepes / + N PA PA | He/H- A N PA 6 | b
lavage abattoir beeuf | environment) L seeligeri L seeligeri
2021 | 4981 | Eau dégrossissage | Cleaning water (porkibeef H- T L welshimeri | + | H- H- + L welshimeri | + | + | PA | PA | H- + + PA 6 |b
bonde découpe beeuf | environment)
2021 | 4988 Eau deqrosswsage Clea.mmg water (chicken H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 6|b
poussoir environment)
2021 | 49gg | Eau dégrossissage | Cleaning water (chicken He + | M+ |+ | L monocytogenes | + | He He + | Lmonocytogenes | + | + | PA | PA | H+ + + PA 6 | b
mélangeur environment)
2021 | 5189 Eau de process Progess water (pork H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 6|b
charcuterie environment)
2021 | 5280 | Eau de nettoyage grl‘?’?:\;:%:v:tt)er {seafood H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 6|b
2021 | 5281 | Eau de ringage Cleaning water (seafood st st | st | st S st S| - | Na | NA | s : NA : 6 | b
environment)
2021 | 6550 | Eau de ringage Cleaning water (dairy st s | st | - S| st o T T : NA : 6 |b
homogénéisateur environment)
2021 | 6551 | Eau de process :;z;:;snsmv:?‘tt(;r (porklbeet H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 6|b
2021 | 6552 | Eau épileuse Process water (porklbeef HeH- |+ | e |+ | Lomonooviogenes/ i yn 1 pa. | 4 | Lomonocytogenes/ |l pa | pA | e | 4 + PA 6 |b
environment) L. innocua L. innocua
2021 | 7584 |F2udutunnelde - Process wator (porklbeet st s | st | s S o st Sl NA | N s . NA : 6 |b
avage abattoir porc | environment)
2021 | 7585 |EAubaceéchaudage | Process water (pork/beef He + | He | + | L monocytogenes | + | He+ He + | Lmonocytogenes | + | + | PA | PA | He + + PA 6 | b
abattoir porc environment)
2021 | 7851 | AU de netioyage Cleaning water (chicken ot st | st | s S s st - | NA | NA | s . NA : 6 |b
poussoir poulet environment)
2021 | 7853 | Eau aprés ringage (29) | C16aning water (pork/beef st st | st | s S| s st |- Na | NA | st : NA : 6 | b
environment)
2021 | 7854 Eau aprés désinfection Clegnlng water (pork/beef or or st st i st st i i NA NA st i NA . 6 | b
(28) environment)
2021 | 7855 Eau aprés détergent Clegmng water (pork/beef st ot st st i st st i i NA NA st i NA . 6 | b
(27) environment)
2021 | 4gg7 | Chiffonnette couteau |y cpicken environment) | H+ | |+ L. ivanovii + | He H + L. ivanovii + |+ | PA | PA | H + + PA 6| c
découpe poulet
2021 | 4geg | Chiffonnette table |y cpicken environment) | HeH- |+ | He |+ | LmonODOgenes/ iy . | g | Lomonocytogenes/ ol pa | pA | HeH- | + PA 6 |c
découpe poulet L seeligeri L seeligeri
2021 | 4969 ﬁg‘gﬁ;:ﬁ:te Wipe (chicken environment) H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 6|c
2021 | 4970 | Chiffonnette sol atelier | Wipe (chicken environment) | H+H- + | HeH-| o+ | L-monooylogenes/ |y | . 44 | Lmonocylogenes/ | | | pp | pA | HeH- | 4 ¥ PA 6 |c
L. welshimeri L. welshimeri
2021 | 4971 I(g:;\:lflfeotnnette broyeur Wipe (chicken environment) H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 6 |c
Chiffonnette table Wipe after cleaning process
2021 | 4972 | parage des joues P ning p H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 6|c
N . (pork/beef environment)
(apres désinfection)
Chiffonnette découpe Wipe after cleaning process L. monocytogenes / L. monocytogenes /
2021 | 4973 | porc ligne longe . H+/H- + H+/H- + ' Y i H+/H- H+/H- +/+ ' I + + PA PA | H+/H- +/+ + PA 6|c
. . (pork/beef environment) L seeligeri L seeligeri
(aprés désinfection)
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ENVIRONMENTAL SAMPLES

Reference method I1SO 11290-1¢ Alternative method: Agar Listeria (AL) for 18h at 30°C
@ 5 ;
% é Half Fraser Fraser Confirmation Result Agreement glt_54§Chi+37°2cf:1 result | A sl:l:::::tg:zt;]n z o
= i‘:, Product (French name) | Product = Le:ut rgs::- and streaking | & E
e | B oaca | dentifications | 8| AL22h | AL48h \dentifcation AL L spp on S
[1] ©
3 3 AL PALCAM | AL M PALCAM (1SO tests) 22h | 48h | 22h | 48h AL | PALCAM 5C | AL72h PALCAMI_AL
for negative
samples
Chiffonnette découpe Wipe after cleaning process
2021 | 4974 | porc ligne poitrine pk f envi gp H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 6 |c
(aprés désinfection) (pork/beef environment)
Chiffonnette table Wipe after cleaning process
2021 | 4975 | transfert (aprés pk/b f envi gp st st st st - st st - - NA NA st - NA - 6 |c
désinfection) (pork/beef environment)
Chiffonnette trancheur Wipe after cleaning process
2021 | 6546 |DF1 aprés - aning p st st st : - | st st - | - | NA | NA | st : NA : 6 |c
désinfection (seafood environment)
Chiffonnette tapls Wipe after cleaning process
2021 | 6547 |trancheur aprés food envi H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 6|c
désinfection (seafood environment)
Chiffonnette
2021 | 6548 | mélangeur avant Wipe (dairy environment) st - - - - st st - - NA NA st - NA - 6 |c
nettoyage
2021 | 6549 | 2PN S| Wipe (dairy environmen) st : N St : o T I TN : NA : 6 ¢
Chiffonnette
2021 | 6736 | mélangeur avant Wipe (dairy environment) st st st st - st st - - NA NA st - NA - 6 |c
nettoyage
2021 | 6737 g‘t\an;f:):gtett;)e’;;a;ance Wipe (dairy environment) st st st st - st st - - NA NA st - NA - 6 |c
Chiffonnette
2021 | 6738 | homogénéisateur Wipe (dairy environment) st st st st - st st - - NA NA st - NA - 6|c
avant nettoyage
Chiffonnette trancheur Wipe (ready prepared dish
2021 | 7425 | CP4 aprés P y prep st st st st - st st - - NA NA st - NA - 6|c
désinfection environment)
Chiffonnette trancheur Wipe (ready prepared dish
2021 | 7426 |n°19 apres P y prep H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 6|c
désinfection environment)
2021 | 7427 Epor_\ge tapis vers S_p onge (_ready prepared H+ + H+ + L. monocytogenes | + H+ H+ + L. monocytogenes | + + PA PA H+ + + PA 6|c
multivac dish environment)
Chiffonnette trancheur
2021 | 7848 | tapis pesée aprés Wipe (seafood environment) st st st st - st st - - NA NA st - NA - 6 |c
désinfection
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Appendix 10 — Relative level of detection study: raw data (Extension study, 2021 - ADRIA Développement)

Deli-salad (Piemontaise)
Strain : L. welshimeri Ad1175

Total viable count : 1,7.10¢ CFU/g

Inoculation Reference method ISO 11290-1 ¢ Alternative method: Agar Listeria (AL)
Sample n®| Level level Half Fraser Fraser Final Positive L Final Result Positive Results/Total
(CFUlsample) | AL | Palcam| AL | Palcam | result |Results/Total| 22" | 480 | Confirmation o5 == 2%h 48h
5755 st st st st - st st - -
5756 st st st st - st st - -
5757 0 0 st st st st - 0/5 st st - - 0/5 0/5
5758 st st st st - st st - -
5759 st st st st - st st
5796 H- + H- + + H- H- L. welshimeri + +
5797 st st st st - st st - -
5798 st st st st - st st - -
5799 st st st st - st st - -
5800 H- + H- + + H- H- L. welshimeri + +
5801 st st st st - st st - -
5802 H- + H- + + H- H- L. welshimeri + +
5803 H- + H- + + H- H- L. welshimeri + +
5804 st st st st - st st - -
5805 st st st st - st st - -
5806 L 05 H- + H- + + 820 H | H | L welshimer] + ¥ 8/20 8/20
5807 st st st st - st st - -
5808 st st st st - st st - -
5809 H- + H- + + H- H- L. welshimeri + +
5810 st st st st - st st - -
5811 H- + H- + + H- H- | L. welshimeri + +
5812 st st st st - st st - -
5813 H- + H- + + H- H- L. welshimeri + +
5814 st st st st - st st - -
5815 st st st st - st st - -
5816 H- + H- + + H- H- L. welshimeri + +
5817 H- + H- + + H- H- L. welshimeri + +
5818 2 2,1 H- + H- + + 5/5 H- H- | L. welshimeri + + 5/5 5/5
5819 H- + H- + + H- H- L. welshimeri + +
5820 H- + H- + + H- H- L. welshimeri + +
* Analyses performed according to the COFRAC accreditation
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Rillettes

Strain : L.monocytogenes Ad669

Total viable count: <10 CFU/g

BIO-RAD

Inoculation Reference method 1SO 11290-1 ¢ Alternative method: Agar Listeria (AL)
Sample n® | Level level Half Fraser Fraser Final Positive L Final Result Positive Results/Total
(CFU/sample) [ AL | Palcam | AL | Palcam | result | Results/Total | 22" | 480 |  Confirmation oo™ gk 2%h 48h
5876 st st st st - st st - -
5877 st st st st - st st - -
5878 0 0 st st st st - 0/5 st st - - 0/5 0/5
5879 st st st st - st st - -
5880 st st st st - st st - -
5881 st st st st - st st - -
5882 st st st st - st st - -
5883 st st st st - st st - -
5884 H+ + H+ + + H+ H+ | L. monocytogenes + +
5885 st st st st - st st - -
5886 st st st st - st st - -
5887 st st st st - st st - -
5888 st st st st - st st - -
5889 H+ + H+ + + H+ H+ | L. monocytogenes + +
5890 H+ + H+ + + H+ H+ | L. monocytogenes + +
5891 1 0.75 H+ + H+ + + 820 H+ H+ | L. monocytogenes + + 820 820
5892 st st st st - st st - -
5893 st st st st - st st - -
5894 H+ + H+ + + H+ H+ | L. monocytogenes + +
5895 H+ + H+ + + H+ H+ | L. monocytogenes + +
5896 H+ + H+ + + H+ H+ | L. monocytogenes + +
5897 st st st st - st st - -
5898 st st st st - st st - -
5899 st st st st - st st - -
5900 H+ + H+ + + H+ H+ | L. monocytogenes + +
5901 H+ + H+ + + H+ H+ | L. monocytogenes + +
5902 H+ + H+ + + H+ H+ | L. monocytogenes + +
5903 2 29 H+ + H+ + + 515 H+ H+ | L. monocytogenes + + 55 55
5904 H+ + H+ + + H+ H+ | L. monocytogenes + +
5905 H+ + H+ + + H+ H+ | L. monocytogenes + +
* Analyses performed according to the COFRAC accreditation
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Raw milk cheese
Strain : L. ivanovii Ad1737

Total viable count : 4,2 107 CFU/g

BIO-RAD

Inoculation Reference method ISO 112901 ¢ Alternative method: Agar Listeria (AL)
Sample n°| Level level Half Fraser Fraser Final Positive 29N 48h | Confirmati Final Result Positive Results/Total
(CFUlsample) | AL | Palcam | AL | Palcam | result | Results/Total oniirmation ™o T 48h 22h 48h

7761 - - st st - st - - -
7762 - - st st - st - - -
7763 0 0 - - st st - 0/5 st - - - 0/5 0/5
7764 - - st st - st - - -
7765 - - st st - st - - -
7741 - - - - - - - - -
7742 - - st - - st - - -
7743 - - st st - st - - -
7744 H+ + H+ + + H+ H+ L. ivanovii + +
7745 H+ + H+ + + H+ H+ L. ivanovii + +
7746 - - st st - - - - -
7747 H+ + H+ + + H+ H+ L. ivanovii + +
7748 H+ + H+ + + H+ H+ L. ivanovii + +
7749 - - st st - - - - -
7750 - - - - - H+ H+ L. ivanovii + +
7751 1 2,3 - - o o - 7120 o - - - 11/20 11/20
7752 - - st st - st - - -
7753 H+ + H+ + + H+ H+ L. ivanovii W i
7754 H+ + H+ + + H+ H+ L. ivanovii W +
7755 - - st st - H+ H+ L. ivanovii + +
7756 - - st st - st - - -
7757 - - st - - H+ H+ L. ivanovii + +
7758 H+ + H+ + + H+ H+ L. ivanovii + +
7759 st st st st - H+(3) | H+(3) | L. ivanovii + +
7760 - - st st - st - - -
7579 H+ + H+ + + H+ H+ L. ivanovii + +
7580 H+ + H+ + + H+ H+ L. ivanovii + +
7581 2 8,0 H+ + H+ + + 5/5 H+ H+ L. ivanovii + + 5/5 5/5
7582 H+ + H+ + + H+ H+ L. ivanovii + +
7583 H+ + H+ + + H+ H+ L. ivanovii + +

Results confirmed twice for both reference and alternative methods

* Analyses performed according to the COFRAC accreditation
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Summary report (Version 0)
AL - Listeria spp. Detection



Cantaloupe (frozen balls)

BIO-RAD

Strain : L. monocytogenes Ad532 Total viable count : 1,4.108 CFU/g
Inoculation Reference method ISO 11290-1 ¢ Alternative method: Agar Listeria (AL)
Sample n° | Level level Half Fraser Fraser Final Positive 29N 48h Confirmation Final Result Positive Results/Total
(CFUIsample) | AL [ Palcam | AL | Palcam| result | Results/Total onfirmatio 22n | 48h 22h 48h
6266 st st st st - st st - -
6267 st st st st - st st - -
6268 0 0 st st st st - 0/5 st st - - 0/5 0/5
6269 st st st st - st st - -
6270 st st st st - st st - -
6303 st st st st - st st - -
6304 H+ + H+ + + H+ (1) | H+ (1) | L. monocytogenes + +
6305 H+ + H+ + + H+ H+ | L. monocytogenes + +
6306 st st st st - st st - -
6307 st st st st - st st - -
6308 st st st st - st st - -
6309 st st st st - st st - -
6310 H+ + H+ + + H+ H+ | L. monocytogenes + +
6311 H+ + H+ + + H+ H+ | L. monocytogenes + +
6312 H+ + H+ + + H+ H+ | L. monocytogenes + +
6313 L 08 H+ + H+ + + 10/20 H+ H+ | L. monocytogenes + + 10720 10720
6314 st st st st - st st - -
6315 st st st st - st st - -
6316 st st st st - st st - -
6317 st st st st - st st - -
6318 st st st st - st st - -
6319 H+ + H+ + + H+ H+ | L. monocytogenes + +
6320 H+ + H+ + + H+ H+ | L. monocytogenes + +
6321 H+ + H+ + + H+ H+ | L. monocytogenes + +
6322 H+ + H+ + + H+ H+ | L. monocytogenes + +
6323 H+ + H+ + + H+ H+ | L. monocytogenes + +
6324 H+ + H+ + + H+ H+ | L. monocytogenes + +
6325 2 3,2 H+ + H+ + + 515 H+ H+ | L. monocytogenes + + 5/5 5/5
6326 H+ + H+ + + H+ H+ | L. monocytogenes + +
6327 H+ + H+ + + H+ H+ | L. monocytogenes + +
* Analyses performed according to the COFRAC accreditation
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Summary report (Version 0)
AL - Listeria spp. Detection



Frozen shrimps
Strain : L. innocua Ad1200

Total viable count : 2,0.10° CFU/g

BIO-RAD

Inoculation Reference method ISO 11290-1 ¢ Alternative method: Agar Listeria (AL)
Sample n° | Level level Half Fraser Fraser Final Positive L Final Result Positive Results/Total
(CFUlsample) | AL [Palcam| AL |Palcam| result |Results/Total| 220 | 480 | Confirmation 2% 8h |22 48h

6052 st st st st - st st - -

6053 st st st st - st st - -

6054 0 0 st st st st - 0/5 st st - - 0/5 0/5
6055 st st st st - st st - -

6056 st st st st - st st - -

6094 st st st st - st st - -

6095 st st st st - st st - -

6096 H+ + H+ + + H+ H+ | L. monocytogenes + +

6097 st st st st - st st - -

6098 st st st st - st st - -

6099 st st st st - st st - -

6100 st st st st - st st

6101 H+ + H+ + + H+ H+ | L. monocytogenes + +

6102 st st st st - st st - -

6103 st st st st st st - -

6104 L 08 st st st st - 8/20 st st - - 8/20 8120
6105 st st st st - st st - -

6106 H+ + H+ + + H+ H+ | L. monocytogenes + +

6107 H+ + H+ + + H+ H+ | L. monocytogenes + +

6108 st st st st - st st - -

6109 H+ + H+ + + H+ H+ | L. monocytogenes + +

6110 H+ + H+ + + H+ H+ | L. monocytogenes + +

6111 H+ + H+ + + H+ H+ | L. monocytogenes + +

6112 st st st st - st st - -

6113 H+ + H+ + + H+ H+ | L. monocytogenes + +

6114 H+ + H+ + + H+ H+ | L. monocytogenes + +

6115 H+ + H+ + + H+ H+ | L. monocytogenes + +

6116 2 35 H+ + H+ + + 515 H+ H+ | L. monocytogenes + + 5/5 55
6117 H+ + H+ + + H+ H+ | L. monocytogenes + +

6118 H+ + H+ + + H+ H+ | L. monocytogenes + +

* Analyses performed according to the COFRAC accreditation
ADRIA Développement 127/128 February 28, 2022

Summary report (Version 0)
AL - Listeria spp. Detection



Process water

Strain : L. monocytogenes Ad551

Total viable count : 300 CFU/g

BIO-RAD

Inoculation Reference method ISO 11290-1 ¢ Alternative method: Agar Listeria (AL)
Sample n° | Level level Half Fraser Fraser Final Positive L Final Result Positive Results/Total
(CFUJsample) | AL | Palcam| AL | Palcam | result |Results/Total| 220 | 480 | Confirmation  —oor ™ ap 22 28h
4909 st st st st - st st - -
4910 st st st st - st st - -
4911 0 0 st st st st - 0/5 st st - - 0/5 0/5
4912 st st st st - st st - -
4913 st st st st - st st - -
5092 H+ + H+ + + H+ H+ | L. monocytogenes + +
5093 st st - st st - -
5094 H+ + H+ + + H+ H+ | L. monocytogenes + +
5095 H+ + H+ + + H+ H+ | L. monocytogenes + +
5096 - st st - -
5097 - st st - -
5098 H+ + H+ + + H+ H+ | L. monocytogenes + +
5099 st st - -
5100 H+ + H+ + + H+ H+ | L. monocytogenes i i
5101 H+ + H+ + + H+ H+ | L. monocytogenes + +
5102 1 0,9 12/20 o o - - 12/20 12/20
5103 st st - -
5104 H+ + H+ + + H+ H+ | L. monocytogenes + +
5105 H+ + H+ + + H+ H+ | L. monocytogenes + +
5106 H+ + H+ + + H+ H+ | L. monocytogenes + +
5107 st st - -
5108 H+ + H+ + + H+ H+ | L. monocytogenes + +
5109 H+ + H+ + + H+ H+ | L. monocytogenes + +
5110 st st - -
5111 H+ + H+ + + H+ H+ | L. monocytogenes + +
4962 H+ + H+ + + H+ H+ | L. monocytogenes + +
4963 H+ + H+ + + H+ H+ | L. monocytogenes + +
4964 2 2,5 H+ + H+ + + 515 H+ H+ | L. monocytogenes + + 5/5 55
4965 H+ + H+ + + H+ H+ | L. monocytogenes + +
4966 H+ + H+ + + H+ H+ | L. monocytogenes + +
* Analyses performed according to the COFRAC accreditation
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Summary report (Version 0)
AL - Listeria spp. Detection



