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Quality Assurance documents related to this study can be consulted upon request from 

QUALICON DIAGNOSTICS LLC. 

 

The technical protocol and the result interpretation were carried out according to the 

EN ISO 16140-2:2016 and the AFNOR technical rules (Revision 6). 

 

 

Validation protocols 
 ISO 16140-1 (2016): Microbiology of the food chain 

- Method validation - Part 1: Vocabulary 

 ISO 16140-2 (2016): Microbiology of the food chain 

- Method validation - Part 2: Protocol for the 

validation of alternative (proprietary) methods 

against a reference method 

 AFNOR Technical rules (Revision 6) 

Reference method Internal method from ADRIA Développement, 

based on ISO/TS 13136 (November 2012): 

Microbiology of food and animal feed - Real-Time 

Polymerase Chain Reaction (PCR) based method for 

the detection of food-borne pathogens. Horizontal 

method for the detection of shiga-toxin producing 

(STEC) and the determination of O26, O103, O111, 

O145 and O157 serogroups 

Alternative method BAX System Real-Time PCR STEC Suite Assays 

and BAX System Real-Time PCR Assay for E. coli 

O157:H7 

Scope  Raw beef meats  

 Raw dairy products  

 Vegetables 

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

 

  

 
 Analyses performed according to the COFRAC accreditation  
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1 INTRODUCTION 

 

The BAX System Real-Time PCR Assays STEC Suite detection method 

using the BAX System Real-Time PCR STEC Suite Assays and the BAX 

System Real-Time PCR Assay for E.coli O157:H7 for detection of shiga-toxin-

producing Escherichia coli (STEC) from O26, O103, O111, O145 and O157 

serogroups in raw beef meats, raw dairy products and vegetables was 

validated in December 2020 according to the ISO 16140-2:2016 (Certificate 

number: QUA 18/11-12/20).  

 

 

2 METHOD PROTOCOLS 

 

2.1 Alternative method  

 

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

 

2.1.1 Principle 
 

The BAX System method uses automated, real-time Polymerase Chain 

Reaction (PCR) technology. 

 

The STEC detection is performed using 4 kits: 

 

- The BAX System Real-Time PCR Assays STEC Suite including: 

 Screening Assay – Part KIT 2021 for stx and eae; 

 Panel 1 Assay – Part KIT 2008 for Escherichia coli O26, O111 and 

O121; 

 Panel 2 Assay – Part KIT 2009 for Escherichia coli O45, O103 and 

O145; 

 

- The BAX System Real-Time PCR Assays – Part KIT 2000 for 

Escherichia coli O157:H7. 

 

The PCR is performed using the thermocycler BAX® System Q7 associated 

with the software version 3.6.7262. BAX® System Operate Interface. 
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2.1.2 Protocol  

 

Four protocols are available depending on the food matrices tested; they are 

described in Table 1. 

 
Table 1 - Protocols 

 

Protocol steps 
Protocol  

Raw beef meats  

Protocol  

Raw beef meats 

Protocol  

Raw dairy 

products 

Protocol  

Vegetables 

Test portion 25 g 25 g 25 g 25 g 

Enrichment broth 

Pre-warmed  

MP Media 

(41.5°C) 

Pre-warmed  

BPW 

(41.5°C) 

Double strength 

Pre-warmed BPW 

(41.5°C) 

Pre-warmed  

MP Media 

(41.5°C) 

Volume of enrichment broth 225 ml (d 1/10) 225 ml (d 1/10) 225 ml (d 1/10) 225 ml (d 1/10) 

Enrichment condition 
7 h - 24 h at 

41.5°C ± 1°C 

10 h - 24 h at 

41.5°C ± 1°C 

20 h - 24 h at 

41.5°C ± 1°C 

8 h - 24 h at 

41.5°C ± 1°C 

DNA extraction 20 µl enrichment broth 

PCR using 

the BAX® 

System Q7 

on 20 µl 

DNA extract 

stx 

eae 

BAX® STEC Screening Assay (KIT 2021) 

30 µl lysate 

O26 

O111 

O121 (1) 

BAX® STEC Panel 1 Assay (KIT 2008) 

30 µl lysate 

O45 (1) 

O103 

O145 

BAX® STEC Panel 2 Assay (KIT 2009) 

30 µl lysate 

O157 
BAX® Escherichia coli O157:H7 (KIT 2000) 

30 µl lysate 

Confirmation 

Direct 

streaking 

CHROMagarTM STEC and CT-SMAC 

Immuno-

concentration 

Immunobeads 

Streaking 
O157: CT-SMAC + CHROMagar STEC 

Other serougroups:  CHROMagar STEC 

Colonies 

testing 

Latex SLIDEX® + BAX® STEC Screening Assay  

OR  

BAX® STEC Screening Assay + one of the kits (Panel 1, Panel 2, BAX® 

O157:H7) 

 

2.1.3 Restrictions 

  

There is no restriction. 

 
1 Not in the scope of the validation study 
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2.2 Reference method 

 

The reference method is the Internal method from ADRIA Développement, 

based on ISO/TS 13136 (November 2012): Microbiology of food and animal 

feed - Real-Time Polymerase Chain Reaction (PCR) based method for the 

detection of food-borne pathogens. Horizontal method for the detection of 

shiga-toxin producing (STEC) and the determination of O26, O103, O111; 

O145 and O157 serogroups (See Appendix 2). 

 

2.3 Study design 

 

The study is an unpaired study design as the reference and the alternative 

methods have different enrichment procedures. 

 

 

3 METHOD COMPARISON STUDY 

 

The method comparison study is a study performed by the expert laboratory to compare 

the alternative method with the reference method. 

 

The study was carried out on a diversity of samples and strains representative 

of agri-food products. This does not constitute an exhaustive list of the different 

matrices included in the scope. 

For any comment on the alternative method, please contact AFNOR 

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

 

3.1 Sensitivity study 

 

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

alternative method. 

 

  

 
 Analysis performed according to the COFRAC accreditation 
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3.1.1 Number and nature of samples 

 

267 samples were analyzed. Two incubation times were tested for the raw beef 

meat (7 h and 24 h or 10 h and 24 h depending on the enrichment media used) 

and the vegetables category (8 h and 24 h). 

The repartition of positive and negative samples per category and type for each 

incubation time is provided in Table 2. 

 
Table 2 – Distribution per tested category and type 

 

Category Protocol Type Positive  Negative Total 

1 
Raw beef  

meat 

① 
Pre-warmed 
MP Media  
at 41.5°C 

7 h 

a Chilled raw 11 10 21 

b Frozen 11 10 21 

c Seasoned and marinated 11 11 22 

Total 33 31 64 

24 h 

a Raw 11 10 21 

b Frozen 11 10 21 

c Seasoned and marinated 11 11 22 

Total 33 31 64 

② 
Pre-warmed 

BPW 
 at 41.5°C 

10 h 

a Chilled raw 11 10 21 

b Frozen 11 10 21 

c Seasoned and marinated 12 11 23 

Total 34 31 65 

24 h 

a Raw 11 10 21 

b Frozen 11 10 21 

c Seasoned and marinated 12 11 23 

Total 34 31 65 

2 
Raw dairy 
products 

③ 
Double 

strength Pre-
warmed BPW 

 at 41.5°C 

20 h 

a Raw milk 17 13 30 

b Raw cow's milk cheeses 11 10 21 

c 
Raw milk cheeses originating from 
other than cow’s milk 

10 10 20 

Total 38 33 71 

3 Vegetables 

④ 
Pre-warmed 
MP Media  
at 41.5°C 

8 h 

a Sprouts 7 16 23 

b Baby leaves 12 11 23 

c Fresh, frozen, non-seasoned 12 9 21 

Total 31 36 67 

24 h 

a Sprouts 8 15 23 

b Baby leaves 13 10 23 

c Fresh, frozen, non-seasoned 11 10 21 

Total 32 35 67 

All categories – Short protocols 136 131 267 

All categories – 24 h protocols 137 130 267 
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The distribution of positive samples per serogroup detected is given in Table 3 

per category. 

 

Table 3 – Distribution of positive samples  

per serogroup detected per category  

 

Category 
Serogroup of the positive samples Total 

positive 
samples O26 O103 O111 O145 O157 

1 
Raw beef 
meat 

Protocol 


 7 h 4 4 3 11 11 33 

24 h 4 4 3 11 11 33 

Protocol 


10 h 4 4 4 11 11 34 

24 h 4 4 4 11 11 34 

2 
Raw dairy 
products 

Protocol 
 

20 h 10 9 7 6 6 38 

3 Vegetables 
Protocol 

 

8 h 7 7 8 5 4 31 

24 h 8 8 9 5 2 32 

All categories  
Short protocols 

25 24 22 33 32 136 

All categories  
24 h protocols 

26 25 23 33 30 137 

 

As required in the AFNOR technical rules (revision 6), the meat products were 

mainly contaminated with strains belonging to O145 serogroup (11 samples 

for each protocol  and  for both incubation times) and O157 serogroup 

(11 samples for the dairy products for each protocol  and  and for both 

incubation times). The dairy products were mainly contaminated with O26 

serogroup (10 samples) and O103 serogroup (9 samples) and the vegetables 

products with O111 serogroup (8 and 9 samples depending on the incubation 

time). 

 

3.1.2 Artificial contamination of samples 

 

Artificial contaminations were done by seeding protocol. The artificial 

contaminations are presented in Appendix 3. 

 

174 samples were artificially contaminated, using 51 different strains. 

136 samples (short protocol) and 137 samples (24 h protocol) gave a positive 

result.  

 

The repartition of the positive samples per inoculation protocol and inoculation 

level is given in Table 4. 
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Table 4 - Repartition of the positive samples  

per inoculation protocol and inoculation level  

 
   

Naturally 
contaminated 

Artificially contaminated 

Total 
   Seeding protocol 

   ≤ 3 CFU 
3 < x  

≤ 10 CFU 

All categories 
Short protocols 

Number of inoculated samples / 145 29 174 

Positive results 

Number of 
samples 

0 115 21 136 

% of total positive 
samples 

0,0 84.6 15.4 100.0 

All categories  
24 h protocols 

Number of inoculated samples / 145 29 174 

Positive results 

Number of 
samples 

0 117 20 137 

% of total positive 
samples 

0,0 85.4 14.6 100.0 

 

15.4 % (short protocol) and 14.6 % (24 h protocol) of the positive samples were 

contaminated between 3 and 10 CFU; this is in agreement with the AFNOR 

technical rules. 

 

No sample was naturally contaminated. 

 

3.1.3 Protocols applied during the validation study 

 

 Incubation time 

The following incubation times were applied (See Table 5): 
 

Table 5 - Incubation times 
 

 Raw beef meats Raw dairy products Vegetables 

Protocol  Protocol  Protocol  Protocol  

Enrichment 7 h and 24 h 10 h and 24 h 20 h  8 h and 24 h 

CT-SMAC 

CHROMagar STEC 
24 h ± 2 h 
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 Confirmation protocols 

Step Protocol applied Kit or media used Samples tested 

stx, eae  
 

and serogroup  
confirmation 

Direct streaking   CT-SMAC 

 CHROMagar STEC 

All samples: positive 

and negative 

Immuno-concentration  Immunobeads 

stx +, eae+, 

serogroup positive + 

Streaking Detected Serogroup 
O157 

 CT-SMAC 

 CHROMagar STEC 

O26, O103, O111, 
O145 

 CHROMagar STEC 

Colonies  
testing 

1 to 50 for the 

reference method 

1 to 5 for the 

alternative method 

Without purification step  Latex SLIDEX®+ BAX® 

STEC Screening Assay  

or  

 BAX® STEC Screening 

Assay + one of the kits 

(Panel 1, Panel 2, BAX 

O157:H7) 

Typical colonies from 

CHROMagar STEC 

and if non-typical 

colonies or no colony 

present, from CT-

SMAC 

 

3.1.4 Test results 

 

Raw data per category are given in Appendix 4. The results are given in Table 

6. 

 

Table 6 – Interpretation of sample results between the reference and 

alternative method (based on the confirmed alternative method results) 

 

Category Protocol PA NA* PD ND** PPND PPNA Total 

1 Raw beef meat 

① MP 

7 h 21 31 7 5 0 0 64 

24 h 19 31 7 7 0 0 64 

② BPW 

10 h 20 31 9 5 0 0 65 

24 h 20 31 9 5 0 0 65 

2 Raw dairy products ③ 20 h 15 33 17 6 0 0 71 

3 Vegetables ④ 
8 h 11 35 11 9 0 1 67 

24 h 11 31 12 9 0 4 67 

All categories – Short protocols MP  
(raw beef meat) 

47 99 35 20 0 1 202 

All categories – 24 h protocols MP  
(raw beef meat) 

45 95 36 22 0 4 202 

All categories – Short protocols BPW  
(raw beef meat) 

46 99 37 20 0 1 203 

All categories – 24 h protocols BPW  
(raw beef meat) 

46 95 38 20 0 4 203 

 
* PPNA not included    ** PPND not included 
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3.1.5 Calculation of relative trueness (RT), sensitivity (SE) and false 

positive ratio (FPR)  

 

The calculations are presented in Table 7. 
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Table 7 – Calculation of the relative trueness (RT), the sensitivity (SE) and the false positive ratio (FPR) 

 
Category Protocol Type PA NA* PD ND** PPND PPNA SE alt % SE ref % RT % FPR % 

1 
Raw beef 

meat 

 
MP 

7 h 
 

a Chilled raw 6 10 2 3 0 0 72,7 81,8 76,2 0 

b Frozen 7 10 3 1 0 0 90,9 72,7 81,0 0 

c Seasoned and marinated 8 11 2 1 0 0 90,9 81,8 86,4 0,0 

Total 21 31 7 5 0 0 84,8 78,8 81,3 0,0 

24 h 

a Raw 4 10 2 5 0 0 54,5 81,8 66,7 0 

b Frozen 7 10 3 1 0 0 90,9 72,7 81,0 0 

c Seasoned and marinated 8 11 2 1 0 0 90,9 81,8 86,4 0,0 

Total 19 31 7 7 0 0 78,8 78,8 78,1 0,0 

 
BPW 

10 h 

a Chilled raw 4 10 7 0 0 0 100,0 36,4 66,7 0 

b Frozen 8 10 1 2 0 0 81,8 90,9 85,7 0 

c Seasoned and marinated 8 11 1 3 0 0 75,0 91,7 82,6 0,0 

Total 20 31 9 5 0 0 85,3 73,5 78,5 0,0 

24 h 

a Raw 4 10 7 0 0 0 100,0 36,4 66,7 0 

b Frozen 8 10 1 2 0 0 81,8 90,9 85,7 0 

c Seasoned and marinated 8 11 1 3 0 0 75,0 91,7 82,6 0,0 

Total 20 31 9 5 0 0 85,3 73,5 78,5 0,0 

2 
Raw dairy 
products 

 20 h 

a Raw milk 8 13 7 2 0 0 88,2 58,8 70,0 0,0 

b Raw cow's milk cheeses 5 10 6 0 0 0 100,0 45,5 71,4 0,0 

c Raw milk cheeses originating from other than cow’s milk 2 10 4 4 0 0 60,0 60,0 60,0 0,0 

Total 15 33 17 6 0 0 84,2 55,3 67,6 0,0 

3 Vegetables  

8 h 

a Sprouts 2 15 4 1 0 1 85,7 42,9 78,3 6,3 

b Baby leaves 6 11 3 3 0 0 75,0 75,0 73,9 0 

c Fresh, frozen, non-seasoned 3 9 4 5 0 0 58,3 66,7 57,1 0,0 

Total 11 35 11 9 0 1 71,0 64,5 70,1 2,8 

24 h 

a Sprouts 2 12 5 1 0 3 87,5 37,5 73,9 20,0 

b Baby leaves 6 10 4 3 0 0 76,9 69,2 69,6 0 

c Fresh, frozen, non-seasoned 3 9 3 5 0 1 54,5 72,7 61,9 10,0 

Total 11 31 12 9 0 4 71,9 62,5 68,7 11,4 

All categories – Short protocols MP (raw beef meat) 47 99 35 20 0 1 80.4 65.7 72.8 1.0 

All categories – 24 h protocols MP (raw beef meat) 45 95 36 22 0 4 78.6 65.0 71.3 4.0 

All categories – Short protocols BPW (raw beef meat) 46 99 37 20 0 1 80.6 64.1 71.9 1.0 

All categories – 24 h protocols BPW (raw beef meat) 46 95 38 20 0 4 80.8 63.5 71.4 4.0 

* PPNA not included    ** PPND not included 
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A summary of the results is given in Table 8.  
 

Table 8 - Summary of results 

 

 
 All categories 

Short protocols 
All categories 
24 h protocols 

  MP BPW MP BPW 

Sensitivity for the 
alternative method 

 
%100

)(







PDNDPA

PDPA
SE

alt
 80.4% 80.6% 78.6 % 80.8% 

Sensitivity for the 
reference method 


��
�
=  (�� + ��)

(�� + �� + ��)  � 100 % 
65.7 % 64.1% 65.0 % 63.5% 

Relative trueness %100
)(





N

NAPA
RT  72.8% 71.9% 71.3 % 71.4% 

False positive ratio 
for the alternative 
method* 

FP = PPNA + PPND 

%100
)(


NA

FP
FPR  

1.0 % 1.0% 4.0 % 4.0% 

With  ND = ND + PPND 
 NA = NA + PPNA 

 

3.1.6 Analysis of discordant results 

 

The negative deviations are given in Table 9 and the positive deviations in 

Table 10. 

 

 Negative deviations 

 

For the short protocols, 20 negative deviations were observed. For the 

24 h protocols, 22 (MP for beef meats) and 20 (BPW for beef meats) negative 

deviations were observed. 

 

The presence of STEC was confirmed for 2 samples (No 7834 and 7837) 

(artificially contaminated with E. coli O157:H7 Ad486) for 24 h incubation time. 

Note that for these 2 samples only the eae target gave negative results 

whereas the stx and O157 targets gave positive results. 

 

The negative deviations concern samples contaminated with strains belonging 

to the 5 target serogroups: O26 (3 strains, 3 samples), O103 (3 strains, 

3 samples), O111 (5 strains, 8 samples), O145 (5 strains, 5 samples) and 

O157 (4 strains, 8 samples).  
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 Positive deviations 

 

For the short protocols: 35 (MP) and 37 (BPW) positive deviations were 

observed. For the 24 h protocols: 36 (MP) and 38 (BPW) positive deviations 

were observed.  

The positive deviations concern samples contaminated with strains belonging 

as well to the 5 target serogroups: O26 (10 strains, 12 samples), O103 

(6 strains, 7 samples), O111 (5 strains, 5 samples), O145 (6 strains, 

10 samples) and O157 (8 strains, 13 samples). 

 

Two samples (No 492 and 1510) gave positive deviations only after short 

incubation time. These samples gave positive PCR result after 24 h incubation 

time but it was impossible to confirm the presence of the STEC strain in the 

enrichment broth. 
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Table 9 - Negative deviations 

 

Year of 
analysis 

Sample 
N° 

Product  
(French name) 

Product 

Artificial contamination 

Reference  
method:  

ISO/TS 13136 

Alternative method: BAX® System Real-Time PCR Assays STEC Suite 

C
at

eg
or

y 

T
yp

e 

P
ro

to
co

l 

Short protocol 7 h, 8 h or 10 h 
20 h (dairy products) 

 or 24 h incubation time 

Final 
PCR 
result 

Final result  
all confir- 

matory tests 

Final result  
Agree- 
ment 

Final 
PCR 
result 

Final 
result  

all confir- 
matory 
tests 

Final result  
Agree- 
ment 

Result 

Strain 
Inoculation level  
(CFU/sample) 

Global 
result 

Sero- 
group 

Global 
result 

Sero- 
group 

Global 
result 

Sero- 
group 

2019 7829 Steak haché pur bœuf Raw ground beef E. coli O157:H7 Ad485 2,0 + O157 ① - - - / ND - - - / ND 1 a 

2019 7834 
Viande de bœuf 
bourguignon à mijoter 

Beef meat 
(bourguignon) 

E. coli O157:H7 Ad486 3,0 + O157 ① 
STEC 
O157 

STEC O157 + O157 PA -/+/- 
STEC 
O157 

- / ND 1 a 

2019 7837 Steak de bœuf à griller Beef steak E. coli O157:H7 Ad486 3,0 + O157 ① 
STEC 
O157 

STEC O157 + O157 PA -/+/- 
STEC 
O157 

- / ND 1 a 

2019 7838 Bavette d'aloyau Beef meat E. coli O157:H7 Ad486 3,0 + O157 ① - - - / ND - - - / ND 1 a 

2019 7839 Steak haché frais pur bœuf Raw ground beef E. coli O157:H7 Ad486 3,0 + O157 ① - - - / ND - - - / ND 1 a 

2019 7850 Bavette d'aloyau surgelée Frozen beef meat E. coli O145:H28 1331-100 4,2 + O145 ① - - - / ND - - - / ND 1 b 

2019 8307 Tournedos à griller surgelé Frozen beef  E. coli O145:H28 1502-105 1,0 + O145 ② - - - / ND - - - / ND 1 b 

2019 8312 
Effeuillé de charolais 
surgelé 

Frozen raw beef 
meat 

E. coli O145:H28 1867-177 2,8 + O145 ② - - - / ND - - - / ND 1 b 

2019 7995 Pavé bovin au trois poivres 
Seasoned beef 
meat (peppers) 

E. coli O103 Ad3113 1,4 + O103 ① - - - / ND - - - / ND 1 c 

2020 606 
Carpaccio parmesan et 
vinaigre 

Carpaccio with 
parmesan and 
vinegar 

E. coli O26:H11 1377-138 lot 3 6,0 + O26 ② - - - / ND - - - / ND 1 c 

2020 622 
Pavé de rumsteak à 
l'échalotte 

Seasoned beef 
meat with shallots 

E. coli O111:H8 Ad3021 2,2 + O111 ② - - - / ND - - - / ND 1 c 

2020 626 Carpaccio aux olives 
Carpaccio with 
olives 

E. coli O111 Ad3037 2,2 + O111 ② - - - / ND - - - / ND 1 c 

2020 359 Lait cru de vache Raw cow milk E. coli O103:H2 Ad1773 2 + O103 ③ / / / / / - - - / ND 2 a 

2020 874 Lait cru de vache Raw cow milk E. coli O157:H7 Ad2843 2,0 + O157 ③ / / / / / - - - / ND 2 a 

2020 287 
Rocamadour au lait cru de 
chèvre 

Raw goat milk 
cheese 
(Rocamadour) 

E. coli O111:H8 1251:31 2,0 + O111 ③ / / / / / - - - / ND 2 c 

2020 367 
Rocamadour fermier au lait 
cru de chèvre 

Raw goat milk 
cheese 
(Rocamadour) 

E. coli O145 Ad3020 3,4 + O145 ③ / / / / / - - - / ND 2 c 

2020 890 
Selles sur Cher au lait cru 
de chèvre 

Raw goat milk 
cheese (Selles sur 
Cher 

E. coli O157:H7 Ad1745 1,8 + O157 ③ / / / / / - - - / ND 2 c 

2020 891 
Osso Iraty au lait cru de 
brebis 

Raw ewe milk 
cheese 

E. coli O157:H7 Ad1745 1,8 + O157 ③ / / / / / - - - / ND 2 c 

2020 466 
Graines germées de radis 
rose bio 

Organic sprouts 
(radish) 

E. coli O111:H8 Ad511 2,4 + O111 ④ - - - / ND - - - / ND 3 a 

2020 475 Roquette Rocket salad E. coli O111 Ad3037 1,2 + O111 ④ - - - / ND - - - / ND 3 b 

 
 Analyses performed according to the COFRAC accreditation 
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Year of 
analysis 

Sample 
N° 

Product  
(French name) 

Product 

Artificial contamination 

Reference  
method:  

ISO/TS 13136 

Alternative method: BAX® System Real-Time PCR Assays STEC Suite 

C
at

eg
or

y 

T
yp

e 

P
ro

to
co

l 

Short protocol 7 h, 8 h or 10 h 
20 h (dairy products) 

 or 24 h incubation time 

Final 
PCR 
result 

Final result  
all confir- 

matory tests 

Final result  
Agree- 
ment 

Final 
PCR 
result 

Final 
result  

all confir- 
matory 
tests 

Final result  
Agree- 
ment 

Result 

Strain 
Inoculation level  
(CFU/sample) 

Global 
result 

Sero- 
group 

Global 
result 

Sero- 
group 

Global 
result 

Sero- 
group 

2020 665 
Mélange de jeunes pousses 
laitue roquette épinard et 
mezuna 

Baby leaves 
(lettuce, rocket, 
spinach) 

E. coli O111 Ad981 1,6 + O111 ④ - - - / ND -  - / ND 3 b 

2020 1514 Jeunes pousses roquette 
Baby leaves 
(rocket) 

E. coli O103 Ad3165 4,2 + O103 ④ - - - / ND - - - / ND 3 b 

2020 483 Tomate Tomato E. coli O111:H8 Ad3021 1,6 + O111 ④ - - - / ND - - - / ND 3 c 

2020 485 Courgette Zucchini E. coli O145 Ad983 2,4 + O145 ④ - - - / ND - - - / ND 3 c 

2020 673 Fenouil Fennel E. coli O26:H11 IPL215 MC18 2,6 + O26 ④ - - - / ND - - - / ND 3 c 

2020 674 Brocolis Broccoli E. coli O111:H8 Ad511 1,8 + O111 ④ - - - / ND - - - / ND 3 c 

2020 1516 Choux fleur frais coupé Cut cauliflower E. coli O26 Ad2675 2,0 + O26 ④ - - - / ND - - - / ND 3 c 
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Table 10 - Positive deviations 

 

Year of 
analysis 

Sample 
N° 

Product  
(French name) 

Product 

Artificial contamination 

Reference  
method:  

ISO/TS 13136 

Alternative method: BAX® System Real-Time PCR Assays STEC Suite 

C
at

eg
or

y 

T
yp

e 

P
ro

to
co

l 

Short protocol 7 h, 8 h or 10 h 
20 h (dairy products) 

 or 24 h incubation time 

Final 
PCR 
result 

Final result 
all confir- 
matory 
tests 

Final result  
Agree- 
ment 

Final 
PCR 
result 

Final result 
all confir- 

matory tests 

Final result  
Agree- 
ment 

Result 

Strain 

Inoculation 
 level  
(CFU/ 

sample) Global  
result 

Sero- 
group 

Global 
result 

Sero- 
group 

Global 
result 

Sero- 
group 

2019 7832 Steak de bœuf à griller Beef steak E. coli O157:H7 Ad485 2,0 - / ① 
STEC 
O157 

STEC O157 + O157 PD STEC O157 STEC O157 + O157 PD 1 a 

2019 7833 Bavette d'aloyau Beef meat E. coli O157:H7 Ad485 2,0 - / ① 
STEC 
O157 

STEC O157 + O157 PD STEC O157 STEC O157 + O157 PD 1 a 

2019 8195 Viande bovine bourguignon Raw beef meat E. coli O157:H7 Ad560 2,8 - / ② 
STEC 
O157 

STEC O157 + O157 PD STEC O157 STEC O157 + O157 PD 1 a 

2019 8196 Steak de bœuf Beef meat steak E. coli O157:H7 Ad561 2,6 - / ② 
STEC 
O157 

STEC O157 + O157 PD STEC O157 STEC O157 + O157 PD 1 a 

2019 8197 Steak de bœuf Beef meat steak E. coli O157:H7 Ad559 2,2 - / ② 
STEC 
O157 

STEC O157 + O157 PD STEC O157 STEC O157 + O157 PD 1 a 

2019 8198 Entrecôte de bœuf Rib beef steak E. coli O157:H7 Ad560 2,8 - / ② 
STEC 
O157 

STEC O157 + O157 PD STEC O157 STEC O157 + O157 PD 1 a 

2019 8200 Faux filet de bœuf Raw beef meat E. coli O157:H7 Ad559 2,2 - / ② 
STEC 
O157 

STEC O157 + O157 PD STEC O157 STEC O157 + O157 PD 1 a 

2019 8201 Faux filet de bœuf Raw beef meat E. coli O157:H7 Ad560 2,8 - / ② 
STEC 
O157 

STEC O157 + O157 PD STEC O157 STEC O157 + O157 PD 1 a 

2019 8203 Rumsteak viande bovine 
Rumsteak of beef 
meat 

E. coli O157:H7 Ad559 2,2 - / ② 
STEC 
O157 

STEC O157 + O157 PD STEC O157 STEC O157 + O157 PD 1 a 

2019 7842 
Steak haché de bœuf 
surgelé 

Frozen ground 
beef 

E. coli O145:H28 092-4 3,0 - / ① 
STEC 
O145 

STEC O145 + O145 PD STEC O145 STEC O145 + O145 PD 1 b 

2019 7845 Bifteck haché surgelé 
Frozen ground 
beefsteak 

E. coli O145:H28 1331-100 4,2 - / ① 
STEC 
O145 

STEC O145 + O145 PD STEC O145 STEC O145 + O145 PD 1 b 

2019 7849 
Viande hachée de bœuf 
surgelée 

Frozen ground 
beef 

E. coli O145:H28 1331-100 4,2 - / ① 
STEC 
O145 

STEC O145 + O145 PD 
STEC 

O111/ O145 
STEC O145 + O145 PD 1 b 

2019 8308 
Viande bovine pour 
bourguignon surgelée 

Frozen beef meat 
for Bourguignon 

E. coli O145:H28 1502-105 1,0 - / ② 
STEC 
O145 

STEC O145 + O145 PD STEC O145 STEC O145 + O145 PD 1 b 

2019 7993 
Carpaccio de bœuf 
marinade à l'huile de noix et 
vinaigre balsamique 

Beef carpaccio 
(nut oil, balsamic 
vinegar) 

E. coli O26:H11 12-62 1,0 - / ① 
STEC 
O26 

STEC O26 + O26 PD STEC O26 STEC O26 + O26 PD 1 c 

2019 7994 
Carpaccio de bœuf 
marinade à l'huile de noix et 
vinaigre balsamique 

Beef carpaccio 
(nut oil, balsamic 
vinegar) 

E. coli O111 Ad981 1,6 - / ① 
STEC 
O111 

STEC O111 + O111 PD STEC O111 STEC O111 + O111 PD 1 c 

2020 608 
Carpaccio huile d'olive et 
basilic 

Carpaccio with 
olive oil and basil 

E. coli O26:H11 1377-138 lot 3 6,0 - / ② 
STEC 
O26 

STEC O26 + O26 PD STEC O26 STEC O26 + O26 PD 1 c 

2020 875 Lait cru de vache Raw cow milk E. coli O145 Ad3039 1,6 - / ③ / / / / / STEC O145 STEC O145 + O145 PD 2 a 

2020 878 Lait cru bio de vache Raw cow milk E. coli O145 Ad3039 1,6 - / ③ / / / / / STEC O145 STEC O145 + O145 PD 2 a 

2020 881 Lait cru de vache Raw cow milk E. coli O145 Ad3039 1,6 - / ③ / / / / / STEC O145 STEC O145 + O145 PD 2 a 

2020 1320 Lait cru de chèvre Raw goat milk E. coli O26 Ad2827 3,0 - / ③ / / / / / STEC O26 STECO26 + O26 PD 2 a 

 
 Analyses performed according to the COFRAC accreditation 
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Year of 
analysis 

Sample 
N° 

Product  
(French name) 

Product 

Artificial contamination 

Reference  
method:  

ISO/TS 13136 

Alternative method: BAX® System Real-Time PCR Assays STEC Suite 

C
at

eg
or

y 

T
yp

e 

P
ro

to
co

l 

Short protocol 7 h, 8 h or 10 h 
20 h (dairy products) 

 or 24 h incubation time 

Final 
PCR 
result 

Final result 
all confir- 
matory 
tests 

Final result  
Agree- 
ment 

Final 
PCR 
result 

Final result 
all confir- 

matory tests 

Final result  
Agree- 
ment 

Result 

Strain 

Inoculation 
 level  
(CFU/ 

sample) Global  
result 

Sero- 
group 

Global 
result 

Sero- 
group 

Global 
result 

Sero- 
group 

2020 1326 Lait cru de chèvre Raw goat milk E. coli O103:H2 Ad3100 2,0 - / ③ / / / / / STEC O103 
STEC O103 
(IMS only) 

+ O103 PD 2 a 

2020 1328 Lait cru de chèvre Raw goat milk E. coli O111 Ad3042 1,2 - / ③ / / / / / STEC O111 
STEC O111 
(IMS only) 

+ O111 PD 2 a 

2020 1812 Lait cru de brebis Raw ewe milk E. coli O111 Ad3171 2,2 - / ③ / / / / / STEC O111 STEC O111 + O111 PD 2 a 

2020 281 
Tomme de montagne au lait 
cru de vache 

Raw cow milk 
cheese (Tomme) 

E. coli O26 Ad2829 2,8 - / ③ / / / / / STEC O26 STEC O26 + O26 PD 2 b 

2020 282 
Saint mont des Alpes au lait 
cru de vache 

Raw cow milk 
cheese 

E. coli O26 Ad2298 1,8 - / ③ / / / / / STEC O26 STEC O26 + O26 PD 2 b 

2020 283 
Bleu d'auvergne AOP au lait 
cru de vache 

Raw cow milk 
cheese (Bleu 
d'Auvergne) 

E. coli O26 Ad2298 1,8 - / ③ / / / / / STEC O26 STEC O26 + O26 PD 2 b 

2020 360 
Chartreux au lait cru de 
vache 

Raw cow milk 
cheese (Chartreux) 

E. coli O103:H2 Ad1773 2 - / ③ / / / / / STEC O103 STEC O103 + O103 PD 2 b 

2020 885 
Tomme de montagne au lait 
cru de vache 

Raw cow milk 
cheese (Tomme de 
montagne) 

E. coli O103 Ad2977 1,6 - / ③ / / / / / STEC O103 STEC O103 + O103 PD 2 b 

2020 886 Bethmal au lait cru de vache 
Raw cow milk 
cheese (Bethmal) 

E. coli O103 Ad2977 1,6 - / ③ / / / / / 
STEC O26/ 
O121 /O103 

STEC O103 
(IMS only) 

+ O103 PD 2 b 

2020 284 
Roquefort au lait cru de 
brebis 

Raw ewe milk 
cheese 
(Roquefort) 

E. coli O26 Ad1741 2,0 - / ③ / / / / / STEC O26 STEC O26 + O26 PD 2 c 

2020 365 
Fromage au lait cru de 
brebis 

Raw ewe milk 
cheese 

E. coli O103:H2 1144 2,4 - / ③ / / / / / STEC O103 STEC O103 + O103 PD 2 c 

2020 366 
Roquefort au lait cru de 
brebis 

Raw ewe milk 
cheese 
(Roquefort) 

E. coli O145 Ad3020 3,4 - / ③ / / / / / STEC O145 STEC O145 + O145 PD 2 c 

2020 893 
Roquefort au lait cru de 
brebis 

Raw ewe milk 
cheese 
(Roquefort) 

E. coli O157:H7 Ad1745 1,8 - / ③ / / / / / STEC O157 STEC O157 + O157 PD 2 c 

2020 472 Graines germées alfalfa bio 
Organic sprout 
(luzern) 

E. coli O26 Ad1777 3,2 - / ④ 
STEC 
O26 

STEC O26  
(IMS only) 

+ O26 PD 
STEC O26/ 

O157 
STEC O26 
(IMS only) 

+ O26 PD 3 a 

2020 473 Graines germées alfalfa bio 
Organic sprout 
(luzern) 

E. coli O111:H8 Ad511 2,4 - / ④ -/-/- STEC O111 -/-/- / NA STEC O111 STEC O111 + O111 PD 3 a 

2020 653 
Graines germées Alfalfa 
radis fenouil bio 

Srouts (luzerne, 
radish and fennel) 

E. coli O157:H7 Ad557 2,2 - / ④ 
STEC 
O157 

STEC O157 
 (IMS only) 

+ O157 PD STEC O157 
STEC O157 
(IMS only) 

+ O157 PD 3 a 

2020 656 Graines germées Alfalfa bio 
Organic sprouts 
(luzerne) 

E. coli O103 Ad3169 1,6 - / ④ - - - / NA STEC O103 
STEC O103 
(IMS only) 

+ O103 PD 3 a 

2020 658 
Graines germées radis rose 
bio 

Organic sprouts 
(pink radish) 

E. coli O145 Ad3168 2,4 - / ④ 
STEC 
O145 

STEC O145  
(IMS only) 

+ O145 PD STEC O145 STEC O145 + O145 PD 3 a 
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Year of 
analysis 

Sample 
N° 

Product  
(French name) 

Product 

Artificial contamination 

Reference  
method:  

ISO/TS 13136 

Alternative method: BAX® System Real-Time PCR Assays STEC Suite 

C
at

eg
or

y 

T
yp

e 

P
ro

to
co

l 

Short protocol 7 h, 8 h or 10 h 
20 h (dairy products) 

 or 24 h incubation time 

Final 
PCR 
result 

Final result 
all confir- 
matory 
tests 

Final result  
Agree- 
ment 

Final 
PCR 
result 

Final result 
all confir- 

matory tests 

Final result  
Agree- 
ment 

Result 

Strain 

Inoculation 
 level  
(CFU/ 

sample) Global  
result 

Sero- 
group 

Global 
result 

Sero- 
group 

Global 
result 

Sero- 
group 

2020 1510 Graines germées radis rose 
Sprouts (pink 
radish) 

E. coli O157:H7 Ad558 5,2 - / ④ 
STEC 
O157 

STEC O157  
(IMS only) 

+ O157 PD 

STEC 
O103/ 
O157/ 
STEC 
O157/ 

STEC O157 

- - / PPNA 3 a 

2020 474 Mélange de jeunes pousses Baby leaves E. coli O111 Ad3037 1,2 - / ④ 
STEC 
O111 

STEC O111 + O111 PD STEC O111 STEC O111 + O111 PD 3 b 

2020 479 Jeunes pousses corsées Baby leaves E. coli O26:H11 CIP104673 1,2 - / ④ - - - / NA STEC O26 
STEC O26 
(IMS only) 

+ O26 PD 3 b 

2020 661 
Jeunes pousses batavia, 
laitue rouge et verte 

Baby leaves 
(green and red 
lettuce) 

E. coli O103 Ad982 2,8 - / ④ 
STEC 
O103 

STEC O103 + O103 PD STEC O103 STEC O103 + O103 PD 3 b 

2020 666 
Mélange de jeunes pousses 
laitue roquette épinard et 
mezuna 

Baby leaves 
(lettuce, rocket, 
spinach) 

E. coli O145 Ad3168 2,4 - / ④ 
STEC 
O145 

STEC O145 + O145 PD STEC O145 STEC O145 + O145 PD 3 b 

2020 492 
Julienne de légumes 
surgelée 

Frozen sliced 
vegetables 

E. coli O157:H7 Ad3118 1,4 - / ④ 
STEC 
O157 

STEC O157 + O157 PD STEC O157 - - / PPNA 3 c 

2020 672 Navet Turnip E. coli O26:H11 IPL215 MC18 2,6 - / ④ 
STEC 
O26 

STEC O26 + O26 PD STEC O26 STEC O26 + O26 PD 3 c 

2020 1520 
Carottes râpées non 
assaisonnées 

Sliced no 
seasoned carrots 

E. coli O26 Ad2675 2,0 - / ④ 
STEC 
O26 

STEC O26 + O26 PD STEC O26 STEC O26 + O26 PD 3 c 

2020 1522 
Champignon de Paris en 
lamelles 

Sliced white 
mushroom 

E. coli O26 Ad2675 2,0 - / ④ 
STEC 
O26 

STEC O26 + O26 PD STEC O26 STEC O26 + O26 PD 3 c 
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 Samples in negative agreement with positive confirmation 

 

For 3 samples in negative agreement, the presence of STEC belonging to the 

TOP 5 was confirmed in the enrichment broth; they are listed in Table 11. 

These 3 samples were artificially contaminated samples. 

 

Table 11 - Samples in negative agreement confirmed positive  

by cultural method 

 

Year of 
analysis 

Sample Product Protocol 
Incubation 

time 

BAX® System Real-Time PCR  
Assays STEC Suite Confirmation 

PCR Result 

stx eae O group Direct 
streaking 

IMS 
Result Ct Result Ct Target Result Ct 

2020 880 
Raw cow 
milk 

③ 20 h +/+/+ 
39.2/ 
38.9/ 
39.7 

+/+/+ 
36.7/ 
37.1/ 
38.0 

O157 -/-/- 
0.0/ 
0.0/ 
0.0 

STEC 
O157 

STEC 
O157 

2020 884 

Raw cow 
milk cheese 
(Tomme de 
savoie) 

③ 20 h -/-/- 
0.0/ 
0.0/ 
0.0 

+/+/+ 
38.2/ 
39,4/ 
41.8 

O103 + 35.1 - 
STEC 
O103 

2020 473 
Organic 
sprout 
(luzern) 

④ 8 h +/+/+ 
39.5/ 
40.6/ 
41.4 

+/+/+ 
39.2/ 
40.9/ 
41.5 

O111 -/-/- 
0.0/ 
0.0/ 
0.0 

- 
STEC 
O111 

 

The analyses of discordant results according to the EN ISO 16140-2:2016 is 

the following (See Table 12). 
 
  



QUALICON DIAGNOSTICS LLC 

ADRIA Développement 22/100 January 21, 2021 

Summary report (Version 0) 

BAX RT STEC 

Table 12 - Analyses of discordant results 

 
          Unpaired 

Category Protocol Type  N+ ND PPND PD 
(ND+ PPND) 

-PD 
AL 

1 
Raw beef 

meat 

① 
MP 

7 h 

a Chilled raw 11 3 0 2 1 
 b Frozen 11 1 0 3 -2 

c Seasoned and marinated 11 1 0 2 -1 

Total 33 5 0 7 -2 3 

24 h 

a Raw 11 5 0 2 3 
 b Frozen 11 1 0 3 -2 

c Seasoned and marinated 11 1 0 2 -1 

Total 33 7 0 7 0 3 

② 
BPW 

10 h 

a Chilled raw 11 0 0 7 -7 
 b Frozen 11 2 0 1 1 

c Seasoned and marinated 12 3 0 1 2 

Total 34 5 0 9 -4 3 

24 h 

a Raw 11 0 0 7 -7 
 b Frozen 11 2 0 1 1 

c Seasoned and marinated 12 3 0 1 2 

Total 34 5 0 9 -4 3 

2 
Raw dairy 
products 

③ 20 h 

a Raw milk 17 2 0 7 -5 

 b Raw cow's milk cheeses 11 0 0 6 -6 

c 
Raw milk cheeses originating  
from other than cow’s milk 

10 4 0 4 0 

Total 38 6 0 17 -11 3 

3 Vegetables ④ 

8 h 

a Sprouts 7 1 0 4 -3 
 b Baby leaves 12 3 0 3 0 

c Fresh, frozen, non-seasoned 12 5 0 4 1 

Total 31 9 0 11 -2 3 

24 h 

a Sprouts 8 1 0 5 -4 
 b Baby leaves 13 3 0 4 -1 

c Fresh, frozen, non-seasoned 11 5 0 3 2 

Total 32 9 0 12 -3 3 

All categories – Short protocols MP (raw beef meat) 102 20 0 35 -15 5 

All categories – 24 h protocols MP (raw beef meat) 103 22 0 36 -14 5 

All categories – Short protocols BPW (raw beef meat) 103 20 0 37 -17 5 

All categories – 24 h protocols BPW (raw beef meat) 104 20 0 38 -18 5 

 

The observed values for ((ND + PPND) - PD) meet the acceptability limit 

for each individual category and for all the combined categories 

(calculated values  AL) whatever the protocol and the incubation time 

applied for raw beef meat and vegetables categories. 
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3.1.7 Confirmation 

 

Two confirmation protocols were applied during the study: 

 

- Direct streaking onto selective agar plates: CT-SMAC and CHROMagar 

STEC; 

- IMS step before streaking onto CT-SMAC and CHROMagar STEC (for the 

confirmation of O157 serogroup) and only CHROMagar STEC (for the 

confirmation of O26, O103, O111 and O145 serogroups). 

 

The number of samples confirmed by direct streaking and the number of 

additional samples confirmed using IMS or the alternative protocol of the 

reference method is given in Table 13. 

 

Table 13 - Confirmation 

 

 Protocol  
Raw beef meat 

Protocol  
Raw beef meat 

Protocol  
Raw dairy 
products 

Protocol ④ 
Vegetables 

Incubation time 7 h 24 h 10 h 24 h 20 h 8 h 24 h 

Number of positive PCR results 28 26 29 29 32 23 27 

Number of samples confirmed by 
direct streaking (CT SMAC and 
CHROMagar STEC) 

28 26 27 27 28 12 13 

Number of additional samples 
confirmed by direct streaking onto 
TBX 

0 0 2 1 0 0 0 

Number of additional samples 
confirmed by IMS 

0 0 0 0 4 5 5 

Number of additional samples 
confirmed by IMS on TBX 

0 0 0 1 0 4 4 

Number of additional samples 
confirmed with the alternative 
protocol of the Reference method 

0 0 0 0 0 1 1 

Total Number of confirmed 
PCR positive samples 

28 26 29 29 32 22 23 

Number of samples not 
confirmed (PPN) 

0 0 0 0 0 1 4 

 

For 6 samples, the recovery of the strains was possible only by using streaking 

onto the TBX agar plate (before and/or after IMS):  

 

- Raw beef meats: No 614 and 616 (protocol ), artificially contaminated with 

Escherichia coli O103:H2 56:12; 

- Vegetables: No 1511, 1512, 1513 and 1515 (protocol ) artificially 

contaminated with Escherichia coli O103 Ad3165. 
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The sample No 659 (sprouts product) tested with protocol  was confirmed 

only thanks to additional testing (subculture in BHI and IMS). 

 

For five samples (1 fresh vegetable and 4 sprouts), it was not possible to 

confirm the presence of the STEC strain in the enrichment broth (see Table 

14). The PCR test was performed three times for all these samples and gave 

positive results except for one sample (No 1506). 
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Table 14 - Positive presumptive not confirmed samples 

 

Year of 
analysis 

Sample 
N° 

Product 

P
ro

to
co

l 

Incubat
ion 

time 

PCR Result Confirmation 

Agree-
ment 

stx eae O group Direct streaking IMS 

Res
ult 

Ct 
Res
ult 

Ct 
Tar
get 

Res
ult 

Ct CT-SMAC CH STEC CT-SMAC CH STEC 

2020 492 
Frozen sliced  
vegetables 

④ 24 h 
+/+/

+ 

32.1/ 
32.7/ 
32.5 

+/+/
+ 

30.7/ 
31.0/ 
30.7 

O15
7 

+/+/
+ 

37.4/ 
37.4/ 
38.1 

st (st x5, 
TBX: -) 

st (st x5, 
TBX: -) 

st (st x5) 
AT: - 

st (IMS x5:st x5) 
AT: - 

PPNA 

2020 1506 
Organic sprouts 
(luzerne, radish 
and fennel) 

④ 8 h +/-/- 
41.5/ 
0.0/ 
0.0 

+/-/- 
41.0/ 
0.0/ 
0.0 

O10
3 

+/-/- 
41.4/ 
0.0/ 
0.0 

- 
+md (NC, 

TBX:-) 
/ 

- x5 (TBX x5:-) 
AT: - 

PPNA 

2020 1507 
Organic sprouts  
(luzerne, radish 
and fennel) 

④ 24 h 
+/+/

+ 

38.8/ 
39.6/ 
32.3 

+/+/
+ 

38.8/ 
39.1/ 
31.4 

O10
3 

+/+/
+ 

35.0/ 
34.0/ 
34.0 

- - / 
- x5 (TBX:+dx5) 

AT: - 
PPNA 

2020 1509 
Organic sprouts 
(rocket) 

④ 24 h 
+/+/

+ 

32.4/ 
32.3/ 
31.9 

+/+/
+ 

32.0/ 
31.4/ 
31.4 

O11
1 

+/+/
+ 

34.0/ 
33.2/ 
33.3 

- - / 
- x5 (TBX x5:-) 

 
AT :- 

PPNA 

2020 1510 
Sprouts (pink 
radish) 

④ 24 h 
+/+/

+ 

33.4/ 
35.6/ 
35.9 

+/+/
+ 

30.2/ 
34.0/ 
34.5 

O15
7 

+/+/
+ 

40.4/ 
39.1/ 
39.2 

+md/- 
(TBX:-) 

+md/- 
(TBX:-) 

+md/- x5 
AT: - 

- x5 (TBX:-x5)  
AT:- 

PPNA 

 

 

AT: additional testing 
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Latex tests (SLIDEX E. coli O26, O103, O111, O145 and O157) and BAX 

System RT PCR STEC Suite Assays were used to confirm the typical colonies 

isolated from selective agar plates. The Latex SLIDEX® tests results were in 

agreement with the PCR tests results for all the colonies tested. 

For six samples (473,653,671,884,1322,1328), a purification step of the typical 

colonies observed on selective agar plates onto PCA was required to obtain a 

positive PCR result. 

 

3.1.8 PCR inhibition 

 

Combining all the PCR kits, all the protocols and all the incubation times, 581 

PCR tests were carried out. Inhibitions were observed for only 3 samples, for 

the five targets for sample N°459, for 2 targets for sample N°1515 and 4 targets 

for sample N°1506 (See Table 15). 

 

Table 15 - PCR inhibition 

 

Samples Product Protocol 
Incubation 

time 

PCR Result 

Kit Target Result Ct 

459 
Frozen raw beef 
meat 

② 24 h 

Screenig stx i/- i/0.0 

Screenig eae i/- i/0.0 

Panel 1 O45 i/i/-* i/i/0.0* 

Panel 1 O103 i/i/-* i/i/0.0* 

Panel 1 O145 i/i/-* i/i/0.0* 

1515 Baby leaves mix ④ 24 h 
O157:H7 O157 i/i*/-** i/i*/0.0** 

O157:H7 H7 i/i*/-** i/i*/0.0** 

1506 
Organic sprouts 
(luzerne, radish 
and fennel) 

④ 24 h 

Screenig stx -/i/+(n)/-(n) 
0.0/i/ 

41.2(n)/ 
0.0(n) 

Screenig eae +/i/+(n)/+(n) 
40.9/i/ 

39.4(n)/ 
39.5(n) 

O157:H7 O157 -/i/-/- 0.0/i/0.0/0.0 

O157:H7 H7 -/i/-/- 0.0/i/0.0/0.0 

 

(n): new DNA extraction 

*: 1:10 dilution of the DNA extract 

**: 1:100 dilution of the DNA extract 

 

In two cases (sample 1506), a new PCR test without applying any dilution 

allowed to obtain a PCR result. 
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A 1:10 and 1:100 dilutions were necessary to obtain a result for Panel 1 and 

Panel 2, respectively for samples No 459 and 1515. 

 

New DNA extraction was carried out for sample No 1506 (PCR screening) as 

DNA extract was no more available for additional testing. This allowed to obtain 

a PCR result. 

 

3.2 Relative level of detection  

 

The relative level of detection is the level of detection at P = 0.50 (LOD50) of the alternative (proprietary) 

method divided by the level of detection at P = 0.50 (LOD50) of the reference method.  

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

���� =  ����� .���"
�. 
 

The relative detection level is the smallest number of culturable micro-organisms that can be detected 

in the sample in 50% of occasions by the alternative and reference methods. 

 

3.2.1 Experimental design 

 

One sample type and one relevant target micro-organism for each sample type 

was chosen for each category. Five matrix/strain pairs were tested, in order to 

cover all the serogroups covered by the validation study as well as the 

4 protocols (See Table 16): 

 

The following protocol was applied: 

 

- A negative control: 5 samples, 

- A low contamination level providing fractional recovery data, with 

20 replicates, 

- A high contamination level, with 5 replicates. 

 

A total plate count determination on each matrix was performed to estimate 

the total microbial load on the day of analysis.  
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Table 16 - Defined (matrix/strain) pairs for the RLOD determination 

 

Category Matrix Strain Origin 
Storage conditions 

 before analysis 
Protocol and incubation time 

Study 

design 

1 

Raw beef 

meats  

(25 g) 

Chilled raw ground beef 
E. coli O157:H7 Ad683 

(eae+, stx1+, stx2+) 
Beef meat 

48 h at 

5°C ± 3°C 

 
Pre-warmed MP Media (41.5°C), d 1/10 

7 - 24 h at 41.5°C 

Unpaired 

Frozen raw ground beef 
E. coli O145:H28 092-4 

(stx1+, stx2+, eae+) 

Meat 

product 

2 weeks  

at -20°C 

 
Pre-warmed BPW (41.5°C) 
d 1/10 
10 - 24 h at 41.5°C 

2 

Raw dairy 

products 

(25 g) 

Raw milk 
E. coli O26 Ad1741 

(eae+, stx1+, stx2+) 

Raw milk 

cheese 

48 h at 

5°C ± 3°C 

 
Double strength 
Pre-warmed BPW (41.5°C) 
d 1/10 
20 - 24 h at 41.5°C 

Raw milk cheese 
E. coli O103:H2 03-35 

(stx1+, stx2-, eae+) 

Raw milk 

cheese 

48 h at 

5°C ± 3°C 

3 
Vegetables 

(25 g) 
Baby leaves 

E. coli O111 Ad981 

(eae+, stx1+, stx2+) 
Clinic 

48 h at 

5°C ± 3°C 

 
Pre-warmed MP Media (41.5°C), d 1/10 
8 - 24 h at 41.5°C 

 

 



QUALICON DIAGNOSTICS LLC 

ADRIA Développement 29/100 January 21, 2021 

Summary report (Version 0) 

BAX RT STEC 

3.2.2 Calculation and interpretation of the RLOD 

 

The raw data are given in Appendix 5. 

 

The RLOD calculations were performed using the Excel spreadsheet available 

at http://standards.iso.org/iso/16140 - RLOD (clause 5-1-4-2 Calculation and 

interpretation of RLOD) version 06.07.2015. The RLOD are given Table 17.  
 

Table 17 – Presentation of RLOD before and after confirmation of the 

alternative method results 

 

Cate- 
gory 

Name RLOD RLODL RLODU b=ln(RLOD) sd(b) 
z-Test 

statistic 
p-value AL 

1 

Chilled raw ground beef /  
E. coli O157:H7 Ad683  
7 h or 24 h 

1,318 0,634 2,739 0,276 0,366 0,753 0,451 

2,5 

Frozen raw ground beef /  
E. coli O145:H28 092-4 
7 h or 24 h 

0,731 0,331 1,613 -0,314 0,396 0,792 1,572 

2 

Raw milk /  
E. coli O26 Ad1741 
20 h 

0,402 0,17 0,953 -0,912 0,432 2,112 1,965 

Raw milk cheese /  
E. coli O103:H2 03-35 
20 h 

0,749 0,299 1,873 -0,289 0,459 0,631 1,472 

3 
Baby leaves /  
E. coli O111 Ad981  
8 h or 24 h 

0,529 0,197 1,417 -0,638 0,493 1,293 1,804 

Combined 0,789 0,565 1,102 -0,237 0,167 1,418 1,844 

 

The LOD50 % calculations according to Wilrich & Wilrich POD-LOD calculation 

program - version 9, 2017-09-23 test are given in Table 18. 
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Table 18 - LOD50 results 

 

Category (Strain / matrix) pair 

Level of detection at 50% (CFU / samples size) 
according to Wilrich & Wilrich) 2 

Reference method Alternative method 

1 

Chilled raw ground beef / 
E. coli O157:H7 Ad683 
7 h or 24 h 

0,4 [0,3;0,7] 0,6 [0,4;1,1] 

Frozen raw ground beef / 
E. coli O145:H28 092-4 
7 h or 24 h 

0,8 [0,5;1,3] 0,6 [0,3;1,0] 

2 

Raw milk / 
E. coli O26 Ad1741 
20 h 

1,5 [0,9;2,6] 0,6 [0,3;1,2] 

Raw milk cheese / 
E. coli O103:H2 03-35 
20 h 

1,5 [0,9;2,6] 1,2[0,7;2,0] 

3 
Baby leaves / 
E. coli O111 Ad981 
8 h or 24 h 

3,4 [1,5;7,5] 1,7 [0,9;3,2] 

Combined 1,3 [1,0;1,6] 0,9 [0,7;1,1] 

 

3.2.3 Conclusion 

 

The RLOD values (using the confirmed alternative method results) meet 

the acceptability limit of 2.5 for unpaired studies, for all matrix/strain 

pairs tested. 

 

The LOD50 varies from 0.4 to 3.4 CFU/sample size for the reference 

method and from 0.6 to 1.7 CFU/ sample size for the alternative method. 

 

  

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

microbiological measurement method. AOAC International 92 (2009) 1763 - 1772. 
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3.3 Inclusivity / exclusivity 

 

The inclusivity is the ability of the alternative method to detect the target analyte from a wide range of 

strains. The exclusivity is the lack of interference from a relevant range of non-target strains of the 

alternative method. 

 

3.3.1 Test protocols 

 

 Inclusivity 

 

E. coli strain cultures were performed in BHI medium at 37°C. Dilutions were 

done in order to inoculate 10 - 100 cells/225 ml of pre-warmed MP Media 

(41.5°C). The broth was incubated for 7 h at 41.5°C. The alternative protocol 

was then performed including the confirmation step (direct streaking). 

As the scope of the validation is shiga-toxin-producing Escherichia coli (STEC) 

including TOP 5, 50 strains covering the following targets: stx+, eae+, 

serogroup +, O26, O103, O111, O145, O157 were tested. The repartition was 

the following (See Table 19). 

 

Table 19 - Repartition of the strains per serogroup 

 

Number of strains tested  

Genes  O26  O103  O111  O145  O157  Total  

stx+, eae+ 
 serogroup +  

12  10 7  7 14 50  

 

 Exclusivity 

 

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

order to inoculate 105 cells/ml of BPW. The broths were incubated for 24 h at 

37°C. The alternative protocol was then performed. 

 

  



QUALICON DIAGNOSTICS LLC 

ADRIA Développement 32/100 January 21, 2021 

Summary report (Version 0) 

BAX RT STEC 

3.3.2 Results 

 

Raw data are given in Appendix 6.  

 

 Inclusivity 

 

The 50 tested target strains gave positive PCR results. 

 

47 strains gave typical colonies on CHROMagar STEC; 3 strains were not able 

to grow on CT-SMAC and CHROMagar STEC (E. coli O103 Ad1772, E. coli 

O103:H2 56-12 and E. coli O157:H7 52-33). Streaking on TBX agar plates was 

necessary to recover the strains. 

 

All E. coli O157:H7 strains gave typical colonies on CT-SMAC except the strain 

which was not able to grow (E. coli O157:H7 52-33). 

 

 Exclusivity 

 

No cross reaction was observed with the 30 tested non-target strains. 

 

The BAX System Real-Time PCR Assay STEC Suite detection method 

for detection of shiga-toxin producing Escherichia coli (STEC) from O26, 

O103, O111, O145 and O157 serogroups is specific and selective. 
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3.4 Practicability 

 

The alternative method practicability was evaluated according to the AFNOR 

criteria relative to method comparison study. 

 

Storage conditions,  

shelf-life and modalities of 

utilisation after first use 

Reagents and PCR tubes with tablets should be kept refrigerated at 2-

8°C. Do not freeze. 

Reagents should be used by the expiration date stamped on the 

individual labels 

Time to result Steps Reference method Alternative method 

Negative samples   

Sampling Day 0 Day 0 

Lysis and PCR Day 1 
Day 0 (short protocol) 

or Day 1 

Final result Day 1 Day 1 

Presumptive positive or positive results 

Sampling Day 0 Day 0 

Lysis and PCR Day 1 
Day 0 (short protocol) 

or Day 1 

Direct streaking or IMS Day 1 Day 1 or Day 2 

Reading plates Day 2  Day 1 or Day 2 

Confirmation Day 2 Day 1 or Day 2 

Final result Day 2 Day 1 or Day 2 

Common step with the 

reference method 
No common step with the reference method 

 

The negative results are available the day of initiating the analyses for the meat 

and the vegetables categories (short protocols) and the positive results in one 

day. 

 

The negative results are available in one day for the dairy products category 

and the positive results in two days. 

 

The alternative method is less time consuming and easier to perform than the 

reference method. 
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4 INTER-LABORATORY STUDY 

 

The inter-laboratory study is a study performed by multiple laboratories testing identical 

samples at the same time, the results of which are used to estimate alternative-method 

performance parameters. 

 

4.1 Study organisation 

 

 Collaborators number 

 

Eight laboratories were involved in the inter-laboratory study with two 

collaborators for six of them (A, B, C, D, E, G). Fourteen collaborators 

participated to the study. 

 

 Matrix and strain used 

 

Chilled ground beef samples were individually inoculated with Escherichia coli 

O26:H11 12-62 (stx1+, stx2-, eae+) isolated from meat. 

 

 Samples  

 

Samples were prepared and inoculated on Monday 14th September 2020, as 

described below: 

 

- 24 blind coded samples (25 g) for shiga-toxin-producing Escherichia coli 

(STEC) from O26, O103, O111, O145 and O157 detection by the BAX® 

System Real-Time PCR Assays STEC Suite (Screening Assay, Panel 1 

Assay and Panel 2 Assay) and the BAX System Real-Time PCR 

Assays Escherichia coli O157:H7; 

 

- 24 blind coded samples (25 g) for shiga-toxin-producing Escherichia coli 

(STEC) from O26, O103, O111, O145 and O157 detection by the internal 

ADRIA method based on ISO/TS 13136 reference method; 

 

- 1 sample for Aerobic mesophilic flora enumeration by the ISO 4833-1 

method. 
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 Inoculation 

 

The targeted inoculation levels were the following: 

 

- Level: 0 CFU/25 ml g, 

-  Level 1: 1 CFU/25 g,  

- Level 2: 8 CFU/25 g. 

 

 Labelling and shipping 

 

Blind coded samples were placed in isothermal boxes, which contained 

cooling blocks, and express-shipped to the different laboratories (48 h 

maximum), in isotherm packages using the UN2814 transport. 

 

A temperature control flask containing a sensor was added to the package in 

order to register the temperature profile: 

 

- during the transport; 

- at receipt; 

- during storage until analyses; 

- during the enrichment broth incubation for the alternative method. 

 

Samples were shipped in 24 h to 48 h to the involved laboratories. The 

temperature conditions had to stay lower or equal to 8°C during transport, and 

between 0°C – 8°C in the labs. 

 

 Analyses 

 

Collaborative study laboratories and the expert laboratory carried out the 

analyses on Tuesday 15th September 2020 or Wednesday 16th September 

2020 with the alternative and reference methods. The analyses by the 

reference method and the alternative method were performed on the 

same day. 

 

The protocol ① for raw beef meat products was used during the study with the 

short incubation time, i.e. 7 h at 41.5°C ± 1°C. The confirmation of positive 

results was performed by direct streaking onto CHROMagar STEC selective 

agar plates. 
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The Collaborators analyzed the samples by the internal method of ADRIA 

Développement based on the ISO/TS 13136. They proceeded, on all samples, 

to: 

 

- Enrichment step; 

- Extraction on enriched samples; 

- Confirmation using the direct streaking and the IMS protocol before 

streaking onto CHROMagar STEC selective agar plates; 

- Extraction from typical colonies isolated on TSA. 

 

The DNA extracts from enriched samples and typical colonies were sent to 

ADRIA Développement in frozen conditions. 

 

The Expert Laboratory performed the analysis with the internal method of 

ADRIA Développement based on the ISO/TS 13136 and the PCR tests (eae, 

stx, O26) on the DNA extracts from enriched samples prepared by the 

collaborators. The DNA extracts from typical colonies were tested only in case 

of discordances between the latex test performed by the collaborators on 

typical colonies and the expected result (O26 +). 

 

4.2 Experimental parameters controls 

 

4.2.1 Strain stability and background microflora stability 

 

Strain stability was checked by inoculating the matrix at 1 CFU/g and 

103 CFU/g. Enumerations were performed for the high contamination level and 

detection analyses were performed for the low contamination level after 24 h, 

48 h and 72 h storage at 3 ± 2°C. Triplicates were analyzed. The aerobic 

mesophilic flora was also enumerated; the results are given in Table 20. 
 

Table 20 - Sample stability 

 

Day 

Reference method 
(detection) 

Alternative method 
(detection) 

CFU/g  
(enumeration) 

Aerobic 
mesophilic 

flora 
(CFU/g) Sample 

1 
Sample 

2 
Sample 

3 
Sample 

1 
Sample 

2 
Sample 

3 
Sample 

1 
Sample 

2 
Sample 

3 

Day 0 - - + + + + 1760 1760 1980 5.102 

Day 1 - + - - - + 1180 1270 1360 2.103 

Day 2 + - - + - + 1000 1000 909 6,8.103 

Day 3 - + - + - - 900 818 800 7,0.103 
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A slight decrease of the E. coli enumeration was observed after 3 days storage 

of the meat samples while an increase was observed for the aerobic 

mesophilic enumeration.  

 

4.2.2 Contamination levels 

 

The contamination levels and the sample codification were the following (see 

Table 21). 

 
Table 21 -Contamination levels 

 

Level Samples 
Theoretical target 

level (CFU/sample) 
True level 

(CFU/ sample) 
Low limit 

(CFU/sample) 
High limit 

(CFU/sample) 

Level 0 
Coll. 1:  3/4/7/10/14/17/21/24 

0  /  /  / 
Coll.2: 27/30/31/32/39/41/43/47 

Level 1 
Coll.1:  1/8/11/12/16/18/20/22 

1,0 1,1 0,9 1,4 
Coll.2:  25/29/33/36/37/40/42/46 

Level 2 
Coll.1:  2/5/6/9/13/15/19/23 

8,0 8,6 7 10,7 
Coll.2:  26/28/34/35/38/44/45/48 

 

4.2.3 Logistic conditions 

 

The temperature measured at receipt by the Collaborators, the temperature 

registered by the thermo-probe, the receipt and analysis dates are given in 

Table 22. 
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Table 22 - Sample temperatures at receipt 

 

Collaborators 

Temperature 
measured 

by the probe 
(°C) 

Temperature 
measured at 
receipt (°C) 

Receipt date 
 and time 

Analysis date 

Analysis time 

Reference 
method 

Alternative 
method 

A1 -0,4 1,5 
15/09/2020 09:00 

15/09/2020 (R) 
16/09/2020 (A) 

1:45 PM 7:30 AM 

A2 -0,4 1,5 
15/09/2020 (R) 
16/09/2020 (A) 

2:05 PM 7:50 AM 

B1 1,5 4,7 15/09/2020 16:30 16/09/2020 9:30 AM 8:30 AM 

B2 Not tested 

C1 0,0 2,9 
15/09/2020 10:30 

16/09/2020 7:40 AM 6:40 AM 

C2 0,8 2,9 16/09/2020 8:00 AM 7:00 AM 

D1 -0,8 -0,3 
15/09/2020 09:30 

16/09/2020 4:00 PM 9:00 AM 

D2 -0,8 -0,3 16/09/2020 4:00 PM 9:00 AM 

E1 -0,2 3,4 
14/09/2020 16:00 

15/09/2020 10:45 AM 8:45 AM 

E2 1,0 3,7 15/09/2020 10:45 AM 9:05 AM 

F -0,4 2,0 15/09/2020 12:00 16/09/2020 02:00 PM 8:45 AM 

G1 0,0 Not measured 15/09/2020 13:00 16/09/2020 10:30 AM 6:45 AM 

G2 0,0 Not measured 15/09/2020 13:00 16/09/2020 1:30 PM 9:45 AM 

H -0,8 2,0 15/09/2020 16:15 16/09/2020 9:35 AM 9:10 AM 

I (ADRIA) -0,5 1,4 15/09/2020 09:30 16/09/2020 2:00 PM 7:50 AM 

(R): Reference method  (A): Alternative method 

 

No problem was encountered during the transport or at receipt for 

14 collaborators. All the samples were delivered on time and in appropriate 

conditions. Temperatures during shipment and at receipt were all correct 

except for the collaborators D1 and D2 which have measured negative 

temperatures at receipt, but the samples were not frozen. 

The collaborator B2 did not carried out the analyses. 

The collaborators A1 and A2 did not carried out the analyses of the reference 

method and the alternative method the same day but they started both 

methods within a 24-hour period (17 h between the start of the reference 

method and the alternative method). Moreover, during the strain stability study, 

no evolution was observed during storage at 3°C ± 2° between day 1 and 

day 2. 

 

4.3 Results analysis 

 

The raw data are given in Appendix 7. 
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4.3.1 Expert laboratory results 

 

The results obtained by the expert laboratory are given in Table 23. 

 

Table 23 - Results obtained by the expert Lab. 

 

Level Reference method Alternative method 

L0 0/0 0/0 

L1 5/8 4/8 

L2 8/8 8/8 

 

Fractional positive results were observed for the reference and the alternative 

methods for the inoculation level 1. All the inoculated samples gave positive 

results by both methods for level 2. 

 

For one sample (18), negative PCR result was observed for the alternative 

method while confirmatory tests concluded to the presence of E. coli STEC 

O26 in the enrichment broth. The DNA extract was tested twice again and the 

results for O26 target were still negative. A new DNA extract was prepared, 

and a positive result was then observed (Ct stx = 39.6, Ct eae = 39.1,  

Ct O26 = 40.7). This sample was probably contaminated just at the limit of the 

detection level of the method. 

 

4.3.2 Results observed by the collaborative laboratories 

 

 Aerobic mesophilic flora enumeration 

 

The results are provided in Table 24.  
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Table 24 - Aerobic mesophilic flora enumeration 

 

Collaborators Mesophilic flora enumeration (CFU/g) 

A1 9,3.104 

A2 3,6.104 

B1 3,5.103 

C1 6,5.103 

C2 3,5.103 

D1 7,8.104 

D2 2,0.103 

E1 1,5.103 

E2 4,0.103 

F 2,6.104 

G1 2,1.103 

G2 2,4.103 

H 2,9.103 

 

Depending on the collaborators results, the enumeration level varied from 

1.5 x 103 CFU/g to 9.3 x 104 CFU/g. 

 

 Shiga-toxin producing E. coli detection  

 

13 collaborators participated to the study. All the collaborators performed the 

analysis for the reference and the alternative methods the same day (Tuesday 

15th September 2020 or Wednesday 16th September 2020) except Lab A. The 

collaborators (A1 and A2) carried on the analysis in 24h-period but not the 

same day: for the reference method on Tuesday 15th September 2020 (01:45 

PM and 02:05 PM) and on Wednesday 16th September 2020 for the alternative 

method (7:30 AM and 7:50 AM). 

All the collaborators incubated the enrichment broth from the alternative 

method for 7h.  

 

The results obtained are provided in Table 25 (reference method) and Table 

26 (alternative method). 
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Table 25 - Positive results by the reference method (ALL the collaborators) 

 

Collaborators 

Contamination level 

L0 L1 L2 

PCR 
result 

Confirmation 
result 

Final 
result 

PCR 
result 

Confirmation 
result 

Final 
result 

PCR 
result 

Confirmation 
result 

Final 
result 

A1 6 0 0 6 4 4 8 8 8 

A2 6 0 0 8 5 5 8 8 8 

B1 2 7 2 8 7 7 8 8 8 

C1 4 0 0 7 6 6 8 8 8 

C2 3 0 0 7 6 6 8 8 8 

D1 3 0 0 7 7 7 8 8 8 

D2 0 0 0 4 5 3 7 8 7 

E1 1 3 0 7 8 7 8 8 8 

E2 7 8 7 7 8 7 8 8 8 

F 0 0 0 4 4 4 8 8 8 

G1 7 3 3 8 1 1 8 7 7 

G2 4 0 0 5 2 2 8 5 5 

H 2 0 0 5 6 5 8 8 8 

Total P0 = 45 C0 = 21 CP0 =12 P1 = 83 C1 = 69 CP1 = 64 P2 = 103 C2 = 100 CP2 = 99 

 

Table 26 - Positive results (before and after confirmation) by the alternative 

method (ALL the collaborators) 

 

Collaborators 

Contamination level 

L0 L1 L2 

PCR 
result 

Confirmation 
result 

Final 
result 

PCR 
result 

Confirmation 
result 

Final 
result 

PCR 
result 

Confirmation 
result 

Final 
result 

A1 0 0 0 2 2 2 8 8 8 

A2 0 0 0 4 4 4 8 8 8 

B1 0 0 0 3 3 3 8 8 8 

C1 0 0 0 6 6 6 8 8 8 

C2 0 0 0 5 5 5 8 8 8 

D1 1 1 1 6 5 5 8 8 8 

D2 0 0 0 3 3 3 8 8 8 

E1 0 0 0 3 3 3 8 8 8 

E2 0 0 0 6 6 6 8 8 8 

F 0 0 0 7 7 7 8 8 8 

G1 0 0 0 0 4 0 7 8 7 

G2 0 0 0 4 4 4 7 8 7 

H 1 1 1 7 7 7 8 8 8 

Total P0 =2 C0 =2 CP0 =2 P1 = 56 C1 = 59 CP1 = 55 P2 = 102 C2 = 104 CP2 = 102 
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 Results observed with the reference method 

 

o PCR results 

 

For 42 samples (level L0), 11 samples (level L1) and 3 samples (level L2), 

positive PCR results were observed while the confirmation step gave negative 

results. Complexity of the sample preparation for the reference method could 

lead to cross-contamination. The samples are listed in Table 27. 

 

Table 27 - Samples showing positive PCR results and negative confirmation 

 

Collaborator Samples Level 

A1 
4-7-10-17-21-24 0 

12-20 1 

A2 
30-31-32-39-41-47 0 

25-37-40 1 

B1 22 1 

C1 
7-17-21-24 0 

16 1 

C2 
39-43-47 0 

40 1 

D1 7-14-17 0 

D2 37 1 

E1 21 0 

G1 

4-7-10-14 0 

8-11-12-16-18-20-22 1 

19 2 

G2 

30-31-32-47 0 

37-40-42 1 

26-45-48 2 

H 17-21 0 

 

o Confirmation results 

 

It was asked to the collaborators to confirm all the samples for the reference 

method while this is not required in the ISO 16140-2 or in the AFNOR 

Technical rules. The PCR results were not available when they carried out the 

confirmation step as the DNA extracts were sent to ADRIA to perform the PCR 

tests few days later, the collaborators thus needed to confirm all the enriched 

samples by direct streaking and the IMS protocol before streaking onto 

CHROMagar STEC selective agar plates. All typical colonies were tested with 

the latex test SLIDEX® O26.  
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These confirmation results on samples giving negative PCR tests, on 

enrichment broth, are given just for information in the raw data tables. 

 

For 9 samples (level L0), 5 samples (level L1) and 1 sample (level L2), the 

presence of shiga-toxin producing E. coli was confirmed in the enrichment 

broth while the PCR results were negative (See Table 28). On these 

15 samples, only 3 samples were confirmed by direct streaking; for 

12 samples, positive confirmation was observed only when using the IMS 

protocol. These results are probably linked to a lack of practice of the immuno-

separation protocol. This step is a critical step and often leads to cross 

contaminations. 

 

Table 28 - Samples showing negative PCR results and positive confirmation 

(with the reference method) 

 

Collaborator 

Samples confirmed positive with negative 
PCR result (reference method) Level 

by direct streaking by IMS 

B1 / 3-4-17-21-4 Level 0 

D2 
29-40 29-40 Level 1 

28 28 Level 2 

E1 
/ 7-14-24 Level 0 

/ 16 Level 1 

E2 / 43-46 Level 0 

H / 1 Level 1 

 

o Unspiked samples 

 

3 collaborators obtained positive results on unspiked samples for the reference 

method: 

 

- Collaborator B1: they have obtained 2 positive PCR results (samples B7 

and B10) confirmed by the IMS protocol only. The latex tests SLIDEX® O26 

and the PCR on typical colonies gave positive results. 

 

- Collaborator E2: they have obtained 7 positive PCR results (samples E27, 

E30, E31, E39, E41 and E47) confirmed by the IMS protocol only. The latex 

tests SLIDEX® O26 gave positive results. 
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- Collaborator G1: they have obtained 7 positive PCR results (samples G4, 

G7, G10, G14, G17, G21 and G24). Only 3 samples (G17, G21 and G24) 

were confirmed by direct streaking (G17) and IMS protocol (G21 and G24). 

 

 Results observed with the alternative method 

 

2 collaborators obtained positive results on unspiked samples: 

 

- Collaborator D1: they have obtained 1 positive PCR result (sample D14) 

confirmed by the IMS protocol only. 

- Collaborator H: they have obtained 1 positive PCR result (sample H21) 

confirmed by direct streaking. 

 

Only one sample (D22) gave a positive PCR result not confirmed (see 

Table 29). PCR replicates gave negative results. 

 

Table 29 - Sample showing positive PCR results not confirmed 

(with the alternative method) 

 

S
am

p
le

 

PCR result on the enrichment broth 
Confirmation 

Direct streaking  IMS 

Final 
confirmation 

result 

stx eae O26 

Final 
PCR 
result 

CHROMagar 
STEC 

Number 
of 

colonies 
tested 

Latex 
SLIDEX® 

O26 
(+/-) 

PCR on 
colonies 

CHROMagar 
STEC 

R
es

ul
t (

+
/-

) 

C
t (

va
lu

e)
 

R
es

ul
t (

+
/-

) 

C
t (

va
lu

e)
 

R
es

ul
t (

+
/-

) 

C
t (

va
lu

e)
 

D22 
+/-
/- 

37.0/ 
0.0/ 
0.0 

+/-
/- 

37.2/ 
0.0/ 
0.0 

+/-
/- 

37.8/ 
0.0/ 
0.0 

STEC 
O26 

+ 5 -/-/-/-/- -/- - - 

 

According to the AFNOR technical rules, it is possible to include the results 

from a collaborator with maximum one cross contamination at Level 0. For this 

study, this rule was applied. Therefore, the results from the collaborator B1, 

E2 and G1 have to be excluded. 

 

4.3.3 Results of the collaborators retained for interpretation 

 

The results obtained with the 10 labs kept for interpretation are presented in 

Table 30 (reference method) and Table 31 (alternative method). 
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Table 30 - Positive results by the reference method  

(Without Labs B1, E2 and G1) 

 

Collaborators 

Contamination level 

L0 L1 L2 

PCR 
result 

Confirmation 
result 

Final 
result 

PCR 
result 

Confirmation 
result 

Final 
result 

PCR 
result 

Confirmation 
result 

Final 
result 

A1 6 0 0 6 4 4 8 8 8 

A2 6 0 0 8 5 5 8 8 8 

C1 4 0 0 7 6 6 8 8 8 

C2 3 0 0 7 6 6 8 8 8 

D1 3 0 0 7 7 7 8 8 8 

D2 0 0 0 4 5 3 7 8 7 

E1 1 3 0 7 8 7 8 8 8 

F 0 0 0 4 4 4 8 8 8 

G2 4 0 0 5 2 2 8 5 5 

H 2 0 0 5 6 5 8 8 8 

Total C0 =29 P0 = 3 CP0 = 0 C1 = 60 P1 = 53 CP1 = 49 C2 = 79 P2 = 77 CP2 = 76 

 

Table 31 - Positive results (before and after confirmation)  

by the alternative method (Without Labs B1, E2 and G1) 

 

Collaborators 

Contamination level 

L0 L1 L2 

PCR 
result 

Confirmation 
result 

Final 
result 

PCR 
result 

Confirmation 
result 

Final 
result 

PCR 
result 

Confirmation 
result 

Final 
result 

A1 0 0 0 2 2 2 8 8 8 

A2 0 0 0 4 4 4 8 8 8 

C1 0 0 0 6 6 6 8 8 8 

C2 0 0 0 5 5 5 8 8 8 

D1 1 1 1 6 5 5 8 8 8 

D2 0 0 0 3 3 3 8 8 8 

E1 0 0 0 3 3 3 8 8 8 

F 0 0 0 7 7 7 8 8 8 

G2 0 0 0 4 4 4 7 8 7 

H 1 1 1 7 7 7 8 8 8 

Total C0 = 2 P0 = 2 CP0 =2 C1 = 47 P1 = 46 CP1 = 46 C2 = 79 P2 = 80 CP2 = 79 
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4.4 Calculation and interpretation  

 

4.4.1 Calculation of the specificity percentage (SP) 

 

The percentage specificities (SP) of the reference method and of the 

alternative method, using the data after confirmation, based on the results of 

level L0 are the following (See Table 32).  

 

Table 32 - Percentage specificity 

 

Specificity for the 

 reference method 

��
� =  #1 − % �&�'() � 100 % = 100 % 

Specificity for the  

alternative method 


�*� =  #1 −  %+�&�' () � 100 % = 
97.5 % 

 

N: number of all L0 tests 

P0 = total number of false-positive results obtained with the blank samples before confirmation 

CP0 = total number of false-positive results obtained with the blank samples  

 

4.4.2 Calculation of the sensitivity (SEalt), the sensitivity for the reference 

method (SEref), the relative trueness (RT) and the false positive ratio 

for the alternative method (FPR)  

 

Fractional positive results were obtained for the low and the high inoculation 

levels, 61% of the samples gave positive results using the reference method 

for level 1 and 57% using the alternative method. The two inoculation levels 

were retained for calculation.  

 

A summary of the results of the collaborators retained for interpretation and 

obtained with the reference and the alternative methods for Level 1 and Level 2 

is provided in Table 33.  
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Table 33 - Summary of the obtained results with the reference method  

and the alternative method for Level 1 and Level 2 

 

Level Response 
Reference method 

positive (R+) 

Reference method 

negative (R-) 

1 

Alternative method 

positive (A+) 

Positive agreement (A+/R+) 

PA = 33 

Positive deviation (R-/A+) 

PD = 13 

Alternative method 

negative (A-) 

Negative deviation (A-/R+) 

ND = 16 (0 PPND) 

Negative agreement (A-/R-) 

NA = 18 (1 PPNA) 

2 

Alternative method 

positive (A+) 

Positive agreement (A+/R+) 

PA = 75 

Positive deviation (R-/A+) 

PD = 4 

Alternative method 

negative (A-) 

Negative deviation (A-/R+) 

ND = 1 (0 PPND) 

Negative agreement (A-/R-) 

NA = 0 (0 PPNA) 

 

Based on the data summarized in Table 33, the values of sensitivity of the 

alternative and reference methods, as well as the relative trueness and false 

positive ratio for the alternative method taking account the confirmations, are 

the following (See Table 34). 

 

Table 34 - Sensitivity, relative trueness and false positive ratio percentages 

 

  Level 1 Level 2 

Sensitivity for 

the alternative 

method: 

SEalt = 
(,�-,.)

(,�-,.-/.)  � 100% = 74.2% 98.8% 

Sensitivity for 

the reference 

method: 

SEref =  
(,�-/.)

(,�-,.-/.)  � 100% = 79.0% 95.0% 

Relative 

trueness  
RT = 

(,�-/�)
/  � 100% = 63.8% 93.8% 

False positive 

ratio for the 

alternative 

method 

FPR = 
0,
/�  � 100% = 6.0% / 

 

4.4.3 Interpretation of data 

 

The negative deviations are listed in Table 35 for Level 1 and in Table 36 for 

Level 2. 

The positive deviations are listed in Table 37 for Level 1 and in Table 38 for 

Level 2. 
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Table 35 - Negative deviations for Level 1  

 

Lab Sample N° Confirmation 

A1 
8 - 

11 - 

A2 
29 - 

33 - 

C1 11 - 

C2 37 - 

D1 
12 - 

16 - 

D2 
36 - 

42 - 

E1 

8 - 

11 - 

12 - 

22 - 

F 22 - 

H 18 - 

 
Table 36 - Negative deviations for Level 2  

 

Lab Sample N° Confirmation 

G2 35 + (direct streaking) 

 
Table 37 - Positive deviations for Level 1 

 

Lab Sample N° 

A2 25 

C1 16 

D2 
33 

37 

F 

1 

11 

16 

18 

G2 
37 

42 

H 

1 

8 

20 
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Table 38 - Positive deviation for Level 2 

 

Lab Sample N° 

D2 28 

G2 

26 

45 

48 

 

For an unpaired study design, the difference between (ND – PD) is 

calculated for the level(s) where fractional recovery is obtained (so L1 and 

possibly L2). The observed value found for (ND – PD) shall not be higher than 

the AL. The AL is defined as [(ND – PD) max] and calculated per level where 

fractional recovery is obtained as described below using the following three 

parameters: 

 
ref

x

x

P
p

N
   

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

method at level x (L1 or L2) for all the collaborators 

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

by all the collaborators 

 
alt

x

x

CP
p

N
   

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

alternative method at level x (L1 or L2) for all the collaborators; 

Nx = number of samples tested at level x (L1 or L2) with the alternative method 

by all the collaborators. 

 

           max ref alt ref alt
ND-PD 3 2xN p p p p          

where 

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

by all the collaborators. 

 

The AL is not met when the observed value is higher than the AL. When the 

AL is not met, investigations should be made (e.g. root cause analysis) in order 

to provide an explanation of the observed results. Based on the AL and the 

additional information, it is decided whether the alternative method is regarded 
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as not fit for purpose. The reasons for acceptance of the alternative method 

when the AL is not met shall be stated in the study report. 

 

In this study, fractional recovery was observed at Level 1 and Level 2. The 

calculations are the following, according to the EN ISO 16140-2:2016 (See 

Table 39). 
 

Table 39 - Calculations 

 

 Level 1 Level 2 

NX 80 80 

(p+)ref 0.61 0.95 

(p+)alt 0.58 0.99 

AL = (ND - PD) max 10.77 3.83 

ND - PD  3 -3 

Conclusion ND-PD ≤ AL ND-PD ≤ AL 

 

The ISO 16140-2 (2016) requirements are fulfilled as (ND - PD) is lower 

than the AL.  

 

 

4.4.4 Evaluation of the LOD 50%, LOD 95 % and RLOD between laboratories 

 

The RLOD was calculated using the EN ISO 16140-2:2016 Excel spreadsheet 

available at https://standards.iso.org/iso/16140/-5/ed-1/en/RLOD_inter-lab-

study_16140-2_AnnexF_ver1_28-06-2017.xls. The results are used only for 

information (see Table 40). 

 

Table 40 - LOD 50%, LOD 95 % and RLOD 

 

Method LOD 50% LOD 95% RLOD 

Reference 1,41 [1,04;1,91] 6,08 [4,48;8,25] 
0,80 [0,56;1,15] 

Alternative 1,13 [0,82;1,55] 4,88 [3,55;6,72] 
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5 CONCLUSION 

 

The method comparison study conclusions are: 

 

 The method comparison study scheme corresponds to an UNPAIRED 

STUDY design as the alternative and reference methods have different 

enrichment procedures. 

 

 In the sensitivity study, 3 food categories were tested. The protocol of the 

alternative method shows 35 to 38 positive deviations (PD) and 20 or 

22 negative deviations (ND) depending on the combination of protocols 

used for interpretation. The ((ND+PPND) - PD) meet the acceptability 

limits (AL) whatever the categories, the protocols and as well for the 

3 tested categories. The number of PD is higher that the number of ND. 

 

 The Relative Levels of Detection (RLOD) are all below the AL fixed at 2.5 

for the unpaired data study whatever the matrix/strain pairs. 

 

 The inclusivity and exclusivity testing gave the expected results for the 

50 target strains and the 30 non-target strains. 

 

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

samples for the categories tested with a short incubation time. 

 

 The alternative method fulfils all the EN ISO 16140-2:2016 and AFNOR 

technical rules (revision 6).  

 
  



QUALICON DIAGNOSTICS LLC 

ADRIA Développement 52/100 January 21, 2021 

Summary report (Version 0) 

BAX RT STEC 

The inter-laboratory study conclusions are: 

 

 Many cross contaminations occurred during the study for the reference 

method (PCR and confirmations) while the alternative method shown 

good agreement between PCR tests and confirmations for the 

collaborators taken into account for interpretation (125 positive PCR 

result for 126 positive confirmations). 

 

 The data and interpretations comply with the EN ISO 16140-2:2016 

requirements. The BAX® System Real-Time PCR Assays STEC Suite 

and BAX® System Real-Time PCR Assay for E. coli O157:H7 is 

considered equivalent to the ISO standard. 

 

Quimper, 21 January 2021 

 

Lizaïg GOUGUET 

Technical Study Manager 

Validation of Alternative methods 

Food Safety & Quality  

 
 
I hereby attest to the validation of the results of 
the analyses carried out under the COFRAC 
accreditation. 

Maryse RANNOU 

Project Manager 

Validation of Alternative methods 

Food Safety & Quality 

 
 
I hereby attest to the validation of the verification 
of the conformity of the report (opinion and 
interpretation). 
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Appendix 1 – Flow diagram of the alternative method:  

BAX System Real-Time PCR Assays STEC Suite and BAX System Real-Time 

PCR Assays for E. coli O157:H7 

 
 
 
 
 

Protocol   Protocol   Protocol   Protocol   

Raw beef meats 

 

 Raw beef meats 

 

 Raw dairy products  Vegetables  

� 

d 1/10 

 � 

d 1/10 

 � 

d 1/10 

 � 

d 1/10 

 

25 g + 225 ml 

pre-warmed 

(41.5°C) MP Media  

at 41.5°C ± 1°C 

 25 g + 225 ml 

pre-warmed 

(41.5°C) BPW  

at 41.5°C ± 1°C 

 25 g + 225 ml  

pre-warmed (41.5°C) 

BPW Double strength 

at 41.5°C ± 1°C 

 25 g + 225 ml pre-

warmed (41.5°C)  

MP Media  

at 41.5°C ± 1°C 

 

�  �  �  �  

7 h - 24 h  

at 41.5°C ± 1°C  

 10 h - 24 h  

at 41.5°C ± 1°C 

 20 h – 24 h  

at 41.5°C ± 1°C 

 8 h - 24 h  

at 41.5°C ± 1°C 

 

 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 

    + 
 
 
 
 
 
 
 
 
* Not in the scope of the validation 
Protocol : protocol used for the ILS 
 
  

Lysis 

PCR 

STEC Screening  
stx and eae 

STEC Panel 1 (O26, O111, O121*) 
STEC Panel 2 (O45*, O103, O145) 

BAX RT E. coli O157:H7 
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 Protocol applied during the validation study for confirmation of negative samples 

 
 
  

Immuno-concentration 

Streaking onto: 

O157:  
CT-SMAC + CHROMagar STEC 

 
Other serogroups: 

CHROMagar STEC 

Test 1 to 5 typical colonies from at 
least one selective agar plate 

Immunobeads 

stx+, eae+, serogroups+ 

stx+/-, eae- 

Latex SLIDEX® + BAX® Screening Assay (stx and eae) 

OR 

BAX® Screening Assay (stx and eae ) + one of the kits (Panel 1, 

Panel 2, BAX O157:H7) 

 

Direct streaking 
(10 µl) 

Confirmation 

Incubation for 24 h ± 2 h at 37°C ± 1°C 
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Appendix 2 – Flow diagram of the reference method: Internal method from 

ADRIA Développement, based on ISO/TS 13136 (November 2012): Microbiology 

of food and animal feed - Real-Time Polymerase Chain Reaction (PCR) based 

method for the detection of food-borne pathogens. Horizontal method for the 

detection of shiga-toxin producing (STEC) and the determination of O26, O103, 

O111, O145 and O157 serogroups 

 

 

 

 

 

 

 

 

 

 

 

� 

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

stx1, stx2, eae 
� 

O157, O111, O26, O103, O145  
� 

 

� 
Direct streaking or IMS using Captivate immunobeads  

onto the detected serogroup 
� 

Streaking onto selective agar plates: 
CT-SMAC (O157) 
CT-RMAC (O26) 

CHROMagar STEC (all serogroups) 
� 

Incubation 24 h ± 2 h at 37°C ± 1°C 
� 

Streak until 50 typical colonies onto non-selective agar plates 
� 

Incubation for 18 h - 24 h at 37°C  1°C 
� 

Selection of the colonies to test by latex SLIDEX® test 
� 

PCR on isolated colonies or 10 pooled colonies 
Detection of stx and eae genes and serogroups 

 

EXTRACTION  

using the DNeasy Blood and Tissue Kit Qiagen  

on 1 ml enrichment broth 

CONFIRMATION 

Raw beef  
 

mTSB + 16 mg/l novobiocin 

Raw dairy products  
 

mTSB + 12 mg/l  acriflavin  

Frozen and  
seasoned beef meat  

Vegetables 
BPW 

Incubation for 18 h - 24 h at 37°C  1°C  
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Appendix 3 – Artificial contamination of samples 

 

Date 
Sample 

N° 
Product  
(French name) 

Product 

Artificial contaminations 

Global result  

P
r
o

to
c
o

l 

C
at

eg
o

ry
 

T
yp

e 

Strain 
Virulence genes 

Origin Injury protocol 
Injury 
measu 
rement 

Inoculation 
level/sample 

stx1 stx2 eae 
Enumeration 

(CFU) 
Mean 
(CFU) 

Short 
protocol 

24 h 
protocol 

2019 7829 Steak haché pur bœuf Raw ground beef E. coli O157:H7 Ad485 + + + Beef meat Seeding 48h 3±2°C / 1-2-1-3-3 2,0 + + ① 1 a 

2019 7830 
Steak haché boucher 100% 
bœuf 

Raw ground beef 100% E. coli O157:H7 Ad485 + + + Beef meat Seeding 48h 3±2°C / 1-2-1-3-3 2,0 + + ① 1 a 

2019 7831 Steak haché frais pur bœuf Raw ground beef E. coli O157:H7 Ad485 + + + Beef meat Seeding 48h 3±2°C / 1-2-1-3-3 2,0 + + ① 1 a 

2019 7832 Steak de bœuf à griller Beef steak E. coli O157:H7 Ad485 + + + Beef meat Seeding 48h 3±2°C / 1-2-1-3-3 2,0 + + ① 1 a 

2019 7833 Bavette d'aloyau Beef meat E. coli O157:H7 Ad485 + + + Beef meat Seeding 48h 3±2°C / 1-2-1-3-3 2,0 + + ① 1 a 

2019 7834 
Viande de bœuf bourguignon à 
mijoter 

Beef meat 
(bourguignon) 

E. coli O157:H7 Ad486 + + + Beef meat Seeding 48h 3±2°C / 3-1-2-4-5 3,0 + + ① 1 a 

2019 7835 Steak haché pur bœuf Raw ground beef E. coli O157:H7 Ad486 + + + Beef meat Seeding 48h 3±2°C / 3-1-2-4-5 3,0 + + ① 1 a 

2019 7836 Steak haché boucher Raw ground beef E. coli O157:H7 Ad486 + + + Beef meat Seeding 48h 3±2°C / 3-1-2-4-5 3,0 + + ① 1 a 

2019 7837 Steak de bœuf à griller Beef steak E. coli O157:H7 Ad486 + + + Beef meat Seeding 48h 3±2°C / 3-1-2-4-5 3,0 + + ① 1 a 

2019 7838 Bavette d'aloyau Beef meat E. coli O157:H7 Ad486 + + + Beef meat Seeding 48h 3±2°C / 3-1-2-4-5 3,0 + + ① 1 a 

2019 7839 Steak haché frais pur bœuf Raw ground beef E. coli O157:H7 Ad486 + + + Beef meat Seeding 48h 3±2°C / 3-1-2-4-5 3,0 + + ① 1 a 

2019 7840 Steak haché charolais surgelé 
Frozen charolais ground 
beef 

E. coli O145:H28 092-4 - + + Beef meat Seeding -20°C 2 weeks / 5-2-4-4-0 3,0 + + ① 1 b 

2019 7841 Steak haché charolais surgelé 
Frozen charolais ground 
beef 

E. coli O145:H28 1331-100 - + + Beef meat Seeding -20°C 2 weeks / 1-2-4-8-6 4,2 + + ① 1 b 

2019 7842 Steak haché de bœuf surgelé Frozen ground beef E. coli O145:H28 092-4 - + + Beef meat Seeding -20°C 2 weeks / 5-2-4-4-0 3,0 + + ① 1 b 

2019 7843 Steak haché de bœuf surgelé Frozen ground beef E. coli O145:H28 1331-100 - + + Beef meat Seeding -20°C 2 weeks / 1-2-4-8-6 4,2 + + ① 1 b 

2019 7844 Bifteck haché surgelé 
Frozen ground 
beefsteak 

E. coli O145:H28 092-4 - + + Beef meat Seeding -20°C 2 weeks / 5-2-4-4-0 3,0 + + ① 1 b 

2019 7845 Bifteck haché surgelé 
Frozen ground 
beefsteak 

E. coli O145:H28 1331-100 - + + Beef meat Seeding -20°C 2 weeks / 1-2-4-8-6 4,2 + + ① 1 b 

2019 7846 
Viande hachée pur bœuf 
surgelée 

Frozen ground beef 
100% 

E. coli O145:H28 092-4 - + + Beef meat Seeding -20°C 2 weeks / 5-2-4-4-0 3,0 + + ① 1 b 

2019 7847 
Viande hachée pur bœuf 
surgelée 

Frozen ground beef 
100% 

E. coli O145:H28 1331-100 - + + Beef meat Seeding -20°C 2 weeks / 1-2-4-8-6 4,2 + + ① 1 b 

2019 7848 
Viande hachée de bœuf 
surgelée 

Frozen ground beef E. coli O145:H28 092-4 - + + Beef meat Seeding -20°C 2 weeks / 5-2-4-4-0 3,0 + + ① 1 b 

2019 7849 
Viande hachée de bœuf 
surgelée 

Frozen ground beef E. coli O145:H28 1331-100 - + + Beef meat Seeding -20°C 2 weeks / 1-2-4-8-6 4,2 + + ① 1 b 

2019 7850 Bavette d'aloyau surgelée Frozen beef meat E. coli O145:H28 1331-100 - + + Beef meat Seeding -20°C 2 weeks / 1-2-4-8-6 4,2 + + ① 1 b 

2019 7985 Steak haché à l'oignon 
Seasoned raw ground 
beef (onion) 

E. coli O26:H11 12-62 + - + Meat product Seeding 48h 3±2°C / 1-1-2-0-1 1,0 + + ① 1 c 

2019 7986 Steak haché à l'oignon 
Seasoned raw ground 
beef (onion) 

E. coli O103 Ad3113 + - + Meat product Seeding 48h 3±2°C / 2-2-0-2-1 1,4 + + ① 1 c 

2019 7987 
Emincé de viande bovine à la 
thaï 

Seasoned raw beef meat 
(Thai) 

E. coli O26:H11 12-62 + - + Meat product Seeding 48h 3±2°C / 1-1-2-0-1 1,0 + + ① 1 c 

2019 7988 
Emincé de viande bovine à la 
thaï 

Seasoned raw beef meat 
(Thai) 

E. coli O111 Ad981 + - + Clinic Seeding 48h 3±2°C / 1-4-2-1-0 1,6 + + ① 1 c 

2019 7989 
Carpaccio marinade à l'huile 
d'olive 

Beef carpaccio (olive oil) E. coli O103 Ad3113 + - + Meat product Seeding 48h 3±2°C / 2-2-0-2-1 1,4 + + ① 1 c 

2019 7990 
Carpaccio marinade à l'huile 
d'olive 

Beef carpaccio (olive oil) E. coli O111 Ad981 + - + Clinic Seeding 48h 3±2°C / 1-4-2-1-0 1,6 + + ① 1 c 
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2019 7991 Haché de bœuf bolognaise 
Seasoned raw ground 
beef (bolognaise) 

E. coli O26:H11 12-62 + - + Meat product Seeding 48h 3±2°C / 1-1-2-0-1 1,0 + + ① 1 c 

2019 7992 Haché de bœuf bolognaise 
Seasoned raw ground 
beef (bolognaise) 

E. coli O103 Ad3113 + - + Meat product Seeding 48h 3±2°C / 2-2-0-2-1 1,4 + + ① 1 c 

2019 7993 
Carpaccio de bœuf marinade à 
l'huile de noix et vinaigre 
balsamique 

Beef carpaccio (nut oil, 
balsamic vinegar) 

E. coli O26:H11 12-62 + - + Meat product Seeding 48h 3±2°C / 1-1-2-0-1 1,0 + + ① 1 c 

2019 7994 
Carpaccio de bœuf marinade à 
l'huile de noix et vinaigre 
balsamique 

Beef carpaccio (nut oil, 
balsamic vinegar) 

E. coli O111 Ad981 + - + Clinic Seeding 48h 3±2°C / 1-4-2-1-0 1,6 + + ① 1 c 

2019 7995 Pavé bovin au trois poivres 
Seasoned beef meat 
(peppers) 

E. coli O103 Ad3113 + - + Meat product Seeding 48h 3±2°C / 2-2-0-2-1 1,4 + + ① 1 c 

2019 8194 Viande bovine bourguignon Raw beef meat E. coli O157:H7 Ad559 - + + Meat product (beef) Seeding 48h 3±2°C / 4-2-2-2-1 2,2 + + ② 1 a 

2019 8195 Viande bovine bourguignon Raw beef meat E. coli O157:H7 Ad560 - + + Meat product (beef) Seeding 48h 3±2°C / 4-0-3-4-3 2,8 + + ② 1 a 

2019 8196 Steak de bœuf Beef meat steak E. coli O157:H7 Ad561 - + + Meat product (beef) Seeding 48h 3±2°C / 3-0-1-4-5 2,6 + + ② 1 a 

2019 8197 Steak de bœuf Beef meat steak E. coli O157:H7 Ad559 - + + Meat product (beef) Seeding 48h 3±2°C / 4-2-2-2-1 2,2 + + ② 1 a 

2019 8198 Entrecôte de bœuf Rib beef steak E. coli O157:H7 Ad560 - + + Meat product (beef) Seeding 48h 3±2°C / 4-0-3-4-3 2,8 + + ② 1 a 

2019 8199 Entrecôte de bœuf Rib beef steak E. coli O157:H7 Ad561 - + + Meat product (beef) Seeding 48h 3±2°C / 3-0-1-4-5 2,6 + + ② 1 a 

2019 8200 Faux filet de bœuf Raw beef meat E. coli O157:H7 Ad559 - + + Meat product (beef) Seeding 48h 3±2°C / 4-2-2-2-1 2,2 + + ② 1 a 

2019 8201 Faux filet de bœuf Raw beef meat E. coli O157:H7 Ad560 - + + Meat product (beef) Seeding 48h 3±2°C / 4-0-3-4-3 2,8 + + ② 1 a 

2019 8202 Rumsteak viande bovine Rumsteak of beef meat E. coli O157:H7 Ad561 - + + Meat product (beef) Seeding 48h 3±2°C / 3-0-1-4-5 2,6 + + ② 1 a 

2019 8203 Rumsteak viande bovine Rumsteak of beef meat E. coli O157:H7 Ad559 - + + Meat product (beef) Seeding 48h 3±2°C / 4-2-2-2-1 2,2 + + ② 1 a 

2019 8204 Jarret viande bovine Raw beef meat E. coli O157:H7 Ad560 - + + Meat product (beef) Seeding 48h 3±2°C / 4-0-3-4-3 2,8 + + ② 1 a 

2019 8305 
Entrecôte race charolaise 
surgelée 

Frozen raw beef rib 
steak 

E. coli O145:H28 1502-105 - + + Meat product (beef) Seeding -20°C 2 weeks / 1-0-1-0-3 1,0 + + ② 1 b 

2019 8306 Effeuillé de charolais surgelé Frozen raw beef meat E. coli O145:H28 1502-105 - + + Meat product (beef) Seeding -20°C 2 weeks / 1-0-1-0-3 1,0 + + ② 1 b 

2019 8307 Tournedos à griller surgelé Frozen beef tournedos E. coli O145:H28 1502-105 - + + Meat product (beef) Seeding -20°C 2 weeks / 1-0-1-0-3 1,0 + + ② 1 b 

2019 8308 
Viande bovine pour 
bourguignon surgelée 

Frozen beef meat for 
Bourguignon 

E. coli O145:H28 1502-105 - + + Meat product (beef) Seeding -20°C 2 weeks / 1-0-1-0-3 1,0 + + ② 1 b 

2019 8309 
Jarret et plat de côte, viande 
bovine surgelée 

Frozen raw beef knuckle E. coli O145:H28 1502-105 - + + Meat product (beef) Seeding -20°C 2 weeks / 1-0-1-0-3 1,0 + + ② 1 b 

2019 8310 Effeuillé de charolais surgelé Frozen raw beef meat E. coli O145:H28 1502-105 - + + Meat product (beef) Seeding -20°C 2 weeks / 1-0-1-0-3 1,0 + + ② 1 b 

2019 8311 Entrecôte de bœuf surgelée 
Frozen raw beef rib 
steak 

E. coli O145:H28 1867-177 - + + Meat product (beef) Seeding -20°C 2 weeks / 5-4-1-0-4 2,8 + + ② 1 b 

2019 8312 Effeuillé de charolais surgelé Frozen raw beef meat E. coli O145:H28 1867-177 - + + Meat product (beef) Seeding -20°C 2 weeks / 5-4-1-0-4 2,8 + + ② 1 b 

2019 8313 Tournedos de bœuf srugelé Frozen beef tournedos E. coli O145:H28 1867-177 - + + Meat product (beef) Seeding -20°C 2 weeks / 5-4-1-0-4 2,8 + + ② 1 b 

2019 8314 
Collier et basse côte de bœuf 
surgelé 

Frozen raw beef meat E. coli O145:H28 1867-177 - + + Meat product (beef) Seeding -20°C 2 weeks / 5-4-1-0-4 2,8 + + ② 1 b 

2019 8315 
Viande bovine pot au feu 
surgelée 

Frozen raw beef meat 
for Pot-au-feu 

E. coli O145:H28 1867-177 - + + Meat product (beef) Seeding -20°C 2 weeks / 5-4-1-0-4 2,8 + + ② 1 b 

2020 606 
Carpaccio parmesan et 
vinaigre 

Carpaccio with 
parmesan and vinegar 

E. coli O26:H11 1377-138 lot 3 - + + Meat product (beef) Seeding 48h 3±2°C / 12-5-1-4-8 6,0 + + ② 1 c 

2020 608 
Carpaccio huile d'olive et 
basilic 

Carpaccio with olive oil 
and basil 

E. coli O26:H11 1377-138 lot 3 - + + Meat product (beef) Seeding 48h 3±2°C / 12-5-1-4-8 6,0 + + ② 1 c 

2020 610 
Carpaccio de bœuf huile de 
noix et vinaigre 

Carpaccio with walnut 
oil and vinegar 

E. coli O26:H11 1377-138 lot 3 - + + Meat product (beef) Seeding 48h 3±2°C / 12-5-1-4-8 6,0 + + ② 1 c 
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2020 612 
Carpaccio de bœuf parmesan 
et olive verte 

Carpaccio with 
parmesan and green 
olive 

E. coli O26:H11 1377-138 lot 3 - + + Meat product (beef) Seeding 48h 3±2°C / 12-5-1-4-8 6,0 + + ② 1 c 

2020 614 
Emincés de bœuf à la thaï 
(persil, gingembre, et poivre) 

Seasoned beef Thai 
(parsley, ginger, pepper) 

E. coli O103:H2 56.12 + - + Meat product (beef) Seeding 48h 3±2°C / 5-0-3-5-0 2,6 + + ② 1 c 

2020 616 Rumsteak aux trois poivres 
Seasoned beef with 
pepper 

E. coli O103:H2 56.12 + - + Meat product (beef) Seeding 48h 3±2°C / 5-0-3-5-0 2,6 + + ② 1 c 

2020 618 
Chiffonnade de bœuf au sel de 
Guérande et herbes de 
Provence 

Beef meat with salt and 
provencal herbs 

E. coli O103:H2 72-11 + - + Meat product (beef) Seeding 48h 3±2°C / 7-7-8-7-4 6,6 + + ② 1 c 

2020 620 
Carpaccio huile d'olive et 
citron 

Carpaccio with olive oil 
and lemon 

E. coli O103:H2 72-11 + - + Meat product (beef) Seeding 48h 3±2°C / 7-7-8-7-4 6,6 + + ② 1 c 

2020 622 Pavé de rumsteak à l'échalotte 
Seasoned beef meat 
with shallots 

E. coli O111:H8 Ad3021 + - + Unknown Seeding 48h 3±2°C / 4-1-4-2-0 2,2 + + ② 1 c 

2020 624 
Steak haché à l'oignon 
(15%MG) 

Seasoned ground beef 
(onions) 

E. coli O111:H8 Ad3021 + - + Unknown Seeding 48h 3±2°C / 4-1-4-2-0 2,2 + + ② 1 c 

2020 626 Carpaccio aux olives Carpaccio with olives E. coli O111 Ad3037 + - + Unknown Seeding 48h 3±2°C / 3-2-0-3-3 2,2 + + ② 1 c 

2020 628 
Bavette de bœuf et sa fondue 
aux échalotes 

Seasoned beef meat 
with shallots 

E. coli O111 Ad3037 + - + Unknown Seeding 48h 3±2°C / 3-2-0-3-3 2,2 + + ② 1 c 

2020 277 Lait cru de vache Raw cow milk E. coli O26 Ad2826 + - + Dairy product Seeding 48h 3±2°C / 2-1-2-1-2 1,6 / + ③ 2 a 

2020 278 Lait cru bio de vache Organic raw cow milk E. coli O26 Ad2826 + - + Dairy product Seeding 48h 3±2°C / 2-1-2-1-2 1,6 / + ③ 2 a 

2020 279 Lait cru de vache Raw cow milk E. coli O26 Ad2826 + - + Dairy product Seeding 48h 3±2°C / 2-1-2-1-2 1,6 / + ③ 2 a 

2020 358 Lait cru de vache Raw cow milk E. coli O103 Ad2839 + - + Dairy product Seeding 48h 3±2°C / 4-2-2-2-1 2,2 / + ③ 2 a 

2020 359 Lait cru de vache Raw cow milk E. coli O103:H2 Ad1773 + + + Dairy product Seeding 48h 3±2°C / 4-0-3-3-0 2 / + ③ 2 a 

2020 368 Lait cru de vache Raw cow milk E. coli O103 Ad2839 + - + Dairy product Seeding 48h 3±2°C / 4-2-2-2-1 2,2 / + ③ 2 a 

2020 874 Lait cru de vache Raw cow milk E. coli O157:H7 Ad2843 - + + Dairy product Seeding 48h 3±2°C / 1-5-0-3-1 2,0 / + ③ 2 a 

2020 875 Lait cru de vache Raw cow milk E. coli O145 Ad3039 - + + Dairy product Seeding 48h 3±2°C / 0-1-2-2-3 1,6 / + ③ 2 a 

2020 877 Lait cru bio de vache Raw cow milk E. coli O157:H7 Ad2843 - + + Dairy product Seeding 48h 3±2°C / 1-5-0-3-1 2,0 / - ③ 2 a 

2020 878 Lait cru bio de vache Raw cow milk E. coli O145 Ad3039 - + + Dairy product Seeding 48h 3±2°C / 0-1-2-2-3 1,6 / + ③ 2 a 

2020 880 Lait cru de vache Raw cow milk E. coli O157:H7 Ad2843 - + + Dairy product Seeding 48h 3±2°C / 1-5-0-3-1 2,0 / - ③ 2 a 

2020 881 Lait cru de vache Raw cow milk E. coli O145 Ad3039 - + + Dairy product Seeding 48h 3±2°C / 0-1-2-2-3 1,6 / + ③ 2 a 

2020 1320 Lait cru de chèvre Raw goat milk E. coli O26 Ad2827 + - + Raw milk Seeding 48h 3±2°C / 3-4-3-4-1 3,0 / + ③ 2 a 

2020 1322 Lait cru de chèvre Raw goat milk E. coli O26 Ad2827 + - + Raw milk Seeding 48h 3±2°C / 3-4-3-4-1 3,0 / + ③ 2 a 

2020 1324 Lait cru de chèvre Raw goat milk E. coli O103:H2 Ad3100 + - + Raw goat milk Seeding 48h 3±2°C / 0-4-1-3-2 2,0 / - ③ 2 a 

2020 1326 Lait cru de chèvre Raw goat milk E. coli O103:H2 Ad3100 + - + Raw goat milk Seeding 48h 3±2°C / 0-4-1-3-2 2,0 / + ③ 2 a 

2020 1328 Lait cru de chèvre Raw goat milk E. coli O111 Ad3042 + + + Raw milk cheese Seeding 48h 3±2°C / 1-1-2-1-1 1,2 / + ③ 2 a 

2020 1812 Lait cru de brebis Raw ewe milk E. coli O111 Ad3171 + + + Dairy product, cheese Seeding 48h 3±2°C / 3-0-4-1-3 2,2 / + ③ 2 a 

2020 1813 Lait cru de brebis Raw ewe milk E. coli O111 Ad3171 + + + Dairy product, cheese Seeding 48h 3±2°C / 3-0-4-1-3 2,2 / + ③ 2 a 

2020 1814 Lait cru de brebis Raw ewe milk E. coli O111 Ad3171 + + + Dairy product, cheese Seeding 48h 3±2°C / 3-0-4-1-3 2,2 / + ③ 2 a 

2020 280 
Gruyère AOP au lait cru de 
vache 

Raw cow milk cheese 
(gruyere) 

E. coli O26 Ad2829 + - + Cheese Seeding 48h 3±2°C / 4-3-2-2-3 2,8 / + ③ 2 b 

2020 281 
Tomme de montagne au lait 
cru de vache 

Raw cow milk cheese 
(Tome) 

E. coli O26 Ad2829 + - + Cheese Seeding 48h 3±2°C / 4-3-2-2-3 2,8 / + ③ 2 b 

2020 282 
Saint mont des Alpes au lait 
cru de vache 

Raw cow milk cheese E. coli O26 Ad2298 + - + Cheese Seeding 48h 3±2°C / 1-1-2-3-2 1,8 / + ③ 2 b 

2020 283 
Bleu d'auvergne AOP au lait 
cru de vache 

Raw cow milk cheese 
(Bleu d'Auvergne) 

E. coli O26 Ad2298 + - + Cheese Seeding 48h 3±2°C / 1-1-2-3-2 1,8 / + ③ 2 b 
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2020 360 Chartreux au lait cru de vache 
Raw cow milk cheese 
(Chartreux) 

E. coli O103:H2 Ad1773 + + + Dairy product Seeding 48h 3±2°C / 4-0-3-3-0 2 / + ③ 2 b 

2020 361 
Tomme de montagne au lait 
cru de vache 

Raw cow milk cheese 
(Tome) 

E. coli O111:H8 1391-40 + - + Cheese Seeding 48h 3±2°C / 4-0-4-1-2 2,2 / + ③ 2 b 

2020 362 Bethmal au lait cru de vache 
Raw cow milk cheese 
(Bethmal) 

E. coli O111:H8 1391-40 + - + Cheese Seeding 48h 3±2°C / 4-0-4-1-2 2,2 / + ③ 2 b 

2020 363 
Saint nectaire fermier au lait 
cru de vache 

Raw cow milk cheese 
(Saint nectaire) 

E. coli O111:H8 1391-40 + - + Cheese Seeding 48h 3±2°C / 4-0-4-1-2 2,2 / - ③ 2 b 

2020 883 
Saint Nectaire au lait cru de 
vache 

Raw cow milk cheese 
(Saint Nectaire) 

E. coli O157:H7 Ad1745 - + + Cheese Seeding 48h 3±2°C / 1-4-2-0-2 1,8 / + ③ 2 b 

2020 884 
Tomme de Savoie au lait cru 
de vache 

Raw cow milk cheese 
(Tomme de Savoie) 

E. coli O103 Ad2977 + - + Raw milk Seeding 48h 3±2°C / 3-2-1-1-1 1,6 / - ③ 2 b 

2020 885 
Tomme de montagne au lait 
cru de vache 

Raw cow milk cheese 
(Tome de montagne) 

E. coli O103 Ad2977 + - + Raw milk Seeding 48h 3±2°C / 3-2-1-1-1 1,6 / + ③ 2 b 

2020 886 Bethmal au lait cru de vache 
Raw cow milk cheese 
(Bethmal) 

E. coli O103 Ad2977 + - + Raw milk Seeding 48h 3±2°C / 3-2-1-1-1 1,6 / + ③ 2 b 

2020 888 Cantal aiu lait cru de vache 
Raw cow milk cheese 
(cantal) 

E. coli O103 Ad2977 + - + Raw milk Seeding 48h 3±2°C / 3-2-1-1-1 1,6 / + ③ 2 b 

2020 284 Roquefort au lait cru de brebis 
Raw ewe milk cheese 
(Roquefort) 

E. coli O26 Ad1741 + - + Cheese Seeding 48h 3±2°C / 2-6-0-1-1 2,0 / + ③ 2 c 

2020 285 
Rigotte de Condrieu au lait cru 
de chèvre 

Raw goat milk cheese E. coli O26 Ad1741 + - + Cheese Seeding 48h 3±2°C / 2-6-0-1-1 2,0 / - ③ 2 c 

2020 286 
Paletou au lait cru entier de 
chèvre 

Raw goat milk cheese E. coli O111:H8 1251:31 + + + Dairy product Seeding 48h 3±2°C / 3-0-3-2-2 2,0 / - ③ 2 c 

2020 287 
Rocamadour au lait cru de 
chèvre 

Raw goat milk cheese 
(Rocamadour) 

E. coli O111:H8 1251:31 + + + Dairy product Seeding 48h 3±2°C / 3-0-3-2-2 2,0 / + ③ 2 c 

2020 364 Chavignol au lait cru de chèvre 
Raw goat milk cheese 
(Chavignol) 

E. coli O103:H2 1144 + - + Dairy product Seeding 48h 3±2°C / 3-4-2-3-0 2,4 / - ③ 2 c 

2020 365 Fromage au lait cru de brebis Raw ewe milk cheese E. coli O103:H2 1144 + - + Dairy product Seeding 48h 3±2°C / 3-4-2-3-0 2,4 / + ③ 2 c 

2020 366 Roquefort au lait cru de brebis 
Raw ewe milk cheese 
(Roquefort) 

E. coli O145 Ad3020 - + + Dairy product Seeding 48h 3±2°C / 2-4-4-5-4 3,4 / + ③ 2 c 

2020 367 
Rocamadour fermier au lait cru 
de chèvre 

Raw goat milk cheese 
(Rocamadour) 

E. coli O145 Ad3020 - + + Dairy product Seeding 48h 3±2°C / 2-4-4-5-4 3,4 / + ③ 2 c 

2020 890 
Selles sur Cher au lait cru de 
chèvre 

Raw goat milk cheese 
(Selles sur Cher 

E. coli O157:H7 Ad1745 - + + Cheese Seeding 48h 3±2°C / 1-4-2-0-2 1,8 / + ③ 2 c 

2020 891 Osso Iraty au lait cru de brebis Raw ewe milk cheese E. coli O157:H7 Ad1745 - + + Cheese Seeding 48h 3±2°C / 1-4-2-0-2 1,8 / + ③ 2 c 

2020 892 
Mothais feuille au lait cru de 
chèvre 

Raw goat milk cheese E. coli O145 Ad3039 - + + Dairy product Seeding 48h 3±2°C / 0-1-2-2-3 1,6 / + ③ 2 c 

2020 893 Roquefort au lait cru de brebis 
Raw ewe milk cheese 
(Roquefort) 

E. coli O157:H7 Ad1745 - + + Cheese Seeding 48h 3±2°C / 1-4-2-0-2 1,8 / + ③ 2 c 

2020 894 Roquefort au lait cru de brebis 
Raw ewe milk cheese 
(Roquefort) 

E. coli O157:H7 Ad1745 - + + Cheese Seeding 48h 3±2°C / 1-4-2-0-2 1,8 / + ③ 2 c 

2020 895 Roquefort au lait cru de brebis 
Raw ewe milk cheese 
(Roquefort) 

E. coli O26 Ad2626 + - + Dairy product, cheese Seeding 48h 3±2°C / 2-3-3-0-1 1,8 / - ③ 2 c 

2020 896 
Chavignol 1/2 sec au lait cru de 
chèvre 

Raw goat milk cheese 
(Chavignol) 

E. coli O26 Ad2626 + - + Dairy product, cheese Seeding 48h 3±2°C / 2-3-3-0-1 1,8 / - ③ 2 c 

2020 466 
Graines germées de radis rose 
bio 

Organic sprout (radish) E. coli O111:H8 Ad511 + + + Clinic Seeding 48h 3±2°C / 3-3-1-2-3 2,4 + + ④ 3 a 
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2020 467 
Graines germées de radis rose 
bio 

Organic sprout (radish) E. coli O103 Ad1772 + - + Clinic Seeding 48h 3±2°C / 1-3-4-1-0 1,8 - - ④ 3 a 

2020 468 
Graines germées mélange 
alfalfa poireaux lentilles bio 

Organic sprout (luzern, 
leek, lentil) 

E. coli O111:H8 Ad511 + + + Clinic Seeding 48h 3±2°C / 3-3-1-2-3 2,4 - - ④ 3 a 

2020 469 
Graines germées mélange 
alfalfa poireaux lentilles bio 

Organic sprout (luzern, 
leek, lentil) 

E. coli O103 Ad1772 + - + Clinic Seeding 48h 3±2°C / 1-3-4-1-0 1,8 - - ④ 3 a 

2020 470 
Graines germées mélange 
alfalfa radis fenouil bio 

Organic sprout (luzern, 
radish, fennel) 

E. coli O111:H8 Ad511 + + + Clinic Seeding 48h 3±2°C / 3-3-1-2-3 2,4 - - ④ 3 a 

2020 471 
Graines germées mélange 
alfalfa radis fenouil bio 

Organic sprout (luzern, 
radish, fennel) 

E. coli O26 Ad1777 - + + Clinic Seeding 48h 3±2°C / 0-2-2-6-4 3,2 - - ④ 3 a 

2020 472 Graines germées alfalfa bio Organic sprout (luzern) E. coli O26 Ad1777 - + + Clinic Seeding 48h 3±2°C / 0-2-2-6-4 3,2 + + ④ 3 a 

2020 473 Graines germées alfalfa bio Organic sprout (luzern) E. coli O111:H8 Ad511 + + + Clinic Seeding 48h 3±2°C / 3-3-1-2-3 2,4 - + ④ 3 a 

2020 653 
Graines germées Alfalfa radis 
fenouil bio 

Sprouts (luzerne, radish 
and fennel) 

E. coli O157:H7 Ad557 - + + Water treatment plant Seeding 48h 3±2°C / 2-3-1-3-2 2,2 + + ④ 3 a 

2020 654 
Graines germées Alfalfa radis 
fenouil bio 

Organic sprouts 
(luzerne, radish and 
fennel) 

E. coli O103 Ad3169 + - + Environmental sample Seeding 48h 3±2°C / 3-1-2-0-2 1,6 - - ④ 3 a 

2020 655 Graines germées Alfalfa bio 
Organic sprouts 
(luzerne, radish and 
fennel) 

E. coli O157:H7 Ad557 - + + Water treatment plant Seeding 48h 3±2°C / 2-3-1-3-2 2,2 - - ④ 3 a 

2020 656 Graines germées Alfalfa bio 
Organic sprouts 
(luzerne) 

E. coli O103 Ad3169 + - + Environmental sample Seeding 48h 3±2°C / 3-1-2-0-2 1,6 - + ④ 3 a 

2020 657 
Graines germées radis rose 
bio 

Organic sprouts (pink 
radish) 

E. coli O103 Ad3169 + - + Environmental sample Seeding 48h 3±2°C / 3-1-2-0-2 1,6 + + ④ 3 a 

2020 658 
Graines germées radis rose 
bio 

Organic sprouts (pink 
radish) 

E. coli O145 Ad3168 - + + 
Raw material (dairy 
product) 

Seeding 48h 3±2°C / 0-2-6-0-6 2,4 + + ④ 3 a 

2020 659 
Graines germées Alfalfa 
poireaux 

Sprouts (luzerne, leeks) E. coli O145 Ad3168 - + + 
Raw material (dairy 
product) 

Seeding 48h 3±2°C / 0-2-6-0-6 2,4 + + ④ 3 a 

2020 1504 Graines germées Alfalfa 
Organic sprouts 
(luzerne) 

E. coli O157:H7 Ad558 - + + 
Environmental sample, 
water treatment plant 

Seeding 48h 3±2°C / 7-5-3-6-5 5,2 - - ④ 3 a 

2020 1505 Graines germées Alfalfa 
Organic sprouts 
(luzerne) 

E. coli O111:H8 593-95 + + + Dairy product Seeding 48h 3±2°C / 3-4-3-5-3 3,6 - - ④ 3 a 

2020 1506 
Graines germées Alfalfa radis 
fenouil bio 

Organic sprouts 
(luzerne, radish and 
fennel) 

E. coli O157:H7 Ad558 - + + 
Environmental sample, 
water treatment plant 

Seeding 48h 3±2°C / 7-5-3-6-5 5,2 - - ④ 3 a 

2020 1507 
Graines germées Alfalfa radis 
fenouil bio 

Organic sprouts 
(luzerne, radish and 
fennel) 

E. coli O111:H8 593-95 + + + Dairy product Seeding 48h 3±2°C / 3-4-3-5-3 3,6 - - ④ 3 a 

2020 1508 
Graines germées Alfalfa 
roquette 

Organic sprouts (rocket) E. coli O157:H7 Ad558 - + + 
Environmental sample, 
water treatment plant 

Seeding 48h 3±2°C / 7-5-3-6-5 5,2 - - ④ 3 a 

2020 1509 
Graines germées Alfalfa 
roquette 

Organic sprouts (rocket) E. coli O111:H8 593-95 + + + Dairy product Seeding 48h 3±2°C / 3-4-3-5-3 3,6 - - ④ 3 a 

2020 1510 Graines germées raids rose Sprouts (pink radish) E. coli O157:H7 Ad558 - + + 
Environmental sample, 
water treatment plant 

Seeding 48h 3±2°C / 7-5-3-6-5 5,2 + - ④ 3 a 

2020 474 Mélange de jeunes pousses Baby leaves E. coli O111 Ad3037 + - + Unknown Seeding 48h 3±2°C / 1-0-1-3-1-1 1,2 + + ④ 3 b 
2020 475 Roquette Rocket salad E. coli O111 Ad3037 + - + Unknown Seeding 48h 3±2°C / 1-0-1-3-1-1 1,2 + + ④ 3 b 
2020 476 Mâche Lamb's lettuce E. coli O111 Ad3037 + - + Unknown Seeding 48h 3±2°C / 1-0-1-3-1-1 1,2 - - ④ 3 b 
2020 477 Mâche Lamb's lettuce E. coli O103 Ad982 + - + Clinic Seeding 48h 3±2°C / 1-1-1-0-2 1,0 - - ④ 3 b 
2020 478 Jeunes pousses corsées Baby leaves E. coli O103 Ad982 + - + Clinic Seeding 48h 3±2°C / 1-1-1-0-2 1,0 - - ④ 3 b 
2020 479 Jeunes pousses corsées Baby leaves E. coli O26:H11 CIP104673 + - + Unknown Seeding 48h 3±2°C / 1-2-0-2-1 1,2 - + ④ 3 b 
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2020 480 Mesclun Baby leaves E. coli O103 Ad982 + - + Clinic Seeding 48h 3±2°C / 1-1-1-0-2 1,0 - - ④ 3 b 
2020 481 Mesclun Baby leaves E. coli O26:H11 CIP104673 + - + Unknown Seeding 48h 3±2°C / 1-2-0-2-1 1,2 - - ④ 3 b 

2020 661 
Jeunes pousses batavia, laitue 
rouge et verte 

Baby leaves (green and 
red lettuce) 

E. coli O103 Ad982 + - + Clinic Seeding 48h 3±2°C / 5-3-3-1-2 2,8 + + ④ 3 b 

2020 662 
Jeunes pousses batavia, laitue 
rouge et verte 

Baby leaves (green and 
red lettuce) 

E. coli O111 Ad981 + - + Clinic Seeding 48h 3±2°C / 3-2-0-0-3 1,6 + + ④ 3 b 

2020 663 Jeunes pousses épinards Baby leaves (spinach) E. coli O103 Ad982 + - + Clinic Seeding 48h 3±2°C / 5-3-3-1-2 2,8 - - ④ 3 b 
2020 664 Jeunes pousses épinards Baby leaves (spinach) E. coli O111 Ad981 + - + Clinic Seeding 48h 3±2°C / 3-2-0-0-3 1,6 - - ④ 3 b 

2020 665 
Mélange de jeunes pousses 
laitue roquette épinard et 
mezuna 

Baby leaves (lettuce, 
rocket, spinach) 

E. coli O111 Ad981 + - + Clinic Seeding 48h 3±2°C / 3-2-0-0-3 1,6 + + ④ 3 b 

2020 666 
Mélange de jeunes pousses 
laitue roquette épinard et 
mezuna 

Baby leaves (lettuce, 
rocket, spinach) 

E. coli O145 Ad3168 - + + 
Raw material (dairy 
product) 

Seeding 48h 3±2°C / 0-2-6-0-6 2,4 + + ④ 3 b 

2020 667 Jeunes pousses Roquette Baby leaves (rocket) E. coli O145 Ad3168 - + + 
Raw material (dairy 
product) 

Seeding 48h 3±2°C / 0-2-6-0-6 2,4 + + ④ 3 b 

2020 669 Jeunes pousses Mâche Baby leaves (corn salad) E. coli O145 Ad3168 - + + 
Raw material (dairy 
product) 

Seeding 48h 3±2°C / 0-2-6-0-6 2,4 - - ④ 3 b 

2020 1511 
Jeunes pousses laitue rouge et 
verte 

Baby leaves (red lettuce) E. coli O103 Ad3165 + - + 
Dairy product, raw 
material 

Seeding 48h 3±2°C / 6-4-4-2-5 4,2 + + ④ 3 b 

2020 1512 
Jeunes pousses laitue rouge 
verte et batavia 

Baby leaves (red lettuce) E. coli O103 Ad3165 + - + 
Dairy product, raw 
material 

Seeding 48h 3±2°C / 6-4-4-2-5 4,2 + + ④ 3 b 

2020 1513 
Jeunes pousses laitue verte et 
rouge 

Baby leaves (green and 
red lettuce) 

E. coli O103 Ad3165 + - + 
Dairy product, raw 
material 

Seeding 48h 3±2°C / 6-4-4-2-5 4,2 + + ④ 3 b 

2020 1514 Jeunes pousses roquette Baby leaves (rocket) E. coli O103 Ad3165 + - + 
Dairy product, raw 
material 

Seeding 48h 3±2°C / 6-4-4-2-5 4,2 + + ④ 3 b 

2020 1515 Panaché de jeunes pousses Baby leaves mix E. coli O103 Ad3165 + - + 
Dairy product, raw 
material 

Seeding 48h 3±2°C / 6-4-4-2-5 4,2 + + ④ 3 b 

2020 482 Poireaux Leeks E. coli O111:H8 Ad3021 + - + Unknown Seeding 48h 3±2°C / 2-2-2-2-0 1,6 - - ④ 3 c 
2020 483 Tomate Tomato E. coli O111:H8 Ad3021 + - + Unknown Seeding 48h 3±2°C / 2-2-2-2-0 1,6 + + ④ 3 c 
2020 484 Poivron corne de bœuf Pepper E. coli O111:H8 Ad3021 + - + Unknown Seeding 48h 3±2°C / 2-2-2-2-0 1,6 + + ④ 3 c 
2020 485 Courgette Zucchini E. coli O145 Ad983 - + + Clinic Seeding 48h 3±2°C / 3-4-1-1-3 2,4 + + ④ 3 c 
2020 489 Haricots verts surgelés Frozen green beans E. coli O26 Ad1777 - + + Clinic Seeding -20°C 2 weeks / 0-2-2-6-4 3,2 - - ④ 3 c 
2020 490 Poireaux surgelés Frozen leeks E. coli O157:H7 Ad3118 + + + Vegetables Seeding -20°C 2 weeks / 1-1-1-3-1 1,4 - - ④ 3 c 
2020 491 Oignons rouges surgelés Frozen red onions E. coli O157:H7 Ad3118 + + + Vegetables Seeding -20°C 2 weeks / 1-1-1-3-1 1,4 - - ④ 3 c 

2020 492 Julienne de légumes surgelée 
Frozen sliced 
vegetables 

E. coli O157:H7 Ad3118 + + + Vegetables Seeding -20°C 2 weeks / 1-1-1-3-1 1,4 + - ④ 3 c 

2020 671 Champignon entier Mushroom E. coli O26:H11 IPL215 MC18 + - + Clinic Seeding 48h 3±2°C / 1-2-4-2-4 2,6 + + ④ 3 c 
2020 672 Navet Turnip E. coli O26:H11 IPL215 MC18 + - + Clinic Seeding 48h 3±2°C / 1-2-4-2-4 2,6 + + ④ 3 c 
2020 673 Fenouil Fennel E. coli O26:H11 IPL215 MC18 + - + Clinic Seeding 48h 3±2°C / 1-2-4-2-4 2,6 + + ④ 3 c 
2020 674 Brocolis Broccoli E. coli O111:H8 Ad511 + + + Clinic Seeding 48h 3±2°C / 1-2-0-4-2 1,8 + + ④ 3 c 
2020 1516 Choux fleur frais coupé Cut cauliflower E. coli O26 Ad2675 - + + Dairy product Seeding 48h 3±2°C / 2-2-1-2-3 2,0 + + ④ 3 c 
2020 1518 Chou rouge coupé Cut red cabbage E. coli O26 Ad2675 - + + Dairy product Seeding 48h 3±2°C / 2-2-1-2-3 2,0 + + ④ 3 c 

2020 1520 
Carottes râpées non 
assaisonnées 

Sliced no seasoned 
carrots 

E. coli O26 Ad2675 - + + Dairy product Seeding 48h 3±2°C / 2-2-1-2-3 2,0 + + ④ 3 c 

2020 1522 
Champignon de Paris en 
lamelles 

Sliced white mushroom E. coli O26 Ad2675 - + + Dairy product Seeding 48h 3±2°C / 2-2-1-2-3 2,0 + + ④ 3 c 
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Appendix 4 – Sensitivity study: raw data 

 

Bold typing : artificially inoculated samples 

  

E. coli O157 detection results: 

m:  minority level of target analyte   

M :  majority level of target analyte 

p:  pure culture level of target analyte  

1/2 :  50% level of target analyte  

 -:  no typical colonies but presence of background microflora 

st:  plate without any colony 

i:  PCR inhibition 

PA:  positive agreement 

NA:  negative agreement 

ND:  negative deviation 

PD:  positive deviation 

PPNA:  positive presumptive negative agreement 

PPND:  positive presumptive negative deviation 

NC:  non-characteristic colony on nutrient agar 

d:  doubtful colony 

 +w:  weak reaction for Latex test 

auto:  auto agglutinable strain 

plate-p:  pooling of 5 colonies 

p:  pooling  

indi:  PCR test on individual streak 

AT:  additional testing 

(n): new DNA extraction 

*: 1:10 dilution  

**: 1:100 dilution 
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Product 
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method:  

ISO/TS 13136 

Alternative method: BAX® System Real-Time PCR Assays STEC Suite - Protocol  

Pre-warmed MP Media 7 h at 41,5°C±1°C Pre-warmed MP Media 24 h at 41,5°C±1°C 

C
at
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or

y 

T
yp

e Final  
PCR  
result 

Confirmation 7h 

Final result 
Agree- 
ment 

Final PCR 
result 

Confirmation 24h 

Final result 
Agree- 
ment 

Result 
Final 
result 
direct 

streaking 

Final 
result 
IMS 

Final 
result 

all 
confir-
matory 
tests 

 Immuno-concentration 
(Immunobeads) Final 

result 
all 

confir-
matory 
tests 

Final 
result 
direct 

streaking 

Final result IMS 

Global 
result 

Serogroup 
Global 
result 

Serogroup 
Global 
result 

Serogroup 

2019 7829 
Steak haché pur 
bœuf 

Raw ground beef + O157 - - - - - / ND - - - - - / ND 1 a 

2019 7830 
Steak haché 
boucher 100% 
bœuf 

Raw ground beef 100% + O157 
STEC 
O157 

STEC 
O157 

STEC 
O157 

STEC 
O157 

+ O157 PA 
STEC 
O157 

STEC 
O157 

STEC O157 
STEC 
O157 

+ O157 PA 1 a 

2019 7831 
Steak haché 
frais pur bœuf 

Raw ground beef + O157 
STEC 
O157 

STEC 
O157 

STEC 
O157 

STEC 
O157 

+ O157 PA 
STEC 
O157 

STEC 
O157 

STEC O157 
STEC 
O157 

+ O157 PA 1 a 

2019 7832 
Steak de bœuf à 
griller 

Beef steak - / 
STEC 
O157 

STEC 
O157 

STEC 
O157 

STEC 
O157 

+ O157 PD 
STEC 
O157 

STEC 
O157 

STEC O157 
STEC 
O157 

+ O157 PD 1 a 

2019 7833 
Bavette 
d'aloyau 

Beef meat - / 
STEC 
O157 

STEC 
O157 

STEC 
O157 

STEC 
O157 

+ O157 PD 
STEC 
O157 

STEC 
O157 

STEC O157 
STEC 
O157 

+ O157 PD 1 a 

2019 7834 
Viande de bœuf 
bourguignon à 
mijoter 

Beef meat (bourguignon) + O157 
STEC 
O157 

STEC 
O157 

STEC 
O157 

STEC 
O157 

+ O157 PA - 
STEC 
O157 

STEC O157 
STEC 
O157 

- / ND 1 a 

2019 7835 
Steak haché pur 
bœuf 

Raw ground beef + O157 
STEC 
O157 

STEC 
O157 

STEC 
O157 

STEC 
O157 

+ O157 PA 
STEC 
O157 

STEC 
O157 

STEC O157 
STEC 
O157 

+ O157 PA 1 a 

2019 7836 
Steak haché 
boucher 

Raw ground beef + O157 
STEC 
O157 

STEC 
O157 

STEC 
O157 

STEC 
O157 

+ O157 PA 
STEC 
O157 

STEC 
O157 

STEC O157 
STEC 
O157 

+ O157 PA 1 a 

2019 7837 
Steak de bœuf à 
griller 

Beef steak + O157 
STEC 
O157 

STEC 
O157 

STEC 
O157 

STEC 
O157 

+ O157 PA - 
STEC 
O157 

STEC O157 
STEC 
O157 

- / ND 1 a 

2019 7838 
Bavette 
d'aloyau 

Beef meat + O157 - - - - - / ND - - - - - / ND 1 a 

2019 7839 
Steak haché 
frais pur bœuf 

Raw ground beef + O157 - - - - - / ND - - - - - / ND 1 a 

2020 506 Steak charolais Raw beef meat, steak - / - - / - - / NA - - / - - / NA 1 a 

2020 507 
Faux filet viande 
bovine 

Raw beef meat, filet - / - - / - - / NA - - / - - / NA 1 a 

2020 508 
Filet de charolais 
à griller 

Raw beef meat, filet - / - - / - - / NA - - / - - / NA 1 a 

2020 509 
Rumsteak de 
bœuf 

Raw beef meat, rumsteak - / - - / - - / NA - - / - - / NA 1 a 

2020 510 
Bavette d'aloyau, 
viande bovine 

Raw beef meat - / - - / - - / NA - - / - - / NA 1 a 

2020 782 
Steak haché de 
bœuf 5%MG 

Raw ground beef (5% Fat 
level) 

- / - - / - - / NA - - / - - / NA 1 a 

2020 783 
Steak haché pur 
bœuf 15%MG 

Raw ground beef (15% Fat 
level) 

- / - - / - - / NA - - / - - / NA 1 a 

2020 784 Bavette d'Aloyau Raw beef meat - / - - / - - / NA - - / - - / NA 1 a 

2020 785 
Faux filet de 
viande bovine 

Raw beef meat - / - - / - - / NA - - / - - / NA 1 a 

2020 786 Steak de bœuf Raw beef meat, steak - / - - / - - / NA - - / - - / NA 1 a 

 
 Analyses performed according to the COFRAC accreditation 
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Pre-warmed MP Media 7 h at 41,5°C±1°C Pre-warmed MP Media 24 h at 41,5°C±1°C 

C
at
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y 

T
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e Final  
PCR  
result 

Confirmation 7h 

Final result 
Agree- 
ment 

Final PCR 
result 

Confirmation 24h 

Final result 
Agree- 
ment 

Result 
Final 
result 
direct 

streaking 

Final 
result 
IMS 

Final 
result 

all 
confir-
matory 
tests 

 Immuno-concentration 
(Immunobeads) Final 

result 
all 

confir-
matory 
tests 

Final 
result 
direct 

streaking 

Final result IMS 

Global 
result 

Serogroup 
Global 
result 

Serogroup 
Global 
result 

Serogroup 

2019 7840 
Steak haché 
charolais 
surgelé 

Frozen charolais ground 
beef 

+ O145 
STEC 
O145 

STEC 
O145 

STEC 
O145 

STEC 
O145 

+ O145 PA 
STEC 
O145 

STEC 
O145 

STEC O145 
STEC 
O145 

+ O145 PA 1 b 

2019 7841 
Steak haché 
charolais 
surgelé 

Frozen charolais ground 
beef 

+ O145 
STEC 
O145 

STEC 
O145 

STEC 
O145 

STEC 
O145 

+ O145 PA 
STEC 
O145 

STEC 
O145 

STEC O145 
STEC 
O145 

+ O145 PA 1 b 

2019 7842 
Steak haché de 
bœuf surgelé 

Frozen ground beef - / 
STEC 
O145 

STEC 
O145 

STEC 
O145 

STEC 
O145 

+ O145 PD 
STEC 
O145 

STEC 
O145 

STEC O145 
STEC 
O145 

+ O145 PD 1 b 

2019 7843 
Steak haché de 
bœuf surgelé 

Frozen ground beef + O145 
STEC 
O145 

STEC 
O145 

STEC 
O145 

STEC 
O145 

+ O145 PA 
STEC 
O145 

STEC 
O145 

STEC O145 
STEC 
O145 

+ O145 PA 1 b 

2019 7844 
Bifteck haché 
surgelé 

Frozen ground beefsteak + O145 
STEC 
O145 

STEC 
O145 

STEC 
O145 

STEC 
O145 

+ O145 PA 
STEC 
O145 

STEC 
O145 

STEC O145 
STEC 
O145 

+ O145 PA 1 b 

2019 7845 
Bifteck haché 
surgelé 

Frozen ground beefsteak - / 
STEC 
O145 

STEC 
O145 

STEC 
O145 

STEC 
O145 

+ O145 PD 
STEC 
O145 

STEC 
O145 

STEC O145 
STEC 
O145 

+ O145 PD 1 b 

2019 7846 
Viande hachée 
pur bœuf 
surgelée 

Frozen ground beef 100% + O145 
STEC 
O145 

STEC 
O145 

STEC 
O145 

STEC 
O145 

+ O145 PA 
STEC 
O145 

STEC 
O145 

STEC O145 
STEC 
O145 

+ O145 PA 1 b 

2019 7847 
Viande hachée 
pur bœuf 
surgelée 

Frozen ground beef 100% + O145 
STEC 
O145 

STEC 
O145 

STEC 
O145 

STEC 
O145 

+ O145 PA 
STEC 
O145 

STEC 
O145 

STEC O145 
STEC 
O145 

+ O145 PA 1 b 

2019 7848 
Viande hachée 
de bœuf 
surgelée 

Frozen ground beef + O145 
STEC 
O145 

STEC 
O145 

STEC 
O145 

STEC 
O145 

+ O145 PA 
STEC 
O145 

STEC 
O145 

STEC O145 
STEC 
O145 

+ O145 PA 1 b 

2019 7849 
Viande hachée 
de bœuf 
surgelée 

Frozen ground beef - / 
STEC 
O145 

STEC 
O145 

STEC 
O145 

STEC 
O145 

+ O145 PD 
STEC 

O111 O145 
STEC 
O145 

STEC O145 
STEC 
O145 

+ O145 PD 1 b 

2019 7850 
Bavette 
d'aloyau 
surgelée 

Frozen beef meat + O145 - - / - - / ND - - / - - / ND 1 b 

2020 32 
Tournedos 
surgelé 

Frozen raw beef meat - / - - / - - / NA - - / - - / NA 1 b 

2020 33 
Bifteack haché 
surgelé pur bœuf 
8% MG 

Frozen beefsteak (8% fat 
level) 

- / - - / - - / NA - - / - - / NA 1 b 

2020 34 
Steak haché 
srugelé 15% MG 

Frozen raw ground beef 
(15% fat level) 

- / - - / - - / NA - - / - - / NA 1 b 

2020 35 
Bifsteck haché 
surgelé 12% MG 

Frozen raw ground 
beefsteak (12% fat level) 

- / - - / - - / NA - - / - - / NA 1 b 

2020 36 
Steak haché 
surgelé 15% MG 

Frozen raw ground beef 
(15% fat level) 

- / - - / - - / NA - - / - - / NA 1 b 

2020 37 
Steak haché 
surgelé 5% MG 

Frozen raw ground beef 
(5% fat level) 

- / - - / - - / NA - - / - - / NA 1 b 
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BAX RT STEC 

RAW BEEF MEATS 

Year of 
analysis 

Sample 
N° 

Product  
(French name) 

Product 

Reference  
method:  

ISO/TS 13136 

Alternative method: BAX® System Real-Time PCR Assays STEC Suite - Protocol  

Pre-warmed MP Media 7 h at 41,5°C±1°C Pre-warmed MP Media 24 h at 41,5°C±1°C 

C
at

eg
or

y 

T
yp

e Final  
PCR  
result 

Confirmation 7h 

Final result 
Agree- 
ment 

Final PCR 
result 

Confirmation 24h 

Final result 
Agree- 
ment 

Result 
Final 
result 
direct 

streaking 

Final 
result 
IMS 

Final 
result 

all 
confir-
matory 
tests 

 Immuno-concentration 
(Immunobeads) Final 

result 
all 

confir-
matory 
tests 

Final 
result 
direct 

streaking 

Final result IMS 

Global 
result 

Serogroup 
Global 
result 

Serogroup 
Global 
result 

Serogroup 

2020 38 
Entrecôte de 
bœuf surgelée 

Frozen raw beef meat (rib 
steak) 

- / - - / - - / NA - - / - - / NA 1 b 

2020 39 
Effeuillé de 
charolais surgelé 

Frozen raw beef meat - / - - / - - / NA - - / - - / NA 1 b 

2020 40 
Haché surgelé 
pur bœuf 15% 
MG 

Frozen raw ground beef 
(15% fat level) 

- / - - / - - / NA - - / - - / NA 1 b 

2020 41 
Viande hachée 
bio surgelée pur 
bœuf 15% MG 

Frozen raw organic ground 
beef (15% fat level) 

- / - - / - - / NA - - / - - / NA 1 b 

2019 7985 
Steak haché à 
l'oignon 

Seasoned raw ground 
beef (onion) 

+ O26 
STEC 
O26 

STEC 
O26 

STEC 
O26 

STEC 
O26 

+ O26 PA STEC O26 
STEC 
O26 

STEC O26 
STEC 
O26 

+ O26 PA 1 c 

2019 7986 
Steak haché à 
l'oignon 

Seasoned raw ground 
beef (onion) 

+ O103 
STEC 
O26 

O103 

STEC 
O103 

STEC 
O103 

STEC 
O103 

+ O103 PA 
STEC O26 

O103 
STEC 
O103 

STEC O103 
STEC 
O103 

+ O103 PA 1 c 

2019 7987 
Emincé de 
viande bovine à 
la thaï 

Seasoned raw beef meat 
(Thai) 

+ O26 
STEC 
O26 

STEC 
O26 

STEC 
O26 

STEC 
O26 

+ O26 PA STEC O26 
STEC 
O26 

STEC O26 
STEC 
O26 

+ O26 PA 1 c 

2019 7988 
Emincé de 
viande bovine à 
la thaï 

Seasoned raw beef meat 
(Thai) 

+ O111 
STEC 
O111 

STEC 
O111 

STEC 
O111 

STEC 
O111 

+ O111 PA 
STEC 
O111 

STEC 
O111 

STEC O111 
STEC 
O111 

+ O111 PA 1 c 

2019 7989 
Carpaccio 
marinade à 
l'huile d'olive 

Beef carpaccio (olive oil) + O103 
STEC 
O103 

STEC 
O103 

STEC 
O103 

STEC 
O103 

+ O103 PA 
STEC 
O103 

STEC 
O103 

STEC O103 
STEC 
O103 

+ O103 PA 1 c 

2019 7990 
Carpaccio 
marinade à 
l'huile d'olive 

Beef carpaccio (olive oil) + O111 
STEC 
O111 

STEC 
O111 

STEC 
O111 

STEC 
O111 

+ O111 PA 
STEC 
O111 

STEC 
O111 

STEC O111 
STEC 
O111 

+ O111 PA 1 c 

2019 7991 
Haché de bœuf 
bolognaise 

Seasoned raw ground 
beef (bolognaise) 

+ O26 
STEC 
O26 

STEC 
O26 

STEC 
O26 

STEC 
O26 

+ O26 PA STEC O26 
STEC 
O26 

STEC O26 
STEC 
O26 

+ O26 PA 1 c 

2019 7992 
Haché de bœuf 
bolognaise 

Seasoned raw ground 
beef (bolognaise) 

+ O103 
STEC 
O103 

STEC 
O103 

STEC 
O103 

STEC 
O103 

+ O103 PA 
STEC 
O103 

STEC 
O103 

STEC O103 
STEC 
O103 

+ O103 PA 1 c 

2019 7993 

Carpaccio de 
bœuf marinade 
à l'huile de noix 
et vinaigre 
balsamique 

Beef carpaccio (nut oil, 
balsamic vinegar) 

- / 
STEC 
O26 

STEC 
O26 

STEC 
O26 

STEC 
O26 

+ O26 PD STEC O26 
STEC 
O26 

STEC O26 
STEC 
O26 

+ O26 PD 1 c 

2019 7994 

Carpaccio de 
bœuf marinade 
à l'huile de noix 
et vinaigre 
balsamique 

Beef carpaccio (nut oil, 
balsamic vinegar) 

- / 
STEC 
O111 

STEC 
O111 

STEC 
O111 

STEC 
O111 

+ O111 PD 
STEC 
O111 

STEC 
O111 

STEC O111 
STEC 
O111 

+ O111 PD 1 c 

2019 7995 
Pavé bovin au 
trois poivres 

Seasoned beef meat 
(peppers) 

+ O103 - - / - - / ND - - / - - / ND 1 c 
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BAX RT STEC 

RAW BEEF MEATS 

Year of 
analysis 

Sample 
N° 

Product  
(French name) 

Product 

Reference  
method:  

ISO/TS 13136 

Alternative method: BAX® System Real-Time PCR Assays STEC Suite - Protocol  

Pre-warmed MP Media 7 h at 41,5°C±1°C Pre-warmed MP Media 24 h at 41,5°C±1°C 

C
at

eg
or

y 

T
yp

e Final  
PCR  
result 

Confirmation 7h 

Final result 
Agree- 
ment 

Final PCR 
result 

Confirmation 24h 

Final result 
Agree- 
ment 

Result 
Final 
result 
direct 

streaking 

Final 
result 
IMS 

Final 
result 

all 
confir-
matory 
tests 

 Immuno-concentration 
(Immunobeads) Final 

result 
all 

confir-
matory 
tests 

Final 
result 
direct 

streaking 

Final result IMS 

Global 
result 

Serogroup 
Global 
result 

Serogroup 
Global 
result 

Serogroup 

2020 42 
Viande hachée à 
la bolognaise 
15% MG 

Seasoned ground beef 
(bolognese) 

- / - - / - - / NA - - / - - / NA 1 c 

2020 43 
Carpaccio de 
bœuf basilic 

Beef carpaccio (with basil) - / - - / - - / NA - - / - - / NA 1 c 

2020 44 
Fondant de bœuf 
à la provençale 

Seasoned beef meat 
(provencale) 

- / - - / - - / NA - - / - - / NA 1 c 

2020 45 
Carpaccio de 
bœuf parmesan 

Beef carpaccio (with 
cheese) 

- / - - / - - / NA - - / - - / NA 1 c 

2020 46 
Pavé de 
rumsteak aux 
trois poivres 

Seasoned beef meat (with  
3 peppers) 

- / - - / - - / NA - - / - - / NA 1 c 

2020 47 
Pavé de 
rumsteak à 
l'échalotte 

Seasoned beef meat (with 
shallot) 

- / - - / - - / NA - - / - - / NA 1 c 

2020 511 
Emincés de 
boeuf à la thaï 

Seasoned raw beef meat, 
Thai 

- / - - / - - / NA - - / - - / NA 1 c 

2020 512 
Pavé de bœuf 
mexicain 

Seasoned raw beef meat, 
Tex Mex 

- / - - / - - / NA - - / - - / NA 1 c 

2020 513 
Pavé de bœuf 
provençal 

Seasoned raw beef meat, 
Provencal 

- / - - / - - / NA - - / - - / NA 1 c 

2020 514 
Buruguesa, 
viande bovine 
marinée 

Seasoned raw beef meat - / - - / - - / NA - - / - - / NA 1 c 

2020 515 
Emincés de bœuf 
andalouse 

Seasoned raw beef meat, 
Andalusian 

- / - - / - - / NA - - / - - / NA 1 c 
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BAX RT STEC 

RAW BEEF MEATS 

Year of 
analysis 

Sample 
N° 

Product  
(French name) 

Product 

Reference  
method:  

ISO/TS 13136 

Alternative method: BAX® System Real-Time PCR Assays STEC Suite - Protocol  

Pre-warmed BPW for 10 h at 41,5°C±1°C Pre-warmed BPW for 24 h at 41,5°C±1°C 

C
at

eg
or

y 

T
yp

e Final 
PCR 
result 

Confirmation 

Final result 
Agree- 
ment 

Final 
PCR 
result 

Confirmation 

Final result 
Agree- 
ment 

Result Final 
result 
direct 

streaking 

Final 
result 
IMS 

Final 
result all 
confir- 
matory 
tests 

Final 
result 
direct 

streaking 

Final 
result IMS 

Final result all 
confirmatory 

tests 

Global 
result 

Serogroup 
Global 
result 

Serogroup 
Global 
result 

Serogroup 

2019 8194 
Viande bovine 
bourguignon 

Raw beef meat + O157 
STEC 
O157 

STEC 
O157 

STEC 
O157 

STEC 
O157 

+ O157 PA 
STEC 
O157 

STEC 
O157 

STEC 
O157 

STEC O157 + O157 PA 1 a 

2019 8195 
Viande bovine 
bourguignon 

Raw beef meat - / 
STEC 
O157 

STEC 
O157 

STEC 
O157 

STEC 
O157 

+ O157 PD 
STEC 
O157 

STEC 
O157 

STEC 
O157 

STEC O157 + O157 PD 1 a 

2019 8196 Steak de bœuf Beef meat steak - / 
STEC 
O157 

STEC 
O157 

STEC 
O157 

STEC 
O157 

+ O157 PD 
STEC 
O157 

STEC 
O158 

STEC 
O157 

STEC O157 + O157 PD 1 a 

2019 8197 Steak de bœuf Beef meat steak - / 
STEC 
O157 

STEC 
O157 

STEC 
O157 

STEC 
O157 

+ O157 PD 
STEC 
O157 

STEC 
O157 

STEC 
O157 

STEC O157 + O157 PD 1 a 

2019 8198 
Entrecôte de 
bœuf 

Rib beef steak - / 
STEC 
O157 

STEC 
O157 

STEC 
O157 

STEC 
O157 

+ O157 PD 
STEC 
O157 

STEC 
O157 

STEC 
O157 

STEC O157 + O157 PD 1 a 

2019 8199 
Entrecôte de 
bœuf 

Rib beef steak + O157 
STEC 
O157 

STEC 
O157 

STEC 
O157 

STEC 
O157 

+ O157 PA 
STEC 
O157 

STEC 
O157 

STEC 
O157 

STEC O157 + O157 PA 1 a 

2019 8200 Faux filet de bœuf Raw beef meat - / 
STEC 
O157 

STEC 
O157 

STEC 
O157 

STEC 
O157 

+ O157 PD 
STEC 
O157 

STEC 
O157 

STEC 
O157 

STEC O157 + O157 PD 1 a 

2019 8201 Faux filet de bœuf Raw beef meat - / 
STEC 
O157 

STEC 
O157 

STEC 
O157 

STEC 
O157 

+ O157 PD 
STEC 
O157 

STEC 
O157 

STEC 
O157 

STEC O157 + O157 PD 1 a 

2019 8202 
Rumsteak viande 
bovine 

Rumsteak of beef meat + O157 
STEC 
O157 

STEC 
O157 

STEC 
O157 

STEC 
O157 

+ O157 PA 
STEC 
O157 

STEC 
O157 

STEC 
O157 

STEC O157 + O157 PA 1 a 

2019 8203 
Rumsteak viande 
bovine 

Rumsteak of beef meat - / 
STEC 
O157 

STEC 
O157 

STEC 
O157 

STEC 
O157 

+ O157 PD 
STEC 
O157 

STEC 
O157 

STEC 
O157 

STEC O157 + O157 PD 1 a 

2019 8204 
Jarret viande 
bovine 

Raw beef meat + O157 
STEC 
O157 

STEC 
O157 

STEC 
O157 

STEC 
O157 

+ O157 PA 
STEC 
O157 

STEC 
O157 

STEC 
O157 

STEC O157 + O157 PA 1 a 

2020 445 
Steak haché frais 
de boeuf 5%MG 

Raw ground beef meat (fat 
level: 5%) 

- / - - / - - / NA - - / - - / NA 1 a 

2020 446 
Haché au bœuf 
15%MG 

Raw ground beef meat (fat 
level: 15%) 

- / - - / - - / NA - - / - - / NA 1 a 

2020 447 
Steak haché 
15%MG viande 
bovine 

Raw ground beef meat, 
steak (fat level: 15%) 

- / - - / - - / NA - - / - - / NA 1 a 

2020 448 
Mon haché bouché 
de bœuf 15%MG 

Raw ground beef meat (fat 
level: 15%) 

- / - - / - - / NA - - / - - / NA 1 a 

2020 449 
Pièce à fondre 
viande bovine 

Raw beef meat - / - - / - - / NA - - / - - / NA 1 a 

2020 450 Bavette d'Aloyau Raw beef meat - / - - / - - / NA - - / - - / NA 1 a 

2020 451 
Steak de bœuf à 
griller 

Raw beef meat, steak - / - - / - - / NA - - / - - / NA 1 a 

2020 452 Entrecôte de bœuf Raw beef meat, rib steak - / - - / - - / NA - - / - - / NA 1 a 

 
 Analyses performed according to the COFRAC accreditation 
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BAX RT STEC 

RAW BEEF MEATS 

Year of 
analysis 

Sample 
N° 

Product  
(French name) 

Product 

Reference  
method:  

ISO/TS 13136 

Alternative method: BAX® System Real-Time PCR Assays STEC Suite - Protocol  

Pre-warmed BPW for 10 h at 41,5°C±1°C Pre-warmed BPW for 24 h at 41,5°C±1°C 

C
at

eg
or

y 

T
yp

e Final 
PCR 
result 

Confirmation 

Final result 
Agree- 
ment 

Final 
PCR 
result 

Confirmation 

Final result 
Agree- 
ment 

Result Final 
result 
direct 

streaking 

Final 
result 
IMS 

Final 
result all 
confir- 
matory 
tests 

Final 
result 
direct 

streaking 

Final 
result IMS 

Final result all 
confirmatory 

tests 

Global 
result 

Serogroup 
Global 
result 

Serogroup 
Global 
result 

Serogroup 

2020 453 
Pavé de bœuf 
steak 

Raw beef meat - / - - / - - / NA - - / - - / NA 1 a 

2020 454 
Viande 
bourguignon de 
bœuf 

Raw beef meat, for 
bourguignon 

- / - - / - - / NA - - / - - / NA 1 a 

2019 8305 
Entrecôte race 
charolaise 
surgelée 

Frozen raw beef rib steak + O145 
STEC 
O145 

STEC 
O145 

STEC 
O145 

STEC 
O145 

+ O145 PA 
STEC 
O145 

STEC 
O145 

STEC 
O145 

STEC O145 + O145 PA 1 b 

2019 8306 
Effeuillé de 
charolais surgelé 

Frozen raw beef meat + O145 
STEC 
O145 

STEC 
O145 

STEC 
O145 

STEC 
O145 

+ O145 PA 
STEC 
O145 

STEC 
O145 

STEC 
O145 

STEC O145 + O145 PA 1 b 

2019 8307 
Tournedos à 
griller surgelé 

Frozen beef tournedos + O145 - - / - - / ND - - / - - / ND 1 b 

2019 8308 
Viande bovine 
pour bourguignon 
surgelée 

Frozen beef meat for 
Bourguignon 

- / 
STEC 
O145 

STEC 
O145 

STEC 
O145 

STEC 
O145 

+ O145 PD 
STEC 
O145 

STEC 
O145 

STEC 
O145 

STEC O145 + O145 PD 1 b 

2019 8309 
Jarret et plat de 
côte, viande 
bovine surgelée 

Frozen raw beef knuckle + O145 
STEC 
O145 

STEC 
O145 

STEC 
O145 

STEC 
O145 

+ O145 PA 
STEC 
O145 

STEC 
O145 

STEC 
O145 

STEC O145 + O145 PA 1 b 

2019 8310 
Effeuillé de 
charolais surgelé 

Frozen raw beef meat + O145 
STEC 
O145 

STEC 
O145 

STEC 
O145 

STEC 
O145 

+ O145 PA 
STEC 
O145 

STEC 
O145 

STEC 
O145 

STEC O145 + O145 PA 1 b 

2019 8311 
Entrecôte de 
bœuf surgelée 

Frozen raw beef rib steak + O145 
STEC 
O145 

STEC 
O145 

STEC 
O145 

STEC 
O145 

+ O145 PA 
STEC 
O145 

STEC 
O145 

STEC 
O145 

STEC O145 + O145 PA 1 b 

2019 8312 
Effeuillé de 
charolais surgelé 

Frozen raw beef meat + O145 - - - - - / ND - - / - - / ND 1 b 

2019 8313 
Tournedos de 
bœuf srugelé 

Frozen beef tournedos + O145 
STEC 
O145 

STEC 
O145 

STEC 
O145 

STEC 
O145 

+ O145 PA 
STEC 
O145 

STEC 
O145 

STEC 
O145 

STEC O145 + O145 PA 1 b 

2019 8314 
Collier et basse 
côte de bœuf 
surgelé 

Frozen raw beef meat + O145 
STEC 
O145 

STEC 
O145 

STEC 
O145 

STEC 
O145 

+ O145 PA 
STEC 
O145 

STEC 
O145 

STEC 
O145 

STEC O145 + O145 PA 1 b 

2019 8315 
Viande bovine pot 
au feu surgelée 

Frozen raw beef meat for 
Pot-au-feu 

+ O145 
STEC 
O145 

STEC 
O145 

STEC 
O145 

STEC 
O145 

+ O145 PA 
STEC 
O145 

STEC 
O145 

STEC 
O145 

STEC O145 + O145 PA 1 b 

2020 455 
Haché charolais 
15%MG surgelé 

Raw ground beef meat (fat 
level: 15%) 

- / - - / - - / NA - - / - - / NA 1 b 

2020 456 
Haché pur bœuf 
20%MG surgelé 

Raw ground beef meat (fat 
level: 20%) 

- / - - / - - / NA - - / - - / NA 1 b 

2020 457 
Bavette d'Aloyau 
surgelée 

Frozen raw beef meat - / - - / - - / NA - - / - - / NA 1 b 

2020 458 
Haché pur bœuf 
20%MG surgelé 

Frozen raw beef meat (fat 
level: 20%) 

- / - - / - - / NA - - / - - / NA 1 b 
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BAX RT STEC 

RAW BEEF MEATS 

Year of 
analysis 

Sample 
N° 

Product  
(French name) 

Product 

Reference  
method:  

ISO/TS 13136 

Alternative method: BAX® System Real-Time PCR Assays STEC Suite - Protocol  

Pre-warmed BPW for 10 h at 41,5°C±1°C Pre-warmed BPW for 24 h at 41,5°C±1°C 

C
at

eg
or

y 

T
yp

e Final 
PCR 
result 

Confirmation 

Final result 
Agree- 
ment 

Final 
PCR 
result 

Confirmation 

Final result 
Agree- 
ment 

Result Final 
result 
direct 

streaking 

Final 
result 
IMS 

Final 
result all 
confir- 
matory 
tests 

Final 
result 
direct 

streaking 

Final 
result IMS 

Final result all 
confirmatory 

tests 

Global 
result 

Serogroup 
Global 
result 

Serogroup 
Global 
result 

Serogroup 

2020 459 
Tournedos de 
bœuf surgelé 

Frozen raw beef meat - / - - / - - / NA - - / - - / NA 1 b 

2020 460 
Carpaccio de bœuf 
surgelé 

Frozen raw beef meat, 
carpaccio 

- / - - / - - / NA - - / - - / NA 1 b 

2020 461 
Effeuillé de 
charolais surgelé 

Frozen raw beef meat - / - - / - - / NA - - / - - / NA 1 b 

2020 462 
Tournedos de 
bœuf surgelé 

Frozen raw beef meat - / - - / - - / NA - - / - - / NA 1 b 

2020 463 
Fondant de 
charolais viande 
bovine surgelée 

Frozen raw beef meat - / - - / - - / NA - - / - - / NA 1 b 

2020 464 
Viande bovine pot 
au feu surgelée 

Frozen raw beef meat - / - - / - - / NA - - / - - / NA 1 b 

2020 606 
Carpaccio 
parmesan et 
vinaigre 

Carpaccio with parmesan 
and vinegar 

+ O26 - - / - - / ND - - / - - / ND 1 c 

2020 607 
Carpaccio 
parmesan et 
vinaigre 

Carpaccio with parmesan 
and vinegar 

- / - - / - - / NA - - / - - / NA 1 c 

2020 608 
Carpaccio huile 
d'olive et basilic 

Carpaccio with olive oil 
and basil 

- / 
STEC 
O26 

STEC 
O26 

STEC 
O26 

STEC 
O26 

+ O26 PD 
STEC 
O26 

STEC 
O26 

STEC 
O26 

STEC O26 + O26 PD 1 c 

2020 609 
Carpaccio huile 
d'olive et basilic 

Carpaccio with olive oil and 
basil 

- / - - / - - / NA - - / - - / NA 1 c 

2020 610 
Carpaccio de 
bœuf huile de 
noix et vinaigre 

Carpaccio with walnut oil 
and vinegar 

+ O26 
STEC 
O26 

STEC 
O26 

STEC 
O26 

STEC 
O26 

+ O26 PA 
STEC 
O26 

STEC 
O26 

STEC 
O26 

STEC O26 + O26 PA 1 c 

2020 611 
Carpaccio de bœuf 
huile de noix et 
vinaigre 

Carpaccio with walnut oil 
and vinegar 

- / - - / - - / NA - - / - - / NA 1 c 

2020 612 
Carpaccio de 
bœuf parmesan et 
olive verte 

Carpaccio with parmesan 
and green olive 

+ O26 
STEC 
O26 

STEC 
O26 

STEC 
O26 

STEC 
O26 

+ O26 PA 
STEC 
O26 

STEC 
O26 

STEC 
O26 

STEC O26 + O26 PA 1 c 

2020 613 
Carpaccio de bœuf 
parmesan et olive 
verte 

Carpaccio with parmesan 
and green olive 

- / - - / - - / NA - - / - - / NA 1 c 

2020 614 

Emincés de bœuf 
à la thaï (persil, 
gingembre, et 
poivre) 

Seasoned beef Thai 
(parsley, ginger, pepper) 

+ O103 
STEC 
O103 

STEC 
O103 

STEC 
O103 

STEC 
O103 

+ O103 PA 
STEC 
O103 

STEC 
O103 

STEC 
O103 

STEC O103 + O103 PA 1 c 
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BAX RT STEC 

RAW BEEF MEATS 

Year of 
analysis 

Sample 
N° 

Product  
(French name) 

Product 

Reference  
method:  

ISO/TS 13136 

Alternative method: BAX® System Real-Time PCR Assays STEC Suite - Protocol  

Pre-warmed BPW for 10 h at 41,5°C±1°C Pre-warmed BPW for 24 h at 41,5°C±1°C 

C
at

eg
or

y 

T
yp

e Final 
PCR 
result 

Confirmation 

Final result 
Agree- 
ment 

Final 
PCR 
result 

Confirmation 

Final result 
Agree- 
ment 

Result Final 
result 
direct 

streaking 

Final 
result 
IMS 

Final 
result all 
confir- 
matory 
tests 

Final 
result 
direct 

streaking 

Final 
result IMS 

Final result all 
confirmatory 

tests 

Global 
result 

Serogroup 
Global 
result 

Serogroup 
Global 
result 

Serogroup 

2020 615 

Emincés de bœuf à 
la thaï (persil, 
gingembre, et 
poivre) 

Seasoned beef Thai 
(parsley, ginger, pepper) 

- / - - / - - / NA - - / - - / NA 1 c 

2020 616 
Rumsteak aux 
trois poivres 

Seasoned beef with 
pepper 

+ O103 
STEC 
O103 

STEC 
O103 

STEC 
O103 

STEC 
O103 

+ O103 PA 
STEC 
O103 

- 
STEC 
O103 

STEC O103 + O103 PA 1 c 

2020 617 
Rumsteak aux trois 
poivres 

Seasoned beef with pepper - / - - / - - / NA - - / - - / NA 1 c 

2020 618 

Chiffonade de 
bœuf au sel de 
Guérande et 
herbes de 
provence 

Beef meat with salt and 
Provençal herbs 

+ O103 
STEC 
O103 

STEC 
O103 

STEC 
O103 

STEC 
O103 

+ O103 PA 
STEC 
O103 

STEC 
O103 

STEC 
O103 

STEC O103 + O103 PA 1 c 

2020 619 

Chiffonade de 
bœuf au sel de 
Guérande et 
herbes de 
Provence 

Beef meat with salt and 
provencal herbs 

- / - - / - - / NA - - / - - / NA 1 c 

2020 620 
Carpaccio huile 
d'olive et citron 

Carpaccio with olive oil 
and lemon 

+ O103 
STEC 
O103 

STEC 
O103 

STEC 
O103 

STEC 
O103 

+ O103 PA 
STEC 
O103 

STEC 
O103 

STEC 
O103 

STEC O103 + O103 PA 1 c 

2020 621 
Carpaccio huile 
d'olive et citron 

Carpaccio with olive oil and 
lemon 

- / - - / - - / NA - - / - - / NA 1 c 

2020 622 
Pavé de rumsteak 
à l'échalotte 

Seasoned beef meat with 
shallots 

+ O111 - - / - - / ND - - / - - / ND 1 c 

2020 623 
Pavé de rumsteak 
à l'échalotte 

Seasoned beef meat with 
shallots 

- / - - / - - / NA - - / - - / NA 1 c 

2020 624 
Steak haché à 
l'oignon (15%MG) 

Seasoned ground beef 
(onions) 

+ O111 
STEC 
O111 

STEC 
O111 

STEC 
O111 

STEC 
O111 

+ O111 PA 
STEC 
O111 

STEC 
O111 

STEC 
O111 

STEC O111 + O111 PA 1 c 

2020 625 
Steak haché à 
l'oignon (15%MG) 

Seasoned ground beef 
(onions) 

- / - - / - - / NA - - / - - / NA 1 c 

2020 626 
Carpaccio aux 
olives 

Carpaccio with olives + O111 - - / - - / ND - - / - - / ND 1 c 

2020 627 
Carpaccio aux 
olives 

Carpaccio with olives - / - - / - - / NA - - / - - / NA 1 c 

2020 628 
Bavette de bœuf 
et sa fondue aux 
échalotes 

Seasoned beef meat with 
shallots 

+ O111 
STEC 
O111 

STEC 
O1111 

STEC 
O111 

STEC 
O111 

+ O111 PA 
STEC 
O111 

STEC 
O111 

STEC 
O111 

STEC O111 + O111 PA 1 c 
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BAX RT STEC 

RAW DAIRY PRODUCTS 

Year of 
analysis 

Sample 
N° 

Product  
(French name) 

Product 

Reference  
method:  

ISO/TS 13136 

Alternative method: BAX® System Real-Time PCR Assays STEC Suite - Protocol  

Pre-warmed 2X BPW for 20 h at 41,5°C±1°C 

C
at

eg
or

y 

T
yp

e 

Final PCR  
result 

Confirmation 

Final result  

A
gr

ee
m

en
t  

Result 
Final result  

direct streaking 
Final result IMS 

Final result all 
confirmatory 

tests 
Global  
result 

Serogroup 
Globa 
 result 

Serogroup 

2020 277 Lait cru de vache Raw cow milk + O26 STEC O26 STEC O26 STEC O26 STEC O26 + O26 PA 2 a 

2020 278 Lait cru bio de vache Organic raw cow milk + O26 STEC O26 STEC O26 STEC O26 STEC O26 + O26 PA 2 a 

2020 279 Lait cru de vache Raw cow milk + O26 STEC O26 STEC O26 STEC O26 STEC O26 + O26 PA 2 a 

2020 358 Lait cru de vache Raw cow milk + O103 STEC O103 STEC O103 STEC O103 STEC O103 + O103 PA 2 a 

2020 359 Lait cru de vache Raw cow milk + O103 - -  - - / ND 2 a 

2020 368 Lait cru de vache Raw cow milk + O103 STEC O103 STEC O103 STEC O103 STEC O103 + O103 PA 2 a 

2020 874 Lait cru de vache Raw cow milk + O157 - -  - - / ND 2 a 

2020 875 Lait cru de vache Raw cow milk - / STEC O145 STEC O145 STEC O145 STEC O145 + O145 PD 2 a 

2020 876 Lait cru de vache Raw cow milk - / - -  - - / NA 2 a 

2020 877 Lait cru bio de vache Raw cow milk - / - -  - - / NA 2 a 

2020 878 Lait cru bio de vache Raw cow milk - / STEC O145 STEC O145 STEC O145 STEC O145 + O145 PD 2 a 

2020 879 Lait cru bio de vache Raw cow milk - / - -  - - / NA 2 a 

2020 880 Lait cru de vache Raw cow milk - / - STEC O157 STEC O157 STEC O157 - / NA 2 a 

2020 881 Lait cru de vache Raw cow milk - / STEC O145 STEC O145 STEC O145 STEC O145 + O145 PD 2 a 

2020 882 Lait cru de vache Raw cow milk - / - -  - - / NA 2 a 

2020 1320 Lait cru de chèvre Raw goat milk - / STEC O26 STEC O26 STEC O26 STECO26 + O26 PD 2 a 

2020 1321 Lait cru de chèvre Raw goat milk - / - -  - - / NA 2 a 

2020 1322 Lait cru de chèvre Raw goat milk + O26 STEC O26 - STEC O26 STECO26 + O26 PA 2 a 

2020 1323 Lait cru de chèvre Raw goat milk - / - -  - - / NA 2 a 

2020 1324 Lait cru de chèvre Raw goat milk - / - - - - - / NA 2 a 

2020 1325 Lait cru de chèvre Raw goat milk - / - -  - - / NA 2 a 

2020 1326 Lait cru de chèvre Raw goat milk - / STEC O103 - STEC O103 STEC O103 + O103 PD 2 a 

2020 1327 Lait cru de chèvre Raw goat milk - / - -  - - / NA 2 a 

2020 1328 Lait cru de chèvre Raw goat milk - / STEC O111 - STEC O111 STEC O111 + O111 PD 2 a 

2020 1329 Lait cru de chèvre Raw goat milk - / - -  - - / NA 2 a 

2020 1812 Lait cru de brebis Raw ewe milk - / STEC O111 STEC O111 STEC O111 STEC O111 + O111 PD 2 a 

2020 1813 Lait cru de brebis Raw ewe milk + O111 STEC O111 STEC O111 STEC O111 STEC O111 + O111 PA 2 a 

2020 1814 Lait cru de brebis Raw ewe milk + O111 STEC O111 STEC O111 STEC O111 STEC O111 + O111 PA 2 a 

2020 1815 Lait cru de brebis Raw ewe milk - / - -  - - / NA 2 a 

2020 1816 Lait cru de brebis Raw ewe milk - / - -  - - / NA 2 a 

2020 280 Gruyère AOP au lait cru de vache Raw cow milk cheese (gruyere) + O26 STEC O26 STEC O26 STEC O26 STEC O26 + O26 PA 2 b 

2020 281 
Tomme de montagne au lait cru de 
vache 

Raw cow milk cheese (Tome) - / STEC O26 STEC O26 STEC O26 STEC O26 + O26 PD 2 b 

2020 282 
Saint mont des Alpes au lait cru de 
vache 

Raw cow milk cheese - / STEC O26 STEC O26 STEC O26 STEC O26 + O26 PD 2 b 

2020 283 
Bleu d'auvergne AOP au lait cru de 
vache 

Raw cow milk cheese (Bleu 
d'Auvergne) 

- / STEC O26 STEC O26 STEC O26 STEC O26 + O26 PD 2 b 

 
 Analyses performed according to the COFRAC accreditation 
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BAX RT STEC 

RAW DAIRY PRODUCTS 

Year of 
analysis 

Sample 
N° 

Product  
(French name) 

Product 

Reference  
method:  

ISO/TS 13136 

Alternative method: BAX® System Real-Time PCR Assays STEC Suite - Protocol  

Pre-warmed 2X BPW for 20 h at 41,5°C±1°C 

C
at

eg
or

y 

T
yp

e 

Final PCR  
result 

Confirmation 

Final result  

A
gr

ee
m

en
t  

Result 
Final result  

direct streaking 
Final result IMS 

Final result all 
confirmatory 

tests 
Global  
result 

Serogroup 
Globa 
 result 

Serogroup 

2020 360 Chartreux au lait cru de vache Raw cow milk cheese (Chartreux) - / STEC O103 STEC O103 STEC O103 STEC O103 + O103 PD 2 b 

2020 361 
Tome de montagne au lait cru de 
vache 

Raw cow milk cheese (Tome) + O111 STEC O111 STEC O111 STEC O111 STEC O111 + O111 PA 2 b 

2020 362 Bethmal au lait cru de vache Raw cow milk cheese (Bethmal) + O111 STEC O26 O111 STEC O111 STEC O111 STEC O111 + O111 PA 2 b 

2020 363 
Saint Nectaire fermier au lait cru de 
vache 

Raw cow milk cheese (Saint 
Nectaire) 

- / - - - - - / NA 2 b 

2020 883 Saint Nectaire au lait cru de vache 
Raw cow milk cheese (Saint 
Nectaire) 

+ O157 STEC O157 STEC O157 STEC O157 STEC O157 + O157 PA 2 b 

2020 884 
Tome de Savoie au lait cru de 
vache 

Raw cow milk cheese (Tomme de 
Savoie) 

- / - - STEC O103 STEC O103 - / NA 2 b 

2020 885 
Tome de montagne au lait cru de 
vache 

Raw cow milk cheese (Tomme de 
montagne) 

- / STEC O103 STEC O103 STEC O103 STEC O103 + O103 PD 2 b 

2020 886 Bethmal au lait cru de vache Raw cow milk cheese (Bethmal) - / STEC O26 O121 O103 - STEC O103 STEC O103 + O103 PD 2 b 

2020 887 Bethmal au lait cru de vache Raw cow milk cheese (Bethmal) - / - - - - - / NA 2 b 

2020 888 Cantal au lait cru de vache Raw cow milk cheese (cantal) + O103 STEC O103 STEC O103 STEC O103 STEC O103 + O103 PA 2 b 

2020 889 Cantal au lait cru de vache Raw cow milk cheese (cantal) - / - -  - - / NA 2 b 

2020 1330 Brie de Meaux au lait cru de vache 
Raw cow milk cheese (Brie de 
Meaux) 

- / - -  - - / NA 2 b 

2020 1331 Tome de Savoie au lait cru de vache Raw cow milk cheese (Tomme) - / - -  - - / NA 2 b 

2020 1332 
Parmigiano Regiano au lait cru de 
vache 

Raw cow milk cheese (Parmigiano 
Reggiano) 

- / - -  - - / NA 2 b 

2020 1333 Grana padano au lait cru de vache 
Raw cow milk cheese (Grana 
padano) 

- / - -  - - / NA 2 b 

2020 1334 Emmental au lait cru Raw cow milk cheese (emmenthal) - / - -  - - / NA 2 b 

2020 1335 
Saint Nectaire fermier au lait cru de 
vache 

Raw cow milk cheese (Saint 
Nectaire) 

- / - -  - - / NA 2 b 

2020 284 Roquefort au lait cru de brebis Raw ewe milk cheese (Roquefort) - / STEC O26 STEC O26 STEC O26 STEC O26 + O26 PD 2 c 

2020 285 
Rigotte de condrieu au lait cru de 
chèvre 

Raw goat milk cheese - / - -  - - / NA 2 c 

2020 286 Paletou au lait cru entier de chèvre Raw goat milk cheese - / - -  - - / NA 2 c 

2020 287 Rocamadour au lait cru de chèvre 
Raw goat milk cheese 
(Rocamadour) 

+ O111 - -  - - / ND 2 c 

2020 364 Chavignol au lait cru de chèvre Raw goat milk cheese (Chavignol) - / - -  - - / NA 2 c 

2020 365 Fromage au lait cru de brebis Raw ewe milk cheese - / STEC O103 STEC O103 STEC O103 STEC O103 + O103 PD 2 c 

2020 366 Roquefort au lait cru de brebis Raw ewe milk cheese (Roquefort) - / STEC O145 STEC O145 STEC O145 STEC O145 + O145 PD 2 c 

2020 367 
Rocamadour fermier au lait cru de 
chèvre 

Raw goat milk cheese 
(Rocamadour) 

+ O145 - -  - - / ND 2 c 

2020 890 
Selles sur Cher au lait cru de 
chèvre 

Raw goat milk cheese (Selles sur 
Cher 

+ O157 - -  - - / ND 2 c 

2020 891 Osso Iraty au lait cru de brebis Raw ewe milk cheese + O157 - -  - - / ND 2 c 

2020 892 Mothais feuille au lait cru de chèvre Raw goat milk cheese + O145 STEC O145 STEC O145 STEC O145 STEC O145 + O145 PA 2 c 
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N° 
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e 
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A
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m
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2020 893 Roquefort au lait cru de brebis Raw ewe milk cheese (Roquefort) - / STEC O157 STEC O157 STEC O157 STEC O157 + O157 PD 2 c 

2020 894 Roquefort au lait cru de brebis Raw ewe milk cheese (Roquefort) + O157 STEC O157 STEC O157 STEC O157 STEC O157 + O157 PA 2 c 

2020 895 Roquefort au lait cru de brebis Raw ewe milk cheese (Roquefort) - / - -  - - / NA 2 c 

2020 896 
Chavignol 1/2 sec au lait cru de 
chèvre 

Raw goat milk cheese (Chavignol) - / - -  - - / NA 2 c 

2020 1336 
Roquefort papillon au lait cru de 
brebis 

Raw ewe milk cheese (Roquefort) - / - -  - - / NA 2 c 

2020 1337 
Sainte Maure fermier au lait cru de 
chèvre 

Raw goat milk cheese (Sainte 
Maure) 

- / - -  - - / NA 2 c 

2020 1338 Valençay au lait cru de chèvre Raw goat milk cheese - / - -  - - / NA 2 c 

2020 1339 Selles sur cher au lait cru de chèvre Raw goat milk cheese - / - -  - - / NA 2 c 

2020 1340 
Cabri de Touraine au lait cru de 
chèvre 

Raw goat milk cheese - / - -  - - / NA 2 c 
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BAX RT STEC 

VEGETABLES 

Year of 
analysis 

Sample 
N° 

Product  
(French name) 

Product 

Reference  
method:  

ISO/TS 13136 

Alternative method: BAX® System Real-Time PCR Assays STEC Suite - Protocol  

Protocol - Pre-warmed MP Media for 8 h at 41,5°C±1°C Protocol  - Pre-warmed MP Media for 24 h at 41,5°C±1°C 

C
at

eg
or

y 

T
yp

e Final 
PCR 
result 

Confirmation 

Final result 
Agree-
ment 

Final 
PCR 
resul 

Confirmation 

Final result 
Agree- 
ment 

Result Final result 
direct 

streaking 

Final 
result IMS 

Final 
result all 
confir- 
matory 
tests 

Final result 
direct 

streaking 

Final 
result IMS 

Final result 
all 

confirmatory 
tests 

Global 
result 

Serogroup 
Global 
result 

Serogroup 
Global 
result 

Serogroup 

2020 466 
Graines germées de 
radis rose bio 

Organic sprout 
(radish) 

+ O111 - -  - - / ND - -  - - / ND 3 a 

2020 467 
Graines germées de 
radis rose bio 

Organic sprout 
(radish) 

- / - -  - - / NA - -  - - / NA 3 a 

2020 468 
Graines germées 
mélange alfalfa 
poireaux lentilles bio 

Organic sprout 
(luzern, leek, lentil) 

- / - -  - - / NA - -  - - / NA 3 a 

2020 469 
Graines germées 
mélange alfalfa 
poireaux lentilles bio 

Organic sprout 
(luzern, leek, lentil) 

- / - -  - - / NA - -  - - / NA 3 a 

2020 470 
Graines germées 
mélange alfalfa radis 
fenouil bio 

Organic sprout 
(luzern, radish, 
fennel) 

- / - -  - - / NA - -  - - / NA 3 a 

2020 471 
Graines germées 
mélange alfalfa radis 
fenouil bio 

Organic sprout 
(luzern, radish, 
fennel) 

- / - -  - - / NA - -  - - / NA 3 a 

2020 472 
Graines germées 
alfalfa bio 

Organic sprout 
(luzern) 

- / 
STEC 
O26 

- 
STEC 
O26 

STEC 
O26 

+ O26 PD 
STEC O26 

O157 
- 

STEC 
O26 

STEC O26 + O26 PD 3 a 

2020 473 
Graines germées 
alfalfa bio 

Organic sprout 
(luzern) 

- / - - 
STEC 
O111 

STEC 
O111 

- / NA 
STEC 
O111 

STEC O111 
STEC 
O111 

STEC O111 + O111 PD 3 a 

2020 653 
Graines germées 
Alfalfa radis fenouil 
bio 

Sprouts (luzerne, 
radish and fennel) 

- / 
STEC 
O157 

- 
STEC 
O157 

STEC 
O157 

+ O157 PD 
STEC 
O157 

- 
STEC 
O157 

STEC O157 + O157 PD 3 a 

2020 654 
Graines germées 
Alfalfa radis fenouil 
bio 

Organic sprouts 
(luzerne, radish and 
fennel) 

- / - -  - - / NA - - - - - / NA 3 a 

2020 655 
Graines germées 
Alfalfa bio 

Organic sprouts 
(luzerne, radish and 
fennel) 

- / - -  - - / NA - -  - - / NA 3 a 

2020 656 
Graines germées 
Alfalfa bio 

Organic sprouts 
(luzerne) 

- / - -  - - / NA 
STEC 
O103 

- 
STEC 
O103 

STEC O103 + O103 PD 3 a 

2020 657 
Graines germées 
radis rose bio 

Organic sprouts 
(pink radish) 

+ O103 
STEC 
O103 

- 
STEC 
O103 

STEC 
O103 

+ O103 PA 
STEC 
O103 

- 
STEC 
O103 

STEC O103 + O103 PA 3 a 

2020 658 
Graines germées 
radis rose bio 

Organic sprouts 
(pink radish) 

- / 
STEC 
O145 

- 
STEC 
O145 

STEC 
O145 

+ O145 PD 
STEC 
O145 

STEC O145 
STEC 
O145 

STEC O145 + O145 PD 3 a 

2020 659 
Graines germées 
Alfalfa poireaux 

Sprouts (luzerne, 
leeks) 

+ O145 
STEC 
O145 

- 
STEC 
O145 

STEC 
O145 

+ O145 PA 
STEC 

O103 O145 
- 

STEC 
O145 

STEC O145 + O145 PA 3 a 

 
 Analyses performed according to the COFRAC accreditation 
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Protocol - Pre-warmed MP Media for 8 h at 41,5°C±1°C Protocol  - Pre-warmed MP Media for 24 h at 41,5°C±1°C 

C
at
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or

y 

T
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e Final 
PCR 
result 

Confirmation 

Final result 
Agree-
ment 

Final 
PCR 
resul 

Confirmation 

Final result 
Agree- 
ment 

Result Final result 
direct 

streaking 

Final 
result IMS 

Final 
result all 
confir- 
matory 
tests 

Final result 
direct 

streaking 

Final 
result IMS 

Final result 
all 

confirmatory 
tests 

Global 
result 

Serogroup 
Global 
result 

Serogroup 
Global 
result 

Serogroup 

2020 660 
Graines germées 
Alfalfa poireaux 

Sprouts (luzerne, 
leeks) 

- / - -  - - / NA - -  - - / NA 3 a 

2020 1504 
Graines germées 
Alfalfa 

Organic sprouts 
(luzerne) 

- / - - - - - / NA - - - - - / NA 3 a 

2020 1505 
Graines germées 
Alfalfa 

Organic sprouts 
(luzerne) 

- / - - - - - / NA - - - - - / NA 3 a 

2020 1506 
Graines germées 
Alfalfa radis fenouil 
bio 

Organic sprouts 
(luzerne, radish and 
fennel) 

- / 
STEC 
O103 

- - - - / PPNA - - - - - / NA 3 a 

2020 1507 
Graines germées 
Alfalfa radis fenouil 
bio 

Organic sprouts 
(luzerne, radish and 
fennel) 

- / - - - - - / NA 
STEC 
O103 

- - - - / PPNA 3 a 

2020 1508 
Graines germées 
Alfalfa roquette 

Organic sprouts 
(rocket) 

- / - - - - - / NA - - - - - / NA 3 a 

2020 1509 
Graines germées 
Alfalfa roquette 

Organic sprouts 
(rocket) 

- / - - - - - / NA STEC 0111 - - - - / PPNA 3 a 

2020 1510 
Graines germées 
raids rose 

Sprouts (pink radish) - / 
STEC 
O157 

- 
STEC 
O157 

STEC 
O157 

+ O157 PD 

STEC 
O103 
O157/ 
STEC 
O157/ 
STEC 
O157 

- - - - / PPNA 3 a 

2020 474 
Mélange de jeunes 
pousses 

Baby leaves - / 
STEC 
O111 

STEC O111 
STEC 
O111 

STEC 
O111 

+ O111 PD 
STEC 
O111 

STEC O111 
STEC 
O111 

STEC O111 + O111 PD 3 b 

2020 475 Roquette Rocket salad + O111 - -  - - / ND - -  - - / ND 3 b 

2020 476 Mâche Lamb's lettuce - / - -  - - / NA - -  - - / NA 3 b 

2020 477 Mâche Lamb's lettuce - / - -  - - / NA - -  - - / NA 3 b 

2020 478 
Jeunes pousses 
corsées 

Baby leaves - / - -  - - / NA - -  - - / NA 3 b 

2020 479 
Jeunes pousses 
corsées 

Baby leaves - / - -  - - / NA STEC O26 - 
STEC 
O26 

STEC O26 + O26 PD 3 b 

2020 480 Mesclun Baby leaves - / - -  - - / NA - -  - - / NA 3 b 

2020 481 Mesclun Baby leaves - / - -  - - / NA - -  - - / NA 3 b 

2020 661 
Jeunes pousses 
batavia, laitue rouge 
et verte 

Baby leaves (green 
and red lettuce) 

- / 
STEC 
O103 

STEC O103 
STEC 
O103 

STEC 
O103 

+ O103 PD 
STEC 
O103 

STEC O103 
STEC 
O103 

STEC O103 + O103 PD 3 b 

2020 662 
Jeunes pousses 
batavia, laitue rouge 
et verte 

Baby leaves (green 
and red lettuce) 

+ O111 
STEC 
O111 

STEC O111 
STEC 
O111 

STEC 
O111 

+ O111 PA 
STEC 
O111 

STEC O111 
STEC 
O111 

STEC O111 + O111 PA 3 b 
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VEGETABLES 

Year of 
analysis 

Sample 
N° 

Product  
(French name) 

Product 

Reference  
method:  

ISO/TS 13136 

Alternative method: BAX® System Real-Time PCR Assays STEC Suite - Protocol  

Protocol - Pre-warmed MP Media for 8 h at 41,5°C±1°C Protocol  - Pre-warmed MP Media for 24 h at 41,5°C±1°C 

C
at

eg
or

y 

T
yp

e Final 
PCR 
result 

Confirmation 

Final result 
Agree-
ment 

Final 
PCR 
resul 

Confirmation 

Final result 
Agree- 
ment 

Result Final result 
direct 

streaking 

Final 
result IMS 

Final 
result all 
confir- 
matory 
tests 

Final result 
direct 

streaking 

Final 
result IMS 

Final result 
all 

confirmatory 
tests 

Global 
result 

Serogroup 
Global 
result 

Serogroup 
Global 
result 

Serogroup 

2020 663 
Jeunes pousses 
épinards 

Baby leaves 
(spinach) 

- / - - - - - / NA - - - - - / NA 3 b 

2020 664 
Jeunes pousses 
épinards 

Baby leaves 
(spinach) 

- / - - - - - / NA - - - - - / NA 3 b 

2020 665 

Mélange de jeunes 
pousses laitue 
roquette épinard et 
mezuna 

Baby leaves (lettuce, 
rocket, spinach) 

+ O111 - -  - - / ND - -   - / ND 3 b 

2020 666 

Mélange de jeunes 
pousses laitue 
roquette épinard et 
mezuna 

Baby leaves (lettuce, 
rocket, spinach) 

- / 
STEC 
O145 

STEC O145 
STEC 
O145 

STEC 
O145 

+ O145 PD 
STEC 
O145 

STEC O145 
STEC 
O145 

STEC O145 + O145 PD 3 b 

2020 667 
Jeunes pousses 
Roquette 

Baby leaves (rocket) + O145 
STEC 
O145 

STEC O145 
STEC 
O145 

STEC 
O145 

+ O145 PA 
STEC 
O145 

STEC O145 
STEC 
O145 

STEC O145 + O145 PA 3 b 

2020 668 
Jeunes pousses 
Roquette 

Baby leaves (rocket) - / - -  - - / NA - -  - - / NA 3 b 

2020 669 
Jeunes pousses 
Mâche 

Baby leaves (corn 
salad) 

- / - - - - - / NA - - - - - / NA 3 b 

2020 670 
Jeunes pousses 
Mâche 

Baby leaves (corn 
salad) 

- / - -  - - / NA - -  - - / NA 3 b 

2020 1511 
Jeunes pousses 
laitue rouge et verte 

Baby leaves (green 
and red lettuce) 

+ O103 
STEC 
O103 

- 
STEC 
O103 

STEC 
O103 

+ O103 PA 
STEC 
O103 

- 
STEC 
O103 

STEC O103 + O103 PA 3 b 

2020 1512 
Jeunes pousses 
laitue rouge verte et 
batavia 

Baby leaves (red 
lettuce) 

+ O103 
STEC 
O103 

- 
STEC 
O103 

STEC 
O103 

+ O103 PA 
STEC 
O103 

- 
STEC 
O103 

STEC O103 + O103 PA 3 b 

2020 1513 
Jeunes pousses 
laitue verte et rouge 

Baby leaves (green 
and red lettuce) 

+ O103 
STEC 
O103 

- 
STEC 
O103 

STEC 
O103 

+ O103 PA 
STEC 
O103 

- 
STEC 
O103 

STEC O103 + O103 PA 3 b 

2020 1514 
Jeunes pousses 
roquette 

Baby leaves (rocket) + O103 - -  - - / ND - -  - - / ND 3 b 

2020 1515 
Panaché de jeunes 
pousses 

Baby leaves mix + O103 
STEC 
O103 

- 
STEC 
O103 

STEC 
O103 

+ O103 PA 
STEC 
O103 

- 
STEC 
O103 

STEC O103 + O103 PA 3 b 

2020 482 Poireaux Leeks - / - -  - - / NA - -  - - / NA 3 c 

2020 483 Tomate Tomato + O111 - -  - - / ND - -  - - / ND 3 c 

2020 484 
Poivron corne de 
bœuf 

Pepper + O111 
STEC 
O111 

STEC O111 
STEC 
O111 

STEC 
O111 

+ O111 PA 
STEC 
O111 

STEC O111 
STEC 
O111 

STEC O111 + O111 PA 3 c 

2020 485 Courgette Zucchini + O145 - -  - - / ND - -  - - / ND 3 c 

2020 489 
Haricots verts 
surgelés 

Forzen green beans - / - - - - - / NA - - - - - / NA 3 c 

2020 490 Poireaux surgelés Frozen leeks - / - -   - / NA - -  - - / NA 3 c 
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VEGETABLES 

Year of 
analysis 

Sample 
N° 

Product  
(French name) 

Product 

Reference  
method:  

ISO/TS 13136 

Alternative method: BAX® System Real-Time PCR Assays STEC Suite - Protocol  

Protocol - Pre-warmed MP Media for 8 h at 41,5°C±1°C Protocol  - Pre-warmed MP Media for 24 h at 41,5°C±1°C 

C
at

eg
or

y 

T
yp

e Final 
PCR 
result 

Confirmation 

Final result 
Agree-
ment 

Final 
PCR 
resul 

Confirmation 

Final result 
Agree- 
ment 

Result Final result 
direct 

streaking 

Final 
result IMS 

Final 
result all 
confir- 
matory 
tests 

Final result 
direct 

streaking 

Final 
result IMS 

Final result 
all 

confirmatory 
tests 

Global 
result 

Serogroup 
Global 
result 

Serogroup 
Global 
result 

Serogroup 

2020 491 
Oignons rouges 
surgelés 

Frozen red onions - / - -   - / NA - -  - - / NA 3 c 

2020 492 
Julienne de légumes 
surgelée 

Frozen sliced 
vegetables 

- / 
STEC 
O157 

STEC O157 
STEC 
O157 

STEC 
O157 

+ O157 PD 
STEC 
O157 

- - - - / PPNA 3 c 

2020 671 Champignon entier Mushroom + O26 
STEC 
O26 

STEC O26 
STEC 
O26 

STEC 
O26 

+ O26 PA STEC O26 STEC O26 
STEC 
O26 

STEC O26 + O26 PA 3 c 

2020 672 Navet Turnip - / 
STEC 
O26 

STEC O26 
STEC 
O26 

STEC 
O26 

+ O26 PD STEC O26 STEC O26 
STEC 
O26 

STEC O26 + O26 PD 3 c 

2020 673 Fenouil Fennel + O26 - -  - - / ND - -  - - / ND 3 c 

2020 674 Broccolis Broccoli + O111 - -  - - / ND - -  - - / ND 3 c 

2020 675 Broccolis Broccoli - / - -  - - / NA - -  - - / NA 3 c 

2020 1516 
Choux fleur frais 
coupé 

Cut cauliflower + O26 - -  - - / ND - -  - - / ND 3 c 

2020 1517 
Choux fleur frais 
coupé 

Cut cauliflower - / - -  - - / NA - -  - - / NA 3 c 

2020 1518 Chou rouge coupé Cut red cabbage + O26 
STEC 
O26 

STEC O26 
STEC 
O26 

STEC 
O26 

+ O26 PA STEC O26 STEC O26 
STEC 
O26 

STEC O26 + O26 PA 3 c 

2020 1519 Chou rouge coupé Cut red cabbage - / - -  - - / NA - -  - - / NA 3 c 

2020 1520 
Carottes râpées non 
assaisonnées 

Sliced no seasoned 
carrots 

- / 
STEC 
O26 

STEC O26 
STEC 
O26 

STEC 
O26 

+ O26 PD STEC O26 STEC O26 
STEC 
O26 

STEC O26 + O26 PD 3 c 

2020 1521 
Carottes râpées non 
assaisonnées 

Sliced no seasoned 
carrots 

- / - -  - - / NA - -  - - / NA 3 c 

2020 1522 
Champignon de Paris 
en lamelles 

Sliced white 
mushroom 

- / 
STEC 
O26 

STEC O26 
STEC 
O26 

STEC 
O26 

+ O26 PD STEC O26 STEC O26 
STEC 
O26 

STEC O26 + O26 PD 3 c 

2020 1523 
Champignon de Paris 
en lamelles 

Sliced white 
mushroom 

- / - -  - - / NA - -  - - / NA 3 c 
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Appendix 5 – Relative level of detection study: raw data 
 

Chilled raw ground beef - Protocol             
Escherichia coli O157:H7 Ad683            
stx1+, stx2+, eae+              
Seeding: storage 48 h at 3±2°C             
Unpaired       Total viable count: 4,0.106 CFU/g      

 

N°  
sample 

Level 
Contamination 

level 
(CFU/sample) 

Reference 
method :  

ISO/TS 13136 

Number 
positive 

samples/Total 

Alternative method: BAX® System Real-Time PCR Assays STEC Suite - Protocol  

Pre-warmed MP media 7 h at 41,5°C±1°C Pre-warmed MP media 24 h at 41,5°C±1°C 

Final PCR 
result 

Confirmation 7h 

Final resul Number 
positive 

samples/Total  

Final PCR 
result 

Confirmation 24h 

Final result Number 
positive 

samples/Total 

Result Final result 
direct 

streaking  

Final result 
confirmation 

IMS  

Final result all 
confirmatory 

tests 

Final result 
direct 

streaking 

Final result 
confirmation 

IMS  

Final result all 
confirmatory 

tests 
Global 
result 

Serogroup 
Global 
result 

Serogroup 
Global 
result 

Serogroup 

1068 

 / 0 

-  / 

0/5 

- -   - -  / 

0/5 

- -   - -  / 

0/5 

1069 -  / - -   - -  / - -   - -  / 

1070 -  / - -   - -  / - -   - -  / 

1071 -  / - -   - -  / - -   - -  / 

1072 -  / - -   - -  / - -   - -  / 

1073 

Low 0,7 

-  / 

13/20 

STEC O157:H7 STEC O157:H7 STEC O157:H7 STEC O157:H7 + O157:H7 

13/20 

STEC O157:H7 STEC O157:H7 STEC O157:H7 STEC O157:H7 + O157:H7 

13/20 

1074 + O157 STEC O157:H7 STEC O157:H7 STEC O157:H7 STEC O157:H7 + O157:H7 STEC O157:H7 STEC O157:H7 STEC O157:H7 STEC O157:H7 + O157:H7 

1075 + O157 STEC O157:H7 STEC O157:H7 STEC O157:H7 STEC O157:H7 + O157:H7 STEC O157:H7 STEC O157:H7 STEC O157:H7 STEC O157:H7 + O157:H7 

1076 + O157 STEC O157:H7 STEC O157:H7 STEC O157:H7 STEC O157:H7 + O157:H7 STEC O157:H7 STEC O157:H7 STEC O157:H7 STEC O157:H7 + O157:H7 

1077 + O157 STEC O157:H7 STEC O157:H7 STEC O157:H7 STEC O157:H7 + O157:H7 STEC O157:H7 STEC O157:H7 STEC O157:H7 STEC O157:H7 + O157:H7 

1078 + O157 STEC O157:H7 STEC O157:H7 STEC O157:H7 STEC O157:H7 + O157:H7 STEC O157:H7 STEC O157:H7 STEC O157:H7 STEC O157:H7 + O157:H7 

1079 + O157 STEC O157:H7 STEC O157:H7 STEC O157:H7 STEC O157:H7 + O157:H7 STEC O157:H7 STEC O157:H7 STEC O157:H7 STEC O157:H7 + O157:H7 

1080 + O157 - -   - -  / - -   - -  / 

1081 + O157 STEC O157:H7 STEC O157:H7 STEC O157:H7 STEC O157:H7 + O157:H7 STEC O157:H7 STEC O157:H7 STEC O157:H7 STEC O157:H7 + O157:H7 

1082 -  / STEC O157:H7 STEC O157:H7 STEC O157:H7 STEC O157:H7 + O157:H7 STEC O157:H7 STEC O157:H7 STEC O157:H7 STEC O157:H7 + O157:H7 

1083 + O157 - -   - -  / - -   - -  / 

1084 + O157 - -   - -  / - -   - -  / 

1085 -  / - -   - -  / - -   - -  / 

1086 -  / STEC O157:H7 STEC O157:H7 STEC O157:H7 STEC O157:H7 + O157:H7 STEC O157:H7 STEC O157:H7 STEC O157:H7 STEC O157:H7 + O157:H7 

1087 + O157 - -   - -  /   -   - -  / 

1088 -  / STEC O157:H7 STEC O157:H7 STEC O157:H7 STEC O157:H7 + O157:H7 STEC O157:H7 STEC O157:H7 STEC O157:H7 STEC O157:H7 + O157:H7 

1089 -  / - -   - -  / - -   - -  / 

1090 -  / STEC O157:H7 STEC O157:H7 STEC O157:H7 STEC O157:H7 + O157:H7 STEC O157:H7 STEC O157:H7 STEC O157:H7 STEC O157:H7 + O157:H7 

1091 + O157 STEC O157:H7 STEC O157:H7 STEC O157:H7 STEC O157:H7 + O157:H7 STEC O157:H7 STEC O157:H7 STEC O157:H7 STEC O157:H7 + O157:H7 

1092 + O157 - -   - -  / - -   - -  / 

1093 

High 2,0 

+ O157 

5/5 

- -   - -  / 

3/5 

- -   - -  / 

3/5 

1094 + O157 STEC O157:H7 STEC O157:H7 STEC O157:H7 STEC O157:H7 + O157:H7 STEC O157:H7 STEC O157:H7 STEC O157:H7 STEC O157:H7 + O157:H7 

1095 + O157 - - - - -  / - - - - -  / 

1096 + O157 STEC O157:H7 STEC O157:H7 STEC O157:H7 STEC O157:H7 + O157:H7 STEC O157:H7 STEC O157:H7 STEC O157:H7 STEC O157:H7 + O157:H7 

1097 + O157 STEC O157:H7 STEC O157:H7 STEC O157:H7 STEC O157:H7 + O157:H7 STEC O157:H7 STEC O157:H7 STEC O157:H7 STEC O157:H7 + O157:H7 

 

  

 
 Analyses performed according to the COFRAC accreditation 
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Frozen raw ground beef - Protocol              
E. coli O145 :H28 092-4               
stx1+, stx2+, eae+               
Seeding: storage 2 weeks at -20°C    Total viable count: 3.103 CFU/g         
Unpaired                

 

N° sample Level 
Contamination 

level 
(CFU/sample) 

Reference 
method : 

ISO/TS 13136 

Number 
positive 

samples/Total 

Alternative method: BAX® System Real-Time PCR Assays STEC Suite - Protocol  

Pre-warmed BPW 10 h at 41,5°C±1°C Pre-warmed BPW 24 h at 41,5°C±1°C 

Final PCR 
result 

Confirmation 10h 

Final result  Number 
positive 

samples/Total  

Final PCR 
result 

Confirmation 24h 

Final result  
Number 
positive 

samples/Total 
24h 

Result Final result 
direct 

streaking  

Final result 
confirmation 

IMS  

Final result 
all 

confirmatory 
tests 

Final result 
direct 

streaking  

Final result 
confirmation 

IMS  

Final result 
all 

confirmatory 
tests Global 

result 
Serogroup 

Global 
result 

Serogroup 
Global 
result 

Serogroup 

1222 

/ 0 

- / 

0/5 

- -  - - / 

0/5 

- -  - - / 

0/5 

1223 - / - -  - - / - -  - - / 

1224 - / - -  - - / - -  - - / 

1225 - / - -  - - / - -  - - / 

1226 - / - -  - - / - -  - - / 

1227 

Low 1,6 

+ O145 

15/20 

STEC O145 STEC O145 STEC O145 STEC O145 + O145 

17/20 

STEC O145 STEC O145 STEC O145 STEC O145 + O145 

17/20 

1228 + O145 STEC O145 STEC O145 STEC O145 STEC O145 + O145 STEC O145 STEC O145 STEC O145 STEC O145 + O145 

1229 + O145 STEC O145 STEC O145 STEC O145 STEC O145 + O145 STEC O145 STEC O145 STEC O145 STEC O145 + O145 

1230 + O145 STEC O145 STEC O145 STEC O145 STEC O145 + O145 STEC O145 STEC O145 STEC O145 STEC O145 + O145 

1231 - / - -  - - / - -  - - / 

1232 + O145 STEC O145 STEC O145 STEC O145 STEC O145 + O145 STEC O145 STEC O145 STEC O145 STEC O145 + O145 

1233 + O145 STEC O145 STEC O145 STEC O145 STEC O145 + O145 STEC O145 STEC O145 STEC O145 STEC O145 + O145 

1234 + O145 STEC O145 STEC O145 STEC O145 STEC O145 + O145 STEC O145 STEC O145 STEC O145 STEC O145 + O145 

1235 + O145 STEC O145 STEC O145 STEC O145 STEC O145 + O145 STEC O145 STEC O145 STEC O145 STEC O145 + O145 

1236 - / - -  - - / - -  - - / 

1237 + O145 STEC O145 STEC O145 STEC O145 STEC O145 + O145 STEC O145 STEC O145 STEC O145 STEC O145 + O145 

1238 + O145 STEC O145 STEC O145 STEC O145 STEC O145 + O145 STEC O145 STEC O145 STEC O145 STEC O145 + O145 

1239 + O145 STEC O145 STEC O145 STEC O145 STEC O145 + O145 STEC O145 STEC O145 STEC O145 STEC O145 + O145 

1240 + O145 STEC O145 STEC O145 STEC O145 STEC O145 + O145 STEC O145 STEC O145 STEC O145 STEC O145 + O145 

1241 + O145 STEC O145 STEC O145 STEC O145 STEC O145 + O145 STEC O145 STEC O145 STEC O145 STEC O145 + O145 

1242 - / STEC O145 STEC O145 STEC O145 STEC O145 + O145 STEC O145 STEC O145 STEC O145 STEC O145 + O145 

1243 + O145 STEC O145 STEC O145 STEC O145 STEC O145 + O145 STEC O145 STEC O145 STEC O145 STEC O145 + O145 

1244 - / - -  - - / - -  - - / 

1245 - / STEC O145 STEC O145 STEC O145 STEC O145 + O145 STEC O145 STEC O145 STEC O145 STEC O145 + O145 

1246 + O145 STEC O145 STEC O145 STEC O145 STEC O145 + O145 STEC O145 STEC O145 STEC O145 STEC O145 + O145 

1247 

High 4,7 

+ O145 

5/5 

STEC O145 STEC O145 STEC O145 STEC O145 + O145 

5/5 

STEC O145 STEC O145 STEC O145 STEC O145 + O145 

5/5 

1248 + O145 STEC O145 STEC O145 STEC O145 STEC O145 + O145 STEC O145 STEC O145 STEC O145 STEC O145 + O145 

1249 + O145 STEC O145 STEC O145 STEC O145 STEC O145 + O145 STEC O145 STEC O145 STEC O145 STEC O145 + O145 

1250 + O145 STEC O145 STEC O145 STEC O145 STEC O145 + O145 STEC O145 STEC O145 STEC O145 STEC O145 + O145 

1251 + O145 STEC O145 STEC O145 STEC O145 STEC O145 + O145 STEC O145 STEC O145 STEC O145 STEC O145 + O145 

 

  

 
 Analyses performed according to the COFRAC accreditation 
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Raw milk - Protocol              
Escherichia coli O26 Ad1741          
stx1+, stx2+, eae+            
Seeding: storage 48h at 3±2°C           
Unpaired      Total viable count: 1,5.105 CFU/g      

 

N° sample Level 
Contamination level  

(CFU/sample) 

Reference method :  

ISO/TS 13136 

Number positive 
 samples/Total 

Alternative method: BAX® System Real-Time PCR Assays STEC Suite - Protocol  

Pre-warmed 2X BPW 20 h at 41,5°C±1°C 

Final PCR result 

Confirmation 

Final result  Number positive 
samples/Total 

Result 
Final result 

direct 
streaking 

Final result 
confirmation IMS 

Final result all 
confirmatory tests 

Global result Serogroup Global result Serogroup 

312 

 / 0 

-  / 

0/5 

- -  / - -  / 

0/5 

313 -  / - -  / - -  / 

314 -  / - -  / - -  / 

315 -  / - -  / - -  / 

316 -  / - -  / - -  / 

317 

Low 2,8 

+ O26 

14/20 

STEC O26 STEC O26 STEC O26 STEC O26 + O26 

19/20 

318 -  / STEC O26 STEC O26 STEC O26 STEC O26 + O26 

319 + O26 STEC O26 STEC O26 STEC O26 STEC O26 + O26 

320 + O26 STEC O26 STEC O26 STEC O26 STEC O26 + O26 

321 + O26 STEC O26 STEC O26 STEC O26 STEC O26 + O26 

322 -  / STEC O26 STEC O26 STEC O26 STEC O26 + O26 

323 + O26 STEC O26 STEC O26 STEC O26 STEC O26 + O26 

324 + O26 STEC O26 STEC O26 STEC O26 STEC O26 + O26 

325 + O26 STEC O26 STEC O26 STEC O26 STEC O26 + O26 

326 -  / STEC O26 STEC O26 STEC O26 STEC O26 + O26 

327 -  / STEC O26 - STEC O26 STEC O26 + O26 

328 -  / STEC O26 STEC O26 STEC O26 STEC O26 + O26 

329 + O26 STEC O26 STEC O26 STEC O26 STEC O26 + O26 

330 + O26 STEC O26 STEC O26 STEC O26 STEC O26 + O26 

331 + O26 - - / - - - 

332 + O26 STEC O26 STEC O26 STEC O26 STEC O26 + O26 

333 + O26 STEC O26 STEC O26 STEC O26 STEC O26 + O26 

334 + O26 STEC O26 STEC O26 STEC O26 STEC O26 + O26 

335 + O26 STEC O26 / O103 STEC O26 STEC O26 STEC O26 + O26 

336 -  / STEC O26 STEC O26 STEC O26 STEC O26 + O26 

337 

High 6,9 

+ O26 

5/5 

STEC O26 STEC O26 STEC O26 STEC O26 + O26 

5/5 

338 + O26 STEC O26 STEC O26 STEC O26 STEC O26 + O26 

339 + O26 STEC O26 STEC O26 STEC O26 STEC O26 + O26 

340 + O26 STEC O26 STEC O26 STEC O26 STEC O26 + O26 

341 + O26 STEC O26 STEC O26 STEC O26 STEC O26 + O26 
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Raw milk cheese - Protocol            
Escherichia coli O103:H2 03-35          
stx1+, stx2-, eae+            
Seeding: storage 48 h at 3±2°C           
Unpaired      Total viable count: 2.108 CFU/g      

 

N° sample Level 
Contamination 

level 
(CFU/sample) 

Reference method : 
ISO/TS 13136 

Number positive 
samples/Total 

Alternative method: BAX® System Real-Time PCR Assays STEC Suite - Protocol  

Pre-warmed 2X BPW 20 h at 41,5°C±1°C 

Final PCR result 

Confirmation 

Final result  Number positive 
samples/Total 

Result 
Final result 

direct 
streaking 

Final result 
confirmation 

IMS 

Final result all 
confirmatory 

tests 

Global result Serogroup Global result Serogroup 

8230 

 / 0 

-  / 

0/5 

- -  / - -  / 

0/5 

8231 -  / - -  / - -  / 

8232 -  / - -  / - -  / 

8233 -  / - -  / - -  / 

8234 -  / - -  / - -  / 

235 

Low 1,6 

-  / 

9/20 

- -  / - -  / 

11/20 

236 -  / - -  / - -  / 

237 -  / STEC O103 STEC O103 STEC O103 STEC O103 + O103 

238 + O103 STEC O103 STEC O103 STEC O103 STEC O103 +  / 

239 + O103 - -  / - -  / 

240 + O103 STEC O103 STEC O103 STEC O103 STEC O103 + O103 

241 -  / STEC O103 STEC O103 STEC O103 STEC O103 + O103 

242 + O103 STEC O103 STEC O103 STEC O103 STEC O103 + O103 

243 -  / - -  / - -  / 

244 -  / - -  / - -  / 

245 + O103 - -  / - -  / 

246 -  / - -  / - -  / 

247 + O103 STEC O103 STEC O103 STEC O103 STEC O103 + O103 

248 -  / STEC O103 STEC O103 STEC O103 STEC O103 + O103 

249 -  / STEC O103 STEC O103 STEC O103 STEC O103 + O103 

250 -  / STEC O103 STEC O103 STEC O103 STEC O103 + O103 

251 -  / - -  / - -  / 

252 + O103 STEC O103 STEC O103 STEC O103 STEC O103 + O103 

253 + O103 - -  / - -  / 

254 + O103 STEC O103 STEC O103 STEC O103 STEC O103 + O103 

8245 

High 3,3 

+ O103 

5/5 

STEC O103 STEC O103 STEC O103 STEC O103 + O103 

5/5 

8246 + O103 STEC O103 STEC O103 STEC O103 STEC O103 + O103 

8247 + O103 STEC O103 STEC O103 STEC O103 STEC O103 + O103 

8248 + O103 STEC O103 STEC O103 STEC O103 STEC O103 + O103 

8249 + O103 STEC O103 STEC O103 STEC O103 STEC O103 + O103 
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Baby leaves - Protocol                 
Escherichia coli O111 Ad981              
stx1+, stx2+, eae+                
Seeding: storage 48h at 3±2°C               
Unpaired      Total viable count: 9,9.106 CFU/g          

 

N°  
sample 

Level 

Contamination 
level 

(CFU/ 
sample) 

Reference 
method : 

ISO/TS 13136 

Number 
positive 

samples/Total 

Alternative method: BAX® System Real-Time PCR Assays STEC Suite - Protocol  

Pre-warmed MP Media 8 h at 41,5°C±1°C Pre-warmed MP Media 24 h at 41,5°C±1°C 

Final PCR 
result 

Confirmation 8h 

Final result  Number 
positive 

samples/Total 

Final PCR 
result 

Confirmation 24h 

Final result  Number 
positive 

samples/Total  

Result Final result 
direct 

streaking  

Final result 
confirmation 

IMS 

Final result 
all 

confirmatory 
tests  

Final result 
direct 

streaking  

Final result 
confirmation 

IMS 

Final result 
all 

confirmatory 
tests  Global 

result 
Serogroup 

Global 
result 

Serogroup 
Global 
result 

Serogroup 

384 

 / 0 

-  / 

0/5 

- -   - -  / 

0/5 

- -   - -  / 

0/5 

385 -  / - -   - -  / - -   - -  / 

386 -  / - -   - -  / - -   - -  / 

387 -  / - -   - -  / - -   - -  / 

388 -  / - -   - -  / - -   - -  / 

389 

Low 1,0 

-  / 

5/20 

- -   - -  / 

7/20 

- -   - -  / 

7/20 

390 -  / STEC O111 STEC O111 STEC O111 STEC O111 + O111 STEC O111 STEC O111 STEC O111 STEC O111 + O111 

391 -  / - -   - -  / - -   - -  / 

392 -  / STEC O111 STEC O111 STEC O111 STEC O111 + O111 STEC O111 STEC O111 STEC O111 STEC O111 + O111 

393 -  / - -   - -  / - -   - -  / 

394 -  / - -   - -  / - -   - -  / 

395 -  / - -   - -  / - -/-/-   - -  / 

396 + O111 STEC O111 STEC O111 STEC O111 STEC O111 + O111 STEC O111 STEC O111 STEC O111 STEC O111 + O111 

397 + O111 STEC O111 STEC O111 STEC O111 STEC O111 + O111 STEC O111 STEC O111 STEC O111 STEC O111 + O111 

398 -  / - -   - -  / - -   - -  / 

399 -  / - -   - -  / - -   - -  / 

400 + O111 STEC O111 STEC O111 STEC O111 STEC O111 + O111 STEC O111 STEC O111 STEC O111 STEC O111 + O111 

401 -  / - -   - -  / - -   - -  / 

402 -  / - -   - -  / - -   - -  / 

403 -  / - -   - -  / - -   - -  / 

404 -  / - -   - -  / - -   - -  / 

405 + O111 - -   - -  / - -   - -  / 

406 + O111 - -   - -  / - -   - -  / 

407 -  / STEC O111 STEC O111 STEC O111 STEC O111 + O111 STEC O111 STEC O111 STEC O111 STEC O111 + O111 

408 -  / STEC O111 STEC O111 STEC O111 STEC O111 + O111 STEC O111 STEC O111 STEC O111 STEC O111 + O111 

409 

High 4,4 

-  / 

2/5 

STEC O111 STEC O111 STEC O111 STEC O111 + O111 

4/5 

STEC O111 STEC O111 STEC O111 STEC O111 + O111 

4/5 

410 -  / STEC O111 STEC O111 STEC O111 STEC O111 + O111 STEC O111 STEC O111 STEC O111 STEC O111 + O111 

411 + O111 STEC O111 STEC O111 STEC O111 STEC O111 + O111 STEC O111 STEC O111 STEC O111 STEC O111 + O111 

412 + O111 - -   - -  /   -   - -  / 

413 -  / STEC O111 STEC O111 STEC O111 STEC O111 + O111 STEC O111 STEC O111 STEC O111 STEC O111 + O111 
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QUALICON DIAGNOSTICS LLC 

ADRIA Développement 83/100 January 21, 2021 

Summary report (Version 0) 

BAX RT STEC 

Appendix 6 – Inclusivity and exclusivity study: raw data 

 

LNR strains 

ADRIA Strains 

 

INCLUSIVITY 

N° Strain Serotype Reference Origin 
Virulence gene 

CFU/ 
225ml 

Protocol - Pre-warmed MP Media (41.5°C) - 7 h at 41.5°C 

PCR results 7h 
Final result 
confirmation 

direct  
streaking 

Screening Assay Panel 1 Assay (O26, O111, O121) Panel 2 Assay (O45, O103, O145) E. coli O157:H7 Final PCR  
result stx eae O26 O111 O121 O45 O103 O145 O157 H7 

stx1 stx2 
ea
e 

Result Ct Result Ct Result Ct Result Ct Result Ct Result Ct Result Ct Result Ct Result Ct Result Ct 
Global 
result 

Serogroup 

1 E.coli O26:H11 CIP 104673 / + - + 34 + 33.5 + 29.7 + 31.7 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 + O26 STEC O26 

2 E.coli O26 Ad1741 Raw milk cheese + - + 37 + 22.7 + 21.9 + 23.3 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 + O26 STEC O26 

3 E.coli O26 Ad2298 Dairy product + - + 35 + 22.4 + 21.8 + 23.3 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 + O26 STEC O26 

4 E.coli O26 Ad2303 Raw milk cheese - + + 76 + 23.2 + 21.7 + 23.5 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 + O26 STEC O26 

5 E.coli O26 Ad2671 Dairy product - + + 31 + 21.9 + 21.6 + 23.3 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 + O26 STEC O26 

6 E.coli O26 Ad2675 Raw milk cheese - + + 56 + 22.0 + 21.8 + 23.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 + O26 STEC O26 

7 E.coli O26 Ad2678 Dairy product + - + 31 + 23.6 + 22.2 + 24.1 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 + O26 STEC O26 

8 E.coli O26:H11 
1377-138 
LOT 3 

Meat - + + 27 + 22.1 + 21.8 + 23.2 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 + O26 STEC O26 

9 E.coli O26:H11 12-62 Meat + - + 38 + 22.3 + 21.5 + 24.8 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 + O26 STEC O26 

10 E.coli O26:H11 14-53 Meat + - + 28 + 22.0 + 21.2 + 24.3 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 + O26 STEC O26 

11 E.coli O26:H11 1311-12 Cream - + (a) + 32 + 21.3 + 21.1 + 24.1 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 + O26 STEC O26 

12 E.coli O26:H11 375-122 Cheese + 
+ 

(c,d) 
+ 37 + 21.1 + 20.0 + 24.1 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 + O26 STEC O26 

13 E.coli O103 Ad982 Animal + - + 18 + 21.5 + 19.3 - 0.0 - 0.0 - 0.0 - 0.0 + 
21.
9 

- 0.0 - 0.0 - 0.0 + O103 STEC O103 

14 E.coli O103 Ad1772 / + - + 39 + 21.8 + 18.8 - 0.0 - 0.0 - 0.0 - 0.0 + 
22.
5 

- 0.0 - 0.0 - 0.0 + O103 
STEC O103 

 (TBX) 

15 E.coli O103:H2 Ad1773 Cheese + + + 40 + 20.6 + 17.6 - 0.0 - 0.0 - 0.0 - 0.0 + 
21.
9 

- 0.0 - 0.0 - 0.0 + O103 STEC O103 

16 E.coli O103:H2 1144 Dairy product + - + 44 + 21.3 + 20.7 - 0.0 - 0.0 - 0.0 - 0.0 + 
21.
9 

- 0.0 - 0.0 - 0.0 + O103 STEC O103 

17 E.coli O103:H2 821-76 Dairy product + + + 42 + 22.4 + 22.3 - 0.0 - 0.0 - 0.0 - 0.0 + 
22.
8 

- 0.0 - 0.0 - 0.0 + O103 STEC O103 

18 E.coli O103:H2 56-12 Meat + - + 46 + 24.4 + 24.3 - 0.0 - 0.0 - 0.0 - 0.0 + 
23.
5 

- 0.0 - 0.0 - 0.0 + O103 
STEC O103 

 (TBX) 

19 E.coli O103:H2 
262-03-18-
1 

Meat - + + 46 + 22.2 + 22.1 - 0.0 - 0.0 - 0.0 - 0.0 + 
22.
8 

- 0.0 - 0.0 - 0.0 + O103 STEC O103 

20 E.coli O103:H2 V92-362 Meat + - + 57 + 24.2 + 25.2 - 0.0 - 0.0 - 0.0 - 0.0 + 
24.
5 

- 0.0 - 0.0 - 0.0 + O103 STEC O103 

21 E.coli O103:H2 03-35 Meat + - + 38 + 21.9 + 21.4 - 0.0 - 0.0 - 0.0 - 0.0 + 
22.
3 

- 0.0 - 0.0 - 0.0 + O103 STEC O103 

22 E.coli O103:H2 72-11 Meat + - + 33 + 22.4 + 22.4 - 0.0 - 0.0 - 0.0 - 0.0 + 
22.
2 

- 0.0 - 0.0 - 0.0 + O103 STEC O103 

23 E.coli O111:H8 DEC8b Clinic + + + 31 + 24.6 + 24.2 - 0.0 + 25.3 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 + O111 STEC O111 

24 E.coli O111 Ad981 Animal + + + 14 + 30.7 + 30.6 - 0.0 + 30.8 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 + O111 STEC O111 

25 E.coli O111:H8 1251-31 Dairy product + (a) 
+ 

(c,d) 
+ 29 + 29.1 + 28.0 - 0.0 + 27.4 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 + O111 STEC O111 

26 E.coli O111:H8 1391-40 Dairy product + - + 25 + 27.3 + 26.9 - 0.0 + 26.7 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 + O111 STEC O111 

27 E.coli O111:H8 577-54 Dairy product + (a) 
+ 

(c,d) 
+ 28 + 29.3 + 28.1 - 0.0 + 28.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 + O111 STEC O111 
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INCLUSIVITY 

N° Strain Serotype Reference Origin 
Virulence gene 

CFU/ 
225ml 

Protocol - Pre-warmed MP Media (41.5°C) - 7 h at 41.5°C 

PCR results 7h 
Final result 
confirmation 

direct  
streaking 

Screening Assay Panel 1 Assay (O26, O111, O121) Panel 2 Assay (O45, O103, O145) E. coli O157:H7 Final PCR  
result stx eae O26 O111 O121 O45 O103 O145 O157 H7 

stx1 stx2 
ea
e 

Result Ct Result Ct Result Ct Result Ct Result Ct Result Ct Result Ct Result Ct Result Ct Result Ct 
Global 
result 

Serogroup 

28 E.coli O111:H8 593-95 Dairy product + (a) 
+ 

(c,d) 
+ 29 + 27.5 + 26.7 - 0.0 + 27.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 + O111 STEC O111 

29 E.coli O111:H8 622-4 Dairy product + (a) 
+ 

(c,d) 
+ 37 + 27.9 + 27.2 - 0.0 + 27.4 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 + O111 STEC O111 

30 E.coli O145 Ad983 Animal - + + 39 + 24.5 + 23.3 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 + 22.4 - 0.0 - 0.0 + O145 STEC O145 

31 E.coli O145 Ad2310 Unknown - + + 29 + 26.1 + 24.7 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 + 23.4 - 0.0 - 0.0 + O145 STEC O145 

32 E.coli 
O145:H2
8 

2305-1 Meat - + + 19 + 28.2 + 27.1 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 + 25.8 - 0.0 - 0.0 + O145 STEC O145 

33 E.coli 
O145:H2
8 

1331-100 Meat - + + 24 + 24.4 + 23.9 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 + 23.6 - 0.0 - 0.0 + O145 STEC O145 

34 E.coli 
O145:H2
8 

1502-105 Meat - + + 30 + 24.5 + 23.2 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 + 24.0 - 0.0 - 0.0 + O145 STEC O145 

35 E.coli 
O145:H2
8 

1867-177 Meat - + + 53 + 24.0 + 23.4 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 + 23.5 - 0.0 - 0.0 + O145 STEC O145 

36 E.coli 
O145:H2
8 

092-4 Meat - + + 35 + 24.2 + 23.6 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 + 23.5 - 0.0 - 0.0 + O145 STEC O145 

37 E.coli O157:H7 769 Ground beef - +(a) + 40 + 23.8 + 20.7 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 + 28.7 + 28.8 + O157:H7 STEC O157:H7 

38 E.coli O157:H7 803 Meat - 
+ 

(c,d) 
+ 38 + 30.4 + 28.4 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 + 32.1 + 34.4 + O157:H7 STEC O157:H7 

39 E.coli O157:H7 1043 VHS beef +(a) 
+ 

(c,d) 
+ 33 + 27.2 + 26.5 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 + 30.9 + 32.2 + O157:H7 STEC O157:H7 

40 E.coli O157:H7 1211-1 VHS beef - + + 32 + 30.8 + 29.6 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 + 33.4 + 35.0 + O157:H7 STEC O157:H7 

41 E.coli O157:H7 52-33 N°34 VHS - + + 38 + 27.9 + 25.6 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 + 29.5 + 29.9 + O157:H7 
STEC O157:H7 

 (TBX) 

42 E.coli O157:H7 Ad683 Ground beef + + + 41 + 25.7 + 24.4 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 + 30.1 + 29.8 + O157:H7 STEC O157:H7 

43 E.coli O157:H7 Ad685 
Beef industry 
environment 

- + + 40 + 28.3 + 25.9 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 + 31.1 + 32.1 + O157:H7 STEC O157:H7 

44 E.coli O157:H7 Ad489 Frozen beef balls + + + 29 + 24.9 + 23.9 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 + 27.6 + 28.5 + O157:H7 STEC O157:H7 

45 E.coli O157:H7 ET8 
Water treatment 
plant 

- + + 40 + 26.1 + 23.8 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 + 27.7 + 28.6 + O157:H7 STEC O157:H7 

46 E.coli O157:H7 Ad924 Ground beef - + + 46 + 26.6 + 24.6 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 + 28.5 + 29.6 + O157:H7 STEC O157:H7 

47 E.coli O157:H7 Ad1071 Ground beef - + + 39 + 31.1 + 29.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 + 32.1 + 35.0 + O157:H7 STEC O157:H7 

48 E.coli O157:H7 Ad1174 
Frozen ground 
beef 

- + + 30 + 35.2 + 33.9 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 + 39.7 + 42.2 + O157:H7 STEC O157:H7 

49 E.coli O157:H7 Ad1745 Raw cheese - + + 47 + 33.8 + 31.9 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 + 36.1 + 38.2 + O157:H7 STEC O157:H7 

50 E.coli O157:H7 Ad2222 Ground beef - + + 49 + 33.4 + 31.2 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 + 35.6 + 38.7 + O157:H7 STEC O157:H7 
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N° Strain Serotype Reference Origin 
Virulence gene CFU 

/ml 

BPW 24h at 37°C 

PCR results 
Final  
PCR  
result Screening Assay Panel 1 Assay (O26, O111, O121) Panel 2 Assay (O45, O103, O145) E. coli O157:H7 

stx eae O26 O111 O121 O45 O103 O145 O157 H7 

stx1 stx2 eae Result Ct Result Ct Result Ct Result Ct Result Ct Result Ct Result Ct Result Ct Result Ct Result Ct 

1 
Escherichia 
coli 

O26:H11 AEEC 335 Dairy product - - + b 2,9.105 - 0.0 + 21.6 + 23.7 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 

2 
Escherichia 
coli 

O157:H26 AEEC 561 Meat product - - + b 1,4.105 - 0.0 + 21.4 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 + 26.5 - 0.0 - 

3 
Escherichia 
coli 

O145:H28 AEEC 1387-177 Dairy product - - + g 2,0.105 - 0.0 + 21.6 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 + 20.6 - 0.0 - 0.0 - 

4 
Escherichia 
coli 

O145:H28- 529-64 Meat product - - - 2,5.105 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 

5 
Escherichia 
coli 

O145:H28- 236-9 Dairy product - - - 2,5.105 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 

6 
Escherichia 
coli 

O91:H21 13482 Dairy product + +b - 4,0.105 + 20.2 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 

7 
Escherichia 
coli 

O113:H21 STEC-19-50 Meat product - + - 4,4.105 + 19.1 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 

8 
Escherichia 
coli 

O111:H2 Ad513 Clinic - - + 3,0.105 - 0.0 + 21.9 - 0.0 + 22.6 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 

9 
Escherichia 
coli 

O111 Ad1775 Clinic - + - 1,9.105 - 0.0 - 0.0 - 0.0 + 23.4 - 0.0 - 0.1 - 0.0 - 0.0 - 0.0 - 0.0 - 

10 
Escherichia 
coli 

O103 Ad1743 Meat product - - - 1,4.105 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 + 20.8 - 0.0 - 0.0 - 0.0 - 

11 
Escherichia 
coli 

O103 Ad1862 Dairy product - - + 2,4.105 - 0.0 + 21.4 - 0.0 - 0.0 - 0.0 - 0.0 + 20.8 - 0.0 - 0.0 - 0.0 - 

12 
Escherichia 
coli 

O26 Ad1739 Dairy product - - + 2,2.105 - 0.0 + 21.4 + 23.7 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 

13 
Escherichia 
coli 

O26 Ad1864 Meat product - - + 2,1.105 - 0.0 + 21.5 + 23.4 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 

14 
Escherichia 
coli 

O26 Ad2677 Dairy product - - + 2,2.105 - 0.0 + 21.3 + 23.7 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 

15 
Escherichia 
coli 

O157:H7 ENV177 Environment - - + 2,6.105 - 0.0 + 20.6 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 + 24.1 + 23.2 - 

16 
Escherichia 
coli 

O157:H7 Ad2301 Environment - - + 3,4.105 - 0.0 + 21.1 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 + 25.3 + 23.3 - 

17 
Escherichia 
coli 

O92:H33 Ad503 Clinic - - - 2,1.105 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 

18 
Escherichia 
coli 

O78:H11 ATCC 35401 Clinic - - - 1,1.105 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 

19 
Escherichia 
coli 

O6:H6 Ad506 Clinic - - - 1,9.105 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 

20 
Escherichia 
coli 

O6:H10 Ad507 Clinic - - - 6,9.105 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 

21 
Escherichia 
coli 

O86:H43 Ad509 Elephant - - - 2,2.105 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 

22 
Escherichia 
coli 

O128:H2 Ad512 Clinic - - + 2,8.105 - 0.0 + 21.3 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 

23 
Escherichia 
coli 

O78:K80:H12 ATCC 43896 Clinic - - - 2,4.105 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 

24 
Escherichia 
coli 

O104:H21 Ad516 Clinic - - - 2,7.105 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 
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N° Strain Serotype Reference Origin 
Virulence gene CFU 

/ml 

BPW 24h at 37°C 

PCR results 
Final  
PCR  
result Screening Assay Panel 1 Assay (O26, O111, O121) Panel 2 Assay (O45, O103, O145) E. coli O157:H7 

stx eae O26 O111 O121 O45 O103 O145 O157 H7 

stx1 stx2 eae Result Ct Result Ct Result Ct Result Ct Result Ct Result Ct Result Ct Result Ct Result Ct Result Ct 

25 
Escherichia 
coli 

O55:H7 Ad518 Clinic - - + 2,3.105 - 0.0 + 21.3 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 + 22.8 - 

26 
Escherichia 
coli 

O127:H6 Ad520 Clinic - - + 1,1.105 - 0.0 + 21.3 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 

27 
Escherichia 
coli 

O126 Ad1776 Clinic - - - 1,2.105 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 

28 
Escherichia 
coli 

O45:H2 Ad1778 Unknown + - + 3,3.105 + 21.8 + 22.0 - 0.0 - 0.0 - 0.0 + 21.5 - 0.0 - 0.0 - 0.0 - 0.0 - 

29 
Escherichia 
coli 

O121 Ad1779 Unknown - - + 1,9.105 - 0.0 + 22.5 - 0.0 - 0.0 + 22.1 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 

30 
Citrobacter 
rodentium 

/ ATCC 51116 Hamster - - + 1,5.105 - 0.0 + 26.6 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 0.0 - 
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Appendix 7 - Results obtained by the collaborative laboratories and the expert laboratory 

 

Collaborator A1 
   

        
                            

Aerobic mesophilic flora:    9,3.104 CFU/g          
                            

 

N
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e 

Reference Method ISO/TS 13136 

Alternative method: BAX System Real-Time PCR Assays STEC Suite and BAX System Real-Time PCR Assay for E. coli O157:H7 
(pre warmed MP media 7h at 41.5°C) 
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3 +9,10 +35,97 - - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

4 +30,13 +34,87 +36,57 STEC O26 - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

7 +30,48 +32,87 +33,02 STEC O26 - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

10 +33,35 +34,03 +36,09 STEC O26 - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

14 -   - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

17 +26,86 +18,78 +31,24 STEC O26 - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

21 +34,24 +34,08 +33,43 STEC O26 doubtful + + doubtful + + - stx- - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

24 +29,14 +37,26 +34,07 STEC O26 - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

1 -   - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

8 +25,36 +25,22 +25,12 STEC O26 + + + + + / STEC O26 + 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - ND 

11 +25,78 +26,16 +24,39 STEC O26 + + + + + / STEC O26 + 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - ND 

12 +35,01 +35,99 +36,03 STEC O26 - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

16 +25,27 +34,36 +25,48 STEC O26 + + + + + / STEC O26 + 32,4 31,5 32,4 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 21,9 20,8 24,6 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PA 

18 +18,10 +19,97 +18,39 STEC O26 + + + + + / STEC O26 + 31,9 30,9 32,7 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 22,3 21,4 24,7 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PA 

20 +31,34 +34,65 +31,45 STEC O26 - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

22 +30,81 +17,76 - - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

2 +19,43 +18,89 +18,15 STEC O26 + + + + + / STEC O26 + 32,2 31,3 34 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 21,9 20,8 23,9 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PA 

5 +21,04 +21,08 +20,80 STEC O26 + + + + + / STEC O26 + 32,1 31 33,4 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 22,4 21,1 24,3 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PA 

6 +21,05 +20,08 +19,91 STEC O26 + + + + + / STEC O26 + 33,9 32,7 35 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 22,3 21,3 24,6 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PA 

9 +21,97 +22,16 +21,18 STEC O26 + + + + + / STEC O26 + 33,1 32,2 36,2 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 22,2 21,4 24,5 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PA 

13 +21,72 +21,46 +21,20 STEC O26 + + + + + / STEC O26 + 32,7 31,5 33,9 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 22,4 21,3 24,8 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PA 

15 +18,01 +25,27 +19,26 STEC O26 + + + + + / STEC O26 + 32,3 31,2 33,1 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 22,4 21,2 24,2 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PA 

19 +20,18 +31,49 +19,52 STEC O26 + + + + + / STEC O26 + 31,9 31 32,4 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 23,7 22,5 25,7 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PA 

23 +17,19 +32,89 +18,73 STEC O26 + + + + + / STEC O26 + 29 28 30,2 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 21,8 20,9 24,1 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PA 
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Collaborator A2    
        

                

Aerobic mesophilic flora:    3,6.104 CFU/g          
                

 

N
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e 

Reference Method ISO/TS 13136 

Alternative method: BAX System Real-Time PCR Assays STEC Suite and BAX System Real-Time PCR Assay for E. coli O157:H7 
(Pre warmed MP media 7h at 41,5°C) 

PCR results 7h 
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27 +29,68 +38,71 - - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

30 +29,62 +30,50 +30,12 STEC O26 - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

31 +28,32 +35,63 +36,91 STEC O26 - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

32 +30,24 +34,17 +34,73 STEC O26 - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

39 +30,36 +30,96 +31,56 STEC O26 - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

41 +32,01 +33,57 +34,43 STEC O26 - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

43 +30,81 - +32,96 - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

47 +32,17 +33,58 +34,78 STEC O26 - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

25 +7,92 +37,26 +35,72 STEC O26 - - - - / / - - 24,9 23,6 26,6 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 22,8 21,7 24,1 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PD 

29 +17,27 +17,29 +17,56 STEC O26 + + + + + / STEC O26 + 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - ND 

33 +18,60 +18,82 +18,47 STEC O26 + + + + + / STEC O26 + 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - ND 

36 +25,77 26,26 +27,13 STEC O26 + + + + + / STEC O26 + 39,2 38,3 39,3 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 23,3 22,4 26,1 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PA 

37 +31,75 +34,30 +34,17 STEC O26 - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

40 +30,55 +31,29 +32,02 STEC O26 - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

42 +22,09 +22,05 +21,46 STEC O26 + + + + + / STEC O26 + 22,8 22,5 24,8 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 22,3 21,1 24,2 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PA 

46 +24,23 +24,89 +24,40 STEC O26 + + + + + / STEC O26 + 22,9 22,6 24,8 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 22,8 22,2 25,3 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PA 

26 +1949 +19,25 +17,75 STEC O26 + + + + + / STEC O26 + 24,3 22,9 25,7 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 22,1 20,9 24 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PA 

28 +19,95 +18,98 +17,69 STEC O26 + + + + + / STEC O26 + 24,2 22,8 25,6 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 22,7 21,5 25,1 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PA 

34 +21,07 +20,13 +20,03 STEC O26 + + + + + / STEC O26 + 25,2 23,9 26,6 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 24,2 23,5 27,1 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PA 

35 +17,90 +19,22 +18,85 STEC O26 + + + + + / STEC O26 + 25,4 23,9 27 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 22,8 22 24,8 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PA 

38 +18,51 +18,86 +18,69 STEC O26 + + + + + / STEC O26 + 22,6 22,4 24,2 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 22,5 21,4 24,4 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PA 

44 +18,01 +18,17 +18,18 STEC O26 + + + + + / STEC O26 + 25,4 24 26,4 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 22,2 21,4 24,4 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PA 

45 +18,83 +19,11 +18,62 STEC O26 + + + + + / STEC O26 + 24,7 23,3 27,1 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 22,6 21,8 24,5 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PA 

48 +21,53 +21,14 +19,64 STEC O26 + + + + + / STEC O26 + 22,7 22,5 24,4 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 23,5 22,8 25,6 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PA 
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Collaborator B1            
                

Aerobic mesophilic flora:    3,5.103 CFU/g          
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Alternative method: BAX System Real-Time PCR Assays STEC Suite and BAX System Real-Time PCR Assay for E. coli O157:H7 
(Pre warmed MP media 7h at 41,5°C) 
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3 -   - - - + - + 
stx+/eae+/ 

O26+ 
STEC O26 - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

4 -   - - - + - + 
stx+/eae+/ 

O26+ 
STEC O26 - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

7 +35,02 +33,53 +34,36 STEC O26 - - + + + 
stx+/eae+/ 

O26+ 
STEC O26 + 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - ND 

10 +37,38 +35,07 +36,19 STEC O26 - - + + + 
stx+/eae+/ 

O26+ 
STEC O26 + 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - ND 

14 +36,63 +35,54 - - - - - -  / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

17 -   - - - + - + 
stx+/eae+/ 

O26+ 
STEC O26 - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

21 -   - - - + - + 
stx+/eae+/ 

O26+ 
STEC O26 - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

24 -   - - - + + + 
stx+/eae+/ 

O26+ 
STEC O26 - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

1 +20,13 +21,19 +21,11 STEC O26 + + + + + / STEC O26 + 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - ND 

8 +20,16 +19,08 +20,40 STEC O26 + + + + + / STEC O26 + 33.8 32.7 35.4 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 24 23 25,8 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

11 +25,24 +25,21 +24,73 STEC O26 + - + + + / STEC O26 + 41.5 41.4 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - ND 
12 +34,89 +34,20 +33,97 STEC O26 - - + + + / STEC O26 + 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - ND 

16 +28,09 +27,52 +27,94 STEC O26 + - + + + / STEC O26 + 34.9 33.8 35.5 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 24 23,1 26,2 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

18 +31,25 +30,53 +29,95 STEC O26 - - + + + / STEC O26 + 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - ND 
20 +26,62 +25,24 +25,60 STEC O26 - - + + + / STEC O26 + 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - ND 

22 +34,41 +33,22 +34,00 STEC O26 - - - - / / - - 33.0 32.0 33.1 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 24 23,2 26,1 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PD 

2 +22,86 +22,63 +21,75 STEC O26 + + + + + / STEC O26 + 33.1 32.2 33.2 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 24,2 23,4 23,2 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

5 +18,10 +18,40 +17,86 STEC O26 + + + + + / STEC O26 + 32.5 31.6 32.5 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 23,9 23 25,8 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

6 +18,38 +18,38 +18,34 STEC O26 + + + + + / STEC O26 + 35.7 34.7 35.8 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 24,6 23,7 26,5 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

9 +26,62 +26,57 +26,09 STEC O26 + - + + + / STEC O26 + 30.4 29.3 32.3 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STE 

CO26 
+ 1 + 24,7 23,8 26,4 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

13 +24,35 +22,69 +24,07 STEC O26 + - + + + / STEC O26 + 31.1 30.2 31.6 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 24,1 23,2 25,9 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

15 +19,03 +18,30 +19,80 STEC O26 + + + + + / STEC O26 + 31.4 30.5 32.4 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 24,5 23,5 26,5 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

19 +22,35 +21,30 +21,10 STEC O26 + + + + + / STEC O26 + 29.7 28.5 30.5 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 23,6 22,8 25,8 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

23 +22,36 +22,29 +22,19 STEC O26 + + + + + / STEC O26 + 31.2 30.2 31.9 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STE 

CO26 
+ 1 + 23,8 23,2 25,9 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 
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3 +32,08 +35,94 - - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

4 +31,92 - +38,28 - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

7 +31,32 +33,35 +32,46 STEC O26 - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

10 -   - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

14 +30,85 +36,18 - - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

17 +34,76 +38,08 +24,03 STEC O26 - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

21 +33,38 +34,07 +34,10 STEC O26 - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

24 +34,04 +33,30 +32,28 STEC O26 - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

1 +25,19 +25,94 +25,45 STEC O26 - + + + + / STEC O26 + 38,1 37,3 39 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 23,1 22,2 24,9 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PA 

8 +29,05 +30,03 +29,80 STEC O26 + + + + + / STEC O26 + 41 39,8 41 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 21,8 21,1 23,8 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PA 

11 +20,77 +22,13 +21,81 STEC O26 + + + + + / STEC O26 + 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - ND 

12 +23,39 +24,24 +23,76 STEC O26 + + + + + / STEC O26 + 34,9 33,1 35,2 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 22,6 21,8 24,8 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PA 

16 +33,86 +35,82 +31,14 STEC O26 - - - - / / - - 40,3 40,3 41 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 22,1 21,5 23,6 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PD 

18 +34,21 +39,23 - - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

20 +23,34 +23,82 +23,84 STEC O26 - + + + + / STEC O26 + 36,1 34,6 36,2 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 23,5 22,8 24,8 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PA 

22 +20,61 +19,18 +19,50 STEC O26 + + + + + / STEC O26 + 36,1 34,8 37,1 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 21,3 20,45 23,5 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PA 

2 +21,70 +21,30 +21,12 STEC O26 + + + + + / STEC O26 + 36,6 35,3 37,7 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 21,9 20,9 23,7 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PA 

5 +19,21 +19,05 +18,77 STEC O26 + + + + + / STEC O26 + 35,1 33,9 36 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 21,9 20,9 23,6 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PA 

6 +22,50 +22,09 +20,59 STEC O26 + + + + + / STEC O26 + 37,3 36,1 38,5 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 22,7 22 24,5 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PA 

9 +21,71 +21,75 +21,44 STEC O26 + + + + + / STEC O26 + 36,2 35 37,3 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 21,9 20,8 23,5 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PA 

13 +18,29 +18,63 +18,61 STEC O26 + + + + + / STEC O26 + 32,3 30,6 33,3 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 21,4 20,6 23,3 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PA 

15 +29,52 +30,50 +29,44 STEC O26 + + + + + / STEC O26 + 33,3 31,8 34,6 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 22 21,3 23,6 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PA 

19 +20,71 +20,25 +20,22 STEC O26 + + + + + / STEC O26 + 34,4 32,9 35,1 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 21,9 21 23,6 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PA 

23 +22,49 +21,71 +22,02 STEC O26 + + + + + / STEC O26 + 32,8 31,5 33,7 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 23,2 22,3 25,4 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PA 
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27 -   - - - - - - / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

30 +29,74 - - - - - - - - / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

31 -   - - - - - - / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

32 -   - - - - - - / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

39 +30,49 +32,12 +31,08 STEC O26 - - - - - / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

41 -   - - - - - - / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

43 +31,88 +33,30 +32,45 STEC O26 - - - - - / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

47 +32,49 +34,52 +33,06 STEC O26 - - - - - / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

25 +25,17 +25,46 +25,07 STEC O26 + + + + + / STEC O26 + 33,6 32,2 35,4 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 23,2 21,7 24,9 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

29 +25,59 +25,31 +25,33 STEC O26 + + + + + / STEC O26 + 33,6 32,1 34,1 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 22,7 21,5 24,2 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

33 +30,98 - - - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

36 +22,37 +22,62 +22,16 STEC O26 + + + + + / STEC O26 + 31,1 30,1 33 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 22,7 21,3 24,6 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

37 +22,03 +22,06 +21,94 STEC O26 + + + + + / STEC O26 + 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - ND 

40 +31,07 +34,45 +31,68 STEC O26 - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

42 +23,48 +25,57 +25,60 STEC O26 + + + + + / STEC O26 + 33,7 33,2 34,8 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 25 24,2 26,7 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

46 +21,50 +23,14 +23,28 STEC O26 + + + + + / STEC O26 + 30,6 29,1 32,1 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 23,2 22 25,2 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

26 +20,08 +21,26 +20,37 STEC O26 + + + + + / STEC O26 + 30,1 28,9 31,1 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 21,9 20,7 23,6 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

28 +21,62 +22,33 +22,09 STEC O26 + + + + + / STEC O26 + 31,4 30,2 32,5 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 22,7 21,3 24,6 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

34 +18,83 +19,19 +19,29 STEC O26 + + + + + / STEC O26 + 29,3 28,1 31,5 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 23,1 21,7 24,6 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

35 +20,27 +19,85 +19,66 STEC O26 + + + + + / STEC O26 + 29,9 28,8 31,9 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 22,2 20,9 24,1 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

38 +24,66 +25,36 +25,05 STEC O26 + + + + + / STEC O26 + 28,6 27,3 30,2 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 22,3 21 24,1 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

44 +19,41 +19,53 +19,57 STEC O26 + + + + + / STEC O26 + 30,1 28,8 31,3 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 23,6 21,9 25,2 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

45 +17,07 +17,22 +17,24 STEC O26 + + + + + / STEC O26 + 29,3 28 30,6 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 24,2 23,4 25,7 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

48 +17,47 +18,28 +18,07 STEC O26 + + + + + / STEC O26 + 28,9 27,5 30,8 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 23,1 22 24,5 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 
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3 - +35,72 +37,72 - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 
4 -   - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 
7 +29,52 +29,56 +29,28 STEC O26 - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 
10 -   - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

14 +29,11 +29,63 +29,43 STEC O26 - - - - / / - - 
32.7/ 
0.0/ 
0.0 

31.8/ 
0.0/ 
0.0 

34.3/ 
0.0/ 
0.0 

0.0/ 
0.0/ 
0.0 

0.0/ 
0.0/ 
0.0 

0.0/ 
0.0/ 
0.0 

0.0/ 
0.0/ 
0.0 

0.0/ 
0.0/ 
0.0 

0.0/ 
0.0/ 
0.0 

0.0/ 
0.0/ 
0.0 

STEC 
O26 

-/-/-/-/-             + STEC O26 + PD 

17 +32,35 +34,53 +35,15 STEC O26 - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 
21 -   - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 
24 i/+28,99* - - - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

1 +26,79 +26,70 +26,35 STEC O26 + + + + + / STEC O26 + 21.7 21.0 23.4 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 23.4 22.4 24.8 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

8 i/+23,54* i/+21,28* i/+17,95* STEC O26 + + + + + / STEC O26 + 22.2 21.4 23.8 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 23.6 22.7 25.4 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

11 i/+26,02* +24,10 +23,81 STEC O26 + + + + + / STEC O26 + 23.4 22.9 25.3 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 22.6 21.8 23.7 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

12 i/+23,17* +19,72 +19,37 STEC O26 + + + + + / STEC O26 + 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - ND 
16 +24,30 +24,00 +23,88 STEC O26 + + + + + / STEC O26 + 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - ND 

18 +26,31 +27,19 +27,26 STEC O26 + + + + + 
stx+/ 
eae+/ 
O26+ 

STEC O26 + 25.7 25.5 27.3 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 22.7 22.0 24.2 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

20 +23,48 +23,72 +23,89 STEC O26 + + + + + / STEC O26 + 22.7 22.1 24.2 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 21.2 20.3 23.3 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

22 -   - - - - - / / - - 
37.0/ 
0.0/ 
0.0 

37.2/ 
0.0/ 
0.0 

37.8/ 
0.0/ 
0.0 

0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 5 -/-/-/-/- 
0.0/ 
0.0 

0.0/ 
0.0 

0.0/ 
40.8 

0.0/ 
0.0 

0.0/ 
0.0 

0.0/ 
0.0 

0.0/ 
0.0 

0.0 
/0.0 

0.0/ 
0.0 

0.0/ 
0.0 

- - - PPNA 

2 +24,27 +23,73 +23,92 STEC O26 + + + + + / STEC O26 + 21.4 20.8 23.3 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 22.2 21.5 23.4 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

5 +21,57 +20,13 +21,16 STEC O26 + + + + + / STEC O26 + 22.2 21.4 24.2 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 23.3 22.7 24.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

6 +19,14 +19,04 +19,03 STEC O26 + + + + + / STEC O26 + 21.8 21.0 23.5 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 24.3 23.5 25.6 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

9 +23,05 +22,28 +22,10 STEC O26 + + + + + / STEC O26 + 21.7 21.2 23.1 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 21.9 20.9 23.1 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

13 +17,83 +17,62 +17,37 STEC O26 + + + + + / STEC O26 + 21.8 21.2 23.5 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 23.1 22.2 25.1 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

15 i/+19,56* +18,01 +17,81 STEC O26 + + + + + / STEC O26 + 21.6 20.8 23.4 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 21.8 20.9 23.7 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

19 +24,88 +24,34 +24,98 STEC O26 + + + + + / STEC O26 + 22.0 21.9 24.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 22.3 21.4 23.9 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

23 +20,39 +21,17 +21,03 STEC O26 + + + + + / STEC O26 + 22.0 21.5 23.4 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 23.0 22.1 25.5 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

*: d1:10 
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27 -   - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

30 +35,30 - +39,08 - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

31 +38,46 - +36,11 - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

32 i/-*   - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

39 -   - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

41 -   - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

43 -   - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

47 -   - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

25 -   - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

29 -/-/-   - + + + + + 
stx+/eae+/ 

O26+ 
STEC O26 - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

33 i/-*   - - - - - / / - - 26.5 25.2 28.7 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 20.5 19.7 22.4 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PD 

36 +18,35 +19,45 +19,57 STEC O26 + + + + + / STEC O26 + 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - ND 

37 +31,92 +33,05 +31,46 STEC O26 - - - - / / - - 26.2 24.8 28.3 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 21.5 20.9 23.1 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PD 

40 -/-/-   - + + + + + 
stx+/eae+/ 

O26+ 
STEC O26 - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

42 +24,20 +24,51 +24,75 STEC O26 + + + + + / STEC O26 + 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - ND 

46 i/+26,39* +26,99* +27,19* STEC O26 + + + + + / STEC O26 + 32.2 30.8 35.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 22.0 21.1 23.8 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

26 +27,52 +27,52 +27,41 STEC O26 + + + + + / STEC O26 + 24.3 22.7 26.3 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 23.6 22.8 25.5 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

28 -/-/-   - + + + + + 
stx+/eae+/ 

O26+ 
STEC O26 - 24.6 22.9 26.8 0.0 0.0 0.0 0.0 0.0 0.0 0.0 

STEC 
O26 

+ 1 + 22.4 21.6 24.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PD 

34 +23,50 +22,34 +26,59 STEC O26 + + + + + / STEC O26 + 25.0 23.6 26.8 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 2 + / + 
0.0/ 
22.7 

0.0/ 
41.4 

0.0/ 
40.8 

0.0/ 
0.0 

0.0/ 
0.0 

0.0/ 
0.0 

0.0/ 
0.0 

0.0 
/0.0 

0.0/ 
0.0 

0.0/ 
0.0 

+ STEC O26 + PA 

35 +22,61 +22,61 +22,89 STEC O26 + + + + + / STEC O26 + 25.1 23.5 27.3 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 22.5 21.5 24.1 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

38 +24,48 +25,13 +25,18 STEC O26 + + + + + / STEC O26 + 23.9 22.3 26.3 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 22.4 21.5 24.6 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

44 +24,49 +24,26 +24,26 STEC O26 + + + + + / STEC O26 + 24.1 22.8 26.1 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 23.6 22.7 25.4 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

45 +22,73 +23,16 +24,28 STEC O26 + + + + + / STEC O26 + 23.5 22.3 25.5 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 23.6 22.7 25.3 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

48 +27,60 +27,82 +27,69 STEC O26 + + + + + / STEC O26 + 24.5 22.9 26.5 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 24.3 23.4 26.2 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

*: d1:10 
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3 -   - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 
4 -   - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

7 - +36,97 +36,26 - - - +(15) - + 
stx+/eae+/ 

O26+ 
STEC O26 - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

10 -   - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

14 -   - - - +(6) + + / + 
stx+*/eae+/ 

O26+ 
STEC O26 - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

17 -   - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 
21 +22,11 +35,86 +35,94 STEC O26 - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

24 -   - - - 
+ 

(20) 
+ + 

stx+/eae+/ 
O26+ 

STEC O26 - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

1 +23,61 +23,66 +23,11 STEC O26 + + + + + / + / STEC O26 + 33.8 32.5 35.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 22.1 21.4 24.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

8 +29,8 +25,82 +26,01 STEC O26 + + + + + / STEC O26 + 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - ND 
11 +21,67 +21,88 +19,55 STEC O26 + + + + + / STEC O26 + 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - ND 
12 +28,58 +28,06 +27,59 STEC O26 + - + + + / STEC O26 + 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - ND 

16 -/+29,09/-   - - - +(4) + + / + 
stx+/eae+/ 

O26+ 
STEC O26 - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

18 +18,44 +19,33 +19,83 STEC O26 + + + + + / STEC O26 + 34.7 33.3 36.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 22.8 22.1 24.8 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

20 +24,14 +27,37 +23,92 STEC O26 + + + + + / STEC O26 + 31.9 31.0 33.4 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 23.1 22.4 25.1 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

22 +19,04 +19,57 +18,38 STEC O26 + + + + + 
stx+/eae+/ 

O26+ 
STEC O26 + 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - ND 

2 +21,44 +21,70 +21,33 STEC O26 + + + + + / + / STEC O26 + 30.9 30.0 32.4 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 22.9 22.2 24.8 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

5 +19,17 +19,49 +18,63 STEC O26 + + + + + / STEC O26 + 31.1 30.0 32.5 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 23.9 23.1 25.7 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

6 +21,02 +20,79 +20,96 STEC O26 + + + + + / STEC O26 + 32.2 31.2 33.3 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 24.7 24.1 26.5 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

9 +28,02 +27,51 +27,21 STEC O26 + - + + + / + / STEC O26 + 32.5 31.4 33.9 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 23.6 23.1 25.5 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

13 +19,10 +21,09 +21,17 STEC O26 + + + + + 
stx+/eae+/ 

O26+ 
STEC O26 + 30.1 29.1 31.6 0.0 0.0 0.0 0.0 0.0 0.0 0.0 

STEC 
O26 

+ 1 + 24.1 23.6 26.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

15 +22,24 +21,80 +21,47 STEC O26 + + + + + / STEC O26 + 30.5 29.3 31.8 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 23.8 23.3 25.9 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

19 +19,25 +19,04 +18,80 STEC O26 + + + + + / STEC O26 + 30.9 29.6 32.3 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 23.9 23.0 26.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

23 +20,36 +20,77 +20,34 STEC O26 + + + + + 
stx+/eae+/ 

O26+ 
STEC O26 + 31.3 30.2 32.8 0.0 0.0 0.0 0.0 0.0 0.0 0.0 

STEC 
O26 

+ 1 + 24.2 23.8 26.2 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 
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BAX RT STEC 

Collaborator E2            
                

Aerobic mesophilic flora:    4,0.103 CFU/g          
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Reference Method ISO/TS 13136 

Alternative method: BAX System Real-Time PCR Assays STEC Suite and BAX System Real-Time PCR Assay for E. coli O157:H7 
Pre warmed MP media 7h at 41,5°C 

PCR results 7h 
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27 +31,74 +31,51 +30,44 STEC O26 - - + + + / STEC O26 + 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - ND 
30 +30,78 +31,04 +29,84 STEC O26 - - + + + / STEC O26 + 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - ND 
31 +29,02 +30,04 +29,30 STEC O26 - - + + - /  + / STEC O26 + 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - ND 
32 +29,71 +30,77 +29,58 STEC O26 - - + + + / STEC O26 + 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - ND 
39 +33,09 +33,36 +32,42 STEC O26 - - + + + / STEC O26 + 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - ND 
41 +32,03 +34,42 +34,61 STEC O26 - - + + + / STEC O26 + 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - ND 

43 -   - - - + + + 
stx+/eae+/ 

O26+ 
STEC O26 - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

47 +32,,57 +33,66 +33,27 STEC O26 - - + + + / STEC O26 + 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - ND 

25 +37,22 +33,45 +33,13 STEC O26 - - + + + / STEC O26 + 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - ND 

29 +17,16 +22,83 +18,13 STEC O26 + + + + + / STEC O26 + 31.9 30.6 33.8 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 24.5 23.8 26.4 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PA 

33 +26,27 +26,96 +26,63 STEC O26 + + + + + / STEC O26 + 32.0 31.1 33.1 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 23.0 22.3 24.9 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PA 

36 +28,73 +31,38 +30,13 STEC O26 - - + + + / STEC O26 + 34.6 33.3 36.2 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 23.7 23.0 25.4 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PA 

37 +24,21 +29,00 +23,55 STEC O26 + + + + + / STEC O26 + 32.5 31.4 34.1 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 24.5 24.0 26.3 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PA 

40 +22,66 +23,16 +22,72 STEC O26 + + + + + / STEC O26 + 31.5 30.3 34.1 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 23.1 22.4 24.9 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PA 

42 +33,13 +33,25 +32,71 STEC O26 - - + + + / STEC O26 + 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - ND 

46 -   - - - + + + 
stx+/eae+/ 

O26+ 
STEC O26 - 31.4 30.4 33.1 0.0 0.0 0.0 0.0 0.0 0.0 0.0 

STEC 
O26 

+ 1 + 24.1 23.3 26.1 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PD 

26 +19,02 +19,63 +19,87 STEC O26 + + + + + / STEC O26 + 28.9 27.8 30.3 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 23.9 23.3 25.8 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PA 

28 +19,16 +20,03 +19,75 STEC O26 + + + + + / STEC O26 + 28.7 27.3 30.8 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 24.7 24.0 26.4 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PA 

34 +17,35 +21,57 +18,41 STEC O26 + + + + + / STEC O26 + 28.5 27.5 29.8 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 24.3 24.2 26.5 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PA 

35 +27,29 +26,87 +26,81 STEC O26 + - + + - /  + / STEC O26 + 30.1 29.0 31.5 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 23.3 22.8 25.1 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PA 

38 +22,05 +23,34 +22,67 STEC O26 + + + + + / STEC O26 + 30.4 29.1 32.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 22.9 22.1 25.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PA 

44 +22,10 +21,27 +21,29 STEC O26 + + + + + / STEC O26 + 29.5 28.6 30.9 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 24.4 23.9 26.4 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PA 

45 +17,70 +19,96 +18,67 STEC O26 + + + + + / STEC O26 + 29.7 28.9 31.3 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 23.6 23.0 25.3 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PA 

48 +17,92 +18,01 +18,08 STEC O26 + + + + + / STEC O26 + 29.9 28.9 31.6 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 22.9 22.2 24.9 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / 
STEC 
O26 

+ PA 
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BAX RT STEC 

 

Collaborator F            
                

Aerobic mesophilic flora:    2,6.104 CFU/g          
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Reference Method ISO/TS 13136 

Alternative method: BAX System Real-Time PCR Assays STEC Suite and BAX System Real-Time PCR Assay for E. coli O157:H7 
Pre warmed MP media 7h at 41,5°C 

PCR results 7h 
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3 -   - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

4 -   - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 
7 -   - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 
10 -   - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 
14 -   - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 
17 -   - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 
21 -   - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 
24 i/-*   - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

1 -   - - - - - / / - - 34.4 33.0 35.1 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 24.5 24.0 26.7 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PD 

8 i/+26,33* +26,06* +26,04* STEC O26 + + + + + / STEC O26 + 32.3 31.3 33.6 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 24.6 24.2 26.3 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

11 -   - - - - - / / - - 40.2 40.0 41.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 25.7 25.2 27.8 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PD 

12 +19,17 +24,10 +21,20 STEC O26 + + + + + / STEC O26 + 32.6 31.5 34.2 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 24.7 24.0 26.6 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

16 -   - - - - - / / - - 36.5 36.0 37.3 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 23.8 23.1 26.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PD 

18 -   - - - - - / / - - 32.2 31.2 33.5 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 23.9 23.4 25.9 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PD 

20 i/+19,19* +19,79* +18,85* STEC O26 + + + + + / STEC O26 + 31.3 30.4 32.6 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 24.9 24.2 26.8 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

22 +20,95 +24,18 +22,29 STEC O26 + + + + + / STEC O26 + 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - ND 

2 +21,00 +20,38 +21,40 STEC O26 + + + + + / STEC O26 + 31.1 29.7 32.7 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 25.6 25.2 27.7 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

5 i/+21,28* +21,79* +21,29* STEC O26 + + + + + / STEC O26 + 31.4 30.4 32.6 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 23.8 23.0 25.7 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

6 i/+18,52* +17,66* +18,32* STEC O26 + + + + + / STEC O26 + 31.9 30.8 33.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 25.5 25.1 27.3 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

9 i/+22,38* +21,63* +21,48* STEC O26 + + + + + / STEC O26 + 30.3 29.2 31.8 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 24.2 23.4 26.1 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

13 +18,95 +21,42 +21,26 STEC O26 + + + + + / STEC O26 + 30.3 29.1 31.5 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 24.1 23.4 26.4 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

15 +18,10 +19,96 +21,14 STEC O26 + + + + + / STEC O26 + 33.7 32.7 35.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 22.9 22.4 25.1 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

19 i/+19,00* +19,11* +18,83* STEC O26 + + + + + / STEC O26 + 28.4 27.5 30.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 23.2 22.4 25.2 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

23 i/+19,33* +19,35* +19,56* STEC O26 + + + + + / STEC O26 + 29.2 28.5 30.5 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 24.6 24.0 26.3 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

*d:1:10 
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BAX RT STEC 

Collaborator G1            
                

Aerobic mesophilic flora:    2,1.103 CFU/g          
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Reference Method ISO/TS 13136 

Alternative method: BAX System Real-Time PCR Assays STEC Suite and BAX System Real-Time PCR Assay for E. coli O157:H7 
Pre warmed MP media 7h at 41,5°C 
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3 -   - - - + - - / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

4 +33,95 +33,98 +35,51 STEC O26 - + - + -/- 
No DNA 
extract 

- - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

7 +31,09 +32,71 +31,43 STEC O26 - + - - -/- 
No DNA 
extract 

- - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

10 +33,38 +33,86 +31,16 STEC O26 - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

14 +33,80 +32,95 +32,89 STEC O26 - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

17 +29,23 +29,00 +28,67 STEC O26 - + - - + / STEC O26 + 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - ND 

21 +31,17 +32,31 +31,88 STEC O26 - - + + + / STEC O26 + 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - ND 

24 +30,13 +32,21 +34,17 STEC O26 - - + - + / STEC O26 + 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - ND 

1 +29,45 +29,68 +29,34 STEC O26 + - + - + / STEC O26 + 
39.9/ 
27.1 

38.1/ 
27.0 

0.0/ 
30.7 

0.0 0.0 0.0 0.0 0.0 0.0 0.0 -/+ + 14 + 21.5 20.7 25.1 0.0 0.0 0.0 0.0 33.8 0.0 0.0 / STEC O26 - ND 

8 +31,17 +31,72 +30,45 STEC O26 - + - - -/- 
No DNA 
extract 

- - 
0.0/ 
27.0 

41.5/ 
27.2 

0.0/ 
30.3 

0.0 0.0 0.0 0.0 0.0 0.0 0.0 -/+ + 87 + 22.6 22.1 24.7 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 - NA 

11 +29,13 +29,31 +28,62 STEC O26 - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

12 +31,11 +32,18 +32,71 STEC O26 - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - + 9 -/- 22.9 22.3 26.1 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 - NA 

16 +27,87 +28,91 +29,00 STEC O26 - + - - -/- 
No DNA 
extract 

- - 40.6/30.0 39.5/29.8 0.0/32.4 0.0 0.0 38.8 0.0 0.0 0.0 0.0 -/+ + 29 + 22,4 22,3 24,2 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 - NA 

18 +31,07 +31,77 +30,79 STEC O26 - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

20 +25,99 +26,70 +26,20 STEC O26 - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

22 +27,92 +29,26 +28,85 STEC O26 - + - + -/- 
No DNA 
extract 

- - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

2 +21,12 +21,14 +20,83 STEC O26 + - + + + / STEC O26 + 40.0 38.0 41.9 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 39 + 20.4 19.8 24.2 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

5 +20,22 +19,81 +19,97 STEC O26 + + + + + / STEC O26 + 41.0/28.5 39.1/28.5 0.0/31.6 0.0 0.0 0.0 0.0 0.0 0.0 0.0 -/+ + 7 + 21.5 21.1 24.5 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 - ND 

6 +19,28 +19,42 +19,46 STEC O26 + + + + + / STEC O26 + 41.1 38.6 41.4 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 75 + 23.4 22.8 25.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

9 +22,62 +24,08 +23,64 STEC O26 + + + + + / STEC O26 + 39.2 36.7 41.2 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 46 + 22.4 22.1 25.3 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

13 +22,43 +23,18 +23,55 STEC O26 + + + - + / STEC O26 + 39.3 36.6 40.6 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 85 + 23.2 22.6 26.3 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

15 +18,74 +19,83 +19,48 STEC O26 + + + + + / STEC O26 + 39.9 37.1 40.3 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 82 + 23.0 23.0 24,8 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

19 +24,96 +26,37 +25,44 STEC O26 - - - + -/- 
No DNA 
extract 

- - 38.0 35.3 40.4 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 162 + 23,5 23,5 25,2 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PD 

23 +20,47 +21,36 +21,79 STEC O26 + - + - + / STEC O26 + 38.4 35.5 40.2 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 392 + 23,3 23,3 25,5 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 
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Reference Method ISO/TS 13136 

Alternative method: BAX System Real-Time PCR Assays STEC Suite and BAX System Real-Time PCR Assay for E. coli O157:H7 
Pre warmed MP media 7h at 41,5°C 

PCR results 7h 
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27 -   - - - - + - / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

30 +35,45 +35,70 +33,56 STEC O26 - + - + - stx- - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 
31 +36,59 +34,87 +35,07 STEC O26 - + - + - stx- - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 
32 +36,09 +34,94 +33,06 STEC O26 - + - + - stx- - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 
39 +7,65 +36,84 - - + - - - - / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 
41 -   - - + - - - / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 
43 -   - - + - + - / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 
47 +37,43 +30,51 +29,38 STEC O26 - + - + - stx- - - 40,7 40,1 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

25 -   - - - - + - / - - 0.0 41,8 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 
29 -   - - + - + - / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 
33 -   - - + - + - / - - 0.0 40,4 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

36 +23,78 +23,24 +23,37 STEC O26 - + - + + / STEC O26 + 33,7 33 37,7 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ incontable + 21,9 21,8 26,4 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

37 +32,63 +33,77 +31,74 STEC O26 - - - + - stx- - - 27,9 26,1 32,5 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ incontable + 24 23,6 27,2 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PD 

40 +30,03 +29,69 +29,00 STEC O26 - + - + - stx- - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

42 +27,57 +27,83 +27,29 STEC O26 - + - + - stx- - - 25 23,9 28,9 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ incontable + 25,6 25,2 28,9 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PD 

46 +24,33 +24,42 +24,98 STEC O26 - + - + + / STEC O26 + 28 27 33 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ incontable + 24,9 24,6 28,6 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

26 +25,85 +25,12 +25,22 STEC O26 - - - - - / - - 33,8 29,9 35,6 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ incontable + 24,8 25 28,7 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PD 

28 +28,38 +28,21 +28,05 STEC O26 - + + + + / STEC O26 + 28,2 26,4 33,7 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ incontable + 24,3 23,4 27,3 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

34 +25,23 +24,19 +25,04 STEC O26 - + - + + / STEC O26 + 24,1 22,7 30,1 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ incontable + 24,1 24 27,9 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

35 +26,28 +26,03 +24,41 STEC O26 - + - + + / STEC O26 + 40,3 35,7 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - + incontable + 21,2 20,8 26,1 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 - ND 

38 +23,63 +23,52 +23,51 STEC O26 + - - - + / STEC O26 + 25 23,9 30 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ incontable + 25,5 25,1 29,1 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

44 +26,50 +25,44 +26,21 STEC O26 - + - + - stx+/eae+/O26+ STEC O26 + 25 23,6 29,2 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ incontable + 25,5 25,5 29,6 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

45 +31,53 +27,37 +27,78 STEC O26 - + - + - stx- - - 26,7 24,4 32,2 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ incontable + 24,4 24,1 29,9 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PD 

48 +22,23 +23,48 +23,98 STEC O26 + + + + - stx+/eae+/O26- - - 33,6 30,5 36,6 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ incontable + 23,7 23,7 27,9 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PD 
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Reference Method ISO/TS 13136 

Alternative method: BAX System Real-Time PCR Assays STEC Suite and BAX System Real-Time PCR Assay for E. coli O157:H7 
Pre warmed MP media 7h at 41,5°C 
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3 -   - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

4 -   - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 
7 -   - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 
10 -   - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 
14 +34,95 +36,23 - - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 
17 +36,83 +37,06 +36,26 STEC O26 - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

21 +35,45 +36,75 +40,08 STEC O26 - - - - / / - - 38.1 37.6 36.8 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 21.5 21.0 23.2 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PD 

24 -   - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

1 +8,15/-/- - - - - - + + + / STEC O26 - 26.5 25.6 27.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 22.5 21.6 24.3 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PD 

8 -   - - - - - / / - - 27.7 26.6 27.3 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 21.6 20.9 23.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PD 

11 +24,93 +25,75 +26,19 STEC O26 + + + + + / STEC O26 + 26.0 25.3 27.2 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 22.4 22.2 23.9 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

12 +26,32 +26,92 +26,67 STEC O26 + + + + + / STEC O26 + 27.7 27.2 28.9 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 21.2 20.9 22.8 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

16 +28,56 +29,43 +29,54 STEC O26 + + + + + / STEC O26 + 33.5 32.8 32.9 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 21.5 21.0 23.1 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

18 +30,37 +33;39 +33,23 STEC O26 - - + + + / STEC O26 + 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - ND 

20 -   - - - - - / / - - 25.6 25.0 26.8 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 22.0 21.7 24.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PD 

22 +23,70 +25,87 +25,49 STEC O26 + + + + + / STEC O26 + 26.7 26.0 27.6 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 23.2 22.6 24.9 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

2 +26,83 +27,33 +28,89 STEC O26 + + + + + / STEC O26 + 26.2 25.0 26.7 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 22.2 21.5 23.6 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

5 +27,87 +30,37 +29,62 STEC O26 + + + + + / STEC O26 + 25.6 25.0 26.5 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 22.3 22.0 23.8 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

6 +28,33 +30,07 +29,80 STEC O26 + + + + + / STEC O26 + 25.2 24.3 26.5 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 21.7 21.2 23.4 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

9 +24,23 +25,58 +25,21 STEC O26 + + + + + / STEC O26 + 24.4 23.5 25.3 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 21.1 20.8 22.7 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

13 +24,39 +25,10 +25,60 STEC O26 + + + + + / STEC O26 + 25.7 25.4 26.8 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 24.1 24.0 25.4 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

15 +24,30 +24,87 +25,06 STEC O26 + + + + + / STEC O26 + 26.1 25.2 27.3 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 22.1 21.6 24.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

19 +24,88 +25,22 +24,46 STEC O26 + + + + + / STEC O26 + 25.0 24.1 26.3 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 22.4 21.8 24.1 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

23 +21,93 +23,15 +24,39 STEC O26 + + + + + / STEC O26 + 24.6 23.9 25.7 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+ 1 + 21.8 21.4 23.5 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 
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3 - - - - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - st             / - - NA 

4 - - - - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - st             / - - NA 
7 - - - - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - st             / - - NA 
10 - - - - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - st             / - - NA 
14 - - - - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 
17 - - - - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - st             / - - NA 
21 - - - - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - st             / - - NA 
24 - - - - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - -             / - - NA 

1 +27,60 +23,79 +23,45 STEC O26 + + + + + + STEC O26 + 37.0 35.3 37.7 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+M 1 O26+ 25.9 25.2 27.7 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

8 - - - - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - st             / - - NA 

11 +33,66 +35,33 +36,49 STEC O26 - - +(1) - + + STEC O26 + 38.9 38.0 38.3 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+p 1 O26+ 23.9 23.4 25.6 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

12 +29,21 +29,95 +30,44 STEC O26 - - + + + + STEC O26 + 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - st             / - - ND 

16 +27,36 +27,24 +26,78 STEC O26 + + + + + + STEC O26 + 36.4 35.4 36.2 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+M 1 O26+ 27.4 26.7 29.2 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

18 +28,13 +28,01 +27,59 STEC O26 + + + + + + STEC O26 + 

0.0 
41.1 
40.3 

39.6(1) 

41.2 
39.7 
39.7 

39.1(1) 

0.0 
0.0 
0.0 

40.7(1) 

0.0 
0.0 
0.0 

0.0(1) 

0.0 
0.0 
0.0 

0.0(1) 

0.0 
0.0 
0.0 

0.0(1) 

0.0/ 
0.0/ 
0.0 

0.0(1) 

0.0 
0.0 
0.0 

0.0(1) 

0.0 
0.0 
0.0 

0.0(1) 

0.0 
0.0 
0.0 

0.0(1) 

- 
- 
- 

+(1) 

+p 1 O26+ 28.1 27.3 29.5 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 - ND 

20 - - - - - - - - / / - - 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 - st             / - - NA 

22 - - - - - - - - / / - - 35.9 34.5 36.3 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+p 1 O26+ 25.9 25.2 27.7 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PD 

2 +27,80 +28,17 +27,62 STEC O26 + + + + + + STEC O26 + 33.1 31.9 33.4 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+M 1 O26+ 24.9 24.2 26.8 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

5 +25,51 +25,09 +24,85 STEC O26 + + + + + + STEC O26 + 34.5 33.4 35.3 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+p 1 O26+ 31.2 30.8 33.3 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

6 +22,54 +22,99 +22,48 STEC O26 + + + + + + STEC O26 + 34.0 32.9 34.8 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+p 1 O26+ 28.7 28.2 30.5 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

9 +23,43 +23,38 +23,12 STEC O26 + + + + + + STEC O26 + 34.0 32.9 34.6 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+p 1 O26+ 25.1 24.5 26.9 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

13 +22,78 +22,47 +23,36 STEC O26 + + + + + + STEC O26 + 35.4 34.2 35.1 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+p 1 O26+ 24.8 24.2 26.6 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

15 +27,85 +28,23 +27,29 STEC O26 + - + + + + STEC O26 + 34.2 33.2 34.7 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+M 1 O26+ 25.9 25.5 27.8 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

19 +22,26 +22,47 +22,15 STEC O26 + + + + + + STEC O26 + 36.2 34.5 35.8 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+p 1 O26+ 26.8 26.2 28.7 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

23 +22,51 +22,28 +22,27 STEC O26 + + + + + + STEC O26 + 35.3 33.9 36.4 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
STEC 
O26 

+p 1 O26+ 28.2 27.6 30.1 0.0 0.0 0.0 0.0 0.0 0.0 0.0 / STEC O26 + PA 

(1): second extraction  

 
 Analyses performed according to the COFRAC accreditation 


