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- ENISO 16140-1 and NF EN ISO 16140-2 (September 2016): Microbiology of the food
chain — Method validation
Part 1: Vocabulary.
Part 2: Protocol for the validation of alternative (proprietary) methods against a
reference method.

- Requirements regarding comparison and interlaboratory studies forimplementation
of the standard EN ISO 16140-2 (version 6).

- ENISO 11290-1 (July 2017): Horizontal method for the detection and enumeration of
Listeria monocytogenes and of Listeria spp- Part 1: Detection method.

- All human food products by a validation testing of a broad range of foods, including:
- meat products,
- dairy products,
- seafood products,
- vegetal products,
- composite foods,
- dairy products (excluding raw milk) in 125g,
- powder infant formula and cereals in 125g.
- Environmental samples.

- AFNOR Certification (https://nf-validation.afnor.org/).
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e Method comparison study
The method comparison study is the part of the validation process that is performed in the
organizing laboratory. It consists of three parts namely the following :
- A comparative study of the results of the reference method to the results of the
alternative method in (naturally and/or artificially) contaminated samples (so-called
sensitivity study);
- A comparative study to determine the relative level of detection (RLOD) in artificially
contaminated samples (so-called RLOD study);
- An inclusivity/exclusivity study of the alternative method.

e Sensitivity study
The sensitivity study aims to determine the difference in sensitivity between the reference
and the alternative method.
The sensitivity is the ability of the reference method or alternative method to detect the
analyte.

e Relative level of detection study
A comparative study is conducted to evaluate the level of detection (LOD) of the alternative
method against the reference method. The evaluation is based on the calculation of the
relative level of detection (RLOD).
The level of detection at 50% (LODso) is the measured analyte concentration, obtained by a
given measurement procedure, for which the probability of detection is 50%.
The relative level of detection level of detection at P = 0,50 (LODsg) of the alternative
method divided by the level of detection at P = 0,50 (LODsp) of the reference method.

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

e Interlaboratory study
The interlaboratory 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.
The aim of the interlaboratory study is to determine the difference in sensitivity between
the reference and the alternative method when tested by different collaborators using
identical samples (reproducibility conditions).
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1. Introduction

The VIDAS Listeria Duo method (VIDAS LDUO) is validated by AFNOR Certification under the mark
NF VALIDATION with the certification number BIO 12/18-03/06 according to the ISO 16140-2:2016
standard. The method is intended for all human food products and environmental samples (except
primary production samples) since its initial validation.

Table 1 summarizes the different steps of the validation that occurred since the initial validation.

Table 1: Steps of the validation AFNOR certification

Study Date Standard Expert Laboratory Observation
Initial
— March 2006 ISO 16140:2003 SERMHA IPL Nord /
validation
First renewal De;grggber ISO 16140:2003 Eurofins IPL Nord No additional tests
Second January Institut Scientifique

ISO 16140/A1:2011 No additional tests

renewal 2014 d’Hygiene et d’Analyse
Additional tests to
Third March 2018 150 11250-1:2017 Microsept reqtzlier(zI:Lg:\is of
renewal ISO 16140-2:2016 —
the validation
standard
Fourth Addition of 2 news
renewal rotocols in 125
study and December 150 11290-1:2017 Microsept for dairy productgs
. 2021 ISO 16140-2:2016 .
extension and infant formula
study & cereals

This document is the summary report of the AFNOR Certification Validation of the VIDAS® Listeria
DUO (LDUO) method according to the standard EN I1SO 16140-2:2016.

A part of the results set out in this report were produced during the initial validation tests carried out
by SERMHA IPL Nord as part of NF Validation, in accordance with prevailing requirements.

The remaining part of the results is constituted by the analyses performed by the Laboratory
Microsept as part of the requirements of the updated validation standard.

Two new protocols have been added for which sensitivity study tests and RLOD study tests have been
performed with LX pre-warmed enrichment broth and concern two categories:

e  Dairy products excluding raw milk (125 g)

e Powder Infant Formula and cereals (125 g)
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2. Protocols of the methods

2.1. Alternative method

2.1.1. Principle of the method

VIDAS Listeria Duo is an immuno-enzyme test enabling the detection of the Listeria monocytogenes
and Listeria antigens using the ELFA (Enzyme Linked Fluorescent Assay) method with the VIDAS
automated system.

Each test is broken down into two components:
- The single-use SPR used both for the solid phase and as a pipetting system for the test. The
inside of the SPR is coated with anti-Listeria monocytogenes antibodies and anti-Listeria
antibodies adsorbed on its surface.

- The strip (see figure 1 below) which contains all of the ready-to-use reagents required for the

test: washing solution, anti-Listeria monocytogenes antibodies and anti-Listeria antibodies
conjugated with alkaline phosphatase and substrate.

Figure 1: Components of a VIDAS strip
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All steps are performed automatically by the VIDAS analytical module. An aliquot of enrichment broth
is placed in the strip and undergoes a suction/discharge cycle whose duration is specifically calculated
to activate the reaction.

Thus, the system performs two revelation stages and two readings:
- the first reading provides a response for Listeria monocytogenes (DLMO),
- the second reading provides a response for Listeria spp (DLIS).

The fluorescence intensity is measured by the VIDAS optical system at 450 nm and expressed as a
relative fluorescence value (RFV), interpreted by the VIDAS system as follows.

The test values calculated using the following formula are subsequently compared to the threshold
values defined for Listeria monocytogenes and for Listeria spp.
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Test value (TV) = sample RFV / standard RFV.

Response for Listeria monocytogenes (DLMO)
If TV < 0.05, = the test is negative and
If TV 2 0.05, = the test is positive

Response for Listeria (DLIS)
If TV <0.1, = the test is negative and
If TV>0.1, = the test is positive

However, it should be noted that if the test is positive for Listeria monocytogenes, the system does
not provide a test value for Listeria spp., but instead provides a positive response by default.
The different types of response are set out in the table below:

Case | pmo |PtMOtest| 1\ DLIS test _ Response
value value (subject to confirmation)
+ . .
Case 1 + Available by Not Presence of Listeria monocytogenes

default available and by default, presence of Listeria spp
Absence of Listeria monocytogenes &
Case 2 - Available + Available Presence of Listeria spp. other than
Listeria monocytogenes
Absence of Listeria spp., including
Absence of Listeria monocytogenes

Case 3 - Available - Available

2.1.2. Protocol of the method
The protocol is as follows:

e General protocol
- enrichment in LX broth, incubated for 22 to 26 hours at 30°C £ 1°C,
- subculture in LX broth (0.1 ml in 6 ml), incubated for 22 to 26 hours at 30°C + 1°C

The workflow of the method is set out in Appendix A.

The VIDAS LDUO test is then performed using an aliquot of LX heated for 5 minutes £ 1 minute at 95-
100°C. Two responses are provided: presence or absence of Listeria monocytogenes (DLMO) and
presence or absence of Listeria spp. (DLIS).

The samples found to be positive using the VIDAS LDUO test are confirmed by isolating the tube of
unheated LX broth on selective agar enabling the development of all Listeria species (Palcam, Oxford
or chromogenic agar).

The characteristic colonies of Listeria spp. are subsequently confirmed using conventional
biochemical tests.
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In addition,
- inthe event of a positive response for Listeria monocytogenes, a second confirmation option
is offered: in the event that characteristic colonies are present on chromogenic agar, the
VIDAS DLMO result for Listeria monocytogenes is considered as confirmed,
- in the event of a positive response for Listeria spp. other than Listeria monocytogenes, the
colonies characteristics of Listeria are confirmed using conventional biochemical tests or using
an API test strip without prior purification if the colony is sufficiently isolated.

e New protocols
The following protocols have been added to the method:

- Dairy products excluding raw milk: 125 g diluted at 1/10 in pre-warmed LX broth,
incubation at 30+1°C for 22 — 26 h and subculture in LX broth (0,1 ml in 6 ml) incubated at
30+1°Cfor 22 - 26 h.

- Powder Infant Formula and cereals: 125 g diluted at 1/10 in pre-warmed LX broth,
incubation at 30+£1°C for 26 — 30 h and subculture in LX broth (0,1 ml in 6 ml) incubated at
30+1°Cfor 22 -26 h.

The VIDAS LDUO test is then performed using an aliquot of LX broth heated for 5 minutes £ 1 minute
at 95-100°C with a Heat & Go or a water bath. For the tests that were carried out during this
extension, only the Heat & Go was used.

The samples found to be positive using the VIDAS LDUO test are confirmed by isolating the tube of
unheated LX broth on selective agar enabling the development of all Listeria species (Palcam, Oxford
or chromogenic agar).

The colonies characteristics of Listeria spp. are subsequently confirmed using conventional
biochemical tests.

In addition,
- inthe event of a positive response for Listeria monocytogenes, a second confirmation option
is offered: in the event that characteristic colonies are present on chromogenic agar, the
VIDAS DLMO result for Listeria monocytogenes is considered as confirmed,
- in the event of a positive response for Listeria spp. other than Listeria monocytogenes, the
colonies characteristics of Listeria are confirmed using conventional biochemical tests or using
an API test strip without prior purification if the colony is sufficiently isolated.

The enrichment broth can be stored for 72 hours at +2°C to +8°C before the VIDAS® test is performed.

The workflow of the method is set out in Appendix A.

2.1.3. Restrictions
There are no restrictions on use for the method VIDAS Listeria Duo.

2.2. Reference method

The standard EN 1SO 11290-1/A1:2005 was used for the initial validation study and for the two
following renewal studies.
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This standard was revised in 2017. The main changes introduced in the ISO 11290-1:2017 are
considered as major. The technical changes were assessed and were considered to have no significant
effect on the method performance characteristics or test results.

That’s why the method described in the new standard EN ISO 11290-1:2017 “Horizontal method for
the detection and enumeration of Listeria monocytogenes and of Listeria spp — Part 1: detection
method” was used as reference method for the supplementary tests performed by the Laboratory
Microsept.

The workflow of the reference method is presented in Appendix B.

2.3. Application scope

The scope of the method concerns a broad range of foods and environmental samples including the
categories presented in table 2.

Table 2: Categories tested during the VIDAS LDUO Validation study
Categories Protocol Study design
o Meat products (25g)

9 Dairy products (25g)

€ seafood products (25g) General protocol:
LX broth —22-26h —30+1°C Unpaired study
O Vegetal products (25¢) LX broth (1 mlin 6 ml) — 22-26h — 30+1°C

9 Composite food (25g)

@ Environmental samples

Specific protocol:
Pre-warmed LX broth — 22-26h — 30+1°C Unpaired study
LX broth (0,1 mlin 6 ml) — 22-26h — 30+1°C
Specific protocol:
Pre-warmed LX broth — 26-30h — 30+1°C Unpaired study
LX broth (0,1 mlin 6 ml) — 22-26h — 30+1°C

0 Dairy products excluding
raw milk (125g)

9 Powder Infant Formula
and cereals (125g)

2.4. Study design
As there is no shared enrichment step for both the alternative and the reference methods, different
test portions coming from the same batch or lot of products have to be used for the two methods.
The study thus provides unpaired data and the word “unpaired study” is used to describe the study
design.
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3. Methods comparison study

The study was conducted on a variety of samples and strains representative of food products. This is
not an exhaustive list of the various matrices included in the application scope. For any remark on
the alternative method, you can contact AFNOR Certification by connecting to the Internet page
http://nf-validation.afnor.org/contact-2/.

3.1. Sensitivity study
The purpose of this study is to compare the two methods — the reference method I1SO 11290-1 and
the VIDAS LDUO method — on samples contaminated or not contaminated with Listeria
monocytogenes and Listeria spp other than L. monocytogenes.

3.1.1. Protocols applied during the studies

- Incubation time: the minimum incubation times were tested, namely 22 hours for the
enrichment in LX broth for categories 0,@,9,@,6,@,0 and 26 hours for category
9. The incubation time for the subculture in LX broth it is 22 hours for all categories.

- Confirmation: presumptive positive results were confirmed by streaking 10 ul of the second
enriched LX broth on an Ottaviani & Agosti (ALOA) and on a PALCAM plate. Typical colonies
were confirmed by the realization of a biochemical gallery without purification and by the
implementation of the tests described in the reference method after purification.

- The tubes of LX broth were kept for 72 hours at 2°C - 8°C and then tested again using VIDAS
and confirmed if the VIDAS LDUO test was positive, in order to document the impact of storing
the broths for up to 72 hours at 2°C - 8°C.

3.1.2. Artificial contamination
Artificial contamination was carried out using stressed strains in accordance with the requirements
of the validation standard and the AFNOR Validation Technical Bureau (see Appendix C).
Table 3 gives the distribution of the positive samples per type and level of contamination.

Table 3: distribution of the positive samples per contamination type and level (LIS: parameter “Listeria
spp”, LMO: parameter “Listeria monocytogenes”, cl: contamination level)

Naturally Artificially contaminated samples
Positive . o s .
- contaminated Spiking Seeding Total
samples cl<5 |5<cl<10 [10<cl<30 | cI<3 [3<cl<10 |cl>10
LIS # 179 87 38 6 63 3 0 376
% 47.7% 23.1% 10.1% 1.6% 16.7% 0.8% 0% 100%
LMO # 157 42 18 5 60 3 0 285
% 55.1% 14.8% 6.3% 1.7% 21.1% 1.0% 0% 100%

For the parameter “Listeria monocytogenes”, 285 samples gave a positive result by at least one of
the method and 55.1% of them were naturally contaminated.

For the parameter “Listeria spp”, 376 samples gave a positive result by at least one of the method
and 47.7% of them were naturally contaminated. The percentage obtained is a little lower than that
required by AFNOR rules due to the addition of a category of infant milk powders in particular.
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3.1.3. Detection of Listeria spp

3.1.3.1. Number and nature of the samples

The sensitivity study for all categories concerned 694 samples : 438 analyzed during the initial
validation study, 92 analyzed during this third renewal study and 164 analyzed during the extension.

Table 4: Distribution of the samples per category and type

Positive results

Negative

Category Types LMO | Us LMO All results Total
+ LIS
a| Raw meat products 7 11 10 28 10 38
b RTRH products and meat-based 5 1 4 12 10 29
Meat products products
c| Delicatessen 7 8 16 31 15 46
Total 21 20 | 30 71 35 106
a| Cow raw milk cheese 12 6 2 20 15 35
Dairy products b| Goat or ewe raw milk cheese 4 1 5 10 11 21
c| Other milk products 6 7 3 16 15 31
Total 22 14 | 10 46 41 87
a| Raw products 9 11 3 23 18 41
b| Smoked, marinated products 16 2 0 18 10 28
Seafood Ready-to-eat and ready-to-reheat
products o 10 1 0 11 10 21
products
Total 35 14 3 52 38 90
a| Raw vegetal products 8 4 0 12 22 34
Vegetal b| Pre-cut fruits and vegetables 8 2 6 16 10 26
products c| Plant product based food 8 8 3 19 10 29
Total 24 14 9 47 42 89
a| Ready-to-eat products 7 3 2 12 10 22
Composite | b|Ready-to-reheat products 9 4 2 15 10 25
foods c| Pastries and derivated, egg products 3 9 2 14 10 24
Total 19 16 6 41 30 71
a| Process and cleaning waters 5 3 2 10 17 27
Environmental | b| Surface samples 8 8 4 20 18 38
samples c| Residues 10 1 1 12 10 22
Total 23 12 7 42 45 87
. a | Raw milk cheese 8 6 0 14 16 30
Ziz:ﬁgir:gd:ac\s b | Pasteurized cheese 6 4 2 12 13 25
. Milk powder 6 4 1 11 14 25
milk (125g)
Total 20 14 3 37 43 80
a |Infant formula without probiotic 3 2 5 10 11 21
P:::r:irlin:::t b | Infant formula with probiotic 9 5 0 14 19 33
¢ | Infant cereal with and w/o probiotic | 13 3 0 16 14 30
cereals (125g)
Total 25 10 5 40 44 84
Total 189 (114 | 73 | 376 318 694
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For the parameter “Listeria spp”, the proportions of Listeria spp (only or mixed with L.
monocytogenes) and of L. monocytogenes among the positive samples for all categories are

presented below:

Table 5: proportions of Listeria spp and of Listeria monocytogenes among the positive samples

Listeria s Listeria spp + L. monocy-
only ( A;ip L. monocy- Total A+B togenes To't?I
Category y togenes (B) only posmlve
# | % |#| % # | % | # | o |59MPES
Meat products 20 | 28,2% | 30 | 42,3% 50 | 70,4% | 21 | 29,6% 71
Dairy products 14 | 30,4% | 10 | 21,7% 24 | 52,2% | 22 | 47,8% 46
Seafood products 14 | 26,9% | 3 5,8% 17 | 32,7% | 35 | 67,3% 52
Vegetal products 14 |1 29,8% | 9 19,1% | 23 | 48,9% | 24 | 51,1% 47
Composite foods 16 | 39,0% | 6 14,6% | 22 | 53,7% | 19 | 46,3% 41
Environmental samples | 12 | 28,6% | 7 16,7% | 19 | 45,2% | 23 | 54,8% 42
Dairy products excluding | /| 35900 | 3 | g19% | 17 | 459% | 20 | 541% | 37
raw milk (125g)
Powder Infant Formula
10 | 25,0% | 5 12,5% | 15 | 37,5% | 25 | 62,5% 40
and cereals (125g)
All 114 | 30,3% | 73 19,4% | 187 | 49,7% | 189 | 50,3% 376

According to the Requirements regarding comparison and interlaboratory studies for implementation
of the standard EN ISO 16140-2, v7, “for Listeria genus studies, compliance per category with a
proportion of at least 15 to 25 Listeria spp contaminated samples (alone or combined with Listeria
monocytogenes) is requested”. This requirement is fulfilled for each category.

3.1.3.2. Results

Raw data are shown in appendices D1 and D2 for the initial validation study, in appendix D3 for the
renewal study and in appendix D4 for extension study. Table 6 shows the results of the sensitivity

study for all categories.

Table 6: Distribution of the samples per category and type (PA: positive agreement, NA: negative
agreement, ND: negative deviation, PD: positive deviation, PP: presumptive positive before

confirmation)

Category PA | NA | PD | ND | PPND | PPNA | Total

1 Meat products 64 | 35 | 4 | 3 0 0 106
2 Dairy products 37 | 41 | 7 2 0 0 87
3 Seafood products 42 | 38 | 6 | 4 0 0 90
4 Vegetal products 40 | 42 | 3 | 4 0 0 89
5 Composite foods 31 |30 | 5 5 0 0 71
6 Environmental samples 35 | 45 | 6 1 0 0 87
7 Dairy products excluding raw milk (125g) | 30 | 43 | 4 | 3 0 2 80
8 Powder Infant Formula and cereals (125g) | 24 | 44 |13 | 3 0 0 84
Total 303 (318 | 48 | 25 0 2 694
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3.1.3.3. Calculation of relative trueness (RT), sensitivity (SE) and false
positive ratio (PFR)

The set of results obtained were used to calculate the relative trueness, the sensitivity and the false
positive ratio for each of the categories and for all the categories, according to the formulas set out
in the EN I1SO 16140-2:2016 standard (table 7).
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Table 7: values in % of sensitivity for the two methods, relative trueness and false positive ratio for the alternative method (SEqr: sensitivity for
the alternative method, SEes: sensitivity for the reference method, RT: relative trueness, FPR: false positive ratio for the alternative method)

Category Type PA NA ND PD N PPND PPNA SEalt SEref RT FPR
a 26 10 0 2 38 0 0 100.0% 92.9% 94.7% 0.0%
Meats products b 10 10 2 0 22 0 0 83.3% 100.0% 90.9% 0.0%
o C 28 15 1 2 46 0 0 96.8% 93.5% 93.5% 0.0%
Total 64 35 3 4 106 0 0 95.8% 94.4% 93.4% 0.0%
a 16 15 1 3 35 0 0 95.0% 85.0% 88.6% 0.0%
Dairy products b 9 11 0 1 21 0 0 100.0% 90.0% 95.2% 0.0%
9 C 12 15 1 3 31 0 0 93.8% 81.3% 87.1% 0.0%
Total 37 41 2 7 87 0 0 95.7% 84.8% 89.7% 0.0%
seafood a 17 18 3 3 41 0 0 87.0% 87.0% 85.4% 0.0%
products b 14 10 1 3 28 0 0 94.4% 83.3% 85.7% 0.0%
e C 11 10 0 0 21 0 0 100.0% 100.0% 100.0% 0.0%
Total 42 38 4 6 90 0 0 92.3% 88.5% 88.9% 0.0%
Vegetal a 7 22 3 2 34 0 0 75.0% 83.3% 85.3% 0.0%
products b 16 10 0 0 26 0 0 100.0% 100.0% 100.0% 0.0%
o C 17 10 1 1 29 0 0 94.7% 94.7% 93.1% 0.0%
Total 40 42 4 3 89 0 0 91.5% 93.6% 92.1% 0.0%
Composite a 9 10 2 1 22 0 0 83.3% 91.7% 86.4% 0.0%
foods b 11 10 1 3 25 0 0 93.3% 80.0% 84.0% 0.0%
e C 11 10 2 1 24 0 0 85.7% 92.9% 87.5% 0.0%
Total 31 30 5 5 71 0 0 87.8% 87.8% 85.9% 0.0%
Environmental a 8 17 0 2 27 0 0 100.0% 80.0% 92.6% 0.0%
samples b 17 18 1 2 38 0 0 95.0% 90.0% 92.1% 0.0%
e C 10 10 0 2 22 0 0 100.0% 83.3% 90.9% 0.0%
Total 35 45 1 6 87 0 0 97.6% 85.7% 92.0% 0.0%
Dairy products a 11 16 2 1 30 0 1 85.7% 92.9% 90.0% 6.3%
excluding raw b 11 13 1 0 25 0 1 91.7% 100.0% 96.0% 7.7%
milk (125g) 0 C 8 14 0 3 25 0 0 100.0% 72.7% 88.0% 0.0%
Total 30 43 3 4 80 0 2 91.9% 89.2% 91.3% 4.7%
Powder Infant a 8 11 0 2 21 0 0 100.0% 80.0% 90.5% 0.0%
Formula and b 8 19 2 4 33 0 0 85.7% 71.4% 81.8% 0.0%
cereals (125g) C 8 14 1 7 30 0 0 93.8% 56.3% 73.3% 0.0%
9 Total 24 44 3 13 84 0 0 92.5% 67.5% 81.0% 0.0%
All categories Total 303 318 25 48 694 0 2 93.4% 87.2% 89.5% 0.6%
Microsept
Summary report - v1
VIDAS Listeria DUO 15/134 April 07, 2022



The results for all categories are summarized in the table 8 below.

Table 8: summary of the results for all categories

Formula EN ISO 16140-2 :2016

Results for all

False positive ratio (FPR)

FPR = —x100 %
NA

Parameter .
categories
itivi i PA + PD,
Sensitivity of the alternative SE, — ( ) <100 % 93.4 %
method (SEai) a (PA +ND + PD)
Sensitivity of the reference (PA+ND)
SE = ————x 100 % 29
method (SEref) ref "~ (PA+ ND + PD) . ° 87.2%
. (PA+NA)
Relative trueness (RT) RT = Tx 100 % 89.5%
EP 0.6 %

3.1.3.4. Analysis of discordant results
Discordant results are examined according to the standard ISO 16140-2: 2016.

Table 9 summarizes the positive deviations and table 10 summarizes the negative deviations.
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Table 9: summary of the positive deviations

NF EN 1SO 11290-1 METHOD VIDAS LDUO METHOD
Validation| CODE MATRICES Cat. |Type| FRASER | FRASER |CONFIRMATION VIDAS LDUO CONFIRMATION AL CESUIE COMPARISON
P1 | OA1 | P2 | OA2 |IDENTIF| RESULT |RFV LMO| VT | TESTLMO|RFV LIS| VT TEST LIS PAL [ RLM OAA IDENTIF.
Initial T15 |Tomato burger PC1 a ] @ @ @ / - 11 0.00 - 7048 [3.13 + +HA | +HA | +MB Linnocua + PD
Initial D7 Beef minced meat PC1 a (] @ @ @ / - 199 0.05 + / / | +pardéfaut| +LA | +LA +LA L.monocytogenes + PD
Initial C19 |Chipolata sausage PC3 c [-lE| -LE| @ ] / - 8633 |[2.31 + / / | +pardéfaut| +HA | +HB [ +MB | L.monocytogenes L.welshimeri + PD
Initial V10 |Strasbourgsausages PC3 c|@|-LE|B| D / - 7711 |1.99 + / / |+pardéfaut| +HA | +HA| +MA L.monocytogenes + PD
Initial C7 |Cowraw milk cheese PL1 a | @ | B D / - -4 0.00 - 9209 [3.25 + +HA | +LA +LB Lseeligeri + PD
Initial D14 |Munster cheese PL1 a @ |-ME| @ ] / - 0 0.00 - 592 |[0.22 + +MB [ +MA| +MB Linnocua + PD
Initial H1 Grated Gruyeére cheese PL1 a ) @ @ | -ME / - 9 0.00 - 7931 |3.39 + +HA | +HA +HA Linnocua + PD
Initial C10 |Goatcheese PL2 b @ | -LE| @ @ / - 1710 |0.45 + / / | +pardéfaut| +MA | +HA | +MA L.monocytogenes + PD
Initial 119 |Milk powder PL3 c |6 |0 |B| @ / - 8 0.00 - 7246 |3.09 + +HA | +HA | +MA Linnocua + PD
Initial 114 |Raw milk PL3 c 1) @ | @ / - 6926 |1.76 + / / | +pardéfaut| +HA |+HA*| +HA L.monocytogenes Linnocua + PD
Initial 117 |Rawmilk PL3 c 1) 7] | @ / - 3054 |0.77 + / / |+pardéfaut| +HA |+HA*| +HA L.monocytogenes L.innocua + PD
Initial G8 |Salmon steak PP1 | a | @ |0]| @ / - 7666 |1.94 + / / | +pardéfaut| +HB | +HA| +MA L.monocytogenes + PD
Initial 136 |Tuna steak PP1 | a | @ |0]| @ / - 10839 |2.92 + / / | +pardéfaut| +HA | +HA| +MA L.monocytogenes + PD
Initial S5 Cod fillet PP1 a @ @ @ | -LE / - 42 0.00 - 7984 |3.55 + +HA | +HA +HB Linnocua + PD
Initial 137 |Scottish smoked salmon PP2 b @ @ ¢ | @ / - 7678 |2.06 + / / |+pardéfaut| +HA | +HB | +MA L.monocytogenes + PD
Initial 139 |Smoked trout PP2 b )] @ o @ / - 7340 |1.97 + / / |+pardéfaut| +HB | +HB| +HB L.monocytogenes + PD
Initial U3 |Smoked trout PP2 b || 0 |0| @ / - 5 0.00 - 7665 |3.41 + / +HA | +HA Linnocua + PD
Initial L125-1 |Red cabbage PV1 a ) [} @ | -LE / - 25 0.00 - 2001 |0.89 + / +MA| +MB L.monocytogenes + PD
Initial Q10 |Salmon paupiette with vegetables C2 b |[PP1| -LE | @ | -LE / - -3 0.00 - 3233 |1.41 + +MA [ +MA | +MA L.welshimeri + PD
Initial 128 Strawberry ice-cream c3 c [/} (] @ @ / - 6 0.00 - 7544 |3.32 + +HA | +HA +HA Linnocua + PD
Initial H13 |Water fromlightrinsing EN1 | a | @ | B|-LE / - 5 0.00 - 7485 |3.20 + +B | +HB | +HA LInnocua L.seeligeri + PD
Initial H7  |Water from final rinsing EN1 | a | @ |0]| @ / - 8 0.00 - 7098 |3.03 + +HA | +HA [ +HA Lseeligeri + PD
Initial G27 |Surface of cold meats knife EN2 b @ | -LE | -LE | -LE / - 20 0.00 - 7541 |2.89 + +HA | +HA +HA L.welshimeri + PD
Initial J1 Surface of stainless steel table in pastries facility | EN2 b @ @ |-ME| -ME / - 14 0.00 - 8251 |3.51 + +HA | +HA +HB Linnocua + PD
Initial 132 Bone dust EN3 c (] () @ @ / - 3 0.00 - 9928 |3.89 + +MA | +HA [ +MA L.welshimeri Linnocua + PD
Initial 143 |Residue from cutting counter EN3 c || @ |B| D / - 6691 |1.80 + / / | +pardéfaut| +MA | +MB| +MA L.monocytogenes + PD
3" renew.|1372306|Fresh chive VP1 a |-@E|-@E|-LE| -LE / - 2569 |0.62 + / / + +MC | / +1B L. monocytogenes + PD
3" renew. | 1398372 |Frozen vegetables gyoza VP3 c |+LB]| -LE |+MC - ME / - 2441 [0.65 + / / + - HE / +HA L. monocytogenes + PD
3" renew.| 1370081 |Sweetbread bouchée CF2 b |-@E| - @E |- BE| - BE / - 8925 [2.15 + / / + +HA / + L. monocytogenes + PD
3" renew. | 1372303 |Mixed vegetables with mayonnaise CF1 a |-LE| -LE|-LE| -LE / - 9813 ([2.37 + / / + +HA / + L. monocytogenes + PD
3" renew. | 1372307|Cooked turkey aiguillettes CF2 b |-LE| -LE |- @E| - @E / - 1583 |0.38 + / / + +HA / + L. monocytogenes + PD
Ext. 1977823|Raw milk cow cheese (Tomme) DP125| a @ EL | @ EL / - 8537 [2.16 + / / + AM / |AM halo L. monocytogenes + PD
Ext. 1977582 |Skimmed milk powder DP125| ¢ EM| EM |EM | @ / - 686 0,17 + / / + EM / |BM halo L. monocytogenes + PD
Ext. |1977584|Powdered buttermilk DP125| ¢ |EM| EM | EL | EL / - 6106 |1,55 + / / + BM / |AM halo L. monocytogenes + PD
Ext. |1978383|Skimmed milk powder DP125| ¢ | EL | EL [EM | EL / - 3083 |0.78 + / / + ™ / |AM halo L. monocytogenes + PD
Ext. 1977567 |Baby milk powder PIF125| a EL @ )] )] / - 8386 (2,11 + / / + DM / |AM halo L. monocytogenes + PD
Ext. 1977568 |Junior baby milk powder PIF125| a EL @ EL 0] / - 8648 (2,17 + / / + BM / |AM halo L. monocytogenes + PD
Ext. 1977592 |Infant milk 0-6 months+probio PIF125| b EL EL |EM 0] / - 11219 |2,84 + / / + AM / |AM halo L. monocytogenes + PD
Ext. 1977595 |Infant milk 6-12 months+probio PIF125| b EM| EL [EM [ EM / - 6299 (1,59 + / / + EM / |AM halo L. monocytogenes + PD
Ext. 1977760|Infant milk 6-12 months+probio PIF125| b EL EL EL 7] / - 8153 (2,06 + / / + EM / |AM halo L. monocytogenes + PD
Ext. 1977761 |Infant milk 6-12 months+probio PIF125| b EL ) EL| @ / - 9400 (2,38 + / / + EM / |AM halo L. monocytogenes + PD
Ext. 1977747|Infant multi-cereals with exotic fruits PIF125| ¢ EL @ EL| @ / - 9017 (2.28 + / / + EM / |AM halo L. monocytogenes + PD
Ext. 1977750]Infant chocolate cereals PIF125| ¢ EL () EL| @ / - 9269 [2.35 + / / + EM / |AM halo L. monocytogenes + PD
Ext. 1977751|Infant caramel cereals PIF125| ¢ EL 7] EL| @ / - 8338 [2.11 + / / + EM / |AM halo L. monocytogenes + PD
Ext. 1977773 |Infant cereals with honey PIF125| ¢ | EL| @ |EL| @ / - 0 0.00 - 9150 [3.39 + EL / /':‘M‘@ L. monocytogenes + PD
Ext. 1977774|Biscuit flavored infant cereals PIF125| ¢ EL 0] EL 7] / - 8364 (2.12 + / / + EM / |AM halo L. monocytogenes + PD
Ext. 1977775|Infant cereals with 5 cereals PIF125| ¢ EL @ EL| @ / - 8378 [2.12 + / / + EL / |AM halo L. monocytogenes + PD
Ext. 1977781|Infant caramel cereals PIF125| ¢ EL @ EL| @ / - 8486 [2.15 + / / + )] / |AM halo L. monocytogenes + PD
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Table 10: summary of the negative deviations

NF EN ISO 11290-1 METHOD VIDAS LDUO METHOD
Validation CODE MATRICES cat. |Type FRASER 1/2 FRASER CONFIRMATION VIDAS LDUO CONFIRMATION FINAL | cOMPARISON
P1 OAl P2 0A2 IDENTIF. RESULT|RFV LMO | VT TESE'I?EIEIFO RFV LS| VT :EESS'I'UI{.I-I; PAL | RLM | OAA| IDENTIF. RESULT
Initial 110 Jellied tongue PC2 b +LA +LA +HA +MA L.monocytogenes + -3 0.00 - 23 |0.00 - 1)} 1)} 1)} / - ND
Initial L1 Tuscan minced pork PC2 b 1)} +LA +HA +MA L.welshimeri + -3 0.00 - 21 |0.00 - @ @ -ME / - ND
Initial L3 Rillettes PC3 c +LA +LA +HA +HA L.ivanovii + -3 0.00 - 38 |(0.01 - @ @ 1)} / - ND
Initial L6 Munster cheese PL1 a +LA +LB +HA +HA Linnocua + -3 0.00 - 37 |0.01 - @ @ 1)} / - ND
Initial J20 Milk powder PL3 c +LA +LA +HA +HA Linnocua + -3 0.00 - 23 |0.00 - 1)} 1)} [0)] / - ND
Initial M13 Fish fillet PP1 a PP1 | +LA(1) | +LA +A L.welshimeri + -3 0.00 - 38 |0.01 - +HA | +MA | +MA |L.welshimeri - ND
Initial M16 Scabbardfish fillet PP1 a PP1 +LA +LA +LA L.welshimeri + -3 0.00 - 25 |0.01 - +MB | +MA | +MB |L.welshimeri - ND
Initial M15 Dogfish PP1 | a |PP1 +HA |[+MmA +MA L.welshimeri + -2 0.00 - 22 (0.00 - [} [} [} / - ND
Initial S3 Atlantic smoked salmon PP2 b | +HB +MA |[+MB +MB Linnocua + -3 0.00 - 21 |0.00 - @ @ -LE ] - ND
Initial Q18 Red cabbage PV1 a +LA +LD +HA +MB L.monocytogenes + -3 0.00 - 23 [0.01 - @ @ 1)} @ - ND
Initial S8 Carots PV1 a 1)} 1)} +MA +MA L.monocytogenes + -4 0.00 - 23 |0.01 - 1)} 1)} -HE / - ND
Initial S12 Red cabbage PV1 a |+LA(2)| +LA(1) |+MA +MA L.monocytogenes + -5 0.00 - 19 |0.00 - @ @ -ME / - ND
Initial V] Fried zucchini PV3 c -LE +MB -LE +MC L.seeligeri + -5 0.00 - 23 |0.01 - -ME| -LE | -ME [} - ND
Initial Cc13 Cream cake CF3 c +LA +LB [0)] -ME L.grayi + -4 0.00 - 18 |0.00 - / / / / - ND
Initial 03 Cold meats counter knife EN2 b | +LB -ME +HB +MB L.monocytogenes + -4 0.00 - 20 |0.00 - [} -LE | -ME / - ND
3" renewal| 1372305 |Coleslaw salad CF1 a +LB +LB +HA +HA L. monocytogenes + -1 -0.00 - 13 |0.00 - - ME / - ME / - ND
3" renewal| 1398357 |Custard CF3 c | +LA +lA |+HA +HA L. ivanovii + -2 -0.00) - 11 |0.00 - - @E / - @E / - ND
S'd renewal| 1398362 |Pork nems CF2 b +LB - LE +HA +HC L. monocytogenes + 0 0.00 - 17 0.00 - -LE / - ME / - ND
3" renewal| 1409265 |Sandwich ham chedddar salad CF1 a +LA +LE |+ MA| +ME L. welshimeri + -2 -0.00 - 26 |0.00 - - ME / -LE / - ND
Extension | 1977572 |Raw milk cow cheese (Morbier) DP125| a EM [BMhalo| EM ALhalo | L.monocytogenes + 0 0.00 - 0 0.00 - EM / @ / - ND
Extension | 1977785 [Raw milk cow cheese (St Nectaire) batch 1| DP125| a EM |DM halo| EM | AMJ halo Linnocua + 5 0,00 - 135 (0,05 - EM / EM / - ND
Extension | 1977551 [Pasteurized cow cheese DP125| b EM |AM halo| EM | AMhalo | L.monocytogenes + -1 -0.00 - 18 |0.18 - EM / [0} / - ND
Extension | 1977590 |Organic infant milk PIF125| b EL | ALhalo | EL | AMhalo | Lmonocytogenes + 1 0,00 - 21 |0,00 - EM / 1)} / - ND
Extension 1977756 |Organic infant milk PIF125| b EL | ALhalo | EL AM halo | L.monocytogenes + 1 0,00 - 21 |0.00 - EM / [0)] / - ND
Extension 1977746 |Whole oatand wheatinfant cereals PIF125| ¢ EL | ALhalo | EM | AMhalo | L.monocytogenes + 1 0.00 - 24 0,00 - EL / [0)] / - ND
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All deviations come from the nature of the study design. In an unpaired study, because of the
difference of sampling between both methods, and the use of naturally contaminated samples or
seeded samples with low levels of contamination, no cell of Listeria may have been present in the
sampling of one of the two methods.

For sample 1398368, artificially contaminated with a strain of Listeria ivanovii, a negative result is
obtained by the alternative method. However, the confirmation protocol allowed finding typical
colonies which were confirmed as Listeria ivanovii. The result of the reference method is negative for
this sample. The comparison of the two methods leads therefore to a negative agreement.

It’s important to note that the same strain of L. ivanovii was used at the same concentration to
contaminate the sample 1398355 and that the result of the alternative method was clearly positive
and confirmed.

Another strain of L. ivanovii was used combined with a strain of L. monocytogenes to contaminate
the sample 1409270. The result of the alternative was positive and the two species were found during
the confirmation.

Table 11 shows the difference between negative deviations and positive deviations and the
acceptability limits.
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Table 11: acceptability limits

Category Type | ND | PD | (ND-PD) A‘ilc::tt ?::-I;ty Observation

a 0 2

Meat products b 2 0 / /
(1) c 1| 2

Total | 3 4 -1 3
a 1 3

Dairy products b 0 1 / /
9 o 1 3

Total 2 7 -5 3
a 3 3

Seafood products b 1 3 / /
(3) C 0 0

Total | 4 6 -2 3
a 3 2

Vegetal products b 0 0 / /
0 o 1 1

Total 4 3 1 3

a |21 (ND-PD) < AL :

Composite foods b 1 3 / /
(5) c 2 | 1

Total 5 5 0 3
a 0 2

Environmental samples b 1 2 / /
c 0 2

Total 1 6 -5 3
a 2 1

Dairy products excluding raw milk

(125g) b L 0
C 0 3

Total | 3 4 -1 3
a 0 2
Powder Infant Formula and b > 4
cereals (125g) c 1 7

Total | 3 13 -10 3

All categories Total | 25 | 48 -23 7

The observed values (ND — PD) are below the acceptability limit for each category and for all
categories. The alternative method produces results comparable to the reference method.

3.1.3.5. Comments on tests performed after 72 hours of storage
The LX broths were tested using the VIDAS LDUO TEST, immediately after incubation, then stored for
3 days at 2°C- 8°C and retested. In addition, LX broth was isolated on selective agar and confirmation
tests were performed.
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Some discordances between the two results appeared during the VIDAS LDUO test performed using
LX broth stored for 72 hours at 2°C - 8°C:

7 samples: L11 (ice cream), H14 (residues), 119 (beefsteak), K6 (porc ribs), T15 (tomato
burger), V2 (catalan poellee), V16 (tomato burger, presented a discordance between the
specific test result and the identification result (positive DLMO test result with identification
of a Listeria strain other than L. monocytogenes).

3 samples: C11 raw milk cheese, E4 soft cheese with chocolate, R5 Herring fillet, gave a
positive result with the DLIS test but no Listeria was observed on selective agars. The
reference method gave a negative result for these 3 samples. There are consequently false
positive results after the storage of the broths.

a sample which gave a negative deviation with the initial test (M13, fish fillet) became
concordant following storage of the LX broth at 2°C - 8°C.

During these extension, two discordances between the two results appeared during the VIDAS LDUO
test performed using LX broth stored for 72 hours at 2°C - 8°C:

1 sample: 1977520 (Goat cheese with raw milk) gave a false positive result with the initial test
and became concordant negative result following storage of the LX broth at 2°C - 8°C.

1 sample: 1977579 (Skimmed milk powder) gave a negative result with the initial test and
became false negative result (just like the reference method) following storage of the LX broth
at 2°C-8°C.

These results are summarized below:

Samples Results at the end of incubation Results after storage at 2-8°C
L11, H14, 119, K6, DLIS: + DLMO: +
V2,Vi1e Confirmation: + (PA) Confirmation: presence of Listeria spp
other than L. monocytogenes (PA)
T15 DLIS: + DLMO: +
Confirmation: + (PD) Confirmation: presence of Listeria spp
other than L. monocytogenes (PA))
C11, E4, R5 DLIS: - DLIS: +
Confirmation: - (NA) Confirmation: - (NA/FP)
M13 DLIS: - (ND) DLIS: +
Confirmation: + (PA)
1977520 DLIS: + DLIS: -
Confirmation: - (NA/PP) Confirmation: - (NA)
1977579 DLIS: - DLIS: -
Confirmation: - (NA) Confirmation: + (NA/FN)

The results of the VIDAS LDUO tests performed on the LX broths stored for 72 hours at 2°C - 8°C are
therefore globally equivalent to those obtained when the VIDAS LDUO test is carried out directly after

incubation.
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Table 12 shows the difference between negative deviations and positive deviations and the
acceptability limits.

Table 12: acceptability limits

Category Type | ND | PD | (ND-PD) Aﬁf:"?:?::;ty Observation

a 0 2

Meat products b 2 0 / /
0 o 1 2

Total 3 4 -1 3
a 1 3

Dairy products b 0 1 / /
(2 c | 1] 3

Total 2 7 -5 3
a 3 3

Seafood products b 1 3 / /
(3) C 0 0

Total | 4 6 -2 3
a 3 2

Vegetal products b 0| O / /
C 1 1

Total | 4 3 1 3

a |2 ]1 (ND-PD) < AL :

Composite foods b 1 3 / /
6 o 2 1

Total | 5 5 0 3
a 0 2

Environmental samples b 1 2 / /
(6 c | 0|2

Total 1 6 -5 3
a 2 1

Dairy products excluding raw milk

(125g) b L 0
C 0 3

Total 3 4 -1 3
a 0 2

Powder Infant Formula and

cereals (125g) b 2 4
c 1 7

Total 3 13 -10 3

All categories Total | 25 | 48 -23 7

The observed values (ND — PD) are below the acceptability limit for each category and for all
categories after storage of the broths. The alternative method produces results comparable to the
reference method.
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3.1.4. Detection of Listeria monocytogenes

3.1.4.1. Number and nature of the samples

The sensitivity study for all categories concerned 715 samples: 464 analyzed during the initial
validation study, 79 analyzed during this third renewal study and 172 analyzed during the extension

Samples analyzed by category and type are presented in table 13.

Table 13: Distribution of the samples per category and type

Positive | Negative

Category Types results reiults Total
a | Raw meat products 17 21 38
Meat products b | RTRH products and meat-based products 10 12 22
c | Delicatessen 23 24 47

Total 50 57 107
a | Cow raw milk cheese 14 24 38
Dairy products b | Goat or ewe raw milk cheese 10 12 22
¢ | Other milk products 10 21 31
Total 34 57 91
a | Raw products 12 29 41
Seafood products b | Smoked, marinated products 16 10 26
c | Ready-to-eat and ready-to-reheat products 10 10 20
Total 38 49 87
a | Raw vegetal products 10 28 38
Vegetal products b | Pre-cut fruits and vegetables 15 13 28
c | Plant product based food 11 18 29
Total 36 59 95
a | Ready-to-eat products 10 10 20
Composite foods b | Ready-to-reheat products 11 10 21
c | Pastries and derivated, egg products 10 13 23

Total 31 33 64
a | Process and cleaning waters 10 21 31
Environmental |b |Surface samples 14 32 46
samples c | Residues 12 10 22
Total 36 63 99
. a | Raw milk cheese 11 23 34
exI:Iat:(rj‘i/npgr?::/cr::ilk b | Pasteurized cheese 9 18 27
¢ | Milk powder 10 18 28

(125g)
Total 30 59 89
a | Infant formula without probiotic 8 13 21
Powder Infant b | Infant formula with probiotic 9 23 32
Formula and - -

cereals (125g) c | Infant cereal with and w/o probiotic 13 17 30
Total 30 53 83

Total 285 430 715
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3.1.4.2. Results

Raw data are shown in appendices D1 and D2 for the initial validation study, in appendix D3 for the
renewal study and appendix D4 for extension study.

Table 14 shows the results of the sensitivity study for all categories.

Table 14: Distribution of the samples per category and type (PA: positive agreement, NA: negative
agreement, ND: negative deviation, PD: positive deviation, PP: presumptive positive before
confirmation)

Category PA NA | PD | ND | PPND PPNA | Total
1 Meat products 44 57 5 1 0 0 107
2 Dairy products 30 57 4 0 0 0 91
3 Seafood products 33 49 5 0 0 0 87
4 Vegetal products 29 59 4 3 0 0 95
5 Composite foods 24 33 5 2 0 0 64
6 Environmental samples 34 63 1 1 0 0 99
7 Dairy pror(:‘:(l:(t?lezx;;;ldmg raw 1 59 7 ) 0 5 89
8 Powder Infant Formula and 15 53 12 3 0 0 33
cereals (125g)
Total 230 430 43 12 0 2 715

3.1.4.3. Calculation of relative trueness (RT), sensitivity (SE) and false
positive ratio (PFR)

The set of results obtained were used to calculate the relative trueness, the sensitivity and the false
positive ratio for each of the categories and for all the categories, according to the formulas set out
in the EN I1SO 16140-2:2016 standard (table 15).
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Table 15: values in % of sensitivity for the two methods, relative trueness and false positive ratio for the alternative method (SEar: sensitivity for
the alternative method, SEes: sensitivity for the reference method, RT: relative trueness, FPR: false positive ratio for the alternative method)

Category Type PA NA ND PD N PPND PPNA SEalt SEref RT FPR

a 15 21 0 2 38 0 0 100.0% 88.2% 94.7% 0.0%

Meats products b 9 12 1 0 22 0 0 90.0% 100.0% 95.5% 0.0%

o c 20 24 0 3 47 0 0 100.0% 87.0% 93.6% 0.0%

Total 44 57 1 5 107 0 0 98.0% 90.0% 94.4% 0.0%

a 14 24 0 0 38 0 0 100.0% 100.0% 100.0% 0.0%

Dairy products b 8 12 0 2 22 0 0 100.0% 80.0% 90.9% 0.0%

9 c 8 21 0 2 31 0 0 100.0% 80.0% 93.5% 0.0%

Total 30 57 0 4 91 0 0 100.0% 88.2% 95.6% 0.0%

seafood a 9 29 0 3 41 0 0 100.0% 75.0% 92.7% 0.0%

products b 14 10 0 2 26 0 0 100.0% 87.5% 92.3% 0.0%

9 c 10 10 0 0 20 0 0 100.0% 100.0% 100.0% 0.0%

Total 33 49 0 5 87 0 0 100.0% 86.8% 94.3% 0.0%

Vegetal a 5 28 3 2 38 0 0 70.0% 80.0% 86.8% 0.0%

products b 14 13 0 1 28 0 0 100.0% 93.3% 96.4% 0.0%

o c 10 18 0 1 29 0 0 100.0% 90.9% 96.6% 0.0%

Total 29 59 3 4 95 0 0 91.7% 88.9% 92.6% 0.0%

Composite a 6 10 1 3 20 0 0 90.0% 70.0% 80.0% 0.0%

foods b 8 10 1 2 21 0 0 90.9% 81.8% 85.7% 0.0%

9 c 10 13 0 0 23 0 0 100.0% 100.0% 100.0% 0.0%

Total 24 33 2 5 64 0 0 93.5% 83.9% 89.1% 0.0%

Environmental a 10 21 0 0 31 0 0 100.0% 100.0% 100.0% 0.0%

samples b 13 32 1 0 46 0 0 92.9% 100.0% 97.8% 0.0%

e c 11 10 0 1 22 0 0 100.0% 91.7% 95.5% 0.0%

Total 34 63 1 1 99 0 0 97.2% 97.2% 98.0% 0.0%

Dairy products a 9 23 1 1 34 0 1 90.9% 90.9% 94.1% 4.3%

excluding raw b 6 18 1 2 27 0 1 88.9% 77.8% 88.9% 5.6%

milk (125g) 0 c 6 18 0 4 28 0 0 100.0% 60.0% 85.7% 0.0%

Total 21 59 2 7 89 0 2 93.3% 76.7% 89.9% 3.4%

Powder Infant a 5 13 1 2 21 0 0 87.5% 75.0% 85.7% 0.0%

Formula and b 4 23 1 4 32 0 0 88.9% 55.6% 84.4% 0.0%

cereals (125g) c 6 17 1 6 30 0 0 92.3% 53.8% 76.7% 0.0%

Total 15 53 3 12 83 0 0 90.0% 60.0% 81.9% 0.0%

All categories Total 230 430 12 43 715 0 2 95.8% 84.9% 92.3% 0.5%
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The results for all categories are summarized in the table 16 below.

Table 16: summary of the results for all categories

Results for all

FPR = —x100 %
NA

Parameter Formula EN 1SO 16140-2 :2016 .
categories
Sensitivity of the alternative | (PA +PD)
SE_,, = : 100 % 95.8 %
method (SEai) alt " (pA 4+ ND + PD) : ’ °
itivi PA+ ND
Sensitivity of the reference E_ — ( ) <100 % 84.9%
method (SEref) et (PA+ ND+PD)
, (PA+NA)
Relative trueness (RT) RT = Tx 100 % 923%
.. . FP
False positive ratio (FPR) 05%

3.1.4.4. Analysis of discordant results

Discordant results are examined according to the standard ISO 16140-2: 2016.
The table 17 summarizes the positive deviations and table 18 summarizes negative deviations.
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Table 17: summary of the positive deviations

NF EN 1SO 11290-1 METHOD VIDAS LDUO METHOD
Validation| CODE MATRICES Cat. (Type| FRASER1/2 FRASER CONFIRMATION VIDAS LDUO CONFIRMATION — COMPARISON
P1 OA1 P2 0A2 IDENTIF RESULT |RFVLMO| VT | TESTLMO|RFVLIS| VT TEST LIS PAL RLM OAA IDENTIF.
Initial D7 |Beef minced meat PC1 a ] @ [4) ] / - 199 |[0.05 + / / | +pardéfaut| +LA +LA +LA L.monocytogenes + PD
Initial C19 |Chipolata sausage PC3 c |-LE -LE ] ] / - 8633 |2.31 + / / | +pardéfaut| +HA | +HB +MB L.monocytogenes L.welshimeri + PD
Initial V10 |Strasbourgsausages PC3 c @ -LE 0] 1) / - 7711 [1.99 + / / | +pardéfaut| +HA | +HA +MA L.monocytogenes + PD
Initial C10 |Goatcheese PL2 b )] -LE @ @ / - 1710 |0.45 + / / | +pardéfaut| +MA [ +HA +MA L.monocytogenes + PD
Initial J14  |Raw milk PL3 c @ ? @ ? / - 6926 |[1.76 + / / | +pardéfaut| +HA | +HA* +HA L.monocytogenes Linnocua + PD
Initial J17  |Raw milk PL3 c @ ? @ ? / - 3054 [0.77 + / / | +pardéfaut| +HA | +HA* +HA L.monocytogenes L.innocua + PD
Initial G8 |Salmon steak PP1 | a | @ [] [4) ] / - 7666 [1.94 + / / |+pardéfaut| +HB | +HA +MA L.monocytogenes + PD
Initial 136 |Tuna steak PP1 | a | @ @ [4) ] / - 10839 [2.92 + / / |+pardéfaut| +HA | +HA +MA L.monocytogenes + PD
Initial 137 [Scottish smoked salmon PP2 b @ 1) ] ] / - 7678 |[2.06 + / / |+pardéfaut| +HA | +HB +MA L.monocytogenes + PD
Initial 139 [Smoked trout PP2 b 0] 1) ] @ / - 7340 [1.97 + / / |+pardéfaut| +HB | +HB +HB L.monocytogenes + PD
Initial L125-1 [Red cabbage PV1 a @ ) @ -LE / - 25 0.00 - 2001 |0.89 + / +MA +MB L.monocytogenes + PD
Initial 143 Residue from cutting counter EN3 c @ [} @ ] / - 6691 |[1.80 + / / | +pardéfaut| +MA | +MB +MA L.monocytogenes + PD
Initial V14 |Chicken fillet PC1 a @ @ +HA +MA L.welshimeri - 1934 |[0.50 + / / | +pardéfaut| +HA +HA +MA* L.monocytogenes L.welshimeri + PD
Initial V11 |Smoked lardons PC3 c @ +LA +HA +HA L.welshimeri - 7529 |1.94 + / / | +pardéfaut| +HA +HA +HA L.monocytogenes L.welshimeri + PD
Initial B16 |Ossau lraty cheese PL2 b ] +B -LE -LE L.seeligeri - 7636 |[2.04 + / / | +pardéfaut| +HA | +MA +HA L.monocytogenes + PD
Initial Ul  [Prawns PP1 a ] +LA +MA| +HA L.seeligeri - 7478 [1.91 + / / |+pardéfaut| / +HA +HB L.monocytogenes L.seeligeri + PD
Initial Cl Frozen fried potatoes PV2 b | -LE +LA 0] @ Lgrayi - 6710 |[1.79 + / / | +pardéfaut| +HA | +HA +HA L.monocytogenes + PD
3 renew.| 1372306 |Fresh chive VP1 a |-0@E -@E -LE -LE / - 2569 [0.62 + / / + +MC / +LB L. monocytogenes + PD
3 renew.| 1370081 |Sweetbread bouchée CF2 b |-@E -@E - QE - @E / - 8925 |2.15 + / / + +HA / + L. monocytogenes + PD
3 renew.| 1372303 |Mixed vegetables with mayonnaise CF1 a |-LE -LE -LE - LE / - 9813 (2.37 + / / + +HA / + L. monocytogenes + PD
3 renew. | 1372307 |Cooked turkey aiguillettes CF2 b |-LE -LE - @E - @E / - 1583 [0.38 + / / + +HA / + L. monocytogenes + PD
3" renew. | 1409271 |Cucumber with cottage cheese and chives CF1 a |+M( +MA +MA +MB L. innocua - 10933 |2.85 + / / + +MA / +MC L. monocytogenes L. innocua + PD
3" renew.| 1409275 |Savel oy salad with vinaigrette CF1 a |+LA +1B + MA +MB L. welshimeri - 8449 |2.20 + / / + +HA / +HA L. monocytogenes + PD
3" renew.| 1398372 |Frozen vegetables gyoza VP3 c |+LB - LE +M( - ME / - 2441 |0.65 + / / + +HA / -HE L. monocytogenes + PD
Ext. 1977823 |Raw milk cow cheese (Tomme) DP125| a @ EL [0)] EL / - 8537 |[2.16 + / / + AM / AM halo L. monocytogenes + PD
Ext. 1977582 |Skimmed milk powder DP125| ¢ | EM EM EM [} / - 686 (0,17 + / / + EM / BM halo L. monocytogenes + PD
Ext. 1977584 |Powdered buttermilk DP125| ¢ | EM EM EL EL / - 6106 |[1,55 + / / + BM / AM halo L. monocytogenes + PD
Ext. 1977542 |Pasteurized cow cheese (Munster) DP125| b [0)] EM @ EM / - 1324 [0.33 + / / + c™M / AM halo L. monocytogenes + PD
Ext. 1977546 |Pasteurized sheep cheese DP125| b | EM |CLsans halo| CM |AM sans halo| L.welshimeri - 3607 [0.93 + / / + c™M / AM h:latl)(:sans L,rrlrona‘cyLliogeI’jles + PD
Ext.  [1977555|Powdered whey op125| ¢ | EL EL DM |AM sans halo| Linnocua - 671 [017] /|y + v | o |AM ha:;”ns ) m:r:::;cinp + PD
Ext. 1978383 [Skimmed milk powder DP125| ¢ EL EL EM EL / - 3083 |0.78 + / / + ™M / AM halo L.monocytogenes + PD
Ext. 1977567 |Baby milk powder PIF125| a EL [1)] [4) [4] / - 8386 |2,11 + / / + DM / AM halo L. monocytogenes + PD
Ext. 1977568 [Junior baby milk powder PIF125| a EL [1)] EL [1)] / - 8648 (2,17 + / / + BM / AM halo L. monocytogenes + PD
Ext. 1977592 |Infant milk 0-6 months+probio PIF125( b EL EL EM [0)] / - 11219 (2,84 + / / + AM / AM halo L. monocytogenes + PD
Ext. 1977595 |Infant milk 6-12 months+probio PIF125| b | EM EL EM EM / - 6299 (1,59 + / / + EM / AM halo L. monocytogenes + PD
Ext. 1977760]Infant milk 6-12 months+probio PIF125| b EL EL EL @ / - 8153 |2,06 + / / + EM / AM halo L. monocytogenes + PD
Ext. 1977761|Infant milk 6-12 months+probio PIF125| b EL @ EL [} / - 9400 |2,38 + / / + EM / AM halo L. monocytogenes + PD
Ext. 1977747 |Infant multi-cereals with exotic fruits PIF125| ¢ EL @ EL @ / - 9017 |2.28 + / / + EM / AM halo L. monocytogenes + PD
Ext. 1977750]Infant chocolate cereals PIF125| ¢ EL [1)] EL [1)] / - 9269 |(2.35 + / / + EM / AM halo L. monocytogenes + PD
Ext. 1977751 |Infant caramel cereals PIF125| ¢ EL [1)] EL [1)] / - 8338 [2.11 + / / + EM / AM halo L. monocytogenes + PD
Ext. 1977774 |Biscuit flavored infant cereals PIF125| ¢ EL 1) EL 1) / - 8364 |2.12 + / / + EM / AM halo L. monocytogenes + PD
Ext. 1977775 |Infant cereals with 5 cereals PIF125( ¢ EL 1) EL 1) / - 8378 |2.12 + / / + EL / AM halo L. monocytogenes + PD
Ext. 1977781 |Infant caramel cereals PIF125| ¢ EL [} EL [} / - 8486 |2.15 + / / + [} / AM halo L. monocytogenes + PD
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Table 18: summary of the negative deviations

NF EN ISO 11290-1 METHOD VIDAS LDUO METHOD
Validation | CODE MATRICES Cat. |Type FRASER 1/2 FRASER CONFIRMATION VIDAS LDUO CONFIRMATION FINAL | COMPARISON
P1 OA1l P2 0A2 IDENTIF. RESULT[RFV LMO| VT TERSEElI:lI\L/.IrO RFV LS| VT TBEZS'I'UII..I.; PAL | RLM OAA IDENTIF. RESULT

Initial 110 |Jellied tongue PC2 b | +LA +A | +HA +MA L.monocytogenes + -3 0.00 - 23 [0.00 - @ [0)] @ / - ND

Initial Q18 [Red cabbage PV1 a +LA +LD +HA +MB L.monocytogenes + -3 0.00 - 23 (0.01 - [0] [0] [0] [0} - ND

Initial S8 Carots PV1 a @ 1) +MA|  +MA L.monocytogenes + -4 0.00 - 23 (0.01 - [0)] [0)] -HE / - ND

Initial S12  |Red cabbage PV1 a |+LA(2)[ +LA(1) [+MA +MA L.monocytogenes + -5 0.00 - 19 |[0.00 - @ [0] -ME / - ND

Initial 03 Cold meats counter knife EN2 b +LB -ME +HB +MB L.monocytogenes + -4 0.00 - 20 |0.00 - [0)] -LE -ME / - ND
3" renewal | 1372305 |Coleslaw salad CF1 a +1B +1B +HA +HA L. monocytogenes + -1 -0.00 - 13 |0.00 - - ME / - ME / - ND
3" renewal | 1398362 |Pork nems CF2 b | +LB -LE +HA +HC L. monocytogenes + 0 0.00 - 17 ]0.00 - -LE / - ME / - ND
Extension |1977572|Raw milk cow cheese (Morbier) DP125| a EM [(BMhalo| EM | ALhalo | L.monocytogenes + 0 0.00 - 0 0.00 - EM / @ / - ND
Extension 1977551 |Pasteurized cow cheese DP125( b EM [AM halo| EM | AM halo | L.monocytogenes + -1 -0.00 - 18 |0.18 - EM / [0)] / - ND
Extension |1977590|Organic infant milk PIF125| b EL | ALhalo | EL | AM halo | L. monocytogenes + 1 0,00 - 21 |0,00 - EM / [0)] / - ND
Extension |1977746|Whole oat and wheatinfant cereals |PIF125| ¢ EL | ALhalo | EM [ AM halo | L.monocytogenes + 1 0.00 - 24 10,00 - EL / @ / - ND
Extension |1977561 |Baby milk powder 6-12 months LOT 1 [PIF125| a | DM BE/'SZ?]LO BM AMSZ::O * Lm;’z:;;"gines + 104 |002| - 9205 [33| + |om| 7/ Aiv'sz:lso L‘mif’izzy:jgsnes . ND
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All deviations come from the nature of the study design. In an unpaired study, because of the
difference of sampling between both methods, and the use of naturally contaminated samples or
seeded samples with low levels of contamination, no cell of L. monocytogenes may have been present
in the sampling of one of the two methods.

Table 19 shows the difference between negative deviations and positive deviations and the
acceptability limits

Table 19: acceptability limits

Category Type | ND | PD | (ND-PD) Ati::;r;:?z:-l;ty Observation

a 0 2

Meat products b 1 0 / /
0 o 0 3

Total | 1 5 -4 3
a 0 0

Dairy products b 0 2 / /
9 c 0 2

Total | O 4 -4 3
a 0 3

Seafood products b 0 2 / /
(3 c o] o

Total | O 5 -5 3
a 3 2

Vegetal products b 0 1 / /
o 0 1

Total | 3 4 -1 3

a 1 3 (ND-PD) < AL:

Composite foods b 1 2 / /
(5 c |0 ] o0

Total | 2 5 -3 3
a 0 0

Environmental samples b 1 0 / /
(6 c | o |1

Total | 1 1 0 3
. . . a 1 1

Dairy products excluding raw milk b 1 2 / /
(125g) . 0 2

Total | 2 7 -5 3
a 1 2

Powder Infant Formula and b 1 4 / /
cereals (125g) c 1 6

Total | 3 12 -9 3

All categories Total | 12 | 43 -31 7
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The observed values (ND — PD) are below the acceptability limit for each category and for all
categories. The alternative method produces results comparable to the reference method.

3.1.4.5. Comments on tests performed after 72 hours of storage
The LX broths were tested using the VIDAS LDUOQ TEST, immediately after incubation, then stored for
3 days at 2°C - 8°C and retested. In addition, LX broth was isolated on selective agar and confirmation
tests were performed.

Some discordances between the two results appeared during the VIDAS LDUO test performed using
LX broth stored for 72 hours at 2°C - 8°C:

- 7 samples: L11 (ice cream), H14 (residues), 119 (beefsteak), K6 (porc ribs), T15 (tomato
burger), V2 (catalan poellee), V16 (tomato burger, presented a discordance between the
specific test result (positive DLIS test result with identification of a Listeria strain other than
L. monocytogenes) and the identification result (positive DLMO test result with identification
of a Listeria strain other than L. monocytogenes). For the response “Listeria monocytogenes”,
they are still negative agreements, but they are considered as false positive results.

During these extension, one discordance between the two results appeared during the VIDAS LDUO
test performed using LX broth stored for 72 hours at 2°C — 8°C:
- 1sample: 1977520 (Goat cheese with raw milk) gave a false positive result with the initial test
and became concordant negative result following storage of the LX broth at 2°C - 8°C.

The results of the VIDAS LDUO tests performed on the LX broths stored for 72 hours at 2°C - 8°C are
therefore globally equivalent to those obtained when the VIDAS LDUO test is carried out directly after
incubation.

Table 20 shows the difference between negative deviations and positive deviations and the
acceptability limits.
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Table 20: acceptability limits

Category Type | ND | PD | (ND-PD) Acl:::‘ri::?z:-l;ty Observation

a 0 2

Meat products b 1 0 / /
(1) c | o] 3

Total | 1 5 -4 3
a 0 0

Dairy products b 0 2 / /
9 c 0 2

Total | O 4 -4 3
a 0 3

Seafood products b 0 2 / /
(3 c o] o0

Total | O 5 -5 3
a 3 2

Vegetal products b 0 1 / /
o 0 1

Total | 3 4 -1 3

a 1 3 (ND-PD) < AL:

Composite foods b 1 2 / /
(5 c o] o

Total | 2 5 -3 3
a 0 0

Environmental samples b 1 0 / /
(6 c | o |1

Total | 1 1 0 3
Dai oducts excluding raw milk 2 . :

w mi

iry produc ilzxscgt; ing b 1 5 / /
C 0 4

Total | 2 7 -5 3
a 1 2

Powder Infant Formula and b 1 4 / /
cereals (125g) c 1 5

Total | 3 12 -9 3

All categories Total | 12 | 43 -31 7

The acceptability limits are not modified for the response “Listeria monocytogenes”.
The alternative method produces results comparable to the reference method after storage of the
broths for 3 days at 5+3°C.

3.1.5. Conclusion of the sensitivity study

The statistical tests of the EN ISO 16140-2:2016 standard conclude that the alternative method
produces comparable results to the reference method.
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However, the sensitivity results showed that the alternative method broth allows a better recovery
of Listeria spp (including Listeria monocytogenes) than the reference method broth, the difference
of the deviations being clearly in favor of the alternative method.

3.2. Relative detection level study

3.2.1. Matrices used

Various "food matrix-strain" pairs were studied in parallel using the reference method and the VIDAS
LDUO method, for the categories in question (cf. table 21).

Table 21: pairs matrix-strain for each category

Category

Couple matrix strain

Origin of the strain

Step of the
validation

OMeat products

Rillettes / L. welshimeri

Minced meat

QDairy products

Raw milk /
L. monocytogenes 1/2b

Raw milk cheese

Raw milk / L. innocua

Raw milk cheese

QSeafood products

Smoked salmon /
L. monocytogenes 1/2a

Smoked salmon
offcuts

QVegetaI products

Red cabbage /
L. monocytogenes 4b

Salad

GEnvironmentaI
samples

Process water /
L. monocytogenes 1/2c

Surface sample

Initial validation
study according
to ISO
16140:2003
standard

Pastry cream /

Pastry cream filled

3" renewal study
according to

(except raw milk)
125g

milk / Listeria ivanovii
GQD028

© composite foods | | seeligeri cake ISO 16140-2:2016
standard
0 Dairy products Cottage cheese with raw Environment dairy Extension

industry

Microsept 2021

9 Powder infant
formula and cereals
125g

Infant milk powder with

probiotics /
Listeria monocytogenes
1/2b JAR249

Pasteurized milk
cheese

Extension
Microsept 2021

For categories o, e, 9, 0, 9, @, o the total flora of the matrix was determined.
For the category 9, an enumeration of probiotics was carried out according to ISO 15214.

The results are presented in Appendix E.
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3.2.2. Contamination protocol

« Protocol for categories €9, €3, €), Q and Q (previous validation)

At least four contamination levels, including the negative control, were performed. Each of the
"matrix — strain — level" combinations was replicated six times using the VIDAS LDUO alternative
method and the ISO 11290-1/A1 reference method.

As the first enrichment stage is not common, twelve 25-g bags of food products were made up,
diluted to 1/10 in the appropriate diluent, then individually contaminated using a bacterial
suspension with the determined titer. Each contaminant suspension was enumerated on 30 plates
of TSAYE agar.

e Protocol for the category 9 (assays 2017)

Three levels of contamination were prepared consisting of a negative control level, a low level, and
a higher level.

The negative control level shall not produce positive results. Five replicates were tested for this level.
The low level shall be the theoretical detection level, it was contaminated at 0.7 - 1 CFU per test
portion to obtain fractional recovery results. Twenty replicates were tested for this level.

The higher level shall be just above the theoretical detection level, it was contaminated at 2 - 3 CFU
per test portion. Five replicates were tested for this level.

The pastry cream was contaminated using the seeding protocol. Bulk contaminations were
performed on the matrix 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.

e Protocol for categories o & €) (assays 2021)
Three levels of contamination were prepared consisting of a negative control level, a low level, and
a higher level.
The negative control level shall not produce positive results. Five replicates were tested for this level.
The low level shall be the theoretical detection level, it was contaminated for 0 category at 1.2 CFU
and at 1.0 for 9 category per test portion to obtain fractional recovery results. Twenty replicates
were tested for this level.
The higher level shall be just above the theoretical detection level, it was contaminated for 0
category at 3.3 CFU and at 2.0 for 0 category per test portion. Five replicates were tested for this
level.

For the category 0, the cottage cheese with raw milk was contaminated using the seeding protocol.
Bulk contaminations were performed on the matrix 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 category 9, the infant milk powder with probiotics was contaminated using the spiking
protocol. The strain of Listeria monocytogenes used was stressed with heat treatment. Each initial
suspension was then contaminated with this stressed and calibrated strain.
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3.2.3. Results

The detailed results tables are set out in Appendices E1, E2 and E3.
The RLOD is defined as the ratio of the LODs of the alternative method and the reference method:
RLOD= LODaIt / LODref.

The RLODs calculations were performed according to the standard ISO 16140-2: 2016 using the Excel
spreadsheet available for download at http://standards.iso.org/iso/16140, with unknown
concentrations. Values of the RLODs are set out in table 22.

Table 22: RLODs values for all categories (RLOD: the estimated relative level of detection value,
RLODU: the upper limit of the 95% confidence interval for RLOD, RLODL: the lower limit of the 95%
confidence interval for RLOD, b=In(RLOD): logarithm of the RLOD value, sd(b): standard deviation of
b, z-Test statistic: absolute value of the test statistic of the z-Test with the null hypothesis HO: b=0, p-
value: p-value of the z-Test)

T -
Matrix/strain pairs RLOD | RLODL | RLODU | b=In(RLOD) | sd(b) z ?SF P

statistic | value

Orillettes /. 0.911 | 0.420 | 1.977 -0.093 | 0387 | 0.240 |1.190

L. welshimeri

Oraw milk / 1.732 | 0.590 | 5.086 0549 | 0.539| 1.020 |0.308

L. monocytogenes 1/2b

@ Raw milk / 1.000 | 0.370 | 2.705 0.000 |0.498 | 0.000 |1.000

L. innocua

eSmoked salmon /

1.000 | 0.336 | 2.976 0.000 0.545 | 0.000 | 1.000
L. monocytogenes 1/2a

ORed cabbage / 0.619 | 0.276 | 1.388 0480 |0.404| 1.189 |1.765
L. monocytogenes 4b

Opastry cream / 0.868 | 0.355 | 2.123 .0.142 | 0.447| 0316 |1.248
L. seeligeri

eProcess water /

1.997 | 0.681 | 5.860 0.692 0.538 | 1.286 | 0.199
L. monocytogenes 1/2c

OCottage cheese with raw milk /
Listeria ivanovii GQD028

1.146 | 0.498 | 2.636 0.136 0.417 | 0.327 |0.744

6 Infant milk powder with
probiotics / 1.146 | 0.498 | 2.636 0.136 0.417 | 0.327 | 0.744
L. monocytogenes 1/2b JAR249

Combined 0.989 | 0.757 | 1.292 -0.011 0.134 | 0.083 | 1.066 A

The LODso calculations according to Wilrich & Wilrich POD-LOD calculation program - version 10, are
given in Table 23.
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Table 23: LOD50% for the alternative and reference method

Matrix Strain LOD50% LOD50%
Alternative method Reference method

@ Rillettes (25g) L. welshimeri 0.534 0.583
© Raw milk (25g) L. monocytogenes 1/2b 0.482 0.374
@ Raw milk (25g) L. innocua 1.594 1.637
€ smoked salmon (25g) | L- monocytogenes 1/2a 0.682 0.682
O Red cabbage (25g) L. monocytogenes 4b 0.406 0.638
© Process water (25g) L. monocytogenes 1/2c 0.765 0.522
6 Pastry cream (25g) L. seeligeri 0.657 0.739
gvc;::;(gfz‘;hg‘;ese with L. ivanovii GQD028 0.836 0.745
el e I
Combined results (CFU/25g) - @ @ Q) O O O 0.682 0.698
Combined results (CFU/125g) - @ © 0.748 0.667

3.2.4. Interpretation and conclusion

The RLODs values are below the acceptability limit set at 2.5, meaning that, as stated in 1ISO 16140-
2: 2016, the maximum increase in LOD of the alternative versus the reference method is not
considered as relevant in consideration of the fitness for purpose of the method.

In conclusion, alternative and reference methods show similar LODs values for the detection of
Listeria spp and of Listeria monocytogenes in the categories tested.

3.3. Inclusivity and exclusivity study

The inclusivity and exclusivity of the method are defined by analyzing, respectively, 50 positive strains
and 30 negative strains.

As the VIDAS LDUO method provides a simultaneous response for both L. monocytogenes and Listeria
spp., 50 L. monocytogenes strains and 30 Listeria spp. strains (other than L. monocytogenes) were
tested. Thirty-one strains not belonging to the Listeria genus were also tested.

3.3.1. Test protocols

e Protocol for inclusivity
For each of the Listeria strains, a culture in nutrient broth was performed for 24 hours at 30°C.
An LX broth was inoculated with approximately 10 Listeria per ml, then the complete enrichment
protocol for the method was followed prior to performing the VIDAS LDUO test.
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e Protocol for exclusivity
The various negative strains were cultured in nutrient broth for 24 hours at 30°C, inoculated in 10 ml
of nutrient broth in order to obtain levels of around 105 cells per ml, then incubated for 24 hours at
30°C prior to performing the VIDAS LDUO test.

3.3.2. Results and conclusion
The results are set out in Appendix F.

The 50 L. monocytogenes strains were all detected using the LDUO test (positive DLMO response).
The 30 Listeria strains other than Listeria monocytogenes were also detected using the LDUO test
(positive DLIS response).

No cross-reactions were obtained with the 31 non-Listeria strains.

3.4. Practicability

The practicability of the alternative method was informed according to the criteria defined by the
Technical Committee.

1. Storage conditions, shelf-life and modalities of utilization after first use
The kits are packaged in 60-test kits containing:
- the LDUO strips, made of polypropylene, consisting of 10 wells covered with aluminum foil,
- the LDUO SPRs, in aluminum pouches containing 30 units, with a desiccant,
- thevial of LDUO S1 standard (Listeria monocytogenes) (6 ml),
- thevial of LDUQ S2 standard (Listeria) (6 ml),
- the vials of LDUO C1 and C3 positive controls (Listeria monocytogenes and Listeria) (6 ml),
- the vial of C2 negative control (6 ml).

The test storage temperature is 2-8°C.

The shelf-life of tests is indicated on the kits.

Each reagent should be stored between +2°C and +8°C.

2. Time-to-result

Negative results are obtained in two days.

Positive results are obtained in:
- three to four days using a confirmation by streaking on a chromogenic agar media,
- four to five days using a API Listeria gallery without purification,
- up to ten days using the tests of the reference method.

3. Common step with the reference method
The alternative method has no common step with the reference method.

3.5. Conclusion

The comparative study of the methods was performed according to the EN ISO 16140-2:2016
standard.

e Sensitivity study
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The performance of the VIDAS Listeria Duo (LDUO) method was compared to that of the
EN ISO 11290-1:2017 reference method by analyzing 694 samples for Listeria spp test and 715
samples for Listeria monocytogenes test divided into eight product categories.

For the response “Listeria spp”, the sensitivity of the alternative method was 93.4% and the
sensitivity of the reference method was 87.2%.

For the response “Listeria monocytogenes”, the sensitivity of the alternative method was 95.8% and
the sensitivity of the reference method was 84.9%.

The observed values (ND — PD) were below to the acceptability limit for each category and for all
categories after the initial test and after three days of conservation at 5£3°C.

Statistically, the alternative method produces results comparable to that of the reference method.
The difference of the deviations is however clearly in favor of the alternative method.

e Relative level of detection study
The relative detection level of the VIDAS LDUO method and reference method was evaluated by
artificially contaminating eight different products.
The relative level of detection of the alternative method was between 0.619 and 1.997 cells per test
portion.

The VIDAS LDUO method and the reference method showed similar LODs values for the detection of
Listeria spp and Listeria monocytogenes in the categories tested.

¢ Inclusivity and exclusivity study
The specificity of the method is satisfactory, as all Listeria monocytogenes and Listeria spp strains
were detected (inclusivity) and no cross-reactions were observed among non-targeted tested strains
when the complete protocol for the alternative method was implemented (exclusivity).
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4. Interlaboratory study

4.1. Study organization

- Number of participating laboratories: seventeen collaborators received samples.

- Matrix used: pasteurized milk was used as matrix for the interlaboratory study.

- Strain used: the strain used for contamination was a strain of Listeria monocytogenes (coded L37
by the Expert Laboratory) isolated from dairy products.

- Number of samples per laboratory: 24 samples per collaborator were prepared for the reference
method and 24 samples for the alternative method, broken down into 3 levels, with 8 samples
per level. One additional sample, not artificially contaminated, was provided to the collaborators
for the enumeration of the microorganisms of the matrix.

4.2. Control of the experimental parameters

4.2.1. Contamination level
The contamination rates obtained in the matrix are set out in the table below:

Table 24: theoretical and actual contamination levels

Level Samples Theo:z;c:lf’all ;asri‘elt) level Real level (CFU / 25 ml)
Lo: Level O 3-4-9-10-15-16-21-22 0 0
Li: Low level 1-2-7-8 -13-14-19-20 3 3.2
L>: High level 5-6-11-12-17-18-23-24 30 33.0

4.2.2. Shipping conditions (temperature and state of the samples)
The temperatures of the samples at reception for all the collaborators are given in table 25.

Microsept
Summary report - v1
VIDAS Listeria DUO 38/134 April 07, 2022




Table 25: temperature and shipping conditions

Collaborator Temperatures at reception —
Given by the collaborator Indicated by the probe

A 3.0°C 2.7°C /

B 2.7°C 2.7°C /

C 4.0°C 3.2°C /

D 3.8°C / Analyses not realized
E 4.0°C 2.2°C /

F 4.1°C 2.7°C /

G 4.0°C 2.7°C /

H 4.3°C 3.7°C /

| / / Delivery at D+2
J 5.7°C 2.2°C /

K 4.0°C 2.7°C /

L 4.5°C 5.7°C /

M 4.6°C 4.7°C /

N 5.7°C 3.2°C /

(0] 4.0°C 2.7°C /

P 6.4°C 3.7°C /

Q 5.3°C 3.9°C /

As a result of transport conditions, 15 laboratories carried out the tests.

Two laboratories were not included in the final list of laboratories:
- collaborator | received the samples after the deadline,
- for the collaborator D, the VIDAS system had not been updated.

4.3. Test results

The post-confirmation positive results obtained by the collaborators and by the expert laboratory are
set out in the following tables and in appendix G. The results of the enumeration of the
microorganisms of the matrix are also provided for each lab in this appendix. For all collaborators,
results ranged between <1 CFU/ml and 20 CFU/ml.

4.3.1. Expert laboratory results
The results of the expert laboratory are summarized in table 26.

Table 26: positive results obtained by expert laboratory by both methods

Contamination level Alternative method Reference method
Lo 0/8 0/8
L; 7/8 7/8
Ly 8/8 8/8
Microsept
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4.3.2. Collaborators results

Table 27: Positive results obtained with the reference method

Contamination levels
Collaborators
Lo L; L,
Collaborator A 0/8 7/8 8/8
Collaborator B 0/8 8/8 8/8
Collaborator C 0/8 7/8 8/8
Collaborator E 0/8 8/8 8/8
Collaborator F 0/8 8/8 8/8
Collaborator G 0/8 8/8 8/8
Collaborator H 0/8 8/8 8/8
Collaborator J 0/8 7/8 8/8
Collaborator K 0/8 8/8 8/8
Collaborator L 0/8 7/8 8/8
Collaborator M 0/8 8/8 8/8
Collaborator N 0/8 7/8 8/8
Collaborator O 0/8 8/8 8/8
Collaborator P 0/8 8/8 8/8
Collaborator Q 0/8 8/8 8/8
Total 0/120 115/120 120/ 120
Table 28: Positive results obtained with the alternative method
Collaborators Contamination levels
Lo L1 L2
Collaborator A 0/8 8/8 8/8
Collaborator B 0/8 8/8 8/8
Collaborator C 0/8 8/8 8/8
Collaborator E 0/8 7/8 8/8
Collaborator F 0/8 8/8 8/8
Collaborator G 0/8 8/8 8/8
Collaborator H 0/8 7/8 8/8
Collaborator J 0/8 8/8 8/8
Collaborator K 0/8 8/8 8/8
Collaborator L 0/8 8/8 8/8
Collaborator M 0/8 7/8 8/8
Collaborator N 0/8 8/8 8/8
Collaborator O 0/8 7/8 8/8
Collaborator P 0/8 8/8 8/8
Collaborator Q 0/8 8/8 8/8
Total 0/120 116 /120 120/ 120

The results using the reference method and alternative method are concordant for six laboratories:
B, F, G, K,PandQ.
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For collaborator F, one of the non-contaminated samples was found to be positive using the VIDAS
LDUO test at the threshold value (VT = 0.10) for the DLIS response. The laboratory staff isolated the
LX broth and did not find any colonies on selective agars.

Collaborators A, C, J, Land N all found one sample with a low contamination level that was negative
using the reference method.

Likewise, collaborators E, H, M and O all found one sample with a low contamination rate that was
negative using the alternative method for the DLMO and DLIS responses. It must be noted however
that the collaborators E and M applied the confirmation protocol from the LX broth for this negative
sample of the low contamination level and that it was found negative.

These differences between the two methods may happen in an unpaired study. Two sets of eight
distinct samples had been prepared for the low contamination level. One sample was used for only
one of the methods (alternative or reference), as the primary enrichment broths were different.

It is likely that the samples found to be negative were not contaminated.

4.3.3. Results of the collaborators used for the statistical analysis

The results of the 15 collaborators having realized the analyses are retained for the statistical
interpretation.

4.4. Calculations and interpretation

4.4.1. Calculation of the specificity

The percentage specificity (SP) of the reference method and the alternative method is calculated,
using the data after confirmation, based on the results of level Ly as follows:

- Specificity of the reference method: SP,..; = [1 — (%)] X 100%

- Specificity of the alternative method: SP,;; = [1 - (%)] X 100%

where:

N- is the number of all Ly tests,

Po is the total number of false-positive results obtained with the blank samples before
confirmation,

CPy is the total number of false-positive results obtained with blank samples.

The results are the following:
- SPref = 100%
- SPat=100%

4.4.2. Summary of the results

A summary of results obtained at level 1 (L), for which fractional positive results were obtained, is
set out in table 29.
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Table 29 : tests results for the two methods at level L; (PA: positive agreement, NA: negative
agreement, ND: negative deviation, PD: positive deviation, PP: presumed positive before
confirmation, *: for the collaborator F only with the DLIS response)

Reference method
Level Alternative method Reference method Reference method
- . Total
positive (R+) negative (R-)

AIterna‘tllve method PA = 111 PD =5 116

~_positive(A+) | T T
L; Alternative method ND=4 NA=0 4

,,,,,,,,, negative(A-) | includingOPPND | includingOPPNA | =

Total 115 5 120

The cause of the positive and negative deviations is explained in § 4.3.2 (unpaired study).

4.4.3. Calculation of the sensitivity of the methods, relative trueness and
false positive ratio

The sensitivity of the two methods, the relative trueness and the false positive ratio parameters are
calculated with the data of the table 26, according to the formulas below:

i - . ) __ (PA+PD) 0
Sensitivity for the alternative method: SE,;; = (PATND+PD) X 100%
) e ) __ (PA+ND) o
Sensitivity for the reference method: SE,..; = (PATNDLPD) X 100%
- Relative trueness: RT = (PA:;—NA) X 100%

- False positive ratio for the alternative method: FP = % X 100%

where N is the total number of samples (NA + PA + PD + ND) and FP is false positive results.

The results are the following:
- SEat=96.7%
- SEref = 95.8%
- RT=92.5%
- FP=0%

4.4.4. Determination of the acceptability limit and conclusion
The difference between (ND — PD) for the level where fractional recovery was obtained (L;) is
calculated. The observed value found for (ND — PD) shall not be higher than the acceptability limit
(AL). The AL is defined as [(ND — PD)max] and calculated per level where fractional recovery was
obtained as described below using the following three parameters:

P
-(PH)rer = N—’;, where

Px = number of samples with a positive result obtained with the reference method at level x, (L; or
L,) for all laboratories;
Nx = number of samples tested at level x (L; or L;) with the reference method by all laboratories.

- (@) are = 2%, where
NX
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CPx = number of samples with a confirmed positive result obtained with the alternative method at
level x (L1 or L) for all laboratories;
Nx = number of samples tested at level x (L; or L) with the alternative method by all laboratories.

- (ND - PD)max = \/3Nx X ((p +)ref + (p +)alt - 2((p +)ref X (p +)alt))f where

Nx = the total number of samples tested for level x (L1 or L2) by all laboratories.

The AL is not met when the observed value is higher than the AL. When the AL is not met,
investigations should be made (e.g. root cause analysis) in order to provide an explanation of the
observed results.

Based on the AL and the additional information, it is decided whether the alternative method is
regarded as not fit for purpose. The reasons for acceptance of the alternative method in case the AL

is not met shall be stated in the study report.

In this study, fractional positive results are observed at level L; only. The different parameters
obtained by the calculation are detailed in the table below:

Table 30: values obtained for the determination of the acceptability limit

Parameter Value

(p+)ret 0.9583

(p+)ait 0.9667
Acceptability limit: AL = (ND-PD)max 5.1
Observed value: ND-PD -1

The value (ND-PD) is inferior to the acceptability limit, so the requirements of the standard
ISO 16140-2:2016 are fulfilled.

4.4.5. Determination of the relative level of detection

This evaluation is performed according to Annex F of ISO 16140-2:2016 and using the Excel
spreadsheet as described in this standard.

As there is limited experience with the interpretation of this approach, the results are used only for
information. Results are shown in the table below :

Table 31 : values obtained for the determination of the relative level of detection (RLOD: the estimated
relative level of detection value, RLODU: the upper limit of the 95% confidence interval for RLOD,
RLODL: the lower limit of the 95% confidence interval for RLOD, b=In(RLOD): logarithm of the RLOD
value, sd(b): standard deviation of b, z-Test statistic: absolute value of the test statistic of the z-Test
with the null hypothesis HO: b=0, p-value: p-value of the z-Test)

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

ILS 0,934 0,627 1,393 -0,068 0,200 0,340 1,266

4.5. Conclusion

The data and their interpretation meet the requirements of the standard EN ISO 16140-2:2016. The
performance of the alternative method and the reference method can be considered as equivalent.
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5. General conclusion

e Method comparison study
The performance of the VIDAS LDUO test is comparable to that of the standard ISO 11290-1 : 2017.
This study concerned samples of eight categories of products.

Values obtained for the criteria of the sensitivity study are the following, depending on the incubation
times and the protocol of confirmation.
For Listeria spp test:
- sensitivity of the alternative method : 93.4%
- sensitivity of the reference method : 87.2%
- relative trueness: 89.5%
- false positive ratio: from 0.6%
For Listeria monocytogenes test:
- sensitivity of the alternative method : 95.8%
- sensitivity of the reference method : 84.9%
- relative trueness: 92.3%
- false positive ratio: from 0.5%

A number of discordant results were observed possibly due to the unpaired study design.

The relative level of detection of the alternative method and the reference method was evaluated
for all categories. The results are comparable between the two methods. It varies between 0.619 and
1.997 CFU per test portion for the alternative method for all categories.

The specificity of the method is satisfactory.

The study of the practicability of the alternative method shows a simple and easy-to-use method and
significant time savings compared to the reference method.

e Interlaboratory study
Concerning the interlaboratory study, the results obtained for the selected laboratories showed that
the performance of the alternative method and the reference method can be considered as
equivalent.

6. Package insert
The current version is numbered 050700-02, the next version including the new protocols described
in this extension will be 050700-03.

Le Lion d’Angers, April 07, 2022
Frangois Le Nestour
Head of the Microbiology Department
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APPENDIX A
VIDAS LISTERIA DUO — General protocol

Diagram of the procedure as described in the user guide

25 g of sample +
225 ml of LX broth

Incubation at 30+1°C for 24+2 h

Transfer of 0.1 ml in 6 ml of LX broth

Incubation at 30+1°C for 2412 h

Heating at 95 — 100°C for 51 min (1 to 2 ml in a tube for use of a
water bath or 0.5 ml in a VIDAS strip for use of VIDAS Heat&Go

Realization of the VIDAS test

Confirmation Confirmation
Listeria monocytogenes Listeria spp
Streaking of the LX non-heated broth Streaking of the LX non-heated broth
on Agar Listeria acc. to Ottaviani and on Agar Listeria acc. to Ottaviani and
Agosti or PALCAM or Oxford. Agosti or PALCAM or Oxford.
Incubation acc. to user guides Incubation acc. to user guides
Identification of 1 to 5 typical colonies using Identification of 1 to 5 typical colonies using
the conventional tests described in the the conventional tests described in the
methods standardized by the CEN or ISO methods standardized by the CEN or ISO
(including the purification step) (including the purification step)
or or
Use of a chromogenic agar, that is part of a From Agar Listeria acc. to Ottaviani and
method certified NF VALIDATION. The Agosti, typical colonies of Listeria can be
presence of typical colonies confirms the confirmed by the use of biochemical tests or
presence of Listeria monocytogenes by the use of an API gallery without
purification.
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APPENDIX A
VIDAS LISTERIA DUO — New protocols

125 g of sample +
1125 ml of pre-warmed LX broth

Incubation at 30+1°C for 22 at 26 h for Incubation at 30+1°C for 26 at 30 h for
Dairy products excluding raw milk Infant formula and cereals

Transfer of 0.1 ml in 6 ml of LX broth

Incubation at 30+1°C for 22 at 26 h

Aliquot of LX broth and heat for 15 min £ 1 min at 95-100°C.

Transfer 0,5 ml at heated LX broth in VIDAS LIS test

Confirmation Confirmation
Listeria monocytogenes Listeria spp
Streaking of the LX non-heated broth Streaking of the LX non-heated broth
on Agar Listeria acc. to Ottaviani and on Agar Listeria acc. to Ottaviani and
Agosti or PALCAM or Oxford. Agosti or PALCAM or Oxford.
Incubation acc. to user guides Incubation acc. to user guides
Identification of 1 to 5 typical colonies using Identification of 1 to 5 typical colonies using
the conventional tests described in the the conventional tests described in the
methods standardized by the CEN or ISO methods standardized by the CEN or ISO
(including the purification step) (including the purification step)
or or
Use of a chromogenic agar, that is part of a From Agar Listeria acc. to Ottaviani and
method certified NF VALIDATION. The Agosti, typical colonies of Listeria can be
presence of typical colonies confirms the confirmed by the use of biochemical tests or
presence of Listeria monocytogenes by the use of an API gallery without
purification.
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APPENDIX B
EN ISO 11290-1:2017

Diagram of the procedure as described in the standard

25 g of sample +
225 ml of half-Fraser broth*

Incubation at 30+1°C for 25+1 h

Transfer of 0.1 ml in 10 ml of Fraser broth

Incubation at 37+1°C for 2412 h

Plating out on:
- Agar Listeria according to Ottaviani and Agosti
- Second selective medium

AL acc. O&A: incubation at 37+£1°C for 2442 h and for 2442 h
Other selective medium: incubation as specified

Confirmation: 1 typical colony on 1 selective medium,
up to a maximum of 5 colonies on each medium
Streaking on non-selective agar
Incubation at 37°C for 2143 h or until sufficient growth

Listeria monocytogenes Listeria spp
Mandatory tests: Mandatory tests:
- Microscopic apect - Microscopic apect
- B-haemolysis - Catalase
- L-rhamnose Optional tests:
- D-xylose - VP test
Optional tests: - Motility at 25°C

- Catalase
- Motility at 25°C
- CAMP test

Microsept * addition of alpha amylase to category 9 samples containing starch according I1SO 6887
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APPENDIX C

ARTIFICIAL CONTAMINATIONS

Microsept
Summary report - v1
VIDAS Listeria DUO 49/134 April 07, 2022



ARTIFICIAL CONTAMINATIONS — INITIAL VALIDATION STUDY

Artificial contamination
Code Matrix Strain Evaluation of Result
No. Name Origin Type of stress stress CFU/25¢g
H1 Grated Gruyeére L64 | L.innocua Epoisses cheese 45 mins. at 55°C, then 30 mins. at -80°C 1.0 16.8 +
H2 Vieux pané cheese L64 | L.innocua Epoisses cheese 45 mins. at 55°C, then 30 mins. at -80°C 1.0 33.6 +
H3 Ossau-Iraty sheep's milk cheese L142 | L.seeligeri Cheese made with raw milk 45 mins. at 55°C, then 30 mins. at -80°C 3.9 28.0 -
H4 Brie cheese L142 | L.seeligeri Cheese made with raw milk 45 mins. at 55°C, then 30 mins. at -80°C 3.9 56.0 -
H5 Reblochon cheese L64 | L.innocua Epoisses cheese 45 mins. at 55°C, then 30 mins. at -80°C 1.0 50.4 +
H6 Reblochon cheese L142 | L.seeligeri Cheese made with raw milk 45 mins. at 55°C, then 30 mins. at -80°C 3.9 84.0 -
H7 Water from final rinsing L115 | L.seeligeri Standing water 45 mins. at 55°C, then 30 mins. at -80°C 1.6 8.0 +
H8 Rinsing bath L115 | L.seeligeri Standing water 45 mins. at 55°C, then 30 mins. at -80°C 1.6 16.0 +
H9 Washing basin L115 | L.seeligeri Standing water 45 mins. at 55°C, then 30 mins. at -80°C 1.6 24.0 -
H10 | Residual water L132 | L.innocua Cheese counter chopping board | 45 mins. at 55°C, then 30 mins. at -80°C 0.2 0.1 -
H11 Doser rinsing water L132 | L.innocua Cheese counter chopping board | 45 mins. at 55°C, then 30 mins. at -80°C 0.2 0.1 -
H12 | Standing water from storage room L132 | L.innocua Cheese counter chopping board | 45 mins. at 55°C, then 30 mins. at -80°C 0.2 0.2 -
H13 | Water from light rinsing L115 | L.seeligeri Standing water 45 mins. at 55°C, then 30 mins. at -80°C 1.6 4.0 +
L132 | L.innocua Cheese counter chopping board | 45 mins. at 55°C, then 30 mins. at -80°C 0.2 0.0
H14 | Residue from machine filter L115 | L.seeligeri Standing water 45 mins. at 55°C, then 30 mins. at -80°C 1.6 16.0 +
H15 | Ground surface in storage room L115 | L.seeligeri Standing water 45 mins. at 55°C, then 30 mins. at -80°C 1.6 24.0 +
H16 | Surface of dirty service lift L132 | L.innocua Cheese counter chopping board | 45 mins. at 55°C, then 30 mins. at -80°C 0.2 0.1 +
114 Rabbit terrine L77 | L.innocua Toulouse sausage 45 mins. at 55°C, then 30 mins. at -80°C 1.1 1.2 -
115 Farmhouse liver paté L77 | L.innocua Toulouse sausage 45 mins. at 55°C, then 30 mins. at -80°C 1.1 0.8 -
116 Country paté L87 | L.welshimeri Minced beef burger 45 mins. at 55°C, then 30 mins. at -80°C ND <1 +
117 Duck paté L87 | L.welshimeri Minced beef burger 45 mins. at 55°C, then 30 mins. at -80°C ND <1 -
118 Chicken pie L77 | L.innocua Toulouse sausage 45 mins. at 55°C, then 30 mins. at -80°C 1.1 1.6
119 Beef steak L87 | L.welshimeri Minced beef burger 45 mins. at 55°C, then 30 mins. at -80°C ND <1 +
120 Ham roulade L87 | L.welshimeri Minced beef burger 45 mins. at 55°C, then 30 mins. at -80°C ND <1 -
122 Brie cheese L72 | L.innocua Boulette d’Avesnes cheese 45 mins. at 55°C, then 30 mins. at -80°C 2.4 34.5 -
123 Powdered milk L72 | L.innocua Boulette d’Avesnes cheese 45 mins. at 55°C, then 30 mins. at -80°C 24 27.6 -
124 Powdered milk L37 | L.monocytogenes | Maroilles cheese 45 mins. at 55°C, then 30 mins. at -80°C 0.5 0.7 -
125 Powdered milk L37 | L.monocytogenes | Maroilles cheese 45 mins. at 55°C, then 30 mins. at -80°C 0.5 0.5 )
L72 | L.innocua Boulette d’Avesnes cheese 45 mins. at 55°C, then 30 mins. at -80°C 24 20.7
126 Raw milk L72 | L.innocua Boulette d’Avesnes cheese 45 mins. at 55°C, then 30 mins. at -80°C 2.4 34.5 -
127 Raw milk L37 | L.monocytogenes | Maroilles cheese 45 mins. at 55°C, then 30 mins. at -80°C 0.5 0.8 -
128 Raw milk L37 | L.monocytogenes | Maroilles cheese 45 mins. at 55°C, then 30 mins. at -80°C 0.5 0.5 )
L72 | L.innocua Boulette d’Avesnes cheese 45 mins. at 55°C, then 30 mins. at -80°C 2.4 20.7
I Surface of stainless steel table in L28 | L.monocytogenes | Surface in facility 48 hrs at -20°C, 45 min. 55°C, then 30 mins. at -80°C 1.1 0.2 -
pastries facility L132 | L.innocua Cheese counter chopping board | 48 hrs at -20°C, 45 min. 55°C, then 30 mins. at -80°C 0.2 0.4 +
2 Surface of slicer in butcher's facility L28 | L.monocytogenes | Surface in facility 48 hrs at -20°C, 45 min. 55°C, then 30 mins. at -80°C 1.1 0.4 -
L132 | L.innocua Cheese counter chopping board | 48 hrs at -20°C, 45 min. 55°C, then 30 mins. at -80°C 0.2 0.8 +
i3 Cheese counter board surface L28 | L.monocytogenes | Surface in facility 48 hrs at -20°C, 45 min. 55°C, then 30 mins. at -80°C 1.1 0.6 +
L132 | L.innocua Cheese counter chopping board | 48 hrs at -20°C, 45 min. 55°C, then 30 mins. at -80°C 0.2 1.2
J4 Cheese counter knife L132 | L.innocua Cheese counter chopping board | 48 hrs at -20°C, 45 min. 55°C, then 30 mins. at -80°C 0.2 0.8 +
J5 Saw blade from butcher's stand L132 | L.innocua Cheese counter chopping board | 48 hrs at -20°C, 45 min. 55°C, then 30 mins. at -80°C 0.2 1.2 +
J6 Surface of freezer in pastries facility || L132 | L.innocua Cheese counter chopping board | 48 hrs at -20°C, 45 min. 55°C, then 30 mins. at -80°C 0.2 1.6 +
J8 Ground surface in butcher's facility L115 | L.seeligeri Standing water 48 hrs at -20°C, 45 min. 55°C, then 30 mins. at -80°C 1.0 0.4 -
99 Surf f butcher ting tabl L115 | L.seeligeri Standing water 48 hrs at -20°C, 45 min. 55°C, then 30 mins. at -80°C 1.0 0.3
Uriace of bufcher's cutling table L28 | L.monocytogenes | Surface in facility 48 hrs at -20°C, 45 min. 55°C, then 30 mins. at -80°C 1.1 0.7
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J14 | Raw milk L37 L.monocytogenes Maroilles cheese 45 m?ns. at 55°C, then 30 m?ns. at-80°C 0.6 3.4 +
L72 | L.innocua Boulette d’Avesnes cheese 45 mins. at 55°C, then 30 mins. at -80°C, then 24 hrs at 4°C 0.6 5.0
J15 Raw milk L72 | L.innocua Boulette d’Avesnes cheese 45 mins. at 55°C, then 30 mins. at -80°C, then 24 hrs at 4°C 0.6 7.5 +
J16 Raw milk L72 | L.innocua Boulette d’Avesnes cheese 45 mins. at 55°C, then 30 mins. at -80°C, then 24 hrs at 4°C 0.6 10.0 +
J17 | Raw milk L37 | L.monocytogenes | Maroilles cheese 45 mins. at 55°C, then 30 mins. at -80°C 0.6 5.1 +
L72 | L.innocua Boulette d’Avesnes cheese 45 mins. at 55°C, then 30 mins. at -80°C, then 24 hrs at 4°C 0.6 7.5
118 | Powdered milk L37 | L.monocytogenes | Maroilles cheese 45 mins. at 55°C, then 30 mins. at -80°C 0.6 5.1 +
L72 | L.innocua Boulette d’Avesnes cheese 45 mins. at 55°C, then 30 mins. at -80°C, then 24 hrs at 4°C 0.6 7.5
J19 Powdered milk L72 | L.innocua Boulette d’Avesnes cheese 45 mins. at 55°C, then 30 mins. at -80°C, then 24 hrs at 4°C 0.6 7.5 +
J20 Powdered milk L72 | L.innocua Boulette d’Avesnes cheese 45 mins. at 55°C, then 30 mins. at -80°C, then 24 hrs at 4°C 0.6 10.0 +
J21 Chantilly cream puff L37 | L.monocytogenes | Maroilles cheese 45 mins. at 55°C, then 30 mins. at -80°C 0.6 5.1 +
L72 | L.innocua Boulette d’Avesnes cheese 45 mins. at 55°C, then 30 mins. at -80°C, then 24 hrs at 4°C 0.6 7.5
J22 Strawberry melba L72 | L.innocua Boulette d’Avesnes cheese 45 mins. at 55°C, then 30 mins. at -80°C, then 24 hrs at 4°C 0.6 10.0 +
J28 Strawberry ice cream L72 | L.innocua Boulette d’Avesnes cheese 45 mins. at 55°C, then 30 mins. at -80°C, then 24 hrs at 4°C 0.6 5.0 +
J29 | Vanilla ice cream L72 | L.innocua Boulette d’Avesnes cheese 45 mins. at 55°C, then 30 mins. at -80°C, then 24 hrs at 4°C 0.6 7.5 +
Jao | purtace of stainless steeltablein 1 115 | 1 seeligeri Standing water 48 hrs at -20°C, 45 min. 55°C, then 30 mins. at -80°C 1.0 0.3 -
utcher's facility
K1 Minced pork loin L77 | L.innocua Toulouse sausage 30 mins at 55°C, 20 mins at -80°C, 5 mins at 45°C 0.8 4.1 +
K2 Chicken gizzard L77 | L.innocua Toulouse sausage 30 mins at 55°C, 20 mins at -80°C, 5 mins at 45°C 0.8 5.5 +
K3 Mortadella sausage L77 | L.innocua Toulouse sausage 30 mins at 55°C, 20 mins at -80°C, 5 mins at 45°C 0.8 6.8 +
K4 Beef L77 | L.innocua Toulouse sausage 30 mins at 55°C, 20 mins at -80°C, 5 mins at 45°C 0.8 8.2 +
K5 Ham L87 | L.welshimeri Minced beef burger 30 mins at 55°C, 20 mins at -80°C, 5 mins at 45°C 1.3 9.6 +
K6 Pork chop L87 | L.welshimeri Minced beef burger 30 mins at 55°C, 20 mins at -80°C, 5 mins at 45°C 1.3 12.0 +
K7 Jellied tongue L87 | L.welshimeri Minced beef burger 30 mins at 55°C, 20 mins at -80°C, 5 mins at 45°C 1.3 14.4 +
K8 Potjevlesch potted meat L87 | L.welshimeri Minced beef burger 30 mins at 55°C, 20 mins at -80°C, 5 mins at 45°C 1.3 16.8 +
K9 Bayonne ham L77 | L.innocua Toulouse sausage 30 mins at 55°C, 20 mins at -80°C, 5 mins at 45°C 0.8 6.8 +
L87 | L.welshimeri Minced beef burger 30 mins at 55°C, 20 mins at -80°C, 5 mins at 45°C 1.3 12.0
K10 | Meat paté L77 | L.innocua Toulouse sausage 30 mins at 55°C, 20 mins at -80°C, 5 mins at 45°C 0.8 5.5 +
L87 | L.welshimeri Minced beef burger 30 mins at 55°C, 20 mins at -80°C, 5 mins at 45°C 1.3 9.6
L1 Tuscan minced pork L91 | L.welshimeri Aoste rosette dried sausage 30 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 0.6 2.3 +
L2 Strasbourg sausages L91 | L.welshimeri Aoste rosette dried sausage 30 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 0.6 1.8 +
L3 Rillettes L151 | L.ivanovii Minced beef burger 30 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 0.2 0.3 +
L4 Chicken rillettes L151 | L.ivanovii Minced beef burger 30 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 0.2 0.6 -
L5 Camembert L64 | L.innocua Epoisses cheese 30 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 0.2 5.0 +
L6 Munster cheese L111 | L.innocua Munster cheese 30 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 0.5 2.4 +
L7 Double-cream cheese L64 | L.innocua Epoisses cheese 30 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 0.2 10.0 +
L111 | L.innocua Munster cheese 30 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 0.5 8.7
L8 Leerdamer cheese L64 | L.innocua Epoisses cheese 30 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 0.2 10.0 +
L9 Normandy apple pie L111 | L.innocua Munster cheese 30 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 0.5 8.7 +
L10 Egg custard pie L64 | L.innocua Epoisses cheese 30 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 0.2 15.0 +
L111 | L.innocua Munster cheese 30 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 0.5 8.7
L11 Strawberry vanilla ice cream L64 | L.innocua Epoisses cheese 30 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 0.2 4.5 +
L12 Raw milk L111 | L.innocua Munster cheese 30 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 0.5 2.7 +
M2 Minced meat L2 | L.innocua Minced beef burger 30 mins at 55°C, 25 mins at -80°C, 5 mins at 46°C 0.9 5.7 +
M5 Rosette dried L44 | L.monocytogenes | Dried sausage 30 mins at 55°C, 25 mins at -80°C, 5 mins at 46°C 0.5 7.0 .
osetle dried sausage L2 | L.innocua Minced beef burger 30 mins at 55°C, 25 mins at -80°C, 5 mins at 46°C 0.9 3.8
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M13 | Fish fillet L86 | L.welshimeri ATCC 35897 30 mins at 55°C, 25 mins at -80°C, 5 mins at 46°C 0.7 3.8 +
M15 | Dogfish L86 | L.welshimeri ATCC 35897 30 mins at 55°C, 25 mins at -80°C, 5 mins at 46°C 0.7 5.7 +
M16 | Fillet of scabbardfish L86 | L.welshimeri ATCC 35897 30 mins at 55°C, 25 mins at -80°C, 5 mins at 46°C 0.7 4.8 +
M27 | Rinsing water L44 | L.monocytogenes | Dried sausage 30 mins at 55°C, 25 mins at -80°C, 5 mins at 46°C 0.5 7.0 +
L2 | L.innocua Minced beef burger 30 mins at 55°C, 25 mins at -80°C, 5 mins at 46°C 0.9 3.8
M28 | Water from washing container L44 | L.monocytogenes | Dried sausage 30 mins at 55°C, 25 mins at -80°C, 5 mins at 46°C 0.5 8.8 +
L2 | L.innocua Minced beef burger 30 mins at 55°C, 25 mins at -80°C, 5 mins at 46°C 0.9 3.8 -
010 Residue from cutting facility stainless || L149 | L.monocytogenes | Environmental sample 45 mins at 55°C, 30 mins at -80°C, 10 mins at 55°C 1.0 13.0 +
steel table L144 | L.innocua Bin surface 45 mins at 55°C, 30 mins at -80°C, 10 mins at 55°C 0.7 10.0
011 | Surface in cooling room L149 L.monocytogenes E_nvironmental sample 45 m?ns at 55°C, 30 m?ns at-80°C, 10 m?ns at 55°C 1.0 19.5 +
L144 | L.innocua Bin surface 45 mins at 55°C, 30 mins at -80°C, 10 mins at 55°C 0.7 7.5
012 | Floor of cold packaging room L149 L.monocytogenes E_nvironmental sample 45 m?ns at 55°C, 30 m?ns at-80°C, 10 m?ns at 55°C 1.0 9.7 +
L144 | L.innocua Bin surface 45 mins at 55°C, 30 mins at -80°C, 10 mins at 55°C 0.7 5.0
013 ?tfljgless steel shelf surface in cold L149 | L.monocytogenes | Environmental sample 45 mins at 55°C, 30 mins at -80°C, 10 mins at 55°C 1.0 6.5 +
014 | Residue from sink in cutting facility L149 | L.monocytogenes | Environmental sample 45 mins at 55°C, 30 mins at -80°C, 10 mins at 55°C 1.0 9.7 +
015 | Residue from packaging container L153 | L.ivanovii Environmental sample 45 mins at 55°C, 30 mins at -80°C, 10 mins at 55°C ND <1 +
016 | Surface of slicer in cold meats facility || L153 | L.ivanovii Environmental sample 45 mins at 55°C, 30 mins at -80°C, 10 mins at 55°C ND <1 -
017 | Surface in cold store for cheese L153 | L.ivanovii Environmental sample 45 mins at 55°C, 30 mins at -80°C, 10 mins at 55°C ND <1 -
O1g | Waterfrom rinsing containerfiter | 144 | L innocua Bin surface 45 mins at 55°C, 30 mins at -80°C, 10 mins at 55°C 0.7 6.5 "
019 | Surface of transport trolley L144 | L.innocua Bin surface 45 mins at 55°C, 30 mins at -80°C, 10 mins at 55°C 0.7 13.0 +
pis | Stainiess steeltable -coldmeats | 435 || jnnocua Cheese counter chopping board | 45 mins at 55°C, 30 mins at -20°C, 10 mins at 50°C 05 ND "
P16 | Sink in production area L132 | L.innocua Cheese counter chopping board | 45 mins at 55°C, 30 mins at -20°C, 10 mins at 50°C 0.5 ND +
P17 | Swab from wall-floor join L132 | L.innocua Cheese counter chopping board | 45 mins at 55°C, 30 mins at -20°C, 10 mins at 50°C 0.5 ND +
L153 | L.ivanovii Environmental sample 45 mins at 55°C, 30 mins at -20°C, 10 mins at 50°C 0.5 ND
P18 gr“er;ace of trolley from manufacturing || 135 | jnnocua Cheese counter chopping board | 45 mins at 55°C, 30 mins at -20°C, 10 mins at 50°C 0.5 ND +
Q13 | Green beans L66 | L.innocua Spinach 45 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 0.5 6.6 +
Q14 | Carrots - Onions L66 | L.innocua Spinach 45 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 0.5 13.2 +
Q15 | Catalan salad mix L66 | L.innocua Spinach 45 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 0.5 10.6 +
Q16 | Soya L66 | L.innocua Spinach 45 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 0.5 10.6 +
Q17 | Spinach salad L66 | L.innocua Spinach 45 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 0.5 6.6 +
Q18 | Red cabbage L47 | L.monocytogenes | Fried potatoes 45 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 1.1 2.2 +
Q19 | Salad L47 | L.monocytogenes | Fried potatoes 45 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 1.1 1.4 -
Q20 | Mixture of carrots, celery, peppers L66 | L.innocua Spinach 45 m?ns at 55°C, 30 m?ns at -80°C, 5 m?ns at 46°C 0.5 6.6 +
’ ’ L47 | L.monocytogenes | Fried potatoes 45 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 1.1 1.4 -
Q24 | Carrots & cabbage L66 | L.innocua Spinach 45 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 0.5 10.6 +
L47 | L.monocytogenes | Fried potatoes 45 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 1.1 2.2 -
Q25 | Lamb's lettuce L47 | L.monocytogenes | Fried potatoes 45 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 1.1 2.2 +
Q26 | Vegetable kebabs L66 | L.innocua Spinach 45 m?ns at 55°C, 30 m?ns at -80°C, 5 m?ns at 46°C 0.5 6.6 +
L47 | L.monocytogenes | Fried potatoes 45 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 1.1 1.4 -
R11 | Cod fritters L113 | L.innocua Smoked halibut 45 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 0.8 0.2 +
R12 | Cod fillet L113 | L.innocua Smoked halibut 45 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 0.8 0.3 -
R13 Fillet of coalfish L113 | L.innocua Smoked halibut 45 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 0.8 0.2 +
R14 | Salmon fillet L113 | L.innocua Smoked halibut 45 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 0.8 0.1 +
R15 | Langoustines L113 | L.innocua Smoked halibut 45 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 0.8 0.3 +
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R16 | Cucumbers L47 | L.monocytogenes | Fried potatoes 45 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C ND <041 -
R17 | Broccoli L47 | L.monocytogenes | Fried potatoes 45 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C ND <041 -
R18 | Carrots L47 | L.monocytogenes | Fried potatoes 45 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C ND <01 -
R19 | Lamb's lettuce L47 | L.monocytogenes | Fried potatoes 45 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C ND <041
R20 | White cabbage L47 | L.monocytogenes | Fried potatoes 45 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C ND <01 -
S2 Prawns L113 | L.innocua Smoked halibut 45 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 0.7 1.6 -
S3 Smoked Atlantic salmon L113 | L.innocua Smoked halibut 45 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 0.7 2.5 +
S4 Prawns L113 | L.innocua Smoked halibut 45 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 0.7 2.5 +
S5 Cod fillet L113 | L.innocua Smoked halibut 45 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 0.7 2.5 +
S6 Fillet of coalfish L113 | L.innocua Smoked halibut 45 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 0.7 1.6 +
S7 Fillet of pollock with baby vegetables | L113 | L.innocua Smoked halibut 45 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 0.7 1.6 +
S8 Carrots L125 | L.monocytogenes | Pan-fried vegetables 45 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 0.7 4.9 +
S9 Mushrooms L125 | L.monocytogenes | Pan-fried vegetables 45 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 0.7 4.9 +
S12 | Red cabbage L125 | L.monocytogenes | Pan-fried vegetables 45 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 0.7 20.0 +
S13 | Vegetable soup L125 | L.monocytogenes | Pan-fried vegetables 45 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 0.7 10.0 +
S14 | Celery and beetroot salad L125 | L.monocytogenes | Pan-fried vegetables 45 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 0.7 20.0 +
S15 | Ratatouille L125 | L.monocytogenes | Pan-fried vegetables 45 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 0.7 10.0 +
S16 | Potato flakes L125 | L.monocytogenes | Pan-fried vegetables 45 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 0.7 10.0 +
S19 | Frozen fries L125 | L.monocytogenes | Pan-fried vegetables 45 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 0.7 20.0 +
T3 Broccoli and cauliflower patties L58 | L.monocytogenes | Salad 45 mins at 55°C, 30 mins at -80°C 1.3 21.5 +
T4 Celery cake L140 | L.seeligeri Frozen fries 45 mins at 55°C, 30 mins at -80°C >4.5 30.0 +
T5 Frozen mushrooms L140 | L.seeligeri Frozen fries 45 mins at 55°C, 30 mins at -80°C >4.5 ND +
T6 Mixed salad L58 | L.monocytogenes | Salad 45 mins at 55°C, 30 mins at -80°C 1.3 21.5 +
T8 Smoked Atlantic salmon L85 | L.seeligeri Collection 45 mins at 55°C, 30 mins at -80°C >1.3 0.8 -
T9 Smoked halibut L85 | L.seeligeri Collection 45 mins at 55°C, 30 mins at -80°C >1.3 0.4 -
u2 Prawns L113 | L.innocua Smoked halibut 45 mins at 55°C, 30 mins at -80°C 0.5 4.4 +
U3 Smoked trout L113 | L.innocua Smoked halibut 45 mins at 55°C, 30 mins at -80°C 0.5 2.7 +
U9 Pan-fried courgettes L140 | L.seeligeri Frozen fries 45 mins at 55°C, 30 mins at -80°C >3 0.3 +
U10 | Pan-fried Mediterranean vegetables | L140 | L.seeligeri Frozen fries 45 mins at 55°C, 30 mins at -80°C >3 0.4 -
y11 | Pan-iried mushrooms and L140 | L.seeligeri Frozen fries 45 mins at 55°C, 30 mins at -80°C >3 0.5
vegetables

L125-1 | Red cabbage L125 | L.monocytogenes | Pan-fried vegetables 45 mins at 55°C, 30 mins at -80°C 0.6 2.7 +

L125-2 | Red cabbage L125 | L.monocytogenes | Pan-fried vegetables 45 mins at 55°C, 30 mins at -80°C 0.6 2.7 -

L125-3 | Red cabbage L125 | L.monocytogenes | Pan-fried vegetables 45 mins at 55°C, 30 mins at -80°C 0.6 2.7 -

L125-4 | Red cabbage L125 | L.monocytogenes | Pan-fried vegetables 45 mins at 55°C, 30 mins at -80°C 0.6 2.7 -

L125-5 | Red cabbage L125 | L.monocytogenes | Pan-fried vegetables 45 mins at 55°C, 30 mins at -80°C 0.6 2.7 -
V3 Pan-fried Mediterranean vegetables L66 | L.innocua Spinach 45 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 0.6 4.2 +
V4 Seag;gifesmusm°°ms and L66 | L.innocua Spinach 45 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 0.6 7.2 +
V5 Pan-fried vegetables L66 | L.innocua Spinach 45 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 0.6 4.2 +
V6 Vegetable purée L66 | L.innocua Spinach 45 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 0.6 5.6 +
V7 Cooked carrots L66 | L.innocua Spinach 45 mins at 55°C, 30 mins at -80°C, 5 mins at 46°C 0.6 7.2 +
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ARTIFICIAL CONTAMINATIONS - THIRD RENEWAL STUDY

Contamination

Category Strain Serovar( Code Origin Contamination level Conservation # Sample
Meat products | Listeria monocytogenes 1/2c | DHN231 Raw chicken leg Seeding 3.0 3 days at 5°C 1398360 Spiced cooked chicken wings
3 days at 5°C 1398361 |Bolognese escalope
Listeria monocytogenes 1/2b | JAR249 Pasteurized milk cheese Seeding 2.4 3 days at 5°C 1370083 [Sliced cheddar (pasteurized milk)
3 days at 5°C 1398363 | Raw cow milk
Listeria monocytogenes 4d | GCQ471 Raw milk cheese Seeding 22 3 days at 5°C 1398364 |Slice fourme d'Ambert (pasteurized milk)
3 days at 5°C 1398367 | Cheese product with garlic and herbs (pasteurized milk)
Dairy products Listeria monocytogenes 1/2b | CLM641 Raw milk cheese Seeding 1.0 3 days at 5°C 1398365 | Ewe soft cheese (pasteurized milk) - .
3 days at 5°C 1398366 | Ewe cheese, pressed not-cooked (pasteurized milk)
Listeria ivanovii / / Cream pastry cake Seeding 1.2 2 weeks at -24°C_| 1398371 Coffee ice-creamm with hazelnut sauce
Listeria monocytogenes 4b HBP652 Goat raw milk cheese Seeding 2.6 3 days at 5°C 1420538 | Goat raw m!Ik cheese 1
3 days at 5°C 1420539 |Goat raw milk cheese 2
Listeria monocytogenes 1/2a | SCz856 Stuffed monkfish Seeding 3.0 3 days at 5°C 1398351 Sc.allop terrine - -
Seafood 3 days at 5°C 1398352 | Minced Alaska pollock with lemon and onion
products Listeria monocytogenes 4b VCD638 Fish brandade Seeding 2.6 3 days at 5°C 1398353 Tun.a I"I||E‘ttES
3 days at 5°C 1398354 | Surimi sticks
Listeria monocytogenes 4b RCJ280 Buckwheat flour Seeding 2.4 3 days at 5°C 1372306 Fr.esh chive -
1.6 3 days at 5°C 1372308 | Mixture of aromatic herbs
2 weeks at -24°C | 1398372 |Frozen vegetables gyoza
Vegetal Listeria monocytogenes 1/2a | MEF831 Celery puree Seeding 0.8 2 weeks at -24°C | 1398373 |Frozen puree: carot, sweet potato, pumpkin and potato
products 2 weeks at -24°C | 1398374 |Frozen stew: green beans, potatoes, mushrooms, carots
Listeria monocytogenes 1/2a FCY076 Eggplant gratin Seeding 0.8 3 days at 5°C 1409272 |Fruit salad - - -
3 days at 5°C 1409273 | Apple red berries compote with whipped cream
Listeria monocytogenes 1/2a | XBB696 Peeled frozen beans Seeding 2.8 3 days at 5°C 1420540 SFrawberrles
2 weeks at -24°C | 1420541 |Fine beans (frozen)
Listeria monocytogenes 1/2a | SCz856 Stuffed monkfish Seeding 1.0 3 days at 5°C 1370078 | Gambas and scallop marinade with lemon
Listeria monocytogenes 1/2c | TED200 Rilletttes Seeding 0.2 3 days at 5°C 1370081 [Sweetbread bouchée
Listeria monocytogenes 1/2b | JAR249 Pasteurized milk cheese Seeding 1.2 3 days at 5°C 1370082 Goat cheese soufflé
Listeria monocytogenes 1/2a | FCY076 Eggplant gratin Seeding 1.8 3 days at 5°C 1372303 | Mixed vegetables with mayonnaise
Listeria monocytogenes 1/2c | TED200 Rilletttes Seeding 0.2 3 days at 5°C 1372304 Chorizo slices
Listeria monocytogenes 1/2a | MEF831 Celery puree Seeding 3.8 3 days at 5°C 1372305 Coleslaw salad
Listeria monocytogenes 1/2c | TED200 Rilletttes Seeding 0.2 3 days at 5°C 1372307 [ Cooked turkey aiguillettes
3 days at 5°C 1398355 [ Chocolate fondant
Listeria ivanovii / / Cream pastry cake Seeding 18 3daysat5°C 1398368 Chocolate and coffee "rel " pastry
3 days at 5°C 1398357 Custard
3 days at 5°C 1398356 | Ricotta - spinach ravioli
Listeria welshimeri / EGK088 Bouchée with pork Seeding 1.4 3 days at 5°C 1398358 Cheese pie
3 days at 5°C 1398359 Tortilla with onions
3 days at 5°C 1398362 | Pork nems
Listeria monocytogenes 1/2c | SAE286 Ham Seeding 0.6 3 days at 5°C 1398369 | Grilled chicken and mayonnaise sandwich
3 days at 5°C 1398370 Chicken cheddar hamburger with barbecue sauce
Composite Listeria welshimeri / DJC260 Pork meat Seeding 2.4 3 days at 5°C 1409265 [ Sandwich ham chedddar salad
foods Listeria monocytogenes 1/2b | JAR249 Pasteurized milk cheese Seeding 1.0 3 days at 5°C 1409266 | Cheese bites with spices and herbs
Listeria innnocua / FEY823 Liver paté Seeding 2.4 3 days at 5°C 1409267 | Wrap bacon, yoghurt sauce, egg, marinated tomatoes
3 days at 5°C 1409264 | Cocktail bites bacon/cheese
Listeria monocytogenes 1/2a KFT154 | Meal with fermented pork Seeding 2.8 3 days at 5°C 1409268 |Sandwich beef, cheese sauce and cheese
3 days at 5°C 1409269 [ Rillauds (ready-to-eat cooked pork bites)
Listeria monocytogenes 4b ALB748 Salmon tagliatelle Seed?ng 1.0 3 days at 5°C 1409270 | Fusili carbonara
Listeria ivanovii / / Pork Seeding 1.6
Listeria monocytogenes 1/2a | XBB696 Peeled frcz.en beans Seed?ng 0.8 3 days at 5°C 1409271 [Cucumber with cottage cheese and chives
Listeria innocua / CLM641 Garlic Seeding 2.4
Listeria welshimeri / DJC260 Pork meat Seeding 2.0 3 days at 5°C 1409274 |Beef muzzle a la lyonnaise
Listeria monocytogenes 1/2a EFV356 Bacon Seeding 2.0 3 days at 5°C 1409275 [Saveloy salad with vinaigrette
Listeria monocytogenes 1/2a | FCY076 Eggplant gratin Seeding 1.2 3 days at 5°C 1420542 | Salad bulgur, quinoa, cranberries
3 days at 5°C 1420543 [ Liquid pasteurized whole eggs
Listeria monocytogenes 4ab ALB748 Salmon tagliatelle Seeding 2.2 3 days at 5°C 1420544 |Béchamel sauce
3 days at 5°C 1420545 [ Liquid pasteurized egg whites
Listeria monocytogenes 1/2a HCX517 Cod eggs Seeding 24 3 days at 5°C 1420546 Pra!lpé-ﬂavoured cream pastry
3 days at 5°C 1420547 | Fraisier (strawberry-flavoured cream pastry)
Listeria monocytogenes 1/2a | GEB639 Swab washing station Seeding 1.8 3daysat 5°C 1420548 | Process water f!Sh plant 1
Environmental 3 days at 5°C 1420549 | Process water fish plant 2
samples - . 3 days at 5°C 1420550 | Process water vegetable processing area
Listeria monocytogenes 3a RAX819 Sponge butchery Seeding 2.4 3 days at 5°C 1420551 | Process water dairy plant
3 days at 5°C 1420552 | Process water egg processing plant
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Artificial contaminations - Extension study

Strain Injury protocol
# Sample name Category |Type —_ Result
Strain Code Origin Type of stress | Applied stress | Delta log (CFU/test
portion)
1977823 |Raw milk cow cheese (Tomme) a L.monocytogenes 1/2b ou 3b ou 7 BMU793 Raw milk dairy products Seeding 72h at 4°C / 2,0 +
1977824 |Raw milk cow cheese (Abondancee) a L.monocytogenes 1/2b ou 3b ou 7 BMU793 Raw milk dairy products Seeding 72h at 4°C / 2,0 +
1977825 |Raw milk cow cheese (Brie de Meaux) a L.monocytogenes 1/2b ou 3b ou 7 BMU793 Raw milk dairy products Seeding 72h at 4°C / 2,0 +
1977827 |Raw milk cow cheese (Chabichou) a L.monocytogenes 1/2a ou 3a BLV059 Raw milk cheese Seeding 72h at 4°C / 2,2 +
1977828 |Raw milk cow cheese (Roquefort) a L.monocytogenes 1/2a ou 3a BLV059 Raw milk cheese Seeding 72h at 4°C / 2,2 +
2067968 [Raw milk ewe cheese (Roquefort) a L.monocytogenes 4d GCQ471 Raw milk cheese Seeding 72h at 4°C / 2.8 +
2067969 [Raw milk goat cheese (Ste Maure) a L.monocytogenes 4d GCQ471 Raw milk cheese Seeding 72h at 4°C / 2.8 +
2067970 [Raw milk cow cheese (Camembert) a L.monocytogenes 4d GCQ471 Raw milk cheese Seeding 72h at 4°C / 2.8 +
1977818 [Raw milk cow cheese (Camembert) a L. innocua QHW317 Gorgonzola Seeding 72h at 4°C / 2.6 -
1977819 [Raw milk cow cheese (Comté) a L. innocua QHW317 Gorgonzola Seeding 72h at 4°C / 2.6 +
1977820 |Raw milk cow cheese (Ste Maure de Tourraine) a L. innocua GLE603 Environment dairy industry Seeding 72h at 4°C / 0.8 -
1977821 |Raw milk cow cheese (Tomme de Savoie) a L. innocua GLE603 Environment dairy industry Seeding 72h at 4°C / 0.8 +
2034902 |Raw milk cow cheese (Bethmale) a L.ivanovii GJP629 Environment dairy industry Seeding 72h at 4°C / 1.2 +
2034903 |Raw milk cow cheese (Beaufort) a L.ivanovii GJP629 Environment dairy industry Seeding 72h at 4°C / 1.2 +
1977542 |Pasteurized cow cheese (Munster) b L.monocytogenes 1/2b CLM641 Raw milk cheese Seeding 72h at 4°C / 1.8 +
1977546 [Pasteurized sheep cheese b L. monocytogenes 1/2a ou 3a - L.welshimeri FKZ497 - GLX736 Tartiflette brusheta - Infant formula industry Seeding 72h at 4°C / 1,6/2,2 +
1977547  |Pasteurized cow cheese (Brie) b L. monocytogenes 1/2a ou 3a - L.welshimeri FKZ497 - GLX736 Tartiflette brusheta - Infant formula industry Seeding 72h at 4°C / 1,6/2,2 +
1977548 |Pasteurized sheep cheese (Bleu) b L.monocytogenes 1/2a ou 3a FMJ325 Thermized milk cheese Seeding 72h at 4°C / 1.8 +
1977549  |Pasteurized cow cheese (Merzer) b L.monocytogenes 1/2a ou 3a FMJ325 Thermized milk cheese Seeding 72h at 4°C / 1.8 +
1977550 |Pasteurized sheep cheese b L.monocytogenes 1/2a ou 3a FMJ325 Thermized milk cheese Seeding 72h at 4°C / 1.8 +
1977551 |Pasteurized cow cheese b L.monocytogenes 1/2a ou 3a FMJ325 Thermized milk cheese Seeding 72h at 4°C / 1.8 +
1978392 |Pasteurized cow cheese (Emmental) b L.monocytogenes 1/2b CLM641 Raw milk cheese Seeding 72h at 4°C / 2.6 +
1978393 [Pasteurized cow cheese (Vieux Pané) Dairy products| b L.monocytogenes 1/2b CLM641 Raw milk cheese Seeding 72h at 4°C / 2.6 +
1978394 [Pasteurized cow cheese (Chamois d'or) excludingraw | b L.monocytogenes 1/2b ou 3b ou 7 FLD375 Feta cheese Seeding 72h at 4°C / 2.6 -
1978395 [Pasteurized cow cheese (Tomme) milk b L.monocytogenes 1/2b ou 3b ou 7 FLD375 Feta cheese Seeding 72h at 4°C / 2.6 -
1977543 [Pasteurized goat cheese b L.innocua QBB281 Organic raw milk cheese Seeding 72h at 4°C / 2.4 +
1977544 [Pasteurized goat cheese (Ossau Iraty) b L.innocua QBB281 Organic raw milk cheese Seeding 72h at 4°C / 2.4 +
1977552 |Pasteurized cow cheese (Emmental) b L. ivanovii GQD028 Environment dairy industry Seeding 72h at 4°C / 2.4 +
1977553 [Pasteurized cow cheese (Camembert) b L. ivanovii GQD028 Environment dairy industry Seeding 72h at 4°C / 2.4 +
1977555 [Powdered whey c L. monocytogenes 4b - L.innocua HBP652 - GPQ140 Raw milk cheese - Milk powder industry Spiking 15 min at 56°C 1.63/1.26 4,8/4,0 +
1978383  |Skimmed milk powder c L.monocytogenes 1/2a ou 3a GND673 Environment dairy industry Spiking 15 min at 56°C 0.85 3.8 +
1977558  |Goat milk powder c L.monocytogenes 1/2b ou 3b ou 7 FLD375 Feta cheese Spiking 15 min at 56°C 1.81 4.6 +
1977559 |Powdered caseinate c L.monocytogenes 1/2b ou 3b ou 7 FLD375 Feta cheese Spiking 15 min at 56°C 1.81 4.6 +
1977582 |Skimmed milk powder c L.monocytogenes 1/2b JAR249 Pasteurized milk cheese Spiking 15 min at 56°C 1.03 4.0 +
1977584 |Powdered buttermilk c L.monocytogenes 4b LAS822 Raw milk cheese Spiking 15 min at 56°C 0.80 4.4 +
1977585  |Semi-skimmed milk powder c L.monocytogenes 4b LAS822 Raw milk cheese Spiking 15 min at 56°C 0.80 4.4 +
1977577 |Whey permeat c L.monocytogenes 1/2a ou 3a GND673 Environment dairy industry Spiking 15 min at 56°C 0.85 4.4 -
1977578 [Organic skimmed milk powder c L.monocytogenes 1/2a ou 3a GND673 Environment dairy industry Spiking 15 min at 56°C 0.85 4.4 -
1977583 [Whey permeat c L.monocytogenes 1/2b JAR249 Pasteurized milk cheese Spiking 15 min at 56°C 1.03 4.0 -
2067971 |Whey permeate c L.monocytogenes 1/2a ou 3a FKZ497 Tartiflette brushetta Spiking 15 min at 56°C 1.12 4.2 +
2067972 |Powdered buttermilk c L.monocytogenes 1/2a ou 3a FKZ497 Tartiflette brushetta Spiking 15 min at 56°C 1.12 4.2 +
2067973 |Ewe whole milk powder c L.monocytogenes 1/2a ou 3a FKZ497 Tartiflette brushetta Spiking 15 min at 56°C 1.12 4.2 +
1978386 |Skimmed milk c L.innocua QHW317 Gorgonzola Spiking 15 min at 56°C 1.03 1.6 +
1978387 |Organic skimmed milk powder c L.innocua BVG975 Environment dairy industry Spiking 15 min at 56°C 1.85 4.6 +
1977554 [Powdered whole milk c L.innocua GPQ140 Milk powder industry Spiking 15 min at 56°C 1.3 4.0 +
1977579 |Skimmed milk powder LOT1 c L.welshimeri GLX736 Infant formula industry Spiking 15 min at 56°C 1.48 3.2 -
1977580 |Skimmed milk powder LOT2 c L.welshimeri GLX736 Infant formula industry Spiking 15 min at 56°C 1.48 3.2 +
1977560 |Baby milk powder 0-6 months a L.innocua - L.monocytogenes 1/2b ou 3b ou 7 | GRR943 - BMU793 Environment dairy industry - Fresh cream with raw milk Spiking 15 min at 56°C 1.40/1.29 2,8/3,0 +
1977561 |Baby milk powder 6-12 months batch 1 a L.innocua - L.monocytogenes 1/2b ou 3b ou 7 | GRR943 - BMU793 Environment dairy industry - Fresh cream with raw milk Spiking 15 min at 56°C 1.40/1.29 2,8/3,0 +
1977562 |Baby milk powder 1-3 years batch 1 a L.innocua - L.monocytogenes 1/2b ou 3b ou 7 | GRR943 - BMU793 Environment dairy industry - Fresh cream with raw milk Spiking 15 min at 56°C 1.40/1.29 2,8/3,0 +
1977563  |Baby growth milk powder 1-3 years a L.innocua - L.monocytogenes 1/2a ou 3a GLE603 - BLV059 Environment dairy industry - Raw milk cheese Spiking 15 min at 56°C 1.28/1.15 3,0/4,0 +
1977564 |Baby goat milk powder 1- 3 years a L.innocua - L.monocytogenes 1/2a ou 3a GLE603 - BLV059 Environment dairy industry - Raw milk cheese Spiking 15 min at 56°C 1.28/1.15 3,0/4,0 +
1977568 [Junior baby milk powder + 18 months Powdered a L.monocytogenes 1/2a PCA920 Environment dairy industry Spiking 15 min at 56°C 0.57 4.0 +
1977567 [Baby milk powder thickened formula 6-12 months Infant Formula| a L.monocytogenes 1/2a PCA920 Environment dairy industry Spiking 15 min at 56°C 0.57 4.0 +
1977569 [Baby milk powder 6-12 months LOT 2 and cereals a L.monocytogenes 1/2a PCA920 Environment dairy industry Spiking 15 min at 56°C 0.57 4.0 +
1977566  |Baby growth milk powder1-3 years a L.monocytogenes 1/2a PCA920 Environment dairy industry Spiking 15 min at 56°C 0.57 4.0 -
1977570 [Baby milk powder 1-3 years LOT 1 a L.innocua QHW317 Gorgonzola Spiking 15 min at 56°C 1.03 4.6 +
1977571 [Baby milk powder 1-3 years LOT 2 a L.innocua QHW317 Gorgonzola Spiking 15 min at 56°C 1.03 4.6 +
Infant milk 1-3 years . ’ " . N
1977589 Lactobacillus reuteri DSM 17938 - 5,5 10° UFC/g b L.monocytogenes 1/2b JAR249 Pasteurized milk cheese Spiking 15 min at 56°C 1.03 4.0 +
Organic infant milk 6-12 months . o " . N
1977590 Lactobacillus fermentum hereditum - 10° UFClg b L.monocytogenes 1/2a PCA920 Environment dairy industry Spiking 15 min at 56°C 1.26 4.0 +
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Artificial contaminations - Extension study

Strain Injury protocol
# Sample name Category |Type ) . ) —_ Result
Strain Code Origin Type of stress | Applied stress | Delta log (CFU/test
portion)
1977591 Organic infant milk 1-3 years b L. t 1/2 PCA920 Envil t dairy indust Spiki 15 min at 56°C 1.26 4.0 +
Bifidobactérium lactis - 2.1 10 UFC/g .monocytogenes 1/2a nvironment dairy industry piking min a . X
1977597 |["MeNt mik 0-6 months greedy baby b L t a HBPES2 Raw milk ch Spiki 15 min at 56°C 1.02 46 +
.monocytogenes aw milk cheese ikin min a X X
B.Lactis - 4,5 10° UFClg Viog piing
1977593 Infant milk 6-12 months b L t 4b HBP652 R ilk chi Spiki 15 min at 56°C 1.02 4.6 +
.monocytogenes aw milk cheese ikin min a X X
Lactobacillus reuteri DSM 17938 - 6,1 10° UFC/g Viog piing
1977594 Infant milk 6-12 months b L t 4b HBP652 R ilk chi Spiki 15 min at 56°C 1.02 4.6 +
.monocytogenes aw milk cheese ikin min a X X
S.thermophilus - 7,7 10° UFC/g Viog piing
1977595 |\Mfant milk 6-12 months thickened formula b L t b HBP652 Raw milk ch Spiki 15 min at 56°C 1.02 46 +
Bifidobactéries - 1,6 10° UFC/g .monocytogenes aw milk cheese piking min a X X
1977760 Infant milk 6-12 months S thermophilus - b L.monocytogenes 1/2a ou 3a GND673 Environment dairy industry Spiking 30 min at 60°C 1.73 2.6 +
7700000UFC/g
1977761 E\}f:ag/tgmﬂk 6-12 months thickened formula Bifidobactéries - 1600000 b L.monocytogenes 1/2a ou 3a GND673 Environment dairy industry Spiking 30 min at 60°C 1.73 2.6 +
1977586 |"1ant mik 0-6 months thickened formula b L t 1/2b JAR249 Pasteurized milk ch Spiki 15 min at 56°C 1.03 40
.monocytogenes asteurized milk cheese ikin min a X X -
B.Lactis - 4,7 10° UFClg Viog piing
1977587 |!mfant milk 0-6 months (breastieeding relay) b L t ab LAS822 Raw milk ch Spiki 15 min at 56°C 038 44
.monocytogenes aw milk cheese ikin min a . ¥ -
Lactobacillus reuteri DSM 17938 - 4 10° UFC/g Viog piing
1977588 Infant milk 6-12 months thickened formula b L " 4b LAS822 R ik ch Spiki 15 min at 56°C 08 a4
.monocytogenes aw milk cheese ikin min a . ¥ -
Bifidobactérium infantis - 4,1 10° UFC/g Viog piing
Organic infant milk 1-3 years Bifidobactérium lactis - . - . N
1977757 21000000 UFC/g b L.monocytogenes 1/2b CLM641 Raw milk cheese Spiking 15 min at 56°C 1.2 3.0 -
1977758 [Infant milk 0-6 months greedy baby  B.Lactis - 4500000 UFC/g b L.monocytogenes 1/2b CLM641 Raw milk cheese Spiking 15 min at 56°C 1.2 3.0 -
Infant milk 6-12 months Lactobacillus reuteri " " . o
1977759 DSM 17938 - 6100000UFC/g b L.monocytogenes 1/2b CLM641 Raw milk cheese Spiking 15 min at 56°C 1.2 3.0 -
1977754 |!nfant mik 612 months thickened formula - Bifidobactérium infantis - b L. ivanovii GQD028 Environment dairy industry Spiking |15 min at 56°C 095 44 +
4100000 UFC/g
Organic infant milk 6-12 months Lactobacillus fermentum . " . i e . o
1977756 hereditum CECT5716 - 1000000UFC/g Powdered b L. ivanovii GQD028 Environment dairy industry Spiking 15 min at 56°C 0.95 4.4 +
1978396 Infant milk 6-12 months thickened formula Infant Formula b Li 6PQ140 Milk der indust Spiki 30 min at 60°C 051 50
.innocua ilk powder indus ikin min a . X +
Bifidobactérium infantis - 3,4x10° UFC/g and cereals P v piing
Infant milk 1-3 years . ’ . ; .
1978397 6 b L.innocua GPQ140 Milk powder industry Spiking 30 min at 60°C 0.51 5.0 +
Lactobacillus reuteri DSM 17938 - 5,4x1C° UFC/g
Infant milk 1-3 years . ; ) ; )
1978398 ’ . 7 b L.innocua GPQ140 Milk powder industry Spiking 30 min at 60°C 0.51 5.0 +
Lactobacillus reuteri DSM 17938 - 1,1x1C" UFC/g
1977752 |Infant milk 0-6 months thickened formula B.Lactis - 4700000 UFC/g b L.innocua QBB281 Organic raw milk cheese Spiking 30 min at 60°C 3.20 4.4 -
Infant milk 0-6 months (breastfeeding relay) Lactobacillus reuteri DSM . . . - . o
1977753 17938 - 400000UFC/g b L.welshimeri GLX736 Infant formula industry Spiking 30 min at 60°C 0.89 2.8 -
Infant milk 1-3 years Lactobacillus reuteri . . N " . o
1977755 DSM 17938 - 5500000UFClg b L.innocua QBB281 Organic raw milk cheese Spiking 30 min at 60°C 3.20 4.4 -
Infant cereal quinoa banana plum - .
1977742 . o c L.monocytogenes 4b RCJ280 Plants Spiking 30 min at 60°C 0.73 4 +
B. lactis 1,1 10° CFU/g
Infant cereals with honey .
1977743 6 c L.monocytogenes 4b RCJ280 Plants Spiking 30 min at 60°C 0.73 4 +
B. lactis 3,4 10° CFU/g
Biscuit flavored infant cereals - .
1977744 ) 5 c L.monocytogenes 4b RCJ280 Plants Spiking 30 min at 60°C 0.73 4 +
B. lactis 7 10° CFU/g
Infant cereals with 5 cereals .
1977745 5 c L.monocytogenes 4b RCJ280 Plants Spiking 30 min at 60°C 0.73 4 +
B. lactis 5 10° CFU/g
Whole oat and wheat infant cereals . - .
1977746 . 6 c L.monocytogenes BNX114 Composite feeds Spiking 15 min at 56°C 1.01 3.4 +
B. lactis 6,8 10° CFU/g
1977747 [Infant multi-cereals with exotic fruits c L.monocytogenes BNX114 Composite feeds Spiking 15 min at 56°C 1.01 3.4
1977748 _|Brioche flavored Infant cereals c L.monocytogenes 4b RCJ280 Plants Spiking 30 min at 60°C 0.73 4 +
1977749 _|Infant vanilla cereals c L.monocytogenes 4b LAS822 Raw milk cheese Spiking 15 min at 56°C 1.72 2.8 -
1977750 _|Infant chocolate cereals c L.monocytogenes 4b LAS822 Raw milk cheese Spiking 15 min at 56°C 1.72 2.8 +
1977751 _|Infant caramel cereals c L.monocytogenes 1/2b JAR249 Pasteurized milk cheese Spiking 15 min at 56°C 1.85 2.6 +
1977780 [Infant chocolate cereals c L.monocytogenes 1/2a ou 3a GND673 Environment dairy industry Spiking 30 min at 60°C 1.73 3,8 +
Biscuit flavored infant cereals . . ; .
1977774 . 5 L.monocytogenes 1/2a PCA920 Environment dairy industry Spiking 15 min at 56°C 1.26 5.0 +
B. lactis 7 10° CFU/g
Infant cereals with 5 cereals
1977775 . 5 c L.monocytogenes 1/2a PCA920 Environment dairy industry Spiking 15 min at 56°C 1.26 5.0 +
B. lactis 5 10° CFU/g
1977778 [Brioche flavored Infant cereals c L.monocytogenes 1/2b CLM641 Raw milk cheese Spiking 15 min at 56°C 1.2 4.0 -
1977779 _|Infant vanilla cereals Powdered c L.monocytogenes 1/2b CLM641 Raw milk cheese Spiking 15 min at 56°C 1.2 4.0 -
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1977781 [Infant caramel cereals

1977772 |Infant cereal quinoa banana plum

1977773 |Infant cereals with honey

1977776 _|Whole oat and wheat infant cereals

1977777 _|Infant multi-cereals with exotic fruits
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c L.monocytogenes 1/2a ou 3a GND673 Environment dairy industry Spiking 30 min at 60°C 1.73 5.0 +
c L.innocua QBB281 Organic raw milk cheese Spiking 30 min at 60°C 3.13 4.2 -
c L.innocua QBB281 Organic raw milk cheese Spiking 30 min at 60°C 3.13 4.2 +
c L. ivanovii GQD028 Dairy industry Spiking 15 min at 56°C 0.76 4.8 +
c L. ivanovii GQD028 Dairy industry Spiking 15 min at 56°C 0.76 4.8 +
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APPENDIX D1

INITIAL VALIDATION STUDY

SENSITIVITY RAW RESULTS
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KEY

Bacterial burden

@: no culture
L = low

M = moderate
H = high

Breakdown of flora

A = pure culture of suspect colonies

B = mixture with a majority of suspect colonies
C = mixture with a minority of suspect colonies
D = mixture with rare suspect colonies

E = absence of suspect colonies

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

* : presence of two types of characteristic colony (L.monocytogenes + other)

a: reincubation of LX broths for 24 hours at 30°C

b: subculture of 0.1ml in LX broth, incubated for 24 hours at 30°C, then re-tested
using LDUO

c: subculture of 0.1ml in Fraser broth, incubated for 24 hours at 30°C, then re-tested
using LDUO

I:l Samples excluded from the interpretation
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Meat products - Listeria spp

APPENDIX D

NF EN ISO 11290-1 METHOD VIDAS LDUO METHOD
FRASER 1/2 FRASER CONFIRMATION VIDAS LDUO CONFIRMATION
FINAL COMPARISON
CODE |MATRICES Cat. | AC |CFU/25g RFV RESULT | RFV RESULT
P1 OA1 P2 OA2 IDENTIF. RESULT LMO VT TesTmol us VT TEST LIS PAL RLM OAA IDENTIF. RESULT
E12 |[Lamb kebab PC1] No 7] 7] [9) -LE / - -3 0.00 - 17 0.00 - / / / / - NA
F1_|Tournedos PC1] No %] %] %) %) / - -5 0.00 - 22 0.00 - / / / / - NA
F3 |Horse meat fillet PC1] No %] %] %) %) / - 0 0.00 - 34 0.01 - / / / / - NA
F4 |pork chop PC1] No %] %] %) %) / - -3 0.00 - 19 0.00 - / / / / - NA
F5 |Rump steak PC1] No %] %] %) %) / - -5 0.00 - 22 0.00 - / / / / - NA
F6_|Rib steak PC1] No %] %] %) %) / - -3 0.00 - 24 0.00 - / / / / - NA
M1 _|Lamb kidneys PC1] No %] -ME %) %) / - -3 0.00 - 21 0.00 - / / / / - NA
M6__|Chicken breasts PC1] No %] %] %) %) / - -3 0.00 - 21 0.00 - / / / / - NA
M11_[Kidneys PC1] No %] -LE 9] -LE / - -3 0.00 - 25 0.01 - / / / / - NA
W14 |Minced horse meat PC1] No %] %] 9] -LE / - 22 0.00 - 24 0.00 - / / / / - NA
F2 |Tomato & basil chipolata sausages | PC2 | No -LE (%] -LE @ / - -4 0.00 - 39 0.01 - / / / / - NA
M3 |Blood sausage PC2 | No %] %] 9] 9] / - -4 0.00 - 21 0.00 - / / / / - NA
M12 [Blood sausage PC2 | No %] %] 9] 9] / - -3 0.00 - 16 0.00 - / / / / - NA
V12 [Tomato stuffing PC2 | No -LE -LE %) %) / - -5 0.00 - 16 0.00 - / / / / - NA
V18 |Bolognese minced meat PC2 | No %] -LE 9] 9] / - -5 0.00 - 33 0.01 - / / / / - NA
M10 _[Paté with pastry crust PC2 | No %] %] -LE %) / - -2 0.00 - 21 0.00 - / / / / - NA
114 |Rabbit terrine PC2 | Yes 1.17 %] %] %) %) / - -2 0.00 - 30 0.01 - / / / / - NA
117 |Duck paté PC2 | Yes <1 -LE %] -ME %) / - -4 0.00 - 19 0.00 - / / / / - NA
C26 _|Forestier paté PC3 | No %] %] %) %) / - -5 0.00 - 25 0.00 - / / / / - NA
E5 _[Country srtyle paté PC3 | No %] -LE %) %) / - -4 0.00 - 38 0.01 - / / / / - NA
E8 [Country srtyle paté PC3 | No %] -LE %) -ME / - -2 0.00 - 44 0.01 - / / / / - NA
F9 |Country srtyle paté PC3 | No %) %] %] %] / - -5 0.00 - 50 0.01 - / / / / - NA
F11 |Liver paté PC3 | No %] %] -ME -LE / - -4 0.00 - 54 0.01 - / / / / - NA
17__|Paté with shallots PC3 | No %] %) -ME %] / - -4 0.00 - 20 0.00 - / / / / - NA
T14 |Liver paté PC3 | No %) -LE %] %] / - -4 0.00 - 28 0.01 - %] %] -LE / - NA
115 |Farmhouse liver paté PC3 | Yes 0.78 %] %] %] 2 / - -3 0.00 - 21 0.00 - / / / / - NA
L4 |Chicken rillettes PC3 | Yes 0.6 %] %) %] 2 / - -4 0.00 - 20 0.00 - / / / / - NA
E6 _|Strasbourg sausages PC3 | No -LE [%] -LE 9] / - -3 0.00 - 18 0.00 - / / / / - NA
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APPENDIX D

NF EN ISO 11290-1 METHOD VIDAS LDUO METHOD
coDE ImaTRICES cat. | ac |crurzse FRASER 1/2 FRASER CONFIRMATION — RESZB_AS I;{I?:I\JIO e CONFIRMATION FINAL COMPARISON
P1 OA1 P2 OA2 IDENTIF. RESULT LMO VT tesTimol us VT TEST LIS PAL RLM OAA IDENTIF. RESULT
F10 |Cured ham PC3 | No 4] 4] %) -LE / - -3 0.00 - 20 0.00 - / / / / - NA
16 [Garlic sausage PC3 | No 4] 4] -ME -LE / - -2 0.00 - 19 0.00 - / / / / - NA
M7 __|Cervelas sausage PC3 | No %] %] 9] 9] / - -3 0.00 - 23 0.01 - / / / / - NA
M9 [Ham PC3 | No 4] 4] %) %) / - -3 0.00 - 21 0.00 - / / / / - NA
120 |Ham roulade PC3 ]| Yes <1 (%) (%) ) ) / - -4 0.00 - 21 0.00 - / / / / - NA
T15 |Tomato burger PC1] No 7] 7] [4] [4] / - 11 0.00 - 7048 | 3.13 + +HA +HA +MB L.innocua + PD
D7 _[Beef minced meat PC1] No 4] %] 9] 9] / 199 0.05 + / / + par défaut | +LA +LA +LA | L.monocytogenes + PD
C23 |Beef heart PC1 | No +MA +MB +MA +MA L.monocytogenes + 7363 | 1.97 + / / + par défaut | +HA +HA +MA | L.monocytogenes + PA
L.monocytogenes L.monocytogenes
D1 |Turkey kebab PC1| No +LA* +LA* +MA* +MA* L.innocua + 1474 | 0.37 + / / + par défaut | +HA* +HA* +MA* L.innocua + PA
L.welshimeri L.welshimeri
D2 |Chicken wings PC1| No +MA* | +MA* | +HA* +MA*s | Limonocytogenes + 10982| 2.78 + / /| +pardstaut| +HA | +HA | +HA |Lmonocyiogenes + PA
L.innocua L.innocua
E2 |Minced meat PC1 | No +LA +LA(2) +MA +MA L.monocytogenes + 7515 | 1.90 + / / + par défaut | +HA +HB +MA | L.monocytogenes + PA
E3 |Minced meat PC1 | No +LA +LA +MA +MA L.monocytogenes + 8260 | 2.09 + / / + par défaut | +HA +HA +HA | L.monocytogenes + PA
E7 |Minced meat PC1 | No [%] [%] +HA +HA L.monocytogenes + 7980 | 2.02 + / / + par défaut | +HA +HA +HA | L.monocytogenes + PA
E10 [Lean bourguignon beef PC1 | No +LA +LA +MA +MA L.welshimeri + 8 0.00 - 7812 | 3.00 + +HA +HA +HA L.welshimeri + PA
121 |Pork kidneys PC1| No +LA* | +LA* | +HA® +LA* L.welshimeri + 26 | 0.00 - 6924 | 2.96 + wMB | +mar | +mas | Lwelshimeri + PA
L.innocua L.innocua
L.monocytogenes L.monocytogenes
M4 [Chicken thighs PC1| No +LA +LA* +MA* +MA* L.welshimeri + 6 0.00 - 8155 | 3.62 + +MA +HA +MA L.welshimeri + PA
L.innocua L.innocua
T11 |Fillet of duck breast PC1| No o} 2 +HA +Hp | Lmonocytogenes + 9390 | 2.39 + / /| +pardstaut| +HA | +mas | +nA |Lmonocyiogenes + PA
L.innocua L.innocua
T16_|Veal PC1| No +LA(1) | -LE +HB +MB L.welshimeri + 9 0.00 - 8603 | 3.83 + +MA | +MA* | +MD L.welshimeri + PA
T19 |Turkey kebab PC1| No +LA@) | +HD +MA +MA*s | Limonocytogenes + 10155| 2.59 + / /| +pardstaut| +HA | +HA* | +ma |Lmonocyiogenes + PA
L.innocua L.innocua
V8 |Frozen minced beef burger PC1| No +#B | +LB +HA +MA | L.monocytogenes + 7871 | 2.03 + / || +pardéfaut| +HA | +HB | +MA L""i”;f’}ggg:”es + PA
V9 [Fillet of duck breast PC1 | No [%] [%] +MA +MA L.monocytogenes + 9836 | 2.54 + / / + par défaut | +HA +HA +MA | L.monocytogenes + PA
V14 |Chicken filet pct| No 2 2 +HA +MA L.welshimeri + 1934 | 0.50 + / /| +pardstaut| +HA | +HA | +mar | Lmonocyiogenes + PA
L.welshimeri
D10 |Minced meat Pc1| No +LA@) | +LA*@)|  +HA* +HAr | Lmonocytogenes + 1339 | 0.33 + / /| +pardstaut| +HA | +HA | +mar | Lmonocyiogenes + PA
L.innocua L.innocua
113 [Fillet of duck breast PC1| No +LA* | +LA* | +HA* +MAs | Limonocytogenes + 9599 | 2.44 + / /| +pardstaut| +HA | +ma* | +mar | Lmonocyiogenes + PA
L.innocua L.innocua
T10 |Minced beef burger with oignons PC1 | No +LA(3) | +LB +HB +MA L.innocua + 9 0.00 - 8008 | 3.56 + +HA +HA +MA L.innocua + PA
18 |Hamburger PC1| No +LA +MA +HB +MA L.monocytogenes + 7818 | 1.99 + / / + par défaut | +MA +HB +MA | L.monocytogenes + PA
V16 |Tomato burger PC1 | No [%] [%] +HA +MA L.welshimeri + 27 0.00 7573 | 2.65 + +HA +HA* +MA L.welshimeri + PA
119 |Beef steak PC1] Yes <1 +MA +MA +HA +MA L.welshimeri + 172 | 0.04 - 6293 | 2.69 + +MA +MA +MA L.welshimeri + PA
Microsept
Summary report - v1
VIDAS Listeria DUO 61/134 April 07, 2022




Meat products - Listeria spp

APPENDIX D

NF EN ISO 11290-1 METHOD VIDAS LDUO METHOD
CODE |MATRICES Cat. | AC |CFU/25g TRATR L2 TRAEE S RFV RESZB’AS I;{?:l\J/o RESULT S FINAL COMPARISON
P1 OA1 P2 OA2 IDENTIF. RESULT LMO VT tesTimol us VT TEST LIS PAL RLM OAA IDENTIF. RESULT
K1 |Minced pork loin PC1 | Yes 4.11 +LA +LA +MA +MA L.innocua + 27 0.00 - 7824 | 3.34 + +HA +HA +HB L.innocua + PA
K2 |Chicken gizzard PC1 | Yes 5.5 +HA +MA +HA +MA L.innocua + 7 0.00 - 7930 | 3.39 + +HA +HA +HA L.innocua + PA
M2 |Minced meat PC1 | Yes 5.7 4] +LA +MA +LA L.innocua + -3 0.00 - 4646 | 2.06 + +MA +LA +MA L.innocua + PA
K4 |Bovine meat pct | NS | g2 +LA | +LA +HA +MA | Limonocytogenes + 252 | 0.06 + / /| +pardstaut| +HA | +HA | +Ha+ | Lmonocyiogenes + PA
Yes L.innocua L.innocua
K6 _|pork chop PC1 ]| Yes 12 +MA +MA +HA +MA L.welshimeri + 169 | 0.04 - 6845 | 2.92 + +HA +HB +HA L.welshimeri + PA
L.monocytogenes L. monocyiogenes
D9 [Minced meat with herbs PC2 | No +LA* +LA* +MA* +MA* L.innocua + 5372 | 1.36 + / / + par défaut | +HA +HA* +HB* . L inn};cga + PA
L.welshimeri i
G4 |Texane barbecued pork pc2| No +MA* | +MA* | +HA* +MA* | L.monocytogenes + 9331 | 2.36 + / /| +pardéfaut| +ma* | +MB | +mA L’"‘Z";f)}; tgg:"es + PA
G10 |Pork belly with herbs pc2| No +HA | +HA | +HA* +MA* L’"‘Z”I‘r’% tgg:"es + 7937 | 2.01 + / /| +pardefaut| +MA* | +HA* | +MA* | L.monocytogenes + PA
G11 |Spiced pork belly PC2 [ No +HA* +HA* +HA +MA* L.monocytogenes + 9639 | 2.44 + / / + par défaut | +MA +HA +MA | L.monocytogenes + PA
110 [Jellied tongue PC2 [ No +LA +LA +HA +MA L.monocytogenes + -3 0.00 - 23 0.00 - %] [%] [%] / - ND
111 |Pig's head paté pc2| No +MA | +MB* [ +MA* +MA* | Limonocytogenes + 10504| 2.67 + / /| +pardstaut| +HA* | +HA* | +Ha+ | Lmonocyiogenes + PA
L.innocua L.innocua
T18 |Jellied tongue PC2 [ No +LB +L.C +MB +MA* L.monocytogenes + 7159 | 1.82 + / / + par défaut | +HA +HA* +MA | L.monocytogenes + PA
V13 |Grilled ham PC2 [ No +MA +MA +HA +HA L.monocytogenes + 7299 | 1.88 + / / + par défaut | +HA +HA +MA | L.monocytogenes + PA
L1 |Tuscan minced pork PC2 | Yes 2.3 4] +LA +HA +MA L.welshimeri + -3 0.00 21 0.00 - 9] 9] -ME / - ND
K7 __|Jellied tongue PC2 | Yes 14.4 +MA +MA +HA +HA L.welshimeri + 15 0.00 - 7794 | 3.33 + +HA +HA +HA L.welshimeri + PA
C19 |Chipolata sausage PC3 | No LE | -E %) 2 / - 8633 | 2.31 + / ! | +pardstaut| +HA | +HB | +mp |Lmonocyiogenes + PD
L.welshimeri
B30 [sausage PC3 | No +HA | +HA | +HA* +HAr | Lmonocytogenes + 8627 | 2.31 + / /| +pardstaut| +HA | +HA* | +mar | Lmonocyiogenes + PA
L.innocua L.innocua
L.monocytogenes L.monocytogenes
D3 |Merguez sausage PC3 | No +MA* | +MB* +HA* +MA* L.innocua + 10263| 2.60 + / / + par défaut | +HA +HA* +HB L.innocua + PA
L.welshimeri L.welshimeri
D4 |Merguez sausage PC3 | No [%] [%] +MA +MA L.monocytogenes + 592 0.15 + / / + par défaut | +HA* +MA* | +MB* L.mcinizz};t:lgl]:nes + PA
D6 |Chipolata sausage pca| No @ @ +HC +MB | L.monocytogenes + 9036 | 2.29 + / /| +pardeéfaut| +HA | +HA* | +mA L‘mi”iz;};tgggnes + PA
D11 |Andouillette sausage PC3 | No +LA +LA +HA +HA L.monocytogenes + 7809 | 1.98 + / / + par défaut | +HA +HA +MB | L.monocytogenes + PA
L.monocytogenes L.monocytogenes
E9 |Chipolata sausage with olives PC3 | No +LA +LB +LB +MA* L.welshimeri + 452 0.11 + / / + par défaut | +MA* | +MA* | +MA* L.welshimeri + PA
L.innocua L.innocua
E11 [Toulouse sausage Pc3 | No +LA* | 4LA* +HA +HAr | Lmonocytogenes + 3134 | 079 + / /| +pardstaut| +HA | +HA* | +Ha+ | Lmonocyiogenes + PA
L.innocua L.innocua
F7 |Chipolata sausage Pc3| No +MA* | +MA* | +MA* +MAs | Limonocytogenes + 10480| 2.80 + / /| +pardstaut| +HA* | +me* | +mp |Lmonocyiogenes + PA
L.innocua L.innocua
L.monocytogenes L.monocytogenes
F8 |Merguez sausage PC3 | No +MB +LA +HA +MA* L.innocua + 9529 | 2.54 + / / + par défaut | +HB +HB +HA L.innocua + PA
L.welshimeri L.welshimeri
M8  |Merguez sausage PC3 | No +HB | +HB +MB +mg | Lmonocytogenes + 9253 | 2.33 + / ! | +pardstaut| +HB | +HA* | +n |Lmonocyiogenes + PA
L.innocua L.innocua
V10 |Strasbourg sausages PC3 | No %] -LE 9] 9] / - 7711 ] 1.99 + / / + par défaut | +HA +HA +MA | L.monocytogenes + PD
L.monocytogenes L .monocyiogenes
D5 |Lardons PC3 | No +MA* [ +MA* +HA* +MA* L.innocua + 8706 | 2.20 + / / + par défaut | +HA +HA* +HB . ) viog + PA
- L.innocua
L.welshimeri
D8 |Cured ham PC3 | No +MA +MA +MA +MA L.welshimeri + 61 0.01 - 7666 | 2.94 + +HA +HA +HA L.welshimeri + PA
G3 [Paris style cooked ham PC3 | No +MA +MA +HA +HA L.monocytogenes + 7946 | 2.01 + / / + par défaut | +MA +MA +MA | L.monocytogenes + PA
112 [Knuckle of ham PC3 | No +MA +MA +HA +HA L.monocytogenes + 8991 | 2.29 + / / + par défaut | +MA +HA +MA | L.monocytogenes + PA
T12 |Somked lardons PC3 | No +HA@Q) | +MA | +HA* +MA+ | Limonocytogenes + 10064| 2.57 + / /| +pardstaut| +HA | +HA* | +ma |Lmonocyiogenes + PA
L.welshimeri L.welshimeri
T13 |Spreadable sausage Pc3 | No +MA* | +MA* | +HB +MA | Limonocytogenes + 9739 | 2.8 + / /| +pardstaut| +HA | +HA* | +ma |Lmonocyiogenes + PA
L.welshimeri L.welshimeri
T17 |Spreadable sausage Pc3 | No +MA | +MA* | +HB +MA Linnocua + 9 | 000 - 7075 | 3.15 + +HA | +HA | +MA L.innocua + PA
L.welshimeri
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APPENDIX D

NF EN ISO 11290-1 METHOD VIDAS LDUO METHOD
CODE |MATRICES Cat. | AC |CFU/25g TRATR L2 TRAEE S RFV RESZB’AS I;{?:l\J/o RESULT S FINAL COMPARISON
P1 OA1 P2 OA2 IDENTIF. RESULT LMO VT tesTimol us VT TEST LIS PAL RLM OAA IDENTIF. RESULT
V11 |Smoked lardons Pc3 | No @ +LA +HA +HA L welshimeri + 7529 | 1.94 + / I | +pardefaut| +HA | +HA | +HA L"zoxgli};fzfl’:ges + PA
V15 |Smoked pork belly PC3 | No +MA +MA +HA +HA L.monocytogenes + 6943 | 1.79 + / / + par défaut | +HA +HB +MA | L.monocytogenes + PA
V17 |Lardons PC3 | No +LA | +LB +MA +Ma | Limonocytogenes + 9735 | 2.52 + / /| +pardstaut| +HA | +HA* | +mas | Lmonocyiogenes + PA
L.welshimeri L.welshimeri
W15 |Lardons PC3 [ No +LA +LA +HA +HB L.monocytogenes + 7707 | 1.99 + / / + par défaut | +HA +HA +HA | L.monocytogenes + PA
X16 _|Lardons PC3 | No +LA +LA +MA +MA L.innocua + 1 0.00 7853 | 2.75 + +MA +HA +HA L.innocua + PA
X17 |Smoked pork belly PC3 | No +LA(2) | +LA +HA +MA L.monocytogenes + 9129 | 2.36 + / / + par défaut | +MB +HA +HB | L.monocytogenes + PA
116 __|Country paté PC3 | Yes <1 +MA +MA +HA +MA L.welshimeri + 6 0.00 - 7054 | 3.01 + +MA +HA +MA L.welshimeri + PA
L3 |Rillettes PC3 | Yes 0.3 +LA +LA +HA +HA L.ivanovii + -3 0.00 - 38 0.01 - ) %) %) / - ND
L2 |Strasbourg sausages PC3 | Yes 1.8 +LA +LA +HA +HA L.welshimeri + 8 0.00 - 7975 | 3.54 + +HA +HA +HA L.welshimeri + PA
K3 _[Mortadella sausage PC3 | Yes 6.8 +LA +MB +HA +HA L.innocua + 29 0.00 - 7682 | 3.28 + +HA +HA +HA L.innocua + PA
K5 |Ham PC3 | Yes 9.6 +MA +MA +HA +MA L.welshimeri + 8 0.00 - 7880 | 3.38 + +HA +HA +HB L.welshimeri + PA
M5  |Rosette dried sausage Pc3 | Yes | 7et38 | +HA@2)| +MA | +MA +mg | Lmonocytogenes + 8149 | 2.05 + / /| +pardstaut| +HA | +HA | +HA |Lmonocyiogenes + PA
L.innocua L.innocua
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Dairy products - Listeria spp

APPENDIX D

NF EN ISO 11290-1 METHOD VIDAS LDUO METHOD
FRASER 1/2 FRASER CONFIRMATION VIDAS LDUO CONFIRMATION
CODE |MATRICES Cat. | AC | CFU25g P1 OA1 P2 OA2 IDENTIF RESULT RFY VT RESULT | RFY VT RESULT PAL RLM OAA IDENTIF RFEISC::T coMpARISeN
i LMO TESTLMO]| LIS TESTLIS )
122  [Brie cheese PL1 | Yes 34.5 [%] [%] %] %] / - -3 0.00 - 27 0.01 - / / / / - NA
H4 |Brie cheese PL1 | Yes 56 %] -ME 9] -LE / - -3 0.00 - 26 0.01 - / / / / - NA
H6 |Reblochon cheese PL1 | Yes 84 %] -LE 9] -LE / - -5 0.00 - 19 0.00 - / / / / - NA
B17 [Maroilles cheese PL1 No -LE -LE -ME 9] / - -2 0.00 - 31 0.01 - / / / / - NA
C22 |Epoisses cheese PL1 No a a %] [%] / - -4 0.00 - 32 0.01 - / / / / - NA
C25 |Maroilles cheese PL1 No [%] -LE 9] 9] / - -5 0.00 - 22 0.00 - / / / / - NA
D12 |Coulommiers cheese PL1 No %) %] %] %] / - -1 0.00 - 44 0.01 - / / / / - NA
D13 |Maroilles cheese PL1 No [%] %] %] %] / - -3 0.00 - 17 0.00 - / / / / - NA
D15 |Camembert cheese PL1 No %] -LE %] -ME / - -2 0.00 - 18 0.00 - / / / / - NA
D16 |Reblochon cheese PL1 No %] -LE %] %] / - -5 0.00 - 17 0.00 - / / / / - NA
D17 |Reblochon cheese PL1 No %] -ME %] -ME / - -2 0.00 - 19 0.00 - / / / / - NA
D18 |Neufchatel cheese PL1 No -ME -ME -ME %] / - -3 0.00 - 17 0.00 - / / / / - NA
D19 |Langres cheese PL1 No %] %] %] %] / - 1 0.00 - 20 0.00 - / / / / - NA
G2 [Morbier cheese PL1 No %] -ME 9] 9] / - -2 0.00 - 20 0.00 - / / / / - NA
15 |Brie cheese PL1 No [%] -ME -LE -ME / - 6 0.00 - 230 0.09 - / / / / - NA
13 |Roquefort cheese PL2 | No [%] -LE %] %] / - -2 0.00 - 22 0.00 - / / / / - NA
H3 |Ossau Iraty cheese PL2 | Yes 28 -LE -LE -LE -ME / - -3 0.00 - 24 0.01 - / / / / - NA
C11_|Carré du vinage cheese PL2 | No -LE -LE %] %] / - 0 0.00 - 103 0.03 - / / / / - NA
C24 |Picodon cheese PL2 | No %] [%] %] -LE / - -4 0.00 - 22 0.00 - / / / / - NA
D20 |Goat cheese PL2 | No %] -LE %] -ME / - -1 0.00 - 23 0.00 - / / / / - NA
14 |Crottin goat cheese PL2 | No %] %] %] -LE / - 103 0.02 - 99 0.04 - / / / / - NA
P8 [Farm made chevrotin cheese PL2 | No %) -LE -ME -ME / - -2 0.00 - 25 0.01 - %] %] %] %] - NA
V1 |Goat cheese log PL2 | No %] -LE %] -ME / - -4 0.00 - 90 0.03 - / / / / - NA
W16 |Goat cheese PL2 | No %] %] %] -ME / - -2 0.00 - 18 0.00 - / / / / NA
B10 |Roquefort creamy cheese PL2 [ No 4] 4] 4] %) / - -4 0.00 - 21 0.00 - / / / / - NA
B15 |Rond du vinage cheese PL2 | No %] -LE 9] -LE / - -4 0.00 - 27 0.00 - / / / / - NA
128 |Raw milk PL3 | Yes 0.5 %] %] %] %] / - -2 0.00 - 34 0.01 - / / / / NA
124 |Milk powder PL3 | Yes 0.66 %] %] %] %] / - -3 0.00 - 29 0.01 - / / / / - NA
127 |Raw milk PL3 | Yes 0.82 -LE %] -LE %] / - -3 0.00 - 19 0.00 - / / / / - NA
123 [Milk powder PL3 | Yes 27.6 [%] %] 9] %] / - 1 0.00 - 26 0.01 - / / / / - NA
126 |[Raw milk PL3 | Yes 34.5 %] [%] 9] 9] / - -5 0.00 - 20 0.00 - / / / / - NA
125 |Milk powder PL3 | ves |20MOM0 1 o 2 2 2 / - -3 | 000 - 20 | 000 - / / / / - NA
20.7 inno
J23 |Raw milk PL3 | No %] %] -LE -LE / - -2 0.00 - 23 0.00 - / / / / - NA
J24 |Raw milk PL3 | No %] %] -LE -ME / - -3 0.00 - 27 0.01 - / / / / - NA
J25 [Raw milk PL3 | No %] %] %] -LE / - -2 0.00 - 23 0.00 - / / / / - NA
J26  [Raw milk PL3 | No %] 4] -ME -ME / - -3 0.00 - 21 0.00 - / / / / - NA
J27 [Raw milk PL3 | No %] 4] %] %] / - -3 0.00 - 36 0.01 - / / / / - NA
E4 [Chocolate flavored fresh cheese PL3 | No 9] %) -ME -LE / - -3 0.00 - 14 0.00 - / / / / - NA
11 ]0% white cheese PL3 | No %] 9] %] %] / - -3 0.00 - 21 0.00 - / / / / - NA
12__120% white cheese PL3 | No %] %] [%] [%] / - -4 0.00 20 0.00 - / / / / - NA
C7 [Cow raw milk cheese PL1 No [4] [4] [%] [%] / - -4 0.00 - 9209 | 3.25 + +HA +LA +LB L.seeligeri + PD
D14 |Munster cheese PL1 No 9] -ME %] %] / - 0 0.00 - 592 0.22 + +MB +MA +MB L.innocua + PD
B2 |Maroilles cheese PL1 No +LB +LA +HB +MA L.monocytogenes + 7049 | 1.88 + / / + par défaut | +HA +HA +MA | L.monocytogenes + PA
B4 |Farm made Maroilles cheese PL1 No +LA +LA +HA +HA L.monocytogenes + 8091 | 2.16 + / / + par défaut | +HA +MA +MA | L.monocytogenes + PA
B6 _|Maroilles cheese PL1 No +LB +LB +HA +HA L.monocytogenes + 8772 | 2.35 + / / + par défaut | +HB +HA +HA | L.monocytogenes + PA
B18 [Epoisses cheese PL1 No +MA +MB +HA +HA L.monocytogenes + 8071 | 2.16 + / / + par défaut | +HA +HA +MA | L.monocytogenes + PA
B19 [Maroilles cheese PL1 No +LA +LA +HA +HB L.monocytogenes + 8414 | 2.25 + / / + par défaut | +HA +HA +MA | L.monocytogenes + PA
B23 [Maroilles cheese PL1 No +LA +LA +HA +HA L.monocytogenes + 9450 | 2.53 + / / + par défaut | +HA +HA +HA | L.monocytogenes + PA
B24 [St Germain cheese PL1 No +LB +LA +HB +HA L.monocytogenes + 8512 | 2.28 + / / + par défaut | +HA +HA +HA | L.monocytogenes + PA
C8 [Epoisses cheese PL1 No +LA +LA +HA +MB L.monocytogenes + 7015 | 1.87 + / / + par défaut | +HA +HA +HA | L.monocytogenes + PA
c18 |Cambrai tomme cheese PL1 | Mo +MA | +HA | +MA* +Mas | L-monocytogenes + 11453| 3.06 + / /| +pardsfaut| +HA | +HA* | +max | Lmonocyiogenes + PA
L.innocua L.innocua
G1__[Morbier cheese PL1 No +MA +MB +HB +HB L.monocytogenes + 7924 | 2.01 + / / + par défaut | +HA +HA +MA | L.monocytogenes + PA
P4 |Epoisses cheese PL1 No +HB +HA +HA +MA L.monocytogenes + 7342 | 1.85 + / / + par défaut | +HA +HA +MA | L.monocytogenes + PA
P6__|Maroilles cheese PL1 No +LA +HC +HB +HA L.monocytogenes + 8008 | 2.02 + / / + par défaut | +MA +MA +HA | L.monocytogenes + PA
P7 __|Maroilles cheese PL1 No +LB +LB +HB +HB L.monocytogenes + 7557 | 1.90 + / / + par défaut | +MA +MA +MA | L.monocytogenes + PA
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Dairy products - Listeria spp

APPENDIX D

NF EN ISO 11290-1 METHOD VIDAS LDUO METHOD
FRASER 1/2 FRASER CONFIRMATION VIDAS LDUO CONFIRMATION
COMPARISON
CODE [MATRICES Cat. | AC | CFU/25g P1 OA1 P2 OA2 IDENTIF ResuLt | RFV | yp [ RESULT | RFV Ly RESULT PAL | RLM [ oAA IDENTIF RESCIET
: LMO TESTLMO| LIS TEST LIS :
R21 |Boule du vinage cheese PL1 | No +LB | +MB +MB +mg | Lmonoeytogenes + 10129| 2.60 + / /| +pardstaut| +HA | +HA | +HA |Lmonocyiogenes + PA
L.innocua L.innocua
L6 |Munster cheese PL1 | Yes 2.4 +LA +LB +HA +HA L.innocua + -3 0.00 - 37 0.01 - [%] (%] [%] / - ND
L5 |Camembert cheese PL1 | Yes 5 [%) +LA +HA +HA L.innocua + 8 0.00 - 8002 | 3.55 + +HA +HB +HA L.innocua + PA
L8 |Leerdamer cheese PL1 | Yes 10 +HA +MA +HA +HA L.innocua + 6 0.00 - 7833 | 3.47 + +HA +HA +HA L.innocua + PA
H1 [Grated Gruyére cheese PL1 | Yes 16.8 4] 4] 9] -ME / - 9 0.00 - 7931 | 3.39 + +HA +HA +HA L.innocua + PD
C10_|Goat cheese PL2 | No 4] -LE 9] 9] / - 1710 | 0.45 + / / + par défaut | +MA +HA +MA | L.monocytogenes + PD
B8 |Roquefort creamy cheese PL2 | No +LA@) | +LA ME +LB(1) | L.monocytogenes + 9049 | 2.42 + / /| +pardefaut | +HA* | +HA* | +maA* L’"‘Z”I‘r’% tgg:"es + PA
B16 [Ossau Iraty cheese PL2 | No [%] +LB -LE -LE L.seeligeri + 7636 | 2.04 + / / + par défaut | +HA +MA +HA | L.monocytogenes + PA
B21 |Raw milk goat cheese PL2 | No +LA | +LB +HA +HB L’"‘Z”I‘r’% tgg:"es + 11171| 2.99 + / /| +pardefaut| +HA | +HA | +HA |L.monocytogenes + PA
B22 |Raw milk goat cheese P2 | Mo +A | +MC +HA +HA | L.monocytogenes + 7592 | 2.03 + / /| +pardéfaut| +HA | +HA | +HA L""i”s‘;};;g;"es + PA
cg |Petit vinageois Raw milk goat PL2 | No +MA | +MB [ +MA* +MAs | Limonocytogenes + 7301 | 1.95 + / /| +pardefaut| +HA | +HB | +MA |L.monocytogenes + PA
cheese L.innocua
P13 |Goat cheese PL2 No +HB +MA +HA +MA L.welshimeri + 10 0.00 - 7057 | 3.13 + +HA +HA +MA L.welshimeri + PA
X18 |Goat cheese PL2 | No +LA(1) | +LA(1) +HA +MA L.monocytogenes + 412 0.10 + / / + par défaut | +MA +MA +MA | L.monocytogenes + PA
X19 |Goat cheese PL2 | No +LA +LA +MA +MA L.monocytogenes + 9755 | 2.52 + / / + par défaut | +HA +HA +HA | L.monocytogenes + PA
N1 |Raw milk PL3 No +LA +LB +MA +MA L.innocua + 8 0.00 8082 | 3.59 + +HA +HB +HB L.innocua + PA
N2 |Raw milk PL3 | No +LA | +LA* | +MA +MA* | Limonocytogenes + 8371 | 2.1 + / /| +pardstaut| +HA | +HA* | +Ha+ | Lmonocyiogenes + PA
L.innocua L.innocua
L12_[Raw milk PL3 | Yes 2.66 +MB_| +MB +HB +HB L.innocua + 8 0.00 - 7722 | 3.43 + +HA [ +HB | +HB L.innocua + PA
J15_[Raw milk PL3 | Yes 7.5 +LA() [ +LAR) [ +MA +MA L.innocua + 6 0.00 - 7033 | 3.00 + +HA | +HA | +HA L.innocua + PA
J19_[Milk powder PL3 | Yes 7.5 7] 7] 7] 7] / 8 0.00 - 7246 | 3.09 + +HA [ +HA | +MA L.innocua + PD
J14  [Raw milk PL3 | Yes |34et50| @ o} o} o / - 6926 | 1.76 + / /| +pardeéfaut| +HA | +HA* | +HA L’"‘Z";f)}; tgg:"es + PD
J16 |Raw milk PL3 | Yes 10 +LA +MA +MA +MA L.innocua + 6 0.00 - 7156 | 3.05 + +HA +HA +HA L.innocua + PA
J20__[Milk powder PL3 | Yes 10 +LA +LA +HA +HA L.innocua + -3 | 0.00 - 23 | 0.00 - [7] [7] [7] / - ND
17 [Raw milk PL3 | Yes |51et7.5| @ 2 o o / - 3054 | 077 + / /| +pardstaut| +HA | +HA* | +HA |Lmonocyiogenes + PD
L.innocua
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Seafood products - Listeria spp

APPENDIX D

NF EN ISO 11290-1 METHOD VIDAS LDUO METHOD
conE |maTRICES cat | ac CFU/2 FRASER 1/2 FRASER CONFIRMATION — RESxE—AS I’;?:I\JIO — CONFIRMATION FINAL COMPARISON
59 P1 OA1 P2 OA2 IDENTIF. RESULT LMO VT TesTmol| us vT TEST LIS PAL RLM OAA IDENTIF. RESULT
G18 |Salmon steak PP1 | No [4] [4] [4] [7] / - -2 0.00 - 20 0.00 - / / / / - NA
M18 |Black tiger prawns PP1 | No 4] -LE 4] -LE / - -2 0.00 - 19 0.00 - / / / / - NA
M19 |Perch fillet PP1 | No 4] 4] 4] %) / - -2 0.00 - 18 0.00 - / / / / - NA
M20 |Pout fillet PP1 | No 4] 4] 4] -ME / - -2 0.00 - 18 0.00 - / / / / - NA
M21_|Perch fillet PP1 | No 4] -ME %] 4] / - -2 0.00 - 28 0.01 - / / / / - NA
M22 |Cod steak PP1 | No 4] -LE %] -LE / - -2 0.00 - 26 0.01 - / / / / - NA
M23 |Shark steak PP1 | No 4] 4] -LE -ME / - -2 0.00 - 20 0.00 - / / / / - NA
M25 _|Scabbardfish fillet PP1 | No 4] -LE %] 4] / - -2 0.00 - 34 0.01 - / / / / - NA
Q2 _|Sea bream fillet PP1 | No [4) 4] 4] 4] / - -3 0.00 - 21 0.00 - / / / / - NA
Q3 |Cod fillet PP1 | No 4] -LE %] %] / - -5 0.00 - 26 0.01 - / / / / - NA
Q4 |Scabbardfish fillet PP1 | No a 4] %] %] / - -3 0.00 - 21 0.00 - / / / / - NA
Q9 |Mackerel fillets PP1 | No a 4] %] %] / - -3 0.00 - 33 0.01 - / / / / - NA
Q21 _|Frozen salmon steaks PP1| No 9] 9] 4] -LE / - -3 0.00 - 42 0.01 - / / / / - NA
Q22 |Frozen salmon steaks PP1| No %] 4] 9] 9] / - -3 0.00 - 19 0.00 - / / / / - NA
R5 __|Herring fillets PP1 | No 4] -LE 4] %] / - -3 0.00 - 23 0.01 - / / / / - NA
R10_|Prawns PP1 | No 4] -LE 4] -LE / - -4 0.00 - 24 0.01 - / / / / - NA
R12_|Cod fillet PP1 | Yes 0.3 a9 -LE 4] -ME / - -4 0.00 - 31 0.01 - / / / / - NA
S2__|Prawns PP1 | Yes 1.6 4] 4] %] -LE / - -3 0.00 - 21 0.00 - -LE 4] 4] / - NA
G9 _|Salmon offcuts PP2 | No a 4] %] 4] / - -2 0.00 - 33 0.01 - / / / / - NA
T8 |Smoked Atlantic salmon PP2 | Yes 0.8 a a 4] -ME / - -3 0.00 - 20 0.00 - 4] %] -ME / - NA
T9 |Smoked halibut PP2 | Yes 0.4 a -LE -LE -ME / - -2 0.00 - 21 0.00 - 4] %] -ME / - NA
U4 |Smoked Alaskan pollock PP2 | No a 4] %] %] / - -4 0.00 - 20 0.00 - / / / / - NA
U5 [Norwegian smoked salmon PP2 | No %] 4] %] %] / - -4 0.00 - 18 0.00 - / / / / - NA
U6 |Pyrenees smoked trout PP2 | No 9] %] %] %] / - -3 0.00 - 25 0.01 - / / / / - NA
U7 _|Smoked salmon shreds PP2 | No 9] 9] %] %] / - -4 0.00 - 18 0.00 - / / / / - NA
R9 |Kippers PP2 | No 4] 4] 4] 4] / - -4 0.00 - 22 0.00 - / / / / - NA
141 |Marinated herring fillets PP3 | No a a %] 4] / - -3 0.00 - 24 0.00 - / / / / - NA
Q6 |Taramasalat PP3 | No a 4] -LE %) / - -2 0.00 - 22 0.00 - / / / / - NA
Q7 _|Taran lat PP3 | No -LE -LE -LE 4] / - -3 0.00 - 24 0.01 - / / / / - NA
Q11 _|White fish kebabs PP3 | No 4] [4] 4] %] / - -3 0.00 - 21 0.00 - / / / / - NA
Q23 |Salt cod PP3 | No [9) -LE 2 2 / - -3 0.00 - 24 0.01 - / / / / - NA
G8 |Salmon steak PP1 | No 7] 7] [Z] [Z] / - 7666 | 1.94 + / / + par défaut | +HB +HA +MA | L.monocytogenes + PD
136 |Tuna steak PP1| No %] 4] %] %] / - 10839| 2.92 + / / + par défaut | +HA +HA +MA | L.monocytogenes + PD
G5 |Salmon steak PP1 | No PP1 +LA +HA +HA L.monocytogenes + 7909 | 2.00 + / / + par défaut | +MA +HA +MA | L.monocytogenes + PA
140 |Roasted fresh salmon PP1 | No PP1 +MA +HA +MB L.monocytogenes + 7132 | 1.92 + / / + par défaut | +HA +HA +MA | L.monocytogenes + PA
M14 |Panga fillet PP1 | No PP1 +MB +MB +MB L.monocytogenes + 7718 | 1.94 + / / + par défaut | +HA +HA +HB | L.monocytogenes + PA
M17 [Cod fillet PP1| No PP1 | +LA +MA +MA | L.monocytogenes + 10072| 2.54 + / /| +pardefaut| +HA | +HA* | +HB Lm‘Z",ZZﬁ t:g:"es + PA
M24 |Panga fillet PP1 | No PP1 +MB +MA +LB L.monocytogenes + 7895 | 1.99 + / / + par défaut | +HA +HA +MB | L.monocytogenes + PA
M26 [Cod fillet PP1 | No PP2 +LA [%] +LA L.monocytogenes + 7587 | 1.91 + / / + par défaut | +MA +MA +HA | L.monocytogenes + PA
L.innocua L.innocua
Q5 |[Cooked prawns PP1 | No PP3 +LB* +MA +MA* o + 6 0.00 - 8195 | 3.59 + +MB +MA +MA o + PA
L.seeligeri L.seeligeri
R4 |Frozen salmon steaks PP1 | No PP3 +LA(1) +MB +MA L.monocytogenes + 7470 | 1.92 + / / + par défaut | +HA +HA +HA | L.monocytogenes + PA
Microsept
Summary report - v1
VIDAS Listeria DUO 66/134 April 07, 2022




Seafood products - Listeria spp

APPENDIX D

NF EN ISO 11290-1 METHOD VIDAS LDUO METHOD
copE |waTRICES cat | ac CFU/2 FRASER 1/2 FRASER CONFIRMATION — RESxE—AS I’;I’J:tllo T CONFIRMATION FINAL COMPARISON
59 P1 OA1 P2 OA2 IDENTIF. RESULT LMO VT TesTvol us VT TEST LIS PAL RLM OAA IDENTIF. RESULT
R6 [Herring fillets PP1 | No +LA +LA +HA +HA L.monocytogenes + 9266 | 2.38 + / / + par défaut | +HA +MA +HA | L.monocytogenes + PA
R8 |Prawns PP1| No +A | +mB* | +HA +MA L'"‘Z”’Zf,’; tfg:”es + 7510 | 1.93 + / /| +pardeéfaut| +HA | +HA | +HA | L.monocytogenes + PA
U1 |Prawns PP1 | No o HA | +mA +HA L seeligeri + 7478 | 191 + / /| +pardefaut| +HA | +HB L""‘L’”;Ceylf;gff”es + PA
R14 |Salmon steak PP1 | Yes 0.1 %] %] +MA +LA L.innocua + 1 0.00 - 9811 | 4.30 + +HA +MA +MA L.innocua + PA
R13 |Coalfish fillet PP1 | Yes 0.2 %] -LE +LA +LA L.innocua + -1 0.00 - 10622| 4.66 + +MA +MA +MB L.innocua + PA
R15 |Langoustines PP1 | Yes 0.3 %] %] +HA +MA L.innocua + 5 0.00 - 8188 | 3.59 + +HB +HA +MB L.innocua + PA
S6__[Coalfish fillet PP1 | Yes 1.64 %] %] +LA +LB L.innocua + -5 0.00 - 6045 | 2.69 + +MA +MA +HB L.innocua + PA
S5 [Cod fillet PP1 | Yes 2.46 %] %] %] -LE / - 42 0.00 - 7984 | 3.55 + +HA +HA +HB L.innocua + PD
S4 [Prawns PP1 | Yes 2.46 +MA +MA +MB +MB L.innocua + 7 0.00 - 8144 | 3.62 + +HB +HB +HA L.innocua + PA
M13_[Fish fillet PP1 | Yes 3.8 PP1 +LA(1) +LA +LA L.welshimeri + -3 0.00 - 38 0.01 - +HA +MA +MA L.welshimeri - ND
U2 [Prawns PP1 | Yes 4.4 +LA +LA 9] 9] L.innocua + 7 0.00 - 7395 | 3.29 + / +HA +MB L.innocua + PA
M16 _[Scabbardfish fillet PP1 | Yes 4.8 PP1 +LA +LA +LA L.welshimeri + -3 0.00 - 25 0.01 - +MB +MA +MB L.welshimeri - ND
M15_[Dogfish PP1 | Yes 5.7 PP1 +LA +MA +MA L.welshimeri + -2 0.00 - 22 0.00 - 9] %] 9] / - ND
137 __|Scottish smoked salmon PP2 | No %] %] %] %] / - 7678 | 2.06 + / / + par défaut | +HA +HB +MA | L.monocytogenes + PD
139 |Smoked trout PP2 | No %] %] %] %] / - 7340 | 1.97 + / / + par défaut | +HB +HB +HB | L.monocytogenes + PD
G6__|Salmon offcuts PP2 | No %] +LA +LB +LB L.monocytogenes + 7606 | 1.92 + / / + par défaut | +HA +HA +MA* | L.monocytogenes + PA
G7__|Salmon offcuts PP2 | No +MA* | +MA* +HA* +MA* L.monocytogenes + 8013 | 2.03 + / / + par défaut | +HA +HA +MA* | L.monocytogenes + PA
G14 [Smoked salmon PP2 | No +LA +MB +HA +HA L.monocytogenes + 7384 | 1.87 + / / + par défaut | +HA +HB +HA | L.monocytogenes + PA
G15 [Smoked salmon PP2 | No +MA +MB +HA +HA L.monocytogenes + 7164 | 1.81 + / / + par défaut | +MA +MA +MA | L.monocytogenes + PA
G16 _[Smoked salmon PP2 | No +MA +MA +HA +HA L.monocytogenes + 7539 | 1.91 + / / + par défaut | +HA +HA +MA | L.monocytogenes + PA
G17 _[Smoked salmon PP2 | No +MA +MA* +HA* +MA L.monocytogenes + 7553 | 1.91 + / / + par défaut | +HA +HA +MA | L.monocytogenes + PA
133 _|Smoked trout PP2 | No +LA +LA +HA +MA L.monocytogenes + 7762 | 2.09 + / / + par défaut | +MA +HA +MA | L.monocytogenes + PA
134 _|Norwegian smoked salmon PP2 | No +LB +LA +HA +HA L.monocytogenes + 7904 | 2.12 + / / + par défaut | +HA +HA +MA | L.monocytogenes + PA
135 [Atlantic smoked salmon PP2 | No +LA +LA +HA +MA L.monocytogenes + 7286 | 1.96 + / / + par défaut | +HA +HA +MA | L.monocytogenes + PA
138 _[Scottish smoked salmon PP2 | No +MA +MA +HA +MA L.monocytogenes + 7831 | 2.11 + / / + par défaut | +HA +HA +MA | L.monocytogenes + PA
R3__|Salmon offcuts PP2 | No %] +LA %] +MA L.monocytogenes + 7336 | 1.89 + / / + par défaut | +HA +HA +HA | L.monocytogenes + PA
R7 _|Smoked salmon PP2 | No +LA +LB +HA +MA L.monocytogenes + 7428 | 1.91 + / / + par défaut | +HA +MA +HA | L.monocytogenes + PA
S1 _|Smoked haddock PP2 | No %] +LA +MA +MB L.monocytogenes + 5740 | 1.46 + / / + par défaut | +HA +HA +MA | L.monocytogenes + PA
U8 |Aquitaine smoked trout PP2 | No [%] +LA(3) +HA +MA L.monocytogenes + 7289 | 1.86 + / / + par défaut / +HA +MA | L.monocytogenes + PA
U3 [Smoked trout PP2 | Yes 2.68 %] %] %] %] / - 5 0.00 - 7665 | 3.41 + / +HA +HA L.innocua + PD
S3__|Atlantic smoked salmon PP2 | Yes | 2.46 +HB +MA +MB +MB L.innocua + -3 0.00 - 21 0.00 - %) %) -LE [9) - ND
Q1 |Salmon carpaccio PP3 | No +LA +LA +HA +HA* L.monocytogenes + 7644 | 1.96 + / / + par défaut | +HA +HA +HA | L.monocytogenes + PA
G12 [Salmon tartare PP3 | No %] %] +HA +HA L.monocytogenes + 8000 | 2.02 + / / + par défaut | +HA +HA +MA | L.monocytogenes + PA
G13 [Salmon tartare PP3 | No +LA +LA +HA +HA L.monocytogenes + 7278 | 1.84 + / / + par défaut | +HA +HA +MA | L.monocytogenes + PA
142 |Fish a la bordelaise PP3 | No +HA* +MA* +HA +MA* L.monocytogenes + 6647 | 1.79 + / / + par défaut | +HA +HA +MA | L.monocytogenes + PA
Q8 |Marinated herring fillets PP3 | No +LD +MA +HA +MB L.monocytogenes + 7680 | 1.97 + / / + par défaut | +HA +HA +MA | L.monocytogenes + PA
Q12 [Salmon kebabs PP3 | No +LB(1) | +LA +HA +MA L.monocytogenes + 893 0.23 + / / + par défaut | +MA +MB +MA | L.monocytogenes + PA
R11_|Cod fritters PP3 | Yes 0.2 [%] [%] +MA +MA L.innocua + 7 0.00 - 8064 | 3.53 + +HA +HA +HA L.innocua + PA
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Vegetal products - Listeria spp

APPENDIX D

NF EN I1SO 11290-1 METHOD VIDAS LDUO METHOD
FRASER 1/2 FRASER CONFIRMATION VIDAS LDUO CONFIRMATION
FINAL COMPARISON
CODE |MATRICES Cat. | AC | CFU/25g RFV RESULT | RFV RESULT
P1 OA1 P2 OA2 IDENTIF. RESULT LMO vT TESTLMO| LIS VT TEST LIS PAL RLM OAA IDENTIF. RESULT
C4 _|Frozen broccoli PV1 ]| No [7] [7] [7] [7] / - -4 0.00 - 22 0.00 - / / / / - NA
C6 __|Frozen potatoes and oignons PV1 | No %] %] %] %] / - -4 0.00 - 21 0.00 - %] %] -ME [9) - NA
B26 |Red cabbage PV1 ] No 5] a %] %) / - -4 0.00 - 18 0.00 - / / / / - NA
B27 |Grated celery PV1 ] No 5] a %) a / - -5 0.00 - 21 0.00 - / / / / - NA
E13 |Mixed raw vegetables PV1 ] No %) -LE %) -ME / - -2 0.00 - 23 0.00 - / / / / - NA
E14 |Grated celery PV1 ] No 5] a %) -LE / - -3 0.00 - 18 0.00 - / / / / - NA
E15 |Grated carots PV1 ] No %) %] 5] a / - -2 0.00 - 17 0.00 - / / / / - NA
E16 _|Grated carots PV1 ] No %) %] 5] a / - -2 0.00 - 20 0.00 - / / / / - NA
E17 _|Raw mushrooms PV1 ] No 5] %] %) -ME / - -2 0.00 - 18 0.00 - / / / / - NA
E18 |Raw red cabbage PV1 ] No %) %] %) %] / - -3 0.00 - 18 0.00 - / / / / - NA
E19 |Raw red cabbage PV1 ] No %) %] %) %] / - -3 0.00 - 14 0.00 - / / / / - NA
E20 |Raw mushrooms PV1 ] No 5] -LE -LE -ME / - -1 0.00 - 23 0.00 - / / / / - NA
S18 |Mushrooms PV1 ] No 5] -ME %) -ME / - -5 0.00 - 83 0.03 - %) -ME -HE / - NA
R16 |Cucumbers PV1 | Yes <01 -LE -ME 5] -ME / - -4 0.00 - 23 0.01 - / / / / - NA
R17_|Broccoli PV1 | Yes <01 %) %] %) -LE / - -3 0.00 - 20 0.00 - / / / / - NA
R18 |Carots PV1 | Yes <01 %) -LE 5] -ME / - -4 0.00 - 19 0.00 - / / / / - NA
R20 |White cabbage PV1 | Yes <01 %) %] 5] a / - -4 0.00 - 21 0.00 - / / / / - NA
L125-2|Red cabbage PV1 | Yes 2.7 5] %] 5] -LE / - -3 0.00 - 22 0.00 - / / / / - NA
L125-3|Red cabbage PV1 | Yes 2.7 %) %] %) -LE / - -2 0.00 - 26 0.01 - / / / / - NA
L125-4 |Red cabbage PV1 | Yes 2.7 %] -LE %) -LE / - -3 0.00 - 25 0.01 - / / / / - NA
L125-5|Red cabbage PV1 | Yes 2.7 5] -LE %) -LE / - 1 0.00 - 78 0.03 - / / / / - NA
E1 [Mixed salad PV2 | No %) -LE -LE -LE / - -4 0.00 - 19 0.00 - / / / / - NA
F13 |Oakleaf salad PV2 | No -LE %] -LE %] / - -3 0.00 - 28 0.01 - / / / / - NA
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Vegetal products - Listeria spp

APPENDIX D

NF EN ISO 11290-1 METHOD VIDAS LDUO METHOD
FRASER 1/2 FRASER CONFIRMATION VIDAS LDUO CONFIRMATION
FINAL COMPARISON
CODE |MATRICES Cat. | AC CFU/25g RFV RESULT | RFV RESULT
P1 OA1 P2 OA2 IDENTIF. RESULT LMO VT TEsTLMO| Lis VT TEST LIS PAL RLM OAA IDENTIF. RESULT
F14 [Mixed salad PV2 | No -LE -LE -ME -ME / - -4 0.00 - 22 0.00 - / / / / - NA
Q19 |[Salad PV2 | Yes 1.35 [%] -LE [%] -LE / - -4 0.00 - 21 0.00 - -LE -ME -ME / - NA
R19 |Lamb's lettuce PV2 | Yes <0,1 %] -ME [%] -ME / - -2 0.00 - 25 0.00 - / / / / - NA
C20 |Frozen fries PV2 | No -LE -LE [%] -LE / - -5 0.00 - 24 0.00 - / / / / - NA
C21 _|Frozen fries PV2 | No %] %] %] %] / - -5 0.00 - 22 0.00 - / / / / - NA
F15 [Frozen fries PV2 | No [%] -LE [%] -LE / - -4 0.00 - 23 0.00 - / / / / - NA
F16 [Frozen fries PV2 | No [%] -LE [%] -ME / - -6 0.00 - 20 0.00 - / / / / - NA
T2 |Frozen fries PV2 | No %] a [%] %] / - -2 0.00 - 23 0.01 - [%] %] -ME / - NA
F17 [Mixed grated vegetables PV3 | No %] -LE %] -LE / - -4 0.00 - 23 0.00 - / / / / - NA
B3 |Fried vegetables PV3 | No [%] %] %] %) / - -4 0.00 - 21 0.00 - / / / / - NA
E22 [Carot puree PV3 | No %] %] -ME %] / - -2 0.00 - 31 0.01 - / / / / - NA
F12 [Cooked broccoli PV3 | No %] a [%] %] / - -4 0.00 - 23 0.00 - / / / / NA
U10 |Southern style fried vegetables PV3 | Yes 0.4 %] -LE -LE -LE / - -3 0.00 - 37 0.01 - / / / / - NA
U11 _|Country-style fried vegetables PV3 | Yes 0.5 -LE -ME -HE -HE / - -3 0.00 - 25 0.01 - / / / / - NA
B7 |Frozen broccoli PV1 | No +LA +LA +HA +MA L.monocytogenes + 7495 | 2.00 + / / + par défaut [ +HA +HA +HA | L.monocytogenes + PA
E21 |Green beans PV1 | No +LA +LA +HA +HA L.innocua + 5 0.00 - 8395 | 3.22 + +HA +MB +HA L.innocua + PA
S17 _|Mushrooms PV1 | No +LB(2) -ME +MA +MA L.monocytogenes + 7210 | 1.84 + / / + par défaut | +HA +HB +HB | L.monocytogenes + PA
Q18 |Red cabbage PV1 | Yes 2.2 +LA +LD +HA +MB L.monocytogenes + -3 0.00 - 23 0.01 - [%] %] [%] %] - ND
L125-1|Red cabbage PV1 | Yes 2.7 %] %] [%] -LE / - 25 0.00 - 2001 0.89 + / +MA +MB [ L.monocytogenes + PD
S8 |Carots PV1 | Yes 4.92 [%] %] +MA +MA L.monocytogenes + -4 0.00 - 23 0.01 - [%] %] -HE / - ND
S9 _ [Mushrooms PV1 | Yes 4.92 +LA(1) %] +MA +MA L.monocytogenes + 788 0.20 + / / + par défaut [ +MA +HB +MB [ L.monocytogenes + PA
Q13 |Green beans PV1 | Yes 6.6 +MA +MA +HA +HA L.innocua + 7 0.00 - 7214 | 3.16 + +HA +HB +HA L.innocua + PA
Q20 |Mix carots, celery, peppers PV1 | Yes 6,6et1,4 +LA +LC +HA +MB L.innocua + 47 0.01 - 7316 | 3.21 + +HA +HA +MB L.innocua + PA
Q24 |Carots & cabbage PV1| Yes |106et22]| +LA +LB +HA +MB L.innocua + 10 0.00 - 7299 | 3.20 + +HA +HA +HA L.innocua + PA
B25 |Salad PV2 | No +LA(1) | +LA@) | _+HB +HA__| L.monocytogenes + 3340 | 0.89 + / /| +pardéfaut| +HA | +HA | +MA | L.monocytogenes + PA
B12 [Frozen fries PV2 | No +LA +LB +HA +HA L.monocytogenes + 7984 | 2.13 + / / + par défaut | +HA +HA +MA [ L.monocytogenes + PA
B20 [Frozen fried potatoes PV2 | No +LB +LA +HB +HA L.monocytogenes + 8906 | 2.38 + / / + par défaut [ +HB +HA +HA | L.monocytogenes + PA
C1__|Frozen fried potatoes PV2 [ No -LE +LA %] %] L.grayi + 6710 | 1.79 + / / + par défaut [ +HA +HA +HA | L.monocytogenes + PA
C5 [Frozen fries PV2 | No +MA +MB +MB +MB L.monocytogenes + 10757| 2.88 + / / + par défaut | +HA +HA +MA [ L.monocytogenes + PA
Pt |Pre-cooked frozen fries pv2 | No +MA | +MA | +HA sHA | bmenooytogenes * 8606 | 2.17 * / I | +pardefaut| +LA | +HB | +MA |Lmonocytogenes + PA
P2 |Frozen fries Pv2 | No +HA | +HA +HA +HA | L/monocytogenes + 7388 | 1.86 + / /| +pardéfaut| +LA* | +HA | +ma |Lmonocyiogenes + PA
L.innocua L.innocua
P3__|Traditional frozen fries PV2 | No +MA +MA +HA +HA L.monocytogenes + 7314 | 1.84 + / / + par défaut | +HA +HA* +LA | L.monocytogenes + PA
R1__|Frozen fried potatoes PV2 | No +MA +MB +HA +MA L.monocytogenes + 7417 | 1.91 + / / + par défaut | +HA +HA +MB [ L.monocytogenes + PA
R2 |Frozen fries PV2 | No +MB | +MB* | +HB +MB L""‘Z";?ggg:"es + 7667 | 1.97 + / /| +pardéfaut| +HA | +HA | +MB* | L.monocytogenes + PA
$10 |Frozen fries pv2 | No +MA | +MB | +HA +MA L""‘Z";Z’ggg:"es + 6742 | 1.72 + / /| +pardéfaut| +HA | +MB | +HB |L.monocytogenes + PA
Microsept
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Vegetal products - Listeria spp

APPENDIX D

NF EN ISO 11290-1 METHOD VIDAS LDUO METHOD
FRASER 1/2 FRASER CONFIRMATION VIDAS LDUO CONFIRMATION
FINAL COMPARISON
CODE |MATRICES Cat. | AC CFU/25g RFV RESULT | RFV RESULT
RESULT
P1 OA1 P2 OA2 IDENTIF. RESULT LMO VT TEsTLMO| Lis VT TEST LIS PAL RLM OAA IDENTIF.
S11_|Frozen fried potatoes PV2 | No +MA +MB +MA +MA L.monocytogenes + 10144| 2.59 + / / + par défaut | +HA +HA +HB | L.monocytogenes + PA
T1  |Frozen fried potatoes Pv2 | No +MA | +MB* | +HA +mp+ | Lmonocytogenes + 4959 | 1.77 + / /| +pardéfaut| +HA | +HA | +na |Lmomocyiogenes + PA
L.innocua L.innocua
Q25 |Lamb's lettuce PV2 | Yes 2.2 +LB +LC +MA +MB L.monocytogenes + 6752 | 1.73 + / / + par défaut | +HA +HA +MB* | L.monocytogenes + PA
Q17 _|Spinach salad PV2 | Yes 6.6 +LA +LC +MA +MB L.innocua + 11 0.00 - 7340 | 3.22 + +HA +HA +MB L.innocua + PA
Q16 |Soya PV2 | Yes 10.6 +LA +LC +HA +MB L.innocua + 45 0.01 - 6880 | 3.01 + +HA +HA +HB L.innocua + PA
C3 _[Spinach with cream PV3 | No +LA +LA +MA +MA L.monocytogenes + 8753 | 2.34 + / / + par défaut | +HA +MA +MA [ L.monocytogenes + PA
T7 |Southern style fried vegetables PV3 | No +HB | +LB +HB +Hpe | Lmonocytogenes + 10711| 273 + / /| +pardsfaut| +HB | +HB | +Hp |LmOmocyiogenes + PA
L.innocua L.innocua
U12 |Cauliflower - broccoli puree PV3 | No +MA* | +MB* | +HB +HB | L/monocytogenes + 8502 | 2.19 + / /| +pardéfaut| 7 +HB* | +mar | Lmonocytogenes + PA
L.welshimen L.welshimeri
V2 [Catalan style fried vegetables PV3 | No +LA +LB +HA +HB L.innocua + 50 0.01 - 8213 | 2.87 + +HA +HA +MA L.innocua + PA
U9 |Fried zucchini PV3 | Yes 0.3 -LE +MB -LE +MC L.seeligeri + -5 0.00 - 23 0.01 - -ME -LE -ME 7] - ND
V3 [Southern style fried vegetables PV3 | Yes 4.2 +LA +LB +HA +HB L.innocua + 0 0.00 - 8562 | 3.00 + +HA +HB +HA L.innocua + PA
V5 [Fried vegetables PV3 | Yes 4.2 +MA +LB +HA +MB L.innocua + 1 0.00 - 8721 3.05 + +MA +HB +MB L.innocua + PA
V6 [Vegetables puree PV3 | Yes 5.6 +LA +LA(3) +HA +HA L.innocua + 50 0.01 - 8290 | 2.90 + +HA +HA +MA L.innocua + PA
V4 |Country-style fried vegetables PV3 | Yes 7.2 +LA +LB +HA +HB L.innocua + 55 0.01 - 8414 | 2.94 + +HA +HB +HB L.innocua + PA
V7 |Cooked carots PV3 | Yes 7.2 +MA +MA +HA +MA L.innocua + -3 0.00 - 7743 | 2.71 + +MA +HA +MA L.innocua + PA
Q26 |Vegetables kebabs PV3 | Yes 6,6et1,4 +LB +LB +HA +MB L.innocua + 11 0.00 - 8013 | 3.51 + +HA +MA +MB* L.innocua + PA
S13 |Vegetables soup PV3 | Yes 10 +LA(3) | +LA(1) +HA +MA L.monocytogenes + 7741 1.97 + / / + par défaut | +HA +HA +MA [ L.monocytogenes + PA
S15 |Ratatouille PV3 | Yes 10 +LA +LA +HA +MA L.monocytogenes + 6906 | 1.76 + / / + par défaut | +HA +HB +HA | L.monocytogenes + PA
S16_|Potato flakes PV3 | Yes 10 +MB +MB +MA +MA L.monocytogenes + 7061 1.80 + / / + par défaut | +HA +HB +HB | L.monocytogenes + PA
T3 |Broccoli & caulifiower patties pva | VoS | 515 +MA | +MB | +MB* +mg | Lmonocytogenes + 2659 | 0.67 + / /| +pardsfaut| +HB | +HB* | +Hp |LmOmOcyiogenes + PA
Yes L.innocua L.innocua
Microsept
Summary report - v1
VIDAS Listeria DUO 70/134 April 07, 2022



Composite foods - Listeria spp

APPENDIX D

NF EN ISO 11290-1 METHOD VIDAS LDUO METHOD
FRASER 1/2 FRASER CONFIRMATION VIDAS LDUO CONFIRMATION
COMPARISON
CODE |MATRICES Cat. | AC | CFU/25g P1 OA1 P2 OA2 IDENTIF RESULT RFY VT RESULT | RFY VT RESULT PAL RLM OAA IDENTIF RESG::T
i LMO TESTLMO]| LIS TESTLIS )

19 |Hot Dog C2 No [%] -LE -LE %] / - 0 0.00 - 61 0.02 - / / / / - NA
118 [Chicken pie C2 | Yes 1.56 [%] %] 9] 9] / - -4 0.00 - 20 0.00 - / / / / - NA
B11 [Strawberry tart C3 No %] -LE 9] -LE / - -4 0.00 - 25 0.00 - / / / / - NA
B29 |Strawberry tart C3 No [%] [%] -LE -LE / - -4 0.00 - 20 0.00 - / / / / - NA
B1 |Rice salad C1 No +MA +MA +HA +MA L.monocytogenes + 7692 | 2.06 + / / + par défaut | +HA +HA +MA | L.monocytogenes + PA
B13 [Tagliatelle C2 No +MA +MA +HA +MA L.monocytogenes + 7664 | 2.05 + / / + par défaut | +HA +HA +MA | L.monocytogenes + PA
B14 [Tagliatelle C2 No +MA +MA +MA +HA L.monocytogenes + 6953 | 1.86 + / / + par défaut | +HA +HA +HA | L.monocytogenes + PA
c2 |Farfale c2 | no +LA @ +MA* +MA* L""‘Z”i;f]’::l‘j:”es + 6828 | 1.82 + / /| +pardeéfaut| +HA | +HA | +MA | L.monocytogenes + PA
Q10 _|Salmon paupiette with vegetables C2 No PP1 -LE %) -LE / - -3 0.00 3233 | 1.41 + +MA +MA +MA L.welshimeri + PD
S7 _|Cod fillet with vegetables C2 | Yes 1.64 [%] %] +HA +MA L.innocua + 6 0.00 - 7155 | 3.18 + +HA +HA +HA L.innocua + PA
B5 _|Profiteroles C3 No +LA +LA +HA +HA L.monocytogenes + 7825 | 2.09 + / / + par défaut | +HA* +HA* +MA* | L.monocytogenes + PA
B9 |Profiteroles C3 No +MA +MA +HA* +HA* L.monocytogenes + 7370 | 1.97 + / / + par défaut | +HA* +HA* +HA* | L.monocytogenes + PA
c12 [chantilly cream puff c3 | no +MA | +HA | +MmA* +Mas | Lmonocytogenes + 7981 | 2.13 + / /| +pardsfaut| +HA | +HA* | +Ha |Lmonocyiogenes + PA

L.innocua L.innocua

P5  |Cream puff C3 No +MA +MA +HA +HA L.monocytogenes + 7382 | 1.86 + / / + par défaut | +MA* | +MA* +MA | L.monocytogenes + PA
C13 |Cream cake C3 No +LA +LB %] -ME L.grayi + -4 0.00 - 18 0.00 - / / / / - ND
L11 |Strawberry vanilla ice-cream C3 | Yes 4.5 +MA +MA +HA +HA L.innocua + 37 0.00 - 7690 | 3.41 + +HA +HB +MA L.welshimeri + PA
J28 |Strawberry ice-cream C3 | Yes 5 %] %] %] %] / - 6 0.00 - 7544 | 3.32 + +HA +HA +HA L.innocua + PD
J29 |Vanilla ice-cream C3 | Yes 7.5 +LA +LA +HA +HA L.innocua + 5 0.00 - 7311 ] 3.12 + +HA +HB +MA L.innocua + PA
L9 [Normandy tart C3 | Yes 8.7 +HA +HA +HA +HA L.innocua + 7 0.00 - 7718 | 3.42 + +HA +HA +MA L.innocua + PA
J22 |Strawberry melba C3 | Yes 10 +LA(1) | +LB(1) +HA +HB L.innocua + 46 0.01 - 6805 | 2.90 + +HB +HA +MA L.innocua + PA
J21 |Chantilly cream puff c3 | ves [51et75| +ma | +mA | +HA +Ma | Limonocytogenes + 6697 | 1.70 + / | | +pardsfaut| +HB | +HA | +Ha |Lmomocyiogenes + PA

L.innocua L.innocua
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Environmental samples - Listeria spp

APPENDIX D

NF EN I1SO 11290-1 METHOD VIDAS LDUO METHOD
FRASER 1/2 FRASER CONFIRMATION VIDAS LDUO CONFIRMATION
CODE |MATRICES Cat. | AC | CFU/25g P1 OA1 P2 OA2 IDENTIF RESULT RFY VT RESULT | RFY VT RESULT PAL RLM OAA IDENTIF RFEIgCtT COMPARISON
i} LMO TESTLMO| LIS TESTLIS )
G19 [Waste waters EN1] No 7] 7] [9) [9) / - -2 0.00 - 18 0.00 - / / / / - NA
G20 [Standing water EN1] No %] %] %) %) / - -2 0.00 - 20 0.00 - / / / / - NA
G22 _|Water from rinsing container EN1 [ No %] [%] 9] %] / - -4 0.00 - 14 0.00 - / / / / - NA
G23 [Water EN1] No %] %] %) -LE / - -2 0.00 - 18 0.00 - / / / / - NA
H9 [Washing basin EN1 | Yes %] %] %) %) / - -4 0.00 - 18 0.00 - / / / / - NA
H10 |Residual water EN1 | Yes %] %] %) %) / - -3 0.00 - 20 0.00 - / / / / - NA
H11 |Doser rinsing water EN1 | Yes %] %] %) -LE / - -4 0.00 - 19 0.00 - / / / / - NA
H12 |Standing water from storage room EN1 [ Yes %] %] 9] %) / - -5 0.00 - 23 0.00 - / / / / - NA
J10_|Residual water from facility EN1] No -LE -LE -ME -ME / - -3 0.00 - 29 0.01 - / / / / - NA
J11 _|Residual water EN1] No %] %] 9] 9] / - -2 0.00 - 21 0.00 - / / / / - NA
J12 |Washing machine water EN1 [ No %] %] %) 9] / - -2 0.00 - 18 0.00 - / / / / - NA
J13 _|Washing machine water EN1 [ No %] %] %] [%] / - -3 0.00 - 25 0.00 - / / / / - NA
M29 [Puddle of water EN1] No %) %) 2 %] / - -2 0.00 - 34 0.01 - / / / / - NA
M30_[Residual water EN1] No %] %] %) -LE / - -4 0.00 - 28 0.01 - / / / / - NA
ma1 [Standing water from storage ENT| No 2 2 2 -LE / - -2 | 000 - 22 | 000 - / / / / - NA
container

M32_|Water from rinsing container outlet | EN1 | No [%] %] 9] 9] / - -2 0.00 - 24 0.01 - / / / / - NA
M33_[Water on ground EN1] No %] %] -LE %) / - -4 0.00 - 23 0.01 - / / / / - NA
C16_|Sponge from fish cutting EN2 | No %] %] %] -LE / - -5 0.00 - 34 0.01 - / / / / - NA
C17_|Slicer sponge EN2 | No %) %] %] -LE / - -4 0.00 - 25 0.00 - / / / / - NA
D21 |Wipe from cheese-slicing machine EN2 | No 4] %) [%) [%) / - -5 0.00 - 21 0.00 - / / / / - NA
D22 |Wipe from cheese knife EN2 | No %) %) %] %] / - -3 0.00 - 51 0.01 - / / / / - NA
D24 |Surface fish knife EN2 | No -LE -LE -ME -ME / - -3 0.00 - 18 0.00 - / / / / - NA
F19 [Surface of serrated butcher's knife | EN2 | No %) %) %] -LE / - -4 0.00 - 19 0.00 - / / / / - NA
F20 |Meat preparation board surface EN2 | No 4] 4] %) -LE / - -3 0.00 - 18 0.00 - / / / / - NA
F21 |Surface slicing machine EN2 | No %) %) %] -LE / - -3 0.00 - 27 0.00 - / / / / - NA
F22 [Surface of ham slicing machine EN2 [ No %] %] %] -LE / - -3 0.00 - 21 0.00 - / / / / - NA
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Environmental samples - Listeria spp

APPENDIX D

NF EN I1SO 11290-1 METHOD VIDAS LDUO METHOD
FRASER 1/2 FRASER CONFIRMATION VIDAS LDUO CONFIRMATION
COMPARISON
CODE |MATRICES Cat. | AC |CFU/25g P1 OA1 P2 0A2 IDENTIF RESULT RFV VT RESULT | RFV VT RESULT PAL RLM OAA IDENTIF RIESCIET
i} LMO TESTLMO]J LIS TESTLIS )
F23 |Surface of cold meats knife EN2 | No 4] 4] %) -LE / - -4 0.00 - 22 0.00 - / / / / - NA
F24 |Surface of roasting spit EN2 | No %] 4] 9] -LE / - -4 0.00 - 21 0.00 - / / / / - NA
G24 [Swab from ground drainage channel| EN2 | No (4] (4] (4] -LE / - -2 0.00 - 17 0.00 - / / / / - NA
G26 [Cheese counter board surface EN2 | No %] -LE 9] 9] / - -4 0.00 - 21 0.00 - / / / / - NA
J8 |Ground surface in butcher's facility | EN2 | Yes 4] 4] 9] 9] / - -3 0.00 - 25 0.01 - / / / / - NA
J9 _|Surface of butcher's cutting table EN2 | Yes 4] 4] -LE 9] / - -2 0.00 - 20 0.00 - / / / / - NA
y3p |Surface of stainless steel tablein | g\, | yoq @ @ -LE -ME / - -4 | 000 - 18 | 0.00 - / / / / - NA
butcher's facility
o16 Z‘;ﬁ;e of sficer in cold meats EN2 | Yes LE | -E -LE -LE / - 4 | 000 - 22 | 0.00 - @ LE | -E / - NA
017 _[Surface in cold store for cheese EN2 | Yes 4] -LE 9] -ME / - -3 0.00 - 21 0.00 - / / / / - NA
129 |Residues from cheese counter EN3 | No 4] -LE -LE -ME / - -4 0.00 - 19 0.00 - / / / / - NA
130 __|Residues from cheese counter EN3 | No 4] 4] 9] 9] / - -1 0.00 - 21 0.00 - / / / / - NA
131 |Residue from floor of production hall| EN3 | No [%] [%] -LE (%] / - -7 0.00 - 21 0.00 - / / / / - NA
02 |Residues from cheese counter EN3 | No 4] %] 9] 9] / - -3 0.00 - 20 0.00 - / / / / - NA
P10 _|Residues from cold meats counter | EN3 [ No -LE -LE -ME -ME / - -3 0.00 - 26 0.01 - -LE -ME -ME / - NA
P14 |Residues from cheese facility EN3| No [9) -LE 9] -LE / - -3 0.00 - 26 0.01 - 2 -LE 2 / - NA
F18 }Q’Zﬁ; from U-bend in butcher's ENT| No +LA | +LA +HA +MA* | L.monocytogenes + 8612 | 2.30 + / /| +pardefaut| +HA | +HA | +MA |L.monocytogenes + PA
G21 |Washing machine water EN1 | No +LA | +LA* +HA +MA*s | Limonocytogenes + 6190 | 1.57 + / /| +pardstaut| +MA | +mas | +mas | Lmonocyiogenes + PA
L.innocua L.innocua
020 |Water from cooling tower EN1 | No +LA +LA +MA +MA L.monocytogenes + 6578 | 1.66 + / / + par défaut | +HA +MA +MA | L.monocytogenes + PA
H13 |Water from light rinsing EN1 | Yes | 4eto @ @ ) LE / N 5 | 0.00 - 7485 | 3.20 + +B | +HB | +HA t;’;’;‘/’lg‘; + PD
018 XY;‘;’ from rinsing container filter | gy | ves | 65 HA | A | +MA +MB L.innocua + 7 | 000 - 7165 | 3.18 + +MB | +MA | +HB L.innocua + PA
H7 |Water from final rinsing EN1 [ Yes 8.0 [%] [%] [%] [%] / - 8 0.00 - 7098 | 3.03 + +HA +HA +HA L.seeligeri + PD
. N N L.monocytogenes . « «
M27 |Rinsing water EN1 | Yes 7et3,8 +MA +LA +MA’ +MB Linnocua + 8365 | 2.11 + / / + par défaut | +HA +HB +HA* | L.monocytogenes + PA
G27 [Surface of cold meats knife EN2 | No 4] -LE -LE -LE / - 20 0.00 - 7541 | 2.89 + +HA +HA +HA L.welshimeri + PD
03 [Cold meats counter knife EN2 [ No +LB -ME +HB +MB L.monocytogenes + -4 0.00 - 20 0.00 - [%] -LE -ME / - ND
B28 [Sponge from top mat on scales EN2 [ No [%] [%] +HA +HA L.monocytogenes + 7794 | 2.08 + / / + par défaut | +HA +HA +MA | L.monocytogenes + PA
D23 |Swab from sausage production line | EN2 [ No +HA +HA +MA +MA L.monocytogenes + 6829 | 1.73 + / / + par défaut | +HA +HA +HA | L.monocytogenes + PA
F25 z‘;’zf]f:e"f cold meat slicing EN2 | No +HA | +MA | +mar +MA* L.innocua + 2 | 0.00 - 9958 | 3.63 + HA | +A | +LA L.innocua + PA
G25 |Surface of cheese knife EN2 [ No +LA +LB +HA +HA L.monocytogenes + 7500 | 1.90 + / / + par défaut | +HA +MB +MA | L.monocytogenes + PA
G28 |Ground surface in fish-cutting facility] EN2 | No +MA +MB +HA +MB L.monocytogenes + 1974 | 0.50 + / / + par défaut | -ME +MA +LA | L.monocytogenes + PA
J7  |Cheese counter knife EN2 | No +HA* | +MA* | +mA* +MA*s | Limonocytogenes + 698 | 0417 + / /| +pardstaut| +HA | +HA* | +HA |Lmonocyiogenes + PA
L.innocua L.innocua
o1 Sponge from surface of pastries en2 | o HLA HLA* +HA +HA L.monf;cytogenes . 7370 | 1.86 . / / + par défaut | +MA* +HA* +HA L.mon.ocytogenes . PA
stand L.innocua L.innocua
04 |Surface in cold store for meats EN2 | No +LA | +LA* [ +HAr +MA* | Limonocytogenes + 7977 | 2.01 + / /| +pardstaut| +HA | +ma* | +mas | Lmonocyiogenes + PA
L.innocua L.innocua
05 [Swab from fries production line EN2 [ No +MA +MA +HA* +MA* L.monocytogenes + 7329 | 1.85 + / / + par défaut | +MA +MA +MA* | L.monocytogenes + PA
P9 |Sponge from transfer belt EN2 [ No +HA +MB +HB +HB L.monocytogenes + 7155 | 1.80 + / / + par défaut | +MA +MB +HA | L.monocytogenes + PA
H16 [Surface of dirty service lift EN2 [ Yes 0.1 -LE -LE +HA +HA L.innocua + -3 0.00 7329 | 3.13 + -LE +HB +MD L.innocua + PA
gy |Surface of stainless steel tablein | £\ | yos |g2er04| @ o -ME -ME / - 14 | 0.00 - 8251 | 3.51 + +HA | +HA | +HB L.innocua + PD
pastries facility
J4 |Cheese counter knife EN2 | Yes 0.8 +LA +LA +MA +MA L.innocua + 23 0.00 - 7926 | 3.38 + +HA +HA +HA L.innocua + PA
Microsept
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Environmental samples - Listeria spp

APPENDIX D

NF EN I1SO 11290-1 METHOD VIDAS LDUO METHOD
FRASER 1/2 FRASER CONFIRMATION VIDAS LDUO CONFIRMATION
COMPARISON
CODE |MATRICES Cat. | AC |CFU/25g P1 OA1 P2 0A2 IDENTIF RESULT RFV VT RESULT | RFV VT RESULT PAL RLM OAA IDENTIF RIESCIET
i} LMO TESTLMO]J LIS TESTLIS )
J5 |Saw blade from butcher's stand EN2 [ Yes 1.2 +LAB3) | +LA +MA +MA L.innocua + 9 0.00 - 8075 | 3.45 + +HA +HA +HA L.innocua + PA
J2  |Surface of slicer in butcher's facility | EN2 | Yes |0,4et0,8 %] %] +MA +MA L.innocua + 12 0.00 - 7932 | 3.40 + +HA +HA +HA L.innocua + PA
J6 |Surface of freezer in pastries facility | EN2 | Yes 1.6 +LA(2) -LE +MA +MA L.innocua + 13 0.00 - 7773 | 3.32 + +HA +HA +MA L.innocua + PA
J3  |Cheese counter board surface EN2 | Yes [o6et1,2] +LA | +B | +mA* +MB | L.monocytogenes + 10732| 2.73 + / /| +pardefaut| +HA* | +HA* | +HB L’"‘Z";f)}; tgg:"es + PA
013 :’g’;'ess steel shelf surface in cold | £\ [y 6.5 +LA | +LA +MA +MA | L.monocytogenes + 7105 | 1.79 + / /| +pardefaut| +HA | +MA | +MA |L.monocytogenes + PA
132 |Bone dust EN3 | No @ @ @ @ / - 3 | 000 - 9928 | 3.89 + wMA | +HA | wma | Lowelshimeri + PD
L.innocua
143 _|Residue from cutting counter EN3 | No 4] 4] 9] 9] / - 6691 | 1.80 + / / + par défaut | +MA +MB +MA | L.monocytogenes + PD
C14 |Residue from production line EN3 [ No +MA +MA +MB +MB L.monocytogenes + 9830 | 2.63 + / / + par défaut | +MA +HA +MA | L.monocytogenes + PA
C15 |Residue from dirty containers EN3 [ No +MA +MA +HA +MA L.monocytogenes + 7455 | 1.99 + / / + par défaut | +HA +HA +MA | L.monocytogenes + PA
06 |Residue from fries storage container| EN3 | No +MA | +MB [ +HA* +mp+ | Limonocytogenes + 7109 | 1.79 + / /| +pardstaut| +HA | +mas | +ma | Lmonocyiogenes + PA
L.innocua L.innocua
07 [Residue from meat-cutting board EN3 [ No +MA +MA +MA* +MA* L.monocytogenes + 7368 | 1.86 + / / + par défaut | +HA +HA* +MA | L.monocytogenes + PA
08 [Residue from packaging facility EN3 [ No +MA +MA +MA +MB L.monocytogenes + 7372 | 1.86 + / / + par défaut | +HA +HA +MA | L.monocytogenes + PA
09 [Residue from meat-cutting facility EN3 [ No +MA +MA +MA +MA L.monocytogenes + 7273 | 1.83 + / / + par défaut | +HA +HA +HB | L.monocytogenes + PA
P11 [Residue from fish counter EN3 [ No [%] +LB [%] [%] L.monocytogenes + 7353 | 1.85 + / / + par défaut -LE +HA +MB | L.monocytogenes + PA
P12 [Scales for fish EN3 [ No [%] +LB +MA +MA* L.monocytogenes + 7188 | 1.81 + / / + par défaut -LE +MA +MB | L.monocytogenes + PA
015 |Residue from packaging container | EN3 | Yes <1 +MA +MB +MA +LB L.monocytogenes + 4128 | 1.04 + / / + par défaut | +MA +MA +MB | L.monocytogenes + PA
014 |Residue from sink in cutting facility | EN3 | Yes 9.7 +MA +MB +MA +LB L.monocytogenes + 47 0.01 - 1906 | 0.84 + +LA +LB -LE | L.monocytogenes + PA
H14 |Residue from machine filter EN3 | Yes 16.0 +LA +LA +HA +HA L.seeligeri + 82 0.02 - 6872 | 2.93 + +HA +HB +MB L.seeligeri + PA
Microsept
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Meat products - Listeria monocytogenes

APPENDIX D

NF EN 1SO 11290-1 METHOD VIDAS LDUO METHOD
FRASER 1/2 FRASER CONFIRMATION VIDAS LDUO CONFIRMATION
FINAL | COMPARISON
CODE |MATRICES cat. | AC | CFus25g RFV RESULT | RFV RESULT
P1 OA1 ) 0A2 IDENTIF. RESULT | o | VT |restimol us | VT | testus | PAL | RiM | oma IDENTIF. RESULT
E12 |Lamb kebab PC1] No 2 o 2 1E 7 - 3 [ 0.00 - 17 | 0.00 5 T T T 7 5 NA
F1_[Tournedos PC1] No 7] o 7] ] 7 - 5 | 0.00 - 22 | 0.00 s / / / 7 s NA
F3_|Horse meat fillet PC1] No 7] o 7] o 7 - 0 | 0.00 - 34 | 0.01 s / / / 7 s NA
F4_|Pork chop PC1] No 7] o 7] o 7 - 3 | 0.00 - 19 | 0.00 s / / / 7 s NA
F5 |Rump steak PC1] No 7] o 7] o 7 - 5 | 0.00 - 22 | 0.00 s / / / 7 s NA
F6_|Rib steak PC1] No 7] o 7] o 7 - 3 [ 0.00 - 24 | 0.00 s / / / 7 s NA
M1_[Lamb kidneys PC1] No 7] ME 7] o 7 - 3 | 0.00 - 21 | 0.00 s / / / 7 s NA
M6 _|Chicken breasts PC1]| No 7] 7] 7] o 7 - 3 | 0.00 - 21 | 0.00 s / / / 7 s NA
M11_|Kidneys PC1]| No 7] LE 7] LE 7 - 3 | 0.00 - 25 | 0.01 s / / / 7 s NA
W14 _|Minced horse meat PC1] No 7] ] 7] LE 7 - 22 | 0.00 - 24 | 0.00 s / / / 7 s NA
T15_|Tomato burger PC1] No 7] o 7] o 7 - 11_| _0.00 - 7048 | 3.13 + +HA | +HA | +MB Linnocua s NA
E10 [Lean bourguignon beef PC1 | No +LA +LA +MA +MA L.welshimeri - 8 0.00 - 7812 | 3.00 + +HA +HA +HA L.welshimeri - NA
121 |Pork kidneys PC1| No +LA* | +LA* | +HA" +LA* Lwelshimeri - 26 | 0.00 - 6924 | 2.96 + +MB | +MA* | smar | Lwelshimer - NA
L.innocua L.innocua
T16_|Veal PC1] No FA() | LE +HB +MB Lwelshimeri - 9 | 0.00 - 8603 | 3.83 + +MA | *MA* | +MD | Lwelshimeri s NA
T10 |Minced beef burger with oignons PC1 | No +LA(3) +LB +HB +MA L.innocua - 9 0.00 - 8008 | 3.56 + +HA +HA +MA L.innocua - NA
V16_|Tomato burger PC1] No ] o +HA VA Lwelshimeri - 27 | 0.00 - 7573 | 2.65 + +HA | +HA" | +MA | Lwelshimer s NA
K1_|Minced pork loin PC1| Yes | 4.11 FA | +LA +MA VA Linnocua - 27 | 0.00 - 7824 | 3.34 + +HA | +HA | +HB L.innocua s NA
K2_|Chicken gizzard PC1 | Yes 55 THA | +MA | +HA TMA Linnocua - 7 | 0.00 - 7930 | 3.39 + “HA | +HA | +HA L.innocua s NA
M2_[Minced meat PC1 | Yes 5.7 ] TLA +MA TLA Linnocua - 3 | 0.00 - 4646 | 2.06 + TMA | +LA | +MA Linnocua s NA
K6 _|Pork chop PC1 | Yes 12 TMA | +MA | +HA VA Lwelshimeri - 169 | 0.04 - 6845 | 2.9 + +HA | +HB | +HA Lwelshimeri s NA
119_|Beef steak PC1 | Yes <1 “MA | +MA | +HA TMA Lwelshimer: - 172 | 0.04 - 6293 | 2.69 + “MA | +MA | +MA | Lwelshimeri s NA
F2 |Tomato & basil chipolata sausages | PC2 | No -LE %] -LE %] / - -4 0.00 - 39 0.01 - / / / / - NA
M3_|Blood sausage PC2| No 7] o 7] o 7 - 2 | 0.00 - 21 | 0.00 s / I / 7 s NA
M12_|Blood sausage PC2| No 7] o 7] o 7 - 3 | 0.00 - 16| 0.00 s / / / 7 s NA
V12_|Tomato stuffing PC2| No 1E | -LE 7] o 7 - 5 | 0.00 - 16_| 0.00 s / / / 7 s NA
V18_|Bolognese minced meat PC2| No ] LE 7] o 7 - 5 | 0.00 - 33 | 0.01 s / / / 7 s NA
M10_|Paté with pastry crust PC2| No 7] ] 1LE o 7 - 2 [ 0.00 - 21 | 0.00 s / / / 7 s NA
114_|Rabbit terrine PC2 | Yes | 1.17 7] o ] o 7 - 2 [ 0.00 - 30 | 0.01 s / / / 7 s NA
L1_[Tuscan minced pork PC2 | Yes 2.3 7] FLA +HA VA Lwelshimeri - 3 | 0.00 - 21 | 0.00 s 7] o ME 7 s NA
K7_|Jellied tongue PC2 | Yes | 144 TMA | +MA | +HA +HA Lwelshimeri - 15 | 0.00 - 7794 | 3.33 + “HA | +HA | +HA Lwelshimeri s NA
K8 _|Potjeviesch potted meat PC2 | Yes | 168 THA | +HA +HA VA Lwelshimeri - 2 | 0.00 - 7565 | 3.23 + “MB | +*MB | +MA | Lwelshimeri s NA
117_|Duck pate PC2 | Yes <1 1E o ME o 7 - 2 [ 0.00 - 19 | 0.00 s / / / 7 s NA
K10 [Meat pate PC2 | Yes |55et9,6| +HA* | +HA* | +HA +MA* L.innocua - 5 | 0.00 - 7740 | 3.30 + +HA | +HB | +HB* L.innocua - NA
L.welshimeri L.welshimeri
F9_[Country srtyle pate PC3| No 114 7] o ] o / - 5 | 0.00 - 50 | 0.01 s / I / 7 s NA
F10_|Cured ham PC3| No 17 7] o 7] LE 7 - 3 [ 0.00 - 20 | 0.00 s / / / 7 s NA
C26_|Forestier pate PC3| No 7] o 7] ] 7 - 5 | 0.00 - 25 | 0.00 s / / / 7 s NA
E5_|Country srtyle paté PC3| No 7] LE 7] o 7 - 4 [ 0.00 - 38 | 0.01 s / / / 7 s NA
E6_|Strasbourg sausages PC3| No 1LE ] 1E o 7 - 3 | 0.00 - 18 | 0.00 s / / / 7 s NA
E8_|Country srtyle paté PC3| No ] LE ] ME 7 - 2 | 0.00 - 44 | 0.01 s / / / 7 s NA
F11_|Liver paté PC3| No 7] ] ME LE 7 - 2 [ 0.00 - 54 | 0.01 s / / / 7 s NA
16 |Garlic sausage PC3| No 7] o ME LE 7 - 2 [ 0.00 - 19 | 0.00 s / / / 7 s NA
I7_|Paté with shallots PC3| No 7] o ME o 7 - 2 [ 0.00 - 20 | 0.00 s / / / 7 s NA
M7_|Cervelas sausage PC3| No 7] o 7] o 7 - 3 | 0.00 - 23 | 0.01 s / / / 7 s NA
M9_[Ham PC3| No 7] o 7] o 7 - 3 | 0.00 - 21 | 0.00 s / / / 7 s NA
T14_|Liver pate PC3| No 7] LE 7] o 7 - 4 [ 0.00 - 28 | 0.01 s 7] o 1E 7 s NA
D8_|Cured ham PC3| No TMA | *MA | +MA VA Lwelshimeri - 51 | 0.01 - 7666 | 2.94 + +HA | +HA | +HA | Lwelshimen s NA
T17 |Spreadable sausage PC3 | No +MA | +MA* | +HB +MA Linnocua - 9 | 000 - 7075 | 3.15 + +HA | +HA | +MA L.innocua - NA
L.welshimeri
X16_|Lardons PC3| No FA | LA +MA VA L.innocua - 1| 0.00 - 7853 | 2.75 + +MA | _+HA | +HA Linnocua s NA
L3_|[Rillettes PC3 | Yes 03 FA | +LA +HA +HA L.ivanovii - 3 | 0.00 - 38 | 0.01 s ] o ] 7 s NA
L4_[Chicken rillettes PC3 | Yes 0.6 7] o ] o / - 4 [ 0.00 - 20 | 0.00 s / I / 7 s NA
115_|Farmhouse liver pate PC3 | Yes | 078 7] o 7] o 7 - 3 | 0.00 - 21 | 0.00 s / / / 7 s NA
L2 [Strasbourg sausages PC3 | Yes 1.8 FA | +LA +HA +HA Lwelshimeri - 8 | 0.00 - 7975 | 3.54 + “HA | +HA | +HA | Lwelshimen s NA
K3 _|Mortadella sausage PC3 | Yes 6.8 +LA +MB +HA +HA L.innocua - 29 0.00 - 7682 | 3.28 + +HA +HA +HA L.innocua - NA
K5 |Ham PC3 | Yes 9.6 TMA | +MA | +HA VA Lwelshimeri - 8 | 0.00 - 7880 | 3.38 + +HA | +HA | +HB Lwelshimeri s NA
120_|Ham roulade PC3 | Yes <1 ] o ] o 7 - 2 [ 0.00 - 21 | 0.00 s / I / 7 s NA
116_|Country pate PC3 | Yes <1 TMA | +MA | +HA VA Lwelshimeri - 6 | 0.00 - 7054 | 3.01 + “MA | +HA | +MA | Lwelshimer s NA
K9  |Bayonne ham PC3 | Yes | 68et12 | +MA* | +MA | +HA +MAX Linnocua - 7 | 000 - 7821 | 3.34 + +HA | +HA | +HA* L.innocua - NA
L.welshimeri L.welshimeri
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Meat products - Listeria monocytogenes

APPENDIX D

NF EN ISO 11290-1 METHOD VIDAS LDUO METHOD
CODE |MATRICES cat. | ac | cruzsg FRASER 1/2 FRASER CONFIRMATION — RESZ:_?—AS II;II'):l\J/O S CONFIRMATION FINAL COMPARISON
) RESULT
P1 OA1 P2 OA2 IDENTIF. RESULT LMO VT TEsTLMO| Lis VT TEST LIS PAL RLM OAA IDENTIF.
— e —
D7 |Beef minced meat PC1 | No [4] [Z] [7] [7] / - 199 0.05 + / / + par défaut | +LA +LA +LA | L.monocytogenes + PD
C23 |Beef heart PC1| No +MA +MB +MA +MA L.monocytogenes + 7363 | 1.97 + / / + par défaut | +HA +HA +MA [ L.monocytogenes + PA
L.monocytogenes L.monocytogenes
D1 |Turkey kebab PC1 | No +LA* +LA* +MA* +MA* L.innocua + 1474 | 0.37 + / / + par défaut | +HA* +HA* +MA* L.innocua + PA
L.welshimen L.welshimeri
D2 |Chicken wings Pct1| No +MA* | +MA* | +HA* +Mas | Lmonocytogenes + 10082| 2.78 + / /| +pardefaut| +HA | +HA | +na |Lmonocyiogenes + PA
L.innocua L.innocua
E2 |Minced meat PC1 | No +LA +LA(2) +MA +MA L.monocytogenes + 7515 | 1.90 + / / + par défaut | +HA +HB +MA [ L.monocytogenes + PA
E3 |Minced meat PC1| No +LA +LA +MA +MA L.monocytogenes + 8260 | 2.09 + / / + par défaut | +HA +HA +HA | L.monocytogenes + PA
E7 |Minced meat PC1| No [%] %] +HA +HA L.monocytogenes + 7980 | 2.02 + / / + par défaut | +HA +HA +HA | L.monocytogenes + PA
L.monocytogenes L.monocytogenes
M4 |Chicken thighs PC1 No +LA +LA* +MA* +MA* L.welshimeri + 6 0.00 - 8155 | 3.62 + +MA +HA +MA L.welshimeri + PA
L.innocua L.innocua
T11 |Fillet of duck breast Pct1| No @ ) +HA +Hg | Lmonoeytogenes + 9390 | 2.39 + / || +pardefaut| +HA | +mA* | +na |Lmonocyiogenes + PA
L.innocua L.innocua
T19 |Turkey kebab Pct1| No +A@)| +HD | +MA +MAs | Lmonocytogenes + 10155| 2.59 + / /| +pardefaut| +HA | +HA* | +ma |Lmonocyiogenes + PA
L.innocua L.innocua
V8  |Frozen minced beef burger PC1 | No B | +B | +HA +MA | L.monocytogenes + 7871 | 2.03 + / /| +pardéfaut| +HA | +HB | +MA L""‘i”,.z%gg:"es + PA
V9 _[Fillet of duck breast PC1| No [%] 4] +MA +MA L.monocytogenes + 9836 | 2.54 + / / + par défaut | +HA +HA +MA [ L.monocytogenes + PA
V14 |Chicken fillet Pct1| No @ ) +HA +MA L.welshimeri + 1934 | 0.50 + / /| +pardefaut| +HA | +HA | +mar | Lmonocyiogenes + PD
L.welshimeri
K4 |Bovine meat pcq | No& [NCmono | oy 8 +HA +MA | Limonocytogenes + 252 | 0.06 + / /| +pardefaut| +HA | +HA | +Ha+ | Lmonocyiogenes + PA
Yes 8,2 inno L.innocua L.innocua
D10 |Minced meat Pct1| No +LA@) | +LA*2)|  +HA* +HA® | Lmonocytogenes + 1339 | 0.33 + / || +pardefaut| +HA | +HA | +ma+ | Lmonocyiogenes + PA
L.innocua L.innocua
113 |Fillet of duck breast Pct1| No A | +LA* | +HA +Mas | Lmonocytogenes + 9599 | 2.44 + / || +pardefaut| +HA | +mA* | +mar | LimOnocyiogenes + PA
L.innocua L.innocua
18 |Hamburger PC1 | No +LA +MA +HB +MA L.monocytogenes + 7818 | 1.99 + / / + par défaut | +MA +HB +MA [ L.monocytogenes + PA
L.monocytogenes L.monocytogenes
D9 |Minced meat with herbs PC2 | No +LA* +LA* +MA* +MA* L.innocua + 5372 | 1.36 + / / + par défaut | +HA +HA* +HB* ) L inn};cga + PA
L.welshimen i
G4 |Texane barbecued pork pc2 | No +MA* | +MA* | +HA* +MA* | L.monocytogenes + 9331 | 2.36 + / /| +pardsfaut| +mMA* | +mMB | +MA L'”"ir’;%gg:"es + PA
G10 |Pork belly with herbs pc2 | No +HA | +HA | +HAr +MAX L‘m‘Z”I;f,’g:i:”es + 7937 | 2.01 + / /| +pardsfaut | +MA* | +HA* | +MA* | L.monocytogenes + PA
G11_|Spiced pork belly PC2 | No +HA* +HA* +HA +MA* L.monocytogenes + 9639 | 2.44 + / / + par défaut | +MA +HA +MA [ L.monocytogenes + PA
110 _[Jellied tongue PC2 | No +LA +LA +HA +MA L.monocytogenes + -3 0.00 - 23 0.00 - [%] ] %] / - ND
111 |Pig's head paté pc2 | No +MA | +MB* | +mA* +MAs | Lmonocytogenes + 10504 | 2.67 + / | +pardefaut | +HA* | +HA* | +HAx | LmMonocyiogenes + PA
L.innocua L.innocua
T18 |Jellied tongue PC2 | No +LB +LC +MB +MA* L.monocytogenes + 7159 | 1.82 + / / + par défaut | +HA +HA* +MA [ L.monocytogenes + PA
V13 |Grilled ham PC2 | No +MA +MA +HA +HA L.monocytogenes + 7299 | 1.88 + / / + par défaut | +HA +HA +MA [ L.monocytogenes + PA
M8 |Merguez sausage Pc3| No +HB | +HB | +mB +mg | Lmonocytogenes + 9253 | 2.33 + / || +pardefaut| +HB | +HA* | +mB |LmOnocyiogenes + PA
L.innocua L.innocua
D11 _|Andouillette sausage PC3 | No +LA +LA +HA +HA L.monocytogenes + 7809 | 1.98 + / / + par défaut | +HA +HA +MB [ L.monocytogenes + PA
L.monocytogenes L.monocytogenes
E9 |Chipolata sausage with olives PC3 | No +LA +LB +LB +MA* L.welshimeri + 452 0.11 + / / + par défaut | +MA* [ +MA* +MA* L.welshimeri + PA
L.innocua L.innocua
E11 |Toulouse sausage PC3 | No +LA* | +LA* | +HA +HAv | Lmonocytogenes + 3134 | 0.79 + / /| +pardsfaut| +HA | +HA® | +Has | Lmonocytogenes + PA
L.innocua L.innocua
F7 |Chipolata sausage Pc3| No +MA* | +MAT | +mAr +MAs | Lmonocytogenes + 10480| 2.80 + / | +pardefaut | +HA* | +mB* | +mp | Lmonocviogenes + PA
L.innocua L.innocua
L.monocytogenes L.monocytogenes
F8 |Merguez sausage PC3 | No +MB +LA +HA +MA* L.innocua + 9529 | 2.54 + / / + par défaut [ +HB +HB +HA L.innocua + PA
L.welshimeri L.welshimeri
C19 |Chipolata sausage Pc3| No 1E | -LE @ 2} / - 8633 | 2.31 + / /| +pardefaut| +HA | +HB | +mp |Lmonocyiogenes + PD
L.welshimeri
B30 [Sausage PC3 | No +HA | +HA | +HA* +HAv | Lmonocytogenes + 8627 | 2.31 + / || +pardefaut| +HA | +HA* | +mar | LmOnOcyiogenes + PA
L.innocua L.innocua
L.monocytogenes L.monocytogenes
D3 [Merguez sausage PC3 | No +MA* | +MB* +HA* +MA* L.innocua + 10263| 2.60 + / / + par défaut [ +HA +HA* +HB L.innocua + PA
L.welshimeri L.welshimeri
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Meat products - Listeria monocytogenes

APPENDIX D

NF EN 1SO 11290-1 METHOD VIDAS LDUO METHOD
FRASER 1/2 FRASER CONFIRMATION VIDAS LDUO CONFIRMATION
FINAL | COMPARISON
CODE |MATRICES cat. | AC | cFus25g RFV RESULT | RFV RESULT
RESULT
P1 OA1 ) 0A2 IDENTIF. RESULT | Vo | VT |restimol us | VT | testus | PAL | RiM | oma IDENTIF.
D4 |Merguez sausage PC3 | No 2 o +MA +MA | L.monocytogenes + 502 | 0.15 + / /| +pardsfaut| +HA* | +MA* | +MB* L'mi”i‘r’,%ggsnes + PA
D6 |Chipolata sausage PC3 | No 2 %] +HC +MB | L.monocytogenes + 9036 | 2.29 + / /| +pardéfaut| +HA | +HA* | +MA L'mi”i‘r’]?g;?:”es + PA
V10 [Strasbourg sausages PC3 | No %] -LE %] %] / - 7711 1.99 + / / + par défaut [ +HA +HA +MA [ L.monocytogenes + PD
L.monocytogenes L.monocytogenes
D5 |Lardons Pc3 | No +MA* | +MA* | +HA* +MA* L.innocua + 8706 | 2.20 + / /| +pardéfaut| +HA | +HA* | +pB | TOMOYIOY + PA
X L.innocua
L.welshimeri
G3 _|Paris style cooked ham PC3 | No +MA +MA +HA +HA L.monocytogenes + 7946 | 2.01 + / / + par défaut | +MA +MA +MA [ L.monocytogenes + PA
112 [Knuckle of ham PC3 | No +MA +MA +HA +HA L.monocytogenes + 8991 | 2.29 + / / + par défaut | +MA +HA +MA [ L.monocytogenes + PA
T12 |Smoked lardons PC3 | No +LA@) | +MA | +HA* +Mar | Lmonocytogenes + 10064| 2.57 + / ;| +pardefaut| +HA | +HA* | +na |Lmonocyiogenes + PA
L.welshimeri L.welshimeri
T13 |Spreadable sausage PC3 | No +MA* | +MA* | +HB +Mar | Lmonocytogenes + 9739 | 2.48 + / /| +pardefaut| +HA | +HA* | +ma |Lmonocyiogenes + PA
L.welshimeri L.welshimeri
V11 |Smoked lardons PC3 | No @ +LA +HA +HA L.welshimeri + 7520 | 1.04 + / /| +pardéfaut| +HA | +HA | +HA L'”L"’V’;‘e’/csﬁszges + PD
V15 |Smoked pork belly PC3 | No +MA +MA +HA +HA L.monocytogenes + 6943 | 1.79 + / / + par défaut | +HA +HB +MA [ L.monocytogenes + PA
V17 |Lardons PC3 | No +A | +LB +MA +Ma | Lmonocytogenes + 9735 | 252 + / ;| +pardefaut| +HA | +HA* | +mar | LmonoCyiogenes + PA
L.welshimeri L.welshimeri
W15 [Lardons PC3 | No +LA +LA +HA +HB L.monocytogenes + 7707 | 1.99 + / / + par défaut | +HA +HA +HA | L.monocytogenes + PA
X17 _|Smoked pork belly PC3 | No +LA(2) +LA +HA +MA L.monocytogenes + 9129 | 2.36 + / / + par défaut | +MB +HA +HB | L.monocytogenes + PA
M5 |Rosette dried sausage pca | ves | 7™ | ipa@) | wma | +ma wmp | Lmonocytogenes + 8149 | 2.05 + / /| +pardsfaut| +HA | +HA | +na |Lmonocyiogenes + PA
3.8 inno L.innocua L.innocua
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Dairy products - Listeria monocytogenes

NF EN ISO 11290-1 METHOD

APPENDIX D

VIDAS LDUO METHOD

FRASER 1/2

FRASER

CONFIRMATION

VIDAS LDUO

CONFIRMATION

FINAL COMPARISON
CODE |MATRICES Cat. | AC | CFU/25g RFV RESULT | RFV RESULT
P1 OA1 P2 OA2 IDENTIF. RESULT LMO VT TesTmol us VT TEST LIS PAL RLM OAA IDENTIF. RESULT
B17 [Maroilles cheese PL1 No -LE -LE -ME %] / - -2 0.00 - 31 0.01 - / / / / - NA
C22 |Epoisses cheese PL1 No %] %] 9] 9] / - -4 0.00 - 32 0.01 - / / / / - NA
C25 |Maroilles cheese PL1 No [%] -LE 9] 9] / - -5 0.00 - 22 0.00 - / / / / - NA
D12 |Coulommiers cheese PL1 No %) %] %) %) / - -1 0.00 - 44 0.01 - / / / / - NA
D13 |Maroilles cheese PL1 No %] %] %] %] / - -3 0.00 - 17 0.00 - / / / / - NA
D15 |Camembert cheese PL1 No %] -LE %] -ME / - -2 0.00 - 18 0.00 - / / / / - NA
D16 |Reblochon cheese PL1 No %] -LE %] %] / - -5 0.00 - 17 0.00 - / / / / - NA
D17 |Reblochon cheese PL1 No %] -ME %] -ME / - -2 0.00 - 19 0.00 - / / / / - NA
D18 |Neufchatel cheese PL1 No -ME -ME -ME %] / - -3 0.00 - 17 0.00 - / / / / - NA
D19 |Langres cheese PL1 No %] %] %] %] / - 1 0.00 - 20 0.00 / / / / - NA
G2 [Morbier cheese PL1 No %] -ME %] %] / - -2 0.00 - 20 0.00 - / / / / - NA
15 |Brie cheese PL1 No %] -ME -LE -ME / - 6 0.00 - 230 0.09 - / / / / - NA
C7 _|[Cow raw milk cheese PL1 No %] %] %] %] / - -4 0.00 - 9209 | 3.25 + +HA +LA +LB L.seeligeri - NA
D14 |Munster cheese PL1 No [%] -ME 9] %] / - 0 0.00 - 592 0.22 + +MB +MA +MB L.innocua - NA
L6 [Munster cheese PL1 | Yes 24 +LA +LB +HA +HA L.innocua - -3 0.00 - 37 0.01 - 9] 9] 9] / - NA
L5 [Camembert cheese PL1 | Yes 5 %] +LA +HA +HA L.innocua - 8 0.00 - 8002 | 3.55 + +HA +HB +HA L.innocua - NA
L8 |Leerdamer cheese PL1 | Yes 10 +HA +MA +HA +HA L.innocua - 6 0.00 - 7833 | 3.47 + +HA +HA +HA L.innocua - NA
H1 |Grated Gruyére cheese PL1 | Yes 16.8 %] %] %] -ME / - 9 0.00 - 7931 | 3.39 + +HA +HA +HA L.innocua - NA
H2 _|Vieux pané cheese PL1 | Yes 33.6 %] +LA(1) +MA +MA L.innocua - 116 0.02 - 7460 | 3.18 + +HB +HB +HB L.innocua - NA
122 [Brie cheese PL1 | Yes 34.5 %] %] %] %] / - -3 0.00 - 27 0.01 - / / / / - NA
H5 [Reblochon cheese PL1 | Yes 50.4 +LA +LB +HA +HA L.innocua - 14 0.00 - 7932 | 3.39 + +HA +HA +HA L.innocua - NA
H4 |Brie cheese PL1 | Yes 56 %] -ME %] -LE / - -3 0.00 - 26 0.01 / / / / - NA
H6 |Reblochon cheese PL1 | Yes 84 %] -LE %] -LE / - -5 0.00 - 19 0.00 - / / / / - NA
L7 _[Double cream cheese PL1 | Yes | 10et87 | +HA* +HA* +HA +HA L.innocua - 8 0.00 - 7837 | 3.48 + +HA +HA +HA L.innocua - NA
13 |Roquefort cheese PL2 | No %] -LE 9] 9] / - -2 0.00 - 22 0.00 / / / / - NA
B10 [Roquefort creamy cheese PL2 | No a a9 (%] (%] / - -4 0.00 - 21 0.00 - / / / / - NA
B15 [Rond du vinage cheese PL2 | No %] -LE 9] -LE / - -4 0.00 - 27 0.00 - / / / / - NA
C11_|Carré du vinage cheese PL2 | No -LE -LE 9] %] / - 0 0.00 - 103 0.03 - / / / / - NA
C24 |Picodon cheese PL2 | No %] %] %] -LE / - -4 0.00 - 22 0.00 - / / / / - NA
D20 |Goat cheese PL2 | No [%] -LE %] -ME / - -1 0.00 - 23 0.00 - / / / / - NA
14 |Crottin goat cheese PL2 | No %] %] %] -LE / - 103 0.02 - 99 0.04 - / / / / - NA
P8 [Farm made chevrotin cheese PL2 | No %) -LE -ME -ME / - -2 0.00 - 25 0.01 - %] %] %] %] - NA
V1 |Goat cheese log PL2 | No %] -LE %] -ME / - -4 0.00 - 90 0.03 - / / / / - NA
W16 |Goat cheese PL2 | No %] %] %] -ME / - -2 0.00 - 18 0.00 - / / / / - NA
P13 [Goat cheese PL2 | No +HB +MA +HA +MA L.welshimeri - 10 0.00 - 7057 | 3.13 + +HA +HA +MA L.welshimeri - NA
H3 |Ossau Iraty cheese PL2 | Yes 28 -LE -LE -LE -ME / - -3 0.00 - 24 0.01 - / / / / - NA
J23 [Raw milk PL3 | No %] %] -LE -LE / - -2 0.00 - 23 0.00 - / / / / - NA
J24 [Raw milk PL3 | No 4] %] -LE -ME / - -3 0.00 - 27 0.01 - / / / / - NA
J25 [Raw milk PL3 | No %] 9] %] -LE / - -2 0.00 - 23 0.00 - / / / / - NA
J26  [Raw milk PL3 | No %] %] -ME -ME / - -3 0.00 - 21 0.00 - / / / / - NA
J27 [Raw milk PL3 | No 9] 9] %] %] / - -3 0.00 - 36 0.01 - / / / / - NA
E4 [Chocolate flavored fresh cheese PL3 | No 9] 9] -ME -LE / - -3 0.00 - 14 0.00 - / / / / - NA
11 ]0% white cheese PL3 | No %] %] 9] 9] / - -3 0.00 - 21 0.00 - / / / / - NA
12 120% white cheese PL3 | No [%] %] 9] 9] / - -4 0.00 - 20 0.00 - / / / / - NA
N1 |Raw milk PL3 | No +LA +LB +MA +MA L.innocua - 8 0.00 - 8082 | 3.59 + +HA +HB +HB L.innocua - NA
128 |Raw milk PL3 | Yes 0.5 %] %] 9] 9] / - -2 0.00 - 34 0.01 - / / / / - NA
124 [Milk powder PL3 | Yes 0.66 [%] %] 9] 9] / - -3 0.00 - 29 0.01 - / / / / - NA
127 |Raw milk PL3 | Yes 0.82 -LE %] -LE %] / - -3 0.00 - 19 0.00 - / / / / - NA
L12 |Raw milk PL3 | Yes 2.66 +MB +MB +HB +HB L.innocua - 8 0.00 - 7722 | 3.43 + +HA +HB +HB L.innocua - NA
J15 |Raw milk PL3 | Yes 7.5 +LA(1) | +LA(2) +MA +MA L.innocua - 6 0.00 - 7033 | 3.00 + +HA +HA +HA L.innocua - NA
J19 |Milk powder PL3 | Yes 7.5 %] %] %] %] / - 8 0.00 - 7246 | 3.09 + +HA +HA +MA L.innocua - NA
J16 _|Raw milk PL3 | Yes 10 +LA +MA +MA +MA L.innocua - 6 0.00 - 7156 | 3.05 + +HA +HA +HA L.innocua - NA
J20 |Milk powder PL3 | Yes 10 +LA +LA +HA +HA L.innocua - -3 0.00 - 23 0.00 %] %] %] / - NA
123 [Milk powder PL3 | Yes 27.6 %] %] %] %] / - 1 0.00 - 26 0.01 - / / / / - NA
126 |[Raw milk PL3 | Yes 34.5 %] %] %] %] / - -5 0.00 - 20 0.00 / / / / - NA
125 |Milk powder pL3 | ves |25momo| 4 o 2 2 / - 3 | 0.00 - 20 | 0.00 - / / / / - NA
20.7 inno
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Dairy products - Listeria monocytogenes

APPENDIX D

NF EN ISO 11290-1 METHOD VIDAS LDUO METHOD
FRASER 1/2 FRASER CONFIRMATION VIDAS LDUO CONFIRMATION
COMPARISON
CODE |MATRICES Cat. | AC | CFU/25g P1 OA1 P2 OA2 IDENTIF RESULT RFY VT RESULT | RFY VT RESULT PAL RLM OAA IDENTIF RIESC::T
i LMO TESTLMO]| LIS TESTLIS )
B2 |Maroilles cheese PL1 No +LB +LA +HB +MA L.monocytogenes + 7049 | 1.88 + / / + par défaut | +HA +HA +MA | L.monocytogenes + PA
B4 |Farm made Maroilles cheese PL1 No +LA +LA +HA +HA L.monocytogenes + 8091 | 2.16 + / / + par défaut | +HA +MA +MA | L.monocytogenes + PA
B6__|Maroilles cheese PL1 No +LB +LB +HA +HA L.monocytogenes + 8772 | 2.35 + / / + par défaut | +HB +HA +HA | L.monocytogenes + PA
B18 [Epoisses cheese PL1 No +MA +MB +HA +HA L.monocytogenes + 8071 | 2.16 + / / + par défaut | +HA +HA +MA | L.monocytogenes + PA
B19 [Maroilles cheese PL1 No +LA +LA +HA +HB L.monocytogenes + 8414 | 2.25 + / / + par défaut | +HA +HA +MA | L.monocytogenes + PA
B23 [Maroilles cheese PL1 No +LA +LA +HA +HA L.monocytogenes + 9450 | 2.53 + / / + par défaut | +HA +HA +HA | L.monocytogenes + PA
B24 [St Germain cheese PL1 No +LB +LA +HB +HA L.monocytogenes + 8512 | 2.28 + / / + par défaut | +HA +HA +HA | L.monocytogenes + PA
C8 [Epoisses cheese PL1 No +LA +LA +HA +MB L.monocytogenes + 7015 | 1.87 + / / + par défaut | +HA +HA +HA | L.monocytogenes + PA
C18 |Cambrai tomme cheese PL1 | Mo +MA | +HA | +MmA* +Mas | L-monocytogenes + 11453| 3.06 + / /| +pardsfaut| +HA | +HA* | +max | Lmonocyiogenes + PA
L.innocua L.innocua
G1_[Morbier cheese PL1 No +MA +MB +HB +HB L.monocytogenes + 7924 | 2.01 + / / + par défaut | +HA +HA +MA | L.monocytogenes + PA
P4 |Epoisses cheese PL1 No +HB +HA +HA +MA L.monocytogenes + 7342 | 1.85 + / / + par défaut | +HA +HA +MA | L.monocytogenes + PA
P6__|Maroilles cheese PL1 No +LA +HC +HB +HA L.monocytogenes + 8008 | 2.02 + / / + par défaut | +MA +MA +HA | L.monocytogenes + PA
P7 __|Maroilles cheese PL1 No +LB +LB +HB +HB L.monocytogenes + 7557 | 1.90 + / / + par défaut | +MA +MA +MA | L.monocytogenes + PA
R21 |Boule du vinage cheese PL1| No +B | +mMB | +mB +mp | Lmonocytogenes + 10129| 2.60 + / /| +pardetaut| +HA | +HA | +Ha |Lmonocyiogenes + PA
L.innocua L.innocua
C10_|Goat cheese PL2 | No %] -LE %] %] / 1710 | 0.45 + / / + par défaut | +MA +HA +MA | L.monocytogenes + PD
B8 |Roquefort creamy cheese P2 | No +LA@4) | A ME +LB(1) | L.monocytogenes + 9049 | 2.42 + / /| +pardefaut| +HA* | +HA* | +mA* Lmi”;;’; tsg:”es + PA
B16 [Ossau Iraty cheese PL2 | No %] +LB -LE -LE L.seeligeri + 7636 | 2.04 + / / + par défaut | +HA +MA +HA | L.monocytogenes + PD
B21 |Raw milk goat cheese PL2 [ No A | +B +HA +HB Lmi’ﬁ’; tgg:”es + 11171| 2.99 + / I | +pardefaut| +HA | +HA | +HA | Lmonocytogenes + PA
B22 |Raw milk goat cheese PL2 [ No A | +MC | +HA +HA | L.monocytogenes + 7502 | 2.03 + / I | +pardefaut| +HA | +HA | +HA L-mi";zfgg;"es + PA
co |Petit vinageois Raw milk goat P2 | No +MA | +MB | +MA* +Mas | Lmonocytogenes + 7301 | 1.95 + / /| +pardéfaut| +HA | +HB | +MA | L.monocytogenes + PA
cheese L.innocua
X18 |Goat cheese PL2 | No +LA(1) | +LA(1) +HA +MA L.monocytogenes + 412 0.10 + / / + par défaut | +MA +MA +MA | L.monocytogenes + PA
X19 |Goat cheese PL2 | No +LA +LA +MA +MA L.monocytogenes + 9755 | 2.52 + / / + par défaut | +HA +HA +HA | L.monocytogenes + PA
N2 |Raw milk PL3 | No HA | A | +vaA +Ma+ | Lmonocytogenes + 8371 | 2.1 + / ! | +paraetaut| +HA | +hA* | +Har | Lmonocytogenes + PA
L.innocua L.innocua
J14 |Raw milk PL3 | Yes [Z4Momo| 4 2} @ 2} / N 6926 | 1.76 + / /| +pardsfaut| +HA | +HA* | +HA |Lmomocyiogenes + PD
5,0 inno L.innocua
17 |Raw milk PL3 | Yes [ZTMOM0| 4 2} e} 2} / N 3054 | 077 + / /| +pardsfaut| +HA | +HA* | +Ha |Lmomocyiogenes + PD
7,5 inno L.innocua
J18 | Milk powder pL3 | ves |BTmomo| 4 2 +MA +MA | L.monocytogenes + 6915 | 1.76 + / /| +pardstaut| +HA | +HA* | +ma |Lmomocyiogenes + PA
7,5 inno L.innocua
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Seafood products - Listeria monocytogenes

APPENDIX D

NF EN ISO 11290-1 METHOD VIDAS LDUO METHOD
conE |maTRICES cat | ac CFU/2 FRASER 1/2 FRASER CONFIRMATION — RES;:_I?FAS I’;?:I\J/O — CONFIRMATION FINAL COMPARISON
59 P1 OA1 P2 OA2 IDENTIF. RESULT LMO VT TesTmol| us vT TEST LIS PAL RLM OAA IDENTIF. RESULT
G18 |Salmon steak PP1 | No [4] [4] [4] [7] / - -2 0.00 - 20 0.00 - / / / / - NA
M18 |Black tiger prawns PP1 | No 4] -LE 4] -LE / - -2 0.00 - 19 0.00 - / / / / - NA
M19 |Perch fillet PP1 | No 4] 4] 4] %) / - -2 0.00 - 18 0.00 - / / / / - NA
M20 |Pout fillet PP1 | No 4] 4] 4] -ME / - -2 0.00 - 18 0.00 - / / / / - NA
M21_|Perch fillet PP1 | No 4] -ME %] 4] / - -2 0.00 - 28 0.01 - / / / / - NA
M22 |Cod steak PP1 | No 4] -LE %] -LE / - -2 0.00 - 26 0.01 - / / / / - NA
M23 |Shark steak PP1 | No 4] 4] -LE -ME / - -2 0.00 - 20 0.00 - / / / / - NA
M25 _|Scabbardfish fillet PP1 | No 4] -LE %] 4] / - -2 0.00 - 34 0.01 - / / / / - NA
Q2 _|Sea bream fillet PP1 | No [4) 4] 4] 4] / - -3 0.00 - 21 0.00 - / / / / - NA
Q3 |Cod fillet PP1 | No 4] -LE %] %] / - -5 0.00 - 26 0.01 - / / / / - NA
Q4 |Scabbardfish fillet PP1 | No a 4] %] %] / - -3 0.00 - 21 0.00 - / / / / - NA
Q9 |Mackerel fillets PP1 | No a 4] %] %] / - -3 0.00 - 33 0.01 - / / / / - NA
Q21 _|Frozen salmon steaks PP1| No 9] 9] 4] -LE / - -3 0.00 - 42 0.01 - / / / / - NA
Q22 |Frozen salmon steaks PP1| No %] 4] 9] 9] / - -3 0.00 - 19 0.00 - / / / / - NA
R5 __|Herring fillets PP1 | No 4] -LE 4] %] / - -3 0.00 - 23 0.01 - / / / / - NA
R10_|Prawns PP1 | No 4] -LE 4] -LE / - -4 0.00 - 24 0.01 - / / / / - NA
Q5 |Cooked prawns PP1| No PP3 | +LB* | +MA +MA* Linnocua - 6 | 0.00 - 8195 | 3.59 + +MB | +MA | +mA Linnocua - NA
L.seeligeri L.seeligeri
R14 |Salmon steak PP1 | Yes 0.1 4] 4] +MA +LA L.innocua - 1 0.00 - 9811 | 4.30 + +HA +MA +MA L.innocua - NA
R13_|Coalfish fillet PP1 | Yes 0.2 4] -LE +LA +LA L.innocua - -1 0.00 - 10622| 4.66 + +MA +MA +MB L.innocua - NA
R15 |Langoustines PP1 | Yes 0.3 [%] [%] +HA +MA L.innocua - 5 0.00 - 8188 | 3.59 + +HB +HA +MB L.innocua - NA
S6__[Coalfish fillet PP1 | Yes 1.64 %] %] +LA +LB L.innocua - -5 0.00 - 6045 | 2.69 + +MA +MA +HB L.innocua - NA
S5 |Cod fillet PP1 | Yes | 2.46 4] 4] %] -LE / - 42 0.00 - 7984 | 3.55 + +HA +HA +HB L.innocua - NA
S4 |Prawns PP1 | Yes | 2.46 +MA +MA +MB +MB L.innocua - 7 0.00 - 8144 | 3.62 + +HB +HB +HA L.innocua - NA
M13_|Fish fillet PP1 | Yes 3.8 PP1 +LA(1) +LA +LA L.welshimeri - -3 0.00 - 38 0.01 - +HA +MA +MA L.welshimeri - NA
U2 |Prawns PP1 | Yes 4.4 +LA +LA %] %] L.innocua - 7 0.00 - 7395 | 3.29 + / +HA +MB L.innocua - NA
M16 _|Scabbardfish fillet PP1 | Yes 4.8 PP1 +LA +LA +LA L.welshimeri - -3 0.00 - 25 0.01 +MB +MA +MB L.welshimeri - NA
M15_|Dogfish PP1 | Yes 5.7 PP1 +LA +MA +MA L.welshimeri - -2 0.00 - 22 0.00 - %] %] %] / - NA
R12_|Cod fillet PP1 | Yes 0.3 4] -LE 4] -ME / - -4 0.00 - 31 0.01 - / / / / - NA
S2__|Prawns PP1 | Yes 1.6 4] 4] 4] -LE / - -3 0.00 - 21 0.00 - -LE %] %] / - NA
G9 __|Salmon offcuts PP2 | No [4) 4] 4] %] / - -2 0.00 - 33 0.01 - / / / / - NA
U4 |Smoked Alaskan pollock PP2 | No 4] 4] %] %] / - -4 0.00 - 20 0.00 - / / / / - NA
U5 _[Norwegian smoked salmon PP2 | No %] %] %] %] / - -4 0.00 - 18 0.00 - / / / / - NA
U6 |Pyrenees smoked trout PP2 | No 4] %] 4] %] / - -3 0.00 - 25 0.01 - / / / / - NA
U7 _|Smoked salmon shreds PP2 | No 4] %] %] %] / - -4 0.00 - 18 0.00 - / / / / - NA
S3__|Atlantic smoked salmon PP2 | Yes | 2.46 PP1 +MA +MB +MB L.innocua - -3 0.00 - 21 0.00 - %] 4] -LE 7] - NA
U3 [Smoked trout PP2 | Yes | 2.68 %] %] %] %] / - 5 0.00 - 7665 | 3.41 + / +HA +HA L.innocua - NA
T9 |Smoked halibut PP2 | Yes 0.4 a -LE -LE -ME / - -2 0.00 - 21 0.00 %] 4] -ME / - NA
T8 |Smoked Atlantic salmon PP2 | Yes 0.8 a a 4] -ME / - -3 0.00 - 20 0.00 - %] 4] -ME / - NA
R9 |Kippers PP2 | No 4] 4] %] %] / - -4 0.00 - 22 0.00 - / / / / - NA
141 |Marinated herring fillets PP3 | No a a 4] %] / - -3 0.00 - 24 0.00 - / / / / - NA
Q6 |Taram lat PP3 | No 4] a -LE 4] / - -2 0.00 - 22 0.00 - / / / / - NA
Q7 _|Taran lat PP3 | No -LE -LE -LE %] / - -3 0.00 - 24 0.01 - / / / / - NA
Q11 _|White fish kebabs PP3 | No 4] 4] %) %) / - -3 0.00 - 21 0.00 - / / / / - NA
Q23 |Salt cod PP3 | No 4] -LE %) %) / - -3 0.00 - 24 0.01 - / / / / - NA
R11 |Cod fritters PP3 | Yes 0.2 %] %] +MA +MA L.innocua - 7 0.00 - 8064 | 3.53 + +HA +HA +HA L.innocua - NA
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Seafood products - Listeria monocytogenes

APPENDIX D

NF EN ISO 11290-1 METHOD VIDAS LDUO METHOD
conE |maTRICES cat | ac CFU/2 FRASER 1/2 FRASER CONFIRMATION — RESxE—AS I,;?:l\J/O — CONFIRMATION FINAL COMPARISON
) 5 RESULT
] P1 OA1 P2 OA2 IDENTIF. RESULT LMO VT TesTmol| us vT TEST LIS PAL RLM OAA IDENTIF.
- I I - e

G8 |Salmon steak PP1 | No 7] 7] [4] [4] / - 7666 | 1.94 + / / + par défaut | +HB +HA +MA | L.monocytogenes + PD
136 |Tuna steak PP1| No 4] 4] %] %] / - 10839| 2.92 + / / + par défaut | +HA +HA +MA | L.monocytogenes + PD
G5 |Salmon steak PP1 | No PP1 +LA +HA +HA L.monocytogenes + 7909 | 2.00 + / / + par défaut | +MA +HA +MA | L.monocytogenes + PA
140 |Roasted fresh salmon PP1 | No PP1 +MA +HA +MB L.monocytogenes + 7132 | 1.92 + / / + par défaut | +HA +HA +MA | L.monocytogenes + PA
M14 |Panga fillet PP1 | No PP1 +MB +MB +MB L.monocytogenes + 7718 | 1.94 + / / + par défaut | +HA +HA +HB | L.monocytogenes + PA
M17 [Cod fillet PP1| No PP1 | +LA +MA +MA | L.monocytogenes + 10072| 2.54 + / /| +pardefaut| +HA | +HA* | +HB L""i”i‘:;}::fl’:"es + PA
M24 |Panga fillet PP1 | No PP1 +MB +MA +LB L.monocytogenes + 7895 | 1.99 + / / + par défaut | +HA +HA +MB | L.monocytogenes + PA
M26 [Cod fillet PP1 | No PP2 +LA [%] +LA L.monocytogenes + 7587 | 1.91 + / / + par défaut | +MA +MA +HA | L.monocytogenes + PA
R4 |Frozen salmon steaks PP1 | No PP3 +LA(1) +MB +MA L.monocytogenes + 7470 | 1.92 + / / + par défaut | +HA +HA +HA | L.monocytogenes + PA
R6 |Herring fillets PP1 | No +LA +LA +HA +HA L.monocytogenes + 9266 | 2.38 + / / + par défaut | +HA +MA +HA | L.monocytogenes + PA
R8 |Prawns PP1| No +LA | +MB* | +HA +MA L"”‘Z’ﬁ%gf:"“ + 7510 | 1.93 + / /| +pardefaut| +HA | +HA | +HA | L.monocytogenes + PA
Ut |Prawns PP1 | No o A | +MA +HA L.seeligeri + 7478 | 1.91 + / /| +pardéfaut| +HA | +HB L"”Z”soeceﬁg;”es + PD
137 __|Scottish smoked salmon PP2 | No 4] 4] 9] 9] / - 7678 | 2.06 + / / + par défaut [ +HA +HB +MA | L.monocytogenes + PD
139 |Smoked trout PP2 | No [%] [%] [%] [%] / - 7340 | 1.97 + / / + par défaut | +HB +HB +HB | L.monocytogenes + PD
G6__|Salmon offcuts PP2 | No %] +LA +LB +LB L.monocytogenes + 7606 | 1.92 + / / + par défaut | +HA +HA +MA* | L.monocytogenes + PA
G7 _|Salmon offcuts PP2 | No +MA* | +MA* +HA* +MA* L.monocytogenes + 8013 | 2.03 + / / + par défaut | +HA +HA +MA* | L.monocytogenes + PA
G14 |[Smoked salmon PP2 | No +LA +MB +HA +HA L.monocytogenes + 7384 | 1.87 + / / + par défaut | +HA +HB +HA | L.monocytogenes + PA
G15 [Smoked salmon PP2 | No +MA +MB +HA +HA L.monocytogenes + 7164 | 1.81 + / / + par défaut | +MA +MA +MA | L.monocytogenes + PA
G16 [Smoked salmon PP2 | No +MA +MA +HA +HA L.monocytogenes + 7539 | 1.91 + / / + par défaut | +HA +HA +MA | L.monocytogenes + PA
G17 |Smoked salmon PP2 | No +MA +MA* +HA* +MA L.monocytogenes + 7553 | 1.91 + / / + par défaut | +HA +HA +MA | L.monocytogenes + PA
133 |Smoked trout PP2 | No +LA +LA +HA +MA L.monocytogenes + 7762 | 2.09 + / / + par défaut | +MA +HA +MA | L.monocytogenes + PA
134 |Norwegian smoked salmon PP2 | No +LB +LA +HA +HA L.monocytogenes + 7904 | 2.12 + / / + par défaut | +HA +HA +MA | L.monocytogenes + PA
135 |Atlantic smoked salmon PP2 | No +LA +LA +HA +MA L.monocytogenes + 7286 | 1.96 + / / + par défaut | +HA +HA +MA | L.monocytogenes + PA
138 |Scottish smoked salmon PP2 | No +MA +MA +HA +MA L.monocytogenes + 7831 | 2.11 + / / + par défaut | +HA +HA +MA | L.monocytogenes + PA
R3 |Salmon offcuts PP2 | No [%] +LA [%] +MA L.monocytogenes + 7336 | 1.89 + / / + par défaut | +HA +HA +HA | L.monocytogenes + PA
R7 |Smoked salmon PP2 | No +LA +LB +HA +MA L.monocytogenes + 7428 | 1.91 + / / + par défaut | +HA +MA +HA | L.monocytogenes + PA
S1  |Smoked haddock PP2 | No [%] +LA +MA +MB L.monocytogenes + 5740 | 1.46 + / / + par défaut | +HA +HA +MA | L.monocytogenes + PA
U8 |Aquitaine smoked trout PP2 | No [%] +LA(3) +HA +MA L.monocytogenes + 7289 | 1.86 + / / + par défaut / +HA +MA | L.monocytogenes + PA
Q1 |Salmon carpaccio PP3 | No PP2 +LA +HA +HA* L.monocytogenes + 7644 | 1.96 + / / + par défaut | +HA +HA +HA | L.monocytogenes + PA
G12 [Salmon tartare PP3 | No [%] [%] +HA +HA L.monocytogenes + 8000 | 2.02 + / / + par défaut | +HA +HA +MA | L.monocytogenes + PA
G13 [Salmon tartare PP3 | No +LA +LA +HA +HA L.monocytogenes + 7278 | 1.84 + / / + par défaut | +HA +HA +MA | L.monocytogenes + PA
142 |Fish a la bordelaise PP3 | No +HA* +MA* +HA +MA* L.monocytogenes + 6647 | 1.79 + / / + par défaut | +HA +HA +MA | L.monocytogenes + PA
Q8 |Marinated herring fillets PP3 | No +LD +MA +HA +MB L.monocytogenes + 7680 | 1.97 + / / + par défaut | +HA +HA +MA | L.monocytogenes + PA
Q12 |Salmon kebabs PP3 | No +B(1) | +LA +HA +MA L.monocytogenes + 893 | 0.23 + / / + par défaut | +MA +MB +MA | L.monocytogenes + PA
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Vegetal products - Listeria monocytogenes

APPENDIX D

NF EN ISO 11290-1 METHOD

VIDAS LDUO METHOD

FRASER 1/2 FRASER CONFIRMATION VIDAS LDUO CONFIRMATION FINAL COMPARISON
CODE [MATRICES Cat. AC CFU/25g RFV RESULT | RFV RESULT
P1 OA1 P2 OA2 IDENTIF. RESULT LMO vT TESTLMO| LIS vT TEST LIS PAL RLM OAA IDENTIF. RESULT
C4 _|Frozen broccoli PV1 No [7] [Z] [7] [7] / - -4 0.00 - 22 0.00 - / / / / - NA
C6__[Frozen potatoes and oignons PV1 No %] %] %] %] / - -4 0.00 - 21 0.00 - %] %] -ME [9) - NA
B26 |Red cabbage PV1 No %] %] %] %) / - -4 0.00 - 18 0.00 - / / / / - NA
B27 |Grated celery PV1 No 5] %] %) a / - -5 0.00 - 21 0.00 - / / / / - NA
E13 |Mixed raw vegetables PV1 No 5] -LE 5] -ME / - -2 0.00 - 23 0.00 - / / / / - NA
E14 |Grated celery PV1 No %) %] %) -LE / - -3 0.00 - 18 0.00 - / / / / - NA
E15 |Grated carots PV1 No %) %] %) a / - -2 0.00 - 17 0.00 - / / / / - NA
E16 _|Grated carots PV1 No %) %] 5] a / - -2 0.00 - 20 0.00 - / / / / - NA
E17 _|Raw mushrooms PV1 No 5] %] %) -ME / - -2 0.00 - 18 0.00 - / / / / - NA
E18 |Raw red cabbage PV1 No 5] %] %) a / - -3 0.00 - 18 0.00 - / / / / - NA
E19 |Raw red cabbage PV1 No %) %] %) a / - -3 0.00 - 14 0.00 - / / / / - NA
E20 |Raw mushrooms PV1 No %) -LE -LE -ME / - -1 0.00 - 23 0.00 - / / / / - NA
S18 |Mushrooms PV1 No %) -ME %) -ME / - -5 0.00 - 83 0.03 - %) -ME -HE / - NA
E21 |Green beans PV1 No +LA +LA +HA +HA L.innocua - 5 0.00 - 8395 [ 3.22 + +HA +MB +HA L.innocua - NA
L125-2|Red cabbage PV1 Yes 2.7 5] %] %) -LE / - -3 0.00 - 22 0.00 / / / / - NA
L125-3|Red cabbage PV1 Yes 2.7 %) %] %) -LE / - -2 0.00 - 26 0.01 - / / / / - NA
L125-4 |Red cabbage PV1 Yes 2.7 %) -LE 5] -LE / - -3 0.00 - 25 0.01 - / / / / - NA
L125-5|Red cabbage PV1 Yes 2.7 %) -LE 5] -LE / - 1 0.00 - 78 0.03 - / / / / - NA
Q13 |Green beans PV1 Yes 6.6 +MA +MA +HA +HA L.innocua - 7 0.00 - 7214 | 3.16 + +HA +HB +HA L.innocua - NA
Q14 _|Carots-oignons PV1 Yes 13.2 +LA +MC +HA +MB L.innocua - 3 0.00 - 8353 | 3.66 + +HA +MA +MB L.innocua - NA
R16 |Cucumbers PV1 Yes <01 -LE -ME 5] -ME / - -4 0.00 - 23 0.01 - / / / / - NA
R17__|Broccoli PV1 Yes <01 %) %] %) -LE / - -3 0.00 - 20 0.00 - / / / / - NA
R18 |Carots PV1 Yes <01 5] -LE 5] -ME / - -4 0.00 - 19 0.00 - / / / / - NA
R20 |White cabbage PV1 Yes <01 %] %] %) a / - -4 0.00 - 21 0.00 - / / / / - NA
Q24 |Carots & cabbage PV1 Yes 106et22| +LA +LB +HA +MB L.innocua - 10 0.00 - 7299 | 3.20 + +HA +HA +HA L.innocua - NA
Q20 [Mix carots, celery, peppers PV1 Yes 6,6et1,4 +LA +LC +HA +MB L.innocua - 47 0.01 - 7316 | 3.21 + +HA +HA +MB L.innocua - NA
T5 _|Frozen mushrooms PV1 Yes ND +LA +LB +LA +MA L.seeligen - 6 0.00 - 8270 | 3.68 + +MA +MA +MB L.seeligeri - NA
C20 _[Frozen fries PV2 No -LE -LE %) -LE / - -5 0.00 - 24 0.00 - / / / / - NA
C21 _[Frozen fries PV2 No 5] %] %) a / - -5 0.00 - 22 0.00 - / / / / - NA
F15 |Frozen fries PV2 No 5] -LE %) -LE / - -4 0.00 - 23 0.00 - / / / / - NA
F16 |Frozen fries PV2 No 5] -LE 5] -ME / - -6 0.00 - 20 0.00 - / / / / - NA
T2 _|Frozen fries PV2 No 5] %] %) a / - -2 0.00 - 23 0.01 - %) %] -ME / - NA
E1 [Mixed salad PV2 No 5] -LE -LE -LE / - -4 0.00 - 19 0.00 - / / / / - NA
F13 [Oakleaf salad PV2 No -LE %] -LE %] / - -3 0.00 - 28 0.01 - / / / / - NA
F14 |Mixed salad PV2 No -LE -LE -ME -ME / - -4 0.00 - 22 0.00 - / / / / - NA
Q19 |Salad PV2 Yes 1.35 %) -LE %) -LE / - -4 0.00 - 21 0.00 - -LE -ME -ME / - NA
Q17 _|Spinach salad PV2 Yes 6.6 +LA +LC +MA +MB L.innocua - 11 0.00 - 7340 [ 3.22 + +HA +HA +MB L.innocua - NA
Q16 _|Soya PV2 Yes 10.6 +LA +LC +HA +MB L.innocua - 45 0.01 - 6880 | 3.01 + +HA +HA +HB L.innocua - NA
Q15 _|Catalan salad mix PV2 Yes 10.6 +LA +LC +HA +MB L.innocua - 14 0.00 - 7276 | 3.19 + +HA +HA +MB L.innocua - NA
R19 _|Lamb's lettuce PV2 Yes <01 %) -ME %) -ME / - -2 0.00 - 25 0.00 - / / / / - NA
F17_|Mixed grated vegetables PV3 No %) -LE %) -LE / - -4 0.00 - 23 0.00 - / / / / - NA
B3 _[Fried vegetables PV3 No 5] %] %) a / - -4 0.00 - 21 0.00 - / / / / - NA
E22 |Carot puree PV3 No 5] %] -ME a / - -2 0.00 - 31 0.01 - / / / / - NA
F12_[Cooked broccoli PV3 No 5] %] %) a / - -4 0.00 - 23 0.00 - / / / / - NA
V2 _|Catalan style fried vegetables PV3 No +LA +LB +HA +HB L.innocua - 50 0.01 - 8213 | 2.87 + +HA +HA +MA L.innocua - NA
U9 |Fried zucchini PV3 Yes 0.3 -LE +MB -LE +MC L.seeligen - -5 0.00 - 23 0.01 - -ME -LE -ME [9) - NA
U11 _|Country-style fried vegetables PV3 Yes 0.5 -LE -ME -HE -HE / - -3 0.00 - 25 0.01 - / / / / - NA
V3 |Southern style fried vegetables PV3 Yes 4.2 +LA +LB +HA +HB L.innocua - 0 0.00 - 8562 | 3.00 + +HA +HB +HA L.innocua - NA
V5 __|Fried vegetables PV3 Yes 4.2 +MA +LB +HA +MB L.innocua - 1 0.00 - 8721 [ 3.05 + +MA +HB +MB L.innocua - NA
V6 __|Vegetables puree PV3 Yes 5.6 +LA [ +LA(3) +HA +HA L.innocua - 50 0.01 - 8290 [ 2.90 + +HA +HA +MA L.innocua - NA
V4 |Country-style fried vegetables PV3 Yes 7.2 +LA +LB +HA +HB L.innocua - 55 0.01 - 8414 | 2.94 + +HA +HB +HB L.innocua - NA
V7 __|Cooked carots PV3 Yes 7.2 +MA +MA +HA +MA L.innocua - -3 0.00 - 7743 | 2.71 + +MA +HA +MA L.innocua - NA
T4 |Celery cake PV3 Yes 30 +MA +MA +LA +MA L.seeliger - 6 0.00 - 8141 [ 3.62 + +HB +HA +MA L.seeligeri - NA
U10 |Southern style fried vegetables PV3 Yes 0.4 %] -LE -LE -LE / - -3 0.00 - 37 0.01 - / / / / - NA
Q26 |Vegetables kebabs PV3 Yes 66et14 +LB +LB +HA +MB L.innocua - 11 0.00 - 8013 | 3.51 + +HA +MA +MB* L.innocua - NA
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Vegetal products - Listeria monocytogenes

APPENDIX D

NF EN ISO 11290-1 METHOD

VIDAS LDUO METHOD

FRASER 1/2 FRASER CONFIRMATION VIDAS LDUO CONFIRMATION FINAL COMPARISON
CODE [MATRICES Cat. AC CFU/25g RFV RESULT | RFV RESULT
RESULT
P1 OA1 P2 OA2 IDENTIF. RESULT LMO VT TEsTLMO| LIS VT TEST LIS PAL RLM OAA IDENTIF.
B7 |Frozen broccoli PV1 No +LA +LA +HA +MA L.monocytogenes + 7495 | 2.00 + / / + par défaut | +HA +HA +HA | L.monocytogenes + PA
S17 _|Mushrooms PV1 No +LB(2) -ME +MA +MA L.monocytogenes + 7210 | 1.84 + / / + par défaut | +HA +HB +HB | L.monocytogenes + PA
Q18 |Red cabbage PV1 Yes 2.2 +LA +LD +HA +MB L.monocytogenes + -3 0.00 - 23 0.01 - [%] %] %] %] - ND
L125-1|Red cabbage PV1 Yes 2.7 [%] 4] %] -LE / - 25 0.00 - 2001 | 0.89 + / +MA +MB [ L.monocytogenes + PD
S8 [Carots PV1 Yes 4.92 [%] 4] +MA +MA L.monocytogenes + -4 0.00 - 23 0.01 - [%] %] -HE / - ND
S9  [Mushrooms PV1 Yes 4.92 +LA(1) %] +MA +MA L.monocytogenes + 788 0.20 + / / + par défaut | +MA +HB +MB [ L.monocytogenes + PA
S12 |Red cabbage PV1 Yes 20 +LA(2) | +LA(1) +MA +MA L.monocytogenes + -5 0.00 - 19 0.00 - [%] %] -ME / - ND
B12 |Frozen fries PV2 No +LA +LB +HA +HA L.monocytogenes + 7984 | 2.13 + / / + par défaut | +HA +HA +MA [ L.monocytogenes + PA
B20 |Frozen fried potatoes PV2 No +LB +LA +HB +HA L.monocytogenes + 8906 | 2.38 + / / + par défaut | +HB +HA +HA | L.monocytogenes + PA
C1__|Frozen fried potatoes PV2 No -LE +LA [%] 4] L.grayi + 6710 | 1.79 + / / + par défaut | +HA +HA +HA | L.monocytogenes + PD
C5 |Frozen fries PV2 No +MA +MB +MB +MB L.monocytogenes + 10757| 2.88 + / / + par défaut | +HA +HA +MA [ L.monocytogenes + PA
P1 |Pre-cooked frozen fries Pv2|  No +MA | +MA | +HA +HA L‘m‘l'ﬁffggg‘:”es + 8606 | 217 + / /| +pardéfaut| +LA | +HB | +MA |Lmonocytogenes + PA
P2 |Frozen fries PV2 No +HA | +HA | +HA +HA | Lmonocytogenes + 7388 | 1.86 + / || +pardefaut| +LA* | +HA | +ma |Lmonocyiogenes + PA
L.innocua L.innocua
P3 _|Traditional frozen fries PV2 No +MA +MA +HA +HA L.monocytogenes + 7314 | 1.84 + / / + par défaut | +HA +HA* +LA | L.monocytogenes + PA
R1__|Frozen fried potatoes PV2 No +MA +MB +HA +MA L.monocytogenes + 7417 | 1.91 + / / + par défaut | +HA +HA +MB [ L.monocytogenes + PA
R2 |Frozen fries PV2 No +MB | +MB* | +HB +MB L‘m‘l'ﬁf,’ggi:”es + 7667 | 1.97 + / /| +pardsfaut| +HA | +HA | +MB* |L.monocytogenes + PA
S10 |Frozen fries Pv2| Mo +MA | +MB | +HA +MA L‘m‘Z”I;';’ggi:”es + 6742 | 1.72 + / /| +pardéfaut| +HA | +MB | +HB |Lmonocytogenes + PA
S11_|Frozen fried potatoes PV2 No +MA +MB +MA +MA L.monocytogenes + 10144 2.59 + / / + par défaut | +HA +HA +HB | L.monocytogenes + PA
T1  |Frozen fried potatoes PV2 No +MA | +MB* | +HA +mpg+ | Lmonocytogenes + 4959 | 1.77 + / || +pardefaut| +HA | +HA | +na |Lmonocyiogenes + PA
L.innocua L.innocua
B25 |Salad PV2 No +LA(1) | +LA(2) +HB +HA L.monocytogenes + 3340 | 0.89 + / / + par défaut | +HA +HA +MA [ L.monocytogenes + PA
Q25 [Lamb's lettuce PV2 Yes 2.2 +LB +LC +MA +MB L.monocytogenes + 6752 | 1.73 + / / + par défaut | +HA +HA +MB* | L.monocytogenes + PA
T6 [Mixed salad PV2 Yes 21.5 +LA +LB +MA +MB L.monocytogenes + 10620| 2.71 + / / + par défaut | +MA +HB +HB | L.monocytogenes + PA
C3 _[Spinach with cream PV3 No +LA +LA +MA +MA L.monocytogenes + 8753 | 2.34 + / / + par défaut | +HA +MA +MA [ L.monocytogenes + PA
T7  |Southern style fried vegetables PV3 No +HB | +LB +HB +Hpe | Lmonocytogenes + 10711| 2.73 + / | | +pardefaut| +HB | +HB | +mB |LmOnocviogenes + PA
L.innocua L.innocua
U12 |cauliflower - broccoli puree PV3 No +MA* | +MB* | +HB +Hg | Lmonocytogenes + 8592 | 2.19 + / /| +pardsfaut| 1/ +HB* | +ma+ | Lmonocytogenes + PA
L.welshimeri L.welshimeri
S13 |Vegetables soup PV3 Yes 10 +LA(3) | +LA(1) +HA +MA L.monocytogenes + 7741 1.97 + / / + par défaut | +HA +HA +MA [ L.monocytogenes + PA
S15 |Ratatouille PV3 Yes 10 +LA +LA +HA +MA L.monocytogenes + 6906 | 1.76 + / / + par défaut | +HA +HB +HA | L.monocytogenes + PA
S16 _|Potato flakes PV3 Yes 10 +MB +MB +MA +MA L.monocytogenes + 7061 1.80 + / / + par défaut | +HA +HB +HB | L.monocytogenes + PA
S14 |Celery & beetroot salad PV3 Yes 20 +LB +MC +MA +MA L.monocytogenes + 6943 | 1.77 + / / + par défaut | +HB +HB +HA | L.monocytogenes + PA
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Composite foods - Listeria monocytogenes

APPENDIX D

NF EN 1SO 11290-1 METHOD VIDAS LDUO METHOD
FRASER 1/2 | FRASER CONFIRMATION VIDAS LDUO CONFIRMATION CNAL | COMPARIS
CODE|MATRICES cat.| Ac | cFurzsg RESULT RESULT ON
RESULT
P1 | oAt | P2 |oA2 IDENTIF. RESULT [RFVLMO| VT | 2ot o CIRFVLIS| VT [ 222 | PAL | RLM| OAA|  IDENTIF.
19 [Hot Dog C2 | No g | lE |LE] O 7 - 0 [0.00 - 51 ]0.02 - T 1 7 |/ 7 - NA
Q1o |Salmon paupiette with c2 | no pp1 | -LE | @ | -LE / - -3 |0.00 - 3233 |1.41 + +MA | +MA | +MA | L.welshimeri - NA
vegetables
118 _|Chicken pie C2 | Yes | 1.56 2 2 | o | @ 7 - 0.0 N 20 [0.00 T 7 |7 7 N NA
S7_|Cod fillet with vegetables | C2 | Yes | 1.64 7] @ | +HA|+MA| _ Linnocua - 6 |0.00 N 7155 |3.18 - +HA | +HA | +HA | L.innocua - NA
B11 |Strawberry tart C3 | No o | lE | @ |-LE 7 - 4 0.0 N 25 [0.00 - Y 7 N NA
B29 |Strawberry tart C3 | No 2 2 | 1E | -LE 7 - 4 |0.00 N 20 [0.00 - T 7 | 7 - NA
C13 |Cream cake C3 | No +LA +LB g | -ME L.grayi - -4 0.00 - 18 0.00 - / / / / - NA
L11 |Strawberry vanilla ice-cream| C3 | Yes 4.5 +MA | +MA | +HA | +HA L.innocua - 37 0.00 - 7690 |3.41 + +HA | +HB | +MA | L.welshimeri - NA
J28_|Strawberry ice-cream C3 | Yes 5 2 2 | o | @ 7 - 6 |0.00 - 7544 |3.32 - +HA | +HA | +HA | L.innocua - NA
J29 |Vanilla ice-cream C3 | Yes 7.5 +LA +LA | +HA | +HA L.innocua - 5 0.00 - 7311 [3.12 + +HA | +HB | +MA | L.innocua - NA
L9 |Normandy tart C3 | Yes | 87 “HA | +HA | +HA| +HA| _ L.innocua - 7 |0.00 - 7718 | 342 - “HA | +HA | +MA| L.innocua - NA
J22 |Strawberry melba C3 | Yes 10 +LA(1)| +LB(1)| +HA | +HB L.innocua - 46 0.01 - 6805 ]2.90 + +HB | +HA | +MA | L.innocua - NA
L10_|Pastry pudding C3 | Yes | 156t8.7 | +HA" | +HA | +HA| +HA| __ L.innocua - 9 [0.00 - 7719 | 3.42 - +HA | +HA | +HA | L.innocua - NA
B1 |Rice salad c1| o +MA | +MA | +HA | +MA | L.monocytogenes + 7692 |2.06 + / /| + par defaut| +HA | +HA | +MA L'm‘;’r’,‘;csymg + PA
B13 [Tagliatelle c2 | no +MA | +MA | +HA | +MA | L.monocytogenes + 7664 |2.05 + / /| + par defaut| +HA | +HA [ +MA L'm‘;’r’,‘;csng + PA
B14 |Tagliatelle c2 | o +MA | +MA | +MA| +HA | L.monocytogenes + 6953 |1.86 + / /| + par defaut| +HA | +HA | +HA L'm‘;’r’";csng + PA
c2 |Farfale c2 | no A | @ |+mAr|+mar| Lmonocyiogenes + 6828 [1.82 + / /| + par défaut| +HA | +HA [ +ma |E-mOMOCYI09 + PA
L.innocua enes
B5 |Profiteroles c3 | no +LA | +LA [ +HA | +HA | L.monocytogenes + 7825 |2.09 + / /| + par defaut| +HA*| +HA* [ +mA* L""Z’f’)‘;csymg + PA
B9 |Profiteroles c3 | no +MA | +MA |+HA*| +HA*| L.monocytogenes + 7370 |1.97 + / /| + par defaut| +HA* [ +HA*| +HA* L""‘;’r”‘;csymg + PA
L.monocytogenes L.monocytog
c12 |Chantilly cream puff c3 | No +MA | +HA [+MA*|+MmA*| = Lmn}; Cga + 7981 |2.13 + / /| + par défaut| +HA | +HA*| +HA | enes + PA
’ L.innocua
P5 |Cream puff c3 | No +MA | +MA [ +HA | +HA | L.monocytogenes + 7382 |1.86 + / /| + par défaut| +MaA*| +MA*| +MmA L""‘;Z‘;Csng + PA
5,1 mono L.monocytogenes L.monocytog
J21 [Chantilly cream puff C3|Yes | ... +MA | +MA | +HA | +MA| — ) yiog + 6697 |1.70 + / | | + par défaut| +HB | +HA | +HA enes + PA
7,5 inno L.innocua R
L.innocua
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Environmental samples - Listeria monocytogenes

APPENDIX D

NF EN ISO 11290-1 METHOD VIDAS LDUO METHOD
FRASER 1/2 FRASER CONFIRMATION VIDAS LDUO CONFIRMATION
FINAL | COMPARISON
CODE |MATRICES cat. | AC | CFu/25g RFV RESULT [ RFV RESULT
RESULT
P1 OA1 P2 OA2 IDENTIF. RESULT | Vo | VT |restimol us | YT | tesrus | PAL | RM | oaa IDENTIF.
G19_|Waste waters EN1] No o 7 o 7 / - 2 | 0.00 - 18| 0.00 - / / / / - NA
G20 _[Standing water EN1| No 2] 7] [Z] 7] / - 2 | 0.00 - 20 | 0.00 - / / / / - NA
G22 _|Water from rinsing container EN1| No %] %] %] %] / - -4 0.00 - 14 0.00 - / / / / - NA
G23 |Water EN1| No [Z] 7] [Z] -LE / - 2 | 0.00 - 18 | 0.00 - / / / / - NA
J10_|Residual water from facility EN1| No LE -LE -ME -ME / - 3 | 0.00 - 29 | 0.01 - / / / / - NA
J11_|Residual water EN1| No [Z] 7] [Z] 7] / - 2 | 0.00 - 21 | 0.00 - / / / / - NA
J12_|Washing machine water EN1| No [Z] 7] [Z] 7] / - 2 | 0.00 - 18 | 0.00 - / / / / - NA
J13_|Washing machine water EN1| No [Z] 7] [Z] 7] / - 3 | 0.00 - 25 | 0.00 - / / / / - NA
M29_|Puddle of water EN1| No 2] 7] 2] 7] / - 2 | 0.00 - 34 | 0.01 - / / / / - NA
M30_|Residual water EN1| No [Z] 7] ] -LE / - 4 | 0.00 - 28 | 0.01 - / / / / - NA
Maq [Standing water from storage ENT| No o ] o -LE / - 2 | 0.00 - 22 | 000 - / / / / - NA
container

M32_[Water from rinsing container outlet [ EN1 | No %] %] %] %] / - -2 0.00 - 24 0.01 - / / / / - NA
M33_|Water on ground EN1| No 2] 7] -LE 7] / - 4 | 0.00 - 23 | 0.01 - / / / / - NA
o18 Z\lﬁg’ from rinsing container filer | ey | ves 6.5 fA [ 4LA | +MA +MB L.innocua - 7 | 000 - 7165 | 3.18 * +MB | +MA | +HB L.innocua - NA
H7 _[Water from final rinsing EN1 | Yes 8.0 %] %] %] %] / - 8 0.00 - 7098 | 3.03 + +HA +HA +HA L.seeligeri - NA
H8 _|Rinsing bath EN1 | Yes 16.0 [Z] 7] +LC +MA L.seeligeri - 4 | 0.00 - 7477 | 3.9 + +LB | +HC | +HA L.seeligen - NA
H13 [Water from light rinsing ENT| Yes | 4eto o @ o -LE / - 5 | 000 - 7485 | 3.20 * +B | +HB | +HA t;’;’;‘;;‘; - NA
H9 _[Washing basin EN1 | Yes 7] 7] [Z] 7] / - 4 | 0.00 - 18 | 0.00 - / / / / - NA
H10 |Residual water EN1 | Yes [Z] 7] [Z] 7] / - 3 | 0.00 - 20 | 0.00 - / / / / - NA
H11_|Doser rinsing water EN1 | Yes [Z] 7] 2] -LE / - 4 | 0.00 - 19 | 0.00 - / / / / - NA
H12 |Standing water from storage room EN1 | Yes %] %] %] %] / - -5 0.00 - 23 0.00 - / / / / - NA
C16_|Sponge from fish cutting EN2 | No [Z] 7] 2] -LE / - 5 | 0.00 - 34 | 0.01 - / / / / - NA
C17_|Slicer sponge EN2 | No [Z] 7] ] -LE / - 4 | 0.00 - 25 | 0.00 - / / / / - NA
D21 _|Wipe from cheese-slicing machine EN2 | No %] %] %] %] / - -5 0.00 - 21 0.00 - / / / / - NA
D22 _|Wipe from cheese knife EN2 | No [Z] 7] 2] 7] / - 3 | 0.00 - 51 | 0.01 - / / / / - NA
D24 _|Surface fish knife EN2 | No LE -LE -ME -ME / - 3 | 0.00 - 18 | 0.00 - / / / / - NA
F19 |Surface of serrated butcher's knife | EN2 | No [Z] 7] ] -LE / - 4 | 0.00 - 19 | 0.00 - / / / / - NA
F20 [Meat preparation board surface EN2 | No %] %] %] -LE / - -3 0.00 - 18 0.00 - / / / / - NA
F21_|Surface slicing machine EN2 | No [Z] 7] ] -LE / - 3 | 0.00 - 27 | 0.00 - / / / / - NA
F22_|Surface of ham slicing machine EN2 | No [Z] 7] ] -LE / - 3 | 0.00 - 21 | 0.00 - / / / / - NA

Microsept

Summary report - v1

VIDAS Listeria DUO 85/134 April 07, 2022



Environmental samples - Listeria monocytogenes

APPENDIX D

NF EN I1SO 11290-1 METHOD VIDAS LDUO METHOD
FRASER 1/2 FRASER CONFIRMATION VIDAS LDUO CONFIRMATION
FINAL COMPARISON
CODE |MATRICES Cat. | AC CFU/25g RFV RESULT | RFV RESULT
RESULT
P1 OA1 P2 OA2 IDENTIF. RESULT LMO VT TesTLMO| Lis VT TEST LIS PAL RLM OAA IDENTIF.
F23 [Surface of cold meats knife EN2 [ No %) [%] %] -LE / - -4 0.00 - 22 0.00 - / / / / - NA
F24 |Surface of roasting spit EN2 [ No %] %] %] -LE / - -4 0.00 - 21 0.00 - / / / / - NA
G24 [Swab from ground drainage channel| EN2 [ No %] (%] %] -LE / - -2 0.00 - 17 0.00 - / / / / - NA
G26 [Cheese counter board surface EN2 [ No %] -LE %] [%] / - -4 0.00 - 21 0.00 - / / / / - NA
G27 _[Surface of cold meats knife EN2 [ No %] -LE -LE -LE / - 20 0.00 - 7541 | 2.89 + +HA +HA +HA L.welshimeri - NA
F25 [Surface of cold meat slicing machine|] EN2 | No +HA +MA +MA* +MA* L.innocua - -2 0.00 - 9958 | 3.63 + +LA +LA +LA L.innocua - NA
H16 |Surface of dirty service lift EN2 [ Yes 0.1 -LE -LE +HA +HA L.innocua - -3 0.00 - 7329 | 3.13 + -LE +HB +MD L.innocua - NA
J4 [Cheese counter knife EN2 [ Yes 0.8 +LA +LA +MA +MA L.innocua - 23 0.00 - 7926 | 3.38 + +HA +HA +HA L.innocua - NA
J5 [Saw blade from butcher's stand EN2 [ Yes 1.2 +LA(3) +LA +MA +MA L.innocua - 9 0.00 - 8075 | 3.45 + +HA +HA +HA L.innocua - NA
J6 [Surface of freezer in pastries facility [ EN2 | Yes 1.6 +LA(2) -LE +MA +MA L.innocua - 13 0.00 - 7773 | 3.32 + +HA +HA +MA L.innocua - NA
019 [Surface of transport trolley EN2 [ Yes 13.0 +MA +LA +HA +HA L.innocua - 14 0.00 - 7172 | 3.18 + +MA +MA +MA L.innocua - NA
H15 |Ground surface in storage room EN2 | Yes 24.0 %] -LE +LC +MB L.seeligeri - 29 0.00 - 7120 | 3.04 + +HA +HB +MB L.seeligeri - NA
016 Z‘myce of slicer in cold meats EN2 | Yes <1 1E | -E LE LE / - 4 | 000 - 22 | 0.00 - @ 1E | -LE / - NA
017 _[Surface in cold store for cheese EN2 [ Yes <1 %] -LE %] -ME / - -3 0.00 - 21 0.00 - / / / / - NA
J1 |Surface of stainless steel table in | gy | yes | g2eto4 | o @ -ME -ME / - 14 | 0.00 - 8251 | 3.51 + +HA | +HA | +HB L.innocua - NA
pastries facility
J2  [Surface of slicer in butcher's facility | EN2 [ Yes 0,4et0,8 a [%] +MA +MA L.innocua - 12 0.00 - 7932 | 3.40 + +HA +HA +HA L.innocua - NA
Jy30 |Surface of stainless steel tablein | o, |y 0.3 o %] LE -ME / - 4 | 0.00 - 18 | 0.00 - / / / / N NA
butcher's facility
J8 |Ground surface in butcher's facility | EN2 [ Yes 0.4 %] %] %] %] / - -3 0.00 - 25 0.01 - / / / / - NA
J9  |Surface of butcher's cutting table | EN2 | Yes 0673,2227 @ @ -LE @ / - 2 | 000 - 20 | 0.00 - / / / / - NA
P15 f;i':t':fs steel table - cold meats | £\, | g ND +B | +MA | +HB +MA L.innocua - 6 | 0.00 - 7257 | 3.22 + +MA | +MA | +MA L.innocua - NA
P16 |Sink in production area EN2 [ Yes ND +MA +HB +MA +HB L.innocua - 11 0.00 - 7124 | 3.16 + +MA +MA +MB L.innocua - NA
L L.innocua L.innocua
P17 |Swab from wall-floor join EN2 | Yes ND +HA +MB* +HA* +MB* . . - 6 0.00 - 7182 | 3.19 + +MA +MA* +MB . - - NA
L.ivanovii L.ivanovii
pyg |Surface of trolley from EN2 | Yes ND +HA | +MB | +HA +MB L.ivanovii - 1| 0.00 - 9721 | 4.31 + +MA | +HA | +MmB L.ivanovii - NA
manufacturing area
129 |Residues from cheese counter EN3 [ No %] -LE -LE -ME / - -4 0.00 - 19 0.00 - / / / / - NA
130 [Residues from cheese counter EN3 [ No %] %] %) [%] / - -1 0.00 - 21 0.00 - / / / / - NA
131 [Residue from floor of production hall [ EN3 | No a [%] -LE [%] / - -7 0.00 - 21 0.00 - / / / / - NA
02 |Residues from cheese counter EN3 [ No %] [%] %] [%] / - -3 0.00 - 20 0.00 - / / / / - NA
P10 |Residues from cold meats counter EN3 [ No -LE -LE -ME -ME / - -3 0.00 - 26 0.01 - -LE -ME -ME / - NA
P14 |Residues from cheese facility EN3 [ No %] -LE %] -LE / - -3 0.00 - 26 0.01 - %] -LE %] / - NA
132 |Bone dust EN3 | No @ @ o} @ / - 3 | 000 - 9928 | 3.89 + wMA | +HA | +ma | Lwelshimer - NA
L.innocua
H14 |Residue from machine filter EN3 [ Yes 16.0 +LA +LA +HA +HA L.seeligeri - 82 0.02 - 6872 | 2.93 + +HA +HB +MB L.seeligeri - NA
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Environmental samples - Listeria monocytogenes

APPENDIX D

NF EN ISO 11290-1 METHOD VIDAS LDUO METHOD
copE lmaTRICES cot | ac J— FRASER 1/2 FRASER CONFIRMATION — RESX:_[-:—AS I’;I’):l\.;o s CONFIRMATION FINAL COMPARISON
} RESULT
P1 OA1 P2 OA2 IDENTIF. RESULT LMO VT TesTLMO| Lis VT TEST LIS PAL RLM OAA IDENTIF.
from U-bend in butcher's ~ o
F18 }Zg}ﬁ; EN1| No HA | A +HA +MA* | L.monocytogenes + 8612 | 2.30 + / /| +pardéfaut| +HA | +HA | +MA | L.monocytogenes + PA
G21 |Washing machine water ENT| Mo HA | +LA* | +HA +MA* | Lmonocytogenes + 6190 | 1.57 + / /| +pardetaut| +mA | +ma* | +mar | LmoOnOCYiogenes + PA
L.innocua L.innocua
020 [Water from cooling tower EN1 [ No +LA +LA +MA +MA L.monocytogenes + 6578 | 1.66 + / / + par défaut | +HA +MA +MA | L.monocytogenes + PA
M27 |Rinsing water ENT | ves | 7O | A | +A | +mAr +mp+ | Lmonocytogenes + 8365 | 2.11 + / | | +pardéfaut| +HA | +HB* | +HA* | L.monocytogenes + PA
3,8 inno L.innocua
M28 |Water from washing container EN1 [ Yes 8588ni1::§ +LA +LA +MA +MA L.monocytogenes + 8015 | 2.02 + / / + par défaut | +HA +HA* +HA | L.monocytogenes + PA
03 _|Cold meats counter knife EN2 [ No +LB -ME +HB +MB L.monocytogenes + -4 0.00 - 20 0.00 - 4] -LE -ME / - ND
B28 |Sponge from top mat on scales EN2 [ No 4] [%] +HA +HA L.monocytogenes + 7794 | 2.08 + / / + par défaut | +HA +HA +MA | L.monocytogenes + PA
D23 |Swab from sausage production line | EN2 [ No +HA +HA +MA +MA L.monocytogenes + 6829 | 1.73 + / / + par défaut | +HA +HA +HA | L.monocytogenes + PA
G25 [Surface of cheese knife EN2 [ No +LA +LB +HA +HA L.monocytogenes + 7500 | 1.90 + / / + par défaut | +HA +MB +MA | L.monocytogenes + PA
G28 |Ground surface in fish-cutting facility| EN2 | No +MA +MB +HA +MB L.monocytogenes + 1974 | 0.50 + / / + par défaut | -ME +MA +LA | L.monocytogenes + PA
J7 |Cheese counter knife EN2 | Mo +HAY | +MA* [ +MA* +MA* | Lmonocytogenes + 698 | 0.17 + / || +pardetaut| +HA | +HA* | +na | LmoOmOCYiogenes + PA
L.innocua L.innocua
o1 Sponge from surface of pastries en2 | No HA HLA* +HA +HA L.mongcytogenes . 7370 | 1.86 . / / + par défaut | +MA* FHA* +HA L.mongcytogenes . PA
stand L.innocua L.innocua
04 |Surface in cold store for meats EN2 | Mo A | +LA* | +HA* +MA+ | Lmonocytogenes + 7977 | 2.01 + / /| +pardetaut| +HA | +ma* | +mar | LmOnOCYiogenes + PA
L.innocua L.innocua
05 |Swab from fries production line EN2 [ No +MA +MA +HA* +MA* L.monocytogenes + 7329 | 1.85 + / / + par défaut | +MA +MA +MA* | L.monocytogenes + PA
P9 |Sponge from transfer belt EN2 [ No +HA +MB +HB +HB L.monocytogenes + 7155 | 1.80 + / / + par défaut | +MA +MB +HA | L.monocytogenes + PA
J3  |Cheese counter board surface EN2 | Yes 0562”:::;’ +A | 4B | +MA* +MB | L.monocytogenes + 10732| 273 + / /| +pardéfaut| +HA* | +HA* | +HB L‘m‘z”;f,’;t:i:”es + PA
013 sstfr'g'ess steel shelf surface in cold | £y | yeg 6.5 HA | A +MA +MA | L.monocytogenes + 7105 | 1.79 + / /| +pardéfaut| +HA | +MA | +MA |L.monocytogenes + PA
012 |Floor of cold packaging room EN2 | Yes | 97™OM0 | ya | +mA* | +HA +MA* | Lmonocytogenes + 10279 2.59 + / || +pardetaut| +HA | +ma* | +mar | LmOnOCYiogenes + PA
5inno L.innocua L.innocua
011 |Surface in cooling room EN2 | ves | 19300y | smat | +HB +mp+ | Lmonocytogenes + 8807 | 2.22 + / || +pardetaut| +HA | +ma* | +mar | LmOnOCYiogenes + PA
7,5 inno L.innocua L.innocua
143 |Residue from cutting counter EN3 [ No 4] [%] %] [%] / - 6691 1.80 + / / + par défaut | +MA +MB +MA | L.monocytogenes + PD
C14 |Residue from production line EN3 [ No +MA +MA +MB +MB L.monocytogenes + 9830 | 2.63 + / / + par défaut | +MA +HA +MA | L.monocytogenes + PA
C15 _|Residue from dirty containers EN3 [ No +MA +MA +HA +MA L.monocytogenes + 7455 | 1.99 + / / + par défaut | +HA +HA +MA | L.monocytogenes + PA
06 |Residue from fries storage container| EN3 | No +MA | +MB | +HA* +mp+ | Lmonocytogenes + 7100 | 1.79 + / /| +pardetaut| +HA | +ma*r | +ma | Lmonocyiogenes + PA
L.innocua L.innocua
07 __|Residue from meat-cutting board EN3 [ No +MA +MA +MA* +MA* L.monocytogenes + 7368 | 1.86 + / / + par défaut | +HA +HA* +MA | L.monocytogenes + PA
08 [Residue from packaging facility EN3 [ No +MA +MA +MA +MB L.monocytogenes + 7372 | 1.86 + / / + par défaut | +HA +HA +MA | L.monocytogenes + PA
09 |Residue from meat-cutting facility EN3 [ No +MA +MA +MA +MA L.monocytogenes + 7273 | 1.83 + / / + par défaut | +HA +HA +HB | L.monocytogenes + PA
P11 _|Residue from fish counter EN3 [ No %] +LB %] [%] L.monocytogenes + 7353 | 1.85 + / / + par défaut -LE +HA +MB__| L.monocytogenes + PA
P12 |Scales for fish EN3 [ No 4] +LB +MA +MA* L.monocytogenes + 7188 | 1.81 + / / + par défaut -LE +MA +MB__| L.monocytogenes + PA
015 |Residue from packaging container EN3 [ Yes <1 +MA +MB +MA +LB L.monocytogenes + 4128 | 1.04 + / / + par défaut | +MA +MA +MB__| L.monocytogenes + PA
014 |Residue from sink in cutting facility | EN3 [ Yes 9.7 +MA +MB +MA +LB L.monocytogenes + 47 0.01 - 1906 | 0.84 + +LA +LB -LE | L.monocytogenes + PA
o10 Re§|due from cutting facility EN3 | ves 13 mono +MA +MB* +MB +MB* L.mon'ocytogenes . 2024 | 051 . / / + par défaut | +MB* +HB* +MB* L,monlocytogenes + PA
stainless steel table 10 inno L.innocua L.innocua
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APPENDIX D2

INITIAL VALIDATION STUDY

SENSITIVITY RAW RESULTS AFTER COLD STORAGE
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Meat products

NF EN ISO 11290-1 METHOD VIDAS LDUO METHOD
FRASER 1/2 FRASER CONFIRMATION VIDAS LDUO CONFIRMATION
FINAL COMPARISON
CODE| Cat. | AC |CFU/25g RFV RESULT | RFV RESULT
RESULT
P1 OA1 P2 OA2 IDENTIF. RESULT LMO VT TesTLMo| Lis VT TEST LIS PAL RLM OAA IDENTIF.
T15 PC1 | Non [%] %] %] [%) / A 286 0.07 + / / + par défaut +HA +HA +MB L.innocua P PD
D7 PC1 | Non %) [%] [%] %) / A 916 0.23 + / / + par défaut | +MA +MA +MA | L.monocytogenes P PD
C23 | PC1 | Non +MA +MB +MA +MA L.monocytogenes P 7785 | 2.08 + / / + par défaut | +HA +HA +MA | L.monocytogenes P PA
L.monocytogenes L.monocytogenes
D1 PC1 | Non +LA* +LA* +MA* +MA* L.innocua P 613 0.15 + / / + par défaut | +HA* +HA* +HA* L.innocua P PA
L.welshimeri L.welshimeri
D2 | Pc1| Non +MA* | +MA* | +HA* smas | Lmonocytogenes P 8682 | 2.00 + / /| +pardefaut| +HB | +HA | +HA | Lmonocyiogenes P PA
L.innocua L.innocua
E2 PC1 | Non +LA +LA(2) +MA +MA L.monocytogenes P 7358 | 1.86 + / / + par défaut | +HA +HA +MA | L.monocytogenes P PA
E3 PC1 | Non +LA +LA +MA +MA L.monocytogenes P 8165 | 2.07 + / / + par défaut | +HA +HA +MA | L.monocytogenes P PA
E7 PC1 | Non %] [%] +HA +HA L.monocytogenes P 8349 | 2.11 + / / + par défaut | +HA +HA +HA | L.monocytogenes P PA
E10 | PC1 | Non +LA +LA +MA +MA L.welshimeri P 14 0.00 - 7669 | 2.94 + +HA +HA +MA L.welshimeri P PA
121 | PC1 | Non +LA* | 4+LA* | +HA* +LA* L. welshimeri P 9 | 000 - 7802 | 3.05 + +MB | +MA* | +mar | Lowelshimer P PA
L.innocua L.innocua
L.monocytogenes L.monocytogenes
M4 PC1 | Non +LA +LA* +MA* +MA* L.welshimeri P 7 0.00 - 8351 | 3.70 + +MA +HA +MA L.welshimeri P PA
L.innocua L.innocua
T11 | PC1| Non %) 2 +HA +HB | Lmonocytogenes 8321 | 2.12 + / /| +pardefaut| +HA | +HA | +mar | Lmonocytogenes P PA
L.innocua L.innocua
T16 | PC1 | Non +LA(1) -LE +HB +MB L.welshimeri 12 0.00 - 8427 | 3.75 + +MA +MA* +MD L.welshimeri PA
T19 | PC1| Non +LA4) | +HD +MA smas | Lmonocytogenes 9896 | 2.52 + / /| +pardefaut| +HA* | +HA® | +mar | Lmonocyiogenes PA
L.innocua L.innocua
ve | Pc1 | Non +B | +LB +HA +MA | L.monocytogenes 7613 | 1.97 + / /| +pardefaut| +HA | +ma* | +mA L'm‘zr'i‘r’,;}ggg;”es PA
V9 PC1 | Non %] [%] +MA +MA L.monocytogenes 7734 | 2.00 + / / + par défaut | +MA +HA +MA | L.monocytogenes PA
vi4 | pc1| Non @ 2 +HA +MA L.welshimeri 2190 | 0.56 + / /| +pardefaut| +HA | +HA® | +mar | Lmonocyiogenes P PA
L.welshimeri
D10 | PC1| Non +LA@) [ +LA*@)|  +HA* +HAr | Lmonocytogenes P 1424 | 0.36 + / /| +pardefaut| +HA | +HA* | +mar | Lmonocyiogenes P PA
L.innocua L.innocua
13 | Pc1| Non +LA* | +LA* | +HA* +MA* | Lmonocytogenes P 10479| 2.82 / /| +pardefaut| +HA | +HA* | +mar | Lmonocviogenes P PA
L.innocua L.innocua
T10 | PC1 | Non +LA(3) +LB +HB +MA L.innocua P 4 0.00 - 8894 | 3.95 + +HA +MA +MA L.innocua P PA
18 PC1 | Non +LA +MA +HB +MA L.monocytogenes P 9834 | 2.64 + / / + par défaut | +HA +HB +HA | L.monocytogenes P PA
V16 | PC1 | Non %] [%] +HA +MA L.welshimeri P 245 0.06 + / / + par défaut | +HA +HA +MA L.welshimeri P PA
284 0.07 + / / + par défaut
119 PC1 | Oui <1 +MA +MA +HA +MA L.welshimeri P 231 0.06 + / / + par défaut | +MA +MA +MB L.welshimeri P PA
21a 0.00 - 7244a| 3.09 +
63b 0.00 - 7704b| 3.42 +
5¢c 0.00 - 8705c| 3.86 +
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Meat products

NF EN 1SO 11290-1 METHOD VIDAS LDUO METHOD
FRASER 1/2 FRASER CONFIRMATION VIDAS LDUO CONFIRMATION
FINAL | COMPARISON
CODE| cat. | AC |CcFu/25g RFV RESULT | RFV RESULT
RESULT
P1 OA1 P2 OA2 IDENTIF. RESULT | Vo | VT |iesrimol s | VT | tesrus | PAL | RM | 0AA IDENTIF. su
K1 | PC1] Oui | 4.11 FLA | +LA +MA +MA L.innocua P 48 | 0.01 - 7602 | 3.37 + “HA | +HA | +MB L.innocua P PA
K2 | PC1]| oui 5.5 “HA | +MA +HA VA L.innocua P 6 | 0.00 - 7802 | 3.46 + “HA | +HA | +HA L.innocua P PA
M2 | PC1 | oui 5.7 7] LA MA +LA L.innocua P 1| 0.00 - 8629 | 3.83 - “MA | +LA | +MA L.innocua P PA
ka | pc1|VNé&l g5 +LA | +LA +HA sma | Lmonocytogenes P 263 | 0.06 + / /| +pardefaut| +MA | +HA | +mar | Lmonocyiogenes P PA
Oui L.innocua L.innocua
K6 | PC1]| Oui 12 “MA | +MA +HA VA L.welshimeri P 541 | 0.13 - ] I | +pardéfaut| +HA | +HB | +MB L.welshimeri P PA
13a | 0.00 - 8192a| 3.63 -
1296b| 0.32 - / 7| + par deéfaut
48c 0.01 - 9257c| 4.11 +
L.monocytogenes L.monocytogenes
D9 | PC2 | Non +LA* | AT | +MAY +MA* L.innocua P 5394 | 1.36 + / /| +pardeéfaut | +MA | +HB | +mar | ZTIONOVIOD P PA
X . L.innocua
L.welshimeri
G4 | Pc2| Non +MA* | +MA* | +HAY +MA* | L.monocytogenes P 7482 | 1.89 + / /| +pardefaut| +MA* | +HA | +MA L'm‘l’_”l.‘;;}gggsnes P PA
G10 | Pc2 | Non +HA | +HA | +HA* +MA* L'”“Z"I.‘r”‘;‘:sg;"es P 8065 | 2.04 + / /| +pardefaut| +mA* | +HA* | +MA* | L.monocytogenes P PA
G11 | PC2 | Non +HA* +HA* +HA +MA* L.monocytogenes P 9571 | 2.42 + / / + par défaut | +HA +HA +MA | L.monocytogenes P PA
110 | PC2 | Non “LA | +LA +HA “MA__| L.monocytogenes P 4 | 0.00 - 26 | 0.01 - 7] 7] 7] / A ND
11 | Pc2 | Non +MA | +MB* | +MA* +MA* | Lmonocytogenes P 11185| 3.01 + / /| +pardefaut| +HA* | +HA* | +mar | Lmonocyiogenes P PA
L.innocua L.innocua
T18 | PC2 | Non +LB +LC +MB +MA* L.monocytogenes P 6899 | 1.76 + / / + par défaut | +HB +HA +MA | L.monocytogenes P PA
V13 | PC2 | Non +MA +MA +HA +HA L.monocytogenes P 6981 1.80 + / / + par défaut | +HA +HA +HA | L.monocytogenes P PA
1 | Pc2| oui 2.3 7] LA +HA +MA L.welshimeri P 7| 0.00 23 | 0.01 LE 7] R / A ND
K7 | PC2| Oui | 144 | +MA | +MA +HA +HA L.welshimeri P 25 | 0.00 - 6980 | 3.10 + “HA | +HB | +HA L.welshimeri P PA
c19 | Pc3 | Non LE | -LE 2 2 / A 8186 | 2.19 + / /| +pardefaut| +HA | +ma | +mp |Lmonocviogenes P PD
L.welshimeri
B30 | PC3 | Non +HA | +HA | +HA* +HA* | Lmonocytogenes P 8743 | 2.34 + / /| +pardefaut | +HA* | +HB* | +me | LmOnCOviogenes P PA
L.innocua L.innocua
L.monocytogenes L.monocytogenes
D3 | PC3 | Non +MA* | +MB* | +HA* +MA* L.innocua P 10258| 2.60 + / /| +pardefaut| +mA | +mB* | +mB* L.innocua P PA
L.welshimeri L.welshimeri
D4 | Pc3| non %) 2 +MA +MA | L.monocytogenes P 631 | 0.16 + / /| +pardefaut| +mA | +HB | +HB L""‘Z”i‘r’%ggjnes P PA
D6 | Pc3| non @ 2 +HC +MB | L.monocytogenes 8608 | 2.18 + / /| +pardefaut| +HA | +HB | +mA L'm‘zr’i‘r’;}gggjnes PA
D11 | PC3 | Non +LA +LA +HA +HA L.monocytogenes 7888 | 2.00 + / / + par défaut | +HA +HA +HA | L.monocytogenes PA
L.monocytogenes L.monocytogenes
E9 | PC3 | Non +A | +LB +LB +MA* L.welshimeri P 14 | 0.00 - 8967 | 3.44 + +HA | +HA* | +MA* | Lwelshimeri P PA
L.innocua L.innocua
2a | 0.00 - 9958a| 3.63 -
E11 | PC3 | Non +LA* | +LAY +HA +HA* | L-monocytogenes P 2847 | 0.72 + / /| +pardefaut| +HA | +HA | +HA |L-monoovtogenes P PA
L.innocua L.innocua
F7 | Pc3| Non +MA* [ +MA* | +MA* +Max | Lmonocytogenes P 7828 | 1.98 + / /| +pardefaut| +HA* | +mB+ | +mp | Lmonooviogenes P PA
L.innocua L.innocua
L.monocytogenes L.monocytogenes
F8 PC3 | Non +MB +LA +HA +MA* L.innocua P 7028 | 1.78 + / / + par défaut | +HB +HB +HA L.innocua P PA
L.welshimeri L.welshimeri
M8 | PC3 | Non +HB | +HB +MB g | Lmonocytogenes 8985 | 2.26 + / /| +pardefaut| +HB | +HA* | +np | Lmonocyiogenes P PA
L.innocua L.innocua
V10 | PC3 | Non %) -LE [%] %) / A 7678 | 1.98 + / / + par défaut | +HA +HA +HA | L.monocytogenes P PD
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Meat products

NF EN ISO 11290-1 METHOD VIDAS LDUO METHOD
FRASER 1/2 FRASER CONFIRMATION VIDAS LDUO CONFIRMATION
FINAL COMPARISON
CODE | Cat. | AC |CFU/25g RFV RESULT | RFV RESULT
. . RESULT
P1 OA1 P2 OA2 IDENTIF RESULT LMO VT TesTiMo| Lis VT TEST LIS PAL RLM OAA IDENTIF
L.monocytogenes L.monocytogenes
D5 PC3 | Non +MA* +MA* +HA* +MA* L.innocua P 9569 | 2.42 + / / + par défaut | +HB +HB +HA ’ é . g . P PA
R L.welshimeri
L.welshimeri
D8 PC3 | Non +MA +MA +MA +MA L.welshimeri P 63 0.01 - 7694 | 2.95 + +MA +HA +HA L.welshimeri P PA
G3 PC3 | Non +MA +MA +HA +HA L.monocytogenes P 8026 | 2.03 + / / + par défaut | +HA +MA +MA | L.monocytogenes P PA
112 PC3 | Non +MA +MA +HA +HA L.monocytogenes P 9765 | 2.63 + / / + par défaut | +MA +HA +HA | L.monocytogenes P PA
T12 | PC3 | Non +A@2) | +MA | +HA* +Mar | Lmonocytogenes P 10697| 2.73 + / /| +pardefaut | +ma* | +ma* | +mar | L-monocyiogenes P PA
L.welshimeri L.welshimeri
T13 | PC3 | Non +MA* | +mA* | +HB +Mar | Lmonocytogenes P 0492 | 2.42 + / /| +pardefaut | +ma* | +HA* | +mar | L-monocytogenes P PA
L.welshimeri L.welshimeri
. L.innocua .
T17 | PC3 | Non +MA | +MA +HB +MA S P 10 0.00 - 7187 | 3.19 + +MA +MA +MA L.innocua P PA
L.welshimeri
vi1 | pca | Non @ +LA +HA +HA L.welshimeri P 7460 | 1.93 + / /| +pardefaut| +HA | +mA | +ma | Lmonocytogenes P PA
L.welshimeri
V15 | PC3 | Non +MA +MA +HA +HA L.monocytogenes P 6774 | 1.75 + / / + par défaut | +HA +HA +MA | L.monocytogenes P PA
v17 | Pca | Non A | +LB +MA +Ma | Lmonocytogenes P 9616 | 2.48 + / /| +pardefaut| +HA | +mA* | +Ha [L-mOnocytogenes P PA
L.welshimeri L.welshimeri
W15 | PC3 | Non +LA +LA +HA +HB L.monocytogenes P 9003 | 2.33 + / / + par défaut | +HA +HA +HA | L.monocytogenes P PA
X16 | PC3 | Non +LA +LA +MA +MA L.innocua P 8 0.00 - 8437 | 2.95 + +HA +HA +MA L.innocua P PA
X17 | PC3 | Non +LA(2) +LA +HA +MA L.monocytogenes P 9117 | 2.36 + / / + par défaut | +HA +MA +MA | L.monocytogenes P PA
116 PC3 | Oui <1 +MA +MA +HA +MA L.welshimeri P 5 0.00 8166 | 3.19 + +HA +HA +MA L.welshimeri P PA
L3 PC3 | Oui 0.3 +LA +LA +HA +HA L.ivanovii P -4 0.00 - 18 0.00 - %] [%] %] / A ND
L2 PC3 | Oui 1.8 +LA +LA +HA +HA L.welshimeri P 7 0.00 - 8168 | 3.62 + +HA +HA +MA L.welshimeri P PA
K3 PC3 | Oui 6.8 +LA +MB +HA +HA L.innocua P 112 0.02 - 7456 | 3.31 + +HA +HA +HB L.innocua P PA
K5 PC3 | Oui 9.6 +MA +MA +HA +MA L.welshimeri P 7 0.00 - 7922 | 3.51 + +HA +HB +MB L.welshimeri P PA
M5 | Pca| oui | 7et38 | +HA@R)| +MA | +MA smg | Lmonocytogenes P 8040 | 2.02 + / /| +pardefaut| +HA | +HA | +HA |L:monocytogenes P PA
L.innocua L.innocua
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Dairy products

NF EN ISO 11290-1 METHOD VIDAS LDUO METHOD
copE| cat ac | cruzsg FRASER 1/2 FRASER CONFIRMATION — RESZII-[;AS I;al?:l\jo — CONFIRMATION FINAL COMPARISON
i RESULT

P1 OA1 P2 OA2 IDENTIF. RESULT LMO VT TesTIMOl Lis VT TEST LIS PAL RLM OAA IDENTIF.
Cc7 PL1 [ Non [4] [7] [4] [4] / A 5 0.00 - 8189 | 2.89 + +MA +MA +MB L.seeligeri P PD
D14 PL1 | Non %] -ME %] %] / A 0 0.00 - 2933 | 1.12 + +MB +MA +MB L.innocua P PD
B2 PL1 [ Non +LB +LA +HB +MA L.monocytogenes P 7264 | 1.94 + / / + par défaut | +HA +HA +HA | L.monocytogenes P PA
B4 PL1 [ Non +LA +LA +HA +HA L.monocytogenes P 7897 | 2.1 + / / + par défaut | +HA +HA +MA | L.monocytogenes P PA
B6 PL1 [ Non +LB +LB +HA +HA L.monocytogenes P 9077 | 2.43 + / / + par défaut | +HA +HA +HA | L.monocytogenes P PA
B18 | PL1 | Non +MA +MB +HA +HA L.monocytogenes P 8026 | 2.15 + / / + par défaut | +HB +HA +MA | L.monocytogenes P PA
B19 | PL1 | Non +LA +LA +HA +HB L.monocytogenes P 8493 | 2.27 + / / + par défaut | +MB +MB +MB | L.monocytogenes P PA
B23 | PL1 | Non +LA +LA +HA +HA L.monocytogenes P 11015| 2.95 + / / + par défaut | +HB +HA +MA | L.monocytogenes P PA
B24 | PL1 | Non +LB +LA +HB +HA L.monocytogenes P 8189 | 2.19 + / / + par défaut | +HB +HA +HA | L.monocytogenes P PA
C8 PL1 [ Non +LA +LA +HA +MB L.monocytogenes P 7272 | 1.94 + / / + par défaut | +MB +MA +MA | L.monocytogenes P PA
c18 | PL1 | Non +MA | +HA | +mA* +Ma+ | Lmonocytogenes P 11380 3.04 + / /| +pardstaut| +mB | +ma | +ma | Lmonocyogenes P PA

L.innocua L.innocua
G1 PL1 [ Non +MA +MB +HB +HB L.monocytogenes P 8361 | 2.12 + / / + par défaut | +HA +HA +HA | L.monocytogenes P PA
P4 PL1 | Non +HB +HA +HA +MA L.monocytogenes P 7112 | 1.79 + / / + par défaut | +HA +HA +HA | L.monocytogenes P PA
P6 PL1 [ Non +LA +HC +HB +HA L.monocytogenes P 8236 | 2.07 + / / + par défaut | +HA +HA +HA | L.monocytogenes P PA
P7 PL1 | Non +LB +LB +HB +HB L.monocytogenes P 7942 | 2.00 + / / + par défaut | +HA +MA +MA | L.monocytogenes P PA
R21 | PL1 | Non +B | +MB +MB +Mp | L-monocytogenes P 10229 2.63 + / /| +pardstaut| +HA | +HA | +ma | Lmonocyiogenes P PA

L.innocua L.innocua
L6 PL1 [ Oui 2.4 +LA +LB +HA +HA L.innocua P -2 0.00 - 42 0.01 - [%] %] %] / A ND
L5 PL1 | Oui 5 %] +LA +HA +HA L.innocua P 8 0.00 - 8098 | 3.59 + +HA +MA +MA L.innocua P PA
L8 PL1 [ Oui 10 +HA +MA +HA +HA L.innocua P 6 0.00 - 7890 | 3.50 + +HA +HA +HA L.innocua P PA
H1 PL1 | Oui 16.8 [%] %] [%] -ME / A 21 0.00 - 8237 | 3.52 + +HA +MA +MA L.innocua P PD
C10 | PL2 [ Non [%] -LE [%] %] / A 10098 2.70 + / / + par défaut | +HA +MA +MA | L.monocytogenes P PD
B8 | PL2 | Non +LA@) | +LA -ME +LB(1) | L.monocytogenes P 10078| 2.70 + / || +pardsfaut| +HA | +HA* [ +mar mezrm;; tgf:"es P PA
B16 | PL2 [ Non %] +LB -LE -LE L.seeligeri P 7613 | 2.03 + / / + par défaut | +MA +MA +MB | L.monocytogenes P PA

L.monocytogenes .

B21 PL2 | Non +LA +LB +HA +HB Linnocua P 11124 2.98 + / / + par défaut | +HA +HA +MA | L.monocytogenes P PA
B22 | PL2 | Non A | +MC | +HA +HA | L.monocytogenes P 7803 | 2.09 + / I | +pardéfaut| +HB | +HA | +HA L"”‘Z"S‘Z;’;;;Zz”es P PA
co | PL2 | Non +MA | +MB | +MA* +MA* L""‘i”iﬁfggj”es P 7318 | 1.96 + / | | +pardsfaut| +HB | +MB | +MB | L.monocytogenes P PA
P13 | PL2 | Non +HB +MA +HA +MA L.welshimeri P 27 0.00 - 7109 | 3.15 + +HA +HA +HB L.welshimeri P PA
X18 | PL2 | Non +LA(1) | +LA(1) +HA +MA L.monocytogenes P 628 0.16 + / / + par défaut | +MA +MA +MA | L.monocytogenes P PA
X19 | PL2 | Non +LA +LA +MA +MA L.monocytogenes P 8780 | 2.27 + / / + par défaut | +HA +HA +MA | L.monocytogenes P PA
N1 PL3 | Non +LA +LB +MA +MA L.innocua P 8 0.00 - 8082 | 3.59 + +HA +HB +HB L.innocua P PA
N2 | PL3 | Non +LA | +LA* | +MA +Ma+ | Lmonocytogenes P 8371 | 2.1 + / ! | +pardsfaut | +HA | +HA* | +par | LmOnocytogenes P PA

L.innocua L.innocua
L12 | PL3 [ Oui 2.66 +MB +MB +HB +HB L.innocua P 11 0.00 - 7788 | 3.45 + +HA +HB +MB L.innocua P PA
J15 PL3 | Oui 7.5 +LA(1) | +LA(2) +MA +MA L.innocua P 5 0.00 - 7208 | 3.08 + +HA +HA +HA L.innocua P PA
J19 | PL3 [ Oui 7.5 [%] 9] [%] 9] / A 7 0.00 - 7309 | 3.12 + +HA +HA +HA L.innocua P PD
J14 | PL3 | oui |34et50| @ @ @ @ / A 7021 | 179 + / /| +pardéfaut | +HA | +HA* | +HA* L’"‘Z”IZ?; tgf:"es P PD
J16 PL3 | Oui 10 +LA +MA +MA +MA L.innocua P 6 0.00 - 7022 | 3.00 + +HA +HA +HA L.innocua P PA
J20 | PL3 [ Oui 10 +LA +LA +HA +HA L.innocua P -4 0.00 - 21 0.00 - [%] 9] %] / A ND
J7 | PL3 | oui |51et75| @ @ @ @ / A 2604 | 0.66 + / /| +pardsfaut | +HA* | +HA* | +na | LmOnOCKIogenes P PD

L.innocua
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Seafood products

NF EN ISO 11290-1 METHOD VIDAS LDUO METHOD
conk| cat | ac CFU2 FRASER 1/2 FRASER CONFIRMATION — RESZ]I;J_AS I,;?:l\J/o e CONFIRMATION FINAL COMPARISON
59 P1 OA1 P2 OA2 IDENTIF. RESULT LMO VT TESTLMO| LS VT TEST LIS PAL RLM OAA IDENTIF. RESULT
G8 PP1 | Non [%] [4] [4] [4] / A 7690 | 1.95 + / / + par défaut | +HA +HA +MA | L.monocytogenes P PD
136 PP1 | Non [4] [4] [4] [4] / A 9134 | 2.46 + / / + par défaut | +HA +HA +HA | L.monocytogenes P PD
G5 PP1 | Non PP1 +LA +HA +HA L.monocytogenes P 8041 | 2.03 + / / + par défaut | +HA* +HA +MA* | L.monocytogenes P PA
140 PP1 | Non PP1 +MA +HA +MB L.monocytogenes P 6881 | 1.85 + / / + par défaut | +HA +HA +MA | L.monocytogenes P PA
M14 | PP1 [ Non PP1 +MB +MB +MB L.monocytogenes P 71451 1.80 + / / + par défaut | +HA +HA +HB | L.monocytogenes P PA
M17 | PP1 | Non PP1 | +LA +MA +MA | L.monocytogenes P 10019 2.52 + / /| +pardéfaut| +HA | +HA* | +mB* L‘”‘Z”,Z?g;?:”es P PA
M24 | PP1 [ Non PP1 +MB +MA +LB L.monocytogenes P 7526 | 1.90 + / / + par défaut | +HA +HA +MB | L.monocytogenes P PA
M26 | PP1 [ Non PP2 +LA [4] +LA L.monocytogenes P 7304 | 1.84 + / / + par défaut | +MA +MA +HA | L.monocytogenes P PA
Qs | PP1| Non PP3 | +LB* | +MA +MA* Linnocua P 8 | 0.00 - 8269 | 3.62 + +B | +B | +MA Linnocua P PA
L.seeligeri L.seeligeri
R4 PP1 | Non PP3 | +LA(1) +MB +MA L.monocytogenes P 7259 | 1.87 + / / + par défaut | +MA +MA +HA | L.monocytogenes P PA
R6 PP1 | Non +LA +LA +HA +HA L.monocytogenes P 8155 | 2.10 + / / + par défaut | +HA +HA +MA | L.monocytogenes P PA
R8 | PP1| Non +LA | +MB* | +HA +MA L""‘Z”I,z;}gggjnes P 7176 | 1.84 + / /| +pardéfaut| +HA | +HB | +MA [ L.monocytogenes P PA
u1 | PP1| Non @ +LA +MA +HA L.seeligeri P 8237 | 2.10 + / /| +pardéfaut| 7 +MA* | +MA* L‘m‘L”;‘;Zggfi”es P PA
R14 [ PP1 | Oui 0.1 %] %] +MA +LA L.innocua P 8 0.00 - 7477 | 3.28 + +HA +HA +HA L.innocua P PA
R13 [ PP1 | Oui 0.2 %] -LE +LA +LA L.innocua P 1 0.00 - 9679 | 4.24 + +MA +MA +MB L.innocua P PA
R15 [ PP1 | Oui 0.3 %] %] +HA +MA L.innocua P 32 0.00 - 7172 | 3.14 + +HB +HA +MA L.innocua P PA
S6 PP1 | Oui | 1.64 %] %] +LA +LB L.innocua P -4 0.00 - 8252 | 3.67 + +MA +MA +MD L.innocua P PA
S5 | PP1| Oui | 2.46 %] %] %] -LE / A 32 0.00 - 8069 | 3.59 + +MA +HA +MB L.innocua P PD
S4 PP1 | Oui | 246 | +MA +MA +MB +MB L.innocua P 9 0.00 - 8360 | 3.72 + +HB +MB +MA L.innocua P PA
M13 | PP1 | Oui 3.8 PP1 +LA(1) +LA +LA L.welshimeri P -3 0.00 - 1129 [ 0.50 + +HA +MA +MA L.welshimeri P PA
U2 | PP1| Oui 4.4 +LA +LA 9] 9] L.innocua P 7 0.00 - 8208 | 3.65 + / +HA +MB L.innocua P PA
M16 | PP1 | Oui 4.8 PP1 +LA +LA +LA L.welshimeri P -4 0.00 - 25 0.01 - +MB +MA +MB L.welshimeri A ND
M15 | PP1 | Oui 5.7 PP1 +LA +MA +MA L.welshimeri P -2 0.00 - 18 0.00 - 9] 9] 9] / A ND
137 PP2 | Non 4] 4] 4] 4] / A 7575 | 2.04 + / / + par défaut | +HA +HB +HA | L.monocytogenes P PD
139 PP2 | Non 4] 4] 4] %] / A 7296 | 1.96 + / / + par défaut | +HA +HB +HB | L.monocytogenes P PD
G6 PP2 | Non %] +LA +LB +LB L.monocytogenes P 77451 1.96 + / / + par défaut | +HA +HA +MA | L.monocytogenes P PA
G7 PP2 | Non +MA* | +MA* +HA* +MA* L.monocytogenes P 7962 | 2.01 + / / + par défaut | +HA +HA +MA* | L.monocytogenes P PA
G14 | PP2 [ Non +LA +MB +HA +HA L.monocytogenes P 7587 | 1.92 + / / + par défaut | +HA +HB +MA | L.monocytogenes P PA
G15 | PP2 [ Non +MA +MB +HA +HA L.monocytogenes P 7082 | 1.79 + / / + par défaut | +HA +HA +MA | L.monocytogenes P PA
G16 | PP2 [ Non +MA +MA +HA +HA L.monocytogenes P 7329 | 1.85 + / / + par défaut | +MA +MB +MA | L.monocytogenes P PA
G17 | PP2 [ Non +MA +MA* +HA* +MA L.monocytogenes P 7268 | 1.84 + / / + par défaut | +HA +HA +MA | L.monocytogenes P PA
133 PP2 | Non +LA +LA +HA +MA L.monocytogenes P 7960 | 2.14 + / / + par défaut | +HA +HA +HA | L.monocytogenes P PA
134 PP2 | Non +LB +LA +HA +HA L.monocytogenes P 7417 | 1.99 + / / + par défaut | +HA +HA +MA | L.monocytogenes P PA
135 PP2 | Non +LA +LA +HA +MA L.monocytogenes P 7096 | 1.91 + / / + par défaut | +HA +HA +HA | L.monocytogenes P PA
138 PP2 | Non +MA +MA +HA +MA L.monocytogenes P 7081 ] 1.90 + / / + par défaut | +HA +HA +MA | L.monocytogenes P PA
R3 PP2 | Non [4] +LA [4] +MA L.monocytogenes P 7422 | 1.91 + / / + par défaut | +MA +HA +HA | L.monocytogenes P PA
R7 PP2 | Non +LA +LB +HA +MA L.monocytogenes P 7411 ] 1.90 + / / + par défaut | +HA +HA +MB | L.monocytogenes P PA
S1 PP2 | Non [4] +LA +MA +MB L.monocytogenes P 5386 | 1.37 + / / + par défaut | +MA +MB +MA | L.monocytogenes P PA
us PP2 | Non [4] +LA(3) +HA +MA L.monocytogenes P 7581 | 1.93 + / / + par défaut / +MA +MA | L.monocytogenes P PA
U3 | PP2| oOui | 2.68 %] %] %] %] / A 112 | 0.02 - 7812 | 3.47 + / +HA +MA L.innocua P PD
S3 PP2 | Oui | 2.46 PP1 +MA +MB +MB L.innocua P -4 0.00 - 26 0.01 - %] %] -ME %] A ND
Q1 PP3 | Non PP2 +LA +HA +HA* L.monocytogenes P 7294 | 1.87 + / / + par défaut | +MA +HA +MA* | L.monocytogenes P PA
G12 | PP3 [ Non [4] [4] +HA +HA L.monocytogenes P 8320 | 2.11 + / / + par défaut | +HA +HA +MA | L.monocytogenes P PA
G13 | PP3 [ Non +LA +LA +HA +HA L.monocytogenes P 7414 | 1.88 + / / + par défaut | +HA +HA +MA | L.monocytogenes P PA
142 PP3 | Non +HA* | +MA* +HA +MA* L.monocytogenes P 7533 | 2.02 + / / + par défaut | +HA +HA +MA | L.monocytogenes P PA
Q8 PP3 | Non +LD +MA +HA +MB L.monocytogenes P 7676 | 1.97 + / / + par défaut | +HB +HA +MA | L.monocytogenes P PA
Q12 | PP3 | Non +LB(1) | +LA +HA +MA L.monocytogenes P 1420 | 0.36 + / / + par défaut | +LA +MB +MA | L.monocytogenes P PA
R11 | PP3 | Oui 0.2 %] %] +MA +MA L.innocua P 14 0.00 - 7998 | 3.50 + +HA +HA +MA L.innocua P PA
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Vegetal products

NF EN ISO 11290-1 METHOD VIDAS LDUO METHOD
cope| cat | ac | crurzsq FRASER 1/2 FRASER CONFIRMATION — RESx:_I?rAS I,;,D:,O — CONFIRMATION FINAL COMPARISON
i RESULT
P1 OA1 P2 OA2 IDENTIF. RESULT LMO VT TesTmol us VT TEST LIS PAL RLM OAA IDENTIF.
B7 PV1 | Non +LA +LA +HA +MA L.monocytogenes P 7197 | 1.92 + / / + par défaut | +HA +HA +MB | L.monocytogenes P PA
E21 | PV1 | Non +LA +LA +HA +HA L.innocua P 2 0.00 - 8501 | 3.26 + +HA +HA +HA L.innocua P PA
S17 | PV1 | Non +LB(2) [ -ME +MA +MA L.monocytogenes P 6729 | 1.71 + / / + par défaut | +MA +MB +MB__| L.monocytogenes P PA
Q18 | PV1 | Oui 2.2 +LA +LD +HA +MB L.monocytogenes P -2 0.00 - 21 0.00 - [%] [%] [%] [%] A ND
L125-1 PV1 | Oui 2.7 %] 9] [%] -LE / A 25 0.00 - 2001 | 0.89 + / +MA +MB__| L.monocytogenes P PD
S8 | PV1 | Oui 4.92 %) 9] +MA +MA L.monocytogenes P -1 0.00 - 25 0.01 - [%] -ME -HE / A ND
S9 PV1 [ Oui 4.92 +LA(1) 4] +MA +MA L.monocytogenes P 4860 | 1.24 + / / + par défaut | +MA +HA +MB__| L.monocytogenes P PA
Q13 | PV1 | Oui 6.6 +MA +MA +HA +HA L.innocua P 7 0.00 - 7310 | 3.20 + +HA +MA +MA L.innocua P PA
Q20 | PV1 | Oui | 66et14 +LA +LC +HA +MB L.innocua P 66 0.01 - 7221 | 3.16 + +HA +HA +MB L.innocua P PA
Q24 | PV1 | Oui | 10,6et22]| +LA +LB +HA +MB L.innocua P 19 0.00 - 7463 | 3.27 + +MA +MA +MB L.innocua P PA
B25 | PV2 | Non +LA(1) | +LA(2) +HB +HA L.monocytogenes P 4519 | 1.21 + / / + par défaut | +HA +HA +MB | L.monocytogenes P PA
B12 | PV2 | Non +LA +LB +HA +HA L.monocytogenes P 7950 | 2.13 + / / + par défaut | +HA +HA +MB | L.monocytogenes P PA
B20 | PV2 | Non +LB +LA +HB +HA L.monocytogenes P 10765| 2.88 + / / + par défaut | +HB +HA +MA | L.monocytogenes P PA
C1 PV2 [ Non -LE +LA [%] [%] L.grayi P 7218 | 1.93 + / / + par défaut | +HB +HA +MA | L.monocytogenes P PA
C5 PV2 [ Non +MA +MB +MB +MB L.monocytogenes P 8754 | 2.34 + / / + par défaut | +HA +HA +MA | L.monocytogenes P PA
P1 | Pv2 | Non +MA | +MA | +HA +HA L"“‘Z"I,ZZ’(’:Z?:”GS P 7991 | 2.01 + / I | +pardsfaut| +HA | +HB | +MA |L.monocytogenes P PA
P2 | Pv2| Non +HA | +HA | +HA +HA L"“‘Z",,Zi’ggg:”es P 7264 | 1.83 + / I | +pardéfaut| +HA | +HA* | +HA* | L.monocytogenes P PA
P3 PV2 [ Non +MA +MA +HA +HA L.monocytogenes P 7271 | 1.83 + / / + par défaut | +HA +HA* +MA | L.monocytogenes P PA
R1 PV2 [ Non +MA +MB +HA +MA L.monocytogenes P 7558 | 1.94 + / / + par défaut | +HA +HA +HB | L.monocytogenes P PA
R2 | Pv2 | Non +MB | +MB* | +HB +MB L"“‘Z”I;%gg:”es P 7450 | 1.91 + / I | +pardéfaut| +HA | +HA | +MB |L.monocytogenes P PA
$10 | Pv2 | Non +MA | +MB | +HA +MA L"“‘Z”I,z%gg:”es P 7200 | 1.83 + / I | +pardsfaut| +MA | +MB | +MB |L.monocytogenes P PA
S11 | PV2 | Non +MA +MB +MA +MA L.monocytogenes P 10774| 2.75 + / / + par défaut | +MA +MA +MB__| L.monocytogenes P PA
Tt | Pv2 | Non +MA | +mB* | +HA +mps | Lmonocytogenes P 7668 | 1.95 + / /| +pardéfaut| +MA | +HAr | +mp | Lmonooytogenes P PA
L.innocua L.innocua
Q25 | PV2 [ Oui 2.2 +LB +L.C +MA +MB L.monocytogenes P 2649 | 0.68 + / / + par défaut | +LA +MB +MB* | L.monocytogenes P PA
Q17 | PV2 | Oui 6.6 +LA +LC +MA +MB L.innocua P 26 0.00 - 7258 | 3.18 + +MA +HA +MB L.innocua P PA
Q16 | PV2 | Oui 10.6 +LA +LC +HA +MB L.innocua P 148 | 0.03 7729 | 3.39 + +MA +MA +MB L.innocua P PA
C3 PV3 | Non +LA +LA +MA +MA L.monocytogenes P 8921 | 2.39 + / / + par défaut | +HA +HA +MA | L.monocytogenes P PA
17 | PV3 | Non +HB | +LB +HB +Hpe | Lmonocytogenes P 10588| 2.70 + / /| +pardéfaut| +HB | +HB | +mp |Lmonooyiogenes P PA
L.innocua L.innocua
ut2 | pva | Non +MA* | +mB* | +HB +Hp | Lmonocytogenes P 8785 | 2.24 + / I | +pardéfaut| 7 +MA* | +mp+ | Lmonocytogenes P PA
L.welshimeri L.welshimeri
V2 PV3 | Non +LA +LB +HA +HB L.innocua 426 0.11 + / / + par défaut | +HA +HA +MB L.innocua PA
284 | 0.00 + 6696 | 2.34 +
U9 | PV3 | Oui 0.3 -LE +MB -LE +MC L.seeligeri P -2 0.00 - 47 0.02 - -ME -LE +MC [%] A ND
V3 | PV3 | Oui 4.2 +LA +LB +HA +HB L.innocua P 0 0.00 - 8653 | 3.03 + +HA +HA +HB L.innocua P PA
V5 | PV3 | Oui 4.2 +MA +LB +HA +MB L.innocua P -2 0.00 - 8817 | 3.09 + +HA +HA +MA L.innocua P PA
V6 | PV3 | Oui 5.6 +LA | +LAR) +HA +HA L.innocua P 23 0.00 - 8537 | 2.99 + +HA +MA +MA L.innocua P PA
V4 | PV3 | Oui 7.2 +LA +LB +HA +HB L.innocua P 163 | 0.04 - 7981 | 2.79 + +HA +HB +HB L.innocua P PA
V7 | PV3 | Oui 7.2 +MA +MA +HA +MA L.innocua P -1 0.00 - 8189 | 2.87 + +HA +HA +MA L.innocua P PA
Q26 | PV3 | Oui | 66et14 +LB +LB +HA +MB L.innocua P 14 0.00 - 7899 | 3.46 + +MA +HA +HB L.innocua P PA
S13 | PV3 | Oui 10 +LA(3) | +LA(1) +HA +MA L.monocytogenes P 6986 | 1.78 + / / + par défaut | +HA +HA +MA | L.monocytogenes P PA
S15 | PV3 | Oui 10 +LA +LA +HA +MA L.monocytogenes P 6872 | 1.75 + / / + par défaut | +HA +HA +HA | L.monocytogenes P PA
S16 | PV3 | Oui 10 +MB +MB +MA +MA L.monocytogenes P 6800 | 1.73 + / / + par défaut | +MA +HB +MA | L.monocytogenes P PA
13 | pva|VNé| 215 +MA | +MB | +mB* +mg | Lmonocytogenes P 3647 | 0.93 + / /| +pardéfaut| +HA | +HB | +np |Lmonooyiogenes P PA
Oui L.innocua L.innocua
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Composite foods

NF EN ISO 11290-1 METHOD VIDAS LDUO METHOD
copE| cat ac | cruzsg FRASER 1/2 FRASER CONFIRMATION — RESXII-I;)_AS I;a[’):l\jo — CONFIRMATION FINAL COMPARISON
i RESULT
P1 OA1 P2 OA2 IDENTIF. RESULT LMO VT TesTIMo | Lis VT TEST LIS PAL RLM OAA IDENTIF.
B1 C1 Non +MA +MA +HA +MA L.monocytogenes P 7567 | 2.02 + / / + par défaut | +HA +HA +MA | L.monocytogenes P PA
B13 C2 | Non +MA +MA +HA +MA L.monocytogenes P 7421 1.98 + / / + par défaut | +HA +HA +MB | L.monocytogenes P PA
B14 C2 | Non +MA +MA +MA +HA L.monocytogenes P 7191 1.92 + / / + par défaut | +MA +MA +MA | L.monocytogenes P PA
c2 | c2 | Non +LA 2 +MA* +MA* L'mi’f]%tggae”es P 7073 | 1.89 + / I | +pardsfaut| +HA | +HA | +MA | L.monocytogenes P PA
Q10 C2 Non PP1 -LE [%] -LE / A -1 0.00 - 3522 1.54 + +MA +LA +LA L.welshimeri P PD
S7 C2 | Oui 1.64 [%] 9] +HA +MA L.innocua P 8 0.00 - 7940 | 3.53 + +MA +MA +MA L.innocua P PA
B5 C3 | Non +LA +LA +HA +HA L.monocytogenes P 8084 | 2.16 + / / + par défaut | +HA +HA +HA | L.monocytogenes P PA
B9 C3 | Non +MA +MA +HA* +HA* L.monocytogenes P 7509 | 2.01 + / / + par défaut | +HA +HA +MA | L.monocytogenes P PA
c12 | ¢3 | Non +MA | +HA | +MA* +Mas | Lmonocytogenes P 8050 | 2.15 + / /| +pardstaut | +HA | +mA | +ma | LmOnocytogenes P PA
L.innocua L.innocua
P5 C3 | Non +MA +MA +HA +HA L.monocytogenes P 7402 | 1.86 + / / + par défaut | +HA +HA* +MA | L.monocytogenes P PA
C13 | C3 [ Non +LA +LB [%] -ME L.grayi P -5 0.00 - 25 0.00 - / / / / A ND
L11 C3 Oui 4.5 +MA +MA +HA +HA L.innocua P 332 0.08 + / / + par défaut | +HA +HB +MA L.welshimeri P PA
1003a| 0.25 + / / + par défaut
175b | 0.04 - 7015b| 3.11 +
1c 0.00 - 10331c| 4.58 +
J28 C3 Oui 5 %] %] %] %] / A 8 0.00 - 7893 | 3.37 + +HA +HA +HA L.innocua P PD
J29 C3 | Oui 7.5 +LA +LA +HA +HA L.innocua P 7 0.00 - 8108 | 3.46 + +HA +HB +HA L.innocua P PA
L9 C3 Oui 8.7 +HA +HA +HA +HA L.innocua P 22 0.00 - 7795 | 3.46 + +HA +HA +HA L.innocua P PA
J22 C3 | Oui 10 +LA(1) | +LB(1) +HA +HB L.innocua P 112 | 0.02 - 6703 | 2.86 + +HA +HA +HB L.innocua P PA
J21 | c3 | oui |51et75| +MA | +mA +HA +Ma | Lmonocytogenes P 6498 | 1.65 + / /| +pardsfaut | +HA | +HA | +ma | LmOnOCKIOgEnes P PA
L.innocua L.innocua
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Environmental samples

NF EN ISO 11290-1 METHOD VIDAS LDUO METHOD
copk | cat ac | cruas FRASER 1/2 FRASER CONFIRMATION — RES&I_?_AS LRI?:l\.I/O e CONFIRMATION FINAL COMPARISON
at. g
RESULT
P1 OA1 P2 OA2 IDENTIF. RESULT LMO VT TesTiMol Lis VT TEST LIS PAL RLM OAA IDENTIF.
F18 | EN1 | Non +LA +LA +HA +MA* L.monocytogenes 8612 | 2.30 + / / + par défaut | +HA +HA +MA | L.monocytogenes P PA
G21 | EN1 | Non +LA | +LaA +HA +mas | Lmonocytogenes P 6275 | 1.59 + / /| +pardefaut| +MA | +HA* | +mar | Lmonocytogenes P PA
L.innocua L.innocua
020 | EN1 | Non +LA +LA +MA +MA L.monocytogenes P 6701 1.69 + / / + par défaut / +MA +MA | L.monocytogenes P PA
H13 | EN1| oui | 4eto @ @ @ -LE / A 7 | 000 - 7594 | 324 + HA | +A | +va L.Innocua P PD
L.seeligeri
018 | EN1 | Oui 6.5 +LA +LA +MA +MB L.innocua P 8 0.00 - 7026 | 3.12 + / +HA +MB L.innocua P PA
H7 EN1 | Oui 8.0 %] [%] [%] %] / A 8 0.00 - 7920 | 3.38 + +HA +HA +MA L.seeligeri P PD
M27 | EN1| oui | 7et38 | +mMA | +LA +MA* +MB* L'”"Z”i‘:%ggj”es P 8030 | 2.02 + / /| +pardefaut| +HA | +HB* | +HA* | L.monocytogenes P PA
G27 | EN2 | Non [%] -LE -LE -LE / A 26 0.00 - 7575 | 2.91 + +HA +HA +HA L.welshimeri P PD
03 EN2 | Non +LB -ME +HB +MB L.monocytogenes P -4 0.00 - 25 0.01 - / -LE -ME / A ND
B28 | EN2 | Non 4] 4] +HA +HA L.monocytogenes P 7669 | 2.05 + / / + par défaut [ +HA +HA +MB | L.monocytogenes P PA
D23 | EN2 | Non +HA +HA +MA +MA L.monocytogenes P 6778 | 1.71 + / / + par défaut [ +HA +HA +HA | L.monocytogenes P PA
F25 | EN2 | Non +HA +MA +MA* +MA* L.innocua P -1 0.00 - 19 0.00 - [%] %] [%] / A ND
G25 | EN2 | Non +LA +LB +HA +HA L.monocytogenes P 7621 1.93 + / / + par défaut | +HA +HB +MA | L.monocytogenes P PA
G28 | EN2 | Non +MA +MB +HA +MB L.monocytogenes P 1171 | 0.29 + / / + par défaut | +HB +MA +MA | L.monocytogenes P PA
J7 | EN2 | Non +HA* | +MA* [ +mA* +MAr | Lmonocytogenes P 212 | 0.05 + / /| +pardetaut| +HA | +HA* | +mar | Lmonocyiogenes P PA
L.innocua L.innocua
o1 | EN2 | Non +LA | +LaA +HA +HA | Lmonocytogenes P 7647 | 1.93 + / /| +pardéfaut| / +HA* | +ma | Lmonocytogenes P PA
L.innocua L.innocua
o4 | EN2 | Non +LA | +LA* | +HA* +MAs | Lmonocytogenes P 7969 | 2.01 + / I | +pardéfaut| +HA* | +mar | Lmonocytogenes P PA
L.innocua L.innocua
05 EN2 | Non +MA +MA +HA* +MA* L.monocytogenes P 7273 | 1.83 + / / + par défaut / +MA +MA | L.monocytogenes P PA
P9 EN2 | Non +HA +MB +HB +HB L.monocytogenes P 7307 | 1.84 + / / + par défaut | +HA +HB +HB | L.monocytogenes P PA
H16 | EN2 | Oui 0.1 -LE -LE +HA +HA L.innocua P 0 0.00 7085 | 3.02 + -LE -ME -ME [9) P PA
-LE -ME +MD L.innocua
J1 EN2 | Oui |0,2et04 9] %] -ME -ME / A 48 0.01 - 7901 | 3.37 + +HA +HA +HB L.innocua P PD
J4 EN2 | Oui 0.8 +LA +LA +MA +MA L.innocua P 119 0.03 - 7426 | 3.17 + +HA +MA +HB L.innocua P PA
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Environmental samples

NF EN ISO 11290-1 METHOD VIDAS LDUO METHOD
cope | cat ac | cruas FRASER 1/2 FRASER CONFIRMATION — RESXII_II-)FAS I’;[l):l\J/O e CONFIRMATION FINAL COMPARISON
at. g
RESULT
P1 OA1 P2 OA2 IDENTIF. RESULT LMO VT TesTiMol| Lis VT TEST LIS PAL RLM OAA IDENTIF.
J5 EN2 | Oui 1.2 +LA(3) +LA +MA +MA L.innocua P 11 0.00 - 8106 | 3.46 + +MA +HA +MA L.innocua P PA
J2 EN2 | Oui |0,4et0,8 %] [%] +MA +MA L.innocua P 51 0.01 - 7840 | 3.35 + +HA +HA +HA L.innocua P PA
J6 EN2 | Oui 1.6 +LA(2) -LE +MA +MA L.innocua P 54 0.01 - 7695 | 3.28 + +HA +HA +HB L.innocua P PA
J3 | En2| oui |oset12| +LA | +B | +mar +MB | L.monocytogenes P 6823 | 1.73 + / /| +pardefaut | +HA* | +HB* [ +HA L‘m‘z”;%gg:”es P PA
013 | EN2 | Oui 6.5 +LA +LA +MA +MA L.monocytogenes P 7157 | 1.80 + / / + par défaut / +HA +MA | L.monocytogenes P PA
132 | EN3 | Non 2] o o o / A 3 | 0.00 - 8672 | 3.39 + +HA | +HA | +Ha | Lowelshimer P PD
L.innocua
143 EN3 | Non %] [%] [%] %] / A 6758 | 1.82 + / / + par défaut | +HA +HB +MA | L.monocytogenes P PD
C14 | EN3 | Non +MA +MA +MB +MB L.monocytogenes P 7527 | 2.01 + / / + par défaut | +HA +HA +HB | L.monocytogenes P PA
C15 | EN3 | Non +MA +MA +HA +MA L.monocytogenes P 7734 | 2.07 + / / + par défaut | +HA +HA +MA | L.monocytogenes P PA
06 | EN3 | Non +MA | +MB | +HA* +mp+ | Lmonocytogenes P 7242 | 1.82 + / I | +pardéfaut| 7 +HA* | +mp+ | L-monocytogenes P PA
L.innocua L.innocua
o7 EN3 | Non +MA +MA +MA* +MA* L.monocytogenes P 7307 | 1.84 + / / + par défaut / +HA* +MA | L.monocytogenes P PA
08 EN3 | Non +MA +MA +MA +MB L.monocytogenes P 7507 | 1.89 + / / + par défaut / +HA +MA | L.monocytogenes P PA
09 EN3 | Non +MA +MA +MA +MA L.monocytogenes P 7358 | 1.85 + / / + par défaut / +HA* +MB | L.monocytogenes P PA
P11 | EN3 | Non %] +LB [%] %] L.monocytogenes P 7239 | 1.82 + / / + par défaut | +MB +LB* +HB* | L.monocytogenes P PA
P12 | EN3 | Non %] +LB +MA +MA* L.monocytogenes P 7154 | 1.80 + / / + par défaut +LB +LB +MA* | L.monocytogenes P PA
015 | EN3 | Oui <1 +MA +MB +MA +LB L.monocytogenes P 3533 | 0.89 + / / + par défaut / +MA +MB | L.monocytogenes P PA
014 | EN3 | Oui 9.7 +MA +MB +MA +LB L.monocytogenes P 40 0.01 - 1914 | 0.85 + / +MA -ME | L.monocytogenes P PA
1423a| 0.35 + / / + par défaut / FAUX
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APPENDIX D3

THIRD RENEWAL STUDY

SENSITIVITY RAW RESULTS
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Listeria spp

Meat products

Reference method: EN ISO 11290-1:2017(w) Alternative method: VIDAS LDUO VIDAS LDUO D+3
Code Matrix category | Type | AC CZFSUg/ 1/2 Fraser Fraser Ce Final \;I:):jtmuo — methozpl e Conf. acc. ISO 11290-1 Final C(:irsr:):a- ::::i LDUO — Final Ct:irsr::‘a-
O&AA | PALCAM | O&AA | PALCAM |Res. Identification result|RFVLMO | VT RFV LIS | VT O&AA | PALCAM A Res. Identification result RFVLMO | VT RFV LIS | VT Conf. | result
LMO Ls purification LMO Ls
1398360[Spiced cooked chicken wings MP b+ | Yes | 3.0 | -9E LE + HC +HC | pos.| L monocytogenes | P 9321 [2.50] pos. / / | pos. | +HA +MC | L monocytogenes | + | L monocytogenes | P PA 8008 |1.99] pos. / / | pos. [ pos. | P PA
1398361|Bolognese escalope MP b+ | Yes | 3.0 | +LA +1A +HA +HB | pos.| L. monocytogenes | P || 10528 | 2.83 | pos. / / | pos. | _+HA +MC | L monocytogenes | + | L monocytogenes | P PA 9323 |2.32] pos. / / | pos. | pos. | _P PA
1420567|Ready-to-reheat cooked beef MP b- | No | / N3 - CLE CLE / A 2 |-0.00] neg. 12 |0.00] neg CLE CLE / / A NA / / / / / / / / /
1420569|Blood sausage with onions MP b- | No / 3 - PE - ME - ME / / A 2 0.00 | neg. 15 [0.00{ neg - ME - ME / / / A NA / / / / / / / / /
Dairy products
Reference method: EN 1SO 11290-1:2017(m) Alternative method: VIDAS LDUO VIDAS LDUO D+3
Code Matrix Category | Type | AC Cstng/ 1/2 Fraser Fraser C Final \;II::‘T‘LDUO — Alternative metho:Pl et Conf. acc. 1SO 11290-1 Final c:::‘a- \':Ielzl:li LDUO — Final C:rsr:;a»
O&AA | PALCAM | O&AA | PALCAM |Res. Identification result |[RFV LMO | VT RFV LIS | VT O&AA | PALCAM e Res. Identification result RFVLMO | VT RFV LIS | VT Conf. | result
LMO LIS purification LMO LIS
1370083[Sliced cheddar (pasteurized milk) DP o+ | Yes | 24 || +LA + LD +HA +HB | pos.| L monocytogenes P 8914 | 2.15] pos. / / | pos. + HB +HC | L | L P PA 9777 |2.36] pos. / / | pos. | pos. P PA
1370089|Sliced cheddar (pasteurized milk) DP c | No | / CLE ~ME N3 CLE / / A 0 0.00| neg. | 14 [0.00| neg. CLE ~ME / / / A NA / / / / / / / / /
1398363 |Raw cow milk DP o | Yes | 22 || +IA +1C +HA +HA_ | pos.| L. monocytogenes | P 8706 | 2.34| pos. / / | pos. | _+HA +MC_| L monocytogenes | + | L monocytogenes | P PA 9112 |2.26] pos. / / | pos. | pos. | P PA
1398364|Slice fourme d'Ambert (pasteurized milk) DP cr | Yes | 22| +LA +1B +HA +HA | pos.| L. monocytogenes P 8579 | 2.30| pos. / / | pos. | +HA +HB | L. + | L P PA 9095 |2.26] pos. / /| pos. | pos. P PA
1398365|Ewe soft cheese (pasteurized milk) DP o+ | Yes | 1.0 || +1A +1C +HB +HA_ | pos.| L monocytogenes | P 8248 | 2.21| pos. / / | pos. | +HA +HB | L monocytogenes | + | L monocytogenes | P PA 9020 |2.24] pos. / / | pos. | pos. | _P PA
1398366 Ewe cheese, pressed not-cooked (pasteurized milk) DP cr | Yes | 1.0 || +LA CLE +HA +HB | pos.| L monocytogenes P 10462 | 2.81] pos. / /| pos. +HA +HB | L. + | L P PA 7203 |1.79] pos. / /| pos. | pos. P PA
1398367 |Cheese product with garlic and herbs (pasteurized milk) DP e [ Yes | 22| +1B +1B +HA +HB  |pos.| L. monocytogenes | P 9089 | 2.44| pos. / /| pos. | +HA +HB | L monocytogenes | + | L monocytogenes | P PA 9037 [2.25| pos. / /| pos. | pos. | P PA
1398371 |Coffee ice-cream with hazelnut sauce DP ct | Yes | 1.2 -LE +1C +HB +HC | pos. L. ivanovii P 1 0.00 | neg. 451 0.16| pos. +MA - ME L. ivanovii + L. ivanovii P PA 2 0.00| neg. 447 10.14| pos. | pos. P PA
1420538|Goat raw milk cheese 1 DP b+ | Yes | 26 | +LA LA +HA +HA | pos.| L monocytogenes P 9631 | 2.32| pos. / / | pos. | +MA +MA | L + | L P PA 9631 |2.32| pos. / / | pos. | pos. | P PA
Seafood products
Reference method: EN ISO 11290-1:2017 () Alternative method: VIDAS LDUO VIDAS LDUO D+3
Code Matrix Category | Type | AC CZFSUg/ 1/2 Fraser Fraser Ce Final \;I:)SA;LDUO — memo::m o Conf. acc. ISO 11290-1 Final C(:irsr:':‘a- \RIIeI::\i LDUO — Final C:irsr::‘a-
O&AA | PALCAM | O&AA | PALCAM |Res. Identification result|RFVLMO | VT RFV LIS | VT O&AA | PALCAM A Res. Identification result RFVLMO | VT RFV LIS | VT Conf. | result
LMO Ls purification LMO Ls
1398351[Scallop terrine SP. cr | Yes | 3.0 || +LA +1B +HA +HA | pos.| L monocytogenes | P 9101 [2.44] pos. / / | pos. | +HA +HB | L monocytogenes | + | L monocytogenes | P PA 9164 |2.28] pos. / / | pos. [ pos. | P PA
1398352|Minced Alaska pollock with lemon and onion P c+ | Yes | 3.0 || +1A + 1A +HA +HA_ | pos.| L monocytogenes | P 9014 | 2.42| pos. / / | pos. | +HA +HB | L monocytogenes | + | L monocytogenes | P PA 9294 |2.31] pos. / / | pos. | pos. | _P PA
1398353 Tuna rillettes sp o+ | Yes | 26 || +LA +1B +HA +HA | pos.| L. monocytogenes P 9233 | 2.48| pos. / /| pos +HA +HA | L + | L P PA 9369 |2.33] pos. / / | pos. | pos. | P PA
1398354|Surimi sticks P o | Yes | 26 | +1A +1B +HA +HA_ | pos.| L monocytogenes | P 9521 | 2.55| pos. / / | pos. | +HA +HA__| L monocytogenes | + | L monocytogenes | P PA 9502 |2.36] pos. / / | pos. | pos. | P PA
1420556|Marinated anchovies sp b- | No | / CLE - ~ME CLE / / A 3 0.00 | neg. 19 |0.00| neg. N3 CLE / / / A NA / / / / / / / / /
1420557 |Ready-to-cook smoked salmon offcuts SP. b- | No / N3 - PE - LE - LE / A -3 0.00 [ neg. 23 |0.01) neg. - LE - LE / / / A NA / / / / / / / /
1420558|Cooked crumbled cod sp c | No | / N3 - N3 - / / A 4 0.00 | neg. 24 |0.01] neg. N3 - / / / A NA / / / / / / / / /
1420559|Truit eggs SP c | No / N3 - PE N3 - PE / / A -4 0.00 | neg. 31 [0.01f neg. - BE - PE / / / A NA / / / / / / / / /
14 ion with chives sp c | No | / N3 - N3 - / / A 3 0.00 | neg. 21 |0.00] neg. N3 - / / / A NA / / / / / / / / /
1420568 |Ready-to-eat cooked tuna slices with tomato SP. c | No / N3 - LE N3 - LE / / A -2 0.00 [ neg. 33 |0.01) neg. - LE - LE / / / A NA / / / / / / / / /
1420576|Ready-to-reheat fish & shellfish meal sp c | No | / N3 N N3 - / / A 3 0.00 | neg. 20 |0.00] neg. CLE ~ME / / / A NA / / / / / / / / /
Vegetal products
Reference method: EN ISO 11290-1:2017 () Alternative method: VIDAS LDUO VIDAS LDUO D+3
Code Matrix Category Type AC CZFSUg/ 1/2 Fraser Fraser Ce Final \;I::jtmuo — methozpl o Conf. acc. ISO 11290-1 Final C(:irsr:):a- ::::i LDUO — Final Ct:irsr::‘a-
O&AA | PALCAM | O&AA | PALCAM |Res. Identification result|RFVLMO | VT RFV LIS | VT O&AA | PALCAM A Res. Identification result RFVLMO | VT RFV LIS | VT Conf. | result
LMO LS purification LMO LS
1372306]Fresh chive VP a+ | Yes | 24 || -9E - BE CLE -LE / / A 2569 [ 0.62] pos. / 7 | pos. | +LB +MC | L monocytogenes | + | L monocytogenes | P PD 3369 |0.81] pos. / / | pos. [ pos. | P PD
1372308|Mixture of aromatic herbs VP o | Yes | 16 || -LE CLE +HA +HA_ | pos.| L monocytogenes | P 7630 | 1.84| pos. / / | pos. | _+HA +HB | L monocytogenes | + | L monocytogenes | P PA 8260 |1.99] pos. / / | pos. | pos. | _P PA
1372312|Fresh chive VP a | No | / ~ME ~ME CLE CLE / / A 0 0.00| neg. | 15 [0.00] neg. | -ME “HE / / / A NA / / / / / / / / /
1372314|Mixture of aromatic herbs VP ¢ | No / -HE -LE - LE -LE / / A 1 0.00 [ neg. 15 10.00| neg. - ME -LE / / / A NA / / / / / / / / /
1398372|Frozen vegetables gyoza VP c+ | Yes | 08| +LB SLE +MC -ME |neg. / A 2441 | 0.65| pos. / / | pos. | +HA “HE | L + | L P PD 2907 |0.72| pos. / / | pos. | pos. | P PD
1398373 [Frozen puree: carot, sweet potato, pumpkin and potato VP c+ | Yes | 0.8 +LD +LD +HA +HA | pos.| L. monocytogenes P 4106 1.10| pos. / / pos. +HA +HB L. monocytogenes + | L. monocytogenes P PA 9212 [2.29| pos. / / pos. | pos. P PA
1398374|Frozen stew: green beans, potatoes, mushrooms, carots VP c+ | Yes | 08| +LB CLE +HA +HB | pos.| L monocytogenes P 2633 | 0.70| pos. / /| pos. +HA “ME | L + | L P PA 1748 |0.43] pos. / / | pos. | pos. | P PA
1409272 |Fruit salad VP c |ves | 08| -@E - BE - g€ - BE / / A 2 |-000 neg. | 12 |0.00| neg. | -ME - QE / / / A NA 2 |0.00] neg. | 17 |0.00] neg. | / / /
1409273|Apple red berries compote with whipped cream VP c | Yes | 08| -@F - N3 - / / A -3 |-0.00] neg. 8 [0.00] neg. N3 - / / / A NA 3 |-0.00] neg. 15 |0.00 neg. | / / /
1420540|Strawberries VP a+ | Yes | 28 | -ME CLE +MB +MC_ | pos.| L. monocytogenes | P 118 | 2.26| pos. / / | pos. | _+HB +MB_| L monocytogenes | + | L monocytogenes | P PA 8491 |2.11] pos. / / | pos. | pos. | _P PA
1420562|Guacamole VP c | No | / CLE - CLE CLE / A 3 |-0.00] neg. 25 |0.01] neg. | -ME ~ME / A NA / / / / / / / / /
Environmental samples
Reference method: EN ISO 11290-1:2017 () Alternative method: VIDAS LDUO VIDAS LDUO D+3
Code Matrix Category | Type | AC CZFSUg/ 1/2 Fraser Fraser Ce Final \;I:):jtmuo — methozpl o Conf. acc. ISO 11290-1 Final C(:irsr:):a- ::::i LDUO — Final Ct:irsr::‘a-
O&AA | PALCAM | O&AA | PALCAM |Res. Identification result|RFVLMO | VT RFV LIS | VT O&AA | PALCAM A Res. Identification result RFVLMO | VT RFV LIS | VT Conf. | result
LMO Ls purification LMO LS
1420550]Process water vegetable processing area ES a+ | Yes | 24 | +1B +1C +HB +HC | pos.| L monocytogenes | P 9734 [2.41] pos. / / | pos. | +HB +HA | L monocytogenes | + | L monocytogenes | P PA 9734 [2.41] pos. / / | pos. [ pos. | P PA
1420551 |Process water dairy plant ES a+ | Yes | 2.4 || +LA +1B +HA +MB_ | pos.| L monocytogenes | P 9385 | 2.33| pos. / / | pos. | +HB +HB | L monocytogenes | + | L monocytogenes | P PA 9385 |2.33] pos. / / | pos. | pos. | P PA
1420552|Process water egg processing plant ES a+ | Yes | 24 | +lA LA +MA +HA | pos.| L. monocytogenes P 8459 | 2.10| pos. / /| pos. +HA +HA | L monocytogenes | + | L. monocytogenes P PA 8459 |2.10| pos. / / | pos. | pos. P PA
1420580 |Residue fish plant ES c | No / 3 - @E -LE - @E / / A -1 -0.00| neg. 11 ]0.00| neg. -LE -LE / / / A NA / / / / / / / / /
1420581 Residue vegetable processing area ES c | No | / CLE - ~ME ~ME / / A 2 |-0.00] neg. 9 [0.00] neg. | -ME CLE / / / A NA / / / / / / / / /
1420582 |Residue dairy plant ES c | No / 3 - @E 3 - @E / /. A 2 0.00 | neg. 16 |0.00| neg. - BE - PE / / / A NA / / / / / / / / /
1420583 |Residue egg processing plant ES c | No / -@E - BE -@E - BE / / A -2 -0.00| neg. 12 [0.00{ neg. -@E - BE / / / A NA / / / / / / / / /
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Listeria spp

Composite foods

Reference method: EN ISO 11290-1:2017 (=) Alternative method: VIDAS LDUO VIDAS LDUO D+3
Code Matrix Category Type AC CZFSl.;/ 1/2 Fraser Fraser Ce Final VRIII:l\jlleDUO — Alternative metho::lc::::rg:x:r‘-”/o Conf. acc. 1SO 11290-1 Final Ct:irsr::‘a- \':::\i LDUO — Final C(:irsv:):a-
OZAA | PALCAM | O&AA | PALCAM |Res. Identification result||RFV LMO | VT RFVLIS [ VT O&AA | PALCAM A Res. Identification result RFVLMO [ VT RFVLIS [ VT Conf. | result
LMO LIS purification LMO LIS
1370078|Gambas and scallop marinade with lemon CF a- | Yes | 1.0 - PE - @E - PE - @E / / A -1 -0.00| neg. 15 |0.00| neg. - PE - @E / / / A NA / / / / / / / / /
1370081 bouchée CF b+ | Yes | 02 | -@E —gE ~pE “gE / / A 8925 | 2.15| pos. / / | pos. | _+HA +HA__| L monocytogenes | + | L. monocytogenes | P PD 9864 |2.38] pos. / / | pos. | pos. | P PD.
1370082|Goat cheese soufflé CF b- | ves [ 12 - BE - OE - - OE / / A 1 0.00] neg. | 55 |0.01] neg. -LE CLE / A NA / / / / / / / / /
1370085|Vegetables lasagna with pesto CF b+ | No | / + L8 + 1B +HB +HB_|pos.| L monocytogenes | P || 10280 | 2.61] pos. / / | pos. | _+HB +HB_| L monocytogenes | + | L monocytogenes | P PA 13288 |3.21] pos. / / | pos. | pos. | P PA
1370086|Rustic white pudding CF b+ | No | / | +LD(4) CLE +MA +HA | pos.| L. monocytogenes P 8949 | 2.16| pos. / /| pos. +HB +HB | L + | L P PA 10126 |2.45| pos. / / | pos. | pos P PA
1370087 |Sweetbread bouchée CF b- [ No | / -LE -LE - @€ -gE / / A 1 0.00 | neg. 13 10.00| neg. - 3 / / / A NA / / / / / / / / /
1370088 Goat cheese soufflé CF b- | No | / CLE CLE - CLE / / A 0 0.00]| neg. 13 ]0.00] neg. - CLE / / / A NA / / / / / / / / /
1372303|Mixed vegetables with mayonnaise CF a+ | Yes | 18 | -LE CLE “LE CLE / / A 9813 | 2.37| pos. / / | pos. | _+HA +HB_ | L monocytogenes | + | L monocytogenes | P PD 9760 |2.36] pos. / / | pos. | pos. | P PD.
1372304 |Chorizo slices CF a- | Yes | 2.4 -LE -LE - @E - ME / / A 0 0.00| neg. | 35 [0.01] neg. -LE ~ME / A NA / / / / / / / / /
1372305|Coleslaw salad CF at+ | Yes | 3.8 +LB +LB +HA +HA  [pos. | L monocytogenes P -1 -0.00| neg. 13 10.00| neg. - ME - ME / / / A ND 0 0.00| neg. 14 0.00| neg. | neg. A ND
1372307 Cooked turkey aiguil CF b+ | Yes | 0.8 CLE CLE - N3 / A 1583 | 0.38 | pos. / / | pos. | +HA +HA | L + | L P PD 997 |0.24] pos. / / | pos. | pos P PD
1372309|Mixed vegetables with mayonnaise CF a- | No / - LE - LE - LE - LE / / A 0 0.00 | neg. 13 |0.00| neg. - LE - LE / / / A NA / / / / / / / / /
1372311 |Coleslaw salad CF a- | No | / CLE CLE - CLE / / A 0 0.00]| neg. 13 |0.00] neg. -LE CLE / / / A NA / / / / / / / / /
1372313|Cooked turkey aiguillettes CF b- | No / - PE - @E - LE - @E / / A 0 0.00 | neg. 16 |0.01| neg. - PE -LE / / / A NA / / / / / / / / /
1398355|Chocolate fondant CF c+ | Yes | 1.8 || +LD(2) -LE +MB +HD pos. L. ivanovii P 0 0.00 | neg. | 12758 |4.65| pos. +MA - ME L. ivanovii + L. ivanovii P PA 1 0.00| neg. | 13750 |4.60| pos. | pos. P PA
1 ta - spinach ravioli CF b+ | Yes | 14 +1C +LC +HA +HC  |pos. L. welshimeri P 0 0.00 | neg. | 10857 |3.96| pos. +MA +HB L. welshimeri + L. welshimeri P PA 1 0.00| neg. | 12035 |4.03| pos. | pos. P PA
1398357|Custard CF c+ [ Yes | 1.8 +LA +LA +HA +HA pos. L. ivanovii P -2 -0.00| neg. 11 |0.00| neg. - BE -@E / A ND -1 -0.00| neg. 14 |0.00| neg. | neg. A ND
1398358|Cheese pie CF b+ | Yes | 1.4 +LA +LC +HA +HB |pos. L. welshimeri P 1 0.00 | neg. | 9263 |3.38| pos. +HB +HB L. welshimeri + L. welshimeri P PA 0 0.00| neg. | 9608 |3.21| pos. | pos. P PA
1398359|Tortilla with onions CF c+ [Yes | 14 +LB +LC +HA +HB pos. L. welshimeri P 3 0.00 | neg. 9423 |3.44] pos. +HA +HB L. welshimeri + L. welshimeri P PA 1 0.00] neg. 9813 |3.28| pos. | pos. P PA
1398362|Pork nems CF b+ | Yes | 0.6 +18 -LE +HA +HC [pos.| L monocytogenes P 0 0.00 | neg. 17 10.00| neg. -LE - ME / / / A ND 3 0.00| neg. 22 |0.00| neg. | neg. A ND
1398368|Chocolate and coffee "religieuse” pastry CF c |ves | 18 +1B CLE ~ME “ME_|neg. A 4 0.00| neg. | 223 [0.08] neg. | -MB ~ME L. ivanovii + L. ivanovii A(FN)| NA 4 0.00] neg. | 211 [0.07] pos. | pos. |A(FN)] NA
1398369 Grilled chicken and mayonnaise sandwich CF ar | Yes | 06| +LB +MC +HA +HB_ | pos.| L monocytogenes | P 8811 | 2.36 | pos. / / | pos. | _+HA HB | L L P PA 9183 |2.28] pos. / / | pos. | pos. | P PA
1398370|Chicken cheddar hamburger with barbecue sauce CF b+ | Yes | 0.6 || +MA +1B +HA +HC | pos.| L. monocytogenes P 8760 | 2.35| pos. / / | pos. | +HA +HB | L + | L P PA 9427 |2.34] pos. / / | pos. [ pos. | P PA
1409264|Cocktail bites bacon/cheese CF a+ | Yes | 2.8 +MB +LC +MA +MB | pos. | L. monocytogenes P 8952 2.33| pos. / / pos. +MA +HB L. monocytogenes + L. monocytogenes P PA 9372 |2.44| pos. / / pos. | pos. P PA
1409265|Sandwich ham chedddar salad CF a+ | Yes | 2.4 | +LA +LE +MA +ME | pos.| L welshimeri P 2 |-0.00] neg. 26 |0.00] neg. -LE ~ME / / / A ND -2 |-0.00] neg. 19 |0.00| neg. | / / /
1409266|Cheese bites with spices and herbs CF ar | Yes | 1.0 | +MA + MB +MA +HB_ | pos.| L monocytogenes | P 9165 | 2.39| pos. / / | pos. | _+MA HB | L L P PA 9566 |2.49] pos. / / | pos. | pos. | P PA
1409267|Wrap bacon, yoghurt sauce, egg, mari tomatoes CF a+ | Yes | 2.4 | +LA + 1A +MA +MA | pos. L. innocua P -1 |-0.00] neg. | 11880 [3.97] pos. | +MC +HC L. innocua + L. innocua P PA -1 |-0.00 neg. | 12209 |4.08] pos. | pos. | P PA
1409268 |Sandwich beef, cheese sauce and cheese CF b+ | Yes | 2.8 +MC +MC +MC +MC _|pos.| L. monocytogenes P 9057 |2.36| pos. / /| pos. +HA +HA L + | L P PA 9460 [2.47| pos. / /| pos. | pos. P PA
1409269|Rillauds (ready-to-eat cooked pork bites) CF a+ | Yes | 2.8 || +MA + ME +MA +MB_ | pos.| L. monocytogenes P 11838 | 3.09| pos. / / | pos. | +mA +MA | L + | L P PA 12598 |3.29] pos. / / | pos. [ pos. | P PA
1409270 Fusili carbonara CF b+ |ves | 1.0 +maA +HA +MA +MA |[pos.| L monocytogenes | P | 10936 |2.85| pos. / / | pos. | +HA cha | Lmone /€ 4+ | L mon /e P PA 10777 |2.81| pos. / /| pos. | pos. | P PA
L. ivanovii L. ivanovii
1409271{Cucumber with cottage cheese and chives CF at+ | Yes | 0.8 +MC +MA +MA +MB |pos. L.innocua P 10933 | 2.85| pos. / / | pos. +MA +MC L . + L . P PA 8873 (231 pos. / / | pos. | pos. P PA
L. innocua L. innocua

1409274 Beef muzzle a la lyonnaise CF at | Yes | 2.0 +LA +LA +MA +MA | pos. L. welshimeri P -1 -0.00| neg. | 9152 [3.05| pos. +MA +HA L. welshimeri + L. welshimeri P PA -2 -0.00| neg. | 9293 |3.10| pos. | pos. P PA
1409275|Saveloy salad with vinaigrette CF a+ | Yes | 2.0 || +LA +1B +MA +MB_|pos.| L. welshimeri P 8449 | 2.20] pos. / / | pos. +HA +HA | L + | L P PA 8385 |2.18| pos. / / | pos. [ pos. | P PA
1420553 |Liquid pasteurized whole eggs CF c | No / - PE N3 - PE N3 / / A -2 -0.00{ neg. 10 |0.00| neg. - PE B3 / / / A NA / / / / / / / / /
1420554|Béchamel sauce CF - | No | / - N3 - N3 / / A -1 |-0.00] neg. 12 ]0.00] neg. - N3 / / / A NA / / / / / / / / /
1420555|Liquid pasteurized egg whites CF c | No / - PE - @E - PE - @E / / A -1 -0.00{ neg. 11 |0.00| neg. - PE - @E / / / A NA / / / / / / / / /
1420560|Marinated cooked onions ready-to-eat CF a- | No | / CLE N3 CLE N3 / / A -1 |-0.00] neg. 11 |0.00] neg. CLE CLE / / / A NA / / / / / / / / /
1420561 |Tomatoes baked in olive oil ready-to-eat CF a- | No / - PE 3 - LE - LE / / A -1 -0.00{ neg. 9 0.00| neg. - PE - LE / / / A NA / / / / / / / / /
14 inated grilled dy-to-eat CF a- | No | / CLE N3 CLE N3 / / A -1 |-0.00] neg. 12 ]0.00] neg. ~ME CLE / / / A NA / / / / / / / / /
1420564 |Salad tuna, vegetables, egg, rice, vinaigrette CF a- | No / - @E -LE -LE - ME / / A -2 -0.00| neg. 10 |0.00| neg. - ME - ME / / / A NA / / / / / / / / /
1420565|Ready-to-reheat vegetal meal with pepper and parsil CF b- | No | / - N3 - N3 / / A 1 0.00 | neg. 13 |0.00] neg. - N3 / / / A NA / / / / / / / / /
1420570Soy and wheat vegetal meal CF b- | No / - PE N3 - PE N3 / / A -2 -0.00{ neg. 11 |0.00| neg. - PE 3 / / / A NA / / / / / / / / /
1420571|Wheat galettes with feta and olives CF b- | No | / - CLE - N3 / / A 2 |-0.00] neg. 10 |0.00] neg. - N3 / / / A NA / / / / / / / / /
1420572|Paella CF b- | No / -G - PE -G -LE / / A -1 -0.00| neg. 15 ]0.00| neg. -LE 3 / / / A NA / / / / / / / / /
1420573|Salad salmon, pasta, eggs, cottage cheese sauce CF a- | No | / CLE CLE CLE CLE / / A -1 |-0.00] neg. 20 |0.00] neg. ~ME CLE / / / A NA / / / / / / / / /
1420574 Praliné-flavoured cream pastry CF ¢ [No | / - 3 - 3 / / A -1 -0.00| neg. 18 0.00| neg. -G - g€ / / / A NA / / / / / / / / /
1420575 Fraisier (strawberry-flavoured cream pastry) CF - | No | / - N3 - N3 / / A 2 |-0.00] neg. 16 |0.00] neg. - N3 / / / A NA / / / / / / / / /
1420577 |Egg powder CF c | No / - @E 3 - @E 3 / / A -3 -0.00| neg. 10 [0.00[ neg. - PE - OE / / / A NA / / / / / / / / /
1420578|Salted egg yolk CF - | No | / CLE CLE ~ME ~ME / / A -1 |-0.00] neg. 16 |0.01] neg. CLE CLE / / / A NA / / / / / / / / /
1420579[Salad emmental ham CF a- | No / -LE -PE -LE -LE / / A -2 -0.00| neg. 32 [0.01] neg. -LE -LE / / / A NA / / / / / / / / /
Microsept
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Listeria monocytogenes

Meat products

Reference method: EN IS0 11290-1:2017 () Alternative method: VIDAS LDUO VIDAS LDUO D+3
Code Matrix Category | Type | AC CZFSU/ 1/2 Fraser Fraser Final \;IDAT(LDUO — memo::m nfims - Conf. acc. ISO 11290-1 Final C(:irsr::‘a ‘R"DAi LDUO — Final C:irsr:)"a
| osaA | PALCAM | 08AA |PALCAM [Res.| Identification | result|Revimo | v R Revs| vt | R | ogaa | PALcAm BaNETVW/O | Res. | Identification | result REvLMO | VT [ ey s | v | RS | conf. | result
Mo us purification Mo us
1398360[Spiced cooked chicken wings MP_| b+ [Yes | 30| -@E e “HC | +HC |pos.| L monocytogenes | P | 9321 [2.50] pos. | / | / | pos. | +HA | +MC | L monocytogenes | + | L monocytogenes | P | PA | 8008 [199] pos. | / | / | pos [pos. | P | PA
1398361[Bolognese escalope MP_ | br |ves | 30| +LA | +LA | +HA | +HB |pos.| L monocytogenes | P | 10528 |283| pos. | / | / | pos. | +HA | +MC | L monocytogenes | + | L monocytogenes | P | PA | 9323 [2.32] pos. | / | / | pos. |pos.| P | PA
Dairy products
Reference method: EN ISO 11290-1:2017 () Alternative method: VIDAS LDUO VIDAS LDUO D+3
CFy, Confirmati i i Conf. acc. 150 11290-1 Compa- Compa-
Code Matrix Category Type AC i / 1/2 Fraser Fraser Final \;IDAT(LDUO — metho:‘:PI nfim: - onf. acc. Final ::,T \':IDAE LDUO — Final :::,a
| ogaa | PALCAM | 08AA |PALCAM |Res.| Identification | result|Rrvimo| v [REU Reyuis| vt |REU | ogaa | PaLcam BNV W/O | pes.|  Identification | result REVLMO | VT [t ey s | vt [ €U cont. | result
LMO LIS purification LMO LIS
1370083]Sliced cheddar (pasteurized milk) DP | o+ | Yes | 24| +lA | +ID | +HA | +HB |pos.| L monocytogenes | P | 8914 |2.15] pos. | / | / | pos. | +HB | +HC | L monocytogenes | + | L monocytogenes | P | PA | 9777 |2.36] pos. | / | / | pos. |pos. | P | PA
1370089]Sliced cheddar (pasteurized milk) P | c [N /| - “ME | -gE e |/ / A 0 [000] neg | 14 [0.00] neg | -LE “ME / 7 / A | nNa / 717 S /17 1717 /
1398363[Raw cow milk DP | c+ [ves [ 22| +LA | +ic | +HA | +HA |pos.| L monocytogenes | P || 8706 |234] pos. | / | / | pos. | +HA | +MC | L monocytogenes | + | L monocytogenes | P | PA | 9112 [2.26] pos. | / | / | pos. |pos.| P | PA
1398364]Slice fourme d'Ambert (pasteurized milk) DP | c+ |Yes | 22| +lA | +B | +HA | +HA |pos.| L monocytogenes | P | 8579 |230| pos. | / | / | pos. | +HA | +HB | L L P | PA | 9095 [2.26] pos. | / | / | pos |pos.| P | PA
1398365]Ewe soft cheese (pasteurized milk) DP | c+ [ves | 10| +LA | +ic | +HB | +HA |pos.| L monocytogenes | P || 8248 |221| pos. | / | / | pos. | +HA | +HB | L monocytogenes | + | L monocytogenes | P | PA | 9020 [2.24] pos. | / | / | pos. |pos.| P | PA
1398366 |Ewe cheese, pressed not-cooked (pasteurized milk] 0P | o+ [Yes | 10| +iA e “HA | +HB |pos.| L monocytogenes | P | 10462 |2.81| pos. | / | / | pos. | +hA | +HB | L L P | PA | 7203 [179] pos. | / | / | pos |pos.| P | PA
1398367|Cheese product with garlic and herbs (pasteurized milk) DP | c+ |ves| 22| +1B | +1B | +HA | +HB |pos.| L monocytogenes | P | 9089 |244| pos. | / | / | pos. | +HA | +HB | L monocytogenes | + | L monocytogenes | P | PA | 9037 |2.25| pos. | / | / | pos. |pos.| P | Pa
1420538[Goat raw milk cheese 1 DP | b+ [ves | 26| +LA | +(A | +HA | +HA |pos.| L monocytogenes | P | 9631 |232] pos. | / | / | pos. | +MA | +MA | L monocytogenes | + | L monocytogenes | P | PA | 10072 [2.39] pos. | / | / | pos. |pos.| P | PA
1420539]Goat raw milk cheese 2 DP | b+ |Yes | 26| +lA | +B | +MA | +HB |pos.| L monocytogenes | P | 10021 |249] pos. | / | / | pos. | +HA | +HB | L monocytogenes | + | L monocytogenes | P | PA | 9620 |2.39] pos. | / | / | pos. |pos | P | PA
Seafood products
Reference method: EN IS0 11290-1:2017 () Alternative method: VIDAS LDUO VIDAS LDUO D+3
Code Matrix Category | Type | AC CZFSUI 1/2 Fraser Fraser Final \;IDAT(LDUO — methozpl nfims - Conf. acc. ISO 11290-1 Final C(:irsr:ia \RIIDAE LDUO — Final C:irsr:)"a
| osaa | PALCAM | 08AA |PALCAM [Res.| Identification | result|Rrvimo| v R Revs| vt | R | ogaa | PALcAm BANCTVW/O | Res. | Identification | result REvIMO | VT [ Rev s | v | RS | conf. | result
Mo us purification Mo us
1398351 Scallop terrine SP_ [ ct [Yes [ 30| +LA | +B | +HA | +HA |pos.| L monocytogenes | P | 9101 |244] pos. | / | / | pos. | +HA | +HB | L monocytogenes | + | L monocytogenes | P | PA | 9164 [2.28] pos. | / | / | pos. [pos. | P | PA
1398352[Minced Alaska pollock with lemon and onion SP | ct [VYes [30| +A | +LA | +HA | +HA |pos.| L monocytogenes | P | 9014 [242] pos. | / | / | pos. | +HA | +HB | L monocytogenes | + | L monocytogenes | P | PA | 9294 [231] pos. | / | / | pos. [pos. | P | PA
1398353(Tuna rillettes SP_ | cr | VYes | 26| +lA | +1B | +HA | +PA [pos| L monocytogenes | P | 9233 |248] pos. | / | / | pos. | +HA | +RA | L monocytogenes | + | L monocytogenes | P | PA | 9368 |233] pos. | / | / | pos. |pos. | P | PA
1398354Surimi sticks SP | ct |VYes [ 26| +LA | +tB | +HA | +HA |pos.| L monocytogenes | P | 9521 [2.55]| pos. | / | / | pos. | +HA | +HA | L monocytogenes | + | L monocytogenes | P | PA | 9502 [2.36] pos. | / | / | pos. [pos. | P | PA
1420558|Cooked crumbled cod f | o | No| / | -@e | -#E | -@¢ | -#E |/ / A 4 |000| neg | 24 [001] neg. | -#E | -gE / 7 / A | na / /17 /1 /17 717 /
1420559|Truit eggs SP c | No / - @E - PE N3 - §E / / A -4 0.00 | neg. 31 [0.01f neg. - @E - PE / / / A NA / / / / / / / / /
12 ion with chives sp | o | No| /| - | -oe | - | -oE |/ / A 3 |000| neg | 21 [0.00] neg. | -@E | -gE / / / A | nNA / /17 S /1 7 /717 /
1420568 |Ready-to-eat cooked tuna slices with tomato SP. c | No / 3 - LE 3 - LE / / A -2 0.00 [ neg. 33 |0.01) neg. - LE - LE / / / A NA / / / / / / / / /
Vegetal products
Reference method: EN ISO 11290-1:2017 () Alternative method: VIDAS LDUO VIDAS LDUO D+3
cFy Confirmati i irmati Conf. acc. 150 11290-1 Compa- Compa-
Code Matrix Category Type ac /| 172 Fraser Fraser il \SDATtLDuo - methozpl imation onf. acc P \;IDAIi Louo - Finat | P2
| ogaA | PALCAM | 08AA |PALCAM [Res.| Identification | result|Rrvimo| v R Revuis| vt |REU | ogaa | PaLcam BNEVW/O | pes. | Identification | result REVLMO | VT [ ey s | vr [R6U cont. [ result
LMO LIS purification LMO LIS
1372306]Fresh chive VP [ ar |Yes | 24| -GE | -o¢ “LE & [/ 7 A | 2569 J062] pos. | / | / | pos. | +1B_| +MC | L monocytogenes | + | L monocytogenes | P | PD | 3369 [081] pos. | / | / | pos |pos.| P | PD
1372308|Mixture of aromatic herbs VP | o |ves | 16| -LE ‘e “HA | +HA |pos | L monocytogenes | P | 7630 |1.84] pos. | / | / | pos. | +hA | +hHB | L L P | PA | 8260 [199] pos. | / | / | pos |pos. | P | PA
1372312]Fresh chive VP | a [No| /7 | -mE | -me | -te e |/ / A 0 000 neg. | 15 [0.00] neg. | -ME | -HE / / / A | nNA / /17 /17 717 /
1372314|Mixture of aromatic herbs VP | c [No | / | -HE “LE “LE e |/ / A 1 [000] neg | 15 [0.00] neg. | -ME “Le / / / A | nNa / /17 S /T 7 1717 /
1398372|Frozen vegetables gyoza VP | o [ves o8| +i8 e | +MC | -ME [neg / A | 2441 [065] pos. | / | / | pos. | +HA | -HE | L monocytogenes | + | L monocytogenes | P | D | 2907 [0.72] pos. | / | / | pos. [pos.| P | PD
1398373|Frozen puree: carot, sweet potato, pumpkin and potato VP | o |ves [ 08| +1D | +D | +HA | +HA |pos.| L monocytogenes | P | 4106 |1.10] pos. | / | / | pos. | +hA | +HB | L L P | PA | 9212 [229] pos. | / | / | pos |pos. | P | PaA
1398374(Frozen stew: green beans, potatoes, mushrooms, carots VP | e [ves| o8| +i8 -LE +HA | +HB |pos.| L monocytogenes | P | 2633 |0.70| pos. | / | / | pos. | +HA | -ME | L monocytogenes | + | L monocytogenes | P | PA | 1748 [043| pos. | / | / | pos. |pos. | P | PA
1409272|Fruit salad VP | c |ves |08 -gE g | -gE gE |/ 7 A 2 [-000] neg. | 12 [000] neg. | -ME | -@E 7 7/ 7/ A nNA 2 |000 neg. | 17 [0.00 neg. | / | / /
1409273Apple red berries compote with whipped cream VP | c |ves| o8| -ge | -#¢ | -ge | -g¢ | / / A 3 |000 neg. | 8 [0.00] neg. | -@E | -gE / / / A | nNA 3 000 neg | 15 [0.00] neg. | / | / /
1420540]Strawberries VP | ar [ves |28 -Mme “LE_ | +MB | +MC |pos.| L monocytogenes | P | 9118 [2.06] pos. | / | / | pos. | +HB | +MB | L monocytogenes | + | Lmonocytogenes | P | PA | 8491 [2.11] pos. | / | / | pos. [pos. | P | PA
1420541 Fine beans (frozen) VP | ar | ves | 28| +LA | +lA | +HA | +HA |pos.| L monocytogenes | P | 8519 |2.11| pos. | / | / | pos. | +HA | +HA | L monocytogenes | + | L monocytogenes | P | PA | 8739 |217] pos. | / | / | pos |pos. | P | PA
Environmental samples
Reference method: EN IS0 11290-1:2017 (] Alternative method: VIDAS LDUO VIDAS LDUO D+3
Code Matrix Category | Type | AC CZFSU/ 1/2 Fraser Fraser Final \;IDAT(LDUO — methozpl nfims - Conf. acc. ISO 11290-1 Final c::::,a \RIIDAE LDUO — Final Cz:ir;;:‘a
| osaa | PALCAM | 08AA | PALCAM [Res.| Identification | result|Rrvimo | v [REURevs| vt | R | ogaa | PALcAm BaNETYW/O | Res. | Identification | result REvLMO | VT [ ey s | v | RS | conf. | result
Mo us purification Mo us
1420548 Process water fish plant 1 Es [ at [VYes | 18| +LA | +LA | +MA | +MA |pos.| L monocytogenes | P | 8970 |222] pos. | / | / | pos. | +HA | +HA | L monocytogenes | + | L monocytogenes | P | PA | 8970 [2.22] pos. | / | / | pos. [pos. | P | PA
1420549]Process water fish plant 2 ES | ar [VYes [ 18| +LA | +LA | +HA | +HA |pos.| L monocytogenes | P | 9430 |2.34] pos. | / | / | pos. | +HA | +HA | L monocytogenes | + | L monocytogenes | P | PA | 9430 [234] pos. | / | / | pos. [pos. | P | PA
1420550|Process water vegetable processing area €S | a+ |Ves | 24| +1B | +LC | +HB | +HC |pos.| L monocytogenes | P | 9734 |241] pos. | / | / | pos. | +HB | +RA | L monocytogenes | + | L monocytogenes | P | PA | 9734 |241] pos. | / | / | pos |pos. | P | PA
1420551 [Process water dairy plant ES | at |Ves [ 24 | +LA | +1B | +HA | +MB |pos.| L monocytogenes | P | 9385 [233] pos. | / | / | pos. | +HB | +HB | L monocytogenes | + | L monocytogenes | P | PA | 9385 [233] pos. | / | / | pos. [pos. | P | PA
1420552Process water egg processing plant €S | a+ |Ves | 24| +(A | +LA | +MA | +HA [pos| L monocytogenes | P | 8459 |210] pos. | / | / | pos. | +HA | +RA | L monocytogenes | + | L monocytogenes | P | PA | 8459 |2.10] pos. | / | / | pos. |pos. | P | PA
1420580 |Residue fish plant ES c | No / 3 - PE -LE - PE / /. A -1 -0.00| neg. 11 |0.00| neg. -LE -LE / / / A NA / / / / / / / / /
1420581|Residue vegetable processing area Es | ¢ [N | /| -t “gE | -mE | ™ |/ / A 2 |000] neg. | 9 [0.00] neg. | -ME ‘e / / / A | nNA / /17 S /L7 1717 /
Microsept
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Listeria monocytogenes

Composite foods

Reference method: EN 1SO 11290-1:2017 () Alternative method: VIDAS LDUO VIDAS LDUO D+3
Code Matrix Category Type AC CZFSUEI 1/2 Fraser Fraser Ce Final VRIII:l\jlleDUO — Alternative metho::lc::::rg:x:r‘-”/o Conf. acc. 1SO 11290-1 Final Ct:irsr::‘a- \':::\i LDUO — Final C(:irsv:):a-
OZAA | PALCAM | O&AA | PALCAM |Res. Identification result||RFV LMO | VT RFVLIS [ VT O&AA | PALCAM A Res. Identification result RFVLMO [ VT RFVLIS [ VT Conf. | result
LMO LS purification LMO LIS

1370078|Gambas and scallop marinade with lemon CF a- | Yes | 1.0 - PE - @E - PE - @E / / A -1 -0.00| neg. 15 |0.00| neg. - PE - @E / / / A NA / / / / / / / / /
1370081 bouchée CF b+ | Yes | 02 | -@E —gE ~pE —gE / / A 8925 | 2.15| pos. / / | pos. | _+HA +HA | L monocytogenes | + | L monocytogenes | P PD 9864 |2.38] pos. / / | pos. | pos. | P PD.
1370082|Goat cheese soufflé CF b- [ves [ 12| -@E -gE -G -gE / / A 1 0.00] neg. | 55 |0.01] neg. -LE CLE / A NA / / / / / / / / /
1370085 |Vegetables lasagna with pesto CF b+ | No | / + L8 + 1B +HB +HB_|pos.| L monocytogenes | P || 10280 | 2.61] pos. / / | pos. | _+HB +HB_| L monocytogenes | + | L monocytogenes | P PA 13288 |3.21] pos. / / | pos. | pos. | P PA
1370086|Rustic white pudding CF b+ | No | / | +LD(4) CLE +MA +HA | pos.| L. monocytogenes P 8949 | 2.16| pos. / / | pos. | +HB +HB | L + | L P PA 10126 |2.45| pos. / / | pos. | pos. | P PA
1370087 |Sweetbread bouchée CF b- [ No | / -LE -LE - @€ -gE / / A 1 0.00 | neg. 13 10.00| neg. - 3 / / / A NA / / / / / / / / /
1370088 Goat cheese soufflé CF b- | No | / CLE CLE - CLE / / A 0 0.00]| neg. | 13 |0.00] neg. - CLE / / / A NA / / / / / / / / /
1372303|Mixed vegetables with mayonnaise CF ar | Yes | 1.8 || -LE CLE CLE CLE / / A 9813 | 2.37| pos. / / | pos. | _+HA +HB_ | L monocytogenes | + | L monocytogenes | P PD 9760 |2.36] pos. / / | pos. | pos. | P PD.
1372304 |Chorizo slices CF a- | Yes | 2.4 -LE -LE - @E - ME / / A 0 0.00| neg. | 35 [0.01] neg. -LE ~ME / A NA / / / / / / / / /
1372305|Coleslaw salad CF at+ | Yes | 3.8 +LB +LB +HA +HA  [pos. | L monocytogenes P -1 -0.00| neg. 13 10.00| neg. - ME - ME / / / A ND 0 0.00| neg. 14 0.00| neg. | neg. A ND
1372307 Cooked turkey aiguil CF b+ | Yes | 0.8 CLE CLE - N3 / A 1583 | 0.38 | pos. / / | pos. | +HA +HA | L + | L P PD 997 |0.24] pos. / / | pos. [ pos. | P PD
1372309|Mixed vegetables with mayonnaise CF a- | No / - LE - LE - LE - LE / / A 0 0.00 | neg. 13 |0.00| neg. - LE - LE / / / A NA / / / / / / / / /
1372311 |Coleslaw salad CF a- | No | / CLE CLE - CLE / / A 0 0.00]| neg. | 13 |0.00] neg. -LE CLE / / / A NA / / / / / / / / /
1372313|Cooked turkey aiguillettes CF b- | No / - PE - @E - LE - @E / / A 0 0.00 | neg. 16 |0.01| neg. - PE -LE / / / A NA / / / / / / / / /
1398355 Chocolate fondant CF c- |(ves)| 1.8 | +LD(2) -LE +MB +HD neg. L. ivanovii A 0 0.00 | neg. | 12758 |4.65| pos. +MA - ME L. ivanovii + L. ivanovii A NA 1 0.00| neg. | 13750 [4.60| pos. | pos. A NA
1 ta - spinach ravioli CF b- [(Yes)| 1.4 +1C +LC +HA +HC [neg. L. welshimeri A 0 0.00 | neg. | 10857 |3.96| pos. +MA +HB L. welshimeri + L. welshimeri A NA 1 0.00| neg. | 12035 |4.03| pos. | pos. A NA
1398357|Custard CF c [(ves)| 18| +1A + 1A +HA +HA |neg. L. ivanovii A 2 |-0.00] neg. | 11 |0.00] neg. - N3 / A NA -1 |-0.00] neg. | 14 |0.00] neg. | neg.| A NA
1398358|Cheese pie CF b- [(Yes)| 1.4 +LA +LC +HA +HB  [neg. L. welshimeri A 1 0.00 | neg. | 9263 |3.38| pos. +HB +HB L. welshimeri + L. welshimeri A NA 0 0.00| neg. | 9608 |3.21| pos. | pos. A NA
1398359 (Tortilla with onions CF c- |(ves)| 1.4 +LB +LC +HA +HB neg. L. welshimeri A 3 0.00 | neg. 9423 |3.44| pos. +HA +HB L. welshimeri + L. welshimeri A NA 1 0.00| neg. 9813 |3.28| pos. | pos. A NA
1398362|Pork nems CF b+ | Yes | 0.6 +18 -LE +HA +HC [pos.| L. monocytogenes P 0 0.00 | neg. 17 10.00| neg. -LE - ME / / / A ND 3 0.00| neg. 22 |0.00| neg. | neg. A ND
1398368 Chocolate and coffee "religieuse” pastry CF c |Yes | 1.8 +1B CLE ~ME “ME_|neg. A 4 0.00| neg. | 223 [0.08] neg. | -MB ~ME L. ivanovii + L. ivanovii A(FN)| NA 4 [0.00] neg. | 211 |0.07] pos. | pos. |[A(FN)| NA
1398369|Grilled chicken and mayonnaise sandwich CF at | Yes | 06| +LB +MC +HA +HB_ | pos.| L monocytogenes | P 8811 | 2.36| pos. / / | pos. | _+HA HB | L L P PA 9183 |2.28] pos. / / | pos. | pos. | P PA
1398370|Chicken cheddar hamburger with barbecue sauce CF b+ | Yes | 0.6 || +MA + 1B +HA +HC | pos.| L. monocytogenes P 8760 | 2.35| pos. / / | pos. | +HA +HB | L + | L P PA 9427 |2.34] pos. / / | pos. [ pos. | P PA
1409264|Cocktail bites bacon/cheese CF a+ | Yes | 2.8 +MB +LC +MA +MB | pos. | L. monocytogenes P 8952 2.33| pos. / / pos. +MA +HB L. monocytogenes + L. monocytogenes P PA 9372 |2.44| pos. / / pos. | pos. P PA
1409265|Sandwich ham chedddar salad CF a- |(ves)| 24 | +1A +LE +MA +ME |neg.| L welshimeri A 2 |-0.00] neg. | 26 |0.00] neg. CLE ~ME / / / A NA 2 |-0.00] neg. | 19 |0.00| neg. | / / /
1409266|Cheese bites with spices and herbs CF ar | Yes | 1.0 || +MA | +MB | +MA +HB_ | pos.| L monocytogenes | P 9165 | 2.39| pos. / / | pos. | _+MA HB | L | L P PA 9566 |2.49] pos. / / | pos. | pos. | P PA
1409267|Wrap bacon, yoghurt sauce, egg, marinated tomatoes CF a- |(ves)| 24 | +1A + 1A +MA +MA |neg. L. innocua A -1 |-0.00] neg. | 11880 [3.97] pos. | +MC +HC L. innocua + L. innocua A NA -1 |-0.00] neg. | 12209 [4.08] pos. | pos. | A NA
1409; beef, cheese sauce and cheese CF b+ | Yes | 2.8 | +MC | +MC +MC_| +MC_|pos.| L monocytogenes | P 9057 | 2.36 | pos. / / | pos. | _+HA FHA | L | L P PA 9460 |2.47] pos. / / | pos. | pos. | P PA
1409269|Rillauds (ready-to-eat cooked pork bites) CF a+ | Yes | 2.8 || +MA + ME +MA +MB_ | pos.| L. monocytogenes P 11838 |3.09| pos. / / | pos. | +mA +MA | L + | L P PA 12598 |3.29] pos. / / | pos. [ pos. | P PA
1409270|Fusil carbonara | be|ves| 10| +ma | +mA | +MA | +MA |pos.| L monocytogenes | P | 10936 |285| pos. | / | /| pos | +mA | +ma |" mf"[_ﬂfjﬁ"e’ .|t ’"f"l_ﬁfvg:"e’ P | pa | 10777 |281) pos. | / | /| pos. |pos.| P | Pa
1409271|Cucumber with cottage cheese and chives cF | at|Yes| 08| +Mc | +MA | +MA | +MB [neg.| L innocua A | 10033 |285| pos. | 7 | /| pos | +ma | smc | ’"f’:_z:’::j:"e’ .|t ’"z”::;’::j:”“ P | po | 8873 |231) pos. | / | /| pos. |pos.| P | PD
1409274 Beef muzzle a la lyonnaise CF a- |[(Yes)| 2.0 +LA +LA +MA +MA  [neg. L. welshimeri A -1 -0.00| neg. | 9152 [3.05| pos. +MA +HA L. welshimeri + L. welshimeri A NA -2 -0.00| neg. | 9293 |3.10| pos. | pos. A NA
1409275|Saveloy salad with vinaigrette CF a+ | Yes | 2.0 || +LA +1B +MA +MB |neg.| L welshimeri A 8449 | 2.20| pos. / / | pos. | +HA +HA | L + | L P PD 8385 |2.18| pos. / / | pos. [ pos. | P PD
1420542 [Salad bulgur, quinoa, cranberries CF ar | Yes | 12| +1B vy +MB +HA | pos.| L monocytogenes | P 8564 | 2.12| pos. / / | pos. | _+HB HB | L L P PA 8528 |2.11] pos. / / | pos. | pos. | _P PA
1420543|Liquid pasteurized whole eggs CF c+ | Yes | 22| +LA + 1A +HA +HA | pos.| L. monocytogenes P 11029 |2.74| pos. / / | pos. | +HA +HA | L + | L P PA 10940 |2.71] pos. / / | pos. [ pos. | P PA
1420544Béchamel sauce CF | Yes | 22| +LA oy +HA +HA | pos.| L monocytogenes | P 8798 | 2.18 | pos. / / | pos. | _+HA +HA | L L P PA 8394 |2.08] pos. / / | pos. | pos. | P PA
1420545|Liquid pasteurized egg whites CF c+ | Yes | 22| +LA + 1A +HA +HA | pos.| L. monocytogenes P 8564 | 2.12| pos. / / | pos. | +HA +HA | L + | L P PA 8460 |2.10] pos. / / | pos. [ pos. | P PA
1420546|Praliné-flavoured cream pastry CF + | Yes | 24| +IA vy “MA | +MB_|pos.| L monocytogenes | P 8968 | 2.22| pos. / / | pos. | +MB | +MB | L monocytogenes | + | L monocytogenes | P PA 8709 |2.16] pos. / / | pos. | pos. | P PA
1420547 |Fraisier (strawberry-flavoured cream pastry) CF c+ | Yes | 24 | +LA +1C +HA +HB_ | pos.| L. monocytogenes P 9432 | 2.34] pos. / / | pos. | +HA +HA | L + | L P PA 8768 |2.17| pos. / / | pos. [ pos. | P PA
1420560|Marinated cooked onions ready-to-eat CF a- | No / - LE 3 - LE N3 / / A -1 -0.00{ neg. 11 |0.00{ neg. - LE - LE / / / A NA / / / / / / / / /
1420561|Tomatoes baked in olive oil ready-to-eat CF a- | No | / - N3 CLE CLE / / A -1 |-0.00] neg. 9 [0.00] neg. - CLE / / / A NA / / / / / / / / /
1420564|Sa|ad tuna, vegetables, egg, rice, vinaigrette CF a- | No / - PE - LE - LE - ME / / A -2 -0.00{ neg. 10 |0.00{ neg. - ME - ME / / / A NA / / / / / / / / /
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Dairy products milk] in 125 g -Listeria spp

Reference method 150 112901 VIDAS Listeri 22260 ‘Alternative method VIDAS 22.26h-4°C
Study| Type | Code Sample Contamination Fraser 1/2 Fraser | Fnal LMo ous Final | Agreement [——— 10 e Final | Agreement
Strain Type | Stress | Level ALOA Palcam ALOA Palcam result | RV v Testresult)  RRV v Testresut | icam | ALOA | identifca ot result RRV| VT [Testresult] RSV | VT | resut [Palcam | AL Identification

ar | 1977572 [Raw milk cow cheese (Morbier) / ne |/ /| Bvhalo | Bvhalo [ EM = Alhalo | ALhalo Y EM | Lmonocytogenes | P o 0.00 NEGATIF o 000 NEGATIF | EM [ / / A ND 2 [000| NeGaTF | 26 | 000 |NEGATF| EM ) / A ND
ar | 1977573 |Raw milk cow cheese (La ronde) / ne |/ /| Amhalo | Amhalo [ Em EM | AMhalo | BMhalo | EM EM | Lmonocytogenes | P 9508 239 POSITIF / / POSITIF | EM [ AMhalo Lmonocytogenes Lmonocytogenes 3 PA | 1009(025| posmE |/ / |posmE| Em |AMhalo| Lmonocytogenes | P PA
a 1977818 |Raw milk cow cheese (Camembert) L innocua QHW317 | ac [ Seeding | 2.6 ] [ [ [ @ ? @ [ / A 0 0.00 NEGATIF 2 0.00 NEGATIF ] ] / / A NA 0 |000| NEGATIF | 39 001 |NEGATF| @ [ / A NA
ar | 1977819  |Raw milk cow cheese (Comté) L innocua QHW317 | ac | Seeding| 26 A‘h;i“ ‘;::7“’ 8L 8L “f‘;j’“ “":;:"’ 8L 8L Linnocua P 20 0.00 NEGATIF | 8797 332 POSITIF | AM “f‘;j’“ Linnocua Linnocua 3 PA o [000| neGaTiF | 9420 | 356 |PposmF| Bm “:;2"5 L innocua 3 PA
a 1977820  |Raw milk goat cheese (Ste Maure de Tourraine)| L innocua GLEG03 | ac |Seeding| 0.8 [] [ [ [ @ ] @ ] / A 1 0.00 NEGATIF 108 0.04 NEGATIF ] ] / / A NA 2 | 0,00 | NEGATIF 144 005 |NEGATIF| @ ] / A NA
ar | 1977821 |Raw milk cow cheese (Tomme de Savoie) L innocua GLEG03 | ac | Seeding| 0. A‘h;i“ ‘;::7“’ 8L 8L “f‘;j’“ “":;:"’ v M Linnocua P 2 0.00 NEGATIF | 10145 383 POSITIF | BM B"ﬂ;j’“ Linnocua Linnocua 3 PA 12 000 | NEGATI | 6651 | 251 |POSITF| BM “:;2"5 L innocua 3 PA
ar | 1977822 |Raw milk cow cheese (Maroilles) / ne |/ /| Amhalo | Amhalo | M BV | AMhalo | AMhalo 8L BL | Lmonocytogenes | P 9807 248 POSITIF 7 / POSITIF | AM | AM halo Lmonocytogenes Lmonocytogenes 3 PA  |10365 262 | posmE |/ / |posmE| BM |AMbalo| L monocytogenes | P PA
ar | 1977823 |Raw milk cow cheese (Tomme) L mono BMU793 | ac | Seeding| 20 ) ) ) = ) ) ) = / A 8537 216 POSITIF 1 / POSITIF | AM | AMhalo Lmonocytogenes Lmonocytogenes 3 PD (8586|217 | posTF |/ / |posmE| BM |AMhalo| L monocytogenes | P )
ar | 1977824 [Raw milk cow cheese (Abondancee) L mono BMU793 | ac |Seeding| 20 | DLhalo | DLhalo oL oL Alhalo | ALhalo A AL | Lmonocytogenes | P 8189 207 POSITIF 7 / POSITIF | BM | AMhalo Lmonocytogenes Lmonocytogenes 3 PA |8757(222| posmE |/ / |posmE| BL | ALhalo | L monocytogenes | P PA
ar | 1977825  |Raw milk cow cheese (Brie de Meaux) L mono BMU793 | ac |Seeding| 20 | Alhalo | ALhalo oL oL Alhalo | ALhalo A AL | Lmonocytogenes | P 8884 225 POSITIF 7 / POSITIF | AM | AM halo Lmonocytogenes Lmonocytogenes 3 PA | 7852|199 | posmE |/ / |posmE| BL |AMhalo| L monocytogenes | P PA
ar | 1977827  |Raw milk goat cheese (Chabichou) L mono BLVOS9 | ac |seeding| 22 | DLhalo | DLhalo ) = Clhalo | CLhalo ) B | Lmonocytogenes | P 8807 223 POSITIF 7 / POSITIF | AM | AM halo Lmonocytogenes Lmonocytogenes 3 PA  |107a5(2,72| posmE |/ / |posmE| BM |AMhalo| L monocytogenes | P PA
ar | 1977828  [Raw milk sheep cheese (Roquefort) L mono BLVOS9 | ac |seeding| 22 | DLhalo | DLhalo ) = Alhalo | ALhalo A AL | Lmonocytogenes | P 8267 200 POSITIF 7 / POSITIF | AM | AM halo Lmonocytogenes Lmonocytogenes 3 PA  |sa02(213| posmE |/ / |posmE| BM |AMhalo| L monocytogenes | P PA
ar | 2034902 [Raw milk L ac | seeding| 12 e oL Y M Y ™ ™ o L ivanovii [ 9 0,00 NEGATIF | 5524 229 POSITIE | cM [ AM halo L. ivanovii L ivanovii 3 PA 9 [000| NesaTF | s128 | 227 |PosimE| M |AMhalo L ivanovii 3 PA
ar | 2034903  [Raw milk L ac | seeding| 12 e a Y M A AM BM BM L ivanovii [ 10 0.00 NEGATIF | 8764 33 POSITIE | BM | AM halo L. ivanovii L ivanovii 3 PA 10 [ 0.00| NEGATIF | 8825 | 338 |POSITIF| BM |AMhalo L ivanovii 3 PA
a | 1977520 [Raw milk goat cheese / A / ) e e M e e e e / A wmm | ooossom "ff';;‘ - 5’] o) [ "f/";‘)‘ g | ewe [Colonies “':f‘:r:i" MALDITOF:| o+ purification: B. cereus |A(FP)| NA(PP) | 22 [000| NeaT | 31 | o000 |necame| e | em / A NA
a 1977521 |Raw milk cow cheese (Comté) / / / / EM EM EM EM EM EM EM EM / A 1 0.00 NEGATIF 20 0.00 NEGATIF | EM [ / / A NA I / / / / / / / / /
a 1977522 |Raw milk cow cheese (St Nectaire) / / / / [ EM EM EM EL EL EM EM / A 10 0.00 NEGATIF 33 0.01 NEGATIF | EM [ / / A NA I / / / / / / / / /
a 1977523 |Raw milk cow cheese (Tomme de Savoie) / / / / EL EL EM EM [} ? EM EM / A 9 0.00 NEGATIF 2 0.00 NEGATIF | EM [ / / A NA I / / / / / / / / /
a 1977530 |Raw milk cow cheese (Reblochon de Savoie) / / / / EL EL EM EM ) EL EM EM / A 5 0.00 NEGATIF 2% 0.00 NEGATIF | EM EM / / A NA I / / / / / / / / /
a 1977531  |Raw milk cow cheese (Camembert AOP) / / / / L [ EM EM @ [ EM M / A 24 0.00 NEGATIF 48 0.00 NEGATIF EM EL / / A NA / / / / / / / / / / /
a | 1977532 |Raw milk cow cheese (Abondance) / / / / [} 3 EM EM [} EM EM EM / A 1 000 NEGATIF 2 000 NEGATIF |  EM EL / / A NA r / / / / / / / / /
a 1977533 [Raw milk sheep cheese (Roguefort) / / / / ] EL M EM L EL M EM / A 0 0.00 NEGATIF 19 0.00 NEGATIF | EM EL / / A NA /| / / / / / / / ! /
a 1977534 [Raw milk goat cheese (Ste Maure) / / / / ] EL EL EL ] EL M EM / A 107 0.00 NEGATIF 124 0.00 NEGATIF | EM EM / / A NA /| / / / / / / / ! /
a | 1977535  |Raw milk cow cheese (Pirudel) / / / / EL EM M EM [} EM EM EM / A 6 000 NEGATIF 2 000 NEGATIF |  EM EM / / A NA r / / / / / / / / /
a | 1977574 [Raw milk cow cheese (Tomme) / AN / [ [ Y M ) e EY M / A 16 0.00 NEGATIF a7 001 NEGATIF | EM [ / / A NA | 24 |000| NEGATIF | 56 | 0001 |NEGATIF| EM ] / A NA
a | 1977782 |White cheese made from raw mik batch 1 / ne |/ / EL EL M EM [} EM EM EM / A 48 0,01 NEGATIF 53 0,01 NEGATIF |  EM [} / / A NA /I / / / / / / / / /
a | 1977783 |White cheese made from raw milk batch 2 / ne |/ / EL EL M EM [} EL EL EL / A 8 000 NEGATIF 2 0,00 NEGATIF |  EM [} / / A NA r / / / / / / / / /
a | 1977784 |Raw milk cow cheese (Reblochon) / ne |/ / EL EL M EM [} EL EM EM / A 4 000 NEGATIF 2 0,00 NEGATIF |  EM [} / / A NA r / / / / / / / / /
ar | 1977785 [Raw milk cow cheese (St Nectaire) batch 1 / ne |/ /| oMhao | oMhalo | Em e [ A eens [ AR | g Y Linnocua [ s 000 NEGATIF | 135 005 NEGATIF | EM | EM / / A ND | 24 |000| NEGATE | 72 | 002 |nEGaATF| Em | Em / Al w
ar | 1977785  |Raw milk cow cheese (St Nectaire) batch 2 / ne |/ / |BLsans halo|BL sans halo|  EM M ““::‘Z“’ “:;2"5 Y M Linnocua P 9 0,00 NEGATIF | 3486 129 POSITIF | EM “;;“:‘ Linnocua Linnocua 3 PA 52 (001 | NEGATI | 644 | 023 | oS | Em A;:D”S Linnocua 3 PA
a | 1977787  |Raw milk cow cheese (St Nectaire) batch 3 / ne |/ / EL EL M EM [} EL EM EM / A 1 0,00 NEGATIF 28 0,01 NEGATIF |  EM [} / / A NA /I / / / / / / / / /
be | 1977547  |pasteurized cow cheese (Brie) . M‘/g’,:‘:y’:yf’:::;% ac | seeding | 1622 [ A | AL | g o | s | e | A am | bmenoeviosenes | e 123 028 POSITIF / / POSITIE | cM [ AM halo Lmonocytogenes Lmonocytogenes 3 PA | 228|005 | posimE |/ /| posmE| EM [AMhalo| Lmonocytogenes | B PA
b+ | 1977548 |Pasteurized sheep cheese (Bleu) Lmono FMI325 | ac |Seeding| 18 ) AL halo Y EM | AM halo | AM halo | EM EM | Lmonocytogenes | P 9958 255 POSITIF / / POSITIF | DM | AMhalo Lmonocytogenes Lmonocytogenes 3 PA | 9208[238| posmE |/ /| posmE| oM |AMhalo| Lmonocytogenes | P PA
be | 1977549 |Pasteurized cow cheese (Merzer) Lmono FMI325 | ac |seeding| 18 [ 9 Y om [ 8L Y EM | Lmonocytogenes | P 672 017 POSITIF / / POSITIF | EM [ AMhalo Lmonocytogenes Lmonocytogenes 3 PA | 627|016 posimE |/ /|posimE| e |Amhalo| Lmonocytogenes | B PA
be | 1977550 |pasteurized sheep cheese Lmono FMI325 | ac |Seeding| 18 ) ALhalo EY EM | AMhalo | AMhalo | BM BV | Lmonocytogenes | P 4370 112 POSITIF / / POSITIF | EM | AMhalo Lmonocytogenes Lmonocytogenes 3 PA  |111f036| posmE |/ /| posmE| Em |AMhalo| Lmonocytogenes | P PA
be | 1977551  [Pasteurized cow cheese Lmono FMI325 | ac |seeding| 18 &Y M Y EM | AMhalo | AMhalo | EM EM | Lmonocytogenes | P 1 000 NEGATIF 18 018 NEGATIF |  EM [ / / A ND 1 |000( NEGATIF | 21 | 000 |NEGATIF| EM 9 / A ND
be | 1978392  [Pasteurized cow cheese (Emmental) LmonoClmea1 | 2 |seeding| 26 | BMhalo | BMhalo | M BV | AMhalo | AMhalo | BM 8V | Lmonocytogenes | P 8739 221 POSITIF / / POSITIF | BM [ AM halo Lmonocytogenes Lmonocytogenes 3 PA  |8777(222| posmE |/ / |posmE| M |AMbalo| Lmonocytogenes | P PA

€ | b+ | 1978393 |Pasteurized cow cheese (Vieux Pané) LmonoCLmea1 | 2 |seeding| 26 | Alhalo | ALhalo a a AMhalo | AMhalo | BM 8V | Lmonocytogenes | P 11300 286 POSITIF / / POSITIF | 8V | ALhalo Lmonocytogenes Lmonocytogenes 3 PA  |9517(241| posmE |/ / |posmE| M | ALhalo [ Lmonocytogenes | P PA

¢ [ To | 1978394 [pasteurized cow cheese (chamois o LmonoFLpa7s | 2¢ |Seeding| 26 £ EL Y M [} [} M EM / A 12 000 NEGATIF 19 0,00 NEGATIF |  EM [} / / A NA I / / / / / / / /

o | o | 107395 [pasteurized cocheese (Tomme) Cmonorioazs | % |seeding] 26 | em e o e ] | o o / A 2 000 | weate | 1 000 NeoaTE | B | / / al wm [/ [/] o] / 1]

f b 1977512 |Pasteurized cow cheese (Merzer) / / / / ] ] M EM ] ] M EM / A 1 -0.00 NEGATIF 18 0.00 NEGATIF | EM ] / / A NA /| / / / / / / / ! /

ol e 1977513 |Pasteurized cow cheese (Munster) / / / / ] [ M EM ] [ M EM / A 19 0.00 NEGATIF 37 0.01 NEGATIF | EM ] / / A NA AN / / / / / / / /

o | b | 1977514 |Pasteurized cow cheese (Le Bleu) / / / / EM EM Y EM [} [ EM M / A 3 000 NEGATIF 2 0.00 NEGATIF | EM EM / / A NA r / / / / / / / / /

N *: colonies Esculine +. MALDITOF:

M o025 PO , , PosTE Enterococcus hirae After purification:

y | b | 1977515 |Pasteurized cow cheese (Brie) / A / e = EY M ] ] Y M / A | aryssrias) | 0081000003 | (o | usase) | uiootsoosy | oy | EMT | M|+ colonies bleues non caract. Enterococcus hirae + (A(FP)| NA(PP) [ 595 | 015 | posmF |/ /| posmE | Em [ 7 A(FP)| NA (PP)

MALDITOF: Staphylococcus fentus | Staphylococcus fentus
Transfert Fraser puis iso ALOA: EM

b 1977516  [Pasteurized sheep cheese (Bleu) / / / / EL EL M EM ] EM M EM / A 2 0.00 NEGATIF 18 0.00 NEGATIF | EM ] / / A NA /| / / / / / / ! /
b 1977517  [Pasteurized sheep cheese / / / / EL EL M EM ] ) EM EM / A 1 0.00 NEGATIF 17 0.00 NEGATIF | EM EL / / A NA /| / / / / / / / ! /
b 1977518 [Pasteurized goat chees / / / / EL EL EM EM ] ] M EM / A 0 0.00 NEGATIF 17 0.00 NEGATIF | EM EL / / A NA /| / / / / / / / ! /
b- 1977519 |Pasteurized goat cheese (Ossau Iraty) / / / / EM EM EM EM EL EL EM EM / A 2 0.00 NEGATIF 18 0.00 NEGATIF | EM 2 / / A NA N / / / / / / / / /
b- 1977536 |Pasteurized cow cheese / / / / EM EM EM EM EM EM EM EM / A 2 -0.00 NEGATIF 20 0.00 NEGATIF | EM EL / / A NA 7 / / / / / / / ! /
b 1977537  |Pasteurized cow cheese with pepper / / / / ] EM M EM EL EL EM EM / A 6 0.00 NEGATIF 2 0.00 NEGATIF | EM EL / / A NA I / / / / / / / / /
be | 1977543 |Pasteurized goat cheese Linnocua QBB281 | ac |Seeding| 24 @ |ALsanshalo|  EL M ) ) EY M Linnocua P 1 0.00 NEGATIF | 9456 344 PoSITE | cm ““::‘Z“’ Linnocua Linnocua 3 PA 53 [ 001 NEGATI | 9102 | 332 |PoSITF| DM E"::Ii“ Linnocua 3 PA
be | 1977544 |Pasteurized goat cheese (Ossau Iraty) Linnocua QBB281 | ac [seeding| 24  [ALsans halo|ALsans halo| L e | Ansans | AMSS | BM Linnocua [ 1 000 NEGATIF | 3473 126 posimiE | cm | A Linnocua Linnocua 3 PA 7 |ooo| neaa | o372 | 3a1 |posme| em (SN Linnocua 3 PA
be | 1977546  [Pasteurized sheep cheese . :e’/’;:"":e:g:’f; o| 2 |Seeding| 16722 |cLsans halo|cL sans halo| e M ““::‘Z“’ “:;2"5 ™ ™ Lwelshimeri P 3607 093 POSITIF / / POSITE | cm half"ﬁ”sa" B noneoenes B noneoenes 3 PA | 956|024 | posTE |/ /| posmE | Em h:‘“:’ B nonesieaes | e PA
be | 1977552 |Pasteurized cow cheese (Emmental) L ivanovii GaD028 | ac |seeding| 2.4 e oL EY M v o EY M L ivanovii P o 0.00 NEGATIF | 12300 448 PoOSITE | EM | AM L ivanovii L ivanovii 3 PA 1 | 000 NEGATIF | 10962 | 399 |POSTIF| EM |AMhalo L ivanovii 3 PA
be | 1977553 [Pasteurized cow cheese (Camembert) L ivanovii GQDO28 | ac | Seeding| 24 e oL Y M Y BM Y M L ivanovii [ 54 001 NEGATIF | 2274 082 POSITIE | EM | AM L. ivanovii L ivanovii 3 PA 55 [ 001 NEGATIF | 2159 | 078 | POSITIF | EM | AMhalo L ivanovii 3 PA
b- | 1977606 [Pasteurized cow cheese (Emmental) / / / / @ EL EL EL / EM / EM / A 1 000 NEGATIF 21 0,00 NEGATIF |  EM EM / / A NA AN / / / / / / / / /
b 1977607  |Pasteurized cow cheese (Le Paillé) / / / / [ EL EL EL / [ / EL / A 1 0.00 NEGATIF 28 0,01 NEGATIF | EM EM / / A NA 7 / / / / / / / ! /
o+ | 1977582 [skimmed milk powder LmonoJAR249 | ac | spiking | 4 Y M M M [ e Y M / A 686 017 POSITIF / / POSITIE | EM [ BM halo Lmonocytogenes Lmonocytogenes 3 P (24104 | posmE |/ / |posimE| Em |BMhalo| Lmonocytogenes | B )

Microsept
Summary report - v1
VIDAS Listeria DUO 104/134 April 07, 2022



Dairy products milk] in 125 g -Listeria spp

Reference method 150 11290-1 VIDAS Listeri 22260 ‘Alternative method VIDAS 22.26h-4°C
oM (Y DL
Study| Type | Code Sample Contamination Fraser1/2 Fraser c | Fnal 0 bus Final | Agreement ———2H0 s Final | Agreement
| REV vr T REV vr T 112901 REV [ VT |Te RV [ v
Strain Type | Stress | Level AloA Paicam ALoA Palcam resd estresult estresut | aicam | ALOA | identifca 250 result estresult result_| Palcam | AL Identification
cr | 1977584 |Powdered buttermik LmonoLAsg22 | ac | spiking | 4.4 Y M Y M e e e = / A 6106 155 POSITIF / / POSITIF | BM | AM halo Lmonocytogenes Lmonocytogenes 3 PD (4103|106 | poSTF |/ / |posmE| BM |AMhalo| Lmonocytogenes | P PD
cr | 1977585  |Semi-skimmed mik powder LmonoLAS822 | ac [Spiking | 4.4 | BMhalo | BMhalo | EM EM | AMhalo | AMhalo | BM 8V | Lmonocytogenes | P 1500 038 POSITIF 7 7 POSITIF | EM [ AM halo Lmonocytogenes Lmonocytogenes 3 PA | 233 [o00s| posmE |/ / |posmE| Em |AMbalo| Lmonocytogenes | P PA
cr | 1977558 |Goat mik powder Lmono FLD375 | ac |spiking | 46 Y M Y EM | BMhalo | BMhalo | DM oM | Lmonocytogenes | P 6716 172 POSITIF / / POSITIF | M [ BM halo Lmonocytogenes Lmonocytogenes 3 PA | 1816[04s| posmE |/ /| posmE| DM [AMhalo| Lmonocytogenes | P PA
o+ | 1977559 |Powdered caseinate Lmono FLD375 | ac | spiking | 4.6 [ ALhalo £ AL AMhalo | AMhalo | DM oM | Lmonocytogenes | P 10400 266 POSITIF / / POSITIF | M | BM halo Lmonocytogenes Lmonocytogenes 3 PA | 7314|187 | posimE |/ /|posimE| oM |AMhalo| Lmonocytogenes | B PA
o+ | 1978383 [Skimmed milk powder Lmono GNDG673 | ac | Spiking | 3.8 EL e e e £ £ Y M / A 3083 078 POSITIF / / POSITIE | M [ AM halo Lmonocytogenes Lmonocytogenes 3 PD (2866|071 | pOSTIF |/ /|posimE| cm |AMhalo| Lmonocytogenes | B )
M san: n
cr | 1978386 |Skimmed mik Linnocua QHW317 | ac | Spiking | 16 e e £ e Psans | B | e BM Linnocua [ o 0.00 NEGATIF | 10204 378 posm | am | M Linnocua Linnocua 3 PA o [ooo| neaarr | 1070 | 369 |posme| em | A Linnocua 3 PA
o+ | 1978387  |Organic skimmed milk powder Linnocua 8VG975 | ac | Spiking | 46 oL oL e = B": o BT;E"‘ v M Linnocua 3 o 001 NEGATIF | 10262 380 POSITE | AM “"::‘“"’ Linnocua Linnocua 3 PA o0 [o01| neeaTiF | 10321 | 381 | PosmE| BM B"::Ii’“ Linnocua [ PA
o+ | 1977554 |Powdered whole milk Linnocua 6PQ140 | ac | spiking | 4.0 Y M om e | B BN s oy om Linnocua [ 2 000 NEGATIF | 11057 403 posm | om | *reE Linnocua Linnocua 3 PA | 20 |-000| NeoaTF | 10830 | 395 |posime| am |*hE Linnocua 3 PA
n n n n Linn
cr | 1977555 |powdered whey bmono MBPES2 | o | Spiking | a8/40| @ e e = AMsans | AMsans | oy om Linnocua P 671 017 POSITIF / / POSITIF | cM | halos Linnocua Linnocua 3 PA | 643 |016| poOSITF |/ /| posmE| am | halos nnocua P PA
Linnocua GPQ140 halo halo L
o | 1977577 |whey permeate Lmono GND673 | ac | Spiking | 4.4 ] ) @ ) ) ) ] ) / A 2 000 NEGATIF 16 000 NEGATIF | EM o / / A NA o [000| NeGatF | 17 | 000 |nesATE| em ? / / /
o | 1977578 |organic skimmed mik powder Lmono GND673 | ac | spiking | 4.4 € e B e [ e B e / A 1 0.00 NEGATIF 50 001 NEGATIF |  EM e / / A NA 1 |000| NEGATIF | 52 | 001 |NEGATIF| Em e / / /
oL
o 1977579 |Skimmed milk powder LOT1 Lwelshimeri GLX736 | ac | Spiking [ 3,2 £ EL M EM '} EL EL EL / A 5 0.00 NEGATIF P} 001 NEGATIF | EM EM / / A NA 0 [0.00| NEGATIF | 260 | 0.09 |NEGATF| Em hjﬁ;" Lwelshimeri A(FN)]  NA
| 1977580 [skimmed milk powder LOT2 Lwelshimeri G736 | ac | spiking | 32 | Psat® | OV | gy M [ e e e Lwelshimeri [ 1 000 NEGATIF | 10722 37 rosm | em | S Lwelshimeri Lwelshimeri 3 PA o |00 | neaar | 10002 | 389 |posme| em MV pweshimen 3 PA
e | 1977583 |Whey permeat Lmono 1AR249 | ac | Spiking | 4 [ o [ o [ o ] ] / A 2 000 NEGATIF 20 0,00 NEGATIF | EM e / / A NA | -1 [-000| NEGATIF | 22 | 000 |NEGATIF| &M [ / / /
c 1977732 |Powdered whole milk / / / / EL EL EM EM EL EL EM EM / A 0 0,00 NEGATIF 38.00 001 NEGATIF | EM EL / / A NA I/ / / / / / /
o 1977733 |Powdered whey / / / / [ 9 EM EM [ ? EM EM / A 0 0,00 NEGATIF 19.00 0.00 NEGATIF EL [ / / A NA / / / / / / ! /
o 1977734 |Semi-skimmed milk powder batch 1 / / / / [ EL EL EL EL EL EM EM / A 0 0,00 NEGATIF 30.00 0.01 NEGATIF EM EM / / A NA / / / / / / / ! /
c 1977735 | Skimmed milk / / / / EL EL EM EM EL EL EM EM / A 0 0,00 NEGATIF 17.00 0.00 NEGATIF | EM EM / / A NA I/ / / / / / / /
o 1977736 |Goat milk powder / / / / EL EL EM EM EL EL EM EM / A 3 0,00 NEGATIF 22.00 0.00 NEGATIF EM EM / / A NA / / / / / / / / / ! /
c 1977737 | Skimmed milk / / / / EL EL EM EM EL EL EM EM / A 0 0,00 NEGATIF 19.00 0.00 NEGATIF EL ) / / A NA I/ / / / / / / / / /
c 1977738 _|Powdered buttermilk / / / / EL EL EM EM EL EL EM EM / A 1 0,00 NEGATIF 20.00 0.00 NEGATIF | EM EM / / A NA I/ / / / / / / / / /
o 1977739 |Whey permeate / / / / [ 9 EL EL [ ? EM EM / A 1 -0,00 NEGATIF 17.00 0.00 NEGATIF EL [ / / A NA / / / / / / / / / ! /
o 1977740 |Organic skimmed milk powder / / / / EL EL EM EM EL EL EM EM / A 1 -0,00 NEGATIF 16.00 0.00 NEGATIF EM EM / / A NA / / / / / / / / / ! /
o 1977741 |Semi-skimmed milk powder batch 2 / / / / EL EL EM EM EL EL EM EM / A 2 0,00 NEGATIF 28.00 0.01 NEGATIF EM EM / / A NA / / / / / / / / / / /
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Powder infant formula and cereals in 125 g -Listeria sop

Reference method 50 11290-1
study| Type | Code Sample. Contamination Fraser 1/2 Fraser o
Strain Type | Stress | Level ALOA Palcam ALOA Palcam
a+ | 1977560 [Baby milk powder 0-6 months Linnocua GRR43 ac | spikng | 283 | PMPElo® | BMblor |y, om | AMplox | aMbalos | gy, o Linnocua p | s |21 | posme [ /| /| posmE | om [P L-menocytogenes Lmonocytogenes PA 277 |o0s| posime | /| s |posme| om | EMMalor ] Lmonocytogenes PA
Lmono BMU793 sans sans sans sans L sans L innocua, L innocua sans L innocua,
a+ | 1977561  [Baby milk powder 6-12 months LOT 1 Linnocua GRR943 ac | spikng | 283 | PMPElo® | BMbslor |y, om | AMplox | aMbalos | gy, o Linnocua P | 104 |002| NeGaTE | 205|327 posmE | om [AMFa L-menocytogenes Lmonoeytogenes PA 20 0 | NEGATIF |10042| 357 | posimie [ om | AMPalow | Lmonogytogenes PA
Lmono BMU793 sans sans sans sans L sans L innocua, L innocua. sans L innocua,
ar | 1977562 [Baby milk powder13 years LOT 1 Linnocua GRR943 ac | spiking | 23 | AMalor | BMbslox | gy, om | AMPlox | AMRalox |y, om Linnocua | 8637|213 posme | /| /| posme | om |[AMhele Linnocua Lmenocytogenes PA 22 [212| posime | / | / |posm| om |AMPeler Linnocua PA
Lmono BMU793 sans sans sans sans +sans L innocua sans
Linnocua GLESD3 BMhalo+ | BM halo + AMhalo+ | AM halo+ Lmonocytogenes
at | 1977563 |Baby growth milk powderl-3 years Ptos ac | spiang | 3070 | PV i Y ™ " o M oM Pt P | sas|212| pose |/ | /| posmE | EM [AMhalo L L PA 8380 | 21| PosSE | / | / |POSTE| EM | AMhalo | L monocytogenes PA
a+ | 1977564 [Baby goat milk powder 1-3 years Linnocus GLES03 ac | spiking | 3070 | BMPElo® | BMblox | g, G | AMPelor | AMbaor gy aw | Lmeneovosenes || gsg o3| posime | /| / | posme | om |AMPele L-menocytogenes Lmonoeytogenes PA 1605 |oa0| posme | /| / |posme| om [AMPale|  Lmonocytogenes PA
Lmono BLV059 sans sans sans sans L innocua +sans L innocua, L innocua. sans L innocua,
ar | 1977567 ;‘::l:;“k powder thickened formula 6-12 Lmono BVG97S5 ac | spiking | 40 [ [ [ [ [ ° [ ° / A | 838|211 posmE /| /| eosimE | om | Al L L D 8891 |223| poSE | / | / |POSTF| oM AMh;:" L monocytogenes PD
a+ | 1977568 [unior baby milk powder + 18 months Lmono BVG975 ac | spiing | 40 [ [ A e [ [ A A / A | seas |207| posme | /| /| posm | aw | AP L L D o1 |224] posme | / | / |posm| em | AM “oee | L monocytogenes D
as | 1977569 [Baby mik powder 6-12 months LOT 2 Lmono VG975 ac | soiing | 4 ¢ [otavechao| u B | ALavechalo | ALavechalo| DL ou | Lmonocytogenes | | 1871 [0a7 | posme |/ | /| posme | aw [ MM L L PA s [oas | posme |/ [/ [ posme| sm | NS ] monoytogenes PA
a+ | 1977570 [Baby mik powder 1-3 years LOT 1 Linnocua QHW317 | ac | Spikng | 45 |ALsanshalo |ALsanshalo | EM em halo| oM o L innocua P | 1 |000| necarr | sses [333] posme | ew | AV L innocua L innocua A 4 |-000] necarr [usss| 422 | posime [ wm | AV L innocua A
a+ | 1977571 [Baby mik powder 1-3 years LOT 2 Linnocua QHW317 | ac | Spikng | 45 |ALsanshalo |ALsanshalo | EM om halo| oM o L innocua P | 1 |000| necarr | o200 [327] posme | ew |V L innocua L innocua A 3 |001] necarr |92 353 | posime [ wm | AV L innocua A
a | 1977566 [Baby growth milk powder1-3 years Lmono BVG975 ac | sping | 4 ¢ 9 & ™ ¢ 9 o e / A | o |o00| NeGaTE | 17 [000| NEGATI | em [ / / NA 1 |000| NEGATIE | 19 | o000 NEGATIF| EM [ / /
a 197759 |Baby milk powder 0-6 months / / / / @ EL EL EL / EL / M / A 3 |-0,00| NEGATIF 30.00] 0,01 NEGATIF | EM [ / / NA / / / I / / / /
a 1977597  |Baby milk powder 6-12 months LOT 1 / / / / @ EL EL EL / @ / EL / A 2 [-0,00| NEGATIF 16.00| 0.00| NEGATIF | EM [ / / NA / / / I / / / /
a 1977598 |Baby milk powder 1-3 years LOT 1 / / / / @ EL EL EL / EL / M / A -1 [-0,00| NEGATIF 16,00 0.00| NEGATIF | EM ™ / / NA / / / I / / / / /
1977599 |Baby growth milk powder 1-3 years / / / / @ EL EL EL / @ / EL / A 0 | 000 NEGATIF 16,00 0.00| NEGATIF | EM I / / NA / / / I / / / / /
a 1977600 |Baby growth milk powder 1-3 years. / / / / @ EL EL EL / @ / EL / A 3 |-0,00| NEGATIF 35.00] 0,01 NEGATIF | EM EL / / NA / / / I / / / / /
1977601 |Baby milk powder 1-3 years LOT 2 / / / / @ EL EL EL / EL / EL / A 0 | 000 NEGATIF 16,00 0.00| NEGATIF | EM M / / NA / / / I / / / / /
a 1977602 |Baby milk powder 1-3 years / / / / @ EL [ EL / ? / ? / A 1 | 000 | NEGATIF 19.00| 0.00| NEGATIF | EM [ / / NA / / / I / / / / /
Baby milk powder thickened formula 612
a 1977603 | e / / / / @ ? [ EL / ? / EL / A -1 [-0,00| NEGATIF 17.00| 0.00| NEGATIF | EM [ / / NA / / / I / / / / /
a 1977604 | Junior baby milk powder + 18 months / / / / @ ? @ ? / @ / ? / A -1 [-0,00| NEGATIF 19.00| 0.00| NEGATIF | EM [ / / NA / / / /|1 / / / / /
a 1977605 |Baby milk powder 6-12 months LOT 2 / / / / @ EL EL EL / @ / EL / A 3 |-0,00| NEGATIF 18.00| 0.00| NEGATIF | EM EL / / NA / / / I / / / / /
Infant mik 1-3 years
be | 1977589  |Lactobacillus reuteri DSM 17938 - Limono JAR249 ac |spiking | 40 | Alhalo | ALhalo = [ AMhalo | AMhalo | BM BM | Lmonocytogenes | P | 3364/ 0g5 | posmE | /| /| posmE | EM  |Amhalo Lmonocytogenes Lmonocytogenes PA 571 |o0aa| posmE | / | / |PosmE| EM |AMhalo| Lmonocytogenes PA
|s500000UFClg
Organic infant milk 6-12 months
br | 1977590  |Lactobacillus fermentum hereditum CECTS716 - Limono PCAS20 ac | spiking | 40 | Alhalo | ALhalo e [ AMbhalo | AMhalo | EM EM | Lmonocytogenes | P 1| of NeGaTIE | 21 |000| NEGATIE | Em [ / / ND 1 |o00| NeGaTIE | 20 [ 0,00 |NEGATIF| EM [ / ND
1000000UFC/g
b | a7 | e e Jrp00000 UFGIG Lmono PCAS20 ac |spiking | 40 | EMm &M e EM | AMhalo | AMhalo | BM BM | Lmonocytogenes | P | 7615|193 | PosmE | /| / | POSTE | EM | ALhalo Lmonocytogenes Lmonocytogenes PA 210 |oos| posmE | / | / |posmF| EM |AMhalo| Lmonocytogenes PA
be | 1977592 "”;:g'ug‘ﬁ‘;g;“’”‘“s greedybaby  BLactis - Lmono HBP652 ac | spiking | 4.6 I’} B L B ] B M ™ 7 A | 11219 284 | posITIF / /| posmE | am  |Amhalo Lmonacytogenes Lmonocytogenes PD 5397 |137| POSTF | / | / |POSTE| DM |AMhalo| Lmonocytogenes PD
Infant mik 6-12 months
be | 1977593 |Lactobacillus reuteri DSM 17938 - Limono HBPES2 ac |spiking | 46 | Alhalo | ALhalo = [ AMhalo | AMhalo | DM EM | Lmonocytogenes | P | 10060| 255 | posmE |/ | /| posmE | BM |Amhalo Lmonocytogenes Lmonocytogenes PA 11166 | 283 | posTE | /| / |PoSTF| BM |AMhalo| Lmonocytogenes PA
6100000UFClg
be | 1077508 |0fant m"kﬁ“z—';;'ggéﬂcUFC/g Lmono HBP652 ac | Spiking | 46 | ALhalo | ALhalo L B ] ) M EM | Lmonocytogenes | P | 7433 | 1,88 | PpOSITIF / /| posme | Bm |AMhalo Lmonacytogenes Lmonocytogenes PA 10543 |267| posmE | / | / |posmE| BM |AMhalo| Lmonocytogenes PA
be | a07ses [ osan o Lmono Hpes2 ac | spiking | 45 ) [ Y Y ) ) Y Y / A | 6209|159 pOSTE |/ | / | POSITE | EM |AMhalo Lmonocytagenes Lmonocytogenes D 1584 [o040| posmE [ / | / |PosmF| EM |AMhalo| Lmonocytogenes PD
Infant mik 6-12 months thickened formula
b | 1977758 packm fant - 4100000 UFCly Livanovil 6QD028 ac | spiking | 4.4 [ ALhalo [ = / AM halo / Y Livanovii P | 2 |000| NEGATI | 6932 [256| POSTIF | EM |AMhalo Livanovii Livanovii PA 4 |-000| NEGATIF | 5827 (2,15 | POSITIF | EM | AMhalo Livanovii PA
Organic infant milk 6-12 months
be | 1977756  |Lactobacillus fermentum hereditum CECTS716 - | Livanovii GaD028 ac | spiking | 4.4 [ ALhalo [ = / AM halo / Y Livanovii P | 1 |ooo| NEGATF | 21 [0.00| NEGATF | Em [ / / ND 1 |o00| NeGaTIF | 25 |0,00 |NEGATIF| EM ) / ND
1000000UFC/g
be | 1077760 |0fant m"kﬁ"z—';:'ggéﬂcUFC/g Lmono GND673 ac | spiking | 26 [ L B L / ] / L / A | 8153|206 PosiTF / /| posmE | Em |Amhalo Lmonacytogenes Lmonocytogenes PD 11251 |285| posmE | / | / |PoSTE| EM | AMhalo | Lmonocytogenes PD
I Lmono GND673 ac | spiking | 2.6 ) ) £ e / ) / e / A |00 |238| posmE | /| /| posimE | EM |AMhalo Lmonocytogenes Lmonocytogenes D 9317 | 236| posE | / | / |poSTE| EM | AMhalo | Lmonocytogenes D
T T2 months 1 TTormuT
b | 1078306 | 2 s et Linnocua 6PQ140 ac | spking | 5 [ ? [ = [ “Mh;a"’ [ M Linnocua P | 1 |000| NEGATF | 9615 [356| PosTF | BM ”:;Z”S Linnocua Linnocua PA 1 |000| NeGaTIF | 9215 | 346 | PosITF | BM “Mh;a“’ Linnocua PA
b+ | 1978397 . Linnocua GPQ140 ac | spiking | 5 I’} ? EM M I’} AM sans M AM Linnocua [ 0 |ooo| necam | 9150 [339] posme | am [AMsEnS Linnocua Linnocua PA 0 0.00 | NEGATIF | 9167 | 3.40 | posimie | am | AV S Linnocua PA
DS 17038 - 5.4¢ halo halo halo
be | 1978398 S vears 038 1010’ Linnocua 6PQ140 ac | spking | 5 ) ) M Y @ |AaLsanshalo| AL A Linnocua P | 2 |000| NEGATI | 6932 |256| PosTF | AM ”:;Z”S Linnocua Linnocua PA 2 |000| NEGATIF [ 6922 | 254 | POSITIF | AM “Mh;a“’ Linnocua PA
Infant milk 0-6 monihs thickened formula N
b | aersss o o0000 UGG Limono JAR249 ac | spiking | 4.0 e [ M Y £ B M e / A | 1 |-000| NEGATIF | 47 |001| NEGATE | M [ / / NA 0 |000| NEGATIF |54.00| 0,02 |NEGATIF| EL 0 / /
Infant i relay) .
b | 1977587 e euten DM 17038 - 4000000FClg L ac | spiking | 4.4 [ ? e [ [ [ M Y / A | 2 |-000| NEGATIF | 18 |000| NEGATEE | Em [ / / NA 1 |-000| NEGATIF [16.00( 0,00 |NEGATIF| EL [ / /
b | 1077588 |pentmik &-12 months iickened formuta Lmono LAS822 ac | spiking | 4.4 @ 8 EL B @ ? M M / A | a | o |necatF | 23 | o | NecaTF | Em EL / / NA 6 | 000| NEGATIF |28.00| 0,01 |NEGATIF| €L @ / /
Infant mik 0-6 months hickened formula
£ | b 1977752 | Caci - 4700000 UFClg Linnocua QBB281 ac | spiking | 4.4 ] ? ] 2 / ? / EL / A 0 |o000| NEGATIF 19 |0.00| NEGATIF EL ] / / NA / / / / / / / / / !
x
¢ nfant relay)
Sl 1077753 | cilus reuteri DSM 17936 - 4000000FClg| 736 ac | spiking | 2.8 [} 2 [} 2 / 2 / EL / A 1 |000| NEGATIF | 22 [0.00| NEGATIF | EL [} / / NA / / / /s / / / / /
" Infant mik 1-3 years
© | b | 1977755 |Lactobacilus reuteri DSM 17938 - Linnocua Q88281 ac | spiing | 44 [ e [ £ / e / e / A | 3 |ooo| NeeaTE | 22 [000| NEGATIF | EL [ / / NA 2 |o000| NEGATIF | 19 | 000 [NEGATIE| L 12 / NA
i 5500000UFC
M Organic infant milk 1-3 yoars
n| b 1977757 |rganie amt mik 19 ¥ urcl Lmono  CLM641 ac | Spiking | 3.0 |BLsans halo|BLsans halo|  EL EL / EL / EL / A 0 |000| NEGATIF | 17 |0.00| NEGATIF | EL [} / / NA -1 |-000| NEGATIF | 17 [0,00 |NEGATIF| EL [} / NA
s b | aorrss [ ERBOmonihe geedvbaby BLAKKS | Lmono ciser | ac | sokne | 30 ) ) ) ) / ) / ) / A | 2 |ooo| NeeaTF | 21 |000| NeGaTE | @ [ / / NA / / / A RA N / / / /
t
u Infant milk 6-12 months
a | b 1977759 |Lactobacillus reuteri DSM 17938 - Lmono  CLM641 ac | Spiking | 3.0 EL EL EL EL / ? / EL / A 0 |000| NEGATIF 34 |0.01| NEGATIF EL EL / / NA / / / / / / / / / !
Y 6100000UFClg
Infant mik 0-6 monihs hickened formula
b- 1977762 |G aciis - 4700000 UFClg / / / / @ @ @ 2 @ 2 @ @ / A -1 |-0,00| NEGATIF | 30 |001| NEGATIF ? [ / / NA / / / Il / / / / /
Infant mik 0-6 months (breastfeeding relay)
b- 1977763 | ciobacillus reuteri DSM 17038 - 400000UFClg / / / / @ @ @ 2 @ 2 @ @ / A 2 [-0,00| NEGATIF 15 |0.00| NEGATIF ? [ / / NA / / / Il / / / / /
b | aaTTes e ot 100000 ra / | / [ ° [ e ) ) € [ / A | 1 [ooo| necaTE | 17 |0o0| NeeaTE | &L ) / / NA / / / ARA N / / / /
Infant mik 1-3 years
b- 1977765 |Lactobacillus reuteri DSM 17938 - / / / / EL EL EL EL [ ? @ @ / A 1 |000| NEGATIF | 49 |001| NEGATIF ? EL / / NA / / / I / / / / /
5500000UFClg
(Organic infant milk 6-12 months
b- | 1977766 |Lactobacilus fermentum hereditum CECTS716 - / / / / [ ] [ ] @ ] EL B / A 2 |000| NEGATIF [ 22 [0.00| NEGATE | EL [} / / NA / / / I / / / / /
1000000UFC/g
anic infant mik 1-3 years
b | 1077767 |ﬂ T . / T e i e em o e a e / A | o |oco| nesamF | 15 |ooo| NesamF | e | e / / NA sl ] / / /
Infant mik 0-6 months greedy baby _B.Lactis -
b- 1977768 | 4500000 UFCIg / / / / @ @ EL EL [ ? EL EL / A 2 | 000| NEGATIF | 21 |0.00| NEGATIF | EL [ / / NA / / / I / / / / /
Infant milk 6-12 months
b- 1977769 |Lactobacillus reuteri DSM 17938 - / / / / @ ? EL EL [ ? @ @ / A 1 | 000| NEGATIF | 21  [0.00| NEGATIF ? @ / / NA / / / I / / / / /
6100000UFClg
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Powder infant formula

d

Listeria spp

Reference method 150 11250-1%
study| Type | Code Sample Contamination Fraser 1/2 Fraser . Agreement
Strain Type | Stress | Level ALOA Palcam ALOA Palcam
b | a0 [ ateourcis / | / 0 ? [ 0 [ 0 [ 0 / A | 1 |ooo| NeeaE | 21 |o00| NeGaTF | @ e / / NA / / / AREN / / / /
Organic infant milk 1-3 years _Lactobacilus
b | 1977771 IS;rgzmmm hereditum CECT5716 - 5800000 / / / / @ 2 EL EL [ ] EL [ / A | -1 |-000 NEGATIF | 19 |000| NEGATIF | EL [} / / NA / / / I / / / / /
o | 1977782 'L_"m,":f‘l?:;:r:m"a plum Lmono RCI280 ac | spiking | 40 | ALhalo | ALhalo BM am AMhalo | AM halo BM BM | L monocytogenes | P | 8941 | 2.26| POSITIF / /| posme | Bm |AMnhalo L monacytogenes L monocytogenes PA 8370 |2,12| POSTIF | / | / |POSTIF| BM | AMhalo | L monocytogenes PA
o | 1977783 '; ant cereals With honey Lmono RCJ280 ac | spiking | 40 | Alhalo | ALhalo BM M AMhalo | AMhalo | BM BM | L monocytogenes | P | 9040 | 2.29 | poSITIF 7 | /| posmE | BM | Amhaio L L PA 8407 |23 | posmE | / | / |POSTE| BM | AMhalo | L monocytagenes PA
TG
o | 1977728 :w', Avored infant cereals Lmono RCI280 ac | spiking | 40 | ALhalo | ALhalo L B AMhalo | AM halo Em EM | L monocytogenes | P | 10818|2.74| POSITIF / /| posmE | Em  |amhalo L monacytogenes L monocytogenes PA 8804 |223| POSTIF | / | / |POSTIF| EM | AMhalo | L monocytogenes PA
o | 1977785 '; ont ceréals with 5 cereals Limono RC1280 ac | spiking | 40 | Alhalo | Alhalo | EM EM | AMhalo [ AMhalo | EM EM | L monocytogenes | P | 9033 [229( PoSTIE [ /| / | POSTE | EM |AMhalo L L PA 835 | 2,11| POSTF | / | / |POSITE| EM | AMhalo | L monocytogenes PA
o | 1977788 :’T:;":‘;:(EZFS e Lmono BNX114 a | spiking | 34 | Athalo | ALhalo B B AMhalo | AMhalo | EM EM | Lmonocytogenes | P | 1 |000| NEGATI | 24 [0,00| NEGATI | L ] 1 / ND 1 |000| NEGATIF | 30 | 0,01 |NEGATIF| EL ] / ND
e+ | 1977747 [infant mult-cereals with exotic fruits Limono BNX114 ac | soiking | 34 ) ? e £ ) 9 e £ / A | 017|228 posmE |/ | / | posTE | EM |AMhalo L L D 8258 | 209| POSTE | / | / |POSITE| EM | AMhalo | L monocytogenes PD
e | 1977748 [prioche flavored infant cereals Lmono RC1280 ac | spidng | 40 | Alhalo | ALhalo | EM EM | AMhalo | AMhalo | Em EM | L monocytogenes | | 8201 |210| posme | /| /| posme | em [amhaio L monocytogenes L monocytogenes PA 8971 |227| POSTE | / | / |POSTE| EM | AMhalo | L monocytogenes A
¢ | 197774 |infant vanila cereals Lmono LASB22 ac | soiking | 28 ) 9 e £ ) 9 e £ / A | 1 |-000| NEGATIF | 16 |0,00| NeGATI | EL ) / / NA / / / ARAN / / / NA
o 1977750 |Infant chocolate cereals Lmono LAS822 ac | Spiking | 2.8 [ ? EL EL [ ? EL EL A | 9269 |235| POSITIF / /| posmF EM | AM halo L. monocytogenes L monocytogenes. PD 9080 | 2,30 | POSITIF / / |POSITF|[ EM | AMhalo | L monocytogenes PD
e | 1977751 |infant caramel cereals Lmono JAR249 ac | soiking | 26 ) ? e £ ) 9 e £ / A | 8338|211 pOSTE |/ | / | PoOSITE | EM |AMhalo L L D 8856 | 2,24| POSTE | / | / |POSITE| EM | AMhalo | L monocytogenes PD
o 1977772 |Infant cereal quinoa banana plum Linnocua QBB281 ac | Spiking | 4.2 [ ? EL EL [ ? EL EL / A 1 |-0,00| NEGATIF 16 |0.00| NEGATIF EL [ / / NA / / / / / / EL [ / NA
o | 1977773 [Infant cereals with honey Linnocua Q88281 ac | spiing | 42 [ [ EL & [ [ EL & / A | 0 |000| NEGATIF | 9150 |333| POSITIF | EL A"::I:"s Linnocua Linnocua P o |000| NeGATIF | 8942|331 | posTIF | EL "Mh:“:"‘ Linnocua D
o 1977774 |Biscuit flavored infant cereals L.mono PCA920 ac | Spiking | 5.0 [ ? EL EL [ ? EL EL / A | 8364 212 POSITIF / /| posmF EL  |AMhalo L monocytogenes L monocytogenes. PD 8096 | 2,05| POSITIF / / |posmE | EL AMhalo | L monocytogenes PD
e | 1977775 [infant cereals with 5 cereals Lmono PCAS20 ac | spiking | 5.0 ) 9 e £ ) 9 e £ / A | 378|212 poSTE |/ | / | poSTE | EL |AMhalo L L D 79997 |2,03| POSTE | / | / |POSTE| EL | AMhalo | L monocytogenes PD
¢ | 1977776 | Whole oat and wheat infant cereals LivanoviiGQDO28 | ac | Spiking | 4.8 | AMhalo | AMhalo |  EM EM | AMhalo | AMhao | Em M Livanovi p | 1 [o00| necat | 9as |ass| posme | em [amhato Livanovii Livanovii PA 2 |-000| NEGATIF | 9718|360 | POSITIF | EM | AMhalo Livanovii A
e | 1977777 [infant mult-cereals with exotic fruits LivanoviiGQD28 | ac | Soiking | 48 | Alhalo | ALhalo | EM EM | AMhalo | AMhao | EM &M Livanovi P | 1 [000| NeGaTE | o615 |3s6| posmE | Em |AMhalo Livanovi Livanovi PA 0 [000| NEGATIE | 9540 | 3,53 | PoSTIE | EM | AMhalo Livanovi PA
¢ | 1977778 [erioche flavored Infant cereals Lmono CLM641 | ac | Spiking | 4.0 [ [ [ 0 [ ] [ ] / A | o |ooo| NeaTIF | 18 |o00| NEGATF | @ [ / / NA / / / ARAN / / / /
e | 1977779 |infant vanila cereals Lmono CLM641 | ac | Spiking | 40 ) ? e £ ) 9 e £ / A | o |000| NEGATIF | 18 [0.00| NeGATI | EL [ / / NA / / / rlr] / / / /
e | 1977780 [infant chocolate cereals Lmono GND673 ac | spidng | 50 | AMhalo | AMhalo | EM EM | AMhalo | AMhao | Em EM | Lmonocytogenes | P | 8aos |215| posme | /| /| posme | em [amhaio L monocytogenes L monocytogenes PA 8122 |206| POSTF | / | / |POSTF| EM | AMhalo | L monocytogenes A
o | 1977781 cereals Lmono GND673 ac | spiking | 5.0 [ ° [ ° [ ° [ ¢ / A |86 |215| posTE |/ | / | posE | @ |AMhalo L L D 8333 |211| POSTE | / | / [POSTE| @ | AMhalo | L monocytogenes PD
o | 107752 :"a"':‘;T‘]::g;:’:ﬂ”ﬂ"ﬂ e / 1o / e e’ e e 0 ) 0 ] A | 2 [o00| NeGaTF | 16 |ooo| NEGaTF | em | @ / / NA / / / sl / / / /
o | 1emmsas ';‘a"' cereats with honey 1 / e e’ e e 0 ) M M / A | 3 [ooo| NeeaTF | 18 |ooo| NeGaTF | em | @ / / NA / / / AN / / /
T
I / AN e A e e [} ) e A / a | 1 |ooof necame | 16 [ooo| necame | em | o / / Na ro ] s / / / /
¢ | 1977527 [infant mutti-cereals with exotic fuits / /| / €L £ i £ ) ) ) ) / A | 2 |o00| NeaTF | 17 [o00| NeGaTE | i | @ / / NA / / / ARAN / / / /
o | rorsas | TN cereals / / / / EL B EM Y ] ] EM Y / A | 133 |003| NEGATF | 57 [0.02| NEGATIF | em ] / / NA / / / /i / / / / /
e | 1977529 :’T:c: °:';:(5 e / /A / e £ e £ € £ Y M / A | 12 |000| NEGATIE | 64 [0.02| NEGATIF | em [ / / NA / / / s / / / /
3 1977538 |Brioche flavored Infant cereals / / / / @ ? EL EL / @ / EM / A -1 |-0,00| NEGATIF 17 |0.00| NEGATIF | &M [ / / NA / / / /|1 / / / / /
o 1977539 | Infant vanilla cereals ! / / / @ ? EL EL / ? / M / A 31 |0,00| NEGATIF 27 |0.00| NEGATIF EM EL / / NA / / ! / / / / / / /
o 1977540 [Infant chocolate cereals ! / / / EL EL EL EL / ? / ? / A -1 |-0,00| NEGATIF 14 |0.00| NEGATIF ? [ / / NA / / ! / / / / / / /
© 1977541 |Infant caramel cereals / / / / EL EL EL EL / ? / M / A 2| 000 | NEGATIF 16 |0.00| NEGATF | Em ) / / NA / / / /|1 / / / / /
Microsept
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o milk in 125 g -Listeric

Reference method 50 11290-1
Study|Type | Code Sample Contamination Fraser 1/2 Fraser o
Strain Type| Stress | Level ALOA Palcam ALOA Palcam
ar | 1977572 |Rawmilk cow cheese (Morbier) / ne / /| 8Mhalo | BMhalo | M e Alhalo | ALhalo M EM | Lmonocytogenes | P o 0.00 NEGATIF 0 000 NEGATIF | EM ) 7 ND 2 000 | NEGATIF | 26 | 000 |NEGATIF| EM ) 7 ND
ar | 1977573 |Rawmilk cow cheese (La ronde) 7 ne 7 /| AMbalo | Amhalo | Em EM | AMhalo | BMhalo | EM EM | Lmonocytogenes | P 9508 239 POSITIF / / POSITIF | EM | AMhalo Lmonocytogenes PA 1000 [ o025 | posE |/ / |posmE| EmM |AMhalo| Lmonocytogenes PA
a 1977818  |Raw milk cow cheese (Camembert) Linnocua QHW317 | ac | Seeding | 26 ? [ ? [ ? [ ? [ / A 0 0.00 NEGATIF 26 0.00 NEGATIF ? [ / NA 0 0,00 | NEGATIF 39 001 |NEGATIF| @ ? / NA
a | 1977819 |Rawmilk cow cheese (Comté) Linnocua QHW317 | ac | Seeding | 26 “h;:"‘ n:;n; 8L 8L ““:j:"’ “thz’“ 8L 8L Linnocua A 20 0.00 NEGATIF | 8797 332 POSITE | AM “'::;Z’“ Linnocua NA 0 000 | NEGATIF | 9420 | 356 |POSTIF| BM “':;Z”S L innocua NA
a 1977820  |Raw milk goat cheese (Ste Maure de Tourraine)| L.innocua GLE603 | ac | Seeding | 08 ? [ ? [ ? @ ? [ / A 1 0.00 NEGATIF 108 0.04 NEGATIF ? [ / NA 2 0,00 | NEGATIF | 144 005 |NEGATIF| @ ? / NA
a | 1977821 |Rawmilk cow cheese (Tomme de Savoie) Linnocua GLEGO3 | ac | Seeding | 08 “h;:"‘ n:;n; 8L 8L ““:j:"’ “thz’“ M M Linnocua A 2 0.00 NEGATIF | 10145 383 POSITF | 8M W"‘;:’“ Linnocua NA 2 000 | NEGATIF | 6651 | 251 |POSTIF| &M “':;Z”S L innocua NA
ar | 1977822 [Rawmilk cow cheese (Maroilles) 7 ne 7 /| AMbalo | Amhalo | Em BV | AMhalo | AMhalo 8L BL | Lmonocytogenes | P 9807 248 POSITIF / / POSITIF | AM | AM halo Lmonocytogenes PA 10365 | 262 | posTF |/ / |posmE| BM |AMhalo| L monocytogenes PA
ar | 1977823 [Rawmilk cow cheese (Tomme) Lmono BMU793 | ac | Seeding | 20 ) ) = B ) ) = = 7 A 8537 216 POSITIF / / POSITIF | AM | AM halo Lmonocytogenes D 8586 | 217 | POSTF |/ / |posmE| BM |AMhalo| L monocytogenes D
at | 1977824  |Rawmilk cow cheese (Abondancee) Lmono BMU793 | ac | Seeding | 20 | DLhalo | DLhalo o oL Alhalo | ALhalo AL AL | Lmonocytogenes | P 8189 207 POSITIF / / POSITIF | BM [ AM halo Lmonocytogenes PA 8757 | 222 | posTE |/ /|posimE| 8L | Alhalo | L monocytogenes PA
at | 1977825  |Rawmilk cow cheese (Brie de Meaux) L mono BMU783 | ac | Seeding | 20 | ALhalo | ALhalo o oL Alhalo | ALhalo AL AL | Lmonocytogenes | P 8884 225 POSITIF / / POSITIE | AM [ AM halo Lmonocytogenes PA 7852 |19 | posE |/ /| posimE| 8L |AMhalo| L monocytogenes PA
a+ | 1977827  [Rawmilk goat cheese (Chabichou) Lmono BWOS9 | ac | Seeding | 22 | DLhalo | DLhalo e B Clhalo | CLhalo e €| Lmonocytogenes | P 8807 223 POSITIF / / POSITIE | AM [ AM halo Lmonocytogenes PA 10745 | 272 | posmE |/ /| posimE| BM |AMhalo| L monocytogenes PA
av | 1977828  [Rawmilk sheep cheese (Roquefort) Lmono BWOS9 | ac | Seeding | 22 | DLhalo | DLhalo e B Alhalo | ALhalo AL AL | Lmonocytogenes | P 8267 209 POSITIF / / POSITIE | AM [ AM halo Lmonocytogenes PA 8402 | 213 | posTE |/ /| posimE| BM |AMhalo| L monocytogenes PA
a | 2034902 [Raw milk cow cheese (Bethmale) Livanovii GIp629 | ac | Seeding | 12 e oL M Y AM ™ Y ™ L ivanovii A 9 0,00 NEGATIF | 5524 229 POSITIE | cM [ AM halo L ivanovii NA 9 0,00 | NEGATIF | 5128 | 2,27 |POSITIF| M |AMhalo L ivanovii NA
a | 2034903 |Rawmilk cow cheese (Beaufort) Livanovii GIp629 | ac | Seeding | 12 e a M Y AM A BM M L ivanovii A 10 0.00 NEGATIF | 8764 33 POSITIE | BM [ AM halo L ivanovii NA 10 000 | NEGATIF | 8825 | 338 |POSITIF| BM |AMhalo L ivanovii NA
. PosTE f , PosTIE *: colonies bleues. BG+. MALDITOF: .
a | 1977520 |Rawmilk goat cheese 1 1 / / [ e M e = = = = 7 A | e | woomotoon | o | @rerszo| 00000000 i B[ oewe cereus NA (PP) 2 000 | NEGATF | 31 | 000 [nEGATF| EL | Em 7 NA
Transfert FRASER puis iso ALOA: EM
a | 1977521 |Rawmilk cow cheese (Comté) / 7 7 / M e M e M e M e 7 A 1 0.00 NEGATIF | 20 000 NEGATIF | EM ) 7 NA / / / / / / / / 7 /
a | 1977522 |Rawmilk cow cheese (st Nectaire) / / / / ] e M e = B M e 7 A 10 0.00 NEGATIF | 33 o001 NEGATIF | EM ) 7 NA / / / / / / / / 7 /
a | 1977523 |Rawmilk cow cheese (Tomme de Savoie) / / / / EL EL Em Y o @ EM M / A 9 0.00 NEGATIF 2 000 NEGATIF |  EM [} / NA / / / / / / / / / /
a 1977530  [Raw milk cow cheese (Reblochon de Savoie) / / / / EL EL EM EM ? EL EM EM / A 5 0.00 NEGATIF 2 0.00 NEGATIF | EM EM / NA / / / / / / / / / /
a 1977531 |Raw milk cow cheese (Camembert AOP) / / / / ? @ EM EM ? [} EM EM / A 2 0.00 NEGATIF a8 0.00 NEGATIF | EM EL / NA / / / / / / / / / /
a 1977532 |Raw milk cow cheese (Abondance) / / / / ? [ EM EM ? EM EM EM / A EY 0.00 NEGATIF 21 0.00 NEGATIF EM EL / NA / / / / / / / / / /
a 1977533 |Raw milk sheep cheese (Roquefort) / / / / ? EL EM EM EL EL EM EM / A 0 0.00 NEGATIF 19 0.00 NEGATIF EM EL / NA / / / / / / / / / /
a 1977534 |Raw milk goat cheese (Ste Maure) / / / / ? EL EL EL ? EL EM M / A 107 0.00 NEGATIF 124 0.00 NEGATIF EM EM / NA / / / / / / / / / /
a 1977535  |Raw milk cow cheese (Pirudel) / / / / EL EM EM EM ? EM EM M / A 6 0.00 NEGATIF 22 0.00 NEGATIF EM EM / NA / / / / / / / / / /
a | 1977574 |Rawmilk cow cheese (Tomme) / / / / ° [ M M [ e M Y / A 16 0.00 NEGATIF | 47 001 NEGATIF | EM [ / NA 2 000 | NEGATIF | 56 | 0001 |NEGATIF| EM [ / NA
a 1977782 |White cheese made from raw milk batch 1 / / / / EL EL EM M ? M EM M / A a8 0,01 NEGATIF 53 0,01 NEGATIF | EM [ / NA / / / / / / / / / !
a 1977783  |White cheese made from raw milk batch 2 / / / / EL EL EM EM ? EL EL EL / A 8 0,00 NEGATIF 26 0,00 NEGATIF EM [ / NA / / / / / / / / / /
a 1977784 |Raw milk cow cheese (Reblochon) / / / / EL EL EM M @ EL EM EM / A a 0,00 NEGATIF 2 0,00 NEGATIF | EM [ / NA / / / / / / / / / /
a | 1977785  |Raw milk cow cheese (St Nectaire) batch 1 / nc / / | oMhalo | omhalo | M M "":a:"’ A"’:‘;:"s M e Linnocua A 5 0,00 NEGATIF | 135 0,05 NEGATIF | EM | &M / NA 2 000 | NEGATIF | 72 | 002 |NEGATIF| M | EM / NA
a | 1977786  |Raw milk cow cheese (St Nectaire) batch 2 / nc / / [BLsanshalo[BLsanshalo|  EM M A"::I:"s "Mh:“:"‘ M M Linnocua A 9 0,00 NEGATIF | 3486 129 POSITIF | EM "t‘:ﬂ"‘ Linnocua NA 52 001 | NEGATIF | 64 | 023 | POSITIE| M A:I'n"s Linnocua NA
a 1977787  |Raw milk cow cheese (St Nectaire) batch 3 / nc / / EL EL EM M ? EL EM M / A 11 0,00 NEGATIF 28 0,01 NEGATIF EM [ / NA / / / / / / / / / /
at | 2067968  |Raw milk ewe cheese (Roquefort) L mono GCQa71 | ac | Seeding | 28 | CMhalo | CMhalo oL oL Alhalo | AMbhalo | AM AM | Lmonocytogenes | P 8374 2m POSITIF / / POSITIE | AM [ AM halo Lmonocytogenes PA 8402 | 213 | posTE |/ /| posimE| AM |AMhalo|  Lmonocytogenes PA
a+ | 2067969  [Raw milk goat cheese (Ste Maure) L mono GCQa71 | ac | Seeding | 28 | AMhalo | AM halo o oL AMhalo | BM halo AL AM | Lmonocytogenes | P 8401 212 POSITIF / / POSITIE | AM | BM halo Lmonocytogenes PA 9312 | 235 | POSTF |/ / |posimE| AM |BMhalo| Lmonocytogenes PA
at | 2067970  |Raw milk cow cheese (Camembert) L mono GCQ471 | ac | Seeding | 28 | Alhalo | ALhalo o oL AMhalo | AMhalo | AM AM | Lmonocytogenes | P 8522 215 POSITIF / / POSITIE | AM [ AM halo Lmonocytogenes PA 7884 | 199 | posE |/ /| posimE| AM |AMhalo|  Lmonocytogenes PA
b | 1977542 |pasteurized cow cheese (Munster) Lmono CLME41 | ac | Seeding | 18 [ Y M M [ [ M e / A 132 033 POSITIF / / POSITIE | cM [ AM halo Lmonocytogenes D 117 | o028 | posE |/ / |posmE| em |BMhalo|  Lmonocytogenes D
b+ | 1977547 |Pasteurized cow cheese (Brie) L_:/!’I:':”::!:'Z::; | ac | seeding | 1622 h;:ﬁ":‘n h‘;“:i“h':u M M h’:?ifs;‘; n‘;’w\gf::; A M LTG‘::;;EV:IQ:::EE 3 123 028 POSITIF / / POSITIE | M | AMhalo Lmonocytogenes PA 28 005 | posimE |/ /| posme| em [AMhalo| Lmonocytogenes PA
br | 1977548  [Pasteurized sheep cheese (Bleu) Lmono FMI325 | ac | Seeding | 18 e AL halo M EM | AM halo | AM halo | EM e | Lmonocytogenes | P 9958 255 POSITIF / / POSITIE | DM [ AM halo Lmonocytogenes PA 9298 | 238 | posTF |/ /| posmE| oM |AMhalo| Lmonocytogenes PA
b | 1977549 |pasteurized cow cheese (Merzer) Lmono FM1325 | ac | Seeding | 18 ) ) M om ) 8L M EM | Lmonocytogenes | P 672 017 POSITIF / 7 POSITIF | EM [ AMhalo Lmonocytogenes PA 627 016 | posmE |/ /| posmE| Em  [AMhalo| Lmonocytogenes PA
b | 1977550  [Pasteurized sheep cheese Lmono FMI325 | ac | Seeding | 18 [ ALhalo M EM | AMhalo | AMhalo | BM 8M | Lmonocytogenes | P 4370 112 POSITIF / / POSITIE | €M | AMhalo Lmonocytogenes PA 1411|036 | posE |/ /| posmE| EM  |AMhalo| Lmonocytogenes PA
br | 1977551  [pasteurized cow cheese Lmono FM1325 | ac | Seeding | 18 M e M EM | AMhalo | AMhalo | EM EM | Lmonocytogenes | P el 000 NEGATIF | 18 018 NEGATIF | EM ) 7 ND 1 000 | NEGATI | 21 | 000 |NEGATF| Em ) 7 ND
b | 1978392 [Pasteurized cow cheese (Emmental) LmonoClMeat | 3 | Seeding | 26 | BMhalo | BMhalo | BM BV | AMhalo | AMhalo | BM 8M | Lmonocytogenes | P 8739 22 POSITIF / / POSITIE | BM [ AM halo Lmonocytogenes PA 8777|222 | posmE |/ / |posimE| M |AMhalo| Lmonocytogenes PA
o | b+ | 1978393 |pasteurized cow cheese (Vieus Pané) LmonoClmea | 2 | Seeding | 26 | Alhalo | ALhalo a a AMhalo | AMhalo | BM BM | Lmonocytogenes | P 11300 286 POSITIF / / POSITIE | BV | ALhalo Lmonocytogenes PA 9517 | 241 | posmE |/ /|posimE| M | Athalo | Lmonocytogenes PA
: b 1978394 |Pasteurized cow cheese (Chamois d'or) Lmono FLD375 ac | Seeding | 26 EL EL EM EM ? [ EM M / A 12 0,00 NEGATIF 19 0,00 NEGATIF EM [ / NA / / / / / / / / / /
e | b 1978395  |Pasteurized cow cheese (Tomme) LmonoFLp37s | 2 | Seeding | 26 EM M EM M ? EL ? @ / A 2 0,00 NEGATIF 1 0,00 NEGATIF | EL EL / NA / / / / / /
: b- 1977512 |Pasteurized cow cheese (Merzer) / / / / ? [ EM EM ? [} EM EM / A 1 -0.00 NEGATIF 18 0.00 NEGATIF | EM [ / NA / / / / / / / / / /
; b- 1977513 |Pasteurized cow cheese (Munster) / / / / ? [ EM EM ? [} EM EM / A 19 0.00 NEGATIF 37 0.01 NEGATIF | EM [ / NA / / / / / / / / / /
" b 1977514 |Pasteurized cow cheese (Le Bleu) / / / / EM EM EM EM ? ] EM M / A 3 0.00 NEGATIF 22 0.00 NEGATIF EM EM / NA / / / / / / / / / /
N < colonies Esculne +. MALDITOF:
0| o | o7rsis |pesteurized cow cheese (arie) / / / / B f M M 9 @ M e / A G posITIF / / POSITIE | gype | s "'m\?ni’:’;:::: :::Zaraﬂ., NA (PP) 595 015 | posmE |/ /| posme| em ° / NA (PP)
: (327/33/148) | (0.08/0.00/0.03) (+/-1) | (/52/159) | (//0.01/0.05) (/1) MALDITOF: Staphylococcus lentus
Transfert Fraser puis iso ALOA: EM
b 1977516  |Pasteurized sheep cheese (Bleu) / / / / EL EL EM EM ? EM EM EM / A 2 0.00 NEGATIF 18 0.00 NEGATIF EM [ / NA / / / / / / / / / /
b- 1977517 |Pasteurized sheep cheese / / / / EL EL EM EM ? ] EM EM / A 1 0.00 NEGATIF 17 0.00 NEGATIF EM EL / NA / / / / / / / / / /
b 1977518  |Pasteurized goat chees / / / / EL EL EM EM ? ] EM EM / A 0 0.00 NEGATIF 17 0.00 NEGATIF EM EL / NA / / / / / / / / / /
b 1977519 |Pasteurized goat cheese (Ossau Iraty) / / / / M M M M EL EL M M / A 2 0.00 NEGATIF 18 0.00 NEGATIF | EM [] / NA / / / / / / / / / /
b- 1977536 [Pasteurized cow cheese / / / / EM EM EM M EM EM EM EM / A 2 -0.00 NEGATIF 20 0.00 NEGATIF | EM EL / NA / / / / / / / / /
b 1977537  |Pasteurized cow cheese with pepper / / / / ? EM EM EM EL EL EM EM / A 6 0.00 NEGATIF 22 0.00 NEGATIF EM EL / NA / / / / / / / / / /
b | 1977543  |Pasteurized goat cheese Linnocua QBB281 | ac | Seeding | 24 ®  |Atsanshalo|  EL M ° [ M M Linnocua A 1 0.00 NEGATIF | 9456 344 POSITIF | CM "Mh:“:"‘ Linnocua NA 53 001 | NEGATIF | 9102 | 332 |POSITF| OM B"::I:"S Linnocua NA
b | 1977588 |Pasteurized goat cheese (Ossau Iraty) Linnocua Q88281 | ac | Seeding | 24 [ALsanshalo|ALsans halo|  EL e ”::li”s “Mh;:"’ M am Linnocua A 1 0,00 NEGATIF | 3473 126 POSITIE | M “Mh;:"’ Linnocua NA 7 000 | NEGATIF | 9372 | 3.41 |pOSTE| Em “'::li”s Linnocua NA
be | 1977546  |Pasteurized sheep cheese e e | | Secding | 16722 | sans alo|cLsans halo| e ew | A [ AV oy ™ Lwelshimeri | A 3607 093 POSITIF / / posime | om |, AM Lmonoeytogencs PD 96 [ o024 | posmE |/ / |posme | e | M| Lmerogtogenes D
Microsept
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milk)in 125

L

Reference method 150 11290-17
Study|Type | Code Sample Contamination Fraser 1/2 Fraser o
Strain Type| Stress | Level ALOA Palcam ALOA Paicam
b | 1977552  [Pasteurized cow cheese (Emmental) L ivanovii GQD028 | ac | seeding | 24 = oL M e Am ™ M =Y L ivanovil A o 0.00 NEGATIF | 12300 48 POSITIF | EM [ AMhalo L ivanovii NA 1 000 | NEGATIF | 10962 | 3.99 | POSITIF | EM | AMhalo L ivanovii NA
b | 1977553 [Pasteurized cow cheese (Camembert) L ivanovii GQDO28 | ac | Seeding | 24 £ oL Y [N am BM Y [N L. ivanovii A 54 001 NEGATIF | 2274 082 POSITIE | EM | AM halo L ivanovii NA 55 001 | NEGATIF | 2159 | 078 | POSITIF | EM | AMhalo L ivanovii NA
b- 1977606  |Pasteurized cow cheese (Emmental) / / / / 2 EL EL EL / EM / EM / A 1 0.00 NEGATIF 21 000 NEGATIF | EM EM / NA / / / / / / / / / NA
b- 1977607 |Pasteurized cow cheese (Le Paillé) / / / / ? EL EL EL / @ / EL / A 1 0.00 NEGATIF 28 0,01 NEGATIF | EM EM / NA / / / / / / / / / NA
cr | 1977582 |skimmed milk powder LmonoJAR249 | ac | spiking | 4 M Y M e [ [ M Y / A 686 017 POSITIF / / POSITIE | EM | BM halo Lmonocytogenes D 201|006 | posmE |/ /| posmE| em |eMhalo| Lmonocytogenes D
o+ | 1977558 |Goat mik powder Lomono FLD375 | ac | spiking | 46 Y Y Y EM | BMhao | BMhalo | DM oM | Lmonocytogenes | P 6716 172 POSITIF / / POSITIE | M | BMhalo Lmonocytogenes A 1816 | 046 | poSTF |/ /| posmiE| oM |AMhalo| Lmonocytogenes PA
o | 1977559 [Powdered caseinate Limono D375 | ac | Spiking | 4.6 v ALhalo = AL | Amhalo | AMhalo | DM oM | Lmonocytogenes | P 10400 266 POSITIF / 7 POSITIF | M [ BM halo Lmonocytogenes PA 7314 | 187 | posE |/ /| posmE| oM |AMhalo|  Lmonocytogenes PA
o | 1977584 [Powdered buttermilk Lmono (AS822 | ac | spiking | 4.4 M Y M &Y e [ e [ / A 6106 155 POSITIF / / POSITIE | BM | AM halo Lmonocytogenes D 4193 | 106 | posmE |/ /| posmE| BM |AMhalo| Lmonocytogenes D
o+ | 1977585  |Semi-skimmed milk powder Lmono (AS822 | ac | Spiking | 4.4 | BMhalo | BMhalo | EM M | AMhalo | AMhalo | BM BV | Lmonocytogenes | P 1500 038 POSITIF / / POSITIE | EM [ AM halo Lmonocytogenes PA 233 [o0s | posmE |/ /| posmE| em |AMhalo| Lmonocytogenes PA
or | 1978383 |Skimmed mik powder Lmono GNDE73 | ac | spiking | 38 e ) = ) = [ M e 7 A 3083 078 POSITIF / 7 POSITIF | M [ AM halo Lmonocytogenes D 2866 [ 071 | posE |/ / |posmE| cm |Amhalo|  Lmonocytogenes D
o | 1978386 |Skimmed mik powder Linnocua QHW317 | ac | spiking | 16 = = = B Blrsans | B | am v Linnocua A o 0.00 NEGATIF | 10204 378 rosime | e | Linnocua NA 0 000 | necaT | 10170 | zes [ posme| ew [ Linnocua NA
o | 1978387 |Organic skimmed milk powder Linnocua BVG975 | ac | spiking | 45 o oL e [ Bra‘l“s “::“l"‘ M BM Linnocua A o 001 NEGATIF | 10262 380 POSITIE | AM "Mh:“:"‘ Linnocua NA 0 001 | NEGATIF | 10321 | 381 |POSITIF| BM B"::I:"s Linnocua NA
o | 1977554 |Powdered whole mik Linnocua GPQ140 | ac | Spiking | 4.0 M Y om e | S [ BV oy om Linnocua A 2 000 NEGATIF | 11057 403 rosime | om | PV Linnocua NA 20 |-000 | neeaTF | 1030 | 395 |posme | am |V Linnocua NA
o | 1977555  |Powdered whey e o | % | Sokne [48/0] @ [ e | M [ AV oy oM Linnocua A 671 017 POSITIF / / vosime | au | AV Linnocua D 63 | 06| posTF |/ / |posme| am | A Linnocue D
o | 2067971 |Whey permeate Lmono FK2497 | ac | Spiking | 4.2 e Ahalo | EM EM | AM halo | AM halo | EM EM | Lmonocytogenes | P o134 230 POSITIF / 7 POSITIF | e | AMhalo Lmonocytogenes PA 8992 | 227 | posmF |/ /| posmE| M |Amhalo| Lmonocytogenes PA
o | 2067972 [Powdered buttermilk Lmono Fkz497 | ac | spiking | 4.2 ° Athalo | EM EM | AMhalo | AMhalo | BM M | Lmonocytogenes | P 11462 289 POSITIF / / POSITIE | DM | BMhalo Lmonocytogenes A 7832 | 198 | posmE |/ /| posmE| om |AMhalo| Lmonocytogenes PA
o | 2067973 [Ewe whole milk powder Lmono FK2497 | ac | Spiking | 4.2 EY Y M EM | BMhalo | BMhalo | DM oM | Lmonocytogenes | P 8887 224 POSITIF / 7 POSITIF | oM [ AMhalo Lmonocytogenes PA 7951|201 | posmE |/ /| posmE| om |Amhalo| Lmonocytogenes PA
o | 1977577 |Whey permeate Lmono GNDE73 | ac | spiking | 4. 0 0 0 0 [ [ [ [ / A 2 -0.00 NEGATI | 16 000 NEGATIF | EM ) 7 NA 0 000 | NEGATIF | 17 | 000 |NEGATI| EMm ) / NA
o | 1977578 |organic skimmed mik powder Lmono GND673 | ac | spiking | 4.4 e [ £ B [ [ e [ / A 1 0.00 NEGATIF | 50 001 NEGATIF | EM | EL / NA 1 000 | NEGATIF | 52 | 001 |NEGATIF| EM | L / NA
o | 1977579 |Skimmed mik powder LOT1 Lwelshimeri GLX736 | ac | spiking | 32 B 0 M M ° B B B / A 5 0.00 NEGATIF | 43 001 NEGATIF | EM | EM / NA o 000 | NEGATIF | 260 | 009 |NEGATF| Em D:‘i"‘ Lwelshimeri NA
o | 1977580 |skimmed mik powder LOT2 Lwelshimeri GLX736 | ac | Spiking | 3,2 D"::IE"‘ D"::‘:"s M M [ e EL & Lwelshimeri A 4 -0.00 NEGATIF | 122 004 NEGATIF | EM BMh;‘:"‘ Lwelshimeri NA 0 000 | NEGATIF | 10942 | 389 |POSITIF| EM A"::I:"s Lwelshimeri NA
o | 1977583 |Whey permeat LmonoJAR249 | ac | Spking | 4 0 0 0 0 ] [ ] [ / A 2 -000 NEGAT | 20 0,00 NEGATIF | EM | EL / NA e 000 | NEGATIF | 22 | 000 |NEGATF| EMm P / NA
e | 1977732 [Powdered whole mik / / / / £ B M &Y £ B M M / A 0 0,00 NEGATIF | 38.00 001 NEGATIF | EM | EL / NA / / / / / / / / NA
o 1977733 [Powdered whey / / / ! ? ] EM EM 2 ] EM EM / A 0 0,00 NEGATIF |  19.00 0.00 NEGATIF EL ] / NA / / / / / / NA
¢ | 1977734 |Semi-skimmed milk powder batch 1 / / / / [ B £ B £ B M e / A o 0,00 NEGATIF | 30.00 001 NEGATIF | EM | EM / NA / / / / / / / / / NA
o 1977735 |Skimmed milk powder / / / / EL EL EM EM EL EL EM EM / A 0 0,00 NEGATIF 17.00 0.00 NEGATIF | EM M / NA / / / / / / / / / NA
e | 197773 [Goat milk powder / / / / £ B M &Y £ B M M / A 3 0,00 NEGATIF | 22.00 0.00 NEGATIF | EM | EM / NA / / / / / / / / / NA
o | 1977737 |skimmed mik / / / / e B M Y e e Y e / A o 0,00 NEGATIF | 19.00 000 NEGATIF | L [ / NA / / / / / / / / / NA
e | 1977738  [Powdered buttermik / / / / £ B M &Y £ B M M / A 1 0,00 NEGATIF | 20.00 0.00 NEGATIF | EM | EM / NA / / / / / / / / / NA
o 1977739 |Whey permeate / / / ! ? ] EL EL ? ] EM M / A -1 0,00 NEGATIF |  17.00 0.00 NEGATIF EL ] / NA / / / / / / / / / NA
e | 1977740  |Organic skimmed milk powder / / / / £ B M &Y £ B M M / A kY 000 NEGATIF | 16.00 0.00 NEGATIF | EM | EM / NA / / / / / / / / / NA
e | 1977781 |Semi-skimmed milk powder batch 2 / / / / e £ M Y e e Y M / A 2 0,00 NEGATIF | 28.00 001 NEGATI | EM | EM / NA / / / / / / / / / NA
Microsept
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Powder infant formula and cereals in 125 ¢ -

Reference method 150 11290-1 7
Contaminati
study| Type | cCode sample ntamination Fraser1/2 Fraser - Final
Strain Type | Stress | Level ALoA Palcam ALOA Palcam result
ar | 1977560  [Baby milk powder 0-6 months Linnocua GRRS43 ac | spiking | 283 | BMPler | BMplos | gy ow [ AMRelos | AMbalor | gy, M Linnocua P | 869 |021| posE |/ /| posme | om [P L-menocytogenes PA 277 | oos | posmE |/ / | posimig | om | BMhalox | Lmonocytogenes [
Lmono BMU793 sans sans sans sans L sans L innocua, sans L innocua
ar | 1977561  [Baby milk powder 6-12 months LOT 1 Linnocua GRR943 ac | spiking | 283 | BMPler | BMplos | gy ow [ AMRelos | AMbalor | gy, M Linnocua P | 104 |002| NeGaTF | 205 [327| posimE [ om [AMMIO* L-menocytogenes ND 2 o | NeaTE | 1002 | 357 | posim | ow [ AMPEles | Lmenocytogenes ND
Lmono BMU793 sans sans sans sans L sans L innocua, sans L innocua.
ar | 1977562 [Baby milk powder1-3 years LOT 1 Linnocua GRR943 ac | spiing | 283 | AMPalor | BMPalox 1 g, om | AMPalor | AMBalos |y, om Linnocua P | 8637|213 posTE |/ /| posme | om |AMbale Linnocua PA | 822 | 212 | posmE |/ / | posme| om |AMbelo* Linnocua PA
Lmono BMU793 sans sans sans sans +sans sans | 1
ar | 1977563 [Baby growth milk powder13 years Linnocua GLEGO3 ac | sikng | 30ia0 | MM | BMplos | g, e[ AMhalos | AMbalos | gy, o Lmenocytogenes | p | ga3g | 2,02 | posmE |/ | / | posmE | e |AMhalo L monocytogenes PA | mso | 21 | posmE |/ | / |POSTF| EM | AMhalo | L monocytogenes PA
Lmono BLV059 sans sans sans sans L innocua,
ar | 1977564  [Baby goat milk powder 1- 3 years Limocua 6LE693 ac | spiking | 30/a0 | BMPlor | BMPlor | gy, e | AMbalor | AMBalo gy M Lmenocytogenes | p | ss5 | 03| posmE |/ /| posme | om |AMPae L-monocytogenes PA | 1605 | o040 | posm / / | posimig | om [AMhalo+|  Lmonocytogenes [
Lmono BLV059 sans sans sans sans L innocua +sans L innocua, sans L innocua.
ar | ae7sey P20y mikpowderthickenedfomula 612 Lmono BVGS75 ac | sping | 4 ) ¢ i o ) ) ) [ / A [ s 201| posmE | /| /| posme | om | Ay L monocytogenes o | s | 2z | posme [/ |/ | posmE| om | AW L monagytagenes )
a+ | 1977568  |unior baby milk powder + 18 months Lmono BVGS75 ac | spiking | 4 [ [ A A [ [ A e / A | 86ag | 217| posTF |/ /| posm | e | A L. monocytogenes PD | a8 | 220 | pOSTE |/ /| posme | e "Mh;;“ L monocytogenes D
a+ | 1977569 [Baby milk powder 6-12 months LOT 2 Lmono BVGY75 ac | spiking | 4 9 |olawechao| B B [ALavechalo | ALavechalo| DL oL L monocytogenes | P | 1871|047 POSITIF / /| posme | o | A L monocytogenes PA ¢ | o01s | posTIF / / | posmiE| em "Mh;;“ L monocytogenes PA
a | 1977566 |Baby rowth milk powder13 years Lmono BVGY75 ac | spiking | 4 [ ] ™ ™ [ [ o [ / A | o |000| NEGATIF | 17 |000| NEGATF | Em [ / NA 1 | oo | NEGATF | 15 | 000 |NEGATIF| EM [ / NA
a- | 1977570  [Baby milk powder 13 years LOT 1 Linnocua QHW317 | ac | spiing | 45 | ALsanshalo | ALsanshalo | €M o am am o L innocua A | 1 [-000| neat | o363 [333| posme | am | AV Limnocua NA o | ooo | neoat | usss | a2 [posme | aw | A Linnocua NA
a- | 1977571 [Baby milk powder 13 years LOT 2 Linnocua QHW317 | ac | spiing | 45 | ALsanshalo | ALsanshalo | €M oM |am am o L innocua A | 1 |-000| neat | o200 [327| posme | am | AV Limnocua NA 5 | oo | neoat | ssae | 3s3]posme | aw | AV Linnocua NA
a 1977596 |Baby milk powder 0-6 months / / / / @ EL EL EL / EL / EM / A 3 |-0,00| NEGATIF 30 | 0.01| NEGATIF | EM [ / NA / / / / / / / / / NA
a 1977597 |Baby milk powder 6-12 months LOT 1 / / / / ? EL EL EL / [ / EL / A 2 |-0,00| NEGATIF 16 | 0.00 | NEGATIF | EM [ / NA / / / / / / / / / NA
a 1977598 |Baby milk powder 1-3 years LOT 1 / / / / ? EL EL EL / EL / EM / A -1 |-0,00| NEGATIF 16 | 0.00 | NEGATIF | EM ™ / NA / / / / / / / / / NA
1977599 |Baby growth milk powder 1-3 years / / / / @ EL EL EL / [ / EL / A 0 | 000 | NEGATIF 16 | 0.00 | NEGATIF | EM I / NA / / / / / / / / / NA
a 1977600  |Baby growth milk powder 1-3 years / / / / @ EL EL EL / [ / EL / A 3 |-0,00| NEGATIF 35 | 0.01| NEGATIF | EM EL / NA / / / / / / / / / NA
1977601  |Baby milk powder 1-3 years LOT 2 / / / / ? EL EL EL / EL / EL / A 0 | 000 | NEGATIF 16 | 0.00 | NEGATIF | EM M / NA / / / / / / / / / NA
a 1977602  |Baby milk powder 1-3 years / / / / ? EL ? EL / [ / [ / A 1 [000 | NEGATIF 19 | 000 | NEGATIF | EM [ / NA / / / / / / / / / NA
a- | ao77eos | =ik powderfhickenediomaa on / 1| / [ ] [ EL / [ / EL / A | 1 |-000| NeGATIF | 17 |000| NEGATIF | EM [ / NA / / / / / / / / / NA
a 1977604 |Junior baby milk powder + 18 months / / / / ? @ @ @ / [ / @ / A -1 |-0,00| NEGATIF 19 | 000 | NEGATIF | EM [ / NA / / / / / / / / / NA
a 1977605 |Baby milk powder 6-12 months LOT 2 / / / / ? EL EL EL / [ / EL / A 3 |-0,00| NEGATIF 18 | 0.00 | NEGATIF | EM EL / NA / / / / / / / / / NA
[Organic infant milk 1-3 years Ny
be | 1977591 st . 1000000 UFClg Lmono PCAS20 ac | spiking | 4.0 e M Y EM | AMhalo | AMhalo | BM M Lmonocytogenes | P | 7615 1,93 | posmE |/ /| posimE | Em | ALhalo Lmonocytogenes PA 210 | o00s | posmE |/ / |posmE| EM |AMhalo| Lmonocytogenes PA
bt | 1977502 L’ggg‘ugg'z‘;g,;"“""‘s greedybaby - B.Laclis - Lmono HBP652 ac | spiking | 4.6 ) L B L ] L M Em / A [11219]284| posimF / 7| posmE | am | Amhalo Lmonacytogenes PD 5397 | 137 | posimF / / | posmE| DM |AMhalo| Lmonocytogenes PD
infant milk 6-12 months
be | 1977503 [Lactobacilus reuteri DSM 17038 - Limono HBPES2 ac |spiking | 46 | ALhalo | ALhalo [ = AMhalo | AMhalo | DM M Lmonocytogenes | P | 10060( 2,55 | posmE |/ /| posmE | em |AMhalo Lmonocytogenes PA | 11166 | 283 | posmF |/ / |posmE| ev |AMhalo| Lmonocytogenes PA
/6100000UFClg
be | aeTTsea [ e UFG " Lmono HBP652 ac |spiking | 46 | ALhalo | ALhalo [ L ] [’} Y Em Lmonocytogenes | P | 7433 | 1,88 | PosITIF / /| posmE | M |AMhalo Lmonacytogenes PA | 10543| 267 | PpoSITIF / / | posmE| BM |AMhalo| Lmonocytogenes PA
be | mrses D e i Limono HBPGs2 ac | spiking | 4.6 ) e Y Y ) ) Y Y / A | 629|159 posmE [/ | / | posmE | Em |AMhalo Lmonocytogenes PD | 1584 | 04 | posTE | / | / |PoSTF| EM |AMhalo| Lmonocytogenes D
infant milk 1-3 years
bt | 1977589 [Lactobacillus reuteri DSM 17938 - Lmono JAR249 ac |spiking [ 40 | Ahalo | ALhalo [ £ AMhalo | AMhalo | BM M Lmonocytogenes | P | 3364 0,85 | poSTIE |/ /| posimE | Em | AMhalo L.monocytogenes PA 571 | oaa | posmE |/ / |posmE| EM |AMhalo| Lmonocytogenes PA
/5500000UFClg
[Organic infant mik 6-12 months
be | 1977590  |Lactobacilus fermentum hereditum CECTST16 - Limono PCAS20 ac |spiking [ 40 | ALhalo | ALhalo [ = AMhalo | AMhalo | EM M Lmonocytogenes | P | 1 [000| NEGATF | 21 |000| NEGATF | Em ) 7 ND 1 | o000 | NeGATF | 20 |000|NEGATI| / / / ND
1000000UFC/g
infant milk 6-12 months thickened formula
be | 1977754 \ﬂ' amimn ants - 4100000 UFOle Livanovii GaD028 ac | spiking | 4.4 [ ALhalo = [ / AM halo / M Livanovii A | 2 |000| NEGATIF | 6932 |256| PoSTF | EM |AMhalo Livanovii NA < | 000 | NEGATI | 5827 |2,15|POSITIF| EM | AMhalo Livanovii NA
[Organic infant mik 6-12 months
be | 1977756 |Lactobacillus fermentum hereditum CECTS716 - | Livanovii GQD028 ac | spiking | 4.4 [ ALhalo = [ / AM halo / M Livanovii A | 1 |o00| NEGATF | 21 |000| NEGATF | Em [ / NA 1| 000 | NEGATF | 25 | 000 NEGATIF| EM [ / NA
1000000UFClg
infant milk 6-12 months
b | aemze0 | T o000UFClG Limono GND673 ac | spiking | 26 = [ = [ / [ / [ / A | 8153 |206| pOSTF |/ /| posmE | Em |AMhalo Lmonocytogenes PD | 11251| 285 | posmE |/ /| posmE | Eem | AMhalo | Lmonocytogenes D
infant milk 6-12 months thickened formula
b | 1977781 E e s 1000000 UrGlg Limono GND673 ac | spikng | 26 [ [ e [ / [ / L / A | 9400 |238| posTF |/ /| posimE | Em | Amhalo Lmonocytogenes PD | 9317 | 236 | posmE |/ /| posiTiE | em | AMhalo | Lmonocytogenes D
- Ths TTormaT
be | 1078306 | ) s e o Linnocua 6PQ140 ac | spikng | 5 ) ) ) [ ) AM sans ) Am Linnocua A | 1 [ooo| neoarir | ss1s |as6| posme | em [AVS Linnocua NA 1| ooo | neearr | sas | 346 |posme| em | AV Linnocua NA
ntis - 3.810° UEC halo halo halo
3
be | 1978397 ad Linnocua GPQ140 ac | spiing | 5 ° [ M M ° A"::I:"s M AM Linnocua A | o |oo0| NeGaTF | 9150 [339| POSITIE | AM A"::I:"s Linnocua NA 0 | 000 | NEGATIF | 9167 |3.40 | POSITIF| AM A"::I:"s Linnocua NA
infant milk 0-6 months thickened formula
b | aomrses | 000 U Lmono JAR249 ac | spiking | 4.0 [ = Y M [ £ e M 7 A | 1 |-000 NEGATIF | 47 |o001| NEGATF | Em [ 7 NA 0 | 000 | NEGATF | 5400 | 0,02 [NEGATIF| / / / NA
infant milk 0.6 months (breastieeding relay) 1|
977587 [ o seuter DM 17636 - 4500000FClg Limono LASE22 ac | spiking | 4.4 ) ) [ = ) ) Y M 7 A | 2 |-000 NEGATIF | 18 |000| NEGATF | Em ) 7 NA 1 | -000 | nesaTF | 1600 | 000 |NEGATIF| / / / NA
infant mik 6-12 months thickened formula
b |17 rackum fants- 4100000 UFClg Limono LASE22 ac | spiking | 4.4 ) ) [ = ) ) Y M 7 A | 4 |o00| NeGaTF | 23 | o | NEGATF | Em = 7 NA 6 | 000 | NEGATI | 2800 | 0,01 |NEGATIF| / / / NA
infant milk 0-6 months thickened formula
b- 1977752 |5 actis - 4700000 UFClg Linnocua QBB281 ac | spiking | 4.4 ? [ ? [ / [ / EL / A 0 | 0,00 | NEGATIF 19 | 000| NEGATIF | EL [ / NA / / / / / / / / / NA
Infant milk 0-6 month et
1977753 |, fobacilus reterl DSM 17836 - 400000UFClg| X736 ac | spiking | 2.8 ? [ ? [ / [ / EL / A 1 [000 | NEGATIF 22 |000| NEGATIF | EL [ / NA / / / / / / / / / NA
3 infant milk 1-3 years
x| b | 1977755 |Lactobacilus reuteri DSM 17038 - Linnocua QBB281 ac | spiking | 4.4 = [ = [ / [ / [ / A | 3 |000| NEGATF | 22 |000| NEGATIF | EL [ / NA 2 | 000 | NEGATF | 19 |000 |NEGATI| EL [ / NA
t 5500000UFClg
e [Organic infant mik 1-3 years
| e | TS e e e 31000000 UFGIg Lmono  CLM641 ac | spikng | 3 = [ = [ / [ / [ / A | o |000| NEGATF | 17 |000| NEGATIF | EL [ / NA 4 | 000 | NEGATI | 17 | 000 NEGATIF| EL [ / NA
T | o e ety B Lmono cumsar | ac | sown | 3 ) ) ) ) / [ i [ / A | 2 |ooo| NeGatF | 21 |000| NeGaTE | @ ) / NA / / / VA A / / / NA
o infant milk 6-12 months
n 1977759 |Lactobacilus reuteri DSM 17938 - Lmono  CLM641 ac | spiking | 3 EL EL EL EL / [ / EL / A 0 | 0,00 | NEGATIF 34| 001 | NEGATIF | EL EL / NA / / / / / / / / / NA
/6100000UFClg
s infant milk 0-6 months thickened formula
v b 1977762 |5 actis - 4700000 UFClg / / / / @ @ @ @ 2 @ @ @ / A -1 |-000| NEGATIF 30 | 001| NEGATIF ? [ / NA / / / / / / / / / NA
4| Infant milk 0-6 months (breastfeeding relay) 2 |
' b 1977763 | iobacillus reuteri DM 17938 - 400000UFClg / / / / ? @ @ @ 2 @ 2 @ / A 2 (0,00 NEGATIF 15 | 0.00 | NEGATIF @ @ / NA / / / / / / / / / NA
infant milk 6-12 months thickened formula
b | 1977768 fanti - 4100000 UFC/g / A / ? [ EL & [ [ [ e / A | 1 |000| NEGATIF | 17 |000| NEGATIF | EL [ / NA / / / / A / / / NA
infant milk 13 years
b- 1977765 |Lactobacilus reuteri DSM 17938 - / / / / EL EL EL EL ? [ @ @ / A 1 [0.00 | NEGATIF | 49 | 0.01| NEGATIF ? EL / NA / / / / / / / / / NA
|5500000UFC
[Organic infant mik 6-12 months
b- | 1977766 |Lactobacillus fermentum hereditum CECTS716 - / / / / ] [ ] [ L] [ B EL / A | 2 [o000| NEGATIF | 22 |000| NEGATIF | EL [} / NA / / / / / / / / / NA
1000000UFClg
[Organic infant mik 1-3 years
1977767 \ﬂ obactérium lactis - 21000000 UFClg / / / / EL EL Y EM EL EL EL EL / A 0 | 000| NEGATIF | 15 |0.00| NEGATIF | EL EL / NA / / / / / / / / / NA
b | 1077768 |[nentmik 0-6 months greedy baby - BLacts- / o / ° [ [ e ) ) [ e / A | 2 [ooo| NeaTE | 21 |000| NEGATF | L ) / NA / / / sl / / / NA
g
infant milk 612 months
b | 1977769  |Lactobacillus reuteri DSM 1793 - / A / [ [ & £ ? [ ? [ / A | 1 |000| NeGATIF | 21 |000| NEGATF | @ [ / NA / / / / A / / / NA
l6100000UFClg
1977770 |IMfant milk 6-12 morths / o / ° [ ° [ ] [ 0 ) / A | 1 |ooo| NeGaTF | 21 |000| NeGaTE | @ e / NA / / / sl / / / NA
550000UFClg . .
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Powder infant formula and

Reference method 150 112901
Contaminati
study[Type | Code sample ntamination Fraser1/2 Fraser - Final
it
Strain Type | Stress | Level ALOA Palcam ALoA Palcam resd
[Organic infant milk 1-3 years __ Lactobacills
b 1977771 |formemtum hereditum CECTS716 - 5800000 / A / ? [ L £ ? ] [ e / A | 1 |-000 NEGATIF | 19 |000| NEGATIF | EL [ / NA / / / / A / / / NA
UFcig
infant cereal quinoa banana plum
e | e | e Lmono RCI280 ac | sping [ 4 | Alhalo | ALhalo M BM | AMhalo | AMhalo | BM M L monocytogenes | P | 8941|226 | posmE |/ /| posmE | em |AMhalo L monocytogenes PA | 8370 | 212 | posmE |/ / |posmF| em | Amhalo | L monocytogenes PA
. lactis 1, d
infant cereals with honey
o | e | crul Lmono RCI280 ac | sping [ 4 | Alhalo | ALhalo M BM | AMhalo | AMhalo | BM M L monocytogenes | P | 9040 | 229 | posmE |/ /| posmE | em |AMhalo L monocytogenes PA | 8407 | 213 | posmF |/ / |posmF| em | Amhalo | L monocytogenes PA
. lactis 3, i
Biscuit flavored nfant cereals
o | o | ey Lmono RC280 ac [ spking [ 4 [ ALhalo | ALhalo [ £ AMhalo | AMhalo | EM M L monocytogenes | P |10818| 274 | posE |/ /| posmE | Em |AMhalo L monocytogenes PA | 8804 | 223 | posmF |/ / |posmF| Em | Amhalo | L monocytogenes PA
. lacts g
Infant cereals with 5 cereals
o | s | et cruse Lmono RC1280 ac | spimg [ 4 | Athalo | ALhalo Y EM | AMhalo | AMhalo | EM M L monocytogenes | P | 9033 | 229 | posimE |/ /| posmE | em |AMhalo L monocytogenes PA | 8325 | 211 | posmE |/ / |posmE| em | Amhalo | L monocytogenes PA
[Whole oat and wheat infant cereals
e | asmmas | ero Lmono BNX114 ac | sping | 3.4 | ALhalo | ALhalo [ = AMhalo | AMhalo | EM M L monocytogenes | P | 1 |000| NEGATIF | 24 [000 | NEGATF | EL ) 7 ND 1 | o000 | NEGATF | 30 |001|NEGATIF| EL ) / ND
. lactis 6, 3
e | 1977747  |infant multi-cereals with exotic fruits Limono BNX114 ac | spikng | 3.4 [ [ B = 8 [ B e / A | 9017 |228| posmF |/ /| posmE | Em |AMhalo L monocytogenes PD | 8258 | 209 | posmE |/ / |posmF| Em | Amhalo | L monocytogenes D
| 1977748  [Brioche flavored Infant cereals Lmono RC1280 ac | spimg [ 4 | Alhalo | ALhalo Y EM | AMhalo | AMhalo | EM M L monocytogenes | P | 8291 | 210 | posiTE |/ /| posmE | em |AMhalo L monocytogenes PA | so71 | 227 | posmE |/ / |posmE| em | Amhalo | L monocytogenes PA
c 1977749 (Infant vanilla cereals Lmono LAS822 ac | spiking [ 2.8 ? L EL EL ? L EL EL / A 1 |-0,00| NEGATIF 16 | 0,00 | NEGATIF EL L / NA / / / / / / / / / NA
| 1977750  [infant chocolate cereals Lmono LAS822 ac | spikng | 28 ? [ B EL ° [ [ e / A | 9269 | 235| posTF |/ /| posmE | Em |AMhalo L. monocytogenes PD | 9080 | 230 | posmE |/ / |posmE| em | Amhalo | L monocytogenes D
e | 1977751 [infant caramel cereals Lmono JAR249 ac | spiking | 26 ] [ B = 8 [ B e / A | 8338 |211| posTF |/ /| posmE [ Em |AMhalo L monocytogenes PD | sss6 | 224 | posmE |/ / |posmF| Em | Amhalo | L monocytogenes D
infant cereal b i
o | ae7yypy |TMentceresquins Banznaplim Linnocua 088281 | ac | spiking | 42 ? [ [ e ? [ [ e / A | 1 |-000| NeGaTIF | 1600 |000| NeGATF | EL [ / NA / / ’ AR E ] / NA
B. lactis 1,1 1C° CFU/g.
Infant cereals with h
ot 1977773 [["ant cereals with honey Linnocua QBB281 ac | spiking [ 4.2 ? L EL EL ? L EL EL / A 0 | 0.00| NEGATIF | 9150.00 | 3.39 | POSITIF g |AMsans Linnocua NA 0 0,00 | NEGATIF | 8942 |331|POSITIF| EL AM sans Linnocua NA
B. lactis 3,4 1¢° CFU/g halo. halo
Biscuit flavored infant cereals
o 1977774 5. actis 7 16 CFUJ, Lmono PCA920 ac | spiking 5 ? [ EL EL ? [ EL EL / A | 8364 | 212 POSITIF / /| PoSITIE EL  |AMhalo L. monocytogenes PD 8096 | 2,05 POSITIF / / | POSITIF | EL AMhalo | L monocytogenes PD
. lactis g
Infant cereals with 5 cereals
o 1977775 5. acts 5 1C CFU Lmono PCA920 ac | spiking 5 ? [ EL EL ? [ EL EL / A | 8378 | 212 POSITIF / /| PoSITIE EL  |AMhalo L. monocytogenes PD 79997 | 2,03 POSITIF / / | POSITIF | EL AMhalo | L monocytogenes PD
. lactis g
[Whole cat and wheat infant cereals
o | s [ et er Livanovii GaD028 ac | spiing | 48 | AMhalo | AMhalo | EMm EM | AMhalo | AMhalo | EM M Livanovii A | 1 |-000| NEGATIF | 994600 | 368 | POSTIF | EM |AMhalo Livanovii NA 2 | -000 | NEGATIF | 9718 |30 POSITIF| EM | AMhalo Livanovii NA
. lactis 6, e
| 1977777 |infant muiti-cereals with exotic fruits Livanovii QD028 ac | sping [ 48 | Ahalo | ALhalo Y EM | AMhalo | AMhalo | EM M Livanovii A | 1 |000| NEGATIF | 961500 3.56 | POSTIF | EM |AM halo Livanovii NA 0 | 000 | NEGATIF [ 9540 | 353 |POSTIF| EM | AMhalo Livanovii NA
o | 1977778 [Brioche flavored Infant cereals Lmono CLM641 ac | spiking | 4 ] [ ] [ ] [ ] [ / A | 0 |000| NEGATIF | 1800 | 0.00| NEGATF | @ [ / NA / / / / / / [ ] / NA
o 1977779 |Infant vanila cereals Lmono  CLM641 ac | spiking | 4 ? [ EL EL ? [ EL EL / A 0 | 000| NEGATIF | 18.00 |0.00 | NEGATIF | EL [ / NA / / / / / / EL ? / NA
e | 1977780  [infant chocolate cereals Limono GND673 ac | sping [ 5 | AMhalo | AMhalo | EMm EM | AMhalo | AMhalo | EM M Lmonocytogenes | P | 8495 [ 2.15| posmE |/ /| posmE | Em |AMhalo L monocytogenes PA | 8122 | 206 | posmF |/ / |posmF| Em | Amhalo | L monocytogenes PA
o 1977781  |Infant caramel cereals Lmono GND673 ac | spiking 5 ? [ ? [ ? 4 ? [ / A | 8486 | 215 | POSITIF / /| PoSITIE @ | AMhalo L. monocytogenes PD 8333 [ 211 POSITIF / /| PosimIF [] AMhalo | L monocytogenes PD
Infant cereal quinoa b i
o | ae7zsae [eMCereRquinos bananaplum / A / [ e [ £ [ 12 ° [ / A | 2 |-000| NEGATIF | 16 | 000 | NEGATIF | Em [ / NA / / / / A / / / NA
B. lctis 1,1 1¢° CFU/g
Infant cereals with h
o | ag7ysps [Iemcereasiuh honey / A / [ e [ £ [ 12 Y M / A | 3 |o00| NeGaTIF | 18 | 000 | NEGATI | Em [ / NA / / / / A / / / NA
B. lactis 3,4 1¢° CFU/g
Biscuit flavored infant cereals
< 1977526 [0 U Havored nantcereals / I / B EL B EL [ ] B EL / A 1 |-000| NEGATF | 16 [ 000| NEGATIE | e ] / NA / / / / / / / / / NA
8. lactis 7 1¢° CFU/g
c 1977527 [Infant multi-cereals with exotic fruits. / / / / EL EL EL EL ? 2 ? @ / A 2 |-0,00| NEGATIF 17 | 000 | NEGATIF [ &M 2 / NA / / / / / / / / / NA
Infant cereals with 5 cereal
o | 077spg |antcereslwith Scereals / /AN / B = Y M ) Y M 7 A | 133 |003| NeeaTF | 57 |o002| NEGATE | em [ / NA / / 7 / A 1 / 7 NA
o lactis 5 1¢° CFU/g
[Whole oat and wheat infant cereal:
o | ao7rspg | NnOle ot anCuheatinfantcereais / 1 / 2 e 2 e 2 e Y Y / A | 12 |000| NEGATIF | 64 |002| NEGATIF | Em [ / NA / / / sl / / / NA
B. lactis 6,8 1C° CFU/g
c 1977538 |Brioche flavored Infant cereals. / / / / ? [ EL EL ? [ M EM / A 1 [-0,00( NEGATIF 17 | 0.00 | NEGATIF [ &M [ / NA / / / / / / / / / NA
o 1977539 | Infant vanilla cereals / ! / / 2 8 EL EL ? @ EM M ! A 31 [0,00| NEGATIF 27 | 0.00| NEGATIF M EL / NA / / ! / / / / / / NA
c 1977540 (Infant chocolate cereals / ! / ! EL EL EL EL ? @ ? @ / A 1 |-0,00| NEGATIF 14 | 000 | NEGATIF 2 @ / NA / / ! / / / / / / NA
c 1977541 [Infant caramel cereals / / / / EL EL EL EL ? [ M EM / A 2| 000| NEGATIF 16 | 0.00 | NEGATIF [ M [ / NA / / / / / / / / / NA
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Appendix E1

Relative level of detection

Initial validation study - Raw results

Key
Bacterial load Distribution of the microflora
L =low A = pure culture of typical colonies
M = medium B = mix with a majority of typical colonies
H = high C = mix with a minority of typical colonies
@ = absence D = mix with rare typical colonies
E = absence of typical colonies
Microsept
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Rillettes

L.welshimeri

1000 000 CFU/g , *400 CFU/g et **80 CFU/g, ***430 CFU/g

Reference method Alternative method VIDAS LDUO
Contamination Real level 1/2 Fraser (10ul) Fraser Result Test Result Test Streakings on
level (b/25g) Result Conclusion ||RFV LMO VT RFV LIS VT Result | Conclusion
Pl OAA1 P2 OAA2 LMO LIS PAL OAA RLM
[%] [%] [%] [%] - -3 0.00 - 21 0.00 - / / / -
[%] [%] [%] [%] - -4 0.00 - 17 0.00 - / / / -
[%] [%] [%] [%] - -4 0.00 - 20 0.00 - / / / -
! 0 [%] [%] [%] [%] - 06 -5 0.00 - 24 0.00 - / / / - 56
[%] [%] [%] [%] - 26 0.00 - 25 0.00 / / / -
%] %] %] %] - 30 0.00 - 28 0.01 - / / / -
+MA +MA +HA +HA + -4 0.00 - 24 0.01 - / / / -
[%] -LE [%] [%] - 128 0.03 - 6505 2.89 + +HA +HA +HA +
[%] [%] [%] [%] - 78 0.01 - 6783 3.02 + +HA +HA +HA +
2 056 +LA +LA +HA +HA + 356 -3 0.00 - 22 0.00 / / / - 856
[%] [%] [%] [%] - -3 0.00 - 21 0.00 - / / / -
+LA +LA +HA +HA + 70 0.01 - 6893 3.06 + +HA +HA +HA +
+LA +LA +HA +HA + 71 0.01 - 7010 2.99 + +HA +MA +HA +
+LA +LA +HA +HA + 65 0.01 - 7083 3.02 + +HA +HA +HB +
+LA +LA +HA +MA + -4 0.00 - 57 0.02 - / / / -
¥ 0.74 [%] [%] [%] [%] - 46 -4 0.00 - 26 0.01 - / / / - 356
[%] [%] [%] [%] - -3 0.00 - 19 0.00 - / / / -
+LA +LA +HA +MA + 37 0.00 - 7069 3.02 + +HA +MA +HA +
+MA +MA +HA +HA + 60 0.01 - 6774 2.97 + +HA +HA +HA +
+MA +MA +HA +HA + 30 0.00 - 7004 3.07 + +HA +HA +HA +
[%] [%] [%] [%] - 38 0.00 - 6965 3.05 + +HA +HB +HA +
4 168 +MA +MA +HA +HA + 56 -3 0.00 - 19 0.00 - / / / - 516
+MA +MA +HA +MA + 46 0.01 - 6968 3.05 + +HA +HA +HA +
+MA +MA +HA +HA + 55 0.01 - 6873 3.01 + +HA +HA +HA +
[%] [%] [%] [%] - 17 0.00 - 7638 3.26 + +HA +HA +HB +
+LA +LA +HA +MA + 63 0.01 - 7721 3.30 + +HA +MA +HA +
5« 222 +LA +MA +HA +MA + 5/6 78 0.01 - 7607 3.25 + +HA +MA +HA + 6/6
+MA +MA +HA +HA + 23 0.00 - 7736 3.30 + +HA +MA +HB +
+MA +MA +MA +HA + 25 0.00 - 7808 3.33 + +MA +MA +MB +
+MA +MA +HA +HA + 116 0.02 - 7287 3.11 + +HA +HA +HA +
+MA +MA +HA +HA + 68 0.01 - 7090 3.15 + +HA +HA +HA +
+MA +MA +HA +HA + 11 0.00 - 7230 3.21 + +HA +HA +HA +
e 224 +HA +HA +HA +HA + 6/6 62 0.01 - 7082 3.15 + +HA +HA +HA + 6/6
+MA +MA +HA +HA + 27 0.00 - 7838 3.48 + +HA +HA +HA +
+MA +MA +HA +HA + 43 0.01 - 7830 3.48 + +HA +HA +HA +
+MA +MA +HA +HA + 49 0.01 - 7593 3.38 + +HA +HA +HA +
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Raw milk
72 000 CFU/mI

Listeria monocytogenes 1/2b

Contaminati Real level Reference method Alternative method VIDAS LDUO
ontamination eal leve =
level (b/25g) 1/2 Fraser (10u1) Fraser Result Conclusion || RFV LMO VT ResultTest| ory s VT Result Test LIS Streakings on Result Conclusion
P1 OAAL P2 OAA2 LMO PAL OAA RLM
@ -LE @ -LE - -5 0.00 15 0 0.01 - / / / -
@ -LE @ -LE - -2 0.00 15 0 0.01 - / / / -
1 0 (4] -LE @ -LE - 0/6 -4 0.00 15 0 0.01 - / / / - 06
@ -LE (4] -LE - 1 0.00 - 28 0.01 - / / / -
@ (4] (4] -ME - -1 0.00 - 39 0.01 - / / / -
o) o) o) %) - -3 0.00 - 25 0.01 - / / / -
@ -LE @ -ME - -4 0.00 - 17 0.00 + by default / / / -
+LA +LB +HA +HB + -5 0.00 - 14 0.00 + by default / / / -
> 041 @ -LE @ -LE - 206 -6 0.00 - 13 0.00 + by default / / / - U6
+LA +LB +HA +HB + 7466 1.93 + / / + by default +HA +HB +HA +
@ -LE @ -ME - -5 0.00 - 12 0.00 + by default / / / -
%] -LE %] -LE - -9 0.00 - 12 0.00 + by default / / / -
+LA +LB +HA +HB + -3 0.00 - 16 0.00 - / / / -
@ -LE @ -ME - 7778 2.01 + / / + by default +HA +HB +HA +
3 0.68 +LA +LB +HA +HB + 306 10113 2.61 + / / + by default +HA +HB +HB + 06
(%] -LE (%] -ME - -5 0.00 - 17 0.00 - / / / -
+LA +LB +HA +HB + 6930 1.79 + / / + by default +HA +HB +HA +
%] -LE %] -HE - -6 0.00 - 22 0.00 - / / / -
+LA +LB +HA +HB + 9168 2.37 + / / + by default +HA +HB +HA +
+LA +MB +HA +HB + 6926 1.79 + / / + by default +HA +HB +HA +
4 0.95 +MA +MB +HA +HB + 6/6 6780 1.75 + / / + by default +HA +HB HA + 506
+LA +MB +HA +HB + -7 0.00 - 13 0.00 - / / / -
+MA +MB +HA +HB + 6869 1.77 + / / + by default +HA +HB +HA +
+MA +MB +HA +HB + 7017 1.81 + / / + by default +HA +HB +HB +
+LA +MB +HA +HB + 6803 1.76 + / / + by default +HA +HB +HA +
+LA +MB +HB +HB + 7367 1.90 + / / + by default +HA +HB +HA +
5 112 +MA +MB +HA +HB + 6/6 7699 1.99 + / / + by default +HA +HB +HA + 6/6
+LA +MB +HB +HB + 6989 1.80 + / / + by default +HA +HB +HA +
+MA +MB +HB +HB + 6595 1.70 + / / + by default +HA +HB +HA +
+LA +MB +HB +HB + 6435 1.66 + / / + by default +HA +HB +HA +
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Raw milk

5800 000 CFU/ml et *280 000 CFU/ml

Listeria innocua

Reference method Alternative method VIDAS LDUO
Contamination Real level 1/2 Fraser (10pl) Fraser Result Test Result Test Streakings on
level (b/25g) Result Conclusion ||RFV LMO VT RFV LIS VT Result | Conclusion
Pl OAA1l P2 OAA2 LMO LIS PAL OAA RLM
(%] -LE (%] -LE - -2 0.00 - 36 0.01 - / / / -
(%] -LE (%] -LE - -2 0.00 - 45 0.02 - / / / -
(%] -LE (%] -LE - -1 0.00 - 29 0.01 - / / / -
1 0 -LE -LE (%] -ME - 56 -2 0.00 - 28 0.01 - / / / - o6
-LE -LE (%] -LE - -3 0.00 - 23 0.01 - / / / -
-LE -LE -ME -LE - -3 0.00 - 30 0.01 - / / / -
[7] -LE -LE - -2 0.00 - 29 0.01 - / / / -
(%] -LE (%] -LE - -3 0.00 - 27 0.01 - / / / -
(%] -ME (%] - 17 0.00 - 7852 3.49 + +HA +HA +
2 0.54 +MB | +MB | +HA | +HB + 16 2 0.00 . 30 0.01 - / / / - e
-LE -LE -ME -LE - -1 0.00 - 31 0.01 - / / / -
-LE -LE ] -LE - 0 0.00 . 34 0.01 . / / / .
[7] -LE [7] -LE - 7 0.00 - 7178 3.19 + +HB +HA +
(%] -LE -ME -ME - -4 0.00 - 26 0.01 - / / / -
+MB +MB +HA +HB + -3 0.00 - 36 0.01 - / / / -
3 1.44 +MB | +MB | +HA | +HB + 316 7 0.00 ; 7073 3.14 + +HA | +HA + 26
+MB +MB +HA +HB + -2 0.00 - 29 0.01 - / / / -
(%] (%] (%] -LE - -3 0.00 _ 24 0.01 - / / / -
(%] (%] -LE - 6 0.00 - 7428 3.30 + +HB +HA +
+MB +MB +HB +MB + 7 0.00 - 7345 3.27 + +HB +HA +
(%] -ME -LE - 6 0.00 - 7487 3.33 + +HA +HA +
4 252 (4] a -LE - 26 -2 0.00 - 25 0.01 - / / - 356
+MB +MB +HA +HB + -2 0.00 - 29 0.01 - / / -
%] %] -LE - 0 0.00 - 30 0.01 - / / -
+MA +MA +HA +MA + 92 0.02 - 7940 2.65 + +HA +HA +HA +
+MA +MA +HA +MA + 52 0.01 - 8456 2.82 + +HA +HA +HA +
5 29 +MA +MA +HA +MA + 6/6 87 0.02 - 8242 2.75 + +HA +HA +HA + 6/6
: +MA +MA +MA +MA + 84 0.02 - 7722 2.57 + +HA +HA +HA +
+MA +MA +HA +MA + 112 0.03 - 7621 2.54 + +HA +MA +HA +
*MA | +MA | +HA | +HA + 36 0.01 - 8078 2.69 + +HA | +HA | +HA +
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Smoked salmon

Listeria monocytogenes 1/2a

8 500 UFC/g
Reference method Alternative method VIDAS LDUO
Contaminatio | Real level 1/2 Fraser (10pl) Fraser Result Test Result Test Streakings on
n level (b/25g) Result Conclusion ||RFV LMO VT RFV LIS VT Result | Conclusion
Pl OAA1l P2 OAA2 LMO LIS PAL OAA RLM
(%] (%] (%] (%] - -6 0.00 - 13 0.00 - / / / -
(4] (4] (4] (4] - 2 0.00 - 16 0.00 - / / / -
(%] (%] (%] (%] - -6 0.00 - 13 0.00 - / / / -
! 0 (4] (4] (4] (4] - o6 -3 0.00 - 15 0.00 - / / / - 056
(%] (%] (%] (%] - -7 0.00 - 14 0.00 - / / / -
%] %] %] %] - -6 0.00 - 12 0.00 - / / / -
(%] (%] (%] -LE - -5 0.00 - 13 0.00 - / / / -
+LA +LB +HA +HA + 7127 1.84 - / / + by default +HA +HA +HA +
(%] (%] (%] (%] - -6 0.00 - 12 0.00 - / / / -
2 03 (4] (4] (4] (4] - 116 -4 0.00 14 0.00 - / / / 1/
(%] (%] (%] -ME - -7 0.00 - 17 0.00 - / / / -
%] %] %] %] - -5 0.00 - 10 0.00 - / / / -
+LA +LA +HA +HA + 8035 2.08 + / / + by default +HA +HA +HA +
+LA +LA +HA +HA + 8007 2.07 + / / + by default +HA +HA +HA +
+LA +LA +HA +HA + -4 0.00 - 14 0.00 - / / / -
4 1.24 (4] (4] (4] (4] - 416 7536 1.95 + / / + by default +HA +HA +HA + 416
+LA +LA +HA +HA + -5 0.00 - 13 0.00 - / / / -
[%] [%] [%] [%] - 7909 2.04 + / / + by default +HA +HA +HA +
+MA +MA +HA +HA + 7420 1.92 + / / + by default +HA +HA +HA +
+MA +MA +HA +HA + 7847 2.03 + / / + by default +HA +HA +HA +
6 263 +LA +LA +HA +HA + 6/6 7515 1.94 + / / + by default +HA +HA +HA + 6/6
+MA +MA +HA +HA + 6838 1.77 + / / + by default +HA +HA +HA +
+MA +MA +HA +HA + 6999 1.81 + / / + by default +HA +HA +HA +
+MA +MA +HA +HA + 6977 1.80 + / / + by default +HA +HA +HA +
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Red cabbage

40 000 000 UFC/g

Listeria monocytogenes 4b

Reference method Alternative method VIDAS LDUO
Contamination Real level 1/2 Fraser (10pl) Fraser Result Test Streakings on
level (b/25g) Result Conclusion ||RFV LMO VT RFV LIS VT Result Test LIS Result | Conclusion
Pl OAA1 P2 OAA2 LMO PAL OAA RLM
[%] [%] [%] [%] - -3 0.00 - 23 0.00 - / / / -
[%] [%] [%] [%] - -2 0.00 - 19 0.00 - / / / -
[%] -LE [%] -LE - -3 0.00 - 19 0.00 - / / / -
! 0 -LE [%] [%] [%] - o6 -3 0.00 - 22 0.00 - / / / - o6
[%] [%] [%] [%] - -3 0.00 - 21 0.00 - / / / -
%] %] %] -LE -4 0.00 - 17 0.00 - / / /
+LA +LA +MA +MA + -4 0.00 - 19 0.00 - / / / -
+LA +LA +HA +MA + -3 0.00 - 16 0.00 - / / / -
2 0.26 +LA +LA +HA +MA + 6 2602 0.66 + / / + by default +MA +HA +MA + 206
[%] [%] [%] -LE 2759 0.69 + / / + by default +HA +MA +HA +
[%] [%] [%] [%] - -3 0.00 - 23 0.00 - / / / -
%] %] %] %] -3 0.00 - 22 0.00 - / / / -
[%] [%] [%] [%] - -4 0.00 - 19 0.00 - / / / -
+LA +LA +HA +MA + -4 0.00 - 19 0.00 - / / / -
3 0.52 [%] [%] [%] [%] - 206 5711 1.44 + / / + by default +HA +HA +HA + 406
+LA +LA +HA +MA + 3599 0.91 + / / + by default +HA +HA +HA +
[%] [%] [%] [%] - 6368 1.61 + / / + by default +MA +MA +HA +
[%) [%) [%) [%) - 3228 0.81 + / / + by default +HA +MB +HA +
+LA -LE +HA +HA + 9274 2.38 + / / + by default +HA +HA +HA +
-LE [%] [%] [%] - 9009 2.32 + / / + by default +HA +HB +HA +
4 101 [%] +LA +HA +MA + 406 10136 2.61 + / / + by default +HA +HB +HB + 406
[%] +LB +HA +MA + 9538 2.45 + / / + by default +HA +HA +HA +
[%] [%] [%] [%] - -3 0.00 - 21 0.00 - / / / -
%] %] +MA +MA + -3 0.00 - 23 0.01 - / / / -
+LA +LB +MA +MA + 9893 2.54 + / / + by default +HB +HA +HA +
+LA +LB +MA +MA + 8776 2.26 + / / + by default +HB +HB +HB +
5 152 +LA -LE +MA +MA + 46 8344 2.14 + / / + by default +HA +HA +HB + 6/6
[%] [%] [%] [%] - 9033 2.32 + / / + by default +HB +HA +HA +
[%] -LE [%] [%] - 8527 2.19 + / / + by default +HA +HA +HB +
+LA +LB +HA +MA + 8384 2.16 + / / + by default +HA +HA +HA +
+LA +LB +HA +MA + 7592 1.95 + / / + by default +HA +HA +HB +
+LA +LB +MA +MA + 7524 1.93 + / / + by default +HA +HA +HA +
6 3.04 +LA +LB +HA +MA + 6/6 8323 2.14 + / / + by default +HA +HB +HA + 6/6
+LA +LA +MA +HA + 7898 2.03 + / / + by default +HA +HA +HA +
[%] +LB +HA +MA + 9279 2.39 + / / + by default +HB +HA +HB +
+LA +LB +HA +HA + 7684 1.97 + / / + by default +HA +HA +HA +
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Process water
1100 UFC/ml et *1 300 UFC/ml

Listeria monocytogenes 1/2c

Reference method Alternative method VIDAS LDUO
Contamination Real level 1/2 Fraser (10pl) Fraser Result Test Streakings on
level (b/25g) Result Conclusion [[RFV LMO VT RFV LIS VT Result Test LIS Result | Conclusion
P1 OAAL P2 OAA2 LMO PAL OAA RLM
(4] @ @ @ - -3 0.00 - 22 0.00 - / / / -
@ (4] @ @ - -3 0.00 - 20 0.00 - / / / -
@ @ @ @ - -3 0.00 - 20 0.00 - / / / -
! ° @ @ @ @ - o6 -4 0.00 - 19 0.00 - / / / - o6
@ @ @ @ - -2 0.00 - 22 0.00 - / / / -
%) %) %) %) - -4 0.00 - 19 0.00 - / / / -
@ @ @ @ - -3 0.00 - 23 0.01 - / / / -
@ @ @ @ - -3 0.00 - 23 0.01 - / / / -
" @ @ @ @ - -3 0.00 - 20 0.00 - / / / -
2 0.46 %] %] %] %] - 56 7504 1.91 + / / + by default / +HA +HA + 16
@ @ @ @ - -5 0.00 - 32 0.01 - / / / -
o) o) o) o) - -5 0.00 - 20 0.00 - / / / -
+LA +LA +HA +HA + 7517 1.92 + / / + by default +HA +HA +HA +
@ @ @ @ - -4 0.00 - 21 0.00 - / / / -
3 0.57 @ @ @ @ - 46 -5 0.00 - 21 0.00 - / / / - 36
+LA +LA +MA +HA + 7452 1.90 + / / + by default +HA +HA +HA +
+LA +LA +HA +MA + -5 0.00 - 23 0.00 - / / / -
+LA +LA +HA +MA + 7441 1.90 + / / + by default +HA +HA +HA +
+LA +LA +HA +HA + 6849 1.74 + / / + by default +HA +HA +HA +
+LA +LA +HA +MA + 6713 1.71 + / / + by default +HA +HA +HA +
4 152 +MA +MA +HA +MA + 6/6 6685 1.71 + / / + by default +HA +HA +HA + 446
+LA +LA +HA +MA + -4 0.00 - 21 0.00 - / / / -
+LA +LA +HA +HA + 6576 1.68 + / / + by default +HA +HA +HA +
+LA +LA +HA +HA + -4 0.00 - 22 0.00 - / / / -
+LA +LA +HA +HA + 6713 1.71 + / / + by default +HA +HA +HA +
+MA +MA +HA +HA + 6835 1.74 + / / + by default +HA +HA +HA +
5 2,66 +LA +LA +HA +HA + 6/6 6686 1.70 + / / + by default +HA +HA +HA + 6/6
+MA +MA +HA +MA + 6780 1.73 + / / + by default +HA +HA +HA +
+LA +LA +HA +MA + 6876 1.75 + / / + by default +HA +HA +HA +
+LA +LA +HA +MA + 6762 1.72 + / / + by default +HA +HA +HA +
Microsept
Summary report - v1
VIDAS Listeria DUO 118/134 April 07, 2022



Appendix E2

Relative level of detection

Third renewal study - Raw results

Key
Bacterial load Distribution of the microflora
L =low A = pure culture of typical colonies
M = medium B = mix with a majority of typical colonies
H = high C = mix with a minority of typical colonies
@ = absence D = mix with rare typical colonies
E = absence of typical colonies
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Matrix: pastry cream

Bacterial strain: Listeria seeligeri

Enumeration of the microorganisms: 3,2 x 10° CFU/g

Reference method: EN I1SO 11290-1:2017 (*) Alternative method: VIDAS LDUO Number of
Code CFU/ 1/2 Fraser Fraser Confirmation Final VIDAS LDUO Alternative method confirmation | Conf. acc. 1ISO 11290-1 Final positive
25g e RFV Result Result API LIS gallery o results /
O&A A | PALCAM | O&A A | PALCAM | Res. | Identification | result VT RFVLIS| VT O&A A | PALCAM L. Res. Identification | result
LMO LMO LIS w/o purification method

1398010 - @E - @E - @E - @E / / A -1 |-0.00( neg. 13 0.00| nesg. - @E - @E / / / A
1398011 - @E - @E - @E - @E / / A -1 |-0.00| nesg. 15 0.00| neg. - @E - @E / / / A RM:0/5
1398012 O - @E - @E - PE - LE / / A 0 | 0.00]| neg. 14 0.00| neg. - @E - LE / / / A AM 0/s
1398013 - @E - @E - @E - PE / / A -1 |-0.00| nesg. 14 0.00| neg. - LE - LE / / / A '
1398014 - PE - PE - PE - PE / / A 0 | 0.00]| neg. 15 0.00| nesg. - PE - PE / / / A
1398015 + LA + LA +HA +HA |pos.| L. seeligeri P 0 |0.00| neg. | 11758 | 3.94( pos. | +MA [ +MA L. seeligeri pos. L. seeligeri P
1398016 + LA + MA +HA +HA |pos.| L. seeligeri P 1 [0.00| neg. | 9739 |3.26| pos. | +HA + HA L. seeligeri pos. L. seeligeri P
1398017 - @F - @F - @OE - @OE / / A -1 |-0.00| neg. 15 0.00| neg. - @OE - @OE / / / A
1398018 - @E - @E - PE - LE / / A 0 | 0.00]| neg. 15 0.00| neg. - PE - PE / / / A
1398019 - @E - @E - PE - PE / / A 27 | 0.00| neg. | 9551 |3.20| pos. | +HA +LA L. seeligeri pos. L. seeligeri P
1398020 + LA + MA +HA +HA |pos.| L. seeligeri P 0 |0.00| neg. | 9581 |3.21| pos. | + MA + HA L. seeligeri pos. L. seeligeri P
1398021 + LA + LA +HA +HA | pos.| L. seeligeri P -1 |-0.00| neg. 19 |0.00| neg. | -@E - @E / / / A
1398022 + LA + LA +HA +HB |pos.| L. seeligeri P 0 | 0.00( neg. 9722 |3.25| pos. | +HB + HA L. seeligeri pos. L. seeligeri P
1398023 + LA + LA + HA +HA | pos.| L seeligeri P -1 |-0.00| neg. 133 | 0.04| neg. - LE - OE / / / A
1398024 08 = [0]3 - QE - O - @E / / A -1 |-0.00| neg. 14 [ 0.00| neg. - LE - OE / / / A [RM:10/20
1398025 - LE - @E - @ - @E / / A 0 | 0.00]| neg. 14 |0.01| neg. | -@E - @E / / / A [AM:11/20
1398026 + LA + LA +HA +HA |pos.| L. seeligeri P 0 | 0.01( neg. 9849 |[3.30| pos. + LA + HA L. seeligeri pos. L. seeligeri P
1398027 - PE - @PE - PE - PE / / A 0 |0.00| neg. | 9720 |3.25| pos. | +HB +MA L. seeligeri pos. L. seeligeri P
1398028 - @PE - @PE - PE - PE / / A 0 |0.00| neg. | 10213 | 3.42| pos. | +HA +HA L. seeligeri pos. L. seeligeri P
1398029 - OF - QF - @OE - @OE / / A -1 |-0.00| neg. 17 0,00 neg. - @OE - @OE / / / A
1398030 - @E - @E - PE - PE / / A 0 |0.00| neg. | 10157 | 3.40| pos. | +LA +MA L. seeligeri pos. L. seeligeri P
1398031 + LA + LA +HA +HA |pos.| L. seeligeri P 2 | 0.00| neg. | 10237 |3.43| pos. + LA + HA L. seeligeri pos. L. seeligeri P
1398032 +MA | +MB + HA +HA | pos.| L seeligeri P -2 |-0.00| neg. 14 |0.00| neg. | -@E - LE / / / A
1398033 + LA + LA + HA +HA | pos.| L. seeligeri P -1 |-0.00| neg. 16 |0.00| neg. | -@E - LE / / / A
1398034 - PE - LE - PE - LE / / A 0 [0.00| neg. 9493 |[3.18]| pos. | +HA + HA L. seeligeri pos. L. seeligeri P
1398035 + MA + MB +HA +HA |pos.| L. seeligeri P 5 |0.00| neg. | 9620 |3.22| pos. | + MA +HA L. seeligeri pos. L. seeligeri P
1398036 +LB + LA +HA +HA |pos.| L. seeligeri P 4 |0.00( neg. | 9658 |3.23| pos. | +HA + HA L. seeligeri pos. L. seeligeri P RM:5/5
1398037 3.2 || +LA + MA +HA +HA |pos.| L. seeligeri P 0 | 0.00| neg. | 9742 |3.26( pos. | + MA + HA L. seeligeri pos. L. seeligeri P AM:5/5
1398038 + LA + LA +HA +HA |pos.| L. seeligeri P 1 [0.00| neg. | 9763 |3.27| pos. | +HA + HA L. seeligeri pos. L. seeligeri P
1398039 + LA + MA + HA +HA [pos.| L seeligeri P 0 | 0.00| neg. | 9828 |3.29| pos. | +HA + HA L. seeligeri pos. L. seeligeri P
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Appendix E3

Relative level of detection

Extension study - Raw results

Key
Bacterial load Distribution of the microflora
L =low A = pure culture of typical colonies
M = medium B = mix with a majority of typical colonies
H = high C = mix with a minority of typical colonies
@ = absence D = mix with rare typical colonies
E = absence of typical colonies
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Matrix: cottage cheese with raw milk Bacterial strain: Listeria ivanovii GQD028 Enumeration of the microorganisms: 1000000000 CFU/g

Reference method: EN 1SO 11290-1:2017 (*) Alternative method: VIDAS LDUO Number of
Code i:;l/ 1/2 Fraser Fraser Confirmation Final VII|)AS LDUO | Alternative method conﬁrsmat”ion Conf. acc. 1SO 11290-1 Final rz::ilt::e/
€] Aloa |PAicam| ALOA | PALCAM |Res.| Identification | result S\;\é T RS\;‘:; RFVUS| VT ReLT:t ALOA | PALCAM W'L}Z';Lriiiac;gn Res. | Identification |resutt| "~ |
1978433 9 ) ) ) - / A 2 | 0.00 [NEGATIF| 22 | 000 |NEGATIF| @ EL / - / A
1978434 9 ) ) ) - / A 2 | 0.00 [NEGATIF| 18 | 000 |NEGATIF| @ EL / - / A
1978435 | © 9 ) ) ) - / A 5 | 000 [NEGATIF| 18 | 000 |NEGATIF| ¢ EL / - / A im gg
1978436 9 ) ) ) - / A 3 | 000 [NEGATIF| 18 | 000 |NEGATIF| ¢ EL / - / A
1978437 ) D) EM EM - / A 10 | 0.00 |NEGATIF| 18 | 0.00 |NEGATIF| @ EL / - / A
2034864 BM ™ AM AM | + | L ivanovii P 2 | 0,00 [NEGATIF| 8014 | 2062 | POSITIF| AM AM L. ivanovii + L. ivanovii P
2034865 BM BM AM AM | + | L ivanovii P 1 | 0,00 |NEGATIF| 12168 | 3098 | POSITIF| AM AM L. ivanovii + L. ivanovii P
2034866 EM EM EM EM - / A 0 | 000 [NEGATIF| 14 | 000 |NEGATIF| ¢ 9 / - / A
2034867 EM EM EL EL - / A 2 | 0,00 |NEGATIF| 11800 | 3.86 | POSITIF| AM AM L. ivanovii + L. ivanovii P
2034868 BM BM AM AM | + | L ivanovii P 0 | 000 [NEGATIF| 12 | 000 |NEGATIF| EL EL / - / A
2034869 EL EM EL EL - / A 10 | 0,00 |NEGATIF| 11606 | 3.80 | POSITIF| AM AL L. ivanovii + L. ivanovii P
2034870 BM BM AM AL + | L ivanovii P 0 | 000 [NEGATIF| 13 | 000 [NEGATIF| ¢ EL / - / A
2034871 BM BM AM AL + | L ivanovii P -1 | -0,00 |NEGATIF| 12 | 0.00 |NEGATIF| EL EL / - / A
2034872 EM EM EM EM - / A 0 | 000 [NEGATIF| 12 | 000 |NEGATIF| ¢ 9 / - / A
2034873 BM BM AM AM | + | L ivanovii P 0 | 000 [NEGATIF| 11 | 000 [NEGATIF| ¢ ) / - / A | Rm:3/20
2034874 2 ™ cL BM BL + | L ivanovii P 2 | 0,00 [NEGATIF| 12906 | 4.23 | POSITIF| AM AM L. ivanovii + L. ivanovii p | AM:12/20
2034875 BM EL AM AM | + | L ivanovii P 10 | 0,00 |NEGATIF| 2450 | 0.80 | POSITIF| AM AM L. ivanovii + L. ivanovii P
2034876 EL EL EL EL - / A 0 | 0,00 [NEGATIF| 6645 | 2.17 | POSITIF| AM AM L. ivanovii + L. ivanovii P
2034877 BM ™ AM AL + | L ivanovii P 7 | 0,00 [NEGATIF| 12211 | 4.00 | POSITIF| AM AM L. ivanovii + L. ivanovii P
2034878 BM ™ AM AM | + | L ivanovii P 1 | 0,00 |NEGATIF| 12203 | 4.00 |POSITIF| AL AL L. ivanovii + L. ivanovii P
2034879 EM EM EM EL - / A 3 | 0,00 [NEGATIF| 12743 | 4.17 | PoOSITIF| AM AM L. ivanovii + L. ivanovii P
2034880 EL EL 9 o - / A 2 | 0,00 [NEGATIF| 12482 | 4.09 | POSITIF| AM AM L. ivanovii + L. ivanovii P
2034881 ™ ™ AM AM | + | L ivanovii P 1 | 0,00 |NEGATIF| 12874 | 4.22 | POSITIF| AM AM L. ivanovii + L. ivanovii P
2034882 cL cL AL AL + | L ivanovii P -1 | -0,00 |NEGATIF| 13 | 0.00 |NEGATIF| o ) / - / A
2034883 BM BM AM AL + | L ivanovii P -1 | -0,00 |NEGATIF| 12 | 0.00 |NEGATIF| o EL / - / A
1978438 9 D) AM AM | + | L ivanovii P 1 | 0,00 [NEGATIF| 10127 | 3.32 | POSITIF| AM AM L. ivanovii + L. ivanovii P
1978439 9 D) AM AM | + | L ivanovii P -1 | -0,00 |NEGATIF| 6501 | 2.13 | POSITIF| AM AM L. ivanovii + L. ivanovii P
1978440 | 3.3 9 D) AM AM | + | L ivanovii P 3 | 0,00 [NEGATIF| 2315 | 0.75 | POSITIF| AM AM L. ivanovii + L. ivanovii P imiﬁ
1978441 9 D) AM AM | + | L ivanovii P 14 | 0,00 |NEGATIF| 9246 | 3.03 |POSITIF| AM AM L. ivanovii + L. ivanovii P
1978442 9 D) AM AM | + | L ivanovii P 11 | 0,00 |NEGATIF| 7958 | 2.60 | POSITIF| AM AM L. ivanovii + L. ivanovii P
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Matrix: Infant milk powder with probiotics

Bacterial strain: Listeria monocytogenes JAR249

Enumeration of the microorganisms: 160 CFU/g
Enumeration of the probiotics Lactobacillus reuteri DSM 17938: 5400000 CFU/g

Reference method: EN 1SO 11290-1:2017 (*) Alternative method: VIDAS LDUO Number of
Code CFU/ 1/2 Fraser Fraser Confirmation Final VIDAS LDUO Alternative method confirmation Conf. acc. 1ISO 11290-1 Final positive
125 aoa |pacam| AoA | eaicam|Res.| identification |resutt| FEY [ vr | ReUt fpeyus| vr o [Resuitus| atoa |paicam| APUSEMEY oo b entification |resutt| "SSUS/
LMO LMO wj/o purification method
1978428 [ [ [ [ - / A 0 0.00 | NEGATIF 14 0.00 | NEGATIF [ [ / A / A
1978429 [ [ [ [ - / A 0 0.00 | NEGATIF 17 0.00 | NEGATIF [ [ / A / A
1978430 0 [ [ ] [ - / A 0 0.00 | NEGATIF 22 0.00 | NEGATIF [ [ / A / A 2'\Mﬂg;§
1978431 [ [ ] 4] - / A -1 -0,00 | NEGATIF 13 0.00 | NEGATIF [ [ / A / A
1978432 [ [ ] ] - / A 2 0.00 | NEGATIF 18 0.00 | NEGATIF [ [ / A / A
2045368 AL ? AM BM + | L.monocytogenes P 3 0,00 | NEGATIF 16 0.00 | NEGATIF [ [ / A / A
2045369 AL ? AM BM + | L.monocytogenes P 1 0,00 | NEGATIF 23 0.00 | NEGATIF [ [ / A / A
2045370 (] ? AM BM + | L.monocytogenes P 5731 1,45 | POSITIF / / POSITIF AM DM L.monocytogenes P | L.monocytogenes P
2045371 [ [ [] EM - / A 11180 | 2,83 | POSITIF / / POSITIF AM DM L.monocytogenes P | L.monocytogenes P
2045372 AL ? AM BM + | L.monocytogenes P 2 0,00 | NEGATIF 21 0.00 | NEGATIF [ [ / A / A
2045373 EL EL AM EM + | L.monocytogenes P 1353 0,34 | POSITIF / / POSITIF AM DM L.monocytogenes P | L.monocytogenes P
2045374 [ EL [ EM - / A 387 0,09 | POSITIF / / POSITIF AM DM L.monocytogenes P | L.monocytogenes P
2045375 AL AL AM BM + | L.monocytogenes P 7992 2,02 | POSITIF / / POSITIF AM DM L.monocytogenes P | L.monocytogenes P
2045376 [ EL [ EM - / A 12888 | 3,27 | POSITIF / / POSITIF AM DM L.monocytogenes P | L.monocytogenes P
2045377 oo 9 EL 9 EM - / A 0 | 000 [NEGATIF| 11 0.00 |NEGATIF| ¢ EM / A / A | rm:13/20
2045378 9 EL AM BM + | L.monocytogenes | P | 10959 | 2,78 | poSITIF | / / POSITIF |  AM AM  |Lmonocytogenes | P |Lmonocytogenes | p | AM:12/20
2045379 [ EL [ EM - / A 9151 2,32 | POSITIF / / POSITIF AM DM L.monocytogenes P | L.monocytogenes P
2045380 AL AL AM BM + | L.monocytogenes P 10126 | 2,57 | POSITIF / / POSITIF AM DM L.monocytogenes P | L.monocytogenes P
2045381 [ EL [ EM - / A 380 0,09 | POSITIF / / POSITIF AM EM L.monocytogenes P | L.Lmonocytogenes P
2045382 AL EL AM BM + | L.monocytogenes P 3 0,00 | NEGATIF 21 0.00 | NEGATIF EL EM / A / A
2045383 AL AL AM BM + | L.monocytogenes P 9023 2,29 | POSITIF / / POSITIF AM DM L.monocytogenes P | L.monocytogenes P
2045384 [} ? AM BM + | L.monocytogenes P 11224 | 2,85 | POSITIF / / POSITIF AM AM L.monocytogenes P | L.monocytogenes P
2045385 [ [ [] EM - / A 0 0,00 | NEGATIF 34 0.01 | NEGATIF [ EM / A / A
2045386 AL EL AM BM + | L.monocytogenes P -1 -0,00 | NEGATIF 12 0.00 | NEGATIF [ EM / A / A
2045387 AL EL AM BM + | L.monocytogenes P 0 0,00 | NEGATIF 12 0.00 | NEGATIF [ EM / A / A
2045393 AL BL AM BM + | L.monocytogenes P 8788 2.23 | POSITIF / / POSITIF AM AM L.monocytogenes P | L.monocytogenes P
2045394 AL EL AM BM + | L.monocytogenes P 9464 2.40 | POSITIF / / POSITIF AM DM L.monocytogenes P | L.monocytogenes P
2045395 | 2.00 BL BL AM BM + | L.monocytogenes P 614 0.15 | POSITIF / / POSITIF AM DM L.monocytogenes P | L.monocytogenes P 2'\'\23?
2045396 AL AL AM BM + | L.monocytogenes P 11012 | 2.79 | POSITIF / / POSITIF AM AM L.monocytogenes P | L.monocytogenes P
2045397 (4] EL AM BM + | L.monocytogenes P 415 0.10 | POSITIF / / POSITIF AM DM L.monocytogenes P | L.monocytogenes P
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APPENDIX F

INCLUSIVITY — EXCLUSIVITY STUDY RAW RESULTS
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Inclusivity - Listeria monocytogenes

: ; Isolation on
# | Reference Strain Origin ';;;‘:Lalt;?ri)le;:)'t': REVLMO | vT L':;'Sutlfsst REvLS | VT | LS test results
PALCAM OAA RLM

1 L4 Listeria monocytogenes 1/2a ATTCC 35152 3.6 7818 1.97 + / / + by default +HA +HA +HA
2 L5 Listeria monocytogenes 1/2a Smoked salmon lardons 3.6 8122 2.05 + / / + by default +HA +HA +HA
3 L6 Listeria monocytogenes 1/2a Pizza 4.4 7908 1.99 + / / + by default +HA +HA +HA
4 L7 Listeria monocytogenes 1/2a Munster cheese 5.0 7533 1.90 + / / + by default +HA +HA +HA
5 L10 Listeria monocytogenes 1/2a Rillettes 3.7 7707 1.94 + / / + by default +HA +HA +HA
6 L11 Listeria monocytogenes 1/2a Munster cheese 4.6 7594 1.91 + / / + by default +HA +HA +HA
7 L12 Listeria monocytogenes 1/2a Smoked salmon 5.0 7746 1.95 + / / + by default +HA +HA +HA
8 L40 Listeria monocytogenes 1/2a Munster cheese 3.8 7496 1.89 + / / + by default +HA +MA +HA
9 L42 Listeria monocytogenes 1/2a Chicken cutlet 4.2 7765 1.96 + / / + by default +HA +HA +HA
10 L43 Listeria monocytogenes 1/2a Minced meat 5.0 7674 1.93 + / / + by default +HA +HA +HA
11 L44 Listeria monocytogenes 1/2a Dried sausage 0.9 7659 1.93 + / / + by default +HA +HA +HA
12 L45 Listeria monocytogenes 1/2a Rabbit terrine 1.1 8004 2.02 + / / + by default +HA +HA +HA
13 L47 Listeria monocytogenes 1/2a Fried potatoes 5.5 7355 1.85 + / / + by default +HA +HA +HA
14 L116 Listeria monocytogenes 1/2a Fish in cream sauce 3.6 7431 1.87 + / / + by default +MA +MA +MA
15 L128 Listeria monocytogenes 1/2a Soy cake 5.7 7534 1.94 + / / + by default +HA +HA +HA
16 L129 Listeria monocytogenes 1/2a Fried potatoes 6.0 7660 1.97 + / / + by default +HA +MA +MA
17 L37 Listeria monocytogenes 1/2b Maroilles cheese made with raw milk 3.8 7780 1.96 + / / + by default +HA +HA +HA
18 L49 Listeria monocytogenes 1/2b Chicken liver mousse 3.8 6823 1.72 + / / + by default +HA +HA +HA
19 L51 Listeria monocytogenes 1/2b Matured cheese 3.0 6665 1.68 + / / + by default +HA +HA +HA
20 L14 Listeria monocytogenes 1/2c Minced meat 4.4 7986 2.01 + / / + by default +HA +HA +HA
21 L15 Listeria monocytogenes 1/2c Beef 4.0 7634 1.92 + / / + by default +MA +MA +HA
22 L16 Listeria monocytogenes 1/2c Minced meat 4.5 7496 1.89 + / / + by default +MA +MA +HA
23 L17 Listeria monocytogenes 1/2c Pork belly 5.6 7432 1.87 + / / + by default +HA +HA +HA
24 L18 Listeria monocytogenes 1/2c Munster cheese 6.1 7561 1.90 + / / + by default +HA +HA +HA
25 L53 Listeria monocytogenes 1/2c Minced beef burger 3.9 7730 1.95 + / / + by default +HA +MA +HA
26 L54 Listeria monocytogenes 1/2c Beef bourguignon 5.6 7579 191 + / / + by default +HA +HA +HA
27 L117 Listeria monocytogenes 1/2c Montbéliard sausage 3.8 7490 1.89 + / / + by default +HA +HA +HA
28 L20 Listeria monocytogenes 1/2 Salmon offcuts 4.4 7489 1.89 + / / + by default +MA +MA +MA
29 L55 Listeria monocytogenes 3b SLCC 2540 6.2 7418 1.87 + / / + by default +HA +HA +HA
30 L56 Listeria monocytogenes 3¢ SLCC 2479 6.2 7396 1.86 + / / + by default +HA +HA +HA
31 L57 Listeria monocytogenes 4a ATCC 19114 5.4 5423 1.36 + / / + by default +HA +HA +HA
32 L32 Listeria monocytogenes 4b Munster cheese 5.2 7784 1.96 + / / + by default +HA +HA +HA
33 L33 Listeria monocytogenes 4b ATCC 19115 3.4 9504 2.39 + / / + by default +HA +HA +HA
34 L58 Listeria monocytogenes 4b Salad 5.5 7916 1.99 + / / + by default +HA +HA +HA
35 L138 Listeria monocytogenes 4b Collection 5.0 7823 2.01 + / / + by default +HA +MA +MA
36 L60 Listeria monocytogenes 4d ATCC 43 9104 2.29 + / / + by default +HA +HA +HA
37 L61 Listeria monocytogenes 4e ATCC 19118 5.2 5964 1.50 + / / + by default +HA +HA +HA
38 L62 Listeria monocytogenes 4e Reblochon cheese 4.2 7649 1.93 + / / + by default +HA +HA +HA
39 L63 Listeria monocytogenes 4e Munster cheese 4.0 7647 1.93 + / / + by default +HA +HA +HA
40 L67 Listeria monocytogenes 7 SLCC 2482 3.0 9822 2.47 + / / + by default +HA +HA +HA
41 L119 Listeria monocytogenes Spinach 4.2 7228 1.82 + / / + by default +HA +HA +HA
42 L123 Listeria monocytogenes Mozzarella 31 7587 191 + / / + by default +HA +HA +HA
43 L124 Listeria monocytogenes Fillet of perch 2.9 7404 1.86 + / / + by default +HA +HA +HA
44 L125 Listeria monocytogenes Pan-fried vegetables 4.4 7557 1.90 + / / + by default +HA +HA +HA
45 L137 Listeria monocytogenes Coulommiers cheese made with raw milk 8.5 7641 1.96 + / / + by default +HA +HA +HA
46 L141 Listeria monocytogenes Environmental sample 5.5 7703 1.98 + / / + by default +HA +MA +MA
47 L149 Listeria monocytogenes Environmental sample 0.9 9351 2.36 + / / + by default +MA +MA +MA
48 L152 Listeria monocytogenes Environmental sample 4.0 7737 1.95 + / / + by default +MA +MA +MA
49 L69 Listeria monocytogenes Dried sausage 3.3 7756 1.95 + / / + by default +HA +MA +MA
50 L70 Listeria monocytogenes Smoked salmon 3.7 7775 1.96 + / / + by default +MA +MA +HA
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Inclusivity - Listeria spp other than Listeria monocytogenes

, a Inoculation g, LMO test LIS test Isolation on
# | Reference Strain Origin rate in 225 ml LMO VT results RFV LIS VT results
of LX broth PALCAM OAA RLM

1 L3 Listeria innocua Heifer's liver 20.0 7 0.00 - 8106 3.55 + +HA +HA +HA

2 L1 Listeria innocua ATCC 33090 9.0 6 0.00 - 7354 3.27 + +HA +HA +HA

3 L64 Listeria innocua Epoisses cheese 3.5 8 0.00 - 7742 3.43 + +HA +MA +HA

4 L66 Listeria innocua Spinach 4.1 10 0.00 - 7998 3.50 + +MA +MA +MA

5 L71 Listeria innocua Munster cheese 4.0 9 0.00 - 7934 3.48 + +HA +MA +HA

6 L72 Listeria innocua Boulette d’Avesnes cheese 4.3 6 0.00 - 7681 3.41 + +HA +MA +HA

7 L76 Listeria innocua 6b Minced beef burger 2.9 9 0.00 - 7737 3.39 + +MA +MA +MA

8 L77 Listeria innocua 6a Toulouse sausage 2.5 6 0.00 - 7747 3.44 + +HA +HA +HA

9 L78 Listeria innocua Rooster 3.5 8 0.00 - 7657 3.40 + +HA +MA +MA

10 L108 Listeria innocua Gorgonzola 3.0 8 0.00 - 7921 3.47 + +HA +HA +HA

11 L110 Listeria innocua Epoisses cheese 4.0 5 0.00 - 7532 3.23 + +HA +HA +HA

12 L113 Listeria innocua Smoked halibut 6.6 4 0.00 - 7857 3.37 + +HA +HA +HA

13 L80 Listeria ivanovii ATCC Collection 21.0 -3 0.00 - 101461 | 4.49 + +HA +HA +HA

14 L133 Listeria ivanovii Roquefort cheese 3.5 9 0.00 - 8675 3.80 + +HA +MA +MA

15 L151 Listeria ivanovii Minced beef burger 2.9 4 0.00 - 9565 4.19 + +HA +MA +HA

16 L153 Listeria ivanovii Environmental sample 4.0 6 0.00 - 8672 3.80 + +HA +MA +HA

17 L86 Listeria welshimeri 6b ATCC 35897 Collection 5.0 2 0.00 - 10712 4.70 + +HA +MA +MA

18 L87 Listeria welshimeri Minced beef burger 6.5 13 0.00 - 7050 3.09 + +HA +MA +HA

19 L89 Listeria welshimeri 6a Minced beef burger 7.4 5 0.00 - 7511 3.22 + +HA +HA +HA

20 L91 Listeria welshimeri Rosette dried sausage 5.0 8 0.00 - 8180 3.58 + +HA +MA +MA

21 L100 Listeria welshimeri Spread 10.0 6 0.00 - 8452 3.63 + +HA +HA +HA

22 L101 Listeria welshimeri Traditional ham 6.6 5 0.00 - 7439 3.19 + +HA +HA +HA

23 L83 Listeria seeligeri 1/2b Jellied pork tongue 4.4 7 0.00 - 7811 3.42 + +HA +MA +HA

24 L84 Listeria seeligeri Minced beef burger 2.6 8 0.00 - 7720 3.38 + +MA +MA +HA

25 L85 Listeria seeligeri Collection 1.5 7 0.00 - 8195 3.59 + +HA +HA +HA

26 L115 Listeria seeligeri Dirty water 5.0 7 0.00 - 8163 3.58 + +HA +MA +MA

27 L142 Listeria seeligeri Cheese made with raw milk (Vinage) 2.5 6 0.00 - 7696 3.37 + 1)) +LA +LA Reference method Isolation

28 L81 Listeria grayi ATCC 19120 Collection 8.0 -4 0.00 - 7129 3.17 + +HA +LA +LA 1/2 Fraser Fraser LX broth

2.7 14 0.00 - 75 0.03 - [} [} [} P1 | OA1 | P2 | OA2
29 L146  |Listeria grayi ATCC 25401 Collection 6.0 -5 0.00 - 25 0.01 - [0)] [0)] 1) [0)] [0)] 0] [0)]
1.0x10° 6 0.00 - 7400 3.18 + +HA +HA +HA +LA | +LA | +HA [ +HA +MA
30| 147 |usteria grayi CIP 103213 Collection 60 ; 6|00 - 21 0.00 - e e e plele9
1.0x10 5 0.00 - 7637 3.28 + +HA +HA +HA @ | +MA | +HA | +HA +LA
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Exclusivity - Non-target strains

Inoculation rate in 225 LMO test LIS test
# Reference Strain Origin ml of nutrient broth ( || RFV LMO VT results RFV LIS VT results
CFU)
1 BAS Bacillus sphaericus Meat product 6.7x10° -4 0.00 - 26 0.01 -
2 BA2 Bacillus cereus Beetroot 7.2x10° -5 0.00 - 39 0.01 -
3 BA4 Bacillus stearothermophilus Dairy product 2.4x10° -5 0.00 - 29 0.01 -
4 BA7 Bacillus coagulans Collection 2.4x10° -5 0.00 - 35 0.01 -
5 15 Brochotrix thermosphacta Minced meat 6.0x10° -4 0.00 - 26 0.01 -
6 Lel Rhodotorula rubra Pastries 3.0x10° -5 0.00 - 32 0.01 -
7 Le3 Candida albicans Collection 3.0x10° -7 0.00 - 25 0.01 -
8 Le5 Saccharomyces cerevisiae Coffee extract 3.0x10° -4 0.00 - 22 0.00 -
9 El Enterococcus faecalis Egg-based product 4.8x10° -4 0.00 - 31 0.01 -
10 E6 Enterococcus faecalis ATCC 19433 Collection 5.4x10° -3 0.00 - 24 0.01 -
11 E2 Enterococcus faecium ATCC 3286 Collection 3.0x10° -6 0.00 - 28 0.01 -
12 E7 Enterococcus faecium CIP 5433 Collection 2.0x10° -4 0.00 - 26 0.01 -
13 EN18 |Enterobacter cloacae Collection 2.0x10° -6 0.00 - 27 0.01 -
14 EN63 Klebsiella pneumoniae Celery 2.0x10° -4 0.00 - 29 0.01 -
15 EN71 Klebsiella oxytoca Milk 2.6x10° -5 0.00 - 30 0.01 -
16 EN49 Serratia marcescens Raw milk 3.0x10° -5 0.00 - 34 0.01 -
17 L139 Jonesia denitrificans Collection 4.0x10° -5 0.00 - 30 0.01 -
18 Lbl Lactobacillus acidophilus Dairy product 4.0x10° -2 0.00 - 26 0.01 -
19 Lb2 Lactobacillus casei Dairy product 6.0x10* -5 0.00 - 20 0.00 -
20 Lb3 Lactobacillus plantarum Dairy product 5.0x10° -5 0.00 - 24 0.01 -
21 Lb4 Lactobacillus paracasei Dairy product 2.0x10° -4 0.00 - 27 0.01 -
22 M1 Micrococcus spp Environment 3.0x10° -5 0.00 - 29 0.01 -
23 PP17 Pseudomonas putida Mushrooms 5.6x10° -4 0.00 - 26 0.01 -
24 PP8 Pseudomonas putida Fish 6.0x10° 4 0.00 - 57 0.02 -
25 32 Rhodococcus equi Meat product 2.0x10° -5 0.00 - 29 0.01 -
26 E3 Streptococcus bovis Collection 3.0x10° -4 0.00 - 29 0.01 -
27 E10 Streptococcus bovis Collection 2.5x10° -5 0.00 - 22 0.00 -
28 ST12 Staphylococcus hyicus Meat product 6.0x10° -5 0.00 - 25 0.01 -
29 ST3 Staphylococcus epidermidis Yogurt 6.0x10° -5 0.00 - 26 0.01 -
30 ST15 Staphylococcus epidermidis ATCC 12228 Collection 2.4x10° -4 0.00 - 22 0.00 -
31 ST17 Staphylococcus aureus Yogurt 5.8x10° 8 0.00 - 42 0.01 -
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APPENDIX G

INTERLABORATORY STUDY RESULTS
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Expert laboratory

Reference method Comparison VIDAS Listeria Duo alternative method Comparison
Reference Half-Fraser Fraser Result / expected DLMO test Test results DLIS test Test results | Confirmation Result / expected
OAA PALCAM OAA PALCAM results RFV VT RFV VT results
1 [ [ [ [ - = -6 0.00 - 13 0.00 - / + =
2 (] [ (] - = -5 0.00 - 17 0.00 - / + =
3 [2} ] (] ] - = 4 0.00 - 175 0.06 - / =
4 [2} ] (] ] - = -5 0.00 - 15 0.00 - / - =
13 [2} ] [ ] - = -6 0.00 - 10 0.00 - / - =
14 [2} ] (] ] - = -5 0.00 - 13 0.00 - / - =
15 [2} ] (] ] - = -4 0.00 - 13 0.00 - / - =
16 [2} ] (] ] - = -5 0.00 - 12 0.00 - / - =
5 +MA +MA +MA +HA + = 6717 1.71 + / / + by default + + =
6 +LA +MA +MA +HA + = 6711 1.71 + / / + by default + + =
7 +MA +MA +MA +HA + = 6592 1.68 + / / + by default + + =
8 +LA +LA +HA +HA + = -6 0.00 - 15 0.00 - ? - #
17 +LA +MA +MA +HA + = 6915 1.76 + / / + by default + + =
18 +LA +LA +MA +HA + = 6696 1.70 + / / + by default + + =
19 +LA +MA +MA +HA + = 7093 1.80 + / / + by default + + =
20 +MA +MA +MA +HA + = 6811 1.73 + / / + by default + + =
9 +MA +HA +MA +HA + = 7818 1.99 + / / + by default + + =
10 +HA +HA +HA +HA + = 7714 1.96 + / / + by default + + =
11 +MA +HA +MA +HA + = 7818 1.99 + / / + by default + + =
12 +MA +HA +MA +HA + = 7731 1.97 + / / + by default + + =
21 +MA +HA +HA +HA + = 7722 1.96 + / / + by default + + =
22 +MA +HA +MA +HA + = 7557 1.92 + / / + by default + + =
23 +MA +HA +MA +HA + = 7465 1.90 + / / + by default + + =
24 +MA +HA +MA +HA + = 7646 1.94 + / / + by default + + =
Total viable count: <1 CFU/ml
Laboratory A
Reference method Comparison VIDAS Listeria Duo alternative method Comparison
Reference OAAHaIf-FraserRLM AR Fraser RV Result / i);;:z‘c::d RFVDLMO test v Test results RV DLIS test v Test results | Confirmation Result / er);zilc:d
1 - - - - - = -2 0.00 - 12 0.00 - / - =
2 - - - - - = -3 0.00 - 10 0.00 - / - =
3 - - - - - = -2 0.00 - 12 0.00 - / - =
4 - - - - - = -3 0.00 - 9 0.00 - / - =
13 - - - - - = -2 0.00 - 14 0.00 - / - =
14 - - - - - = -4 0.00 - 14 0.00 - / - =
15 - - - - - = -2 0.00 - 13 0.00 - / - =
16 - - - - - = -2 0.00 - 11 0.00 - / - =
5 + + = 10136 2.34 + / / + by default + + =
6 + + + + + = 12508 2.89 + / / + by default + + =
7 - - - # 12157 2.81 + / / + by default + + =
8 + + + + + = 12497 2.89 + / / + by default + + =
17 + + + + + = 12347 2.85 + / / + by default + + =
18 + + + + + = 11725 2.71 + / / + by default + + =
19 + + + + + = 11484 2.65 + / / + by default + + =
20 + + + + + = 11373 2.63 + / / + by default + + =
9 + + + + + = 12732 2.94 + / / + by default + + =
10 + + + + + = 12654 2.92 + / / + by default + + =
11 + + + + + = 12909 2.98 + / / + by default + + =
12 + + + + + = 11839 2.73 + / / + by default + + =
21 + + + + + = 11119 2.57 + / / + by default + + =
22 + + + + + = 11393 2.63 + / / + by default + + =
23 + + + + + = 11432 2.64 + / / + by default + + =
24 + + + + + = 7574 1.93 + / / + by default + + =
Total viable count: 1 CFU/ml
Laboratory B
Reference method Comparison VIDAS Listeria Duo alternative method Comparison
Reference Half-Fraser Fraser Result / expected DLMO test Test results DLIS test Test results | Confirmation Result / expected
OAA PALCAM OAA PALCAM results RFV VT RFV VT results
1 - - - - - = -4 0.00 - 11 0.00 - / - =
2 - - - - - = -3 0.00 - 11 0.00 - / - =
3 - - - - - = -4 0.00 - 11 0.00 - / - =
4 - - - - - = -3 0.00 - 12 0.00 - / - =
13 - - - - - = -2 0.00 - 11 0.00 - / - =
14 - - - - - = -3 0.00 - 11 0.00 - / - =
15 - - - - - = -4 0.00 - 9 0.00 - / - =
16 - - - - - = -2 0.00 - 10 0.00 - / - =
5 + + + + + = 8276 1.92 + / / + by default + + =
6 + + + + + = 8289 191 + / / + by default + + =
7 + + + + + = 7693 1.79 + / / + by default + + =
8 + + + + + = 7596 1.76 + / / + by default + + =
17 + + + + + = 7773 1.83 + / / + by default + + =
18 + + + + + = 7719 1.81 + / / + by default + + =
19 + + + + + = 8315 1.95 + / / + by default + + =
20 + + + + + = 8391 1.97 + / / + by default + + =
9 + + + + + = 7410 1.72 + / / + by default + + =
10 + + + + + = 7821 1.81 + / / + by default + + =
11 + + + + + = 7687 1.78 + / / + by default + + =
12 + + + + + = 7849 1.82 + / / + by default + + =
21 + + + + + = 8241 1.94 + / / + by default + + =
22 + + + + + = 7982 1.88 + / / + by default + + =
23 + + + + + = 8124 1.91 + / / + by default + + =
24 + + + + + = 8334 1.96 + / / + by default + + =
Total viable count: <1 CFU/ml
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Laboratory C

Reference method Comparison VIDAS Listeria Duo alternative method Comparison
Reference Half-Fraser Fraser Result / expected DLMO test Test results DLIS test Test results | Confirmation Result / expected
OAA PALCAM OAA PALCAM results RFV VT RFV VT results
1 B - - - - = -3 0.00 - 8 0.00 - / - =
2 - - - - - = 2 0.00 - 24 0.00 - / - =
3 - - - - - = 1 0.00 - 12 0.00 - / - =
4 - - - - - = -3 0.00 - 14 0.00 - / - =
13 - - - - - = 3 0.00 - 11 0.00 - / - =
14 - - - - - = 3 0.00 - 11 0.00 - / - =
15 R - - - - = -3 0.00 - 9 0.00 - / - =
16 - - - - - = 2 0.00 - 10 0.00 - / - =
5 + + + + + = 8071 1.99 + / / + by default + + =
6 R - # 8154 2.01 + / / + by default + + =
7 + + + + + = 8472 2.09 + / / + by default + + =
8 + + + + + = 8266 2.04 + / / + by default + + =
17 + + + + + = 7780 1.92 + / / + by default + + =
18 + + + + + = 7699 1.90 + / / + by default + + =
19 + + + + + = 7640 1.88 + / / + by default + + =
20 + + + + + = 7508 1.85 + / / + by default + + =
9 + + + + + = 8562 2.11 + / / + by default + + =
10 + + + + + = 8066 1.99 + / / + by default + + =
11 + + + + + = 8142 2.01 + / / + by default + + =
12 + + + + + = 7966 1.97 + / / + by default + + =
21 + + + + + = 7398 1.82 + / / + by default + + =
22 + + + + + = 7549 1.86 + / / + by default + + =
23 + + + + + = 7565 1.87 + / / + by default + + =
24 + + + + + = 7674 1.89 + / / + by default + + =
Total viable count: <1 CFU/ml
Laboratory E
Reference method Comparison VIDAS Listeria Duo alternative method Comparison
Reference Half-Fraser Fraser Result / expected DLMO test Test results DLIS test Test results | Confirmation Result / expected
OAA PALCAM OAA PALCAM results RFV VT RFV VT results
1 - - - - - = -4 0.00 - 8 0.00 - / - =
2 - - - - - = -3 0.00 - 8 0.00 - / - =
3 - - - - - = -3 0.00 - 8 0.00 - / - =
4 - - - - - = -3 0.00 - 12 0.00 - / - =
13 - - - - - = 2 0.00 - 8 0.00 - / - =
14 - - - - - = -2 0.00 - 8 0.00 - / - =
15 R - - - - = -3 0.00 - 8 0.00 - / - =
16 R - - - - = -3 0.00 8 0.00 - / - =
5 + + + + + = 9815 2.25 / / + by default + + =
6 + + + + + = 9383 2.15 + / / + by default + + =
7 + + + + + = -1 0.00 - 9 0.00 - - - #
8 + + + + + = 11134 2.55 + / / + by default + + =
17 + + + + + = 9420 2.15 + / / + by default + + =
18 + + + + + = 9306 2.13 + / / + by default + + =
19 + + + + + = 8992 2.15 + / / + by default + + =
20 + + + + + = 8880 2.12 + / / + by default + + =
9 + + + + + = 11894 2.72 + / / + by default + + =
10 + + + + + = 11431 2.62 + / / + by default + + =
11 + + + + + = 11657 2.67 + / / + by default + + =
12 + + + + + = 10679 2.44 + / / + by default + + =
21 + + + + + = 9175 2.19 + / / + by default + + =
22 + + + + + = 9046 2.16 + / / + by default + + =
23 + + + + + = 9124 2.18 + / / + by default + + =
24 + + + + + = 8322 1.99 + / / + by default + hd =
Total viable count: nr
Laboratory F
Reference method Comparison VIDAS Listeria Duo alternative method Comparison
Reference Half-Fraser Fraser Result / expected DLMO test Test results DLIS test Test results | Confirmation Result / expected
OAA PALCAM OAA PALCAM results RFV VT RFV i results
1 R - - - - = -3 0.00 - 9 0.00 - / - =
2 - - - - - = -4 0.00 - 10 0.00 - / - =
3 - - - - - = 2 0.00 - 11 0.00 - / - =
4 - - - - - = -1 0.00 - 14 0.00 - / - =
13 - - - - - = -4 0.00 - 22 0.00 - / - =
14 R - - - - = -3 0.00 - 14 0.00 - / - =
15 R - - - - = -3 0.00 - 14 0.00 - / - =
16 - R - - - = 0 0.00 - 308 0.10 + ? - =
5 + + + + + = 8204 1.75 + / / + by default + + =
6 + + + + + = 7481 1.60 + / / + by default + + =
7 + + + + + = 7861 1.68 + / / + by default + + =
8 + + + + + = 7959 1.70 + / / + by default + + =
17 + + + + + = 7773 1.83 + / / + by default + + =
18 + + + + + = 7719 1.81 + / / + by default + + =
19 + + + + + = 8315 1.95 + / / + by default + + =
20 + + + + + = 8391 1.97 + / / + by default + + =
9 + + + + + = 8143 1.74 + / / + by default + + =
10 + + + + + = 8037 1.72 + / / + by default + + =
11 + + + + + = 8031 1.71 + / / + by default + + =
12 + + + + + = 7265 1.55 + / / + by default + + =
21 + + + + + = 8241 1.94 + / / + by default + + =
22 + + + + + = 7982 1.88 + / / + by default + + =
23 + + + + + = 8124 1.91 + / / + by default + + =
24 + + + + + = 8334 1.96 + / / + by default + + =
Total viable count: <1 CFU/ml
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Laboratory G

Reference method Comparison VIDAS Listeria Duo alternative method Comparison
Reference Half-Fraser Fraser Result / expected DLMO test Test results DLIS test Test results | Confirmation Result / expected
OAA PALCAM OAA PALCAM results RFV VT RFV VT results
1 - - - - - = -1 0.00 - 13 0.00 - / - =
2 - - - - - = -2 0.00 - 9 0.00 - / - =
3 - - - - - = -4 0.00 - 9 0.00 - / - =
4 - - - - - = 2 0.00 - 10 0.00 - / - =
13 R - - - - = -3 0.00 - 9 0.00 - / - =
14 - - - - - = 2 0.00 - 11 0.00 - / - =
15 R - - - - = -3 0.00 - 9 0.00 - / - =
16 - - - - - = 0 0.00 - 11 0.00 - / - =
5 + + + + + = 8887 2.53 + / / + by default + + =
6 + + + + + = 8992 2.56 + / / + by default + + =
7 + + + + + = 8574 2.44 + / / + by default + + =
8 + + + + + = 8458 2.40 + / / + by default + + =
17 + + + + + = 8795 2.50 + / / + by default + + =
18 + + + + + = 9070 2.58 + / / + by default + + =
19 + + + + + = 8497 2.42 + / / + by default + + =
20 + + + + + = 8498 2.42 + / / + by default + + =
9 + + + + + = 8385 2.38 + / / + by default + + =
10 + + + + + = 8758 2.49 + / / + by default + + =
11 + + + + + = 8718 2.48 + / / + by default + + =
12 + + + + + = 8606 2.45 + / / + by default + + =
21 + + + + + = 8714 2.48 + / / + by default + + =
22 + + + + + = 9183 2.61 + / / + by default + + =
23 + + + + + = 8919 2.54 + / / + by default + + =
24 + + + + + = 8918 2.54 + / / + by default + + =
Total viable count: 1 CFU/ml
Laboratory H
Reference method Comparison VIDAS Listeria Duo alternative method Comparison
Reference Half-Fraser Fraser Result / expected DLMO test Test results DLIS test Test results | Confirmation Result / expected
OAA PALCAM OAA PALCAM results RFV VT RFV VT results
1 R R - - - = -1 0.00 - 10 0.00 - / - =
2 - - - - - = -2 0.00 - 10 0.00 - / - =
3 - - - - - = 0 0.00 - 10 0.00 - / - =
4 - - - - - = -2 0.00 - 12 0.00 - / - =
13 - - - - - = 3 0.00 - 7 0.00 - / - =
14 - - - - - = -3 0.00 - 10 0.00 - / - =
15 R - - - - = -3 0.00 - 8 0.00 - / - =
16 R - - - - = -2 0.00 - 13 0.00 - / =
17 + + + + + = 10147 2.32 + / / + by default + + =
18 + + + + + = -2 0.00 - 12 0.00 - / - #
19 + + + + + = 9547 2.18 + / / + by default + + =
20 + + + + + = 10058 2.30 + / / + by default + + =
5 + + + + + = 10996 251 + / / + by default + + =
6 + + + + + = 11002 251 + / / + by default + + =
7 + + + + + = 9339 2.13 + / / + by default + + =
8 + + + + + = 9681 2.21 + / / + by default + + =
9 + + + + + = 9850 2.25 + / / + by default + + =
10 + + + + + = 10040 2.29 + / / + by default + + =
11 + + + + + = 9974 2.28 + / / + by default + + =
12 + + + + + = 10149 2.32 + / / + by default + + =
21 + + + + + = 10175 2.32 + / / + by default + + =
22 + + + + + = 10154 2.32 + / / + by default + + =
23 + + + + + = 10274 2.34 + / / + by default + + =
24 + + + + + = 10118 231 + / / + by default + + =
Total viable count: <1 CFU/ml
Laboratory J
Reference method Comparison VIDAS Listeria Duo alternative method Comparison
Reference Half-Fraser Fraser Result / expected DLMO test Test results DLIS test Test results | Confirmation Result / expected
OAA PALCAM OAA PALCAM results RFV VT RFV i results
1 - - - - - = 2 0.00 - 11 0.00 - / - =
2 - - - - - = -2 0.00 - 9 0.00 - / - =
3 - - - - - = 3 0.00 - 10 0.00 - / - =
4 - - - - - = 2 0.00 - 12 0.00 - / - =
13 - - - - - = 2 0.00 - 11 0.00 - / - =
14 - - - - - = 3 0.00 - 11 0.00 - / - =
15 R - - - - = -2 0.00 - 9 0.00 - / - =
16 - - - - - = -4 0.00 - 10 0.00 - / - =
5 + + + + + = 9012 2.01 + / / + by default + + =
6 - - - - - # 9041 2.01 + / / + by default + + =
7 + + + + + = 9113 2.03 + / / + by default + + =
8 + + + + + = 9002 2.00 + / / + by default + + =
17 + + + + + = 9874 2.20 + / / + by default + + =
18 + + + + + = 8744 1.95 + / / + by default + + =
19 + + + + + = 8727 1.94 + / / + by default + + =
20 + + + + + = 8754 1.95 + / / + by default + + =
9 + + + + + = 9091 2.02 + / / + by default + + =
10 + + + + + = 9145 2.04 + / / + by default + + =
11 + + + + + = 9248 2.06 + / / + by default + + =
12 + + + + + = 8852 1.97 + / / + by default + + =
21 + + + + + = 8565 1.91 + / / + by default + + =
22 + + + + + = 8638 1.92 + / / + by default + + =
23 + + + + + = 8268 1.84 + / / + by default + + =
24 + + + + + = 7690 1.71 + / / + by default + + =
Total viable count: 1 CFU/ml
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Laboratory K

Reference method Comparison VIDAS Listeria Duo alternative method Comparison
Reference Half-Fraser Fraser Result / expected DLMO test Test results DLIS test Test results | Confirmation Result / expected
OAA PALCAM OAA PALCAM results RFV VT RFV VT results
1 B - - - - = -2 0.00 - 8 0.00 - / - =
2 - - - - - = -3 0.00 - 8 0.00 - / - =
3 - - - - - = -2 0.00 - 8 0.00 - / - =
4 - - - - - = 3 0.00 - 12 0.00 - / - =
13 R - - - - = -3 0.00 - 9 0.00 - / - =
14 - - - - - = 2 0.00 - 10 0.00 - / - =
15 - - - - - = 2 0.00 - 10 0.00 - / - =
16 R - - - - = -3 0.00 - 9 0.00 - / - =
5 + + + + + = 8079 1.74 + / / + by default + + =
6 + + + + + = 7598 1.63 + / / + by default + + =
7 + + + + + = 8112 1.74 + / / + by default + + =
8 + + + + + = 7850 1.69 + / / + by default + + =
17 + + + + + = 8497 1.83 + / / + by default + + =
18 + + + + + = 7042 1.51 + / / + by default + + =
19 + + + + + = 6953 1.49 + / / + by default + + =
20 + + + + + = 7117 1.53 + / / + by default + + =
9 + + + + + = 8247 1.77 + / / + by default + + =
10 + + + + + = 7569 1.63 + / / + by default + + =
11 + + + + + = 7594 1.63 + / / + by default + + =
12 + + + + + = 7933 1.70 + / / + by default + + =
21 + + + + + = 7495 161 + / / + by default + + =
22 + + + + + = 7515 161 + / / + by default + + =
23 + + + + + = 7379 1.58 + / / + by default + + =
24 + + + + + = 7445 1.60 + / / + by default + + =
Total viable count: <1 CFU/ml
Laboratory L
Reference method N VIDAS Listeria Duo alternative method .
Comparison Comparison
Reference Half-Fraser Fraser / DLMO test DLIS test ) ) / expected
PALCAM & PALCAM & Result Test results Test results | Confirmation Result
OAA OAA results RFV VT RFV VT results
RLM RLM
1 - - - - - = -2 0.00 - 8 0.00 - / - =
2 - - - - - = -3 0.00 - 8 0.00 - / - =
3 - - - - - = -3 0.00 - 8 0.00 - / - =
4 - - - - - = -3 0.00 - 8 0.00 - / - =
13 - - - - - = 3 0.00 - 9 0.00 - / - =
14 - - - - - = 2 0.00 - 10 0.00 - / - =
15 R - - - - = -3 0.00 - 9 0.00 - / - =
16 R - - - - = -3 0.00 - 6 0.00 - / =
5 - - - # 10092 2.65 + / / + by default + + =
6 + + + + + = 10020 2.63 + / / + by default + + =
7 + + + + + = 9490 2.49 + / / + by default + + =
8 + + + + + = 9607 2.53 + / / + by default + + =
17 + + + + + = 9776 2.57 + / / + by default + + =
18 + + + + + = 9862 2.59 + / / + by default + + =
19 + + + + + = 9447 2.48 + / / + by default + + =
20 + + + + + = 9631 2.53 + / / + by default + + =
9 + + + + + = 9236 2.43 + / / + by default + + =
10 + + + + + = 9798 2.58 + / / + by default + + =
11 + + + + + = 9459 2.49 + / / + by default + + =
12 + + + + + = 9481 2.49 + / / + by default + + =
21 + + + + + = 9459 2.49 + / / + by default + + =
22 + + + + + = 9642 2.53 + / / + by default + + =
23 + + + + + = 9497 2.50 + / / + by default + + =
24 + + + + + = 9546 251 + / / + by default + + =
Total viable count: <1 CFU/ml
Laboratory M
Reference method Comparison VIDAS Listeria Duo alternative method Comparison
Reference Half-Fraser Fraser Result / expected DLMO test Test results DLIS test Test results | Confirmation Result / expected
OAA PALCAM OAA PALCAM results RFV VT RFV VT results
1 - - - - - = -4 0.00 - 6 0.00 - / - =
2 - - - - - = -4 0.00 - 8 0.00 - / - =
3 - - - - - = -4 0.00 - 8 0.00 - / - =
4 - - - - - = 3 0.00 - 8 0.00 - / - =
13 R - - - - = -3 0.00 - 6 0.00 - / - =
14 R - - - - = -3 0.00 - 5 0.00 - / - =
15 - - - - - = -4 0.00 - 6 0.00 - / - =
16 R - - - - = -3 0.00 - 6 0.00 - / - =
5 + + + + + = 7756 1.89 + / / + by default + + =
6 + + + + + = 7814 1.90 + / / + by default + + =
7 + + + + + = 8982 2.18 + / / + by default + + =
8 + + + + + = 8770 2.13 + / / + by default + + =
17 + + + + + = 2 0.00 - 7 0.00 - - - #
18 + + + + + = 8847 2.15 + / / + by default + + =
19 + + + + + = 6154 1.50 + / / + by default + + =
20 + + + + + = 8640 2.10 + / / + by default + + =
9 + + + + + = 9001 2.19 + / / + by default + + =
10 + + + + + = 8903 2.17 + / / + by default + + =
11 + + + + + = 8904 2.17 + / / + by default + + =
12 + + + + + = 8624 2.10 + / / + by default + + =
21 + + + + + = 8621 2.10 + / / + by default + + =
22 + + + + + = 8586 2.09 + / / + by default + + =
23 + + + + + = 8223 2.00 + / / + by default + + =
24 + + + + + = 8201 1.99 + / / + by default + + =
Total viable count: 20 CFU/ml
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Laboratory N

Reference method Comparison VIDAS Listeria Duo alternative method Comparison
Reference Half-Fraser Fraser Result / expected DLMO test Test results DLIS test Test results | Confirmation Result / expected
OAA PALCAM OAA PALCAM results RFV VT RFV VT results
1 B - - - - = -3 0.00 - 9 0.00 - / - =
2 - - - - - = 2 0.00 - 11 0.00 - / - =
3 - - - - - = 3 0.00 - 10 0.00 - / - =
4 - - - - - = 3 0.00 - 12 0.00 - / - =
13 - - - - - = 2 0.00 - 11 0.00 - / - =
14 - - - - - = -4 0.00 - 9 0.00 - / - =
15 R - - - - = -3 0.00 - 9 0.00 - / - =
16 R - - - - = -3 0.00 - 9 0.00 - / - =
5 + + + + + = 9584 2.55 + / / + by default + + =
6 + + + + + = 9837 2.62 + / / + by default + + =
7 + + + + + = 10295 2.74 + / / + by default + + =
8 - - - - - # 10545 2.81 + / / + by default + + =
17 + + + + + = 9559 2.54 + / / + by default + + =
18 + + + + + = 9649 2.57 + / / + by default + + =
19 + + + + + = 10255 2.73 + / / + by default + + =
20 + + + + + = 10421 2.77 + / / + by default + + =
9 + + + + + = 10380 2.77 + / / + by default + + =
10 + + + + + = 10409 2.77 + / / + by default + + =
11 + + + + + = 10546 2.81 + / / + by default + + =
12 + + + + + = 10622 2.83 + / / + by default + + =
21 + + + + + = 10365 2.76 + / / + by default + + =
22 + + + + + = 10321 2.75 + / / + by default + + =
23 + + + + + = 10266 2.79 + / / + by default + + =
24 + + + + + = 10456 2.78 + / / + by default + + =
Total viable count: <1 CFU/ml
Laboratory O
Reference method Comparison VIDAS Listeria Duo alternative method Comparison
Reference Half-Fraser Fraser Result / expected DLMO test Test results DLIS test Test results | Confirmation Result / expected
OAA PALCAM OAA PALCAM results RFV VT RFV VT results
1 - - - - - = -1 0.00 - 6 0.00 - / - =
2 - - - - - = -3 0.00 - 7 0.00 - / - =
3 - - - - - = 0 0.00 - 9 0.00 - / - =
4 - - - - - = -2 0.00 - 12 0.00 - / - =
13 - - - - - = -3 0.00 - 11 0.00 - / - =
14 - - - - - = -2 0.00 - 11 0.00 - / - =
15 R - - - - = 0 0.00 - 9 0.00 - / - =
16 R - - - - = -2 0.00 - 10 0.00 - / =
5 - - + + + = 8764 2.15 + / / + by default + + =
6 + + + + = 8837 217 + / / + by default + + =
7 + - + + + = 8993 2.21 + / + by default + + =
8 + + + + + = 9164 2.25 + / + by default + + =
17 + + + + = 3 0.00 - 25 0.00 - / - #
18 - + + + + = 8130 2.00 + / / + by default + + =
19 - - + + + = 8281 2.03 + / / + by default + + =
20 + + + + + = 8485 2.08 + / / + by default + + =
9 + + + + + = 9181 2.25 + / / + by default + + =
10 + + + + + = 9446 2.32 + / / + by default + + =
11 + + + + + = 9350 2.30 + / / + by default + + =
12 + + + + + = 8488 2.08 + / / + by default + + =
21 + + + + + = 8136 2.00 + / / + by default + + =
22 + + + + + = 8356 2.05 + / / + by default + + =
23 + + + + + = 8476 2.08 + / / + by default + + =
24 + + + + + = 7969 1.96 + / / + by default + + =
Total viable count: <1 CFU/ml
Laboratory P
Reference method Comparison VIDAS Listeria Duo alternative method Comparison
Reference Half-Fraser Fraser Result / expected DLMO test Test results DLIS test Test results | Confirmation Result / expected
OAA PALCAM OAA PALCAM results RFV VT RFV i results
1 R R - - - = -3 0.00 - 11 0.00 - / - =
2 - - - - - = -4 0.00 - 11 0.00 - / - =
3 - - - - - = 0 0.00 - 11 0.00 - / - =
4 - - - - - = -4 0.00 - 12 0.00 - / - =
13 - - - - - = 3 0.00 - 16 0.00 - / - =
14 - - - - - = -4 0.00 - 10 0.00 - / - =
15 - - - - - = 2 0.00 - 11 0.00 - / - =
16 - - - - - = 3 0.00 - 17 0.00 - / - =
5 + + + + + = 9461 2.30 + / / + by default + + =
6 + + + + + = 9549 232 + / / + by default + + =
7 + + + + + = 10024 243 + / / + by default + + =
8 + + + + + = 9990 2.43 + / / + by default + + =
17 + + + + + = 9421 2.29 + / / + by default + + =
18 + + + + + = 9328 2.26 + / / + by default + + =
19 + + + + + = 9481 2.30 + / / + by default + + =
20 + + + + + = 9562 2.32 + / / + by default + + =
9 + + + + + = 9347 2.27 + / / + by default + + =
10 + + + + + = 9347 2.27 + / / + by default + + =
11 + + + + + = 9256 2.25 + / / + by default + + =
12 + + + + + = 9588 2.33 + / / + by default + + =
21 + + + + + = 9500 2.31 + / / + by default + + =
22 + + + + + = 9769 2.37 + / / + by default + + =
23 + + + + + = 9344 2.27 + / / + by default + + =
24 + + + + + = 9560 2.32 + / / + by default + + =
Total viable count: <1 CFU/ml
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Laboratory Q

Reference method Comparison VIDAS Listeria Duo alternative method Comparison
Reference Half-Fraser Fraser Result / expected DLMO test Test results DLIS test Test results | Confirmation Result / expected
OAA PALCAM OAA PALCAM results RFV VT RFV VT results
1 B - - - - = -3 0.00 - 9 0.00 - / - =
2 - - - - - = -5 0.00 - 7 0.00 - / - =
3 - - - - - = -3 0.00 - 9 0.00 - / - =
4 - - - - - = -3 0.00 - 8 0.00 - / - =
13 R - - - - = -2 0.00 - 7 0.00 - / - =
14 - - - - - = -4 0.00 - 7 0.00 - / - =
15 - - - - - = -4 0.00 - 7 0.00 - / - =
16 - - - - - = -4 0.00 - 5 0.00 - / - =
5 + + + + + = 8800 2.09 + / / + by default + + =
6 + + + + + = 8493 2.02 + / / + by default + + =
7 + + + + + = 8655 2.05 + / / + by default + + =
8 + + + + + = 8703 2.07 + / / + by default + + =
17 + + + + + = 8141 1.93 + / / + by default + + =
18 + + + + + = 8255 1.96 + / / + by default + + =
19 + + + + + = 8371 1.99 + / / + by default + + =
20 + + + + + = 8306 1.97 + / / + by default + + =
9 + + + + + = 8830 2.10 + / / + by default + + =
10 + + + + + = 8677 2.06 + / / + by default + + =
11 + + + + + = 8558 2.03 + / / + by default + + =
12 + + + + + = 8290 1.97 + / / + by default + + =
21 + + + + + = 8371 1.99 + / / + by default + + =
22 + + + + + = 8062 1.91 + / / + by default + + =
23 + + + + + = 9013 1.90 + / / + by default + + =
24 + + + + + = 9526 2.26 + / / + by default + + =
Total viable count: <10 CFU/ml
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