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

MILLIPORE SAS.

The technical protocol and the result interpretation were carried out according to the ISO
16140-2 (2016), ISO 16140-2/A1 (2024) and the AFNOR technical rules (Revision 12).

Validation protocols

Reference method*

Alternative methods

Certification organism

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

ISO 16140-2 (2016) & ISO 16140-2/A1 (2024):
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 12)

ADRIA internal method 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 Escherichia coli
(STEC) and the determination of 0157, 0111, 026, O103
and 0145 serogroups

Assurance® GDS MPX TOP 7 (screening)
Assurance® GDS MPX ID (confirmation)
Assurance® GDS EHEC ID (confirmation)

Raw beef meat (excluding seasoned meat for 375 g test
portion)

Raw and ready-to-cook meat

Raw poultry meat, ready-to-cook, ready-to-heat and
ready-to-eat

Raw milk and dairy products

Production environmental samples

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

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope

available on www.cofrac.fr)
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1 AIM OF THE STUDY

The Assurance® GDS MPX for Top 7 STEC, MPX ID for Top STEC and EHEC ID for
E. coli O157:H7 method was validated in April 2022 (certificate number: TRA 02/13-
04/22) for the detection and confirmation of Shiga-toxin-producing Escherichia coli
(STEC) from 026, 0103, 0111, 0145 and O157 serogroups in raw beef meat (25 g
and 375 g test portion) and raw milk and dairy products (25 g test portion). The history
of validation process is described in the table below:

Reference Validation Conducted

Date Description method standard by
AlrZB s nitial validation for the ADRIA ISO 16140-2 ADRIA
detection and confirmation of internal (2016)
Shiga-toxin-producing method
Escherichia coli (STEC) from based on
026, 0103, 0111, 0145 and ISO/TS
0157 serogroups in : 13136
= raw beef meat (upto 25 ¢
and 375 g test portion)
= raw milk and dairy
products (up to 25 g test
portion)
EVRAZERS . Extension for new protocols ADRIA ISO 16140-2 ADRIA
and categories: internal (2016) &

= Raw and RTC meats (up method IS0 16140-
t0 25 g) and Raw milk and | Dasedon | 2/A1(2024)
Dairy products (up to ISO/TS
25 g) with a new protocol 13136
(shortened enrichment
time).

= Addition of Raw, RTC,
RTRH and RTE poultry
(upto 25g) and
production environmental
samples (up to 25 g/ml or
sample devices) in the
scope of the method.

2 Extension for the use of the / / Internal data
PPMX instrument for the first from Millipore
screening using MPX Top 7 SAS
Assurance® GDS
ADRIA 6/184 September 2, 2025
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2 METHOD PROTOCOLS

2.1 Alternative method

2.1.1 Principle

The Assurance GDS® are automated nucleic acid amplification system for the
detection of pathogens in foods samples. The samples are prepared for analysis
following an IMS concentration procedure using the PickPen® Il device.

The detection of STEC is performed using (up to) three kits:

- Assurance® GDS MPX for Top 7 STEC assay for detection of stx1, stx,, eae and
0O157:H7 targets.

- Assurance® GDS MPX ID for Top STEC assay for detection of 0103, 0111,
0121, 0145, 026, and 045 serogroups (045 and O121 are not in the scope of the
NF validation study). There are two amplification tubes utilized per sample. The
MPX Group 1 STEC Amplification is dedicated to detection of 0103, 0121 and
045 serogroups. The MPX Group 2 STEC Amplification is dedicated to detection
of 0111, 0145 and 026 serogroups. The results of both amplification tubes are
combined together by the GDS software.

- Assurance® GDS EHEC ID for E. coli 0O157:H7 Tq assay for detection of
0157:H7 serotype.

The targets detected with each test kit are listed in Table 1.

ADRIA 7/184 September 2, 2025
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Table 1 -Targets detected with each kit

Screening

Confirmation

MILLIPORE SAS

Assurance® GDS MPX ID Assurance®
Assurance® GDS for Top STEC GDS EHEC ID for
MPX for Top 7 STEC Group 1 Group 2 E. coli 0157:H7 Tq
stx X X
stx2 X X
eae X X X
0157 eae* X
0157 X
H7 X
026 X
0103 X
o111 X
0145 X
045+ X
0121* X

*

** Not in the scope of the validation study

Some strains of STEC belonging to 0145 may also be indicated as E. coli 0157

The use of the different kits is done according to the following scheme:

Screening on enriched sample: Assurance®

GDS MPX for Top 7 STEC

Stx+/- eae-/
!

stx+ eae+ stx+ eag+ 0157+

|

}

STOP

Confirmation on enriched sample:

Assurance® GDS EHEC ID for E. coli 0157:H7 Tq

AND/OR
Assurance® GDS MPX ID for Top STEC

v

Cultural confirmations

The GDS PickPen® PIPETMAX® (PPMX), an automated magnetic particles and liquid
handler, can be used for the first screening using MPX Top 7 Assurance® GDS assay.
This automate reproduces the manual workflow to facilitate the extraction and
preparation of the reagents.

2.1.2 Protocol

The protocols evaluated during this extension (See Appendix 1) are described in the

table 2 below.

ADRIA
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Initial validation

Table 2 — Protocols for Detection of Top 7 STEC

MILLIPORE SAS

modified

Protocol (1) Protocol 2) Protocol 3) Protocol (@)
Protocol steps Raw beef meat Raw beef meat Raw milk Raw milk cheese
excluding seasoned meat
Test portion 25¢g 375¢g 25¢ 25¢
Enrichment broth Pre-warmed (41.5°C) Pre-warmed (41.5°C) Pre-warmed (41.5°C) | Pre-warmed (41.5°C)
mEHEC® mEHEC® mEHEC® mEHEC®
Volume of enrichment broth 225 mL (d 1/10) 1500 mL (d 1/5) 225 mL (d 1/10) 225 mL (d 1/10)
. » o o o o 18-24hat41.5°C 18-24 h at
Enrichment condition 8-16hat41.5°C+1°C 10-18hat41.5°C+1°C 1°C 415°C + 1°C
BHIfor2-4h
Subculture / / / at 36.0°C + 1°C
Immuno- Assurance® GDS MPX for Top 7 STEC on 30 pL IMS sample from:
concentration Screening: stx, eae, eae 0157:H7 - mEHEC® (except raw milk cheese)
Lysis - BHI'subculture for raw milk cheese
(Screzgilzg and | Confirmation 8??1%?2(11)(?18?45 Assurance® GDS MPX ID for Top STEC on 30 uL IMS sample from mEHEC® (MPX Group 1 and MPX Group 2)
confirmation) 0157 Assurance® GDS EHEC ID for E. coli 0157:H7 Tq on 30 uL IMS sample from mEHEC®
e For Top 4 non-0157
026 045 () - On 1 ml enriched sample (mEHEC®) using concentration reagent (MPX ID) and streak IMS
01 023 0111 beqd_s (20 pL) onto CHROMagar™ STEC AND either Rainbow® agar with novobiocin and
Cultural 0121 ‘0 0145 cefixime (RANC) or ChromID™ EHEC or Tryptone Bile X-Glucuronide (TBX)
confirmation on ’ - Or using the remaining beads for MPX ID from resuspension plate: Streak IMS beads (20 uL)
enrichment broth onto selective agar plates, as described above
e For 0157: Streak 10 uL enriched sample (NEHEC®) onto CHROMagar™ 0157 or Sorbitol
0157 MacConkey agar containing cefixime and tellurite (CT-SMAC) or EC 0157:H7 ChromoSelect agar

Confirmation of
isolated colonies

Colonies testing
(up to 5 colonies)

e ForTop 4 non-0157:

- Assurance® GDS MPX for Top 7 STEC AND Assurance® GDS MPX ID for Top STEC

e For0157:

- Assurance® GDS MPX for Top 7 STEC AND Assurance® GDS EHEC ID for E. coli 0157:H7 Tq

(): not in the scope of the validation study

ADRIA
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Extension study

Protocol (5) Protocol (6) Protocol (7)
Protocol steps Raw meat and RTC meat Raw, RTC, RTRH and RTE poultry Raw milk and dairy products
(except poultry) Production environmental samples
. Upto25¢g/ml
Test portion Upto25¢g Upto25¢g Or sampling device
Enrichment broth Pre-warmed (41.5°C) mEHEC® + Pre-warmed (37°C) mEHEC®+ Pre-warmed (41.5°C) mEHEC®
Tween 80 for high fat content (>20%) | Tween 80 for high fat content (>20%) | + Tween 80 for high fat content (>20%)
Volume of enrichment broth 225 mL (d 1/10) 225ml (d 1110) 225mL (d 1110) or'volume' adapted to
the sampling device
Enrichment condition 6-24n §-24n 10-24hat
at41.5°C+1°C at41.5°C+1°C 415°C+1°C
Immuno- Screening: stx, eae, eae 0157:H7 | Assurance® GDS MPX for Top 7 STEC on 30 uL IMS sample from mEHEC®
concentration 026, 045 ™, 0103,

® ®
Lysis - PCR Confir- 0111, 0121, 0145 Assurance® GDS MPX ID for Top STEC on 30 uL IMS sample from mEHEC® (MPX Group 1 and MPX Group 2)

(Screeningand -\ mafion | ¢ Assurance® GDS EHEC ID for E. coli O157:H7 Tq on 30 L IMS sample from mEHEC®

confirmation)
For Top 4 non-0157
026, 045 (1) - On 1 mL enriched sample (mEHEC®) using concentration reagent (MPX ID) and streak IMS beads
0103, 0111 (20 pL) onto CHROMagar™ STEC AND ChromID™ EHEC or Tryptone Bile X-Glucuronide (TBX)
0121 ™, 0145 - Or using the remaining beads for MPX ID from resuspension plate: streak IMS beads (20 yL) onto
Cultural selective agar plates, as described above
confirmation e ForO157:
- Streak 10 pL enriched sample (mEHEC®) onto CHROMagar™ 0157 or Sorbitol MacConkey agar
0157 containing cefixime and tellurite (CT-SMAC) or EC 0157:H7 ChromoSelect agar modified
- Orusing the remaining beads for MPX ID from resuspension plate: streak IMS beads (20 L) onto
selective agar plates, as described above
e ForTop 4 non-0157:
Confirmation of : . : - Assurance® GDS MPX for Top 7 STEC AND Assurance® GDS MPX ID for Top STEC
. . Colonies testing (up to 5 colonies) ,
isolated colonies e For O157:

- Assurance® GDS MPX for Top 7 STEC AND Assurance® GDS EHEC ID for E. coli 0157:H7 Tq

(): not in the scope of the validation study
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The interpretation of the results is done as follows:

Table 3 - Interpretation for the Assurance GDS method for STEC detection

PCR Screening PCR confirmation
PCRMPX Top 7 PCR MPXID PCREHECID Confirmation
Results
st 1or cae eae1or | 026 or 0103 on colony
stx 2 eae 0157 eae 2 or or O11 or stx 0157 H7
eae 3 0145
- -or+ | -or+ / / / / / / -
- -or+ / / / / / / -
/ / /
/ / /
/ / / - -
i or + | Unconclusive, test
MPX ID
Inconclusive, test
MPX ID
ADRIA 11/184 September 2, 2025
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2.2 Reference method*

MILLIPORE SAS

The reference method corresponds to ADRIA internal method 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 Escherichia
coli (STEC) and the determination of 0157, 0111, 026, 0103 and 0145 serogroups.

The flow diagram of the reference method is given in Appendix 2.

The decision tree for the ISO/TS 13136 reference method is the following (See Figure

1):

Figure 1 - Decision tree for the reference method

Enrichment

v
Extraction

v

stx detection
[

v v
stx - Stx +

'

eae detection

eae -

eae +

\ 4

Serogroup detection

v

+

v

Streaking after IMS
Confirmation
(PCR on colonies)

v v

- +

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope

available on www.cofrac.fr)
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Table 4 describes the different possibilities of conclusions according to the ISO/TS
13136 method. As the target of the alternative method concerns the positive stx 1
or/and stx 2 and eae and serogroup, the results are interpreted as described in the
last column in Table 4.

Table 4 - Interpretation for the ISO/TS 13136 method

PCR | PCR PCR Confirmation Conclusion Final result in
stx eae | Serogroup | on colony the report

- / / / STEC not detected -
Presumptive detection of -
STEC
STEC detected -
Presumptive detection of -
STEC associated with
attaching-effacing activity
Detection of STEC -
associated with attaching-
effacing activity
Presumptive detection of -
STEC from serogroup XXX

STEC from serogroup XXX
detected

The environmental production samples category is part of the scope of the ISO/TS
13136 but is not in the scope of accreditation of the ADRIA internal method. To
demonstrate the capacity of the method to correctly detect the Shiga-toxin E. coli in
this category of product, it was agreed with the technical committee to perform three
different LOD evaluation. The matrices strain pairs tested are described in Table 5
with the calculated LOD50.

Table 5 — LODs of the ISO/TS 13136 internal ADRIA method on production
environmental samples

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

0.690.39:1.24]

(Strain / matrix) pair

_ Process water (milk industry) /
Production | E coli 026 Ad2826

:2:1’1‘:;::‘9““' Vegetable waste / E. coli 0103 Ad3318 0.57[0.33; 0.97]
Wipe (meat industry) / E. coli 0157 Ad489 0.80[0.46; 1.39]

1 Wilrich, C., and P.-Th. Wilrich: Estimation of the POD function and the LOD of a qualitative
microbiological measurement method. AOAC International 92 (2009) 1763 - 1772.

ADRIA
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Following those results, the Technical Committee agreed, in October 2024, that
ADRIA is capable to conduct NF certification testing using ADRIA internal method
based on ISO/TS 13136 on production environmental samples. The assays are
performed outside COFRAC accreditation.

2.3 Study design
The study is an unpaired study design.
For the initial validation and the extension study, the same test portion was used
between the reference and the alternative method (25g or 375g) but different
enrichment procedures (broths, incubation times, incubation temperatures).

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 Cettification 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.

3.1.1 Number and nature of samples
Combining the initial validation and the extension, 506 samples were tested. The
distribution per tested category and type is given in Table 6.

ADRIA 14/184 September 2, 2025
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Category

Table 6 — Distribution per tested category and type

Test

Protocol

Positive

MILLIPORE SAS

Negative

Total

portion samples  samples
Fresh meats (ground beef, beef trim) 10 10 20
Frozen and thawed meats (ground 1 13 o4
Upto | Protocol (1) beef, beef trim)
259 8h 41.5°C Meats with seasonings (carpaccio’s, 10 10 20
tartars, seasoned ground beef)
5 1| Raw beef meat Total 31 33 64
s Fresh meats (ground beef, beef trim) 17 13 30
§ Up to Protocol @ Frozen and thawed meats (ground 14 17 31
= 375¢ 10h 41.5°C beef, beef trim)
= Total 31 30 61
- Protocol 3) | Raw milk (cow, goat, ewe) 35 38 73
Rawmikand | Up to 18h 41.5°C Total 35 38 73
dairy products | 25g Protocol (4) Hard cheese (cow, goat, ewe) 16 14 30
18h 41.5°C Soft cheese (cow, goat, ewe) 14 22 36
+BHI Total 30 36 66
Fresh meats (beef, pork, lamb, veal),
unprocessed (ground meat, trim, 11 10 21
pork, lamb)
Protocol (5) Meat (beef, pork, lamb, veal), with
6h 41.5°C seasonings (beef tartare, carpaccio, 10 10 20
brochette)
Frozen raw meats 11 9 20
s f;i‘g’tsar(‘gxg; Upto Total| 32 29 | 6
259 Fresh meats (beef, pork, lamb, veal),
poultry) unprocessed (ground meat, trim, 12 9 21
pork, lamb)
Protocol (5) Meat (beef, pork, lamb, veal), with
24h 41.5°C seasonings (beef tartare, carpaccio, 10 10 20
brochette)
Frozen raw meats 11 9 20
9 Total 33 28 61
S Raw poultry (fresh or frozen) 10 10 20
-g FF)icz)al\:\llt;iyeIicatessen and seasoned 1 9 20
g P;‘:Zﬁoslg:@ Heat-treated and RTE poultry
2 Raw poultry, ) product (including cooked 11 9 20
& | raw seasoned delicatessen)
] 4| Ppoulryand | Upto Total | 32 28 60
heat-treated 259 Raw poultry (fresh or frozen) 10 10 20
: poultry ) Raw delicatessen and seasoned 1 9 20
combined poultry
220;02,? Isg? Heat-treated and RTE poultry
) product (including cooked 11 9 20
delicatessen)
Total 32 28 60
Raw milk (raw milk) 17 13 30
Protocol (7) Raw milk-based products (soft and 13 18 31
10 h 41.5°C semi-hard cheeses)
Raw milk and | Upto Total 30 31 61
dairy products | 25g Raw milk (raw milk) 17 13 30
Protocol (7) Raw milk-based products (soft and 12 19 31
24h41.5°C semi-hard cheeses)
Total 29 32 61
ADRIA 15/184 September 2, 2025
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Category Te§t Protocol i Total
portion samples samples
0 a | Surfaces 1 9 20
< Protocol (7) | b | Dust and wastes 10 10 20
=1 Product Up to 10 h 41.5°C C | Process water 11 9 20
2 roduction 1 25q or Total| 32 28 60
216/ environmental | Surf 12 8 20
5 samples sample a | Surfaces
@ device | Protocol (7) | b |Dustand wastes 10 10 20
£ 24 h 41.5°C c | Process water 11 9 20
w Total 33 27 60
All categories and protocols - Short incubation time 253 253 506
All categories and protocols - Long incubation time 254 252 506

3.1.2 Artificial contamination of samples

ADRIA

A total of seven samples were found naturally contaminated (six during the original
validation and one during the extension). All coming from meat and dairy products.

Artificial contaminations were all done by seeding protocol with a large maijority of
positive samples inoculated below 3 CFU/test portion (82%).

During the initial validation, 153 samples were artificially contaminated, using 52
different strains. 121 gave a positive result.

During the extension, 150 samples were artificially contaminated, using 50 different
strains. 127 gave a positive result.

The repartition of the positive samples per inoculation protocol and inoculation level
combining all the studies is given in Table 7.

Table 7 - Repartition of the positive samples
per inoculation protocol and inoculation level

Naturall Seeding protocol Total positive
CRE] contamina):ed <3CFU = 3<x<5.6CFU sanﬁples
1 3 39 20 62
2 3 51 11 65
3 1 32 0 33
4 0 28 4 32
5 0 25 5 30
6 0 33 0 33
All samples 7 208 40 255
% 3% 82% 16% 100%

As required in the AFNOR technical rules (Revision 12), the meat and poultry products
were mainly contaminated with strains belonging to 0145 serogroup (5 to 8 samples
per category and protocol tested) and O157 serogroup (7 to 19 samples per category
tested), the dairy products with O26 serogroup (10 to 19 samples per category tested)
and O103 serogroup (10 to 18 samples per category tested). A variety of strains were

used for the production environmental category (see Table 8).
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Table 8 — Distribution of positive samples per serogroup detected per category

Category 026 0103 | 0111 0145 0157 Mix Total |
Upto25g 4 | 6 | 3 | 8 | 9 | 1 | 3
1 | Raw beef meat

Upto375¢g 5 3 6 8 7 2 31
2 | Raw milk and dairy products Upto25¢g 19 18 8 9 9 2 65
3 Raw and RTC meats (except Upto25¢g 5 4 0 5 19 0 3
poultry)
Raw poultry, raw seasoned poultry
4 and heat-treated poultry (combined) Upto25g S > b : i b 2
5 | Raw milk and dairy products Upto25¢g 10 10 3 2 5 0 30
Up to 25 g/ml
6 | Production environmental samples | or sampling 4 7 3 6 13 0 33
devices
All categories 52 56 23 46 73 5 255

Considering the initial validation and the extension, 3% of the positive samples
were naturally contaminated. A variety of strains from different O-group were
evaluated during the study.

3.1.3 Protocols applied during the validation study

> Incubation times
During the initial validation, the following times were applied:

Incubation time
for Assurance® GDS MPX ID

Incubation time

Test for Assurance®GDS MPX AND
BT portion lcioes 1D '_I'op U STEP Assurance® GDS EHEC ID for E. coli
(Screening on enriched 157:H7 T
samples) : : 2 7. q
(confirmation on enriched samples)
25¢ @ 8h 10 h
375¢g
Raw beef meat -
(excluding
seasoned @ 10h 12h
meat)
Raw milk and ) 3 18 h (raw milk) 20 h (raw milk)
. 5¢ 18 h with subculture for 2 h .
dairy products O in BHI (raw ik cheese) 22 h (raw milk cheese)

For the extension study, as the new protocols propose a wide incubation time range,
the minimum and maximum incubation times were tested as described below:

- 6 h and 24 h for Raw and RTC meats
- 8 h and 24 h for Raw, RTC, RTRH and RTE poultry
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- 10 h and 24 h for Raw milk and dairy products and production environmental
samples.

> Sample preparation protocol

During the sensitivity study, for initial validation study and extension study, the manual
workflow was used.

During the extension study, the PPMX was evaluated in parallel to the manual
workflow for two RLOD (Raw, RTC, RTRH and RTE poultry and Raw milk and dairy
products). Only the screening part using MPX Top 7 was tested in the instrument.

e Instrument

Samples were analysed on the GDS Rotor-Gene Q Thermocycler and Assurance®
GDS Rotor-Gene® software.

> PCR inhibition
In case of inhibition, a new extraction from the enrichment broth was performed.

e Confirmation

Sample with positive O157 results using the kit MPX was tested with both MPX ID
and EHEC ID in parallel.

During the validation study (initial and extension studies), the cultural confirmation
tests were run as described in Table 9 at minimum incubation time only. Maximum
time was tested in case of discordant results.
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Table 9 - Confirmation protocols for Assurance GDS STEC method

Direct streaking

Cultural confirmation on
enrichment broth with
STEC concentration

Cultural confirmation
from Assurance® GDS
MPX ID or EHEC ID

Selective agar plate

reagent resuspension plate
For initial validation
CHROMagar™ STEC
study only: . ,
) ) For all categories: using ChromID™ EHEC
For all categories: using o ,
the remaining IMS beads Tryptone Bile X-
Assurance® GDS MPX ID ,
, from Assurance® GDS Glucuronide (TBX)
Top 4 nan- / Conceniration Reagent (IMS MPX ID resuspension Rainbow® agar with
0157 beads) on 1 ml (NEHEC) P W89
] B plates: suspend beads novobiocin and
enriched sample (positive .
and streak (20 pL) onto cefixime (RANC) - for
samples): streak beads , _ o
, selective agar plates initial validation study
(20 uL) onto selective agar
only
plates
For raw dairy category
during the initial
validation and for all
categories during the - CHROMagar™ 0157
extension study: - Sorbitol MacConkey
- By using the remaining agar containing
For all categories: IMS beads from cefixime and tellurite
0157 streak 10 L onto / .
selective : ot lates Assurance® GDS MPX (CT-SMAC)
ivi - :
garp EHEC ID for EC O157:H7
E. coli 0157-H7 Tq ChromoSelect Agar
resuspension plates: Modified
suspend beads and streak
(20 uL) onto selective
agar plates
During the extension study, it was proposed to evaluate only one of the confirmation
protocols using the IMS beads (remaining beads) additionally to the direct streaking
for 0157 as both protocols are similar and the concentration reagent have been tested
on other categories.
When using remaining beads, several selective agar plates are listed in the kit insert
but only two of them were tested per sample (20 uL beads suspension required for
streaking on each plate and only 40 uL beads suspension available for streaking onto
selective agar plates). It was proposed to test all the positive samples using the
CHROMagar™ STEC or CHROMagar™ 0157, and to distribute the samples over the
different categories and with a minimum of 2 or 3 samples tested per agar and per
category.
ADRIA 19/184 September 2, 2025

Summary report (Version 0)
Assurance GDS STEC



MILLIPORE SAS

The incubation of the agar plates was done per manufacturer’s instructions.

- Confirmation of isolated colonies (test up to 5 colonies): typical colonies from
CHROMagar™ STEC or CHROMagar™ 0157 were tested and if only non-typical
colonies or no colonies was present on first plate choice, colonies from the other
plates were used for the following PCR tests:

e ForTop 4 non-0157
- Assurance® GDS MPX for Top 7 STEC
- AND Assurance® GDS MPX ID for Top STEC

e For 0157
- Assurance® GDS MPX for Top 7 STEC

- AND Assurance® GDS EHEC ID for E. coli O157:H7 Tq

In case of presumptive detection of more than one Top 5 STEC serotype in a sample,
confirmation of only one serotype is required.

> Enrichment broth storage

The enrichment broths of the alternative method from positive and discordant samples
were stored for 72h at 5 + 3°C and tested again (PCR and confirmatory tests).

3.1.4 Testresults

Raw data per category are given in Appendix 4. The results are given in Table 10.
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Table 10 — Summary of results obtained with the reference and alternative methods (after confirmation)

of all samples for each category

Category Test portion Protocol
Up to 25g Protocol () 23 6 2 33 64
8h 41.5°C
S 1 Raw beef meat Protocol (@)
E Up to 3759 10h 41.5°C 16 14 1 30 61
T Protocol (3)
.T; 18h 41.5°C 20 8 7 38 73
E 2 Raw milk and dairy products Up to 259 Protocol (2)
18h 41.5°C 14 14 2 36 66
+BHI
Protocol (5)
Raw and RTC meats (except 6h 41.5°C 15 1 6 29 o1
3 Up to 259
poulltry) Protocol (5) 15 1 6 28 61
24h 41.5°C
§ Raw poultry, raw seasoned Pgt:‘tczoslo(? 21 9 6 28 60
< 4 poultry and heat-treated poultry Up to 259 PI'OtOC(.ﬂ ®
3 .
2 (combined) 24 h 41.5°C 22 5 5 28 60
8 Protocol (7) 13 1 6 31 61
@ . . 10 h 41.5°C
S 5 Raw milk and dairy products Up to 259
= Protocol (7) 14 10 5 32 61
i 24 h41.5°C
Protocol (7)
6 Production environmental Up to 25g/ml or 10 h 41.5°C 21 4 ! 28 60
samples sample device Protocol (7)
24 h41.5°C 21 5 ! 27 60
All categories and protocols - Short incubation time for category 3, 4, 5 and 6 143 73 37 253 506
All categories and protocols - Long incubation time for category 3, 4, 5 and 6 145 74 35 252 506
Unpair ed evaluation: TND = ND + NDFN(a/t) +PAFP(a/t) TNA = NA + NAFN(a/t) + PDFP(a/t)
ADRIA 21/184 September 2, 2025

Summary report (Version 0)
Assurance GDS STEC



MILLIPORE SAS

3.1.5 Calculation of relative trueness (RT), sensitivity (SE), false positive
ratio (FPR) and false negative ratio (FNR) for the alternative method

The calculations are presented in Table 11.
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Table 11 — Calculation of relative trueness (RT), sensitivity (SE), false positive ratio (FPR)
and false negative ratio (FNR) for the alternative method

Test

Category ortion Protocol PA  PArpan RT% FPR% FNR

A | Fresh meats (ground beef, beef trim) 6 0 10 0 3 1 0 0 1 10 90.0 70.0 | 80.0 0.0 | 0.000
Up to Protocol 1) |B | Frozen and thawed meats (ground beef, beef trim) 7 0 13 0 3 1 0 0 1 13 90.9 727 | 833 0.0 | 0.000
Raw beef 259 8h 41.5°C C | Meats with seasonings (carpaccio’s, tartars, seasoned ground beef) 10 0 10 0 0 0 0 0 0 10 100.0 | 100.0 | 100.0 | 0.0 | 0.000
S 1 meat Total | 23 0 33 0 6 2 0 0 2 33 93.5 806 | 875 | 0.0 | 0.000
= Up to Protocol @) A | Fresh meats (ground beef, beef trim) 10 0 13 0 7 0 0 0 0 13 100.0 | 58.8 | 76.7 0.0 | 0.000
% 375¢ 10h 41.5°C B | Frozen and thawed meats (ground beef, beef trim) 6 0 17 0 7 1 0 0 1 17 92.9 50.0 | 74.2 0.0 | 0.000
= ] Total | 16 0 30 0 14 1 0 0 1 30 96.8 548 | 754 | 0.0 | 0.000
S Protocol 3) |A | Raw milk (cow, goat, ewe) 20 1 34 2 8 6 0 2 7 38 80.0 771 79.5 7.9 | 0.057
= Rawmikand | Up to 18h 41.5°C Total | 20 1 34 2 8 6 0 2 7 38 80.0 771 | 795 | 79 | 0.057
2 dairy products 2p59 Protocol (4) |B | Hard cheese (cow, goat, ewe) 7 0 13 1 8 1 0 0 1 14 93.8 50.0 | 70.0 0.0 | 0.063
18h 41.5°C |C | Soft cheese (cow, goat, ewe) 7 0 21 1 6 1 0 0 1 22 92.9 571 | 806 | 0.0 | 0.0M
+BHI Total | 14 0 34 2 14 2 0 0 2 36 93.3 533 | 758 | 0.0 | 0.067
3 Eﬁiﬂ ;nn:es)ts (beef, pork, lamb, veal), unprocessed (ground meat, trim, 4 0 10 0 7 0 0 0 0 10 100.0 36.4 66.7 0.0 0.000
Protocolo® b Meat (beef, pork, lamb, veal), with seasonings (beef tartare, carpaccio, 6 0 10 0 1 9 1 0 3 10 70.0 900 | 800 00 | 0100
6h 41.5°C brochette)

Raw and RTC ¢ | Frozen raw meats 5 0 9 0 3 3 0 0 3 9 72.7 727 | 70.0 0.0 | 0.000
Upto Total | 15 0 29 0 11 5 1 0 6 29 81.3 656 | 721 0.0 | 0.031

3 | meats (except 259 Fresh meats (beef, pork, lamb, veal), unprocessed (ground meat, trim
poultry) a oork, lamb) ’ ’ ’ ’ T 4 0 9 0 8 0 0 0 0 9 1000 | 333 | 619 | 0.0 | 0.000
Protocol o(@ b Meat (beef, pork, lamb, veal), with seasonings (beef tartare, carpaccio, 7 0 10 0 1 9 0 0 9 10 80.0 900 | 850 00 | 0.000

24h 41.5°C brochette)

¢ | Frozen raw meats 4 0 9 0 3 3 1 0 4 9 63.6 727 | 65.0 0.0 | 0.091
Total | 15 0 28 0 12 5 1 0 6 28 81.8 636 | 705 | 0.0 | 0.030
a | Raw pouliry (fresh or frozen) 7 0 10 0 2 1 0 0 1 10 90.0 80.0 | 85.0 0.0 | 0.000
< Raw poultry, Protocol 6) | b | Raw delicatessen and seasoned poultry 5 0 9 0 3 1 2 0 3 9 727 727 | 70.0 | 0.0 | 0.182
§ raw seasoned 8 h41.5°C ¢ | Heat-treated and RTE poultry product (including cooked delicatessen) 9 0 9 0 0 2 0 0 2 9 81.8 | 100.0 | 90.0 0.0 | 0.000
Z4 poultry and Upto Total | 21 0 28 0 5 4 2 0 6 28 81.3 844 | 81.7 | 0.0 | 0.063
2 heat-treated 259 a | Raw pouliry (fresh or frozen) 7 0 10 0 2 1 0 0 1 10 90.0 80.0 | 85.0 0.0 | 0.000
s poultry Protocol (6) | b |Raw delicatessen and seasoned poultry 6 0 9 0 3 1 1 0 2 9 81.8 727 | 750 0.0 | 0.091
@ (combined) 24 h 41.5°C ¢ | Heat-treated and RTE poultry product (including cooked delicatessen) 9 0 9 0 0 2 0 0 2 9 81.8 | 100.0 | 90.0 0.0 | 0.000
£ Total | 22 0 28 0 5 4 1 0 5 28 84.4 844 | 833 | 0.0 | 0.031
w Protocol (7) a | Raw milk (raw milk) 10 1 13 0 3 3 0 0 4 13 76.5 824 | 76.7 7.7 1 0.000
10 h 41.5°C b | Raw milk-based products (soft and semi-hard cheeses) 3 0 18 0 8 0 2 0 2 18 84.6 385 | 677 0.0 | 0.154
5 Raw milk and | Up to ] Total| 13 1 31 0 11 3 2 0 6 31 80.0 633 | 721 3.2 | 0.067
dairy products | 25g Protocol (7) a | Raw milk (raw milk) 10 1 13 0 3 3 0 0 4 13 76.5 824 | 76.7 7.7 1 0.000
24 h 41 55C b | Raw milk-based products (soft and semi-hard cheeses) 4 0 19 0 7 1 0 0 1 19 91.7 417 | 742 | 0.0 | 0.000
] Total | 14 1 32 0 10 4 0 0 5 32 82.8 65.5 | 754 | 3.1 | 0.000
a | Surfaces 6 0 8 0 1 4 0 1 4 9 63.6 909 | 75.0 | 111 | 0.000
Protocol (7) | b | Dustand wastes 6 0 10 0 2 2 0 0 2 10 80.0 80.0 | 80.0 | 0.0 | 0.000
Production Up to 10 h 41.5°C ¢ | Process water 9 0 9 0 1 1 0 0 1 9 90.9 909 | 90.0 | 0.0 | 0.000
6 | environmental 25g or Total | 21 0 27 0 4 7 0 1 7 28 78.1 875 | 81.7 | 3.6 | 0.000
samples sample a | Surfaces 6 0 8 0 2 4 0 0 4 8 66.7 833 | 70.0 | 0.0 | 0.000
device | Protocol (7) | b |Dustand wastes 6 0 10 0 2 2 0 0 2 10 80.0 80.0 | 80.0 | 0.0 | 0.000
24 h 41.5°C ¢ | Process water 9 0 9 0 1 1 0 0 1 9 90.9 90.9 | 90.0 0.0 | 0.000
Total | 21 0 27 0 5 7 0 0 7 27 78.8 848 | 80.0 | 0.0 | 0.000
All categories and protocols - Short incubation time for category 3, 4, 5 and 6 143 2 246 4 73 30 5 3 37 | 253 854 | ™A | 783 | 2.0 | 0.036
All categories and protocols - Long incubation time for category 3, 4, 5 and 6 145 2 246 4 74 31 2 2 35 252 86.2 709 | 785 1.6 | 0.024
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A summary of the results is given in Table 12.

Table 12 — Summary of results

All categories and protocols

Short Long
incubation time | incubation time

Sensitivity for the (PA+ PD)
SEqt = x 100 % 85.4% 86.2%
alternative method @™ (PA+TND + PD) ° 0
o PA +TND)
Sensitivity for the — (
y SErer = (PA+TND + PD) x 100 % 71.1% 70.9%
reference method
_ (PA + TNA)
Relative trueness RT = ——x100% 78.3% 78.5%
False positive ratio for the
p- _ PApp(aity + PDpp (air) 0
alternative method FPR = TNA x 100 % 2.0% 1.6%
False negative ratio for the
NA + ND
alternative method FNR = E(alt) FNalt 0.036 0.024

PA+TND + PD

3.1.6 Analysis of discordant results

The negative deviations are given in Table 13 and the positive deviations in Table 14.
> Negative deviations

During the initial validation, combining all the categories and test portions, 12
negative deviations were observed for this unpaired study design. The presence of
STEC was not confirmed in any of these samples.

All samples in negative deviations were artificially contaminated.

Four samples in negative agreement (NA) were confirmed with the presence of Shiga-
toxin producing E. coli in the enrichment broth (NArnar = 4). Both came from the Raw
Milk and Dairy products category.

During the extension study in 2025, a total of 25 negative deviations were observed
for the short incubation time and 23 for the long incubation time. The negative
deviations are distributed among all categories.

The presence of Shiga-toxin producing E. coli was confirmed in the enrichment broth
for 5 samples at the short incubation time and 2 samples at the long incubation time
(NDengiy = 5 and 2). For three samples, the confirmation was only possible after 24h
incubation time or 72h of storage, showing a growth probably close to the limit of
detection of the method.
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Among the NDenary, two samples at the short incubation time and two at the long
incubation time showed negative MPX Top 7 results while a positive O-group was
found using the EHEC ID or MPX ID for TOP STEC. This difference could be
explained by the two additional hours of incubation required prior to O-group analysis.
For one sample (1268: raw cow milk), a positive PCR results were obtained with both
PCR assays, but it was impossible to confirm the results at the short and long
incubation time, despite several pooling performed (PArpa = 1). The same results
were obtained after 72h of storage.

No samples in negative agreement (NA) were confirmed with the presence of Shiga-
toxin producing E. coli in the enrichment broth (NArni = 0).

> Positive deviations
During the initial validation, 42 positive deviations were obtained; one concerns a
naturally contaminated sample (6131: Raw cow milk cheese). This sample was
contaminated with an E. coli O26.
During the extension study, between 31 (short incubation time) and 32 (long
incubation time) positive deviations were observed; all tested categories and o-group

are concerned.

The analyses of discordant results according to the ISO 16140-2 is the following table
(See Table 15).
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Table 13 - Negative deviations

Raw beef meat - 25 g sample size

MILLIPORE SAS

Assurance® GDS STEC - Protocol (1) (25 g + 225 ml (d1/10) PW mEHEC®) 8 h at 41.5°C
PW
Final PW mEHEC® | PW mEHEC® PW mEHEC® Final result
Artificial result mEHEC® | PW mEHEC® PW mEHEC® Final result ISO 8hat 10 h at 41.5°C 10 h at 41.5°C e e
contaminations ISO/TS 8h at 10h at 41.5°C 10h at 41.5°C Assurance® require- | 41.5°C AFTER @, | AFTER STORAGE GDS STEC
13136 41.5°C Cultural confirmation | GDS STEC ments AFTER STORAGE g Cultural after storage
- o STORAGE % |  confirmation .
> = 7 3 a 0 - = —
B ? Screening | Confirmation | = Screening | Confirmation | & = | 2
B | Date | SAMPle Product Prod 2 = ; o o Final g | 38
e | D) e (French name) roduct s 2 Final g o : 2 Elg e
= & . . 2 o confir- 7 | 8
2 K=} ) £ | confirmation 2 ) a . @ 2 1o
= T} x = > x = mation b >
S 5 o =9 | = 3 = result Final a | < | =3 = = % result £ = =<
® Inoculation 2 3 = = aQ| a2 | = 3 =3 =& 20| 22| 8 28 = 3
> . 2 o S 0 @ QO confir- | = =4 S | 2 S o 0 | = So| = 2
= Strain level/ s 2 e |Ex| =8 2l O 2l 2 o~ |(EXIEIZg| s EG|l 2 >
) s £ ] sL | s matory | & o z| 8 e sL | Sx | £ = | P o
E sample 2 & =06 |£=| i @ 3 =6 E=| S| i € o @
= o =R ic ic non- | .o tests (2] (7] R ic ic non- | 500 (8K (7]
ic 0157 ic 0157 s
E
2021 | 2277 | anee ':I?X:L‘;au Beeftrimmeat | = SO g |4 [RERGIDE / /I A A A YT, Y N : T S A A T R
2021| 2569 Ef;‘g:':s charolals | Frozen beef trim | - o 010 30 |+ RS - / T I : S A A e A N

Raw beef meat - 375 g sample size

Assurance® GDS STEC - Protocol (2) (375 g + 1500 ml (d1/5) PW mEHEC®) 10 h at 41.5°C
PW
: PW mEHEC®
Final PW mEHEC® ® :
Artfcil LIS mEHEC® | PWmEHEC® PW mEHEC® Final result S0 | onat | ZRE | & | PWmEHEC | e e
-§‘ contaminations g |SOTS 10h at 12h at 41.5°C 12h at 41.5°C Assurance® require- | 41.5°C AFTER s AFTER"“STO'R AGE | GDS STEC
5 S BEEDA  41.5°C S Cultural confirmation | GDS STEC ments | AFTER STORAGE o i -
c 2 a k= STORAGE 2 Cultural confirmation | after storage | + =
S | pate | SaMple Product Product £ = o © 2| | o
= N° (French name) s Screening | Confirmation § § Screening | Confirmation 5 § g =
= G x x = Final ) > x o Final el o
> = (&} = £ | confirmation < (&} = S | confirmation 2 <
= Inoculation 2 3 =Q = = i result Final = % = % oy = |32 2 result -2 = %
= , g g S 0 S - 3PE) . , > 2 S [ 2 S » S 20| = c S 3 2
b= Strain level/ s 2 e~ 89 < o confirmation | 2 2 2 2 = 29 Suw| E = E|l 2 2
— Q2 = - n (= I R (04 = (04 = =a = I — . = o =
sample S 3 5 |3 £ i 8(1)27 psy |  Tesult 3 3 38 |® S| i 8‘1’27 0157 | 8 &
[T (7 [T [T
Viande hachée | Frozen E. coli
2021 | 4110 | pur beeuf 20% | ground 026:H11 1,2 L + 026 - / - / ND / - / - / ND | 1 b
MG surgelée | beef meat 12-62
* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°®1-0144, scope available on www.cofrac.fr)
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Raw milk
Assurance® GDS STEC - Protocol (3) 3 (25 g + 225 ml (d1/10) PW mEHEC®) 18h at41.5°C
PW
- PW mEHEC® | PW mEHEC® ,
Final result ®
® ® ; o [ PW mEHEC Final result
Artificial contaminations ISOITS HIEHES e mEHE(j PW mEHEC® Final result L 18h°at 20nat41.5°C | @ 20 hat41.5°C Assurance®
13136* 18h at 20h at 41.5°C 20h at 41.5°C Assurance® require- 41.5°C AFTER S AFTER STORAGE GDS STEC
5 41.5°C = Cultural confirmation GDS STEC ments AFTER STORAGE - . fter st
Sample Product @ = = STORAGE 8 Cultural confirmation | after storage £ 2| J
= = © >
Date | ™o (French Product E Screening | Confirmation 2 g Screening | Confirmation | o E | 2 e
name) S o Final o g Final e | S
e [ firmation < s confirmation Final <
- ) = o =~ = = < | confi Final o o =~ = = o confir- =
== S ] >0 - S - S S a S5 A =) n - S
g Strai T E é é_’ g 8 Q g E g o = result confir- § g, % g, § 8 Q § = § o E’ result matory % %
i ran 3= Sl S x<b | S22 | B E mato ¢ | 9 || ®xbh |SL|SE| E tests | & | S
= S @ 8 @ Sa» ec= | 25 non- y o S x| 3 Sa e= | 25 i non- o 5
2 £3 © | 2 ic ic o157 | 0157 | tests » »| = i i o157 | 0157 | after »
©
=] storage
© : - I
> Lait crude |Rawcow | E. coli 026:H11
s 2021 | 5584 vache milk Ad3098 1,2 + + ‘ 026 - / / / -(18h) - / ND / 045 / - / - / ND | 2 |a
= Lait crude |Rawcow |E. coli0103
2021 | 5587 vache milk Ad3157 08 + i ‘ 0157 - / / / -(18h) - / ND / / - / - - / ND | 2 |a
Lait crude |Rawgoat |E. coli 026:H11
2021 | 5598 chévre milk Ad3098 1,2 + i ‘ 026 - / / / -(18h) - / ND / / - / - - / ND | 2 |a
Lait crude |Raw goat |E. coliO111 - (-ISO PA - (-ISO PA
2021 | 5911 chévre milk Ad3161 14 + + ‘ 0111 + 0111 / omMt| - / methad) - / . / + 0111 / 0111 / methoc) [ / - 2 |a
Lait crude |Rawewe |E. coli026
2021 | 5917 brebis milk Ad2632 06 + + ‘ 026 - / - / - - / ND / / - / - - / ND | 2 |a
Lait crude |Rawewe |E. coli0103
2021 | 5920 brebis milk Ad3244 1,6 + i ‘ 0103 - / - / - - / ND / / - / - - / ND | 2 |a
Lait crude |Rawewe |E. coli 026
2021 | 5921 brebis milk Ad1741 06 + + ‘ 026 - / - / - - / ND / / - / - - / ND | 2 |a
Raw milk cheese
Assurance® GDS STEC - Protocol (4) (25 g + 225 ml (d1/10) PW mEHEC®) 18h at41.5°C
PW
PW mEHEC®
®
Final result "o PW mEHEC® a5c sl e P BE Final result
Atificial WG 4157 | oon i 41 5°C PW mEHEC® Final result IS0 +2h AFTER 2 20 h at 41.5°C s
contaminations _ 13136¢ +2h atal. 22h at 41.5°C Assurance® require- | subculture STORAGE S AFTER STORAGE GDS STEC
=) S subculture - Cultural confirmation GDS STEC ments in BHI i
= g in BHI L I AFTER 2 after storage | & g‘ °
® | gt | Sample Product Product = " = g S g | 8 S
s N° | (French name) 3 2 3 STORAGE o g |8|F
= o e o —— o
is (C] Screening | Confirmation | & < Screening | Confirmation = Conflrn|1at|_ons ; <
= £ : 2 on colonies Final
S Final £ Final confir-
8 c 2 = S =~ = = confirmation : o o | =~ = = > confirmation | mato o
= g2 E A 2850 | 22|25 result Final [N =8| 280 | 22|35 | & result tests | = | B
= Strain = = =3 S x| =0 confirmatory | @ (= n | s = W Sx | 20O = =
3= el s |52 | s 2| 9 | 9| Bxbh S| SYE after e | o
e 2 ° A £o E= | E@ non- tests = ] |l 3| co E= | 25 non- o =
£ 0] » = i i 0157 7] »| L= i i 0157 | storage n
0157 0157
Ossau Iraty lait | Hard raw ewe | E. coli 026
20211 AT | o1y de brebis | milk cheese | Ad3036 LN ‘ 026 ‘ ] P! “ | P Ne - J J ) S| N2 b
Fromage au lait .
X Soft raw goat | E. coli 0157
2021 | 5119 cru de chévre milk cheese | Ad3185 2,2 + + | 0157 - / / - / / -(18h) - /[ |ND| - | / - - - - / ND | 2 |c
(Picodon)
* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°®1-0144, scope available on www.cofrac.fr)
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Alternative method: Assurance® GDS STEC - 25g +225ml pre-warmed (41.5°C) mEHEC
Artificial contaminations Short incubation time (6/8/10h) Long incubation time (24h)
Reference PCR result Confirmations PCR result Confirmations
method:
ISO/TS 13136°¢ 2 8 i 2 8 : g2l o
Year Samople Product @ Q S~ % Final rgsult E Q S~ £ Final rgsult g 5| 2
N 1S O = = cw E_ = Short t|me 'E -~ O = = S o a — |Ong t|me -E = ..‘.6 =
© L B > o | =] 2 = ot | W DN S B | = | 2 S o | O
Ry — o 7] c c . £ = £E6 || o 7] cO |, £ = ==
° » o =) 2 2T | S| ®—~| E a5 L] O =) g |22 |S| s~ E @ S
, s ~ o o 25|35 |3 el i~ F | S| e | 25|85 %5 o =
Strain L o | @ e o a~ |21 B=]523 < | §F| x m O 2| S|1B85| 53 2
5 Pl R | & | £ |22|5/g2|S8*® “SI2| R | & | & |g25|g2|S”® <35
s Final A (=] e EQ B 2 s . € | x = S EQ|% o 5 . 2
3 Sero- =N ic ES5|E|° i Final | Sero- = | = e |E5|E|° i Final | Sero-
s} result o e | @ [ s | @
£ group = o —=| 9 result | group = o —=| © result | group
stx/eae 5] s 8 s
@ o o] o
Marinated beef . .
2024 | 679 carpaccio E. coli O157:H7 Ad485 1.2 + 0157 K / +0157 | - (0157) | +0157 | / |+0157| + [ | NDen@ry | + [ |+0157 | +O157 | +O157 | / |+0157 | + + | 0157 | PA b
2024 | 1509 mlr;“ated mutton | £ ool 0145:H28 23051 | 1 + 0145 [ : : . /| ND 1o S I | ND [3|0b
2024 | 3315 | Mexican pork chop | E. coli 0157:H7 Ad1071 2.6 + 0157 I - - - / / ND - - / - / ND 31b
2024 | 3526 |Frozen rump steak | E. coli 0157:H7 Ad976 2 + 0157 I / - - / - / ND - - / - / ND 3] ¢
2024 | 3529 |Frozen pork chop | E. coli 026 Ad3320 0.8 + 026 BB - / - - / / / ND - / / / / ND 3] ¢
2024 | 3530 | Frozen pork belly | E. coli 0157:H7 Ad976 2 + 0157 B - / - - / - / ND - - / - / ND 3| ¢
2024 | 3531 | Frozen pork stir-fry | E. coli 0157:H7 Ad1174 1.2 + 0157 [ - +0157 | +0157 |+0157| [/ [+O157| + + 0157 | PA /+'/+ - | +0157 (01'57) +0157 | [ |+O157 | + / NDen@ry | 3 | €
2 [2024| 2827 | Turkey escalope E. coli O157:H7 B177 2.6 + 0JEYAl - | 0145 | +0157 - - / / ND +0145| - - - - / ND 4 | a
=3
7 026/ 026/
2 Chicken thighs with 045/ (())14054, 045/ -(045/
e 2024 | 2829 . 9 E. coli 0157:H7 Ad3397 3.6 + kYA + | 0103/ | +0O157 +0157 | / |+0157| + + | 0157 | PA +0157 | 0103/ | +O157 | / - + I | NDeN(alty b
o paprika 0111/ 0103
=< o111/ 0157)
L 0145 0145/
0157
2024 | 2953 | Chicken sausage | E. coli 0103 Ad3257 2.2 + 0103 BB - / - - / / ND - / - / - / ND b
Smoked duck . ) +0103 - +
2024 | 4100 breast E. coli 0103:H2 56-12 24 + 0103 B +0145 / - - / / (+24h) [ | NDen@g| + [+O0103| / [+0103| + / / (0103) + [+0103| PA | 4 | b
2024 | 4101 | Poultry sausage E. coli O157:H7 435 24 + 0157 BB - - - - / ( +2-4h) [ | NDen@ry | + - | +0157 | +O157 | + / + + + |+0157| PA | 4 | b
2024 | 2836 |Duck mousse E. coli 0157:H7 Ad3397 3.6 + 0157 I - - - - / - / ND - - / - / ND 4 | ¢
2024| 4107 | Shoppedcooked | £ o5 157,47 435 Yl ¢+ 0157 [ : : - /| ND - |- I I | ND |4 ]c
2024 | 868 | Raw goat milk E. coli 0103 Ad3153 1 + 0103 BB - / - - / / ND - / - / / ND 5| a

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Avrtificial contaminations
Year Sa'(lnople Product =
£
3
2
Strain 2
S
©
3
2
2024 | 1268 | Row cow milk E. coli 0103 Ad3019 4.2
2025 | 116646 | Ribot milk E. coli 026 Ad3034 1.6
2025 | 116647 | Raw milk kefir E. coli 0111 Ad3179 0.6
Raw goat milk . .
2025 | 114578 cheese E. coli 0157:H7 Ad1745 1
2025 | 114580 | RaW ewe milk E. coli 026 Ad2669 2
cheese
Swape before
S (2024 | 2573 | cleaning (dairy E. coli 0111 Ad3170 1.6
-E industry)
S |2024| 2627 |Swapelpoulty | o577 AdGES | 22
® industry)
g Swape before
w (2025 | 115723 | cleaning (dairy E. coli 0157 Ad3322 1.6
industry)
Swape after
2025 | 115724 | cleaning (pork E. coli 0103:H2 Ad3027 0.8
industry)
2024 | 2626 | Pork meat waste E. coli O157:H7 Ad686 1
2025 | 115727 | Liver mousse waste | E. coli 0157:H7 Ad567 0.8
Washing water .
2024 | 2562 (dairy industry) E. coli 026 Ad3160 1.2

Reference
method:
ISO/TS 13136
Final Sero
result rou
stx/eae group
+ | 0103 |
+ 026
+ | o1
+ ‘ 0157
+ ‘ (07]]
+ o111
+ ‘ 0157
+ 0157
+ 0103
+ | 0157
+ | 0157
+ ‘ 026

MILLIPORE SAS

Alternative method: Assurance® GDS STEC - 259 +225ml pre-warmed (41.5°C) mEHEC
Short incubation time (6/8/10h) Long incubation time (24h)
PCR result Confirmations PCR result Confirmations
2 |3 2 |3 z
%) 3 _| 8 Final result 2 o 3| & Final result o | S8
L o~ | © ] £ L =i~ | 9o ; E |l >
(& (|,_) = o 2 o o short time e * O [ - S 2 s = |ong time 2= = |~
= 2 |250(=el2 |2 st | E| 2 2 |250|el2 |2 g2 | O
75} % =) @ oo | D X A E 2 %) % =) ) oo | D X o £ s
~| = = > 2| 2/ S| E= g |~ | K 5 > |25 |®| 85| E= 8 =
o | x i & 2ol 52| E B % | o | x = & 2ol el 52| €8 >
S| o L £ |85 25|3¢ <Z|c|oc | ¥ | R |85 25138 ¢ <
= L A5 = b S S| O = ‘© — L A5 s bl g B =| O = S
< a | © E £9(%{L |= (x| o | " | BE|EQ| E{E |= o
£ X i ..g S|E|° o Final | Sero- g = i % S|E|° £ Final | Sero-
< S| 8 result | group < SE| 8 result | group
P 5] 3 s
o (&) m (@]
+ | +0103 +0103 - - / - - | | PArp@yy | + |+0103 +0103 - - - - / PArr@aiy | 5 | a
- - - - - / / - - / ND - - - - - / - - / ND 5] a
- - - - - / / - - / ND - - - - - / - - / ND 5] a
- - - - / / ( +7-2h) - I | NDeNgay | - - / - - / - - - / ND 51b
+ | - - - + / / + - [ | NDen@iy | + | +O26 - +026 + / / + + PA 51|b
- - / - - - / - - / ND - - / - - - / - - / ND 6| a
- - - - - / - - - / ND - - - - - / - - - / ND 6| a
- - / - - / - - - / ND - - - - - - - - - / ND 6| a
- - / - - / / - - / ND - - - - - / / - - / ND 6| a
- - - - - / - - - / ND - - - - - / - - - / ND 6| b
- - / - - / - - - / ND - - - - - - - - / ND 6| b
- - / - - - / - - / ND - - / - - - / - - / ND 6| c

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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MILLIPORE SAS

Table 14 - Positive deviations

Raw beef meat - 25 g sample size
Assurance® GDS STEC - Protocol (1) (25 g + 225 ml (d1/10) PW mEHEC®) 8 h at 41.5°C
PW
Final PW - : mEHEC® PW mEHEC® 5 .
Artfcial contaminations result | mgpgc® | PWMEHEC PW mEHEC® Fnal ghat | 10hat#15°C | o PW mEHEC pnal resull
ISO/ITS 8h at 10h°at 10h at 41.5°C resu ® 41.5°C AFTER g 10 h at 41.5°C ssurance
= | 13136 | 415C n5e Cultural confirmation | ' ance AFTER STORAGE | £ AFTER STORAGE GDS STEC
= 5 GDS STEC STORAGE g Cultural confirmation after storage -
n & = K] = =
Date Sa,ilnople (Frei?r?lr':gtme) Product % Screening Confirmation = : § Screening Confirmation ;5 : E ﬂ% %
5 3 Final 3 Q Final 8|S
o 2 = confirmation > Q = | confirmation >
= = = = = ; = = = = > ;
> . 2| = S » - S A i result Final - = S o S S A @ result Final - =r
s . Inoculation g 8 g~ |83x4 2o - confir- | 5 | 8 g~ 22| 85 | £ confirmatory | 5| 8
= Strain level/ sl 2 o = - i} @ > o x b < a =]
c sample Sl §| EL |=e8=] sz non- matory | & | £ s 0 SE| EX | £ | o testsafter | &| o
o P o i x ic 0157 tests » i x ic ic - 0157 storage »
= o 0157 o 0157
S = =
s . . . ——
= | 2021 | 227 | [lande ovine | Beetiim |5 coTOTSTHT | 3 s || 1| o) ) |omwrHr | o157 | 1 |ots7 | o157 | + |0157| PD | +(0157) 0157:H7 | 0157 0157 | o157 |+ | 0157 | PD | 1
= | 2021 | 279 | Jlandebovine | Beetiim | £ collOTSTHT | 9 + || 1| +o157) | |omwrHr | o157 | 1 | o157 | o157 | + |0157| PD | +(0157) O157:H7 | 0157 0157 | o158 |+ | 0158 | PD | 1
2021 | 2546 gt;rai:‘le‘ie beaul | Sround | o DTS 1 34 £ -] + 0111 ;| ot [om1| /| o1 | + |ot1|PD + 0111 0111 | 0111 o1 |+ | o1 [PD |1
Bavette Frozen | E. coli 026:H11
2021 | 2566 |d'Aloyau beef trim Aa1507 ' 24 + - / + 026 / 026 026 / 026 + 026 | PD + 026 026 | 026 026 + 026 PD | 1
surgelée
Steak haché Frozen E coli 0103
2021 | 2571 |de beeuf ground Aa3113 3,0 + - / + 0103 / 0103 | 0103 / 0103 + | 0103 | PD + 0103 0103 | 0103 0103 + | 0103 PD | 1
surgelé beef
Viande hachée | Frozen E coli 0111
2021 | 2574 |de beeuf ground Aa3037 2,0 + - / + o111 / o111 | 0111 / o111 + | 0111| PD + o111 o111 | 0111 o111 + | 0111 PD |1
surgelée beef

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°®1-0144, scope available on www.cofrac.fr)
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MILLIPORE SAS

Raw beef meat - 375 g sample size
Assurance® GDS STEC - Protocol (2) (375 g + 1500 ml (d1/5) PW mEHEC®)
PW
Final PW : mEHEC® PW mEHEC® Final result
Final PW mEHEC®
- result | mEHEC® PW mEHEC® PW mEHEC® 10 h at 12 h at41.5°C e Assurance®
Artificial cont t . > °
ricial contaminations ISOITS | ‘qonat | 12hat41.5°C 12h at 41.5°C N 415°C AFTER g At sC | aDSSTEC
= 13136* 41.5°C o Cultural confirmation GDS STEC AFTER STORAGE ‘f Cultural confirmation after
Sam Product ] e = | STORAGE £ storage |5 °
Date | ple roaue Product = Screening Confirmation = & | Screening Confirmation © =
N° (French name) 'S » - o i3 - o | &~
° o o Final o o = Final Final @ | O
R = = " 'S | confirmation | | .o - - = | confirmation | FiNA 2
. s |l o| =25 = =aq = it Final = =5 | 3 Sa 2 It confir- o
Inoculation @ 3 @ »0Q a2 (= resu . = = @ = = o resu = 3
. 2 | g o™~ o ® O confir- > o o™~ o 2P = matory | S (<
Strain level/ = = Eo = Ewm @ = o =x =W © a >
2 e < O © S T matory = (=] < O < © T £ tests | @ o
sample | g £ £= £ non- o € - £= E=gm] i non- o
o @) ir X i i 0157 tests N ir > i i 0157 after N
o 0157 o 0157
= = storage
Paleron de Fresh beef E. col
2021 | 3251 L . O157:H7 6,0 + - / +(0157) 0157:H7 | 0157 / 0157 | 0157 + 0157 | PD +(0157) - 0157:H7 | 0157 0157 | 0157 [+ | O157 [PD | 1| a
beeuf a mijoter | trim meat Ad562
Haché our Fresh E. coli
2021 | 3259 E ground beef | 0145:H28 42 + - / +(0157) 0145 0145 | 0145 - 0145 + 0145 | PD +(0157) 0145 - 0145 | 0145 0145 |+ | O145 [PD |1 ]| a
beeuf 5% MG
meat 1867-177
Steak haché | Fresh E. coli
2021 | 3260 | pur beeuf 15% | ground beef | 0145:H28 42 + - / +(0157) 0145 0145 | 0145 - 0145 + 0145 | PD +(0157) 0145 - 0145 | 0145 0145 |+ | O145 [PD |1 ]| a
- MG meat 1867-177
© A
S . E. coli .
B | 2021 | 3261 | Bourguignon | Freshbeef | 5y, qhg | 49 £ | - | 1| o157 | oms |OWTHIIOWSI st | o145 | + | 0145 [PD| +0157) | 0145 | - | 0145 | 0145 0145 | +| 0145 [PD | 1] a
= a mijoter trim meat - 0157
o 1867-177
s Steak de Fresh E. coli
= | 2021 | 5453 - ground beef | 0157:H7 50 + - / +(0157) + 0157 / 0157 | 0157 + 0157 | PD +(0157) - 0157:H7 | 0157 0157 | 0157 [+ | O157 [PD | 1| a
S boeuf a griller
= meat Ad561
:g Paleron de Fresh beef E. col
= | 2021 | 5454 , . 0145:H28 3,0 + - / +(0157) 0145 0145 | 0145 / 0145 + 0145 | PD +(0157) 0145 - 0145 | 0145 0145 |+ | O145 [ PD |1 ]| a
beeuf tranché | trim meat 092-4
Steak haché Fresh E. coli
2021 | 5455 | de boeuf ground beef | 0157:H7 6,2 + - / +(0157) + 0157 / 0157 | 0157 + 0157 | PD +(0157) - 0157:H7 | 0157 0157 | 0157 [+ | O157 [PD | 1| a
5%MG meat Ad925
Egréné de Frozen E. coli 026/ 0103/
2021 | 4111 | Beeuf 15% MG | ground beef | 0103 2,0 + - / + 0103 / 0103 + 0103 | PD + 0103 0103 | 0103 0103 |+ | O103 [PD |1 |b
\ 0103 026
surgelé meat Ad3113
Parfait de Frozen beef E. coli
2021 | 4113 | Charolais . 0103 2,0 + - / + 0103 0103 | 0103 / 0103 + 0103 | PD + 0103 0103 | 0103 0103 |+ | O103 [PD |1 |b
X trim meat
surgelé Ad3113
Noix-joue de Frozen beef E. coli
2021 | 4117 | beeuf a mijoter |, . o111 1,2 + - / + o111 o111 | 0111 / o111 + 0111 | PD + o111 o111 | 0111 0111 +| O111 |[PD 1D
X trim meat
surgelée Ad3042
Egréné de Frozen E. coli
2021 | 4119 | Beeuf 20% MG | ground beef | O111 1,2 + - / + o111 o111 | 0111 / o111 + 0111 | PD + o111 o111 | 0111 o111 +| O111 |[PD |1]|D
surgelé meat Ad3042
Faux filet E. coli
. Frozen beef i 026/ 026/ 026/ 026/
2021 | 4267 charolgls trim meat 026:H11 18 + - / + 0103 0103 026 / 026 + 026 | PD + 0103 0103 026 026 +| 026 |PD|1]|Db
surgelé 12-62
Tournedos Frozen beef E. col
2021 | 4269 , . 026:H11 18 + - / + 026 026 | 026 / 026 + 026 | PD + 026 026 | 026 026 +| 026 |PD|1]|D
beeuf surgelé | trim meat 19-62
Viande hachée | Frozen E. coli
2021 | 4273 | égrénée ground beef | 0111 1,0 + - / + o111 o111 | 0111 / o111 + 0111 | PD + o111 o111 | 0111 o111 + O111 |[PD |[1]|D
surgelée meat Ad3042
* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°®1-0144, scope available on www.cofrac.fr)
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Raw milk
Assurance® GDS STEC - Protocol (3) (25 g + 225 ml (d1/10) PW mEHEC®) 18h at41.5°C
) Final
Final : mEHEC® PW mEHEC®
PW mEHEC® ® 3 Final . PW mEHEC® result
Artificial contaminations IrsegluTlts 18h at PW mEHEC PW mEHEC result 18h at 20h at 41.5°C & 20 h at 41.5°C Assurance
41800 20h at 41.5°C 20h at 41.5°C Aecrart o 41.5°C AFTER g i s DS
= | 13136* : . Cultural confirmation GDS STEC AFTER STORAGE = Cultural confirmation | STEC after
: 3 & STORAGE s |
=z Product @ b 2 b -
Date %;1 (French Product % Screening Confirmation % E Screening | Confirmation E storage é é §
g name) 3 o 8 Final 3 o O Final _— g |3
| = =k = = ‘S | confirmation , . | €| LU - - = confirmation | & & N
Inoculation 23 2? |3l ze | & result ral )= | 8 29 | Za| 722 | B result £E2| = | 3
Strain level/ = | 2 Sa = comir 3 | 5 Sa Ex| ER | = 5| 2| D
> © o) = O = = t @ ) =0 =0 = u s 2 @ )
B sample g | o S E= 5 matory | g = e eS| 25 = S®| ¢ | 5
= o | L ic X ic ic non- tests »n X ic ic non- =0 2]
2 o i 3 i i 0157 i % 0157 | =&
@ a 0157 a 0157 2%
o L -
® - .
ke Lait cru de —[E coli 0145 0103/ 0145/ | 0145/ 0145/ 0145/ o1
S | 2021 | 5589 | oo | Rewcowmilk |t 16 | + I | +otsn) | 2 i | o | 1| Ot | * | ows | PR | 0157 |otas | - [o145| Ot o5 | + |20 | PD |2]a
8 Lait cru de E. col 02
= | 2021 | 5592 | Lait € Raw ewe milk | 026:H11 12 | + / 026 02 | 026 | 026 | + | 026 | PD s 026 02 | 026 0% | + PD |2|a
= brebis 6
Ad3098
2021 | 5593 | Laitcrude | oo ewe milk 5'2%(-)}/411 18 | + / s 026/ 026/ | 026/ | | psin103| + | 9% | pp s 026 02 | 02 06| + |92 pp|2]a
brebis Al : 0103 0103 | 0103 0103 6
2021 | 5504 | LA CrUde | oo ewemilk | £ 000103 oo |y / + 0103 0103 | 0103 | / | 0103 | + | 0103 | PD + 0103 0103 | 0103 o3| + |9 pp |2]a
brebis Ad2984 03
2021 | 5600 | LA CrUde | oo goatmilk | £ 00M0103 1 qg |y | +0157) o157H7 | o157 | 1 | o157 | 0157 | + | 0157 | PD| +(0157) O157:H7 | 0157 o157 |ot57 | + || pD |2]a
chévre Ad3157 57
Lait cru de . E. coli 0103 0103 01
2021 | 5907 | 28 €19 | Raw goat milk | %0/ 14 |+ / s 0103 0103 / on |+ | o3 | P s 0103 0103 | 0103 0103 | + |og| PD |2]a
2021 | 5019 | LAtCrude | oo ewemik | COIOMT e |y / + 0111 ot | o1 | / | o1 | + | o1 |pD + 0111 o111 | o111 o1 | + |9 pp |2]a
brebis Ad3042 11
2021 | 6565 |LAterude | oo wewemitk | 0001031 4,y / s 0103 0103 | 0103 | / | 0103 | + | 0103 | PD s 0103 0103 o103 + |2 pp|2]a
brebis Ad3165 03
* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°®1-0144, scope available on www.cofrac.fr)
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Raw milk cheese
Assurance® GDS STEC - Protocol (4) (25 g + 225 ml (d1/10) PW mEHEC®) 18h at41.5°C
PW
PW mEHEC®
mEHEC® 18h at ®
Final 18h at o . ar5oc | PWmEHEC PW mEHEC® .
Artifcil result | gy5ec | PHMEREC PW mEHEC® Anal r2n | 20aHSC 20 h at 41.5°C pna resul
contaminations ISO/TS +2h : 22h at 41.5°C o subculture > AFTER STORAGE
. . . Assurance . STORAGE © GDS STEC
13136 subculture Cultural confirmation GDS STEC in BHI S after storage
. = in BHI x AFTER o ’ |
5 P FFroducr: orog 8 a E | STORAGE £ 28 g
ate | = renc roduct = S £ Confirmati ~ E | @ 5
1S © . . . . . . (04 onfirmations =
3 name) 3 Screening Confirmation E %, Screening | Confirmation O on colonies % g i
o | © £ Final < = Final e <
=3 o = confirmation o § confirmation 2
5 = = result = = result =2
= R =17 = = Final o =17 = 2ol £ s =3
> 2] g S~ g< o confir- | 3 o ar~ 22 185 | &= S5 5 o
Strain 2 s 2 - Ex =8 @ > ta Ex =R EG 2 =
c o e © O < S T matory | & (=] < O s (| ®T = P (]
S S| @ c £= £ i non- @ c - £= | i non- s 3
s o| i > ic ic 0157 0157 tests n i < ic ic 0157 0157 o n
3 = = ©
2 =
Ossau iraty :
2021 | 4770 |itcrude | Hardrawewe | E coi026 | 4o | | | . 026 02 | 026 0% | + | 0% |PD s 026 02 | 02 026 | + |026|PD |2]0
brebis milk cheese Ad2831
Tomme de .
B | 2021 | 4772 | brebis au lait | Hardrawewe | £ coliO103 1) o g |y + 0103 0103 | 0103 0103 | + | 0103 | PD + 0103 0103 | 0103 0103 | + |0103] PD |2]b
2 cru milk cheese Ad2847
= Fromage au
= lait cru de Hard raw ewe | E. coli 0157 ) 0157:
£ 2021 | 5115 | 7 ik cheese | Ad3185 22 | *# | - | I +(0157) O157:H7 | 0157 0157 | 0157 | + | 0157 | PD | +0157) | 0157 0157 0157 + |0157| PD |2 |b
) (tomme)
= Fromage au
= lait cru de Hard raw ewe | E. coli 0145
E | 2021 | 5118 | o ik cheese | Ad3181 32 | + | - | [ +(0157) 0145 0145 | 0145 0145 | + | O145 | PD | +0157) | 0145 | - | O145 | 0145 0145 + |0145| PD |2 |b
(Pecorino)
T Hard raw goat E. col
2021 | 5604 | omme ; goat | 5o6:H11 121 +# | - | |/ + 026 026 | 026 026 + | 02 |PD + 026 026 | 026 026 + (026 | PD |2]|b
chévre cru milk cheese Ad3098
Laguiole lait | Hard raw cow | E. coli 0103 0103/ 0103/ 0157:
2021 | 5607 | 2 ik choese. | Ad3157 08 | + | - | |/ +0157) 0103 0103 | 0103 | 0157 | Giey | *+ | geey [PD| +(0157) | 0187 0157 0157 + |0157| PD |2 |b
Tommette de .
2021 | 6120 | chevre au lait | Hard rawewe | E. coiO103 | ,, | | | + 0103 0103 | 0103 0103 | + | 0103 | PD + 0103 0103 | 0103 0103 | + |0103| PD |2]b
cru milk cheese Ad2977
Abondance au
. Hard raw cow 026/ 026/ 026/ 026/
2021 | 6131 iztcﬁ;ude Tk choose + | -] + 0103 ot03 | 02 026 + | 02 |PD + 0103 of03 | 0% 026 + |02 | PD |2|b
Le chevrot .
2021 | 4766 | fait cru Softraw goat | E.cof 026 | , 4 S s 026 026 | 026 0% | + | 0% |PD s - - | 06 026 I | NA |2]c
chévre milk cheese Ad2831
2021 | 4777 |Roduefortlait | Softrawewe | E. coi026 | 4o | . | | s 026 02 | 02 0% | + | 02 |PD + 026 0% | 02 026 | + |026|PD |2]¢c
cru brebis milk cheese Ad2831 '
Reblochon Soft raw cow | E. coli 0145 0103/ 0103/
2021 | 5612 | 20 ik choese. | Ad3173 16 | + | - | |/ +(0157) 0145 0145 | 0145 O145 | + | O145 | PD | +0157) | OM45 | - | OW45 | .- e + |0145| PD |2 |¢
Le chevrot Soft raw goat E. coli 0157:
2021 | 5613 | lait cru . g 0157:H7 24 | + | - | | +(0157) 0157:H7 | 0157 0157 | 0157 | + | 0157 [PD | +(0157) | 0157 0157 0157 + |0157| PD |2 |¢
chévre milk cheese H7
Ad3038
Camembert | Soft raw cow | E. coli 026
2021 | 6124 | e e | ik choese | Ad3034 18 | + | - | |/ + 026 026 | 02 026 + | 02 |PD + 026 026 | 026 026 + |02 | PD |2|c
Camembert | Soft raw cow | E. coli 0103
2021 | 6125 | e e | milk cheese | Ado977 22 | # | - | + 0103 0103 | 0103 0103 | + | 0103 | PD + 0103 0103 | 0103 0103 + |0103| PD |2 |¢

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°®1-0144, scope available on www.cofrac.fr)
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Artificial contaminations

Year Sa'r\lnople Product 2

£

&

=

Strain R

S

©

3

2

2024 | 676 | Veal chop E. coli 0145:H28 1331-100 | 1.8

2024 | 677 | Pork chop E. coli 0145:H28 1502-105 | 1.8

2024 | 678 |Lamb chop E. coli 026 Ad3203 2

2024 | 1507 | Pork chop E. coli O157:H7 Ad486 2.4

2024 | 3309 | Veal escalope E. coli O157:H7 Ad1248 2.6

2024 | 3310 | Pork fillet E. coli 0157:H7 Ad1248 2.6

2024 | 3311 |Leg of lamb E. coli 0145:H28 1502-105 | 2.8

2025 | 117756 | Raw beef meat /

2024 | 3318 | Blanquette of veal E. coli 0157:H7 Ad1071 2.6

2024 | 3525 | Frozen sirloin steak E. coli 026 Ad3320 0.8

> 2024 | 3534 | Frozen lamb mice E. coli 0157:H7 Ad976 2.0
-

‘2 2024 | 3535 | Frozen lamb mice E. coli O157:H7 Ad1174 1.2
o

‘@ 12024 | 2826 | Chicken thighs E. coli O157:H7 Ad485 2.2
(]

W | 2024 | 2945 |Rabbitleg E. coli 0103 Ad3257 2.2

2024 | 2832 | Honeylbarbecue E. coli 0157:H7 B177 26

chicken drumstick

2024 | 2835 | Chicken sausage E. coli O157:H7 B177 2.6

2024 | 4104 | Marinated duck leg E. coli O157:H7 435 24

2024 | 1274 | Kefir E. coli 0103 Ad2977 3.6

2025 | 114568 | Raw goat milk E. coli 026 Ad2669 2

2025 | 114570 | Raw ewe milk E. coli O157:H7 Ad1745 1

2024| grg |raw milk faisselle E. coli 0103 Ad3153 1.0

cheese

2025 | 114575 | Raw cow milk cheese E. coli 0103 Ad2839 2.8

2025 | 114577 | Raw goat milk cheese | E. coli 0111 Ad3179 1.8

2025 | 114579 | Raw ewe milk cheese E. coli 0103 Ad2839 2.8

Reference
method :
ISO/TS 13136*

Final
result
stx/eae

Sero-
group

Short incubation time (6/8/10h)

Alternative method: Assurance® GDS STEC - 259 +225ml pre-warmed (41,5°C) mEHEC

Long incubation time (24h)

MILLIPORE SAS

PCR result Confirmations PCR result Confirmations
ﬁ g Final It o ﬁ g Final It @ E 8
Q o | £ inal resu g Q S| £ inal resu 2| 5 8
Ql 5 = |S|a s shorttme | €S |0 | & = | 5| & c longtme | €= | | &
| o 5 |3 |e| 2 |8 st (W @ 2 |2]=]12 |2 g2 ©
ol & | ol & |g]g]E_|8 E2lol & | o | & |g]lg]E_|8 £5
Iy ~= O @ 2| S| 25| &3S o™~ ~= O (02 o S| 25 |E35 L =
o o i o a2l 2l B~ c @ D7 | X o i} %) 2| S| B=| €@ o <
L L —_ S| 8 et 1) L [Im} —_ S| 8 et ]
x| a e |E{®q{E © X | x| Ao g | §E{®1{E © o
L = c |2 E|O S Final | Sero- g = c |8|&|© S Final | Sero-
o n [ o %) [
= S| result | group = S| e result | group
8|S &3
+ | +0145 +0145| + | + / + + | 0145 PD + | 0145 +0145| + | + - + + | 0145| PD 3] a
+ | +0145 +0145| + | + / + + | 0145 PD + | 0145 - +0145| + | + - + + | 0145| PD 3] a
+ | +026 / +026 | + | + / + + | 026 PD + | 026 / +026 | + | + / + + | 026 PD 3] a
+ + [+0157 | + | / + + + | 0157 PD + - +0157 [+O157 | + | / + + + | 0157 | PD 3] a
+ +0157 | +0O157 | + | / + + + [ 0157 | PD + - +0157 [+O157 | + | / + + + | 0157 | PD 3] a
- / - / NA + - +0157 [+O157 | + | / + + + | 0157 | PD 3] a
+ | +0145 +0145| + | / / + + | 0145 PD + [ +0145 - +0145| + | / / + + | 0145| PD 3] a
+ / +0103 | + | / / + + | 0103 PD + + / +0103 | + | / / + + | 0103| PD 3] a
+ +0157 | +O157 | + | / + + + | 0157 PD + - +0157 [+O157 | + | / + + + | 0157 | PD 31b
+ | +026 / +026 | + | / / + + | 0103 PD + | +026 / +026 | + | / / + + | 0103| PD 3¢
+ +0157 | +0O157 | + | / + + + [ 0157 | PD + - +0157 [+O157 | + | / + + + | 0157 | PD 3¢
+ +0157 | +O157 | + | / + + + | 0157 PD + - +0157 [+O157 | + | / + + + | 0157 | PD 3¢
+ +0157 | +O157 | + | / + + + | 0157 PD + - + |+0157 | + | / + + + | 0157| PD 4 | a
+ | +0103 / +0103 | + | + / + + | 0103 PD + [+0103 / +0103 | + | + / + + | 0103| PD 4 | a
+ +0157 | +0O157 | + | / + + + | 0157 | PD + - + |+0157 | + | / + + + | 0157 | PD 4 | b
+ +0157 | +O157 | + | / + + + | 0157 PD + - + |+0157 | + | / + + + | 0157 | PD 4 | b
+ +0157 | +0O157 | + | / + + + [ 0157 | PD + - +0157 | +0157 | + | / + + + | 0157 | PD 4 | b
+ [+0103 / +0103| + | + / + + [0103| PD + | +0103 / +0103 | + | + + + + [0103| PD 51| a
+ | +026 +026 | + | / / + + | 026 PD + | +026 / +026 | + | / / + + | 026 PD 51 a
+ + |+0157 | + | / / + + [ 0157 | PD + - +  [+0157 | + | / + + + (0157 | PD 51 a
+ | +0103 / +0103 | + | + / + + | 0103 PD + [+0103 / +0103 | + | + / + + | 0103| PD 51b
+ [+0103 +0103 | + | / / + + [0103| PD + | +0103 / +0103 | + | / / + + [0103| PD 510D
+ | +0111 +0111| + | / / + + |O111| PD - - / - / / NA 510D
+ | +0103 +0103 | + | / / + + | 0103 PD + [+0103 / +0103 | + | / / + + | 0103| PD 51b

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Alternative method: Assurance® GDS STEC - 259 +225ml pre-warmed (41,5°C) mEHEC
Artificial contaminations Short incubation time (6/8/10h) Long incubation time (24h)
Reference PCR result Confirmations PCR result Confirmations
method :
ISO/TS 13136* 218 2178 =
Sample @ o 2|8 Final result @ o 3|8 Final result o | S8
Year N Product = | | © i E | c|© . E | | >
N g Ql 5 = | S| & = shorttme | €= | o | E = | 5|5 c longtime | €= | €| &
E o n = 2| 2 o o ot | W wn = B | = | @ =] Q| O
0 > o @ cq151S ® ES | o @ c151E ® £ c
5 ©| S | a e 1815 S| Ex 3G |2 © | 2 S 12128 E= g2
Strain 2 o | o Q S |21 52|€3 5% o | o Q E 22|52 €3 55
5 Sl 2| & |2 (2l5|g2S® SRR | & | |gls|lgedF <%
5B Final x| e g |§1818 |& |. x| x| o g 5188 & |. «
S PR = | < c [E|E|° £ | Final | Sero- -y c &]&|B S | Final | Sero-
2 group = |8 result | group = B8 result | group
stx/eae S| S SRS
o (&) [a0] (&)
2025 | 116652 | Raw ewe milk cheese E. coli 0145 Ad3176 1 - / + | +0145 - +0145| + | / / + + | 0145 PD + | +0145 - +0145| + | / / + + | 0145| PD 51b
2025116653 | Raw ewe milk cheese E. coli 026 Ad3034 1.6 - / + | +026 - +026 | + | / / + + 026 PD + | +026 - +026 | + / + + 026 PD 510D
2025 | 116654 | Raw goat milk cheese E. coli 0111 Ad3179 0.6 - / + | +0111 - 0111 | + | / / + + |O111| PD + | +0111 - 0111 | + | / / + + |0111| PD 51b
2025 | 116655 | Raw goat milk cheese E. coli 0145 Ad3176 1 - / + | +0145 - +0145| + | / / + + | 0145 PD + | +0145 - +0145| + | / / + + | 0145| PD 51b
2024 | 2575 |Swapebefore cleaning | £ oq Ago675 14 [0 I« |+02 | / [+02 |+ |+ | 1 | + | + |0%| PD |+ |+026| / |[+026 |+ |+| 1 | + | + |02| PD |6|a
(dairy industry)
2025 | 115726 | SWape after cleaning | - i 445 243 1g4 12 - I+ [+0145| - |+0145| - | - | / - - | | |PDepn| + |+O145| - [+0145| + | /| / + | + |0145] PD |6 |a
(dairy industry)
2024 | 2624 | Beef meat waste E. coli O145:H28 1867-177 | 2.0 - / + | +0145 - +0145| + | + / + + | 0145 PD + | +0145 - +0145| + | + / + + | 0145| PD 6| b
2025 | 115730 | Beef waste E. coli 0145 Ad3181 1.2 - / + | +0145 / +0145| + | / / + + | 0145 PD + | +0145 - +0145| + | / / + + | 0145| PD 6| b
2024 | 2566 | Circuitrinsingwater | e 5403 Aq2081 22 [ N+ |+0103| 1 |+0103| + | + | + | + |0103] PD | + [+0103| / [+0103| + | + | / + | + |0103] PD | 6| c
(dairy industry)
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Table 15 - Analyses of discordant results

MILLIPORE SAS

Protocol Type
a Fresh meats (ground beef, beef trim) 10 1 3 -2
Up to 25g Protocol O b Frozen and thawed meats (ground beef, beef trim) 1 1 3 2
8h 41.5°C c Meats with seasonings (carpaccio’s, tartars, seasoned ground beef) 10 0 0 0
S Raw beef meat Total 31 2 6 -4
= a Fresh meats (ground beef, beef trim) 17 0 7 -7
% g?;g "1%’;°4°1°'5@ b Frozen and thawed meats (ground beef, beef trim) 14 1 7 -6
= ] Total 31 1 14 -13
= Protocol 3 |a_ [Raw milk (cow, goat, ewe) 35 7 8 -1
= Rew milk and dai 18h 41.5°C Total| 35 7 8 -1
products y Up to 259 Protocol (3) b Hard cheese (cow, goat, ewe) 16 1 8 -7
18h 41.5°C c Soft cheese (cow, goat, ewe) 14 1 6 -5
+BHI Total 30 2 14 -12
a Fresh meats (beef, pork, lamb, veal), unprocessed (ground meat, trim, pork, lamb) 11 0 7 -7
Protocol (5) b Meat (beef, pork, lamb, veal), with seasonings (beef tartare, carpaccio, brochette) 10 3 1 2
6h 41.5°C c Frozen raw meats 11 3 3 0
Raw and RTC meats Total 2 6 11 5 3
3 (exce[;t5poultry) Up to 259 a Fresh meats (beef, pork, lamb, veal), unprocessed (ground meat, trim, pork, lamb) 12 0 8 -8
g Protocol (5) b Meat (beef, pork, lamb, veal), with seasonings (beef tartare, carpaccio, brochette) 10 2 1 1
24h 41.5°C c Frozen raw meats 11 4 3 1
Total 33 6 12 -6 3
a Raw poultry (fresh or frozen) 10 1 2 -1
Protocol (6) b Raw delicatessen and seasoned poultry 11 3 3 0
Raw poultry, raw 8 h41.5°C c Heat-treated and RTE poultry product (including cooked delicatessen) 11 2 0 2
S 4 seasoned poultry and Up to 25g Total 32 6 5 1 3
< heat-treated poultry a Raw poultry (fresh or frozen) 10 1 2 -1
= (combined) Protocol (6) b Raw delicatessen and seasoned poultry 11 2 3 -1
2 24 h 41.5°C c Heat-treated and RTE poultry product (including cooked delicatessen) 11 2 0 2
= Total 32 9 9 0 3
® . . a Raw milk (raw milk) 17 4 3 1
-§ Raw milk and dairy Protocol @ b Raw milk-based products (soft and semi-hard cheeses) 13 2 8 -6
" products 10 h 41.5°C Total 30 6 11 5 3
5 Up to 259 . .
Raw milk and dairy Protocol ) [ Raw milk (raw milk) 17 4 3 !
products 24 h 4159 b Raw milk-based products (soft and semi-hard cheeses) — ; S ; 170 g 3
ota -
a Surfaces 11 4 1 3
Production Protocol (7) b Dust and wastes 10 2 2 0
environmental samples | Up to 10 h 41.5°C c Process water 11 1 1 0
6 25g/ml or Total 32 7 4 3 3
sample a Surfaces 12 4 2 2
Production device Protocol )  |b Dust and wastes 10 2 2 0
environmental samples 24 h 41.5°C c Process water 11 1 1 0
Total 33 7 5 2 3
All categories and protocols - short incubation time for category 3, 4, 5 and 6 253 37 73 -36 7
All categories and protocols - long incubation time for category 3, 4, 5 and 6 254 35 74 -39 7
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MILLIPORE SAS

The observed values for (TND - PD) meet the acceptability limit for each
individual category and for the three combined categories (calculated values <
AL).

3.1.7 Enrichment broth storage at5 + 3 °Cfor 72 h

ADRIA

The following changes were observed (See Table 16).

During the extension in 2025, most of the changes (12 samples) concerned samples
that became false positive after 72h storage of the short incubation time. This was
due to difficulties to recover the bacteria using the confirmation protocols after
storage. This phenomenon has been observed mainly for Raw and RTC meats (6
samples) and Raw poultry, raw seasoned poultry and heat-treated poultry (6
samples), but one production environmental sample was also impacted. For poultry
products, difficulties to confirm the reference method have been observed as well.

Similar results were obtained before and after storage for the long incubation time the
time demonstrating a better correlation between the PCR and the confirmation step

at these time point.

The analyses of discordant results become (See Table 17).
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MILLIPORE SAS

Table 16 - Enrichment broth storage

Result before storage Result after storage

I Sample N° Product —— _—
SR PCR Confirmation Agreement PCR Confirmation Agreement
= % 5601 Raw goat milk -/0111/- o111 NAEN(att) o111 0111 PD
4766 Soft raw goat milk cheese 026 026 PD -I-/- 026 NA
Reference method : Assurance® GDS STEC
ISO/TS 13136° Before storage After storage g o
Agreement | Agreement | Agreement | Agreement g S
Final result Serogroup Ref/Alt Ref/Alt Ref/Alt Ref/Alt S
stx/eae Short time Long time Short time Long time
Veal chop - / PD PD PDrpiaiy) PD 3| a
2024 1508 | Stewed mutton belly + 0157 PA PA PArri) PA 3] a
2024 3310 | Pork fillet / NA PD NA NAENat) 3 | a
2024 679 | Marinated beef carpaccio 0157 NDenar) PA PA PA 31b
2024 4110 | Seasoned veal 0157 PA PA PArri) PA 31b
- 2024 4111 | Garlic lamb 026 PA PA PAgp(r) PA 31b
= 2024 3528 | Frozen minced pork 0103 PA PA PAfpiy PA 3| ¢
"2' 2024 3531 | Frozen pork stir-fry 0157 PA NDrn(ait) PAFp(iy PA 3| c
S 2024 2832 | Honey/barbecue chicken drumstick / PD PD PDrpiaiy) PD 4 | b
2 2024 | 2835 | Chicken sausage I PD PD PDep(a PD 4] b
E 2024 4102 | Sliced marinated chicken 026 PA PA ND PA 4 b
2024 4103 | Seasoned turkey 0103 PA PA PArp@r) PA 4 | b
2024 4104 | Marinated duck leg / PD PD PDrpiaiy) PD 4 | b
2024 4105 | Cooked turkey breast 026 PA PA PArp@r) PA 4 | ¢
2024 4106 | Cooked chicken breast 0103 PA PA PAFp(r) PA 4 ¢
2024 4108 | Roast chicken aiguillettes 026 PA PA PAgpar) PA 4 | c
2024 4109 | Cooked chicken allumette 0103 PA PA PArp@r) PA 4 ¢
2025 | 114566 | Raw cow milk 0157 PA PA PA ND 51| a
2024 878 | Raw milk faisselle cheese / PD PD NAEN(t) PD 51b
2025 | 114577 | Raw goat milk cheese / PD NA NAEN(t) NA 51b
2025 | 114578 |Raw goat milk cheese 0157 NDenait) ND NDenaity ND 515D
2025 | 115725 | Swape before cleaning (pork industry) 0157 PA PA PArp@r) PA 6 | a

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)

ADRIA 38/184
Summary report (Version 0)
Assurance GDS STEC

September 2, 2025


http://www.cofrac.fr/

Table 17 - Analysis of discordant results after storage 72 h at 5 * 3°C

MILLIPORE SAS

AL

a Fresh meats (ground beef, beef trim) 10 1 3 -2
Upto | Protocol (D) |b Frozen and thawed meats (ground beef, beef trim) 11 1 3 -2
259 8h415°C |c Meats with seasonings (carpaccio’s, tartars, seasoned ground beef) 10 0 0 0
s 1| Raw beef meat Total 31 2 6 -4 3
= a Fresh meats (ground beef, beef trim) 17 0 7 -7
% g?; 0 'T&’;Z"f;ﬁ? b Frozen and thawed meats (ground beef, beef trim) 14 1 7 -6
z g 2 [Total 3| 1 | 14 | 3 3
= Protocol 3) |a | Raw milk (cow, goat, ewe) 36 7 9 -2
= Rawmikand | Uoto |18n41:5°C [Total 36 7 9 -2 3
2 dairy products 2ps g Protocol (3) |b Hard cheese (cow, goat, ewe) 16 1 8 -7
18h 41.5°C |c Soft cheese (cow, goat, ewe) 13 1 5 -4
+BHI Total 29 2 13 -11 3
a Fresh meats (beef, pork, lamb, veal), unprocessed (ground meat, trim, pork, lamb) | 10 1 6 -5
Protocol ®) |b Meat (beef, pork, lamb, veal), with seasonings (beef tartare, carpaccio, brochette) | 10 4 1 3
Raw and RTC 6h41.5°C |c Frozen raw meats 11 5 3 2
3 meats (except | Upto Total 31 10 10 0 3
3 poultry) 259 a Fresh meats (beef, pork, lamb, veal), unprocessed (ground meat, trim, pork, lamb) | 11 0 7 -7
= 259 Protocol 5) | b Meat (beef, pork, lamb, veal), with seasonings (beef tartare, carpaccio, brochette) | 10 2 1 1
= 24h 415°C |c Frozen raw meats 11 3 3 0
2 Total 32 5 11 -6 3
= a Raw poultry (fresh or frozen) 10 1 2 -1
2 Raw poultry, Protocol (6) [b | Raw delicatessen and seasoned poultry 8 5 0 5
£ raw seasoned 8h41.5°C |c Heat-treated and RTE poultry product (including cooked delicatessen) 1 6 0 6
W1, poutryand | Upto Total 29 [ 12 ] 2 |0 3 |
heat-treated 259 a Raw poultry (fresh or frozen) 10 1 2 -1
poultry Protocol @ b Raw delicatessen and seasoned poultry 11 2 3 -1
(combined) 24h415°C |c Heat-treated and RTE poultry product (including cooked delicatessen) 11 2 0 2
Total 32 5 5 0 3
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oortn Protocol  Type PD TNDPD AL
Protocol (7) a Raw milk (raw milk) 17 4 3 1
10 h 41.5°G b Raw milk-based products (soft and semi-hard cheeses) 11 2 6 -4
5 Raw milk and Upto ] Total 28 6 9 -3 3
ey dairy products 259 a Raw milk (raw milk) 17 5 3 2
§ le"tolt‘o:;ﬂsg? b Raw milk-based products (soft and semi-hard cheeses) 12 1 7 -6
= ) Total 29 6 10 -4 3
2 a__|Surfaces 11 5 1 4
S Protocol (7) |[b | Dustand wastes 10 2 2 0
é Production 25 or 10 h 41.5°C _(I:_Otal Process water ; ; ; 1 0 ;
i | 6 en\ger]cr)]r:rr)rr::tal ZZTE: I:: a Surfaces 12 4 2 2
Protocol (7) b | Dust and wastes 10 2 2 0
24h41.5°C |c Process water 11 1 1 0
Total 33 7 5 2 3
All categories and protocols - Short incubation time 247 48 67 -19 6
All categories and protocols - Long incubation time 253 | 35 73 -38 6
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MILLIPORE SAS

The observed values for (TND - PD) meet the acceptability limit for each
individual category except for raw poultry, raw seasoned poultry and heat-
treated poultry and production environmental samples at the short incubation
time due to the difficulties to confirm the PCR result on plates. Overall, it is not
recommended to store the enrichment for the short incubation time due to
confirmation difficulties.

3.1.8 Confirmation

Two confirmation protocols were used during the study:

» For Top 4 non-0157:

- Using the remaining beads of the resuspension plate following the IMS step for
PCR detection
- Using the GDS concentration reagent protocol (new IMS) — only during the initial
validation study
- The IMS beads were streaked onto:
= CHROMagar™ STEC (CH)
* Rainbow® agar with novobiocin and cefixime (RANC) — only during the
initial validation study
» ChromID™ EHEC (EHEC)
= Tryptone Bile X-Glucuronide (TBX)

» For O157:

- Direct streaking 10 pl of the enriched sample onto selective agar plates
- Using the remaining beads of the resuspension plate following the IMS step for
PCR detection
- Enriched sample or beads were streaked onto:
= CHROMagar™ 0157 (CHO)
= Sorbitol MacConkey agar containing cefixime and tellurite (CT-SMAC)
= EC 0O157:H7 ChromoSelect (CS)

For the remaining beads, as it was not possible to streak the beads on all agar, the
samples were tested on either CHROMagar™ STEC or CHROMagar™ 0157
depending on the strain inoculated and on one of the other plates. A repartition
between the two other plate was evaluated during the study.

The number of samples tested per selective agar plate and per incubation time is
given in Table 18 below:
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Table 18 — Number of samples tested for each selective agar plate

Short incubation time

Initial validation study

Extension study

MILLIPORE SAS

Raw meat Raw poultry,
. _ Raw meat (excluding Raw milk Raw milk | Raw and RTC | raw seasoned | Raw m_iIk Pr_oduction
Target to confirm Media 25 seasoned 05 cheese | meats (except poultry and and dairy | environmental | Total
g g
meat) 25¢g poultry) heat-treated products samples
3759 poultry
Top 4 CHROMagar STEC 23 24 39 33 / / / / 119
) CHROMagar™ STEC / / / / 40 49 55 47 191
"t‘;l’;?: rﬁ;‘::;g RANC 8 6 15 10 / / / / 39
beads protocol ChromID EHEC 8 11 15 11 18 22 25 24 134
TBX 7 7 9 12 23 27 30 23 138
0157 using the | CHROMagar™ 0157 / / 5 4 21 1 6 13 60
remaining beads | CT-SMAC / / 4 0 17 6 4 6 37
protocol EC O157:H7 / / 1 4 4 5 2 6 22
Total number of samples tested per 46 48 88 74 123 120 122 119 740
category
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MILLIPORE SAS

Typical colonies were tested first from CHROMagar™ STEC or CHROMagar™ O157
and if the results were not confirmed or non-typical colonies or no colonies were
present on first plate choice, colonies from the other plates were used.

A summary of the results is given in Table 19.

The legend of the table is given below:

Top 4 non-0157

CHROMagar STEC: CH | CHROMagar O157: CHO
ChromID EHEC: EHEC | CT-SMAC: CTS
Rainbow Agar: RANC | EC O157:H7 ChromoSelect CS
TBX: TBX
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Table 19 — Number of samples confirmed per protocol and selective agar plate

Initial validation stud

After incubation time After enriched sample storage
Non-0157 0157 Number Non-0157 0157
Number of Confirmed Direct of Direct
G Posiies | Remaiing | Concentraion | ior 721 | PN | streaking | ReTANNY | ppi | posives | RN | Concentraion | oy | irgiing | Remaning | ppy
storage (0157) PCR (0157)
Raw beef meat ) ) ) CHO:7 ) ) CHO:7
(25 g) 29 CH:20 CH:20 CH:1 0 CT / 0 29 CH:20 CH:21 0 CT 1 / 0
Raw beef meat . ) CHO:6 . . CHO:6
(375 g) 30 CH:23 CH:23 0 0 CT1 / 0 30 CH:23 CH:23 0 CTSH / 0
CH:19 CH:21 CH:20
. EHEC:3 CH:22 ) ) EHEC:2 v . .
Raw milk 31 TBX1 TBX:2 0 3 CHO:4 CHO:4 0 33 TBX1 TBX:4 4 CHO:4 CHO: 4 0
RANC:1 RANC:1
Raw milk cheese | 28 CH:25 CH:25 0 0 | cHo3 | cHO3 | o | 27 | cH23 CH:23 0 %ﬁgf CHO:4 | 0
CH:87 CH:87
EHEC:3 CH:90 : CHO:20 : EHEC:2 CH:87 CHO:19
Total 118 TBX:1 TBX:2 ngi1'1 3 | cTs2 %277 0| 119 | TBX1 TBX:4 4 | cTs3 Tgt:IC')B 0
RANC:1 Total:92 ’ Total:22 : RANC:1 Total:91 Total:22 ’
Total:92 Total:91
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Extension study — Short incubation time

\ After enriched sample storage

Category Number of Non-0157 Number of Non-0157 0157
" Remaining Direct Remaining positives Remaining Direct Remaining
positives PCR beads PPN streaking beads PPN PCR heads PPN streaking beads PPN
CHO:5
Raw and RTC meats CH: 11 CHO:10 CHO:11 . ) CHO:6
(except poultry) 2% EHEC: 1 0 CTS:4 cTS:3 0 2 CH:9 3 %TSS ! CTS:4 3
CH:15 CHO: 2 . )
Raw pouitry, raw seasoned 2% EHEC: 2 0 CTS: 6 CTS: 4 0 25 CH:10 5 | cTs:1 CHO:3 3
poultry and heat-treated poultry ; ] TBX: 2 CTS: 2
TBX: 2 CS:1
: ; ) CHO: 3 CHO:3 CH:18 . .
Raw milk and dairy products 25 CH:21 1 CTS: 1 CTS: 1 0 23 1 CHO:3 CHO: 4 0
. . . CHO:4 CH:12 CHO:3
Production environmental 2% e 3 1 cTS: 7 crs2 ||, +°72h) 2% TBX: 3 1| cTsi4 CHO: 8 1
P : CS: 2 +1(ne) EC: 1
. . CHO: 11
o cHo:t3 | SHO2 CH: 49 CTS: 6 CHO: 21
Total 103 . 2 CTS: 18 : 0 101 TBX: 6 10 CS: 1 CTS: 6 7
TBX:5 . CS:3 ; . .
) Total: 31 : Total: 55 EC:1 Total: 27
Total: 68 Total: 33 .
Total: 19

Extension study — Long

incubation time

After enriched sample storage

Category Number of Non-0157 0157 Number of Non-0157 0157
" Remaining Direct Remaining positives Remaining Direct Remaining
positives PCR beads PPN streaking beads PPN PCR beads PPN streaking beads PPN
Raw and RTC meats CH: 11 CHO: 7 CHO: 10 ) CHO:7 CHO:11
(except poultry) A EHEC:1 0 CTS: 7 CTS5 0 2 CH:12 0 CTS:8 CTS4 0
Raw poultry, raw seasoned CH:@ CHO: 2 CHO: 4 CH:1_ ! CHO: 3 CHO,: 2
oultry and heat-treated poult 2 EHEC:2 0 CTS: 4 CTS: 3 0 28 TBX: 5 0 CTS: 1 CTS:4 0
poultry poultry TBX: 2 ' ' EHEC: 4 ' CS:2
. . . CHO: 2 CHO: 3 CH: 19 ) )
Raw milk and dairy products 25 CH: 20 1 CTS: 1 CTS: 1 0 24 1 CHO: 3 CHO: 1 0
. . CH:12
Production environmental CH: 14 . ] 0 . CHO: 8 .
samples % TBX3 0 c1s:7 CHO:8 1 (1 472n) 2% a3 0 | cTs:1 CHO:8 0
L CHO:11 | CHO:25 A CHO: 21 P
Total 105 5 1 CTS: 19 CTS:9 0 105 .. 1 CTS: 10 N 0
U39 Total:30 | Total: 34 £l Total: 31 Cecd
Total: 69 ) ) Total:67 ) Total: 32
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During initial validation study, for the Top 4 non-O157 serogroups confirmation, the
same number of samples was confirmed using the remainder beads and the
concentration reagent protocols (92 samples before storage and 91 samples after
storage). For the O157 serogroup confirmation, the direct streaking protocol allowed
confirmation of 22 samples before or after storage of the enrichment broths. The
remainder beads protocol, applied only for the dairy category, allowed to confirm all
the positive 0157 PCR tests obtained before or after storage of the enriched samples.
Note that one additional sample was confirmed using the remainder beads protocol
after storage.

Seven samples (3 after incubation time and 4 after storage) were not confirmed
irrespective of the alternative method protocol applied (PPN samples). Additional
confirmation protocols were applied (IMS and diluted IMS before streaking) but still
did not confirm the positive PCR results.

For the extension study, for the non-O157 serogroups confirmation, a large majority
of samples were confirmed using CHROMagar™ STEC. For the O157 confirmation, a
mix between CHROMagar™ 0157 and CT-SMAC was used to confirm the samples.
The remaining bead showed a higher recovery rate, especially after storage for meat
and poultry products.

Few positives PCR remained unconfirmed before storage (2 at short incubation time
and 1 at long incubation time). However, it can be noticed for the short incubation time
that the number of unconfirmed samples increased significantly after the storage (2
PPN before storage and 17 after storage). This is particularly true for meat and poultry
products. No increase of the number of false positives is observed for the long
incubation time.

For poultry samples, additional confirmation protocols were applied (direct streaking
from the broth for non-O157) but it was not possible to recover the positive PCR
results. The level of background flora in this type of product was high and could explain
the difficulties to confirm the positive PCR results after storage.

PCR inhibition

> On enriched samples

A total of 409 PCR (initial) and 740 PCR (extension) tests were performed using the
Assurance® GDS MPX for Top 7 STEC, 294 (initial) and 710 (extension) tests with the
Assurance® MPX ID for Top STEC and 108 (initial) and 482 (extension) tests with the
Assurance® GDS EHEC ID for E. coli O157:H7 Tq, considering the two incubation
times and the test before and after storage of enrichment broth.

For five samples (initial) and 2 samples (extension), 0.25% of the PCR results, a “No
Amplification” result was observed; they occurred only with raw milk cheese samples
(See Table 20).
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Table 20 — Samples with No amplification result

PCR
Assurance® Ak Ak Ak Ak Rv?l?tlij\"
N° Sample Product GDS kit Result Result Result Result addin
N1 N2 N°3 N°4 g
wash
step
4779 MPX ID (mEHEC) | NoAmp | 0103 / / /
4779 Soft raw cow milk cheese /
after storage MPX ID (mEHEC) | NoAmp | 0103 / /
-§‘ 4780 Top 7 (BHI) NoAmp | NoAmp | NoAmp / -
g o Soft raw cow milk cheese |MPXID (MEHEC) | NoAmp | - / j /
= 47
g after storage MPX ID (mEHEC) NoAmp | NoAmp | NoAmp
= 5117 MPX ID (mEHEC) | NoAmp | NoAmp | NoAmp / NoAmp
:g 5117 Hard raw cow milk cheese /
= after storage Top 7 (BHI) NoAmp | NoAmp | + (0157) /
511 | hard rawsheep ik EHEC ID (nEHEC) | NoAmp | - / / /
5123 Soft raw goat milk cheese | Top 7 (BHI) NoAmp - / / /
Raw cow milk cheese /
_§. 116650 — 10h (Camembert) Top 7 (mEHEC) NoAmp - NoAmp /
2 | 1166502 (Féf‘;”m‘;‘;v]vb’::t';‘ cheese | \MPX D (MEHEC) | NoAmp | - / / /
‘?
5 Raw cow milk cheese Top 7 (mEHEC) NoAmp | NoAmp | NoAmp - /
X 114576-24h C bert ]
(Camembert) MPX ID (mEHEC) | NoAmp | NoAmp | NoAmp i

In a majority of cases (4779, 5118, 5123, 11650), a new test (new sample preparation
without any dilution) allowed to remove the “No Amplification” result. For three
samples (4780, 5117 and 114576), the No Amplification result remained after three
re-tests.

For sample 4780 (Assurance® GDS MPX for Top 7 STEC and Assurance® MPX ID
for Top STEC), an additional wash step was added, allowing to remove the No
Amplification result.

For sample 5117 (Assurance® MPX ID for Top STEC), even with an additional wash
step, the No Amplification result remained. Note, as the upfront Assurance® GDS
MPX for Top 7 STEC assay test was presumptive positive for O157, and the
Assurance® GDS EHEC ID for E. coli 0157:H7 Tq confirmed the presence of 0157,
the additional result for the Assurance® MPX ID for Top STEC assay was not required
for this sample.

For sample 114576 (Assurance® GDS MPX for Top 7 STEC and Assurance® MPX ID
for Top STEC), a fourth extraction was required to obtain an interpretable result.
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> On colony

Some “No Amplification” results were also observed when testing the colonies. This
was linked to an excess of material. PCR tests were performed again with less
material and allowed to obtain a result. The kit insert also mentions to avoid excess
colony material for analysis.

Relative level of detection

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

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

LODyy.

RLOD =
LODgey.

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

Experimental design

Eight (matrix/strain) pairs were analysed by the reference method and by the
alternative method (See Table 21):

The following protocol was applied:
- A negative control: 5 samples,
- Allow 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 21 - Defined (matrix/strain) pairs for the RLOD determination

Inoculation and
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Matrix Strain " Protocol
storage condition
E. coli O157:H7
25 Seasoned beef Ad683 Beef meat 4&3 h at . @
— meat et Short N 3°Cx2°C
g Raw beef meat (s Xi?, SoT, 886 )
= 375¢g E. coli 0145:H28 1502-
2 4 Frozen raw 2 weeks
S (excluding ground beef 105 Meat at -20°C @
= seasoned meat) (stxs-, stxo+, eae+)
= E. coli 0103:H2 Dairy industry
E 25¢ Raw cow milk Ad3027 environmental g?g ft3°C @
= Raw milk and dairy (Stx1t, stxo-, eaet) sample B
£ products .
E. coli 026:H11 Ad3098 . 48 h at
259 Soft cheese (ster+, st eae) Raw goatmik | sor Joop ®@
Raw and RTC meats 25 Raw ground E. coli 0145:H28 1502- Meat Liquid suspension ®
(except poultry) g beef 105 (stx2/eae) 48-72hat3+2°C
= Raw poultry, raw E. coli0103 Liauid suspension
g seasoned poultry and 259 Raw turkey filet (stx1/stx2/eae) Veal 45?_72 h atp3 +9°C ®
s heat-treated poultry Ad3284 -
2 Raw milk and dairy Raw milk E. coli O111 Liquid suspension
8 259 (stx1/eae) Raw milk cheese d pensio @
X products cheese Ad3179 48-72hat3+2°C
Production 25 ml Pr?r(;enismv;/liter E.coli 026 Ad2826 Raw milk Liquid suspension @
environmental samples . (stx1,eae) 48-72hat3+2°C
industry
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3.2.2 Calculation and interpretation of the RLOD

ADRIA

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 version 4 (2024-01-10). The RLOD are
given in Table 22.

The LODsq calculations were done using the Excel spreadsheet available at
http://standards.iso.org/iso/16140 POD-LOD calculation program - version 12, 2024-
03-05. The tests are given in Table 23.

During the extension, difficulties was observed on raw milk cheese using the MPX ID
for TOP STEC kit for which up to 11 false negatives (low and high level) results were
obtained at the short enrichment time and 5 at the long incubation time. This matrix
(brie de Meaux) is known to be quite challenging, and a high level of background
microflora was found (1.18 x 108 CFU/g). Despite those results, the criteria of the ISO
16140-2 and 16140-2/A1 are met in comparison to the reference method.
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Table 22 — Presentation of RLOD before and after confirmation of the alternative method results

Category

Matrix / strain pair

AL

RLOD [95% confidence limit]

MILLIPORE SAS

Short time protocol Long time protocol
Raw beef meat (25g) _
c E. coli O157:H7 Ad683 0.873[0:379; 2.008]
'-% Raw beef meat Raw beef meat (259) 1515 [0.636; 3.608]
% E. coli O157:H7 Ad683 ' T
= Raw cow milk )
= . . E. coli 0103:H2 Ad3027 1146 [0.498; 2.636]
¥ Raw milk and dairy products
= Soft cheese 1429 [0.632; 3.231]
E. coli 026:H11 Ad3098 ' T

< Raw and RTC meats (except Raw Ground beef 2.5 _ _
§ ooultry) E coli O145:H28 1502-105 0.87110.369; 2.061] 0.87110.369; 2.061]
S Raw poultry, raw seasoned poultry | Raw turkey filet _ ,
©
*3 and heat-treated poultry (combined) | E. coli 0103 2.3570.946; 5.871] 2.35710.946; 5.871]
c . . Raw milk cheese . .
.§ Raw milk and dairy products E_coli 0111 Ad3179 2.110[0.800; 5.567] 0.918 [0.405; 2.079]
"3 Production environmental samples Process water
L E.coli 026 Ad2826 1.406 [0.607; 3.254] 1.009 [0.441; 2.307]

Combined 1.355[1.001; 1.835] 1.182 [0.0878; 1.590]
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Table 23 - LODs, and LODgs results

Level of detection at 50% (CFU / sample size) ection at 95% (CFU / sz
(Strain / matrix) pair R Alternative method | Alternative method Alternative method | Alternative method
eference method Short ti . Reference method . .
ort time Long time Short time Long time
Raw beef meat (259)
E. coli 0157:H7 0.6[0.3; 1] 0.5]0.3; 0.9] 2.6[14;4.7] 2.3[1.3;41]
Raw beef meat Ad683
5 Raw beef meat (259)
= E. coli 0157:H7 0.410.2;0.7] 0.610.3; 1] 1.7[1.0; 3.1] 2.6[14;5.0]
% Ad683
= Raw cow milk
£ E. coli 0103:H2 1.0[0.6; 1.8] 1.2[0.7; 2.0] 4412.6;7.8] 5.1]2.9;8.9]
= Raw milk and | Ad3027
dairy products | Soft cheese
E. coli 026:H11 1.0[0.6; 1.8] 15[0.8;2.7] 4412.6;7.6] 6.4[3.6; 11.6]
Ad3098
Raw and RTC | Raw Ground beef
meats (except | E. coli 0145:H28 0.60.3;1.0] 0.5]0.3; 0.9] 0.5[0.3;1.0] 25[14;4.4] 2.2[1.3;3.9] 2.2[1.3;3.9]
poultry) 1502-105
3 Raw poultry,
Q raw seasoned
= poultry and Raw turkey filet ) ) ) ) , )
2 heat-treated E coli 0103 0.310.2; 0.6] 0.7[0.4;1.3] 0.7]0.4;1.3] 1.5[0.9; 2.6] 31[1.7;5.7] 31[1.7;5.7]
= poultry
@ (combined)
= Raw milk and | Raw milk cheese
= dairy products | E. coli 111 Ad3179 2.5[14;4.5] 5.1[2.4;11.0] 1.5[0.9; 2.6] 10.8 [6.0; 19.5] 22.2[10.4; 47 4] 6.7 [4.0; 11.3]
F>r0qUCtiontl Process water 0.7[04;12 1.0[05;1.8 0.7[04;13 3.0[1.7;54 42[22,7.9 30[1.7;5.4
ggxgﬁggwena E coli 026 Ad2826 .7[0.4;1.2] .0[0.5; 1.8] .7[0.4;1.3] 0[1.7;54] 2[2.2;7.9] 0[1.7;54]
Combined 0.9[0.7;1.0] 1.2]0.9; 1.4] 0.9[0.7;1.1] 3.7[3.0; 4.5] 5.0 [4.0; 6.2] 3.9[3.2; 4.8]
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PPMX instrument evaluation

During the extension study, The GDS PickPen® PIPETMAX® (PPMX) was evaluated
in parallel to the manual workflow for two RLOD (on raw poultry meat and raw milk
cheese). Raw data are available in Appendix 5.

Identical results were observed during the RLOD on poultry meat with the manual and
the PPMX workflow.

For the RLOD on soft raw milk cheese (brie de Meaux), few differences (1 or 2) were
observed at the short and long incubation time with false negative results found either
with one or the other protocol. The final RLOD and LOD50 calculation remained
identical to the manual workflow (see Tables 23 and 24).

Additionally, internal data, from MILLIPORE, have demonstrated the equivalence of
the Assurance GDS sample preparation method comparing manual processing with
the new automated system, Assurance GDS PPMX, for a growing number of difficult
food matrices and surfaces. Results, presented during AFNOR Technical board of
July 2025, have shown similar performances between the automated and manual
workflow. This modification has no impact on the performance of the certified
alternative methods concerned (no algorithm and interpretation results change).

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 LODs, varies from 0.3 to 2.5 CFU/test portion for the reference method and
from 0.5 to 5.1 CFU/test portion for the alternative method (short incubation
time).

The PPMX instrument showed similar performances in comparison to the
manual workflow.

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.
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3.3.1 Test protocol

2 Inclusivity

o Initial validation study:

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 mMEHEC®. The broth was incubated
for 8 h at 41.5°C (for Assurance® GDS MPX for Top 7 STEC) or 10 h (for
Assurance® GDS MPX ID for Top STEC or Assurance® GDS EHEC ID for E. coli
0O157:H7 Tq). The protocols of the alternative method were applied (MPX for Top
7 STEC, MPX ID, EHEC ID). The confirmations were made using the appropriate
MPX ID/EHEC ID protocol.

As the scope of the validation is Shiga-toxin-producing Escherichia coli (STEC)
including TOP 5 STEC, 50 strains covering the following targets: stx+, eaet,
serogroup+ (026, 0103, 0111, 0145, O157) were evaluated. The repartition was
the following (See Table 24).

Table 24 - Repartition of the strains per serogroup

Number of strains evaluated

Genes 026 | 0103| O111 | 0145 | 0157 | Total
sixt, eagt 12 10 7 7 14 50
Serogroup+

o Extension study:

STEC strain cultures were performed in BHI medium at 37°C. Dilutions were done
in order to inoculate 10 - 100 cells/225 ml of mEHEC broth. The broth was
incubated for 6 h at 41,5°C before performing the alternative method protocol
(shortest incubation time). Direct streaking or remaining beads protocol was
performed with CHROMagar STEC and TBX for non-O157 strains and
CHROMagar 0157 and CT-SMAC for O157 strains. No PCR on colonies was
performed except in case of discrepancies as it has already been proven during
extension study that all the strain are correctly confirmed on these agars.

> Exclusivity

The non-target strains (30) were grown in BHI medium. Dilutions were done in
order to inoculate 10° cells/ml of BPW. The broths were incubated for 24 h at 37°C.
The alternative protocols were then performed (MPX for Top 7, MPX ID for Top
STEC, EHEC ID for E. coli O157:H7).
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3.3.2 Results

Raw data are given in Appendix 6.

> Inclusivity

o Initial validation study:

The 50 tested target strains gave the expected results.

o Extension study:

All strains were found positive by PCR (MPX Top 7 and MPX ID or EHEC ID) with
the appropriate o-group characterisation.

Similarly, it was possible to recover the strain on either one of the confirmation
plates. Four strains were found negative on CHROMagar STEC and five on
ChromID EHEC, but all those strains were found positive by streaking on TBX.

> Exclusivity

No cross reaction was observed with the 30 non-target strains tested. A positive result
was observed for the E. coli O45:H2 Ad1778, as expected, but as this serogroup is
not included in the scope of the validation, the result is considered as negative.
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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,
SN R LG ENESSS The storage temperature is of 5+3°C.

of utilisation after first Kit expiration is provided on the product box label.

use

Time to result Steps Alternative method

Reference
method Short incubation Long incubation
time time
Negative samples
Sampling Day 0 Day 0 Day 0
. Day 0 (protocol 6, 8
Extraction and PCR Day 1 y cfr 10h) Day 1
Final result Day1 Day 0 Day1
Presumptive positive or positive results
Sampling Day 0 Day 0 Day 0
. Day 0 (protocol 6, 8

Extraction and PCR Day 1 or 10h) Day 1
Cultural confirmation Day 1 Day 0 Day 1
Reading plates Day 2 Day 1 Day 2
Confirmation on
typical colony Day 2 Day 1 Day 2
Final result Day 2 Day 1 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 protocols
with a short incubation time (6, 8 h or 10 h incubation time) and the confirmed positive
results in one day.

For the long incubation time, the negative results are available in one day and the
confirmed positive results in two days.

The alternative method protocol is less time consuming and significantly easier to
perform than the reference method.
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INTER-LABORATORY STUDY

4.1

ADRIA

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.

Study organisation

> Collaborators number

Fifteen laboratories participated in the inter-laboratory study with one collaborator per
site. Therefore, fifteen collaborators participated in the study in January 2022.

> Matrix and strain used

Chilled ground beef was inoculated with Escherichia coli O26:H11 12-62, (stx1+, stx2-
, eaet) isolated from raw meat.

» Samples

Samples were prepared and inoculated on Monday 24 January 2022, as described
below:

- 24 blind coded samples (25 g) for Shiga toxin-producing Escherichia coli (STEC)
from 026, 0103, 0111, 0145 and O157 serotypes detection by the internal
ADRIA method based on ISO/TS 13136 reference method.

- 24 blind coded samples (25 g) for Shiga toxin-producing Escherichia coli (STEC)
from 026, 0103, 0111, 0145 and O157 serotypes detection by the:

= Assurance® GDS MPX for Top 7 STEC

= Assurance® GDS MPX ID for Top STEC
Note: The Assurance® GDS EHEC ID for E. coli 0157:H7 Tq assay was not

analyzed by participants in this multi-laboratory validation.
- 1 sample for aerobic mesophilic flora enumeration by ISO 4833-1 method

- 1 water flask labelled “Temperature Control” with a temperature probe.
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> Inoculation
The targeted inoculation levels were the following:
- Level: 0 CFU/25 g,

- Level 1: 1,0 CFU/25 g, inoculation level providing fractional positive recovery data,
- Level 2: 8,0 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
isothermal packages using the UN2814 transport.

A temperature control flask containing a sensor was added to the package to register
the temperature profiles for samples:
- 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 laboratories involved. The temperature
conditions had to stay lower, or equal, to 8°C during transport, and between 0°C —
8°C in the labs.

2 Analyses

Collaborative study laboratories and the expert laboratory conducted the analyses on
Tuesday 25™ January 2022 or Wednesday 26" of January 2022 with the alternative
and reference methods. The analysis by the reference method and the
alternative method were performed on the same day.

For the alternative method, the protocol (1) (Table 2) for raw beef meat products (25 g
test portion) was used during the study with the incubation times of 8 h and 10 h at
41.5°C £ 1°C. The confirmation of positive results was performed (after 10 h
incubation time) by direct streaking of remainder IMS concentration reagent in
resuspension plate onto CHROMagar STEC and TBX selective agar plates.

For the reference method, the collaborators analysed the samples by the internal
method of ADRIA Développement based on the ISO/TS 13136. They proceeded, on
all samples, to:
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- Enrichment step,

- Extraction of DNA on enriched samples,

- Isolation method using the direct streaking protocol onto TBX and CHROMagar
STEC selective agar plates,

- Extraction of DNA from typical colonies isolated on TSA.

The DNA extracts from enriched samples and typical colonies were sent to ADRIA
Développement in frozen condition.

The Expert Laboratory performed the analysis on the DNA extracts from enriched
samples prepared by the collaborators. ADRIA Développement utilized their internal
method based on the ISO/TS 13136 and method PCR tests (eae, stx, 026). The DNA
extracts from typical colonies were evaluated only in case of discordance between
the result of PCR analysis of an enrichment and its cultural confirmation result.

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/test portion 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. Triplicate samples were analysed. The aerobic
mesophilic flora was also enumerated; the results are given in Table 25.

Table 25 — E. coli 026 and aerobic mesophilic flora stability

STEC detection (low contamination level) E. coli enumeration Aerobic
(high contamination mesophilic
Reference method Alternative method level) (CFU/g) ro':a
Sample | Sample | Sample | Sample | Sample | Sample | Sample | Sample | Sample |*(¢FF[:)]
3 1 2 3 1 2 3

Day0| + + - + - - 450 640 770 1.0103
Day 1 - + - - + + 900 740 500 25104
Day2| + + - + - + 610 550 740 1.010°
Day 3 - - - - - + 780 930 800 1.0 108

No increase was observed for the E. coli O26 enumeration after 3 days storage at
3 £ 2°C. For the detection methods, after 2 days storage, no increase in recovery was
observed for both methods. After 3 days storage, no positive results were obtained
for the reference method while one positive result was observed for the alternative
method. This difference is probably a matter of random distribution.

An increase of three log growth was observed for the aerobic mesophilic enumeration
between Day 0 and Day 3.
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42.2 Contamination levels

The contamination levels and the sample codification were the following (see
Table 26).

Table 26 — Contamination levels

Theoretical

target level True level LG Iy allg) T

(CFUltest  (CFU/test portion) (CFrLtj./teSt (CFrLtJ./test

portion) portion) portion)
Level0 | 4-7-8-12-15-16-21-23 0.0 / / /
Level 1 | 1-2-6-11-13-14-18-24 1.0 0.8 0.6 1.1
Level 2 | 3-5-9-10-17-19-20-22 8.0 6.7 5.3 8.5

4.2.3 Logistic conditions

Temperature conditions are given in Table 27.

Table 27 — Sample temperatures at receipt

T State of the
emperature Temperature Receipt date package and .
Collaborators measuredby = measured at : Analysis date
the probe (°C)  receipt (°C) OIS samplgs el
receipt
A 1.0 2.6 25/01/2022 | 11h15 OK 26/01/2022
B 2.5 1.8 25/01/2022 | 14h15 OK 26/01/2022
c 1.5 3.9 25/01/2022 | 15h00 OK 26/01/2022
D 1.5 2.5 25/01/2022 | 14h10 OK 26/01/2022
E 2.5 1.8 25/01/2022 | 16h50 OK 26/01/2022
F 0.5 2.0 25/01/2022 | 17h30 OK 27/01/2022
G 0.5 0.9 25/01/2022 | 8h40 OK 26/01/2022
H 0.0 4.5 25/01/2022 | 8h00 OK 26/01/2022
I 0.5 0.9 25/01/2022 | 8h15 OK 26/01/2022
J 6.5 2.3 24/01/2022 | 14h00 OK 25/01//2022
K 0.0 3.0 25/01/2022 | 10h45 OK 26/01/2022
L 2.0 3.4 25/01/2022 | 8h35 OK 26/01/2022
M 3.5 2.0 26/01/2022 | 7h30 OK 26/01/2022
N 0.5 0.9 26/01/2022 | 8h10 OK 26/01/2022
o 0.5 2.0 25/01/2022 | 9h OK 25/01//2022

No problems were encountered during the transport or receipt of samples for the
15 collaborators. All the samples were delivered on time and in appropriate
conditions. All temperatures maintained during shipment and receipt were correct.
All the collaborators initiated the analysis on Day 1 or 2, except Lab F, which initiated
the analysis on Day 3.
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4.3 Results analysis

The raw data are given in Appendix 7.

4.3.1 Expertlaboratory results

The results obtained by the expert laboratory are given in Table 28.

Table 28 — Results obtained by the expert Lab.

MILLIPORE SAS

Level Reference method ‘ Alternative method
LO 0/8 0/8
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 samples gave positive results by both

methods at Level 2.

4.3.2 Results observed by the collaborative laboratories

4.3.2.1 Aerobic mesophilic flora enumeration

The results are provided in Table 29.
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Table 29 — Aerobic mesophilic flora enumeration

Collaborators Mesophilic flora enumeration (CFU/g)

A 7.6 104
1.9 104
25104
7.1104
2.1 104
6.2 104
6.7 103 (incubation at 37°C)
3.1104
5.2 106
3.1102
4.7103
2.6 104
3.410°
4.2 103
Y 5.7103
ADRIA 57103

Z=E|rXxX«~—xTogmMmm o o w

Lab G incubated the plates at 37.0°C instead of 30.0°C.
Depending on the Lab results, the enumeration Ilevels varied from
3.1 10?2 CFU/g to 5.2 10° CFU/g.

Shiga toxin-producing E. coli detection

Fifteen (15) collaborators participated in the study. All the collaborators performed the
analysis for the reference and the alternative methods the same day (Tuesday 25"
January or Wednesday 26™ annuary 2022), except Lab F which carried on the
analysis on Thursday 27" January 2022.Moreover, during the strain stability study,
no increase of recovery was observed during the storage (enumeration) at 3°C + 2°C
for the inoculated strain (E. coli O26:H11, 12-62).

All the collaborators incubated the enrichment broths from the alternative method for
8 h (PCR screening, Assurance® GDS MPX for Top 7 STEC) and 10 h (PCR
confirmation, Assurance® GDS MPX ID) at 41.5°C, except Lab L, which incubated the
enrichment broths of the alternative method for 10 h only. For this lab, both GDS
assays (Assurance® GDS MPX for Top 7 STEC and Assurance® GDS MPX ID) were
performed after 10 h incubation time.

Lab O did not incubate the temperature probe with the enrichment broths. The

temperature curve of the incubator was sent to ADRIA and confirmed the correct
incubation time.
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The results obtained are provided in Table 30 (reference method) and Table 31
(alternative method).

Table 30 — Positive results ((before and after confirmation)

by the reference method (ALL collaborators)

Contamination level

Collaborators LO L1 L2
PCR | Confirmation | Final | PCR | Confirmation | Final PCR Confirmation Final
result result result | result result result | result result result
A 0 0 0 4 4 4 8 8 8
B 0 0 0 5 5 5 8 8 8
C 0 0 0 5 5 5 8 8 8
D 5 0 0 5 5 5 8 8 8
E 8 0 0 8 7 7 8 8 8
F 0 0 0 2 2 2 8 8 8
G 6 0 0 7 7 7 8 8 8
H 6 1 1 7 3 3 8 8 8
| 8 0 0 8 4 4 8 8 8
J 0 0 0 3 3 3 8 8 8
K 0 0 0 6 6 6 8 8 8
L 0 0 0 3 4 1 8 8 8
M 0 0 0 5 5 5 8 8 8
N 0 0 0 5 6 5 8 8 8
0] 1 0 0 4 4 4 8 8 8
Total Po=34 Co=1 CPo=1 | P4=77 C+=70 C=66 | CP,=120 | C=120 |CP.=120

Table 31 — Positive results (before and after confirmation)
by the alternative method (ALL collaborators)

Contamination level

Collaborators !'0 : : ,L1 : : ‘L2 : :
PCR | Confirmation | Final PCR | Confirmation | Final PCR | Confirmation |  Final
result result result | result result result | result result result

A 0 0 0 4 4 4 8 8 8
B 0 0 0 4 6 4 6 8 6
C 0 0 0 5 5 5 8 8 8
D 0 0 0 4 4 4 8 8 8
E 0 0 0 4 4 4 8 8 8
F 0 0 0 4 4 4 8 8 8
G 0 0 0 3 3 3 8 8 8
H 0 0 0 5 5 5 8 8 8
| 0 0 0 7 8 7 8 8 8
J 0 0 0 5 5 5 8 8 8
K 0 0 0 7 7 7 8 8 8
L 0 0 0 4 6 4 8 8 8
M 0 0 0 5 5 5 8 8 8
N 0 0 0 4 4 4 8 8 8
o 0 1 0 5 5 5 8 8 8
Total Po=0 Co=1 CPo=0 | P+=70 C=75 |CP4=70|P,=118 | C,=120 |CP=118
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4.3.2.3 Results observed with the reference method

ADRIA

b PCR results

For 33 samples of Level 0 and nine (9) samples of Level 1, positive PCR results from
analysis of the enrichments were observed, while the cultural confirmation gave
negative results. Complexity of the sample preparation (DNA extraction in column) for
the reference method could lead to cross-contamination. These false-positive
samples are listed in Table 32.

Also, Lab D performed its own ISO/TS 13136 method (extraction and PCR) and found
an agreement between upfront PCR and confirmation results for all their samples.
This supports that the lack of training on the DNA extraction protocol on the
enrichments may have led to PCR results with cross-contamination.

Finally, Lab G and Lab | performed on the reference enrichments an upfront IMS
concentration using O26-magnetic particles before streaking onto selective agar
plates and the confirmation results were still negative.

Table 32 — Samples showing positive PCR results for enrichments and

negative cultural confirmation results

Collaborator
0 1
D 12-15-16-21-23 /
E 4-7-8-12-15-16-21-23 6
G 4-7-8-12-21-23 /
H 4-7-8-15-23 2-13-14-24
I 4-7-8-12-15-16-21-23 11-13-14
0 12 /

- Confirmation results

It was asked that the collaborators confirm all the samples for the reference method,
although this is not required in ISO 16140-2 or in the AFNOR Technical rules. The
PCR results on the analysis of the enrichment broths were not available when
participants conducted the confirmation procedures. 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 protocol onto CHROMagar STEC
and TBX selective agar plates. All typical colonies were agglutinated with the
SLIDEX® 026 latex test.
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For 2 samples of Level 0 (H16 and H21) and 5 samples of Level 1 (L2, L6, L11 and
N14), the presence of Shiga toxin-producing E. coli was confirmed in the enrichment
broth while the upfront PCR results were negative (See Table 33).

Labs H and N performed again the confirmation of these reference samples by direct
streaking and all confirmation results were negative. For Lab L, as they did not
correctly perform the alternative method protocol (GDS analysis time), they were not
asked to perform these additional confirmatory tests.

For one sample of Level 1 (L24), the upfront positive PCR result was not confirmed
with the direct streaking protocol. Again, this Lab was not asked to repeat additional
confirmatory tests.

Lab H obtained an upfront positive PCR result for one uninoculated sample of Level
0 (H12), which was confirmed by direct streaking. The SLIDEX® O26 latex test, the
indole test and the PCR test gave positive results on typical colonies. Lab H performed
again the cultural confirmation of this reference sample by direct streaking and the
result was negative. Nonetheless, original confirmation data for this sample was
retained.

It was proposed to keep the data from all the labs (except Lab L, see below) even if
unexpected positive upfront PCR results (with late Ct values) were observed (34
samples distributed across 6 collaborators). The ISO/TS 13136 DNA extraction
protocol is a complex protocol involving several steps not always utilized by
collaborating laboratories. The combined results of the cultural confirmations and
PCR analysis allowed us to give a result without any doubt.

Results observed with the alternative method

The results from Lab L were excluded as they incubated the enrichment broth of the
alternative method for 10 h only. Both PCR tests (Assurance® GDS MPX for Top 7
STEC and Assurance® GDS MPX ID for Top STEC) were performed after 10 h
incubation time.

Four (4) collaborators obtained a positive confirmatory test result while the upfront
GDS STEC tests were negative:

- Lab B (samples B1, B13, B3 and B9), the initial PCR analysis gave negative results
(inconsistent results for Assurance® GDS MPX for Top 7 STEC and Assurance®
GDS MPX ID for Top STEC). Testing of these 4 samples by both GDS assays was
repeated and positive PCR results were obtained for all the samples.
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Lab I: sample 114 gave a negative result for Assurance® GDS MPX for Top 7 STEC,
but a positive result for the secondary Assurance® GDS MPX ID for Top STEC.
Cultural confirmation of the sample was positive. Analyses by both GDS assays,
each repeated in duplicate, gave negative PCR results for both second and third
tests. Repeat cultural confirmation of this sample was also negative. A
contamination event was suspected occurring during the first Assurance® GDS
MPX ID for Top STEC analysis, leading to positive result for cultural confirmation.

Lab L: samples L1 and L2 gave positive cultural confirmation results while
Assurance® GDS MPX for Top 7 STEC and Assurance® GDS MPX ID for Top
STEC tests were negative. As this lab did not perform GDS testing at the correct
timepoint, no further analyses were requested.

Lab O: sample O15 gave a positive cultural confirmation result while the
Assurance® GDS MPX for Top 7 STEC and Assurance® GDS MPX ID for Top
STEC tests were negative. The collaborator performed twice again the cultural
confirmation on this sample and results for both confirmations were negative. A
contamination event was suspected during initial confirmation of this sample.

4.3.3 Results of the collaborators retained for interpretation

ADRIA

According to the AFNOR technical rules, it is possible to include the results from a
collaborator with maximum one cross contamination at Level O (which is the case for
Lab H). This means that finally only one collaborator, Lab L, was excluded for
interpretation.

The results obtained with the 14 labs kept for interpretation are presented in Table 33
(reference method) and Table 34 (alternative method).
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Table 33 — Positive results (before and after confirmation)
by the reference method (Without Lab L)

Contamination level

LO L1 L2

PCR | Confirmation | Final | PCR | Confirmation| Final | PCR | Confirmation| Final

result result result | result result result | result result result
0 0 0 4 4 4 8 8 8

Collaborators

O OO0 |OH|O || 01O |O
OO0 ~O0CO0COO|O
OO0 ~O0CO0COCOC|O
G OO | WO IN NN oooghor1jon
OO Wb WNNNOCOTIOIO1
OO OO WP WNNDNOTOIOW
QO |00 0O |00 |00 |00 |00 |CO|CO| 0O 0O |00
Qo | 0O 0O |00 |00 |00 |00 |CO|CO| 0O 0O |00
0o |00 | 0O |00 |00 |00 |00 |00 |CO| 0O |0O| 00

OZ =X~ —IXTOmMMOO T >

—_
o

0 4 4 8 8
CP=1 P1=74| C.=66 |CP:=65 P=112| C;=112 | CP=112

N
oo

Total Po=34

O

=3
[1]

-

Table 34 - Positive results (before and after confirmation)
by the alternative method (Without Lab L)

Contamination level

Collaborators !'0 : : ,L1 : : ,LZ : :
PCR | Confirmation | Final PCR | Confirmation | Final PCR | Confirmation |  Final
result result result | result result result | result result result

A 0 0 0 4 4 4 8 8 8
B 0 0 0 4 6 4 6 8 6
C 0 0 0 5 5 5 8 8 8
D 0 0 0 4 4 4 8 8 8
E 0 0 0 4 4 4 8 8 8
F 0 0 0 4 4 4 8 8 8
G 0 0 0 3 3 3 8 8 8
H 0 0 0 5 5 5 8 8 8
I 0 0 0 7 8 7 8 8 8
J 0 0 0 5 5 5 8 8 8
K 0 0 0 7 7 7 8 8 8
M 0 0 0 5 5 5 8 8 8
N 0 0 0 4 4 4 8 8 8
o 0 1 0 5 5 5 8 8 8
Total Po=0 Co=1 CPo=0 | P1=66 C=69 |CP4=66|P,=110 C,=112 |CP=110
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Calculation and interpretation
Calculation of the specificity percentage (SP)

The Specificity percentage (SP) of the reference method and of the alternative
method, using the data after confirmation of level LO, are presented in Table 35.

Table 35 - Specificity percentage

g w P
Specificity for the SPyay = <1 B (_0)) 100 % = 00.1%
reference method N_
Specificity for the P
reference method - [EETd <1 - (N_0)> x100 % = 69.6%

Specificity for the <p 1 (CP(,) 100 %
final alternative ale = N_J)* 0T

100.0%

method

N: number of all LO tests
Py = total number of false-positive results obtained with the blank samples before confirmation
CPq = total number of false-positive results obtained with the blank samples

Calculation of sensitivity (SE.), sensitivity for the reference method
(SE.r), relative trueness (RT, false positive ratio for the alternative
method (FPR) and false negative ratio for the alternative method
(FNR)

Fractional positive results were obtained for the low (568.9% positive results) and the
high (98.2% positive results) inoculation levels (L1 + L2). The low inoculation level
(L1) was retained for calculation.

A summary of the results of the collaborators, retained for interpretation, obtained with

the reference and the alternative methods for Level 1 and Level 2 is provided in
Table 36.
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Table 36 — Summary of results for all collaborators obtained with the reference
and alternative methods for Level 1

Response

Alternative method
positive (A+)

negative (A-)

PUCTHEITEREG G Total Negative deviation (A-/R+)

Reference method Reference method

positive (R+) negative (R-)
Positive agreement (A+/R+) Positive deviation (R-/A+)
PA=41 PD =26

Total Negative agreement (A-/R-)
TNA=20 (1 NAFN(an))

TND = 22 (2 NDeygany)

Based on the data summarized in Table 36, the calculated values of the sensitivity of
the alternative and reference methods, as well as the relative trueness, false positive
ratio, and false negative ratio for the alternative method (taking account the
confirmations), are presented in Table 37.

Table 37 — Sensitivity, relative trueness, false positive

Sensitivity for the
alternative method

Sensitivity for the
reference method

Relative trueness

False positive ratio for the alternative

method

False negative ratio for the
alternative method

443

and false negative ratio percentages

Level L1
sg, = PATPD) 100 % 73.6%
at = pA+TND +PD) * " o
o5 _ __(PATTND) 1009 ]
ref = (PA+TND 4+ pPD) * 1000 | T14%
PA+ TNA
7= PATTNA) 00 % 55.4%
FPR
PAgpp(airy + PDEp (ait) 0.0%
= 1)
T x 100 %
FNR = NAgnaity + NDpn(air 0.03
PA+TND + PD '

Interpretation of truesness data

The negative deviations are listed in Table 38 for Level 1. The positive deviations are
listed in Table 39 for Level 1.
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Table 38 — Negative deviations for Level 1

Collaborator Sample N° (.;DS STEC e Confirmation
(including repeat)
1 £ 00 *
B -
13 +1) *
14 -
C 11 -
11 -
D 24 -
1 .
E 13 -
18 -
F 13 -
1 -
6 -
G 14 -
24 -
6 -
H 11 -
J 18 -
K 24 -
1 -
M 13 -
N 2 -
2 -
0 18 -
():repeat analysis
Table 39 - Positive deviations for Level 1
Collaborator Sample N°
A 24
B 2,18
C 1
D 2
F 1,6,11,24
H 1,2,13,14
I 1,11,13
J 2,6, 11
K 2,13
M 2,24
0 11,13, 24
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For an unpaired study design, the difference between (TND — PD) is calculated for

the level(s) where fractional recovery is obtained (so Li and possibly L;). The
observed value found for (TND — PD) shall not be higher than the AL. The AL is
defined as [(TND — PD)max] and calculated per level where fractional recovery is
obtained as described below using the following three parameters:

P
(p+)ref = Nx ref)
x (ref)
where
Pxren= is number of samples with a positive result obtained with the reference
method at level x (L1 or L) for all laboratories
Nyren = is number of samples tested at level x (L1 or L») with the reference method
by all laboratories
CPy (it
(PPate = 7
x (alt)
where

CPxan = is number of samples with a confirmed positive result obtained with the
alternative method at level x (L1 or L>) for all laboratories
Nxan =  is number of samples tested at level x (L4 or L) with the alternative method

by all laboratories

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

where
Nxren =  is number of samples tested for level x (L1 or L) with the reference method

by all laboratories.

The AL is not met when the observed value (ND — PD) is higher than the AL. When
the AL is not met, investigations should be made (e.g., root cause analysis) to provide
an explanation of the results observed. Based on the AL and the additional
information, it is decided whether the alternative method is regarded as “not fit for
purpose”. The reason(s) 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. The calculations are the

following, according to the ISO 16140-2 (2016) and ISO 16140-2/A1 (2024) (See
Table 40).
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Table 40 — Calculations

Level 1
Nx 112
(P#)ret 0,58
(pH)at 0,59
AL = (TND - PD) max 12,77
TND-PD 2
Conclusion ND-PD < AL

The I1ISO 16140-2 (2016) & ISO 16140-2/A1(2024) requirements are fulfilled as
(TND - PD) and (TND + PD) meet the AL for Level LA1.

4.4.9 Evaluation of the LOD 50, and RLOD between laboratories

The LOD s, was calculated using the EN ISO 16140-2 Excel spreadsheet available
at https://standards.iso.org/iso/16140/-2/ed-1/en/amd/1/PODLOD-
interlab_ver2.xlsm.

The RLOD is defined as the ratio of the LODs of the alternative method and the
reference method: RLOD = LOD./LOD:.s. The results are given in Table 41.

Table 41 — LOD 50, and RLOD

Method LOD 50%
Reference 0.8[0.6;1.0]
: 1.3[0.9;1.7]
Alternative 1.0[0.7;1.2]
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5 CONCLUSION

The method comparison study conclusions are:

In the sensitivity study, two food categories were evaluated during the initial
validation study and 3 food categories and the production environmental
samples during the extension study. One category contained two test portion
sizes (25 g and 375 g) for the raw beef meat. The raw milk and raw dairy
products category contain separate protocols for analysis of raw milk (25 mL)
and analysis of raw dairy products (25 g). Categories tested during the
extension study were evaluated with two incubation times (short and long).

The ND - PD meets the acceptability limits (AL) for all categories, protocols and
for all the combined samples.

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

The inclusivity and exclusivity testing gave the expected results for the 50 target
strains with both protocols and the 30 non-target strains.

It is possible to store the primary enrichment broth for 72 h at 5 £ 3°C for most
of the categories except after short incubation times (6h, 8h and 10h) due to
difficulties confirming the positive PCR results.

Negative results are available on the day of initiating the analyses for all
categories when using the short incubation time, with 6, 8 or 10 h. Positive
results are obtained in one day. With longer incubation time, results are
available in one day and positive results are obtained in two days.

Internal and expert lab data have demonstrated the equivalence of the
Assurance GDS sample preparation method comparing manual processing with
the new automated system, Assurance GDS PPMX for the first screening part
using MPX Top 7 Assurance® GDS. The Assurance® GDS PickPen®
PipetMax® instrument is registered in the context of NF VALIDATION mark for
this method

The inter-laboratory study conclusions are:

These data and interpretations comply with the EN ISO 16140-2 (2016), ISO
16140-2/A1 (2024) requirements. The alternative methods are considered
equivalent to the ISO standard method.
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The alternative method fulfils all the ISO 16140-2 (2016), ISO 16140-2/A1 (2024)
requirements and AFNOR technical rules (Revision 12).

Quimper, 02 September 2025

Florian QUERO
Technical Study Manager

Method peﬁwmgrobiology

| hereby attest to the validation of the results of the
analyses carried out under the COFRAC accreditation.
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Appendix 1 - Flow diagram of the alternative methods: Assurance® GDS MPX
for Top 7 STEC, MPX ID for Top STEC and EHEC ID for E. coli 0157:H7

8h-16hat41.5°C

10h-18 hat41.5°C

Protocol (1) Protocol (2) Protocol (3) Protocol ()
Raw beef meat Raw beef meat Raw milk Raw milk cheese
(excluding seasoned meat)
259 +225ml 375 ¢+ 1500 ml 259 +225ml 259+ 225 ml
d 1:10 d1:5 d 1:10 d 1:10
mEHEC®* mEHEC®* mEHEC®* mEHEC®*

18h-24hat41.5°C

18h-24hat41.5°C
+

Subculture in BHI
for2-4hat35-37°C

6h-24hat41.5°C

8h-24hat41.5°C

Protocol (5) Protocol (6) Protocol (7)
Raw and RTC meats Raw, RTC, RTRH and RTE Raw milk and dairy products
Upto25¢g poultry Production environmental samples
d 1/10 pre-warmed Upto25¢g Up to 25 g/ml
mEHEC® d 1/10 pre-warmed d 1/10 pre-warmed mEHEC®
(41.5°C) mEHEC® (37°C) (41.5°C)

10h-24hat41.5°C

v

Sample test

v

Assurance® GDS MPX for Top 7 STEC
(IMS 1ml enrichment broth) on:
- mEHEC® for all, except raw cheese
- BHIIraw milk cheese

—>
If Top 6 non-
0157 STEC

v
LyIate

PCR (30 pl lysate)

v

Assurance®GDS MPX for Top 7 STEC

(Stx, eae fnd 0157)

AND/OR

If 0157

Possibility to store for 72 h

at5°C+3°C

Re-incubation of enriched
samples until having the MPX
PCR results (+ 2 h)

Assurance® GDS MPX ID for Top STEC
(IMS 1 ml enrichment broth) on:
mEHEC® for all foods

v
Lysate

PCR (30 pl lysate)

EHEC
—

O O

* Pre-warm mEHEC to 41.5°C
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Assurance®GDS EHEC ID
for E. coli O157:H7 Tq
(IMS 1 ml enrichment broth) on:
mEHEC for all foods

v
Lysate

’

PCR (30 pl lysate)

|
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Cultural confirmation on enrichment broth ‘

Positive samples: stx+,
eaet, serogroup(s)+

o

Concentration reagent protocol

IMS Concentration
(1 ml enrichment broth)

v T

MPX ID

~,

/

Concentration
reagent remainder
protocol from
MPX ID or EHEC ID
for raw dairy products

Direct
streak
EHEC ID

Negative samples

}

v

For short incubation time,
extend the enrichment
incubation until 18h

Streak (20 pl of beads) for
isolation
onto selective agar plates

Streak (10 pl) for
isolation
onto selective agar
plates

l

Direct streaking 50 pl
mEHEC onto
CHROMagar™ STEC
+ TBX

Incubation plates for 20 - 24 h at 35 - 37°C

A
Confirmation of isolated colonies

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

}

PCR using:

For non-0157 STEC
Assurance® GDS MPX for Top 7 STEC
+ Assurance® GDS MPX ID for Top STEC

For 0157

Assurance® GDS MPX for Top 7 STEC
+ Assurance® GDS EHEC ID for E. coli 0157:H7 Tq

Protocol applied only during the validation study
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1 — Screening and confirmation on enriched samples

For all samples except raw milk cheese with protocol @

\ Reagent preparation |

4+ Assurance® GDS MPX for Top 7 STEC

] Transfer 20 ul of Top 7 STEC Concentration reagent into 1 GDS sample well
= Transfer 1 ml of Top STEC Wash Solution into 2 GDS sample wells
] Transfer 45 ul of resuspension buffer in a sample well of a resuspension plate

4+ Assurance® GDS MPX ID for Top STEC

= Transfer 40 ul of Top 6 STEC Concentration reagent in 1 GDS sample well
= Transfer 1 ml of Top STEC Wash Solution into 2 GDS sample wells
= Transfer 80 ul of resuspension buffer in a sample well of a resuspension plate

+ Assurance® GDS EHEC ID for E. coli 0157:H7 Tq

= Transfer 20 ul of 0157 Concentration reagent in 1 GDS sample well
= Transfer 1 ml of Wash Solution into 1 GDS sample well
= Transfer 45 ul of resuspension buffer in a sample well of a resuspension plate

Protocol for the three kits,
No Subculture

Add 1 ml of enriched sample to a GDS sample well containing Concentration reagent

Agitation at 900 rpm for 10 - 20 min MPX Top 7 and MPX ID (adjust rpm if liquid contact adhesive film)
For 5-15 min only for EHEC ID
N

Extend the magnet. Stir tips gently 30 sec in sample.

For MPX Top 7 and MPX ID: Transfer into Wash Solution using the Pick-Pen™ X2: release beads into in
1st GDS sample well, change tips and stir tips for 30 sec, followed by stir tips for 10 sec in 2" GDS sample well
(no release in 2M)

Or EHEC ID: Stir tips in Wash Solution for 10 sec
N2

Transfer the beads into the resuspension plate well using the Pick-Pen™ device

Go to PCR Analysis
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Sample test for raw milk cheese (protocol(d))

\ Reagent preparation |

4+ Assurance® GDS MPX for Top 7 STEC

Transfer 20 yl of Top 7 STEC Concentration reagent in 1 GDS Sample well
Transfer 1 ml of Top STEC Wash Solution into 2 GDS sample wells

Dispense 0.5 ml of BHI in 1 GDS sample well

Transfer 45 yl of resuspension buffer into a sample well of a resuspension plate

4+ Assurance® GDS MPX ID for Top STEC

= Transfer 40 ul of Top 6 STEC Concentration reagent in 1 GDS sample well
= Transfer 1 ml of Top STEC Wash Solution into 2 GDS sample wells
= Transfer 80 ul of resuspension buffer into a sample well of a resuspension plate

4+ Assurance® GDS EHEC ID for E. coli 0157:H7 Tq

= Transfer 20 ul of 0157 Concentration reagent into 1 GDS sample well
= Transfer 1 ml of Wash Solution into 1 GDS sample well
= Transfer 45 ul of resuspension buffer into a sample well of a resuspension plate

Protocol for the MPX Top 7 kit only,
With BHI subculture

Add 1 ml of enriched sample to a GDS sample well containing the Concentration reagent
8%
Agitation at 900 rpm for 10 - 20 min (adjust rpm if liquid contact adhesive film)
N2

Stir tips gently 30 sec in sample.
Dip wash in Wash Solution using the Pick-Pen™ device:
Stir tips for 10 sec in 15t GDS sample well. Do not release beads.
8%

Transfer to BHI using the Pick-Pen™ (release beads)

Incubate BHI for 2 -4 h at 35 - 37°C
v
Extend magnets and stir tips gently for 30 sec in BHI.
Dip wash in Wash Solution using the Pick-Pen™ device:
Stir tips for 10 sec in 2" GDS sample well
N2

Transfer the beads into the resuspension plate well using the Pick-Pen™ device

Go to PCR Analysis

Protocol for the MPX ID and EHEC ID,
See No Subculture, above
8%
Transfer the beads into the resuspension plate well using the Pick-Pen™ device
v

Go to PCR Analysis
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PCR ANALYSIS

N2
PCR tests on 30 pl of resuspension buffer using the Assurance® Rotor Gene®:

For non-0157 STEC
Assurance® GDS MPX for Top 7 STEC
+

Assurance® GDS MPX ID for Top STEC

Or for 0157:H7
Assurance® GDS MPX for Top 7 STEC
+

Assurance® GDS EHEC ID for E. coli 0157:H7 Tq
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2 — Cultural confirmation
on enrichment broth
with STEC Concentration reagent and PickPen™ device

(Objective: to capture stx+ and eae+- containing Top 4 Non-O157 STEC strains)

Reagent preparation \

For non-0O157 STEC:

o Add 40 ul Top 6 STEC Concentration Reagent (from MPX ID kit)
o  Transfer 1 ml of Wash Solution into 2 GDS sample wells
o  Transfer 50 pl of Wash Solution in a resuspension plate well

Protocol for Isolation of STEC \

Add 1 ml of enriched sample to a sample well containing the Concentration reagent
NZ
Agitation at 900 rpm for 10 - 20 min for MPX ID (adjust rpm if liquid contact adhesive film)
8%

Extend the magnet. Stir tips gently 30 sec in sample.
Transfer into Wash Solution (1 mL) using the Pick-Pen™ X2: release beads into in
1st GDS sample well containing Wash solution.
change tips and stir tips for 30 sec, followed by 10 sec stir tips in 24 GDS sample well
(no release beads in 2M)

Transfer the beads into the resuspension plate well containing 50 uL Wash Solution
using the Pick-Pen™ device
8%

Add 20 pl resuspended beads on selective agar plates and streak:
N

CHROMagar™ STEC
choice of 1 of the following 3 plates:
Rainbow® agar with novobiocin and cefixime (RANC),
ChromID™ EHEC,
Tryptone Bile X-Glucuronide (TBX)
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Cultural confirmation from MPX ID or EHEC ID from Remainder beads in
resuspension plate

\ Protocol for Isolation of STEC |

From the resuspension plate from MPX ID or EHEC ID:
transfer 15 pl of remaining beads into new Wash solution (30 ).
Streak 20 pl remaining beads (resuspended) for isolation on each selective agar plates:

For non-0157 STEC For 0157 STEC
CHROMagar™ STEC CHROMagar™ 0157
+ +
choice of 1 of the following 2 plates: choice of 1 of the following 2 plates:
ChromID™ EHEC, Sorbitol MacConkey agar containing cefixime and tellurite
Tryptone Bile X-Glucuronide (TBX) (CT-SMAC)
or EC 0157:H7 ChromoSelect agar modified
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Cultural confirmation from enrichment broth: Direct streaking

(Objective: to capture stx+ and eae+ containing 0157 STEC strains)

Protocol for Isolation of STEC

Streak 10 pl of enrichment broth onto:
CHROMagar™ 0157
+
Choice of 1 of the 2 following plates:
Sorbitol MacConkey agar containing cefixime and tellurite (CT-SMAC)
or EC 0157:H7 ChromoSelect agar modified

3 - Confirmation on isolated colonies

\ Reagent preparation |

Transfer Wash Solution to a GDS sample well
For non-0157 STEC: add 500 ul of Top STEC Wash solution
For 0157:H7: add 500 pl of Wash solution

N

Add resuspension buffer to a resuspension plate well
For non-0157 STEC: add 120 ul of resuspension buffer
For O157:H7: add 100 pl of resuspension buffer

Protocol

Typical colonies
8%
Transfer 1 isolated colony with a 1 ul sterile loop in the GDS sample well
containing the Wash solution. Mix well to suspend.
N2

PCR tests on 30 pl of resuspension buffer using the Assurance® Rotor Gene®:

For non-0157 STEC positive samples:
Assurance® GDS MPX for Top 7 STEC
+ Assurance® GDS MPX ID for Top STEC

Or

For 0157 positive samples:
Assurance® GDS MPX for Top 7 STEC
+ Assurance® GDS EHEC ID for E. coli O157:H7 Tq
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PCR on enriched Samples

Initial validation study categ

Cultural confirmation
on enrichment broth
(stx and eae) with STEC
concentration reagent

Top 4 non 0157

Cultural confirmation

from Assurance® GDS

MPX ID for Top STEC
resuspension plate

Cultural
confirmation:
by direct
streaking or
cultural
confirmation
from Assurance®
GDS EHEC ID for
E. coli O157:H7 Tq
resuspension plate

Confirmation of
isolated colonies
(first choice of
media for colonies
testing)

Assurance® GDS MPX ID Streak 10 pl of
for Top STEC Streak 20 pl enrichment broth ]
Assurance® GDS MPX for Top 7 STEC Or of beads SlealsZ (1)) or SEIRE .
. beads agar | Selective
Assurance® GDS EHEC ID suspension streak 0 plof | o icctor | agar
for E. coli O157:H7 Tq Media Media beads P | tg f
Selective . . non- | paes for
. . Selective agar |  Selective agar 0157 | O157:H7
) Tested | Incubation . Tested | Incubation agar plates
Media . ; Media . ; plates for non- | plates for 0157 STEC
Media time (h) Media time (h) for non-0157 0157 STEC STEC
STEC
/ 25 mEHEC® | mEHEC® 8 mEHEC® | mEHEC® 10* | mEHEC® | A+B+C+D | mEHEC® | A+ (B, C,orD) E+F+G A E
Raw beef meat ® ® ® ® " ® ®
/ 3752 | mEHEC mEHEC 10 mEHEC®™ | mEHEC 12 mEHEC® | A+B+C+D | mEHEC® | A+ (B, C, or D) E+F+G A E
Raw milk and X2k | 25 mEHEC® | mEHEC® 18 mEHEC® | mEHEC® | 20* | mEHEC® | A+B+C+D | mEHEC® | A+ (B, C,orD) E+F+G A E
; ®
dairy products | ReW T o5 | MEHECT | gy 4542220 mEHEC® mEHEC®| 22 | mEHEC® | A+B+C+D mEHEC® A+(B.C.orD)|  E+F+G A E

* re-incubation of the samples until Assurance® GDS MPX for Top 7 STEC result is complete

Media

o
o
()

Confirmation

CHROMagar STEC

Top 4 non-O157 RANC

ChromID EHEC

TBX

CHROMagar 0157

0157:H7 CT-SMAC

G)"'II'I'IUOUJ>°

EC 0157:H7 ChromoSelect Agar Modified

2 (excluding seasoned meat)
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Extension study categories

op 4 non O O 0 ation o

Cultural confirmation from Cultural confirmation olo
Rone AL L Assurance® GDS MPX ID Cultural confirmation: from Assurance® GDS oicea
. for Top STEC by direct streaking MPX ID for Top STEC adia fa
resuspension plate resuspension plate olonies testing
@ S Assurance® GDS Streak Streak .
- MPX ID for Top STEC Selectiv .
Assurance® GDS MPX for Top 7 STEC | Or Assurance% GDS Szl 20 16 1(.) el el e agar SelZEy
EHEC ID for E. coli . beads . enrichment . bead§ lates e agar
O157:H7 Tq Media Media broth Media | (2 extractions) for non- pl?ot?s
Incubati Selective agar Selective agar Selective agar | Q157
X/Iesé?: Incubation time (h) E:é?g on time plates for non- plates for plates for STEC 0157
(h) 0157 STEC 0157 STEC 0157 STEC
cyawand | P10 | menECe 6 24n MEHEC® | 8-26h* | mEHEC® | A(BorC) | mEMEC® | E+F+G | mEHEC® | E(ForG) | A | E
Raw, RTC, Upto 10-
RTRHand | “."  mEHEC® 8-24h MEHEC® | g« | MEHEC® | A(BorC) | mEHEC® E+F+G | mEHEC® | E(ForG) A E
RTE poultry
Raw milk Upto 19—
anddairy | “5." | mEHEC® 10 - 24h MEHEC® | g | MEHEC® | A(BorC) | mEHEC® E+F+G | mEHEC® | E(ForG) A E
products
Production Upto 19—
environment | 7 mEHEC® 10 - 24h mEHEC® o6h* mEHEC® | A(BorC) | mEHEC® E+F+G | mEHEC® | E(ForQ) A E
al samples
*: re-incubation of the samples until Assurance® GDS MPX for Top 7 STEC result is complete
Confirmation Code Media
A CHROMagar STEC
Top 4 non-O157 | B ChromID EHEC
C TBX
E CHROMagar 0157
O157:H7 F CT-SMAC
G EC 0157:H7 ChromoSelect Agar Modified
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Appendix 2 — Flow diagram of the reference method: 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 Escherichia coli (STEC) and the determination of
0157, 0111, 026, 0103 and 0145 serogroups

ENRICHMENT STEP (1/10 dilution)
Pre-warmed enrichment broth for test portion >25 g

Meat products: mTSB + 16mg/l novobiocin or BPW (frozen samples and poultry)
Raw milk and dairy products: mTSB + 12 mg/l acriflavine
Production environmental samples: BPW or 1 swab + 10 ml BPW or 1 sponge
+100 ml BPW3 or 1 wipe + 225 ml BPW3

J
Incubation for 18 h-24 h at 37°C £ 1°C

3
EXTRACTION

using the DNeasy Blood and Tissue Kit Qiagen
on 1 ml enrichment broth
\”
PCR using the CFX96 from Bio-Rad on 5 uL of DNA extract (1/10 diluted for fruits)
stx1, stx2, eae

\
0157, 0111, 026, 0103, 0145

\:

CONFIRMATION

\
IMS using Captivate immunobeads or direct streaking onto the detected serogroup
\
Streaking onto selective agar plates:
CT-SMAC (0157), CHROMagar STEC (all serogroups), TBX (all serogroups)
\

Incubation 24 h+2hat37°C £ 1°C
Streak until 50 typical coIonies¢onto non-selective agar plates
Incubation for 18 h -¢24 hat37°C+1°C
Selection of the coloni¢es to test by latex test
PCR on isolated coIoni:s or 10 pooled colonies
Detection of stx and eae genes and serogroups

3 For sampling before cleaning process, BPW is used. After cleaning process, the following protocol is applied to premoisten
the sampling device:

1 swab + 1 ml neutralizing broth

1 sponge + 10 ml neutralizing broth

1 wipe + BPW + 10 % neutralizing broth
Note: Neutralizing agent is composed of phosphate disodique, Thiosulfate de sodium, Lecithin, Tween® 80, - L — Histidine
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(French name)

Product

Appendix 3 — Artificial contamination of samples

Strain

Virulence genes

Injury protocol

Inoculation
level/sample

Global
result

MILLIPORE SAS

Category Type

stx1

stx2

eae

Enumeration

Mean

2021 2277 | Viande bovine bavette d'Aloyau Beef trim meat E. coli O157:H7 769 - | + | + |Ground beef Seeding 48h at 3+2°C 5-1-3-3-1 2.6 + 1 a
2021 2278 | Viande bovine faux filet Beef trim meat E. coli O157:H7 Ad587 + | + | + |Ground beef Seeding 48h at 3+2°C 4-1-3-5-5 3.6 + 1 a
2021 2279 | Viande bovine faux filet Beef trim meat E. coli O157:H7 769 - | + | + |Ground beef Seeding 48h at 3+2°C 5-1-3-3-1 2.6 + 1 a
2021 2280 | Viande bovine steak Beef trim meat E. coli O157:H7 Ad1248 - | + | + |Ground beef Seeding 48h at 3+2°C 2-2-3-1-2 2.0 + 1 a
2021 2281 | Viande bovine steak Beef trim meat E. coli O157:H7 769 - | + | + |Ground beef Seeding 48h at 3+2°C 5-1-3-3-1 2.6 + 1 a
2021 2543 | Steak haché de beeuf frais Ground beef meat E. coli 026:H11 14-53 + | - | + |Meatproduct Seeding 48h at 3+2°C 2-4-1-1-1 1.8 + 1 a
2021 2544 | Steak haché de beeuf frais Ground beef meat E. coli 0103:H2 V92-362 + - | *+ |Meat product Seeding 48h at 3+2°C 6-3-6-7-8 6.0 + 1 a
2021 2545 | Steak de boeuf a griller Ground beef meat E. coli 0145:H28 2305-1 + - | *+ |Meat product Seeding 48h at 3+2°C 3-8-5-3-3 4.4 + 1 a
2021 2546 | Steak de beeuf a griller Ground beef meat E. coli O111:H8 Ad3021 + | - | + |Unknown Seeding 48h at 3+2°C 4-4-2-3-4 3.4 + 1 a
2021 2547 | Filet de beeuf a griller Beef trim meat E. coli O145:H28 2305-1 + | - | + |Meatproduct Seeding 48h at 3+2°C 3-8-5-3-3 44 + 1 a
2021 2565 | Bavette d'Aloyau surgelée Frozen beef trim E. coli0145:H281502-105 | - | + | + |Meat product Seeding 2 weeks at-20°C | 1-0-2-1-1 1.0 + 1 b
2021 2566 | Bavette d'Aloyau surgelée Frozen beef trim E. coli 026:H11 Ad1507 + | + | + |Unknown Seeding 2 weeks at-20°C | 3-2-1-4-2 24 + 1 b
2021 2567 | Tournedos de beeuf surgelé Frozen beef trim E. coli 026:H11 Ad1507 + | + | + |Unknown Seeding 2 weeks at -20°C | 3-2-1-4-2 24 + 1 b
2021 2568 | Tournedos de beeuf surgelé Frozen beef trim E. coli 0103 Ad3113 + | + | + |Vealmeat Seeding 2 weeks at -20°C | 5-3-1-3-3 3.0 + 1 b
2021 2569 | Effeuillés charolais surgelé Frozen beef trim E. coli 0103 Ad3113 + | + | + |Vealmeat Seeding 2 weeks at -20°C | 5-3-1-3-3 3.0 + 1 b
2021 2570 | Effeuillés charolais surgelé Frozen beef trim E. coliO145:H281502-105 | - | + | + |Meat product Seeding 2 weeks at -20°C | 1-0-2-1-1 1.0 + 1 b
2021 2571 | Steak haché de beceuf surgelé Frozen ground beef E. coli0103 Ad3113 + | + | + |Veal meat Seeding 2 weeks at-20°C | 5-3-1-3-3 3.0 + 1 b
2021 2572 | Steak haché de beceuf surgelé Frozen ground beef E. coli0145:H281502-105 | - | + | + |Meat product Seeding 2 weeks at-20°C | 1-0-2-1-1 1.0 + 1 b
2021 2573 | Viande hachée de beeuf surgelée Frozen ground beef E. coli0145:H281502-105 | - | + | + |Meat product Seeding 2 weeks at-20°C | 1-0-2-1-1 1.0 + 1 b
2021 2574 | Viande hachée de beeuf surgelée Frozen ground beef E. coli 0111 Ad3037 + | - | + |Unknown Seeding 2 weeks at -20°C |  3-5-0-1-1 2.0 + 1 b
2021 2273 | Pavé de rumsteak a I'échalotte Seasoned beef meat E. coli O157:H7 Ad587 + | + | + |Ground beef Seeding 48h at 3+2°C 4-1-3-5-5 3.6 + 1 c
2021 2274 | Pavé de rumsteak a I'échalotte Seasoned beef meat E. coli O157:H7 Ad1248 - + | + | Ground beef Seeding 48h at 3+2°C 2-2-3-1-2 2.0 + 1 c
2021 2275 | Viande hachée de beeuf a la bolognaise Seasoned beef meat E. coli O157:H7 Ad587 + | + | + |Ground beef Seeding 48h at 3+2°C 4-1-3-5-5 3.6 + 1 c
2021 2276 | Viande hachée de beeuf a la bolognaise Seasoned beef meat E. coli O157:H7 Ad1248 - + | + | Ground beef Seeding 48h at 3+2°C 2-2-3-1-2 2.0 + 1 c
2021 2548 | Brochette de beeuf tomates paprika Seasoned beef meat E. coli 026:H11 14-53 + - | + |Meatproduct Seeding 48h at 3+2°C 2-2-1-2-1 1.6 + 1 c
2021 2549 | Brochette de beeuf tomates paprika Seasoned beef meat E. coli 0103:H2 V92-362 + - | + |Meatproduct Seeding 48h at 3+2°C 4-3-3-4-1 3.0 + 1 c
2021 2550 | Pavé de beeuf a la mexicaine Seasoned beef meat E. coli 0103:H2 V92-362 + - | + |Meatproduct Seeding 48h at 3+2°C 4-3-3-4-1 3.0 + 1 c
2021 2551 | Pavé de beeuf a la mexicaine Seasoned beef meat E. coli 0145 Ad983 - + | + |Clinic Seeding 48h at 3+2°C 7-4-0-0-4 3.0 + 1 c
2021 2552 | Emincés de beeuf a I'andalouse Seasoned beef meat E. coli 0145 Ad983 - + | + |Clinic Seeding 48h at 3+2°C 7-4-0-0-4 3.0 + 1 c
2021 2553 | Emincés de beeuf a I'andalouse Seasoned beef meat E. coli 0111:H8 Ad3021 + | - | + |Unknown Seeding 48h at 3+2°C 1-3-1-2-0 1.4 + 1 c
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Protocol (2)
Artificial contaminations
Product , Inoculation Global
(French name) Strain Virulence genes Origin Injury protocol |6V2?/LSJ::T1%|9 result C3tegory - Type
stx1 | stx2 | eae Enumeration | Mean
2021 3249 | Roti de beeuf Fresh beef trim meat E. coli 0157:H7 Ad562 - | + | + |Bovine Seeding 72h at 3+2°C 5-7-9-2-7 6.0 + 1 a
2021 3250 | Steak de boeuf Fresh beef trim meat E. coli 0157:H7 Ad562 - | + | + |Bovine Seeding 72h at 3+2°C 5-7-9-2-7 6.0 + 1 a
2021 3251 | Paleron de beeuf a mijoter Fresh beef trim meat E. coli 0157:H7 Ad562 - | + | + |Bovine Seeding 72h at 3+2°C 5-7-9-2-7 6.0 + 1 a
2021 3252 | Haché de beeuf 20% MG Fresh ground beef meat | E. coli O157:H7 Ad684 - | + | + |Bovine Seeding 72h at 3+2°C 3-7-8-8-10 7.2 - 1 a
2021 3253 | Haché de beeuf 15% MG Fresh ground beef meat | E. coli O157:H7 Ad684 - | + | + |Bovine Seeding 72h at 3+2°C 3-7-8-8-10 7.2 - 1 a
2021 3254 | Viande de Beeuf a fondue Fresh beef trim meat E. coli O157:H7 Ad684 - | + | + |Bovine Seeding 72h at 3+2°C 3-7-8-8-10 7.2 - 1 a
2021 3258 | Steak haché 15% MG Fresh ground beef meat | E. coli 0145:H28 1867-177| - | + | + |Meat product Seeding 72h at 3+2°C 1-4-7-7-2 4.2 + 1 a
2021 3259 | Haché pur beeuf 5% MG Fresh ground beef meat | E. coli 0145:H28 1867-177| - | + | + |Meat product Seeding 72h at 3+2°C 1-4-7-7-2 4.2 + 1 a
2021 3260 | Steak haché pur beeuf 15% MG Fresh ground beef meat | E. coli 0145:H28 1867-177| - | + | + |Meat product Seeding 72h at 3+2°C 1-4-7-7-2 4.2 + 1 a
2021 3261 | Bourguignon a mijoter Fresh beef trim meat E. coliO145:H28 1867-177| - | + | + |Meat product Seeding 72h at 3+2°C 1-4-7-7-2 4.2 + 1 a
2021 3262 | Cote de beeuf a griller Fresh beef trim meat E. coliO145:H28 1867-177| - | + | + |Meat product Seeding 72h at 3+2°C 1-4-7-7-2 4.2 + 1 a
2021 5453 | Steak de boeuf a griller Fresh ground beef meat | E. coli O157:H7 Ad561 + | + | + |Ground beef Seeding 72h at 3+2°C 4-6-3-10-2 5.0 + 1 a
2021 5454 | Paleron de beeuf tranché Fresh beef trim meat E. coli 0145:H28 092-4 - | + | + |Meatproduct Seeding 72h at 3+2°C 2-3-2-1-6 3.0 + 1 a
2021 5455 | Steak haché de beeuf 5%MG Fresh ground beef meat | E. coli O157:H7 Ad925 - | + | + |Ground beef Seeding 72h at 3+2°C 9-7-5-5-5 6.2 + 1 a
2021 5456 | Steak haché de beeuf 15%MG Fresh ground beef meat | E. coli O157:H7 Ad925 - | + | + |Ground beef Seeding 72h at 3+2°C 9-7-5-5-5 6.2 + 1 a
2021 5457 | Steak haché de beeuf 15%MG Fresh ground beef meat | E. coli 0157:H7 Ad561 + | + | + |Ground beef Seeding 72h at 3+2°C 4-6-3-10-2 5.0 + 1 a
2021 5458 | Steak haché de beeuf 5%MG Fresh ground beef meat | E. coli 0145:H28 092-4 - + | + |Meat product Seeding 72h at 3+2°C 2-3-2-1-6 3.0 + 1 a
2021 5459 | Steak haché de beeuf 15%MG Fresh ground beef meat | E. coli 0145:H28 1331-100 | - + | + |Meat product Seeding 72h at 3+2°C 4-6-1-3-4 3.6 + 1 a
2021 4110 | Viande hachée pur Beeuf 20% MG surgelée | Frozen ground beef meat | E. coli 026:H11 12-62 + - | + |Meat product Seeding 2 weeks at -20°C 0-1-1-1-3 1.2 + 1 b
2021 4111 | Egréné de Beeuf 15% MG surgelé Frozen ground beef meat | E. coli 0103 Ad3113 + - | + |Veal Seeding 2 weeks at -20°C 0-3-2-4-1 2.0 + 1 b
2021 4112 | Bavette d'Aloyau surgelée Frozen beef trim meat E. coli 026:H11 12-62 + - | * |Meat product Seeding 2 weeks at -20°C 0-1-1-1-3 1.2 + 1 b
2021 4113 | Parfait de Charolais surgelé Frozen beef trim meat E. coli 0103 Ad3113 + - | + |Vea Seeding 2 weeks at -20°C 0-3-2-4-1 2.0 + 1 b
2021 4116 | Steak haché 15% MG surgelé Frozen ground beef meat | E. coli 0111 Ad3042 + - | + |Raw milk cheese |Seeding 2 weeks at -20°C 1-3-1-1-0 1.2 + 1 b
2021 4117 | Noix-joue de beeuf a mijoter surgelée Frozen beef trim meat E. coli 0111 Ad3042 + - | + |Rawmilk cheese |Seeding 2 weeks at-20°C 1-3-1-1-0 1.2 + 1 b
2021 4118 | Steak de beeuf a griller surgelé Frozen beef trim meat E. coli 0111 Ad3042 + - | *+ |Rawmilk cheese |Seeding 2 weeks at-20°C 1-3-1-1-0 1.2 + 1 b
2021 4119 | Egréné de Beeuf 20% MG surgelé Frozen ground beef meat | E. coli 0111 Ad3042 + - | + |Raw milk cheese |Seeding 2 weeks at -20°C 1-3-1-1-0 1.2 + 1 b
2021 4267 | Faux filet charolais surgelé Frozen beef trim meat E. coli 026:H11 12-62 - + | + | Meat product Seeding 2 weeks at -20°C 3-4-1-0-1 1.8 + 1 b
2021 4268 | Filet de beeuf surgelé Frozen beef trim meat E. coli 026:H11 12-62 - | + | + |Meatproduct Seeding 2 weeks at -20°C 3-4-1-0-1 1.8 + 1 b
2021 4269 | Tournedos beeuf surgelé Frozen beef trim meat E. coli 026:H11 12-62 - | + | + |Meatproduct Seeding 2 weeks at -20°C 3-4-1-0-1 1.8 + 1 b
2021 4270 | Bavette d'Aloyau surgelée Frozen beef trim meat E. coli 0103 Ad3113 + | - | + |Veal Seeding 2 weeks at -20°C 1-2-4-0-2 1.8 + 1 b
2021 4273 |Viande hachée égrénée surgelée Frozen ground beef meat | E. coli 0111 Ad3042 + | - | + |Rawmilkcheese |Seeding 2 weeks at-20°C 1-1-1-2-0 1.0 + 1 b
2021 4274 | Steak haché 15% %G surgelé Frozen ground beef meat | E. coli 0111 Ad3042 + | - | + |Rawmilkcheese |Seeding 2 weeks at-20°C 1-1-1-2-0 1.0 + 1 b
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2021 5584 | Lait cru de vache Raw cow milk E. coli 026:H11 Ad3098 + | - |+ [Mik Seeding 48h at 3+2°C | 3-1-1-1-0 1.2 + 2 a
2021 5585 | Lait cru de vache Raw cow milk E. coli 026:H11 375-122 + | + | + |Cheese Seeding 48h at 3+2°C | 3-2-2-0-2 1.8 - 2 a
2021 5586 | Lait cru de vache Raw cow milk E. coli 0103 Ad2984 + | - | + |Rawmilkcheese |Seeding48hat3+2°C | 2-1-2-2-4 2.2 + 2 a
2021 5587 | Lait cru de vache Raw cow milk E. coli 0103 Ad3157 - + | + |Dairy products Seeding 48h at 3+2°C 1-1-0-2-0 0.8 + 2 a
2021 5588 | Lait cru de vache Raw cow milk E. coli 0111:H8 622-4 + | + | + |Dairy products Seeding 48h at 3+2°C 1-1-3-2-4 2.2 - 2 a
2021 5589 | Lait cru de vache Raw cow milk E. coli 0145 Ad3173 - + | + |Dairy products Seeding 48h at 3+2°C 1-0-0-3-4 1.6 + 2 a
2021 5590 | Lait cru de vache Raw cow milk E. coli 0157:H7 Ad3038 - | + | + [Cheese Seeding 48h at 3+2°C | 4-2-3-3-0 24 + 2 a
2021 5591 | Lait cru de brebis Raw ewe milk E. coli 0157:H7 Ad3038 - + | + |Cheese Seeding 48h at 3+2°C | 4-2-3-3-0 2.4 + 2 a
2021 5592 | Lait cru de brebis Raw ewe milk E. coli 026:H11 Ad3098 + | - |+ [Mik Seeding48h at 3+2°C | 3-1-1-1-0 1.2 + 2 a
2021 5593 | Lait cru de brebis Raw ewe milk E. coli 026:H11 375-122 + | + | + |Cheese Seeding 48h at 3+2°C | 3-2-2-0-2 1.8 + 2 a
2021 5594 | Lait cru de brebis Raw ewe milk E. coli 0103 Ad2984 + - | + |Rawmilk cheese |Seeding48hat3+2°C | 2-1-2-2-4 2.2 + 2 a
2021 5595 | Lait cru de brebis Raw ewe milk E. coli 0103 Ad3157 - + | + |Dairy products Seeding 48h at 3+2°C 1-1-0-2-0 0.8 + 2 a
2021 5596 | Lait cru de brebis Raw ewe milk cheese E. coli0111:H8 622-4 + | + | + |Dairy products Seeding 48h at 3+2°C 1-1-3-2-4 2.2 - 2 a
2021 5597 | Lait cru de brebis Raw ewe milk E. coli 0145 Ad3173 - + | + |Dairy products Seeding 48h at 3+2°C 1-0-0-3-4 1.6 + 2 a
2021 5598 | Lait cru de chévre Raw goat milk E. coli 026:H11 Ad3098 + | - | + | Mik Seeding48h at 3+2°C |  3-1-1-1-0 1.2 + 2 a
2021 5599 | Lait cru de chévre Raw goat milk E. coli 0103 Ad2984 + | - | + |Rawmilkcheese |Seeding48hat3+2°C | 2-1-2-2-4 2.2 + 2 a
2021 5600 | Lait cru de chévre Raw goat milk E. coli 0103 Ad3157 + | + |[Dairy products Seeding 48h at 3+2°C | 1-1-0-2-0 0.8 + 2 a
2021 5601 | Lait cru de chévre Raw goat milk E. coli 0111:H8 622-4 + | + |Dairy products Seeding 48h at 3+2°C 1-1-3-2-4 2.2 - 2 a
2021 5602 | Lait cru de chévre Raw goat milk E. coli 0145 Ad3173 - + | + |Dairy products Seeding 48h at 3+2°C 1-0-0-3-4 1.6 + 2 a
2021 5603 | Lait cru de chévre Raw goat milk E. coli 0157:H7 Ad3038 - | + | + |Cheese Seeding 48h at 3+2°C | 4-2-3-3-0 24 - 2 a
2021 5906 | Lait cru de chévre Raw goat milk E. coli 0103 Ad3244 + | + | + |Dairy products Seeding 48h at 3+2°C |  2-2-1-3-0 1.6 + 2 a
2021 5907 | Lait cru de chévre Raw goat milk E. coli 0103 Ad3051 + - + | Milk raw material | Seeding 48h at 3+2°C | 2-3-1-0-1 14 + 2 a
2021 5908 | Lait cru de chévre Raw goat milk E. coli 026 Ad1741 + | - | + |Rawmilkcheese |Seeding48hat3+2°C | 0-0-0-1-2 0.6 - 2 a
2021 5909 | Lait cru de chévre Raw goat milk E. coli 026 Ad2299 + | - | + |Cheese Seeding 48h at 3+2°C |  0-0-0-1-2 0.6 - 2 a
2021 5910 | Lait cru de chévre Raw goat milk E. coli 026 Ad2632 + | - | + |Dairy products Seeding 48h at 3+2°C | 1-0-2-0-0 0.6 - 2 a
2021 5911 | Lait cru de chévre Raw goat milk E. coli0111 Ad3161 + - | + |Dairy products Seeding 48h at 3+2°C |  3-1-2-1-0 1.4 + 2 a
2021 5912 | Lait cru de vache Raw cow milk E. coli0111 Ad3042 + | + | + |Rawmilk cheese | Seeding 48h at 3+2°C 1-1-0-1-0 0.6 - 2 a
2021 5913 | Lait cru de vache Raw cow milk E. coli 0103 Ad3244 + | + | + |Dairy products Seeding 48h at 3+t2°C | 2-2-1-3-0 1.6 - 2 a
2021 5914 | Lait cru de vache Raw cow milk E. coli 0103 Ad3051 + - | + | Mikraw material | Seeding48hat3+2°C | 2-3-1-0-1 1.4 - 2 a
2021 5915 | Lait cru de vache Raw cow milk E. coli 026 Ad1741 + - | + |Raw milk cheese |Seeding48hat3+2°C | 0-0-0-1-2 0.6 - 2 a
2021 5916 | Lait cru de vache Raw cow milk E. coli 026 Ad2299 + - | + |Cheese Seeding 48h at 3+2°C |  0-0-0-1-2 0.6 + 2 a
2021 5917 | Lait cru de brebis Raw ewe milk E. coli 026 Ad2632 + | - | + |Dairy products Seeding 48h at 3+2°C | 1-0-2-0-0 0.6 + 2 a
2021 5918 | Lait cru de brebis Raw ewe milk E. coli0111 Ad3161 + - | + |Dairy products Seeding 48h at 3+2°C |  3-1-2-1-0 1.4 - 2 a
2021 5919 | Lait cru de brebis Raw ewe milk E. coli0111 Ad3042 + | + | + |Rawmilk cheese | Seeding 48h at 3+2°C 1-1-0-1-0 0.6 + 2 a
2021 5920 | Lait cru de brebis Raw ewe milk E. coli 0103 Ad3244 + | + | + |Dairy products Seeding 48h at 3+t2°C | 2-2-1-3-0 1.6 + 2 a
2021 5921 | Lait cru de brebis Raw ewe milk E. coli 026 Ad1741 + - | + |Raw milk cheese |Seeding48hat3+2°C | 0-0-0-1-2 0.6 + 2 a
2021 6554 | Lait cru de vache Raw cow milk E. coli 026 Ad2670 + - | + |Dairy products Seeding 48h at 3+2°C |  6-2-4-2-4 3.6 + 2 a
2021 6555 | Lait cru de vache Raw cow milk E. coli 0103 Ad3165 + | - | + |Raw material Seeding 48h at 3+2°C | 3-6-2-3-3 34 + 2 a
2021 6556 | Lait cru de vache Raw cow milk E. coli 0111 Ad3171 + | - | + |Raw material Seeding 48h at 3+2°C |  3-7-3-5-3 4.2 + 2 a
2021 6557 | Lait cru de vache Raw cow milk E. coli 0145 Ad3176 + - | + | Raw material Seeding 48h at 3+2°C |  0-3-6-1-1 2.2 + 2 a
2021 6558 | Lait cru de chévre Raw goat milk E. coli 026 Ad2670 + - | + |Dairy products Seeding 48h at 3+2°C | 6-2-4-2-4 3.6 + 2 a
2021 6559 | Lait cru de chévre Raw goat milk E. coli 0103 Ad3165 + | - | + |Rawmaterial Seeding 48h at 3+2°C |  3-6-2-3-3 34 + 2 a
2021 6560 | Lait cru de chévre Raw goat milk E. coli0111 Ad3171 + | - | + |Rawmaterial Seeding 48h at 3+2°C |  3-7-3-5-3 4.2 + 2 a
2021 6561 | Lait cru de chévre Raw goat milk E. coli 0103 Ad3165 + | - | + |Raw material Seeding 48h at 3+2°C |  3-6-2-3-3 34 + 2 a
2021 6562 | Lait cru de chévre Raw goat milk E. coli 0145 Ad3176 + | - | + |Raw material Seeding 48h at 342°C |  0-3-6-1-1 2.2 + 2 a
2021 6563 | Lait cru de brebis Raw ewe milk E. coli 026 Ad2670 + | - | + |Dairy products Seeding 48h at 3+2°C |  6-2-4-2-4 3.6 + 2 a
2021 6564 | Lait cru de brebis Raw ewe milk E. coli 026 Ad2670 + - | + |Dairy products Seeding 48h at 3+2°C |  6-2-4-2-4 3.6 + 2 a
2021 6565 | Lait cru de brebis Raw ewe milk E. coli 0103 Ad3165 + - | + | Raw material Seeding 48h at 3+2°C | 3-6-2-3-3 34 + 2 a
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2021 4770 | Ossau iraty lait cru de brebis Hard raw ewe milk cheese | E. coli 026 Ad2831 - + | + |Reblochon Seeding 48h at 3£2°C |  3-2-2-1-1 1.8 + 2 b
2021 4771 | Ossau iraty lait cru de brebis Hard raw ewe milk cheese | E. coli 026 Ad3036 - | + | + |Rawmik Seeding48h at3+2°C |  0-1-1-4-1 14 + 2 b
2021 4772 | Tomme de brebis au lait cru Hard raw ewe milk cheese | E. coli 0103 Ad2847 - + | + |Rotten milk Seeding 48h at 3+2°C 7-2-2-0-3 2.8 + 2 b
2021 4773 | Tomme de brebis au lait cru Hard raw ewe milk cheese | E. coli 0111 Ad3172 + - | + |Dairy product Seeding 48h at 3+2°C |  2-1-3-5-1 24 + 2 b
2021 4774 | Beaufort lait cru vache Hard raw cow milk cheese | E. coli 026 Ad2831 - + | + |Reblochon Seeding 48h at 3£2°C |  3-2-2-1-1 1.8 + 2 b
2021 4775 | Beaufort lait cru vache Hard raw cow milk cheese | E. coli 0103 Ad2847 - + | + |Rotten milk Seeding48h at 3+2°C |  7-2-2-0-3 2.8 + 2 b
2021 4776 | Comté lait cru vache Hard raw cow milk cheese | E. coli 0103 Ad2847 - + | + |Rotten milk Seeding 48h at 3+2°C |  7-2-2-0-3 2.8 - 2 b
2021 5115 | Fromage au lait cru de brebis (tomme) Hard raw ewe milk cheese | E. coli 0157 Ad3185 - + | + |Raw milk cheese |Seeding48hat3+2°C | 0-1-4-4-2 2.2 + 2 b
2021 5116 | Fromage au lait cru de vache (gruyére) Hard raw cow milk cheese | E. coli 0145 Ad3158 - | + | + |Rawmikcheese |Seeding48hat3+2°C | 5-2-1-4-1 2.6 + 2 b
2021 5117 | Fromage au lait cru de vache (comté) Hard raw cow milk cheese | E. coli 0157 Ad2846 - | + | + |Cheese Seeding48h at 3+2°C |  4-3-3-2-1 2.6 + 2 b
2021 5118 | Fromage au lait cru de brebis (Pecorino) | Hard raw ewe milk cheese | E. coli 0145 Ad3181 + | + | + |Dairy raw material | Seeding 48h at 3+2°C | 2-4-5-1-4 3.2 + 2 b
2021 5604 | Tomme chévre cru Hard raw goat milk cheese | E. coli 026:H11 Ad3098 + - + | Milk Seeding 48h at 3+2°C 3-1-1-1-0 1.2 + 2 b
2021 5605 | Tomme chévre cru Hard raw goat milk cheese | E. coli 026:H11 375-122 + | + | + |Cheese Seeding 48h at 3+¢2°C |  3-2-2-0-2 1.8 - 2 b
2021 5606 | Cantal lait cru Hard raw cow milk cheese | E. coli 0103 Ad2984 + - | + |Raw milk cheese |Seeding48hat3+2°C | 2-1-2-2-4 2.2 + 2 b
2021 5607 | Laguiole lait cru Hard raw cow milk cheese | E. coli 0103 Ad3157 - + | + |Dairy products Seeding 48h at 3+2°C 1-1-0-2-0 0.8 + 2 b
2021 6119 | Tomme de chévre au lait cru Hard raw ewe milk cheese | E. coli 026 Ad3012 + | + | + |Goatcheese Seeding 48h at 3+2°C 1-3-1-0-1 1.2 - 2 b
2021 6120 | Tommette de chévre au lait cru Hard raw ewe milk cheese | E. coli 0103 Ad2977 + - | + | Cow milk Seeding 48h at 3+2°C 1-3-1-3-3 2.2 + 2 b
2021 6121 | Tomme de chévre au lait cru Hard raw ewe milk cheese | E. coli 0103 Ad3166 + - | + | Raw materials Seeding 48h at 3+2°C | 0-3-2-3-2 2.0 - 2 b
2021 6122 | Tommette de chévre au lait cru Hard raw ewe milk cheese | E. coli 0111:H8 593-95 + | + | + |Dairy product Seeding 48h at 3+2°C 2-2-3-2-1 2.0 + 2 b
2021 4766 | Le chevrot lait cru chévre Soft raw goat milk cheese | E. coli 026 Ad2831 - | + | + |Reblochon Seeding 48h at 3+2°C |  3-2-2-1-1 1.8 + 2 c
2021 4767 | Le chevrot lait cru chévre Soft raw goat milk cheese | E. coli 026 Ad3036 - |+ | + |Raw milk Seeding 48h at 3+2°C |  0-1-1-4-1 1.4 + 2 c
2021 4768 | Chevrot affiné lait cru chévre Soft raw goat milk cheese | E. coli 0103 Ad2847 - + | + |[Rotten milk Seeding 48h at 3+2°C 7-2-2-0-3 2.8 + 2 c
2021 4769 | Chevrot affiné lait cru chévre Soft raw goat milk cheese | E. coli 0111 Ad3172 + - | + |Dairy product Seeding 48h at 3£2°C |  2-1-3-5-1 24 + 2 c
2021 4777 | Roquefort lait cru brebis Soft raw ewe milk cheese | E. coli 026 Ad2831 - | + | + [Reblochon Seeding48h at 3+2°C |  3-2-2-1-1 1.8 + 2 c
2021 4778 | Roquefort lait cru brebis Soft raw ewe milk cheese | E. coli 0103 Ad2847 - | + | + |Rotten milk Seeding48h at 3+2°C |  7-2-2-0-3 2.8 + 2 c
2021 4779 | Camembert lait cru vache Soft raw cow milk cheese | E. coli 026 Ad3036 - + | + |Raw milk Seeding 48h at 3£2°C |  0-1-1-4-1 1.4 - 2 c
2021 4780 | Camembert lait cru vache Soft raw cow milk cheese | E. coli0111 Ad3172 - | + |Dairy product Seeding 48h at 3+2°C | 2-1-3-5-1 24 - 2 c
2021 5112 | Fromage au lait cru de vache (Reblochon) | Soft raw cow milk cheese | E. coli 0145 Ad3158 - + | + |Raw milk cheese |Seeding48hat3+2°C | 5-2-1-4-1 2.6 - 2 c
2021 5113 | Fromage au lait cru de vache (camembert) | Soft raw cow milk cheese | E. coli 0157 Ad2846 - + | + |Cheese Seeding 48h at 3+2°C | 4-3-3-2-1 2.6 - 2 c
2021 5114 | Fromage au lait cru de brebis (Roquefort) | Soft raw ewe milk cheese | E. coli 0145 Ad3181 + | + | + |Dairy raw material | Seeding 48h at 3+2°C | 2-4-5-1-4 3.2 + 2 c
2021 5119 | Fromage au lait cru de chévre (Picodon) | Soft raw goat milk cheese | E. coli 0157 Ad3185 - | + | + |Rawmilkcheese |Seeding48hat3+2°C | 0-1-4-4-2 22 + 2 c
2021 5608 | Pont I'évéque lait cru Soft raw cow milk cheese | E. coli 026:H11 375-122 + | + | + |Cheese Seeding 48h at 3+2°C |  3-2-2-0-2 1.8 - 2 c
2021 5609 | Roquefort lait cru brebis Soft raw ewe milk cheese | E. coli 0103 Ad2984 + - | + |Rawmilkcheese |Seeding48hat3+2°C | 2-1-2-24 2.2 + 2 c
2021 5610 | Livarot lait cru Soft raw cow milk cheese | E. coli 0103 Ad3157 + | + |Dairy products Seeding 48h at 3+2°C 1-1-0-2-0 0.8 - 2 c
2021 5611 | Livarot lait cru Soft raw cow milk cheese | E. coli 0111:H8 622-4 + | + |Dairy products Seeding 48h at 3+2°C 1-1-3-2-4 2.2 - 2 c
2021 5612 | Reblochon lait cru Soft raw cow milk cheese | E. coli 0145 Ad3173 - + | + |Dairy products Seeding 48h at 3+2°C 1-0-0-3-4 1.6 + 2 c
2021 5613 | Le chevrot lait cru chévre Soft raw goat milk cheese | E. coli 0157:H7 Ad3038 - |+ | * |Cheese Seeding 48h at 3+2°C | 4-2-3-3-0 24 + 2 c
2021 6123 | Camembert lait cru vache Soft raw cow milk cheese | E. coli 026 Ad3012 + | + | + |Goatcheese Seeding48h at 3+2°C |  1-3-1-0-1 1.2 - 2 c
2021 6124 | Camembert lait cru vache Soft raw cow milk cheese | E. coli 026 Ad3034 + | - | + |Goatmilk Seeding48h at3+2°C | 1-2-4-2-0 1.8 + 2 c
2021 6125 | Camembert lait cru vache Soft raw cow milk cheese | E. coli 0103 Ad2977 + - | + | Cow milk Seeding 48h at 3+2°C 1-3-1-3-3 2.2 + 2 c
2021 6126 | Maroilles Soft raw cow milk cheese | E. coli 0103 Ad3166 + - | + | Raw materials Seeding 48h at 3+2°C | 0-3-2-3-2 2.0 - 2 c
2021 6127 | Fourme de Montbrison Soft raw cow milk cheese | E. coli 0111:H8 593-95 + | + | + |Dairy product Seeding 48h at 3+2°C |  2-2-3-2-1 2.0 - 2 c
2021 6128 | Perail au lait cru de brebis Soft raw ewe milk cheese | E. coli 0103 Ad2977 + | - | + | Cowmilk Seeding48h at3+2°C | 1-3-1-3-3 2.2 + 2 c
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2024 674 | Bavette d'aloyau Sirloin steak E. coli O157:H7 Ad485 + + | Ground beef steak | Seeding 48h 3+2°C / 2-2-1-0-1 1.2 25¢ + + 3| a
2024 675 | Steak haché Ground beef E. coli O157:H7 Ad975 + + | Beef meat Seeding 48h 3+2°C / 6-2-2-4-3 3.4 25¢ + + 3| a
2024 676 | Cote de veau Veal chop E. coli 0145:H28 1331-100 + + | Meat product Seeding 48h 3+2°C / 3-1-14-0 1.8 25¢ + + 3| a
2024 677 | Cote de porc Pork chop E. coli 0145:H28 1502-105 + + | Meat product Seeding 48h 3+2°C / 2-3-0-2-2- 1.8 25¢ + + 3| a
2024 678 | Cote d'agneau Lamb chop E. coli 026 Ad3203 + - + | Oriental meatball | Seeding 48h 3+2°C / 2-2-4-0-2 2 25¢ + + 3| a
2024 | 1507 |Cédte de porc Pork chop E. coli O157:H7 Ad486 + + + | Ground beef Seeding 48h 3+2°C / 2-2-1-1-6 2.4 25¢ + + 3| a
2024 | 1508 | Poitrine de mouton a ragout Stewed mutton belly E. coli O157:H7 Ad687 + + | Beef meat Seeding 48h 3+2°C / 0-1-2-9-0 2.4 25¢ + + 3 | a
2024 | 3309 |Escalope de veau Veal escalope E. coli O157:H7 Ad1248 - + + | Ground beef Seeding 48h 3+2°C / 1-5-3-4-0 2.6 25¢ + + 3 | a
2024 | 3310 |Filet de porc Pork fillet E. coli O157:H7 Ad1248 - + + | Ground beef Seeding 48h 3+2°C / 1-5-3-4-0 2.6 259 - + 3 | a
2024 | 3311 | Gigot d'agneau Leg of lamb E. coli 0145:H28 1502-105 - + + | Beef meat Seeding 48h 3+2°C / 3-3-3-5-0 2.8 259 + + 3 | a
2024 | 3312 | Steak haché charolais Charolais minced steak E. coli O157:H7 Ad1071 - + + | Ground beef Seeding 48h 3+2°C / 3-6-3-0-1 2.6 25¢ + + 3 | a
2024 679 | Carpaccio de beeuf mariné Marinated beef carpaccio E. coli O157:H7 Ad485 + + | Ground beef steak | Seeding 48h 3+2°C / 2-2-1-0-1 1.2 25¢ + + 3| b
2024 680 | Pavé de beeuf au poivre Peppered beef steak E. coli O157:H7 Ad975 + + | Beef meat Seeding 48h 3+2°C / 6-2-2-4-3 3.4 25¢ + + 3| b
2024 | 1509 |Poitrine de mouton mariné Marinated mutton belly E. coli 0145:H28 2305-1 - + + | Meat product Seeding 48h 3+2°C / 0-1-2-1-1 1 25¢ + + 3| b
2024 | 3313 |Pavé de boeuf a I'échalote Beef steak with shallots E. coli O157:H7 Ad1248 - + + | Ground beef Seeding 48h 3+2°C / 1-5-3-4-0 2.6 25¢ + + 3| b
2024 | 3314 |Emincé de beeuf andalouse Sliced Andalusian beef E. coli 0145:H28 1502-105 - + + | Beef meat Seeding 48h 3+2°C / 3-3-3-5-0 2.8 25¢ + + 3| b
2024 | 3315 |Cédte de porc mexicaine Mexican pork chop E. coli O157:H7 Ad1071 - + + | Ground beef Seeding 48h 3+2°C / 3-6-3-0-1 2.6 25¢ + + 3| b
2024 | 3316 | Poitrine de porc mariné Marinated pork belly E. coli O157:H7 Ad1248 - + + | Ground beef Seeding 48h 3+2°C / 1-5-3-4-0 2.6 25¢ + + 3| b
2024 | 3317 |Agneau al'ail Garlic lamb E. coli O157:H7 Ad1071 - + + | Ground beef Seeding 48h 3+2°C / 3-6-3-0-1 2.6 25¢ - - 31b
2024 | 3318 |Blanquette de veau Blanquette of veal E. coli O157:H7 Ad1071 - + + | Ground beef Seeding 48h 3+2°C / 3-6-3-0-1 2.6 259 5 0 3| b
2024 | 4110 |Viande de veau assaisonnée Seasoned veal E. coli O157:H7 435 + + | Ground beef Seeding 48h 3+2°C / 3-2-2-3-2 24 259 5 0 3| b
2024 | 4111 | Agneau a l'ail Garlic lamb E. coli 026 Ad3109 + - + | Ground beef Seeding 48h 3+2°C / 2-1-0-3-2 1.6 259 5 0 3| b
2024 | 3524 | steak haché de beeuf congelé Frozen minced beef steak E. coli 0103 Ad3113 + | - | + |Escalope §8§g|ng 2weeksat- | 01412 | 16 | 259 | *+ | + |3 ]|c¢c
2024 | 3525 |Bavette d'aloyau congelé Frozen sirloin steak E. coli 026 Ad3320 + - + | Frozen ground beef ?g? glng 2 weeks at - / 1-0-2-1-0 0.8 259 + + 3 |c
2024 | 3526 |Pavé de rumsteck congelé Frozen rump steak E. coli 0157:H7 Ad976 + | + | + |Beefmeat Sooangzweeksat- | 24031 | 20 | 259 | + | + |3]|¢c
2024 | 3527 |Effeuillé de charolais congelé Frozen Charolais strip loin E. coli 0157:H7 Ad1174 - | + | + |Frozen ground beef ngg'“g 2 weeks at - / 0-2-0-1-3 | 12 | 25g - - 3¢
2024 | 3528 |Haché pur porc congelé Frozen minced pork E. coli 0103 Ad3113 + | - | + |Escalope §8§g|ng 2 weeks at - / 0-1-4-1-2 | 16 | 25 + + 3¢
2024 | 3529 |Céte de porc congelé Frozen pork chop E. coli 026 Ad3320 + | - | + |Frozen ground beef gg?g'“g 2 weeks at - / 10210 | 08 | 259 + + | 3]c
2024 | 3530 | Poitrine de porc congelé Frozen pork belly E. coli 0157:H7 Ad976 + | + | + |Beefmeat Sg?g'”g 2weeksat- | 24031 | 20 | 259 | + | + |3]|¢c
2024 | 3531 | Sauté de porc congelé Frozen pork stir-fry E. coli 0157:H7 Ad1174 - |+ | + |Frozen ground beef Sg?g'”g 2weeksat- | 020413 | 12 | 259 | + | + |3]|c¢c
2024 | 3532 |Veau sauté congelé Frozen sauteed veal E. coli 0103 Ad3113 + | - | + |Escalope gg?g'“g 2weeksat- | 01412 | 16 | 259 | + | + |3]|¢c
2024 | 3533 |Escalope de veau hachée congelé | Frozen minced veal escalope E. coli 026 Ad3320 + - + | Frozen ground beef ggs gmg 2 weeks at - / 1-0-2-1-0 0.8 25¢ + + 3| c
2024 | 3534 | Souris d'agneau congelé Frozen lamb mice E. coli O157:H7 Ad976 + + + | Beef meat nggmg 2 weeks at - / 2-4-0-3-1 2.0 25g + + 3| ¢
2024 | 3535 |Souris d'agneau congelé Frozen lamb mice E. coliO157:H7 Ad1174 - + + | Frozen ground beef ggoeglng 2 weeks at - / 0-2-0-1-3 1.2 25¢g + + 3¢
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2024 | 2824 |Filet de dinde Turkey filet E. coli O157:H7 Ad3397 - + + | Meat product Seeding 48h 3+2°C / 5-2-3-2-6 3.6 25¢ + + 4 | a
2024 | 2825 | Aiguillette de poulet Chicken aiguillette E. coli 0145:H28 092-4 - + + | Meat product Seeding 48h 3+2°C / 3-3-2-3-4 3.0 25¢ + + 4 | a
2024 | 2826 |Cuisses de poulet Chicken thighs E. coli O157:H7 Ad485 + + + | Ground beef Seeding 48h 3+2°C / 6-0-2-1-2 2.2 25¢ + + 4 | a
2024 | 2827 |Escalope de dinde Turkey escalope E. coli O157:H7 B177 + + | Slaughterhouse Seeding 48h 3+2°C / 1-3-3-4-2 2.6 25¢ + + 4 | a
2024 | 2828 | Aiguillette de canard Duck aiguillette E. coli 0145:H28 1331-100 - + + | Meat product Seeding 48h 3+2°C / 3-1-1-4-5 2.8 25¢ + + 4 | a
2024 | 2945 |Cuisse de lapin Rabbit leg E. coli 0103 Ad3257 + - + | Beef meat Seeding 48h 3+2°C / 2-1-2-3-1 2.2 25¢ + + 4 | a
2024 | 2946 |Magret de canard cru Raw duck breast E. coli 026 IPL213 + - + | Meat carcass Seeding 48h 3+2°C / 3-4-1-1-2 2.2 25¢ + + 4 | a
2024 | 2947 |Pintade fermiére Farm guinea fowl E. coli 026 Ad3203 + " i‘zgi’b‘;ﬂs“m' Seeding 48h 3£2°C / 14-3-241 | 16 | 25g . - |4 |a
2025 | 115331 | Viande de dinde pour Osso bucco | Turkey meat E. coli 0145:H28 2305-1 + + | Meat product Seeding 48h 3+2°C / 0-1-2-2-1 1.2 25¢ + + 4 | a
2025 | 115332 | Aiguillettes de canard Duck aiguillettes E. coli 0145:H28 2305-1 + + | Meat product Seeding 48h 3+2°C / 0-1-2-2-1 1.2 25¢ + + 4 | a
2025 | 115333 | Steak haché de poulet Ground chicken steak E. coli 0145:H28 2305-1 + + | Meat product Seeding 48h 3+2°C / 0-1-2-2-1 1.2 25¢ + + 4 | a
2024 | 2829 |Cuisses de poulet au paprika Chicken thighs with paprika E. coli O157:H7 Ad3397 + + | Meat product Seeding 48h 3+2°C / 5-2-3-2-6 3.6 25¢ + + 4 | b
2024 | 2830 | Ailes de poulet au paprika Chicken wings with paprika E. coli O157:H7 Ad3397 - + + | Meat product Seeding 48h 3+2°C / 5-2-3-2-6 3.6 25¢ + + 4 | b
2024 | 2831 | Aiguillette de dinde a la mexicaine | Mexican turkey tenderloin E. coli O157:H7 Ad485 + + + | Ground beef Seeding 48h 3+2°C / 6-0-2-1-2 2.2 25¢ - - 4 | b
2024 | 2832 |Pilon de poulet miellbarbecue :fu“r:‘s’{:’:; becue chicken E. coli 0157:H7 B177 + | + |Slaughterhouse | Seeding 48h 3+2°C / 13-342 | 26 | 25 | + + | 4D
2024 | 2833 |Magret de canard fumé Smoked duck breast E. coli 0145:H28 092-4 - + | Meat product Seeding 48h 3+2°C / 3-3-2-3-4 3.0 25¢ i 0 4 |b
2024 | 2834 |Saucisson de volaille Chicken sausage E. coli O157:H7 Ad485 + + | Ground beef Seeding 48h 3+2°C / 6-0-2-1-2 2.2 25¢ - - 4 | b
2024 | 2835 |Saucisson de poulet Chicken sausage E. coli O157:H7 B177 - + + | Slaughterhouse Seeding 48h 3+2°C / 1-3-3-4-2 2.6 25¢ + + 4 | b
2024 | 2953 | Saucisson de poulet Chicken sausage E. coli 0103 Ad3257 + - + | Beef meat Seeding 48h 3+2°C / 2-1-2-3-1 2.2 259 = e 4 |b
2024 | 4100 |Magret de canard fumé Smoked duck breast E. coli0103:H2 56-12 + - + | Meat product Seeding 48h 3+2°C / 1-4-2-2-3 2.4 25¢ + + 4 | b
2024 | 4101 | Saucisson de volaille Poultry sausage E. coli O157:H7 435 - + + | Ground beef Seeding 48h 3+2°C / 3-2-2-3-2 2.4 25¢ + + 4 | b
2024 | 4102 |Emincé de poulet mariné Sliced marinated chicken E. coli 026 Ad3109 + - + | Ground beef Seeding 48h 3+2°C / 2-1-0-3-2 1.6 25¢ + + 4 | b
2024 | 4103 |Dinde assaisonnée Seasoned turkey E. coli0103:H2 56-12 + + | Meat product Seeding 48h 3+2°C / 1-4-2-2-3 2.4 25¢ + + 4 | b
2024 | 4104 |Cuisse de canard mariné Marinated duck leg E. coli O157:H7 435 - + + | Ground beef Seeding 48h 3+2°C / 3-2-2-3-2 2.4 25¢ + + 4 | b
2024 | 2836 |Mousse de canard Duck mousse E. coli O157:H7 Ad3397 + + | Meat product Seeding 48h 3+2°C / 5-2-3-2-6 3.6 25¢ + + 4 | ¢
2024 | 2837 |Blanc de dinde Cooked turkey breast E. coli 0145:H28 1331-100 - + + | Meat product Seeding 48h 3+2°C / 3-1-1-4-5 2.8 25¢ + + 4 | ¢
2024 | 2838 |Blanc de poulet Cooked chicken breast E. coli 0145:H28 092-4 - + + | Meat product Seeding 48h 3+2°C / 3-3-2-3-4 3.0 25¢ + + 4 | ¢
2024 | 2948 | Confit de canard Duck confit E. coli 0103 Ad3257 + - + | Beef meat Seeding 48h 3+2°C / 2-1-2-3-1 2.2 25¢ + + 4 | ¢
2024 | 2949 |Wings de poulet roti Roast chicken wings E. coli 026 IPL213 + | Meat carcass Seeding 48h 3+2°C / 3-4-1-1-2 2.2 25¢ - - 4 | ¢
2024 | 2950 |Filet de poulet réti Roast chicken fillet E. coli 026 Ad3203 : . ﬁfggtybglr;:“ta' Seeding 48h 3+2°C / 14321 | 16 | 25 | - - 4 c
2024 | 2951 |Terrine de lapin Rabbit terrine E. coli 0103 Ad3257 + - + | Beef meat Seeding 48h 31+2°C / 2-1-2-3-1 2.2 25¢ + + 4 | ¢
2024 | 2952 |Rillettes de poulet roti Roast chicken rillettes E. coli 026 IPL213 + + | Meat carcass Seeding 48h 31+2°C / 3-4-1-1-2 2.2 25¢ + + 4 | ¢
2024 | 4105 |Blanc de dinde cuit Cooked turkey breast E. coli 026 Ad3109 + - + | Ground beef Seeding 48h 31+2°C / 2-1-0-3-2 1.6 25¢ it i 4 | c
2024 | 4106 |Blanc de poulet cuit Cooked chicken breast E. coli0103:H2 56-12 + - + | Meat product Seeding 48h 31+2°C / 1-4-2-2-3 24 25¢ + + 4 | ¢
2024 | 4107 | Haché de poulet cuit Chopped cooked chicken E. coli O157:H7 435 - + + | Ground beef Seeding 48h 31+2°C / 3-2-2-3-2 24 259 it i 4 | c
2024 | 4108 | Aiguillettes de poule roti Roast chicken aiguillettes E. coli 026 Ad3109 + - + | Ground beef Seeding 48h 31+2°C / 2-1-0-3-2 1.6 259 it i 4 | c
2024 | 4109 | Allumette de poulet cuit Cooked chicken allumette E. coli0103:H2 56-12 + + | Meat product Seeding 48h 31+2°C / 1-4-2-2-3 24 25¢ + + 4 | ¢
2024 865 | Lait cru de vache Raw cow milk E. coli O157:H7 Ad3398 - + | Raw milk cheese | Seeding 48h 3+2°C / 0-2-0-2-1 1.0 259 - - 51 a
2024 866 | Lait cru de vache Raw cow milk E. coli O157:H7 Ad3391 - + | Raw milk cheese | Seeding 48h 3+2°C / 2-2-1-1-1 1.4 25¢ + + 51 a
2024 867 | Lait cru de brebis Raw ewe milk E. coli 0103 Ad2984 + - + | Raw milk cheese | Seeding 48h 3+2°C / 2-2-3-0-3 2.0 25¢ + + 51 a
2024 868 | Lait cru de chévre Raw goat milk E. coli 0103 Ad3153 + - + | Raw goat milk Seeding 48h 3+2°C / 0-0-2-3-0 1.0 25¢ + + 5] a
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2024 879 | Lait cru fermenté Fermented raw milk E. coli 026 Ad2827 + + | Raw milk Seeding 48h 3+2°C / 3-1-1-2-0 1.4 25¢ + + 51 a
2024 | 1267 |Lait cru de vache Raw cow milk E. coli 0103 Ad2977 + + | Raw cow milk Seeding 48h 3+2°C / 2-1-6-6-3 3.6 25¢ + + 51 a
2024 | 1268 | Lait cru de vache Row cow milk E. coli 0103 Ad3019 + - + | Goat cheese Seeding 48h 3+2°C / 4-5-2-6-4 42 25¢ + + 51 a
2024 | 1269 | Lait cru de brebis Raw ewe milk E. coli O26Ad3043 + - + | Cheese Seeding 48h 3+2°C / 3-3-2-3-1 2.4 25¢ + + 51 a
2024 | 1270 |Lait cru de chévre Raw goat milk E. coli 026 Ad3033 + - + | Cheese Seeding 48h 3+2°C / 3-7-4-4-2 4.0 25¢ + + 51 a
2024 | 1273 |Lait fermenté Fermented raw milk E. coli 026 Ad3033 + - + | Cheese Seeding 48h 3+2°C / 3-7-4-4-2 4.0 25¢ + + 51 a
2024 | 1274 | Kéfir au lait cru Kefir E. coli 0103 Ad2977 + + | Raw cow milk Seeding 48h 3+2°C / 2-1-6-6-3 3.6 25¢ + + 51 a
2025 | 114566 | Lait cru de vache Raw cow milk E. coli O157:H7 Ad1745 - + + | Cheese Seeding 48h 3+2°C / 0-2-1-0-2 1 25¢ + + 51 a
2025 | 114567 | Lait cru de chévre Raw goat milk E. coli 0103 Ad2839 + - + | Raw goat milk Seeding 48h 3+2°C / 3-5-4-2-0 2.8 25¢ + + 51 a
2025 | 114568 | Lait cru de chévre Raw goat milk E. coli 026 Ad2669 + - + | Dairy product Seeding 48h 3+2°C / 3-2-1-1-3 2 25¢ + + 51 a
2025 | 114569 | Lait cru de brebis Raw ewe milk E. coli 0111 Ad3179 £ -]+ Eﬁe"égg"v milk Seeding 48h 3+2°C / 141-322 | 18 | 25g - - |5]a
2025 | 114570 | Lait cru de brebis Raw ewe milk E. coli O157:H7 Ad1745 - + + | Cheese Seeding 48h 3+2°C / 0-2-1-0-2 1 25¢ + + 51 a
2025 | 114571 | Créme au lait cru Raw milk cream E. coli 0103 Ad2839 + - + | Raw goat milk Seeding 48h 3+2°C / 3-5-4-2-0 2.8 25¢ - - 51 a
2025 | 116645 | Faisselle au lait cru Raw milk faisselle cheese E. coli 026 Ad1741 + + | Raw milk cheese | Seeding 48h 3+2°C / 3-1-1-3-1 1.6 25¢ + 51 a
2025 | 116646 | Lait Ribot Ribot milk E. coli 026 Ad3034 + - + | Raw goat milk Seeding 48h 3+2°C / 0-1-4-1-2 1.6 25¢ = 5| a
2025 | 116647 | Kéfir au lait cru Raw milk kefir E. coli 0111 Ad3179 -]+ Eﬁe"égg"v milk Seeding 48h 3£2°C / 14100 | 06 | 25g + + |5 a
2024 878 | Faisselle au lait cru Raw milk faisselle cheese E. coli 0103 Ad3153 + - + | Raw goat milk Seeding 48h 3+2°C / 0-0-2-3-0 1.0 25¢ + 51b
2024 | 1275 |Faisselle au lait cru Raw milk faisselle cheese E. coli 0103 Ad2977 + + | Raw cow milk Seeding 48h 3+2°C / 2-1-6-6-3 3.6 25¢ + 51b
2025 | 114572 | Beurre de baratte au lait cru Raw milk churn butter E. coli 026 Ad2669 + - + | Dairy product Seeding 48h 3+2°C / 3-2-1-1-3 2 259 - - 51D
2025 | 114573 | Fromage au lait cru de vache Raw cow milk cheese E. coli 0111 Ad3179 s | o | 4 |Rawcowmikgoobing 4gh 3x2°C / 14322 | 18 | 25 | - - |5]b
(Reblochon) cheese
2025 | 114574 f&%’l’é’.ﬂ% au lait cru de vache Raw cow milk cheese E. coli O157:H7 Ad1745 - |+ | + |Cheese Seeding 48h 3+2°C / 02402 | 1 | 259 | + | + |5|b
2025 | 114575 Z?h',‘l‘::’:x;‘“ lait cru de vache (Brie | p. cow milk cheese E. coli 0103 Ad2839 + | - | + |Rawgoatmik Seeding 48h 3+2°C / 354-20 | 28 | 25 + + | 5]0b
2025 | 114576 (Fézngmebzlr‘t)'a“ cru de vache Raw cow milk cheese E. coli 026 Ad2669 + | - | + |Dairy product Seeding 48h 3+2°C / 32443 | 2 | 259 | - - |50
2025 | 114577 | Fromage au lait cru de chevre Raw goat milk cheese E. coli 0111 Ad3179 s | o | 4 |Rawcowmik oo bing 4gh 3x2°C / 14322 | 18 | 25 | + | - |50
(Crottin) cheese
2025 | 114578 5{‘;’::3: ;;'u':;" cru de chevre Raw goat milk cheese E. coli O157:H7 Ad1745 - |+ | + |Cheese Seeding 48h 3+2°C / 02402 | 1 | 259 | + | + |5|b
2025 | 114579 (Frgz'::(ffi ft;‘ lait cru de brebis Raw ewe milk cheese E. coli 0103 Ad2839 + | - | + |Rawgoatmik |Seeding48h 3+2°C / 35420 | 28 | 259 | + | + |5]|b
2025 | 114580 | Fromage au lait cru de brebis Raw ewe milk cheese E. coli 026 Ad2669 + | - | + |Dairy product Seeding 48h 3+2°C / 32443 | 2 | 259 | + | + |50
(Pérail les buissiéres)
2025 | 116648 | Créme au lait cru Raw milk cream E. coli 0145 Ad3176 + - + | Dairy product Seeding 48h 3+2°C / 1-1-1-2-0 1 25¢ - - 51b
2025 | 116649 | Beurre au lait cru Raw milk butter E. coli 026 Ad1741 + + | Raw milk cheese | Seeding 48h 3+2°C / 3-1-1-3-1 1.6 25¢ + + 51b
2025 | 116650 (Fé‘;m:gmebz‘r‘t)'a't cru de vache Raw cow milk cheese E. coli 026 Ad3034 + | - | + |Rawgoatmik |Seeding48h 3+2°C / 01412 | 16 | 259 | - - |50
Fromage au lait cru de vache : . Raw cow milk , o
2025 | 116651 (reblochon) Raw cow milk cheese E. coliO111 Ad3179 + - * | cheese Seeding 48h 3+2°C / 1-1-1-0-0 0.6 25¢ - - 510D
2025 | 116652 (Frgzg‘:gfi rat;' lait cru de brebis Raw ewe milk cheese E. coli 0145 Ad3176 + | - | + |Dairy product Seeding 48h 3+2°C / 14420 | 1 | 256 | + | + |5 b
2025 | 116653 g‘:::fﬁ:t‘;)'a't cru de brebis Raw ewe milk cheese E. coli 026 Ad3034 + | - | + |Rawgoatmik |Seeding48h 3+2°C / 01412 | 16 | 259 | + | + |5]|b
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2025 | 116654 | [ romage au lait cru de chevre Raw goat milk cheese E. coli 0111 Ad3179 + | . | 4+ |Rawcowmik Seeding 48h 3+2°C / 14100 | 06 | 25 + | 5|0
(Picodon) cheese
2025 | 116655 (F}{‘;'::n%: ;;‘u':;'t cru de chevre Raw goat milk cheese E. coli 0145 Ad3176 + | - | + |Dairy product Seeding 48h 342°C / 14420 | 1 | 25 + |50
2024 | 2572 Chiffonnettg sol a.tom!s‘eur avant :?:wape before cleaning (dairy E coli 026 Ad3160 + i + Raw material dairy Seeding 48h 342°C / 0-1-1-3-1 192 254 i 6 | a
nettoyage (industie laitére) industry) product
2024 | 2573 | Chiffonnette sol virole avant Swape before cleaning (dairy | £ 5111 Ad3170 + | - | + |Rawmikcheese |Seeding 48h 3+2°C / 24242 | 16 | 259 + |6|a
nettoyage (indutrie laitére) industry)
2024 | 2574 | Chiffonnette porte sal fabrication | Swape before cleaning (dairy | £ 0103 Ad3169 + | - | + |Dairyfactory Seeding 48h 3£2°C / 342341 | 20 | 25g + |6|a
avant nettoyage (fromagerie) industry)
2024 | 2575 |Chiffonnette moule emmental avant | Swape before cleaning (dairy | = - 506 A4o675 - |+ |+ | Milk product Seeding 48h 342°C / 02032 | 14 | 259 + |6a
nettoyage (fromagerie) industry)
Chiffonnette préparation créme Swape after cleaning (dai
2024 | 2576 |glacée aprés nettoyage (industrie in duztry) g \dairy E. coli 0103 Ad2981 + + + | Rawmilk cheese Seeding 48h 3+2°C / 1-3-2-1-4 2.2 25¢ - 6 | a
laitiére)
2024 | 2627 |Chiffomnettesollocal gy 00 ooty industry) E. coli 0157:H7 Ad685 - |+ | + |Slaughterhouse | Seeding 48h 3+2°C / 32342 | 22 | 259 + |6|a
electronarcose (industrie aviaire)
2024 | 2628 | Chiffonnette cutter aprés nettoyage | Swape after cleaning (pork E.coliO145:H28 1867177 | - | + | + |Meat product Seeding 48h 3£2°C / 03601 | 20 | 25g + |6|a
(industrie porc) industry)
Chiffonnette plan de travail Swape after cleaning (pork
2024 | 2629 |production mousse de foie avant in duzt ) glp E. coli 0145:H28 092-4 - + + | Meat product Seeding 48h 3+2°C / 1-2-0-2-5 2.0 25¢ + 6 | a
nettoyage (industrie porc) Y
2025 | 115721 | Filtre a lait Milk filter E. coli 0157 Ad3322 + Dairy environment | Seeding 48h 3£2°C / 3-1-1-2-1 1.6 259 0 6
2025 | 115722 | Filtre a lait Milk filter E. coli 0103:H2 Ad3027 + - Wipa goat farming | Seeding 48h 3+2°C / 1-0-2-0-1 0.8 259 6
2025 | 115723 | Chiffonnette mur avant nettoyage | Swape before cleaning (dairy | = . 5157 Ag3320 + | + |Dairyenvironment | Seeding 48h 3+2°C / 31421 | 16 | 259 + |6|a
(industrie laitier) industry)
2025 | 115724 | Chiffonnette cutter aprés nettoyage | Swape after cleaning (pork | £ 510342 Ad3027 + | - | + |Wipagoatfarming |Seeding 48h 3+2°C / 10201 | 08 | 25 + | 6a
(industrie porc) industry)
2025 | 115725 | Chiffonnette cutter avant nettoyage | Swape before cleaning (pork | = . 157 17 Ags67 + | 4 |Slaughter Seeding 48h 3+2°C / 02020 | 08 | 25g + | 6|a
(industrie porc) industry) environment
2025 | 115726 | Chiffonnette sol aprés nettoyage | Swape after cleaning (dairy | £ 0 5145 Ag3181 + | + | + |Dairy product Seeding 48h 3+2°C / 10104 | 12 | 25 + |6a
(industrie laitier) industry)
2024 | 2569 |Déchet essais fromage Cheese waste E. coli0103 Ad3169 + - + | Dairy factory Seeding 48h 3+2°C / 3-1-2-3-1 2.0 259 - 6 | b
2024 | 2570 |Dechet fromage Brie tombé au sol | Cheese waste E. coli 026 Ad2675 - + + | Milk product Seeding 48h 3+2°C / 0-2-0-3-2 1.4 259 e 6 | b
2024 | 2571 E:rcs"iﬁzfd”“m" fromage pate | oo waste E. coli 0103 Ad2981 + | + | + |Rawmikcheese | Seeding 48h 3+2°C / 13214 | 22 | 25 - |6 ]b
2024 | 2623 |Déchet effiloché de beeuf au sol Beef meat waste E. coli O157:H7 Ad686 + + + | Slaughterhouse Seeding 48h 3+2°C / 2-0-1-1-1 1.0 25¢ + 6 | b
2024 | 2624 |Déchet haché de beeuf Beef meat waste E. coli 0145:H28 1867-177 - + Meat product Seeding 48h 3+2°C / 0-3-6-0-1 2.0 25¢ + 6 | b
2024 | 2625 |Déchet découpe de beeuf au sol Beef meat waste E. coli 0145:H28 092-4 - Meat product Seeding 48h 3+2°C / 1-2-0-2-5 2.0 25¢ + 6 | b
2024 | 2626 s“:fhet decoupe de porc tombé au | 5o 12t waste E. coli O157:H7 Ad686 + | + | + |Slaughterhouse | Seeding 48h 3+2°C / 20411 | 10 | 259 + | 6|b
2025 | 115727 | Déchet mousse de foie Liver mousse waste E. coli 0157:H7 Ad567 o+ Sr'f\‘/‘l‘r%':ient Seeding 48h 3+2°C / 02020 | 08 | 25g + | 6]b
2025 | 115728 | Déchet porc saumuré Pickled pork waste E. coli 0145 Ad3181 + + + | Dairy product Seeding 48h 31+2°C / 1-0-1-0-4 1.2 259 i 6 | b
2025 | 115729 | Déchet chipolatas Chipolatas waste E. coli O157:H7 Ad567 T - SR?r%Trirent Seeding 48h 3£2°C / 02020 | 08 | 25 + [ 6D
2025 | 115730 | Déchet effiloché de beeuf Beef waste E. coli 0145 Ad3181 + + + | Dairy product Seeding 48h 3+2°C / 1-0-1-0-4 1.2 25¢ + 6 | b
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2025 | 115731 | Déchet chipolatas Chipolatas waste E. coli O157:H7 Ad567 o+ S:]"’\‘/‘I’%T;rem Seeding 48h 3£2°C / 02020 | 08 | 259 + + | 6|0
2025 | 115732 | Déchet viande de beeuf Waste beef E. coli 0145 Ad3181 + + + | Dairy product Seeding 48h 3+2°C / 1-0-1-0-4 1.2 259 - - 6 | b
Eau de siphon salle de fabrication . - . i Raw material dairy . R 4 4a

2024 | 2562 (fromagerie) Washing water (dairy industry) | E. coli 026 Ad3160 + + product Seeding 48h 3+2°C / 0-1-1-3-1 1.2 259 + + 6 | c

2024 | 2563 |Eau de lavage (fromagerie) Washing water (dairy industry) | E. coli 0111 Ad3170 - + | Raw milk cheese | Seeding 48h 3+2°C / 2-1-2-1-2 1.6 259 + 6

2024 | 2564 |Eau de process (fromagerie) Process water (dairy industry) | E. coli 0103 Ad3169 - + | Dairy factory Seeding 48h 3+2°C / 3-1-2-3-1 2.0 25¢ - 6

2024 | 2565 |Eau de nettoyage (fromagerie) Cleaning water (dairy industry) | E. coli 026 Ad2675 - + + | Milk product Seeding 48h 3+2°C / 0-2-0-3-2 14 259 - - 6

2024 | 2566 |Eau derincage circuit (industrie | Circuit rinsing water (dairy E. coli 0103 Ad2981 + | + | + |Rawmikcheese |Seeding 48h 3£2°C / 13244 | 22 | 25 | + | + |6 ¢

laitiére) industry)

2024 | 2567 |Eau de lavage (industrie laitiére) | Washing water (dairy industry) | E. coli 026 Ad3160 PO N Eﬁ)"gu’zfte”a' 9ary | Seeding 48h 3+2°C / 01431 | 12 | 259 | + | + |6 ¢

2024 | 2568 | Eau de lavage (industrie laitiére) Washing water (dairy industry) | E. coliO111 Ad3170 + - + | Raw milk cheese | Seeding 48h 3+2°C / 2-1-2-1-2 1.6 259 + + 6 | c

2024 | 2620 (E.ﬁﬂfs‘irﬁ’!‘ii‘iii )""99 bottes Process water (meat industry) | E. coli 0157:H7 Ad685 - | + | + |Slaughterhouse | Seeding 48h 3+2°C / 32312 | 22 | 259 | - - 6 ¢c

2024 | 2621 |Eau de lavage (industrie carné) Washing water (meat industry) | E. coli O157:H7 Ad686 + + + | Slaughterhouse Seeding 48h 3+2°C / 2-0-1-1-1 1.0 259 + + 6 | c

2024 | 2622 |Déchet de porc saumuré Pork meat waste E. coli O157:H7 Ad685 - + + | Slaughterhouse Seeding 48h 3+2°C / 3-2-3-1-2 2.2 25¢ + + 6 | c

2025 | 115718 | Eau de process (industrie porc) Process water (pork industry) E. coli 0103:H2 Ad3027 + - + | Wipa goat farming | Seeding 48h 3+2°C / 1-0-2-0-1 0.8 25¢ + + 6 | c

2025 | 115719 | Eau de process (industrie porc) Process water (pork industry) E. coli 0157 Ad3322 + + | Dairy environment | Seeding 48h 3+2°C / 3-1-1-2-1 1.6 25¢ + + 6 | c

2025 | 115720 Fa?tlije?';a process (environnement Process water (dairy industry) | E. coli 0103:H2 Ad3027 + - + | Wipa goat farming | Seeding 48h 3+2°C / 1-0-2-0-1 0.8 259 + + 6 | c
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Appendix 4 — Sensitivity study: raw data

RAW BEEF MEAT (25 g test portion)

MILLIPORE SAS

Assurance® GDS STEC - Protocol (1) (25 g + 225 ml (d1/10) PW mEHEC®)
o + o
= Reference method: ISO/TS 13136° Before storage T After storage for 72 h at 5°C *3°C

Sample Product 2 Final result Confirmation aft Final result g o

Date P Product = . Final . . Assurance® GDS oniirmation atter Final . . Assurance® GDS g S

No (French name) S Confirmati Final result PCR Confirmation STEC Agree- | 18h incubation time PCR Confirmation STEC Agree- & =

& | PCR onfirmation ISOITS 13136 B result ment at41.5°C i result ment
i Result | Serogroup ?ézzﬁl Serogroup Result | Serogroup Result | Serogroup Result | Serogroup
2021 | 2277 X.'Z:‘:;azm"“e bavette | goot trim meat + | O157 | + | o157 | + 0157 : : : / ND |- / : : : / ND |1|a
2021 | 2278 | Viande bovine faux filet | Beef trim meat + - - / 0157 0157 + 0157 PD 0157 0157 + 0157 PD 1]a
2021 | 2279 |Viande bovine faux filet | Beef trim meat + - - / 0157 0157 + 0157 PD 0157 0158 + 0158 PD |1|a
2021 | 2280 | Viande bovine steak | Beef trim meat + | 0157 | + | Of57 ¥ 0157 0157 0157 ¥ 0157 | PA 0157 0157 ¥ 0157 | PA [1]a
2021 | 2281 |Viande bovine steak Beef trim meat + 0157 + 0157 + 0157 0157 0157 + 0157 PA 0157 0157 + 0157 PA 1]a
2021 | 2543 |dteakhachedebeut o g peotmeat | + | 026 | + | 0% | + | 0% | 0% 026 + | 0% | Pa 026 026 + | o | A |1|a
2021 | 2544 | proakhachedebeut | Groung heefmeat | + | 0103 | + | o103 | 0103 | 0103 0103 + 0103 | PA 0103 0103 + 0103 | PA |1]a
2021 | 2545 | Steak de beeuf a griller | Ground beef meat + 0145 + 0145 + 0145 0145 0145 + 0145 PA 0145 0145 + 0145 PA [1]|a
2021 | 2546 | Steak de boeuf a griller | Ground beefmeat | + | 026 | - ] ; ] o111 o111 ¥ o111 PD o111 0111 ¥ 0111 PD1]a
2021 | 2547 | Filet de beuf a griller | Beef trim meat + | 015 | + | 0145 ¥ 0145 0145 0145 ¥ 0145 | PA 0145 0145 ¥ 0145 | PA [1]a
2021 | 2713 | Viande bovine basse cote | Beef trim meat - - - / - -(18h) - / NA - / 1]a
2021 | 2714 | Faux filet de boeuf Beef trim meat - - - / - -(18h) - / NA - / 1]a
2021 | 2715 | Paleron de boeuf Beef trim meat - - - / - -(18h) - / NA - / 1]a
2021 | 2716 | Viande a bourguignon Beef trim meat - - - / - -(18h) - / NA - / 1]a
2021 | 2717 | Steak haché de boeuf Ground beef meat - - - / - -(18h) - / NA - / 1]a
2021 | 2718 | Steak de boeuf Ground beef meat - - - / - -(18h) - / NA - / 1]a
A 0,

2021 | 3034 I\Sﬂtgak haché de beeuf 5% | 0 1nd beef meat A : / : (18) : / NA | - / 1] a
2021 | 3035 | Steak Charolais Beef trim meat - - - / - -(18h) - / NA - / 1]a
2021 | 3036 | Faux filet de boeuf Beef trim meat - - - / - -(18h) - / NA - / 1]a
2021 | 3037 |Filet de beeuf Beef trim meat - - - / - ~(18h) - / NA - / 1]a
2021 | 2565 | Sectle TAlove Frozenbeeftim | + | O145 | + | o5 | + | Ot45 | Off1 0145 + | oms | PA 0145 0145 + | oH5 | PA |1]b
2021 | 2566 5::’;:}:: Aloyau Frozen beef trim " - : / 026 026 ; 026 | PD 026 026 ; 026 | PD |1|b
2021 | 2567 | oS 46 b2 |Frozenbeeftrim | + | 0% | + | o2 | + | 0% | 02 026 + | 0% | Pa 026 026 + | 0% | PA [1]b
2021 | 2568 ZS:’Q’;‘;‘“S debeeuf | £ ozen beef trim £ 0103 | + | o103 | + 0103 | 0103 0103 + 0103 | PA 0103 0103 + 0103 | PA [1]b
2021 | 2569 Effg‘:l'f charolais Frozen beef trim ¢ 0103 | + | o103 | + 0103 : : : / ND |- / : : : / ND | 1]b
2021 | 2570 Elf]flf;‘gl'f charolais Frozen beef trim + |05 | + | omus | + o145 | 0145 0145 + 0145 | PA 0145 0145 + o145 | PA [1]b
2021 | 2571 :;i;';lgache deboeuf | osengroundbeef | + | - : / 0103 0103 + 0103 | PD 0103 0103 + 0103 | PD |1]b
2021 | 2572 2;‘:3';2““"* debeeuf | sengroundbeef | + | O145 | + | o145 | + 0145 | 0145 0145 + 0145 | PA 0145 0145 + o145 | PA [1]b
2021 | 2573 Zbiggfé:achee deboeuf | b osengroundbeef | + | O145 | + | o145 | + o145 | 0145 0145 + 0145 | PA 0145 0145 + 0145 | PA |1]b

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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MILLIPORE SAS

RAW BEEF MEAT (25 g test portion)

Assurance® GDS STEC - Protocol (1) (25 g + 225 ml (d1/10) PW mEHEC®)
Bef Af for 72 h at 5°C £3°
= Reference method: ISO/TS 13136* elore storage ISO requirements ter storage for 72 h at 3°C 23°C
Sample Product 2 Final result Confirmation aft Final result =
Date P Product = : Final S Assurance® GDS onfirmation ater Final S Assurance® GDS a S
No (French name) S Confirmati Final result PCR Confirmation STEC Agree- | 18h incubation time PCR Confirmation STEC Agree- | o H
8 PCR onfirmation ISO/TS 13136 result result ment at 41.5°C result result ment |
R Result | Serogroup ?ézﬁﬂl Serogroup Result | Serogroup Result | Serogroup Result | Serogroup
2021 | 2574 ‘s’l'f‘r;:fé:achee debeeuf | b osen ground beef | + | - : / 0111 0111 + o111 | PD 0111 0111 + 0111 PD |10
2021 | 3038 | Bavette d'Aloyau surgelée | Frozen beef trim - - - / - -(18h) - / NA - / 11b
2021 | 3039 |Toumedosdebosut o peeftrim A i / : (18h) : / NA | - / 1]
surgelé
2021 | 3040 Ef%“e'l”ees charolais Frozen beef trim N : / : (18h) : / NA | - / 11
2021 | 3041 | Biftecks hachés surgelés | Frozen ground beef - - - / - -(18h) - / NA - / 11b
2021 | 3042 | Biftecks hachés bio Frozengroundbeef | = | - : / : (18h) : / NA | - / 11
surgelés
A 0,
2021 | 3043 f&f;;ga“hes 1%MG | Erozen ground beet | - | - : / : (18h) : / NA |- / 1] b
2021 | 3044 |Viandehachéedeboeuf |p o0 ooundbeet | - | - : / : (18) : / NA | - / 11
surgelée
Steak haché de bosuf
2021 | 3045 15%MG surgelé Frozen ground beef - - - / - -(18h) - / NA - / 11b
Steak haché de beeuf
2021 | 3046 5%MG surgeld Frozen ground beef - - - / - -(18h) - / NA - / 11b
Steak haché de bosuf
2021 | 3047 15%MG surgelé Frozen ground beef - - - / - -(18h) - / NA - / 11b
A 0,
2021 | 4259 xg:;l boeuf congelé 25% Frozen ground beef - - - / - -(18h) - / NA - / 11b
VPH beeuf congelé 10% 0157/ 026/ 0103 026/
2021 | 4260 |00 Frozen ground beef |+ | ‘oa |+ 0157 * 0157 0103 720 + 0103 PA - / 0103 0103 4y 0103 PA |1|b
A 0,
2021 | 4261 |//n DU przen qround beet | - | STEC / : / : : : / NA | - / : : : / NA [1]b
2021 | 4262 | Egréné de beeuf 25% MG | Frozen ground beef - - - / - ~(18h) - / NA - / 11b
2021 | 2273 :?Z;’Ifa’i'jt[:msma" 4 |geasonedbeefmeat | + | O157 | + 0157 + 0157 0157 0157 + o157 | PA 0157 0157 + 0157 PA |1]c
2021 | 2274 ﬁ:gﬁa‘fgt[:m“eak 3 |geasonedbeefmeat | + | O157 | + 0157 + 0157 0157 0157 + 0157 PA 0157 0157 + 0157 PA |1]c
2021 | 2275 Z';“S;:;;:fs‘:de beuf | o asoned beefmeat | + | 0157 | + 0157 + 0157 0157 0157 + o157 | PA 0157 0157 + 0157 PA |1]c
2021 | 2276 |Viande hachéedeboeuf |\ oo oo oy peefmeat | + | O157 | + 0157 + 0157 0157 0157 + 0157 PA 0157 0157 + 0157 PA |1]c
a la bolognaise
2021 | 254 | Brochette de beeuf Seasoned beefmeat | + | 026 | + 026 + 026 026 026 + 026 PA 026 026 + 026 PA |1]c
tomates paprika
2021 | 2549 |Brochette de boeuf Seasoned beefmeat | + | 0103 | + 0103 + 0103 0103 0103 + 0103 | PA 0103 0103 + 0103 PA |1]c
tomates paprika
2021 | 2550 ;Z‘;?c‘:‘?n'i‘””f ala Seasoned beefmeat | + | 0103 | + 0103 + 0103 | 0103/026 0103 + 0103 PA 0103/026 | 0103 + 0103 PA |1]c
2021 | 2551 ;Z‘;‘?cda?n'zm”f ala Seasoned beefmeat | + | 0145 | + 0145 + 0145 0145 0145 + 0145 PA 0111 0145 + 0145 PA |1]c
2021 | 2552 F::\'S:Iiz ;’: bosufa Seasoned beefmeat | + | 0145 | + 0145 + 0145 0145 0145 ¥ 0145 PA 0145 0145 + 0145 PA |1]c
2021 | 2553 |Eminceés de beeufa Seasoned beefmeat | + | O111 | + o111 + 0111 0111 0111 + o111 PA 0111 0111 + 0111 PA |1]c
I'andalouse
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RAW BEEF MEAT (25 g test portion)

MILLIPORE SAS

Assurance® GDS STEC - Protocol (1) (25 g + 225 ml (d1/10) PW mEHEC®)
o + [}
- Reference method: ISOITS 13136¢ Before storage : After storage for 72 h at 5°C £3°C
- . ISO requirements . S
Sample Product E Final result Confirmation after Final result g 8
Date Product = : Final S Assurance® GDS : I Final S Assurance® GDS 4 S
No (French name) S Confirmati Final result PCR Confirmation STEC Agree- | 18h incubation time PCR Confirmation STEC Agree- | o H
<—3 PCR onfirmation ISO/TS 13136 result result ment at 41.5°C result result ment |
R Result | Serogroup ?ézzﬁl Serogroup Result | Serogroup Result | Serogroup Result | Serogroup
2021 | 2708 E;‘\’/ ° e rumstealcsalé ¢! | Seasoned beef meat : : / : (18h) : / NA | - / 1 ¢
2021 | 2709 | Steak haché a l'oignon Seasoned beef meat - - - / - -(18h) - / NA - / 11¢c
2021 | 2710 | Viande hachée debosuta | g coned heef meat | - : : / : (18h) : / NA | - / 1¢
la bolognaise
2021 | 2711 |Garpaccio debaeuthuile |y iied peefmeat | - | - : / : (18h) : / NA | - / 1 ¢
d'olive basilic
2021 | 2712 dcarpf’?"c'?’ de beeufhule |y inated beef meat | - : : / : (18h) : / NA | - / 1c
e noix vinaigre
2021 | 3048 | Carpaccio a l'olive Marinated beef meat - - - / - -(18h) - / NA - / 11¢
2021 | 3049 | Tartare de boeuf Marinated beef meat - - - / - -(18h) - / NA - / 1]¢c
2021 | 3080 Eji‘\’/‘:e‘ie boeufaux3 | geaconed beefmeat | - | - : / : (18) : / NA | - / 1 ¢
2021 | 3051 ?g‘i’\frge“es debeeufau g0 conedbeefmeat | - | - : / : (18) : / NA | - / 1 ¢
2021 | 3052 | Brochetes de boeuf Marinated beefmeat | - | - : / : (18h) : / NA | - / 1 ¢
provengales
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MILLIPORE SAS

RAW BEEF MEAT EXCLUDING SEASONED MEAT (375 g test portion)

Assurance® GDS STEC - Protocol (2) (375 g + 1500 ml (d 1/5) PW mEHEC®)
o + o
- Reference method: ISO/TS 13136°* Before storage : After storage for 72 h at 5°C *3°C
3 . ISO requirements . >
Samole Product 3 Final result Confirmation aft Final result S| o
Date P Product = : Final S Assurance® onfirmation ater Final S Assurance® GDS S
No (French name) S Confirmati Final result PCR Confirmation GDS STEC Agree- | 18h incubation time PCR Confirmation STEC Agree- s =
8 PCR oniirmation ISO/TS 13136 result result ment at 41.5°C result result ment
R Result | Serogroup ?ézﬁﬂl Serogroup Result | Serogroup Result | Serogroup Result | Serogroup
2021 | 3249 |Réti de beeuf Fresh beef trimmeat | + 0157 + 0157 + 0157 0157 0157 + 0157 PA 0157 0157 + 0157 PA 1]a
2021 | 3250 | Steak de beeuf Fresh beeftrimmeat| + | 0157 | + 0157 ¥ 0157 0157 0157 ¥ 0157 PA 0157 0157 ¥ 0157 PA |1 ]|a
2021 | 3251 ;fj'g::r" de beeuf a Fresh beef trim meat | + | O157 | - / : / 0157 0157 + 0157 | PD 0157 0157 + 0157 PD |1|a
2021| 3252 | Haché de besuf 20% MG | T 970U beef || . : / : : : / NA | - / : : : / NA | 1]a
2021 | 3253 | Haché de baeuf 15% MG | FTesh ground beef : / : : : / NA | - / : : : / NA | 1]a
2021 | 3254 |gancede Beeufa Fresh beef trimmeat | - | - : / : : : / NA | - / : : : / NA |1 ]a
2021 | 3258 |Steak haché 15% MG | Tesharoundbeet iy ligs | 4 | ous |+ | oms | O 0145 + 0145 | PA 0145 0145 + 0145 PA |1]a
2021 | 3259 |Haché pur beeuf 5% MG :::th groundbeef |} : / 0145 0145 + 0145 | PD 0145 0145 + 0145 PD |1]a
2021 | 3260 | Srorache purbeeut | Fresh groundbeef -, : / 0145 0145 + o145 | PD 0145 0145 + 0145 PD | 1]a
2021 | 3261 | Bourguignon a mijoter | Fresh beef trim meat | + - - / 0145/0157 0145 + 0145 PD 0145 0145 + 0145 PD 1]a
2021 | 3262 | Cote de beeuf a griller | Fresh beeftrimmeat | + | 0145 | + 0145 ¥ 0145 0145 0145 ¥ 0145 PA 0145 0145 ¥ 0145 PA |1 ]a
2021 | 5453 | Steak de boeuf a griller | FTeSh ground et -y : / 0157 0157 + 0157 | PD 0157 0157 + 0157 PD | 1]a
2021 | 5454 | pareronde beeuf Fresh beef trimmeat | + | - : / 0145 0145 + 0145 | PD 0145 0145 + 0145 PD |1]a
2021 | 5455 ?;‘:%hame debeuf | Freshgroundbeet |y | . : / 0157 0157 + o157 | PD 0157 0157 + 0157 PD | 1]a
2021 | 5456 f;ﬁlf“'jlgache de boouf Fresh ground beef | 4 Loz | + | o157 | + | ots7 0157 0157 + 0157 | PA 0157 0157 + 0157 PA [1]a
2021 | 5457 f’;ﬁ/fh'jlg“he de boeuf "::::th groundbeef |\ | o157 |+ | o157 | + | 0157 0157 0157 + 0157 | PA 0157 0157 + 0157 PA [1]a
2021 | 5458 ?}Z:n'éhache de boeuf Fresh ground beef | o loms | + | ous | + | ot 0145 0145 + 0145 | PA 0145 0145 + PA [1]a
2021 | 5459 f’;ﬁ/fh'jlg“he de boeuf "::::th groundbeef || 45 |+ 0145 + 0145 0145 0145 ¥ 0145 PA 0145 0145 + PA |1 |a
Steak haché de beeuf Frozen ground beef i
2021 | 5460 | 2P0 o + | 026/ | + |O157/026| + | O157/026 | 026/0157 | 026/0157 + | 026/0157 | PA 026/0157 |  026/157 + 0261157 | PA |1 |a
0145
2021 | 5461 Sﬁf::lga"he deboeul | Frozengroundbeel |y | Q11+ | ots7i026 |+ | O157/026 | 0260157 | 02600157 | + | 026/0157 | PA 026/0157 | 026/157 | + | 026157 | PA |1|a
2021 | 5462 | Steak a griller Fresh beef trim meat - - - / - -(18h) - / NA - / 1]a
2021 | 5463 | Entrecotes de bceuf Fresh beef trim meat - - - / - -(18h) - / NA - / 1]a
2021 | 5464 tprglnecrﬁg de boeuf en Fresh beef trim meat - - - / - -(18h) - / NA - / 1]a
2021 | 5465 | Bavette d'Aloyau Fresh beef trim meat - - - / - -(18h) - / NA - / 1]a
2021 | 5466 | Paleron de bceuf entier | Fresh beef trim meat - - - / - -(18h) - / NA - / 1]a
2021 | 5467 ?éizkﬂgache de boeuf rFnree:th ground beef ) i i / i (18h) : / NA : / 11a
* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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MILLIPORE SAS

RAW BEEF MEAT EXCLUDING SEASONED MEAT (375 g test portion)

Assurance® GDS STEC - Protocol (2) (375 g + 1500 ml (d 1/5) PW mEHEC®)
Bef After st for 72 h at 5°C £3°
= Reference method: ISO/TS 13136* elore storage ISO requirements ersioage brZ RS Lt
Sample Product 8 Final result Confirmation aft Final result S o
Date P Product = : Final S Assurance® onfirmation ater Final S Assurance® GDS S
No (French name) S Confirmati Final result PCR Confirmation GDS STEC Agree- | 18h incubation time PCR Confirmation STEC Agree- s =
T PCR oniirmation ISO/TS 13136 result result ment at 41.5°C result result ment
R Result | Serogroup ?ézﬁﬂl Serogroup Result | Serogroup Result | Serogroup Result | Serogroup
Steak haché de boeuf Frozen ground beef
2021 | 5468 15%MG meat - - - / - -(18h) - / NA - / 1]a
Steak haché de beeuf Frozen ground beef
2021 | 5469 5UMG meat - - - / - -(18h) - / NA - / 11]a
Steak haché de beeuf Frozen ground beef
2021 | 5470 5OMG meat - - - / - -(18h) - / NA - / 1]a
Steak haché de beeuf Frozen ground beef
2021 | 5471 | Teoic meat . - - / - -(18h) - / NA - / 1|a
Viande hachée pur Frozen ground beef
2021 | 4110 Beeuf 20% MG surgelée | meat + 026 + 026 + 026 - - - / ND - / - - - ND 11b
2021 | 4111 |EgrenédeBeeuf1s% Frozengroundbeef | | i /| ot103026 | 0103 + 0103 | PD 0103 0103 + 0103 PD | 1b
MG surgelé meat
2021 | 4112 |Bavette d'Aloyau Frozen beef trim + | 0% | + 026 + 026 026 026 + 026 PA | + 026 026 026 + 026 PA | 1]b
surgelée meat
2021 | 4113 |Parfaitde Charolais | Frozen beef trim v - i / 0103 0103 + 0103 | PD 0103 0103 + 0103 PD | 1b
surgelé meat
A 0,
2021 | 4116 |Steakhaché15% MG |Frozengroundbeef | | 54qq | . | oy + | o 0111 0111 + o111 | PA 0111 0111 + 0111 PA | 1]b
surgelé meat
2021 | 4117 |Noixdouedebeufa | Frozen beef trim £ - : / 0111 0111 + o111 | PD 0111 0111 + 0111 PD | 1b
mijoter surgelée meat
2021 | 4118 | Steak debeeufa griller | Frozen beef trim £ oM | + | o + | o 0111 0111 + o111 | PA 0111 0111 + 0111 PA | 1]b
surgelé meat
Egréné de Beeuf 20% Frozen ground beef
2021 | 4119 MG surgelé meat + - - / 0111 0111 = o111 PD 0111 0111 + 0111 PD |1 |b
2021 | 4124 |Bavette dAloyau Frozen beeftrimmeat | - | - : / : (18) : / NA | - / 1]b
surgelée
2021| 4125 | Egréné de Beeuf surgele | HTozengroundbeel | : / : (18h) : / NA | - / 11b
A 0
2021 | 4126 Steak hache 15% MG Frozen ground beef _ i : / i (18h) : / NA i / 11
surgelé meat
2021 | 4127 | Noixjoue de boeuf Frozen beeftimmeat | - | - : / : (18h) : / NA | - / 11b
surgelée
2021 | 4128 V|andg hachée pur beeuf | Frozen ground beef _ i : / i (18h) : / NA i / 11
surgelée meat
2021 | 4267 |Fauxfiletcharolais | Frozen beef trim v |- : I | 02610103 026 + 06 | PD 0260103 | 026 + 026 PD | 1|b
surgelé meat
2021 | 4268 |Filet de beeuf surgelé f;::f“ beef trim + | 026 | + 026 + 026 026 026 " 026 PA 026 026 ¥ 026 PA [1]b
2021 | 4269 | ournedos beeuf Frozen beef trim v |- : / 026 026 + 06 | PD 026 026 + 026 PD | 1|b
surgelé meat
2021 | 4270 |Bavette d'Aloyau Frozen beef trim ¢ (O30 o103 | + | o103 | o103 0103 + 0103 | PA 0103 0103 + 0103 PA | 1|b
surgelée meat 0145
2021 | 4273 |Viande hachée égrénée | Frozen ground beef | | : / 0111 0111 + o111 | PD 0111 0111 + 0111 PD | 1|b
surgelée meat
A 0/ 0,
2021 | 4274 |Steakhaché15%%G - Frozengroundbeef | .| oy | 4 | o191 | & | o1 0111 0111 + 0111 | PA 0111 0111 + 0111 PA | 1]b
surgelé meat
A 0
2021 | 5554 Egreng de beeuf 15%MG | Frozen ground beef : i i / i (18h) : / NA i / 11
surgelé meat
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MILLIPORE SAS

RAW BEEF MEAT EXCLUDING SEASONED MEAT (375 g test portion)

Assurance® GDS STEC - Protocol (2) (375 g + 1500 ml (d 1/5) PW mEHEC®)
Bef Af for 72 h at 5°C *3°
= Reference method: ISO/TS 13136°* efore storage T ter storage for 72 h at 5°C +3°C
Sample Product 8 Final result Confirmation aft Final result g o
Date P Product = . Final C Assurance® onfirmation ater Final C Assurance® GDS | S
No (French name) S Confirmati Final result PCR Confirmation GDS STEC Agree- | 18h incubation time PCR Confirmation STEC Agree- s =
T PCR oniirmation ISO/TS 13136 result result ment at 41.5°C result result ment
R Result | Serogroup ?ézzﬁl Serogroup Result | Serogroup Result | Serogroup Result | Serogroup
. T
2021 | 5555 V|andeI hachée 15%MG | Frozen ground beef ) i i / i (18h) : / NA : / 11
surgelée meat
A 0
2021 | 5556 Steackl haché 12%MG Frozen ground beef ) i i / i (18h) : / NA : / 11
surgelé meat
A 0,
2021 | 5557 Steack' haché 20%MG Frozen ground beef ) i i / i (18h) : / NA : / 11
surgelé meat
A 0,
2021 | 5558 Steackl haché 15%MG Frozen ground beef i i i / i (18h) : / NA : / 11
surgelé meat
i A 0,
2021 | 5559 V|andeI hachée 20%MG | Frozen ground beef ) i i / i (18h) : / NA : / 11
surgelée meat
2021 | 5560 | Cdte de boeuf surgelée | Frozen beef trimmeat | - - - / - -(18h) - / NA - / 11b
2021 | 5561 Entrecptes de boeuf Frozen beef trimmeat | - - - / - -(18h) - / NA - / 11b
surgelées
2021 | se6p |Noxdejovedebaul e pectirim meat | - | 0200 | . / : : (18h) : / NA |- / 1| b
surgelée 0103
2021 | 5563 | Steack de boeuf surgelés | Frozen beef trim meat | - - - / - -(18h) - / NA - / 11b
2021 | 5564 | Bavette d'aloyau surgelée | Frozen beef trim meat | - - - / - -(18h) - / NA - / 11b
2021 | 5565 | Rotide beeuf surgelé Frozen beef trim meat | - - - / - -(18h) - / NA - / 11b
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MILLIPORE SAS

RAW MILK AND DAIRY PRODUCTS (25 g test portion) — Raw milk type

Assurance® GDS STEC - Protocol (3) (25 g + 225 ml (d 1/10) mEHEC®) 18 h at 41.5°C
o + o
- Reference method: ISOITS 13136¢ Before storage : After storage for 72 h at 5°C *3°C
Sample Product g Final result (I:SOffequ:eme;ltts Final result gl o
Date P Product = - Final N Assurance® GDS onfirmation ater | g, S Assurance® GDS | S
No (French name) S Confirmati Final result PCR Confirmation STEC Agree- | 18h incubation time PCR Confirmation STEC Agree- s —
3 PCR ontirmation ISO/TS 13136 result result ment at 41.5°C result result ment
R Result | Serogroup ?ézﬁﬂl Serogroup Result | Serogroup Result | Serogroup Result | Serogroup
2021 | 4ggp |LAorude Raw goatmik | - : : / : (18h) : / NA | - / 2 | a
chévre
2021 | 4991 |LAltcrude Rawgoatmik | - i i / : (18h) : / NA | - / 2 | a
chévre
2021 | 4ggp |LAorude Raw goatmik | - : : / : (18h) : / NA | - / 2 | a
chévre
2021 | 4993 |LAltcrude Rawgoatmik | - : : / : (18h) : / NA | - / 2 | a
chévre
2021 | 4994 |-Bltcrude Raw goatmik | - : i / : (18) : / NA | - / 2 | a
chévre
2021 | 4995 |Laltcrude Raw goatmikk | - : : / : (18h) : / NA | - / 2 | a
chévre
2021 | 4996 |-Bltcrude Raw goatmik | - : i / : (18) : / NA | - / 2 | a
chévre
2021 | 4997 |laltcrude Raw goatmikk | - : : / : (18h) : / NA | - / 2 | a
chévre
2021 | 4998 |-altcrude Raw goatmik | - : i / : (18) : / NA | - / 2 | a
chévre
2021 | 4999 |laltcrude Raw goatmikk | - : : / : (18) : / NA | - / 2 | a
chévre
2021 | 5000 |Caillé de chevre | Formentedraw | : : / : (18h) : / NA | - / 2 | a
goat milk
2021 | 5001 | Lait cru de vache | Raw cow milk - - - / - -(18h) - / NA - / 2 | a
2021 | 5002 | Lait cru de vache | Raw cow milk - - - / - -(18h) - / NA - / 2 | a
2021 | 5003 |Lait cru de vache | Raw cow mikk | - gffg%fg’; - | o157 : / : : : / NA | - / 0103 : : / PD;”‘AL 2 | a
2021 | 5004 | Lait cru de vache | Raw cow milk - - - / - ~(18h) - / NA - / 2 | a
2021| 5584 |LAtCMYe|Rawcowmikk | + | 026 + 026 + 026 : (18h) : / ND |- / : : : / ND | 2 |a
2021 | 585 |LAlterude lpay cowmilk | - : : / : -(18h) : / NA | - / 2 | a
vache
2021 | 5586 \L,::h‘;’” de Raw cow milk | + 0103 + 0103 + 0103 0103 0103 ¥ 0103 PA 0103 0103 + 0103 PA | 2 |a
2021 | 5587 \';:fh‘;’” % Rawcowmik | + | 0157 + | o187 + 0157 - (18h) - / ND |- / - - - / ND | 2 |a
2021 | 5588 |-Aiterude  fpowcowmilk | - : : / : (18h) : / NA | - / 2 | a
vache
2021 | 5589 \L,:'c‘hf” de Raw cow milk | + - - / 0145/0103 | 01450103 + | 01450103 | PD 0145 0145 ¥ 0145 PD | 2 | a
2021| 5590 |LAtCMYe\Rawcowmilk | + | o157 | + | o7 | + | 01§ 0157 0157 + 0157 | PA 0157 | 0157 + 0157 | PA |2 |a
2021 | 5591 't;f:b‘l‘;” de Raw ewe milk | + 0157 ¥ 0157 + 0157 0157 0157 ¥ 0157 PA 0157 0157 ¥ 0157 PA | 2 | a
2021 | 5592 | [P |Rawewemik | + : : / 026 026 + 026 | PD 026 026 ; 026 | PD | 2 |a

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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MILLIPORE SAS

RAW MILK AND DAIRY PRODUCTS (25 g test portion) — Raw milk type

Assurance® GDS STEC - Protocol (3) (25 g + 225 ml (d 1/10) mEHEC®) 18 h at 41.5°C
Bef After storage for 72 h at 5°C 3°
= Reference method: ISO/TS 13136* clore storage ISO requirements er storage for 72 h at 5°C 237
Sample Product 8 Final result Confirmation aft Final result gl o
Date N P Product = - Final N Assurance® GDS onfirmation ater | g, S Assurance® GDS | S
0 (French name) 5 Confirmati Final result PCR Confirmation STEC Agree- | 18h incubation time PCR Confirmation STEC Agree- s —
T} PCR ontirmation ISO/TS 13136 result result ment at 41.5°C result result ment
R Result | Serogroup ?ézﬁﬂl Serogroup Result | Serogroup Result | Serogroup Result | Serogroup
2021 | 5593 'l;?:bfs’” de Rawewe milk | + . . / 026/0103 026/0103 + | 02600103 | PD 026 026 + 026 PD | 2 | a
2021 | 5594 tf:bf;“ de Raw ewe milk | + , , / 0103 0103 ¥ 0103 PD 0103 0103 + 0103 PD | 2 | a
2021 | 5595 'l;?:bfs’” de Rawewe milk | + 0157 + 0157 + 0157 0103/0157 | 0103/0157 + | 0103/0157 | PA 0157 0157 + 0157 PA | 2 | a
2021 | 5506 |LAitcrude | Rawewemilk | : : / : (18h) : / NA |- / 2 | a
brebis cheese
2021 | 5597 t‘;‘:bfs’” 9  |Rawewemik | + | 0145 + | oms | + | o5 | 01450157 0145 + 0145 | PA 0145 | 0145 + 0145 | PA | 2 | a
2021 | 5598 'c';::\frz‘ 9 | Rawgoatmik | + | 026 + 02 + 026 : (18h) : / ND |- / : : : / ND | 2 | a
2021 | 5599 t;:vcr’e” de Raw goat milk | + 0103 + 0103 + 0103 0103 0103 ¥ 0103 PA 0103 0103 + 0103 PA | 2 |a
2021 | 5600 'c';::\frz‘ 9 | Rawgoatmilk | + : : / 0157 0157 + 0157 | PD 0157 | 0157 + o157 | PD | 2 | a
2021| 501 |S2LCMY | Raw goat milk | - : i / JO111)- 0111 : I | NAeway 0111 0111 + 0111 PD | 2 | a
2021 | 5602 'c';::\frz‘ de Raw goat milk | + 0145 ¥ 0145 + 0145 0145 0111/0145 ¥ 0145 PA 0145 0145 ¥ 0145 PA | 2 | a
2021 | s5go3 | Laitcrude Raw goat milk | - - - / - -(18h) - / NA - / 2 | a
chévre
2021 | 5906 t;::vcr';” de Raw goat milk | + 0103 " 0103 + 0103 0103 0103 ¥ 0103 PA 0103 0103 + 0103 PA | 2 | a
2021| 5907 |2 | Raw goat mik | + : : / 0103 o103(720) | + o103 | PD | - / 0103 | 0103 + 013 | PD | 2 | a
Lait cru de . - (SO -(1SO PDrpaL
2021 | 5908 | i Raw goat milk | - - - / 026 method - - / PDepiany 0% | ihod) - / S 2| a
2021 | 5909 'c';:fr[;” 9 | Rawgoatmilk | - : : / - 026 : I | NAmay| - / : 026 : I |NAmay| 2 | a
2021 | s910 |LAitcrude o wgoatmilk | - st / : / : : : / NA | - / : : : / NA | 2 | a
chévre
Lait cru de . - (ISO - (ISO
2021 | 5911 | 2 Raw goat milk | + 0111 " 0111 + 0111 0111 ethod ; / PAFp(an) M1 | Chods - / PAwey | 2 | a
2021 | 5912 |L-Aitcrude Raw cow milk | - - - / - - - / NA - / - - - / NA | 2 | a
vache
2021 | 5913 |Laitcrude Raw cow milk | - - - / - - - / NA - / - - - / NA | 2 | a
vache
Lait cru de . . ) ) = (|SO ) PDFP(AL = (|SO _ PDFP(AL
2021 | 5914 vache Raw cow milk / 0103 method - / 0 0103 method -) / i, 2 | a
2021 | 5915 |Laitcrude Raw cow milk | - - - / - - - / NA - / 2 | a
vache
Lait cru de .
2021 | 5916 | ALe Raw cow milk | + 026 " 026 + 026 026 026 ¥ 026 PA 026 026 + 026 PA | 2 | a
2021 | 5917 t‘r“:bf;” d |Rawewemik | + 026 + 026 + 026 i i : / ND |- / : : : / ND | 2| a
2021 | 5918 |LAitcrude o wewemilk | - : : / : : : / NA | - / 2 | a
brebis
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MILLIPORE SAS

RAW MILK AND DAIRY PRODUCTS (25 g test portion) — Raw milk type

Assurance® GDS STEC - Protocol (3) (25 g + 225 ml (d 1/10) mEHEC®) 18 h at 41.5°C
Bef After storage for 72 h at 5°C 3°
= Reference method: ISO/TS 13136* clore storage ISO requirements er storage for 72 h at 9°C 237

Sample Product 8 Final result Confirmation aft Final result gl o

Date P Product = - Final N Assurance® GDS onfirmation ater | g, S Assurance® GDS | S
No (French name) 5 Confirmati Final result PCR Confirmation STEC Agree- | 18h incubation time PCR Confirmation STEC Agree- s —

T} PCR ontirmation ISO/TS 13136 result result ment at 41.5°C result result ment
R Result | Serogroup ?ézﬁﬁl Serogroup Result | Serogroup Result | Serogroup Result | Serogroup
2021 | 5919 'l;':‘:bfs’” de Rawewe milk | + . . / 0111 0111 ¥ 0111 PD 0111 0111 + 0111 PD | 2 | a
2021 | 5920 t’;‘:bf;“ 9% | Rawewemik | + | 0103 + | o103 | + | ot03 : i : / ND |- / : : : / ND | 2 | a
2021 | 5921 'l;':‘:bfs’” d |Rawewemik | + 026 + 026 + 026 : : : / ND |- / : : : / ND | 2 | a
2021 | 5922 | Lait cru de brebis | Raw ewe milk - - - / - -(18h) - / NA - / 2 | a
2021 5923 | Lait cru de brebis | Raw ewe milk - - - / - -(18h) - / NA - / 2 | a
2021 | 5924 | Lait cru de brebis | Raw ewe milk - - - / - -(18h) - / NA - / 2 | a
2021 | 5925 | Laitcru de brebis | Raw ewe milk - - - / - -(18h) - / NA - / 2 | a
2021 5926 | Lait cru de brebis | Raw ewe milk - - - / - -(18h) - / NA - / 2 | a
2021 | 5927 | Lait cru de vache | Raw cow milk - - - / - -(18h) - / NA - / 2 | a
2021 | 5928 | Lait cru de vache | Raw cow milk - - - / - -(18h) - / NA - / 2 | a
2021 | 5929 | Lait cru de vache | Raw cow milk - - - / - -(18h) - / NA - / 2 | a
2021 5930 | Lait cru de brebis | Raw ewe milk - - - / - -(18h) - / NA - / 2 | a
20211 5931 | Lait cru de brebis | Raw ewe milk - - - / - -(18h) - / NA - / 2 | a
2021 | 6554 \';:'cthf” de Rawcowmilk | + | 02610103 | + 026 + 026 026 026 + 026 PA 026 026 ¥ 026 PA | 2 | a
2021 | 6555 \L,::fhce’” de Rawcowmilk | + |0103/0145| + 0103 + 0103 0103 0103 + 0103 PA 0103 0103 + 0103 PA | 2 | a
2021 | 6556 \';:icch’” de Raw cow milk | + 0111 ¥ 0111 + 0111 0111 0111 ¥ 0111 PA 0111 0111 + 0111 PA | 2 | a
2021 | 6557 \';:Lth‘;’” 9  |Rawcowmilk | + | 0145 + | oM + 0145 0145 0145 + 0145 PA 0145 | 0145 + o145 | PA | 2 | a
2021 | 6558 'c';::vcr';” de Raw goat milk | + 026 + 026 + 026 026 026 ¥ 026 PA 026 026 ¥ 026 PA | 2 | a
2021 | 6559 'c';‘:fr[a” de Raw goat milk | + 0103 " 0103 + 0103 0103 0103 ¥ 0103 PA 0103 0103 ¥ 0103 PA | 2 | a
2021 | 6560 Ic';:vc: de Raw goat milk | + 0111 " 0111 + 0111 0111 0111 ¥ 0111 PA 0111 0111 + 0111 PA | 2 | a
2021| 6561 |2io%®  |Rawgoatmik | + | 0103 + | o103 | + | ot03 0103 0103 + 0103 | PA 0103 | 0103 + 013 | PA | 2 | a
2021 | 6562 tﬁ::vcr';” de Raw goat milk | + 0145 + 0145 + 0145 0145 0145 ¥ 0145 PA 0145 0145 ¥ 0145 PA | 2 | a
2021 | 6563 'l;f:bf;” de Rawewe milk | + 026 + 026 + 026 026 026 ¥ 026 PA 026 026 + 026 PA | 2 | a
2021 | 6564 tf;‘bf;” de Rawewe milk | + 026 " 026 + 026 026 026 + 026 PA 026 026 + 026 PA | 2 | a
2021 | 6565 'l;f:bf;” d I Rawewemilk | + i i / 0103 0103 + 0103 PD 0103 | 0103 + 0103 | PD | 2 | a
ADRIA 103/184 September 2, 2025

Summary report (Version 0)
Assurance GDS STEC



MILLIPORE SAS

RAW MILK AND DAIRY PRODUCTS (25 g test portion) — Raw milk cheese type

Reference method: ® ® °
- +
ISOITS 13136¢ Assurance® GDS STEC - Protocol (4) (25 g + 225 ml (d 1/10) mEHEC®) 18 h at 41.5°C
= Before storage After storage for 72 h at 5°C +3°C -
(72 H j-
Date Sample Product Product £ Confirmation Final result Final result (I:SOffequltfeme;ltts Final result 089 §
No (French name) 8 | PerR ISOITS 13136 Final .| Assurance® GDS onrmaon a%er | - Final .| Assurance® GDS | F
S | Result PCR Confirmation STEC Agree- | 18 h incubation PCR Confirmation STEC Agree | O
o result ment | time at41.5°C result ent
Global result result
Result | Serogroup recs)uﬁ Serogroup Result | Serogroup Result | Serogroup Result | Serogroup
2021 | 477g | Ossauiraty lait crude | Hard raw ewe milk T - / 026 026 + | 02 | PD 026 026 ' 026 | PD | 2 |b
brebis cheese
2021 | 4171 Ossa'u iraty lait cru de | Hard raw ewe milk + 026 + 026 + 026 i i : / ND : / i i : / ND 2 | b
brebis cheese
2021 | 4772 | [ommedebrebisau | Hard raw ewe milk s : / 0103 0103 + | 0103 | PD 0103 | 0103 + | 013 | PD | 2 |b
lait cru cheese
2021| 4773 |Tomme debrebisau | Hard raw ewe milk # o | + | o | + | o 0111 0111 + | o1 | PA 0111 0111 ) o1 | PA | 2 | b
lait cru cheese
2021 | 4774 | Beaufort lait cru vache | Fard 12" SO MK + | o6 | + | o + | o 026 026 + 0% | PA 026 026 + 0% | PA | 2 | b
2021 | 4775 |Beaufort lait cru vache | Hard 1" SO MiK + [ 0103 | + | o3 | + | o103 0103 0103 + | 013 | PA 0103 | 0103 + 0103 | PA | 2 | b
2021| 4776 | Comté lait cruvache | Hard raw cow milk - : / : : : / NA | - / 2 | b
cheese
2021| 5115 |Fromageau laitcrude | Hard raw ewe milk |- : / 0157 0157 + | ots7 | PD o157 | o157 ; o157 | PD | 2 | b
brebis (tomme) cheese
2021 | 5116 |Tromageautaitcrude |Hardrawcowmilk |, | g5 | 4+ | oms |+ | oms 0145 0145 + | o5 | PA o5 | 0145 + | OM5 | PA | 2 |b
vache (gruyére) cheese
Fromage au lait cru de | Hard raw cow milk
2021 | 5117 vache (comtd) cheese + 0157 + 0157 ; 0157 0157 0157 i 0157 PA 0157 0157 & 0157 PA 2 | b
2021| 5118 |Fromageaulaitcrude  Hard raw ewe milk £ - : / 0145 0145 + | o5 | PD 0145 |  O145 + 0145 | PD | 2 | b
brebis (Pecorino) cheese
Fromage au lait cru de | Hard raw cow milk
2021 | 5317 vache (Gruyere) cheese - - - / - -(18h) - / NA - / 2 | b
2021 | 5318 Fromage au_Ialt crude | Hard raw cow milk i i i / i (18h) : / NA : / 2 | b
vache (Laguiole) cheese
Fromage au lait cru de | Hard raw cow milk
2021|5319 15 e (Cantal entre 2) | cheese ) i i U i el i ! NA i J 2 |'b
Fromage au lait cru de | Hard raw ewe milk stx
20211 9320 1y opis (Ossau Iraty) cheese T | (0145) | / i J i Ak i J NA i J 2 |b
Fromage au lait cru de | Hard raw ewe milk
2021 | 5321 brebis (Tomme) cheese - - - / - -(18h) - / NA - / 2 | b
2021 | 5322 Frorr_1age au Iglt crude | Hard raw ewe milk i i i / i (18h) : / NA : / 2 | b
brebis (Pecorino) cheese
2021| 5604 |Tommechévrecru [Fardrawgoatmik oy : / 026 026 + | os | PD 026 026 ; 026 | PD | 2 | b
2021| 5605 |Tomme chévrecry | Hard raw goat milk - : / : (18h) : / NA | - / 2 | b
cheese
2021| 5606 |Cantallait cru Hard raw cow milk + [ 0103 | + | o3 | + | o103 0103 0103 + | 013 | PA 0103 | 0103 + 0103 | PA | 2 | b
. . Hard raw cow milk 0103/ 0103/
2021 | 5607 |Laguiole lait cru cheese + - - / 0103 0157 + 0157 PD 0157 0157 + 0157 PD 2 |b
2021 | 6119 Tc_>mme de chévre au | Hard raw ewe milk ) i i / m 026 : / NAFN(ait m 026 : / NAENGl 2 | b
lait cru cheese ) )

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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MILLIPORE SAS

RAW MILK AND DAIRY PRODUCTS (25 g test portion) — Raw milk cheese type

Reference method: ® ® °
- +
ISOITS 13136¢ Assurance® GDS STEC - Protocol (4) (25 g + 225 ml (d 1/10) mEHEC®) 18 h at 41.5°C
= Before storage After storage for 72 h at 5°C £3°C -
(7] q j-)
Date Sample Product Product £ Confirmation Final result Final result (I:SOffequltfemeats Final result 089 §
No (French name) 8 | PerR ISOITS 13136 Final .| Assurance® GDS onrmaon a%er | - Final .| Assurance® GDS | F
S | Result PCR Confirmation STEC Agree- | 18 h incubation PCR Confirmation STEC Agree | O
o result ment time at 41.5°C result ent
Global result result
Result | Serogroup recs)uﬁ Serogroup Result | Serogroup Result | Serogroup Result | Serogroup
2021| 6120 | Jommettedechevre | Hard raw ewe milk - : / 0103 0103 + | ow3 | PD 0103 | 0103 + | o3 | PD | 2|0
au lait cru cheese
2021 | 6121 Tc?mme de chévre au | Hard raw ewe milk i i i / i (18h) : / NA : / 2 | b
lait cru cheese
2021 | 122 | Tommette dechevre \Hard raw ewe milk + | o1 | + | o + | o1 0111 0111 + o111 | PA 0111 0111 + o111 | PA | 2 | b
au lait cru cheese
2021 | 6129 Tgmme de chévre au Hard raw ewe milk i i / i (18h) : / NA i / 2 | b
lait cru cheese
2021 | 6130 Tgmmette de chévre au | Hard raw ewe milk i i / i (18h) : / NA : / 2 | b
lait cru cheese
2021 | 6131 Abondance au lait cru | Hard raw cow milk + stec stec / i / 026/ 026 N 026 PD 026/01 026 N 026 PD 2 | b
de vache cheese 0103 03
2021 | 6132 P(_aconno de To_scane Hard raw ewe milk i i / i (18h) : / NA : / 2 | b
lait cru de brebis cheese
2021 | 6133 Tgmmette de chévre au | Hard raw ewe milk i i / i (18h) : / NA i / 2 | b
lait cru cheese
2021| 4766 |Lechevrotlaiteru | Soft raw goat milk N : / 026 026 + | 0% | PD - 026 . / NA | 2 | ¢
chévre cheese
Le chevrot lait cru Soft raw goat milk
2021 | 4767 chévre cheese + 026 + 026 + 026 026 026 + 026 PA 026 026 + 026 PA 2 | ¢
2021 | 4768 | Shevrotaffiné lait cru | Soft raw goat milk + | o3 | + | o3 | + | ow3 | o103 0103 + | o3 | pa 0103 | 0103 v | o138 | PA |2 |0
chévre cheese
2021 | 4769 | Chevrotaffiné lait cru ) Soft raw goat milk + | o | + | ot + | o1 0111 0111 + o111 | PA 0111 0111 + o111 | PA | 2 | ¢
chévre cheese
2021| 4777 |Roguefortlaiteru | Soft raw ewe milk |- : / 026 026 + | 0% | PD 026 026 ; 026 | PD | 2 | ¢
brebis cheese
Roquefort lait cru Soft raw ewe milk
2021 | 4778 brebis cheese + 0103 + 0103 + 0103 0103 0103 + 0103 PA 0103 0103 + 0103 PA 2 | ¢
2021 | 4779 Camembert lait cru Soft raw cow milk _ i i / J- i : / NA i / i i : / NA 2 | ¢
vache cheese
. . NoAmp/
2021 | 4780 Camembert lait cru Soft raw cow milk ) i i / NoAmp/ : : / NA i / i i : / NA 2 | ¢
vache cheese
NoAmp/-
Fromage au lait cru de | Soft raw cow milk
2021 | M2 1 he (Reblochon) cheese ) i i J i i) i J NA i J 2 |c
20211 5113 Fromage au lait cru de | Soft raw cow milk : i i / i (18h) : / NA i / 2 | ¢
vache (camembert) cheese
2021 | 5114 |fromage aulaitcrude | Soft raw ewe milk + [ oms | + | omus | + | o5 | OM4s 0145 + | oms | PA o5 | Ot + | oms | Pa |2 |
brebis (Roquefort) cheese
. . 026/
2021 | 5119 |Fromageau lait crude | Soft raw goat milk + | 0103 | + | o7 | + | ots7 : (18h) : / ND |- / : : : / ND | 2 | ¢
chévre (Picodon) cheese
01527
2021 | 5120 gi'”e de chévre aulait | ooy aoat curd : : : / : (18h) : / NA | - / 2 | ¢
2021 | 5121 | Sale dechewre Ul | gy goart curd : : : / : (18h) : / NA | - / 2 | ¢
2021 | 5122 Fr_omage de chévre au | Soft raw goat milk ) i i / i (18h) : / NA : / 2 | ¢
lait cru cheese
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MILLIPORE SAS

RAW MILK AND DAIRY PRODUCTS (25 g test portion) — Raw milk cheese type

Reference method: ® ® °
- +
ISOITS 13136¢ Assurance® GDS STEC - Protocol (4) (25 g + 225 ml (d 1/10) mEHEC®) 18 h at 41.5°C
= Before storage After storage for 72 h at 5°C +3°C -
(72 q j-
Date Sample Product Product £ Confirmation Final result Final result (I:SOffequltfeme;ltts Final result 089 §
No (French name) S | PCR ISOITS 13136 Final .| Assurance® GDS onirmation after | - gipq) .| Assurance® GDS 8| F
° | Confirmation Agree- | 18 h incubation Confirmation Agree | O
o esult PCR STEC X o PCR STEC
result ment time at 41.5°C result ent
Global result result
Result | Serogroup recs)uﬁ Serogroup Result | Serogroup Result | Serogroup Result | Serogroup
2021 | 5123 Bl_Jche de chévre au Soft raw goat milk ) i i / i (18h) : / NA : / 2 | ¢
lait cru cheese
2021 | 5124 Frgmage fra!s de Soft raw goat milk i i i / i (18h) : / NA : / 2 | ¢
chévre au lait cru cheese
2021 | 5125 Fr_omage de chévre au | Soft raw goat milk ) i i / i (18h) : / NA : / 2 | ¢
lait cru cheese
Fromage a pate Soft raw ewe milk
2021 | 5311 | persillée au lait cru de - stx stx / - / - -(18h) - / NA - / 2 |c
. cheese
brebis
Fromage a pate .
2021| 5312 |persilée au laitcrude | Son 2w ewe milk - : / : (18h) : / NA | - / 2 | ¢
. cheese
brebis
Fromage a pate .
2021| 5313 | persilée aulaitcrude | SO raw cow milk N : / : (18h) : / NA | - / 2 | ¢
cheese
vache
2021 | 5314 From_agea pate‘molle Soft raw goat milk i i i / i (18h) : / NA i / 2 | ¢
au lait cru de chevre cheese
20211 5315 Fr_omage d_e chévre au | Soft raw goat milk ) i i / i (18h) : / NA : / 2 | ¢
lait cru (Saint Maure) cheese
Fromage de chévre au | Soft raw goat milk
2021|5316 | o (Saint Maure) | cheese ) i i U i el i ! NA i J 2 |c
2021| 5608 | Pont 'Evéque laitcru | SOft raw cow milk |- : / - : : / NA : : : / NA | 2 | o
cheese
Roquefort lait cru Soft raw ewe milk
2021 | 5609 brebis cheese ; 0103 + 0103 + 0103 0103 0103 + 0103 PA 0103 0103 + 0103 PA 2 | c
2021| 5610 |Livarot lait cru Soft raw cow milk - . . / . (18h) . / NA | - / 2 | ¢
cheese
2021| 5611 | Livarot ait cru Soft raw cow milk N : / : -(18h) : / NA | - / 2 | ¢
cheese
2021 | 5612 |Reblochon laitcru | SOr raWw cow milk s |- : / 0145 0145 + | oms | pp 0145 | 01030145 | + | o145 | PD | 2 | ¢
2021| 5613 |Lechevrotlaiteru | Soft raw goat milk T - : / 0157 0157 + | o7 | PD o157 |  Ofts7 + | o | PD | 2 ¢
chévre cheese
2021 | 6123 Camembert lait cru Soft raw cow milk ) i i / i (18h) : / NA : / 2 | ¢
vache cheese
2021 | 6124 | Camembertlaitcru ) Soft raw cow milk N - : / 026 026 + | os | PD 026 026 ; 026 | PD | 2 |
vache cheese
2021| 6125 |Camembertlaitcru | Soft raw cow milk |- : / 0103 0103 + | 013 | PD 0103 | 0103 ; 0108 | PD | 2 | ¢
vache cheese
2021| 6126 | Maroilles Soft raw cow milk - - : / - : : / NA - 0103 : (N |
cheese )
2021| 6127 |Fourme de Montbrison | SOft raw cow milk s - - / NI 0111 - / NAeNa ' 0111 - | [ NAma] o g
cheese NoAmp ) /NoAmp )
2021| 6128 |Ferailaulaitcrude ) Soft raw ewe milk +# | 013 | + | 0103 | + | 0103 0103 0103 + | 0103 | PA 0103 | 0103 + 0103 | PA | 2 |¢c
brebis cheese
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Sample | Product
Year N° | (French name) Product
2024 | 674 |Bavette d'aloyau | Sirloin steak
2024 | 675 | Steak haché Ground heef
2024 | 676 | Cote de veau Veal chop
2024 | 677 | Cote de porc Pork chop
2024 | 678 | Cote d'agneau Lamb chop
2024 | 1507 | Céte de porc Pork chop
Poitrine de Stewed mutton
2024 | 1508 mouton a ragout | belly
2024 3309 S:aCSIOpe de Veal escalope
2024 | 3310 | Filet de porc Pork fillet
2024 | 3311 | Gigotd'agneau | Leg of lamb
Steak haché Charolais
2024 3312 charolais minced steak
2024 | 4769 | Steak haché cru Raw chopped
steak
2024 | 4770 | Cote de veau crue | Raw veal chop
2024 | 4771 | Cote de porc crue | Raw pork chop
2024 | 4772 | ESCAIOPEdeVeRU | Ry vl et
2024 | 4773 | Filet de porc cru Raw por.k
tenderloin
Tranche de gigot | Raw leg of lamb
2024 | 4774 dagneau cru slice
2024 | 4775 | Steak de beeuf cru | Raw beef steak
2024 | 4776 Navarin d'agneau | Raw Igmb
cru navarin
2024 | 4777 | Cote d'agneau cru | Raw lamb chop
Viande de boeuf
2025 | 117756 haché Raw beef meat
Carpaccio de Marinated beef
20241 679 beeuf mariné carpaccio
Pavé de beeuf au | Peppered beef
2024 | 680 poivre steak
Poitrine de Marinated
2024 | 1509 11 uton mariné mutton belly

RAW AND RTC MEATS (except poultry)

Alternative method: Assurance® GDS STEC

Short time (6 h) 25 g +225 ml PW mEHEC

PCR result - PCR result -
. o Short time + Confirmations - Short time + 2h at 41.5°C
Reference Short time at 41.5°C 2h 3 41.5°C
method :
ADRIA internal MPX TOP 7 STEC TOP EHEC non-0157 and 0157 - n:>n-tf)157 t 0157 Final Final
method STEC | ID Beads from resuspension plate = IMS-R oncent ré |<I>r_1 :'Islasgen Direct streak = ID Confirmation EEHIE
according to pross = result short gl 2
ISO/TS 13136* Beads+Wash . . s | S| g
PCR Beads+Wash buffer 20l buffer 20l 10pl short time | time é = %’ 2,
short time - ~ %
: : g — . O > . - ] L o~ . < =
Final | Final | Final s |5 o| B |~ S| Fina | § Final | © | & | 8 & | Final 2
result| result | result %‘ @ %‘ 5| 3 % '-'QJ g § result %‘ @ % > result | % c%o’ “6" result
Final o g9 P 2| B IQE co| |- = | £ |85
result stx1 | stx2 | eae | 0157 (&) (&) ‘5' g (&) 8 S u‘j Result Result
stx/eae (& 5
22.90 | 26.84 | 20.55 | 20.21 + / +0157 +0157 +1/2 [ | +M / +0157 / / +1/2|+12| +m |+0157 + + PA 3| a
- 3049|1890 | 19.84 | + / +0157 +0157 +p / +p / +0157 / / +md | +p +m | +0157 + + PA 3| a
24.00 | 2015 [ 2045 | + | +0145 0145 | M | 1 [+ ] :%11123’ M| m [ #12|+0145 | A | A | A | + + | PD |3]a
- 20.07 | 19.13 | 17.61 + +0145 - +0145 +M / +1/2] | / +0145 +M [+1/2| +1/2| +0145| -A A -A / + + PD 3| a
23.02 - 20.64 - + +026 / +026 +p / +M | / / +026 tM | +M | +M | +026 | / / / / + PD 3] a
20.38 | 21.73 | 18.69 | 18.38 | + - +0157 +0157 / +p / +p / +0157 / / / / +1/2] +p | +m | +0157 + + PD 3] a
22.71120.38 | 20.38 | + - +0157 +0157 / +p / +p / +0157 / / / / +1/2] +p | +m | +0157 + + PA 3| a
2107 | 17.82 [ 1801 | + - |+0157|  +0157 ol | | s0157 | 1 | 1| 1| 1 |ep | 4p | 4p |+O157 ¥ + | PD |3 a
- - - - - - / st / st / - / / / / -B B -B - - NA 3| a
24.09 | 20.04 | 1959 | + +0145 +0145 +p / +p / / +0145 / / / / / / / / + + PD 3| a
2055 | 1714 | 1793 | + - +0157 +0157 / +M /[ | +M / +0157 / / / / +1/2| -B -C | +0157 + + PA 3| a
- - - st / -B / / - / / / / / / / / - NA 3| a
- - - st / -B / / - / / / / / / / / - NA 3] a
- - - st / st / / - / / / / / / / / - NA 3] a
- - - st / st / / - / / / / / / / / - NA 3| a
- - - st / st / / - / / / / / / / / - NA 3| a
23.85 - - - - - st / -B / / - / / / / / / / / - NA 3| a
- - - st / -B / / - / / / / / / / / - NA 3| a
- - - st / / / st - / / / / / / / / - NA 3| a
- - - st / / / A - / / / / / / / / - NA 3| a
31.41 28.58 - + +0103 / +0103 +p / +m | / st +0103 / / / / / / / / + + PD 3| a
27.65 | 26.85 | |+0157| -(0157) T VI IR I VI $0157 | 1 | 1L 1| 1 |ep | 4p | +p |+O157 + NDewig| 3 | b
23.69 | 19.73 | 1943 | + / +0157 +0157 / +p / +p / +0157 / / / / +p | +p +p | +0157 + + PA 31b
- - - st / st / / - st -A | st / / / - ND 31b

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Sample | Product
Year N° | (French name) Product
Pavé de beeuf 3 | Beef steak with
2024 | 3313 l'échalote shallots
Emincé de beeuf | Sliced
2024 | 3314 andalouse Andalusian beef
Cote de porc Mexican pork
2024 | 3313 mexicaine chop
Poitrine de porc | Marinated pork
2024 | 3316 maring belly
2024 | 3317 | Agneau 2 l'ail Garlic lamb
Blanquette de Blanquette of
2024| 3318 | . veal
2024 | 4110 | Viandedeveau | geac0ned veal
2024 | 4111 | Agneau 2 l'ail Garlic lamb
Bavette a Flank steak with
2024 | 4778 léchalotte shallots
Carpaccio de . .
2024| 4779 |boeufmarinéala | N3 marinated
thai beef carpaccio
Filetmignonde | Marinated pork
2024 | 4780 |porc mariné aux | tenderloin with
herbes herbs
Filetde porcala | Pork filletala
2024 | 4781 provengale Provencale
Pavé d'agneaua | Lamb steak with
2024 | 4782 |a tomate tomato sauce
Pavé de rumsteck | Rump steak with
2024 | 4822 | 5 pgchalote shallots
Beeuf mariné 3 Marinated beef 3
2024 | 4823 poivres Deppers
Emincés de porc | Slices of
2024 | 4824 | raring marinated pork
Tranche d'agneau | Slice of lamb
2024|4825 | 5y with garlic
steak haché de | Frozen minced
2024 | 3524 beeuf congelé beef steak
Bavette d'aloyau | Frozen sirloin
2024 | 3525 | ongels steak
ADRIA

Summary report (Version 0)
Assurance GDS STEC

RAW AND RTC MEATS (except poultry)

Alternative method: Assurance® GDS STEC

Short time (6 h) 25 g +225 ml PW mEHEC

PCR result - ASICETL
. o Short time + Confirmations - Short time + 2h at 41.5°C
Reference Short time at 41.5°C 2%h 3 41.5°C
method :
ADRIA internal MPX TOP 7 STEC TOP | EHEC non-0157 and 0157 - n:>n-tf)157 t 0157 Final Final
method STEC | ID Beads from resuspension plate = IMS-R oncentration reagen Direct streak = ID Confirmation | result
; rotocol = IMS
according to P result short =
ISO/TS 13136 Beads+Wash . . =SSl
PCR Beads+Wash buffer 20l buffer 20l 10pl short time | time é T %’ E,
Result final result g5 | ©
short time . 5 § o 2’%
Final | Final | Final s |5 o| B |~ S| Fina | § Final | © | & | 8 & | Final 2
result| result | result OIS x| S| W 22| result |[Z2TQ| Q| x |resut | | = | B2 result
. SE|Ss|R@ || 2|98 SE|lxT | B S| ®| g0
Final Lo £° 51 5 |28 €| U =583
result stx1 | stx2 | eae | 0157 &) O ‘5' 2 O Q S0 Result Result
stx/eae (& 5
2087 | 17.21 | 17.83 | + - +0157 +0157 / +p | +p / / +0157 / / / / +M | +M | +M | +O157 + + PA 31b
19.89 | 1595 | 16.64 | + +0145 +0145 +p / / / +p / +0145 / / / / / / / / + + PA 31b
- - - / -A / A / / - / / / / -B B -C - ND 310D
2524 1194912090 | + - +0157 +0157 / +p [ | +p / / +0157 / / / / +m | +m | -C | +0157 + + PA 31b
- - - / -A [ | -A / / - / / / / -B B -C - NA 31b
2257 | 1819 | 19.81 | + - +0157 +0157 / +p [ +12) / +0157 / / / / +M | +M | -C | +0157 + + PD 31b
21.89 | 19.50 | 19.00 | 20.23 | + - +0157 +0157 / +p / / / +p +0157 / / / / +p | +p +p | +0157 + + PA 31b
23.39 20.85 - + +026 / +026 +p / / / +M / +026 / / / / / / / / + + PA 3|b
- - - st / / / -A / - / / / / / / / / - NA 31b
- - - st / / / B / - / / / / / / / / - NA 310D
- - - st / / / st / - / / / / / / / / - NA 31b
- - - st / / / st / - / / / / / / / / - NA 310D
- - - st / / / st / - / / / / / / / / - NA 310D
- - - st / st / / / - / / / / / / / / - NA 310D
- - - st / st / / / - / / / / / / / / - NA 31D
- - - st / st / / / - / / / / / / / / - NA 31D
- - - st / st / / / - / / / / / / / / - NA 310D
23.01 20.55 - + +0103 / +0103 +p / +p |/ / / +0103 / / / / / / / / + + PA 31c
22.08 21.33 - + +026 / +026 +p / +p |/ / / +026 / / / / / / / / + i PD 31c
108/184 September 2, 2025
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Year Salznople (F’Fr?:nucc; hame) Product
2004 3526 | rumsteck Frozen rump
congelé steak
Effeuillé de Frozen
2024 | 3527 | charolais Charolais strip
congelé loin
2024 | 3528 E:rclgslgurporc E:::ien minced
2024 3529 | Co0 SRPOrC ‘F:men pork
2024 | 3530 :3:;22 de porc Egﬁ;en pork
2024 | 3531 s::l‘;eel‘ie porc E:.?zf(:;] pork
2024 | 3532 Zgﬁ: eSIZUté ‘I:;glzen sauteed
2024| 3533 | veauhechée | Frozen minced
congelé veal escalope
2024 | 3534 gg;l;i;g'agneau E]ri(‘);en lamb
2024 | 3535 gg;l;i;g'agneau Fmriizen lamb
2024 | 4826 Sr]:f:rtz)illﬁsdsongelé ;ﬁﬂT;ZIigzgrOlais
2024 | 4827 gﬁz‘;gamé Etfgfn minced
2024 | 4828 Eg;tégzde POTC 1 Frozen pork belly
2024 | 4829 ggg‘; daporc E;f;;en pork
2024 | 4830 fg#g;g'ag“eau ;rgjzg lamb
2024 | 4831 g::grzg'agneau ;fglf:g lamb
204 | 43y |Soubdevea | Frozen vedl
o s [ | i
ADRIA

Summary report (Version 0)
Assurance GDS STEC

Reference
method :
ADRIA internal
method
according to
ISO/TS 13136*

Final
result
stx/eae

Sero-
group

RAW AND RTC MEATS (except poultry)

Alternative method: Assurance® GDS STEC

Short time (6 h) 25 g +225 ml PW mEHEC

PCR result - e N .
Short time at 41.5°C Sho‘rt tlmg + Confirmations - Short time + 2h at 41.5°C
2h a41.5°C
non-0157 and 0157 non-0157 0157
MPX TOP 7 STEC ST'IS?E% ET[E ¢ . Concentration reagent . Final Final
Beads from resuspension plate = IMS-R protocol = IMS Direct streak = ID Confirmation | result
BeadstWash resu_lt s_hort E § 8
- s o
PCR Beads+Wash buffer 20l buffer 20l 10pl short time | time é T g5
Result final result g5 | ©
short time - ~ %
: : g — . O > . - ] L o~ . < =
Final | Final | Final s |5 o| B |~ S| Fina | § Final | © | & | 8 & | Final 2
result| result | result OIS x| S| W |23 | result [TQ| Q| < |result | | = | B9 result
SE|S= |8 |®| 2|98 SE| ¥ | @ O|l3|es
rn|lgO| F | < E | O 9 xwn|w|F < = % =
I T o o |WE I S| 6|28
stx1 | stx2 | eae | 0157 o &) 5 g &) & S0 Result Result
') I
(&)
- - / - / st / st / / - / / / / st | st -B - ND 3 |¢c
- - / - / st / st / / - / / / / st | st st - NA 3 |¢c
26.45 2467 | - + +0103 / +0103 +p / |/ / / +0103 / / / / / / / / + + PA 3¢
- - / - st / st |/ / / - / / / / / / / / - ND 3¢
- - / - / st /| st / / - / / / / -B | st -B - ND 3¢
13.69 | 11.69 | 13.26 | + - +0157 | +0O157 / +p / / / +p | +0157 / / / [ [ #12| +m | +1/2 | +0157 + + PA 3¢
21.66 2059 | - + +0103 / +0103 +p / / / +p / +0103 / / / / / / / / + + PA 3¢
21.09 1948 | - + +026 / +026 +p / / / +p / +026 / / / / / / / / + + PA 3¢
20.72 | 20.88 | 22.53 | 23.39 | + - +0157 |  +0157 / +p / / / tp | +O157 / / / / tp | tp | +p |+O157 + + PD 3¢
23.52 | 19.55 | 2349 | + - +0157 |  +0157 / +p / / / tp | +O157 / / / / +tM | +p | +M | +0O157 + + PD 3| ¢
- - - st / st |/ / / - / / / / / / / / - NA |3 |c
- - - st / st |/ / / - / / / / / / / / - NA | 3 |c
- - - st / / / st / - / / / / / / / / - NA | 3 |c
- - - st / / / st / - / / / / / / / / - NA | 3 |c
- - - st / / / st / - / / / / / / / / - NA |3 |c
- - - st / / / st / - / / / / / / / / - NA |3 |c
- - - st / / / st / - / / / / / / / / - NA | 3 |c
- - - st / / / st / - / / / / / / / / - NA | 3 |c
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RAW POULTRY, RAW SEASONED POULTRY AND HEAT-TREATED POULTRY (combined)
Alternative method: Assurance® GDS STEC
Short time (8 h) 25 g +225 ml PW mEHEC
PCR result - L
. o Short time + Confirmations - Short time + 2h at 41.5°C
Reference short time at 41.5 C 2h é 41 .5°c
ESICEE non-0157 and 0157 non-0157 0157
ADRIA internal MPX TOP 7 STEC TOP EHEC Concentration reagent Final Final
method STEC | ID Beads from resuspension plate = IMS-R tocol = IMS Direct streak = ID Confirmation | result
according to pro%oce’ = result short gl 2
Sample | Product ISOITS 13136* Beads+Wash : : «£ | 3|8
Year N° | (French name) Product PCR Beads+Wash buffer 20pl buffer 20l 10l shorttime | time ég %’ E,
Result final result g5 | ©
Short time - ~ %
: : g — . O > . - ] L o~ . < =
Final | Final | Final s |5 o| B |~ S| Fina | § Final | © | & | 8 & | Final 2
result| result | result OIS x| S| W 22| result |[Z2TQ| Q| x |resut | | = | B2 result
. S |los| R 2|98 SE| T | @ S|d| g0
Final g® | xC 51 5 |Q8 €| = | 5|85%
result stx1 | stx2 | eae | 0157 &) O ‘5' 2 O Q S0 Result Result
stx/eae (& 5
2024 | 2824 |Filetdedinde | Turkey filet 16.47 [ 16.79 | 14.34 | 14.37 | + - [+0157| +0157 / € [/ [+m [ | [ +o157 | | I 1 |<cl<c| < ¥ + PA |4 ]a
2024| 2825 |AGuilletede | Chicken 18.28 | 14.18 | 1556 | + | +0145 20145 | -C | /|| /| /| / |+015 | +m | B |+m[+0M5| /| /| 1 | . + | PA |4]a
poulet aiguillette
2024 | 2826 g;'fl:fs“e Chicken thighs 1534 [ 1574 [ 1281 [ 1310 | + - |+0157|  +0157 Il -co | pw| 1| 1 |+Ot57 | 1 | | /| [ | -C|+m| -C |+0157 + + | PD |4 ]a
Escalope de Turkey i - (0145/ i i i i i i
2004 | 2827 | ook escalope +0145 |+0167 | "1y / C |/ |-B]| 1/ / I {1 1|1 c|c]| € ND | 4] a
2024 | 2828 |Aguliettede | pycy aiguillette 16.33 | 1317 [ 1361 | + | +0145 +0145 “(T)‘ Il | | 1 | +0145 zg)‘ sm [ +m [+0145] | /| / + + | PA | 4]a
2024 | 2945 | Cuisse de lapin | Rabbit leg 10.77 1077 - [+ [ +0103 | J +0103 +p I 77 [+ | 1 [+0103] +p [+p [+M[+0103] / | 1 | I / ¥ + PD | 4 | a
2024 | 2945 |Magret de canard | Raw duick 17.16 1746 - | + | +026 | /| 4026 | +p | 4 | /| /| +m | 1 | +026 | +p |#m|eM|s026 | ) | 1| 1 | I + | PA |4]a
2024| 2947 | Pintade fermizre | F2rM guinea : : / : A IR I VA S | S| T | [ A A . NA |4 |a
fowl ) (6)
Viande de dind
2025 | 115331 pf:rgsszb':cc"o Turkey meat 1242 [ 1017 | 11.05 | + | +O145 +0145 +p I+ | 1| | | +0145 | I / I / / + + PA |4 |a
Aiguillettes de Duck +O111/ *011Y/
2025 | 115332 | 90 aiauillettes 1223 | 914 | 1064 | + | +0145/ +0145/ | +M | /| +M | /| [o{+oma5 | 1 | | / + + PA |4 |a
g +0145 +0145
2025 | 115333 | Steak haché de | Ground chicken 1266 | 996 | 1191| + | +0145 50145 | wp | 1 w0 | 0| s wotas | 0 o | + + | A |4]a
poulet steak
Filet de canard Duck fillet
2025 | 115903 |, 1 *= umedes - - - st I B 1] / - N A A N A B B / - NA | 4] a
2025 | 115904 | Cuisse de pintade | Guinea fowl leg 28.71 - +0145 -(0145) -C / M|/ / / - / / / / / / / / - NA | 4| a
Haut do cuisse d +045/ -(045/
2025 | 115905 p:l‘j‘lete"“'sse © | Chicken thigh 999 | - +0103/ 0103/ -C [oleM| | / - AR / Il / - NA |4 |a
+0145 0145)
2025 | 115906 | Cuisse de lapin__| Rabbit leg 21.08 | - - - -B I B[/ [ / - RN / - NA [4]a
2025 | 115907 | Coquelet Cockerel - - - - -B / / / -B / - / / / / / / / / - NA 4 | a
2025 | 115908 | Cuisse de canard | Duck leg - = - -B / / / -C / - / / / / / / / / - NA 4 | a
+026/ -(026/
+045/ 045/
2025 | 115909 | Cuisse de poulet | Chicken thigh 795 | - +0103/ 0103/ T A A B o R - R A A O B / - NA | 4] a
+0111/ o111/
+0145 0145)
2025 | 115910 | Escalope de dinde | Turkey escalope - - - -A / / / C / - / / / / / / / / - NA 4 | a

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Reference
method :
ADRIA internal
method
according to
Sample | Product ISO/TS 13136
Year N° | (French name) Product
Final
result
stx/eae
2025 | 115911 Escalope de Chicken
poulet escalope
Cuisses de Chicken thighs
2024 | 2829 poulet au paprika | with paprika
Ailes de poulet | Chicken wings
2024 2830 au paprika with paprika
Aiguillette de :
2024 | 2831 | dindeala ye’é'c‘:".t“’key
mexicaine enderioin
, Honey/barbecue
Pilon de poulet .
2024 | 2832 miellbarbecue chlckerT
drumstick
Magret de canard | Smoked duck
2024 | 2833 fumé breast 0145
Saucisson de Chicken
2024 | 2834 volaille sausage stx/eae+
Saucisson de Chicken
2024 | 2835 poulet sausage /
Saucisson de Chicken
2024 | 2953 poulet sausage
Magret de canard | Smoked duck
2024 | 4100 fumeé breast
Sauci d
2024 | 4101 vg;ci::;son € Poultry sausage
Emincé d let Sliced
2024 | 4102 |-mince de poulel | o rinated
mariné \
chicken
Dinde Seasoned
2024 | 4103 assaisonnée turkey
Cuisse de canard | Marinated duck
2024 | 4104 mariné leg
Magret de canard | Smoked duck
2025 | 113057 fumé breast
ADRIA

Summary report (Version 0)
Assurance GDS STEC

RAW POULTRY, RAW SEASONED POULTRY AND HEAT-TREATED POULTRY (combined)

Alternative method: Assurance® GDS STEC
Short time (8 h) 25 g +225 ml PW mEHEC
PCR result - L N .
Short time at 41.5°C Sho‘rt tlmg + Confirmations - Short time + 2h at 41.5°C
2h a 41.5°C
non-0157 and 0157 non-0157 0157
TOP EHEC . .
MPX TOP 7 STEC i Final Final
STEC | ID Beads from resuspension plate = IMS-R Con;::ttgig:): :'Islasgent Direct streak = ID Confirmation EEHIE
[<}]
Beads+Wash buffer 20y Beads+Wash 10ul nortime | me | =5 | 5| &
PCR eads+Wash buffer 20 buffer 20l M short time ime é £ gl =
Result final result g5 | ©
Short time _ ~ S:‘»g
. . g — . [&] > . - ] L o~ . =
Final | Final | Final s |5 o| B |~ S| Fina | § Final | © | & | 8 & | Final 2
result| result | result SQ|S5| x s | 22| resul SQ| D | x| resut | F S | G2 result
SE|os | B | ®» | 2 3 SE| T | @ S| o |20
%:: n % o 5 g (uﬂ g % w | W = 'c_) S =
stx1 | stx2 | eae | 0157 o &) ’5' 2 &) Q S5 Result Result
') -
o
+045/ -(045/
11.31 - +0103 0103) -C / / / C / - / / / / / / / / - NA 4 | a
026/ 026/
045/ 045/
1623 | 1574 | 1315 1446 | + | 010y |+0167| 0109 ol sl s | sotst | s [ [ 4m | tm | m | +0157 + + | PA |4 ]0b
o111/
0145 0145/
0157
0103/ o
15.84 | 16.18 | 13.54 | 13.76 | + o111/ | +0157 0145/ / -C /[ | +M / / +0157 / / / / +m | +m | +m | +0157 + + PA 4 | b
0145 0157
- - +0157 | - (0157) / -C / / / -B - / / / / -C C -C - NA 4 | b
15.92 | 13.21 | 1456 | + - +0157 +0157 / -C / / / +m | +0157 / / / / -C | +m -C | +0157 + + PD 4 1 b
16.29 | 12.39 | 1268 | + +0145 +0145 +m / 112 | / / +0145 | +1/2 | -B |+1/2|+0145| |/ / / / + + PA 4 1 b
- - - / st / / / st - / / / / -C C -C - NA 4 | b
18.26 | 1569 | 16.74 | + - +0157 +0157 / +p / / / +p +0157 / / / / +M | +p +p | +0157 + + PD 4 | b
- - / - st / st / / / - st st | st / / / / - ND 41 b
+0103/ -(0103/
- +0145 / 0145) st / B / / / - / / / / / / / / - (+24h) NDen@iy | 4 | b
- - - st / st / / / - / / / / st | st st - (+24h) NDenary| 4 | b
20.91 18.42 - + +026 / +026 +p / +m | / / / +026 / / / / / / / / + + PA 4 | b
+045/ +0103/
21.03 19.17 - + +0103 / +045 -C / +m | / / / +0103 / / / / / / / / + + PA 4 | b
19.17 | 19.60 | 16.35 | 17.22 | + - +0157 +0157 / +M / +p / / +0157 / / / / A | +M -A | +0157 + + PD 4 | b
- - - st / st / / / - / / / / / / / / - NA 4 | b
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MILLIPORE SAS

Reference
method :
ADRIA internal
method
according to
Sample | Product ISO/TS 13136
Year N° | (French name) Product
Final Sero-
result rou
stxleae  IOUP
Saucisson de Halal turkey
2025 | 113058 dinde halal sausage
Mini saucisson au | Mini chicken
2025 | 113059 poulet sausage
Chorizo de dinde | Halal turkey
2025 | 113060 halal chorizo
Emincés de poulet | Marinated
2025 | 113061 marinés chicken strips
Escalope de dinde | Marinated turkey
2025 | 113062 maringe escalope
Aiguillettes de Marinated duck
2025 113063 canard marinées | aiguillettes
Mousse de
2024 | 2836 canard Duck mousse
2024 | 2837 |Blanc de dinde Cooked turkey
breast
2024 | 2838 | Blanc de poulet Cooked chicken
breast
2024 | 2948 | Confitde canard | Duck confit
2024 | 2949 Wings de poulet R?ast chicken
roti wings
Filet de poulet Roast chicken
20241 2950 | gy fillet
2024 | 2951 | Terrine de lapin | Rabbit terrine
Rillettes de Roast chicken
2024|2952 | i ujet rot rillettes
Blanc de dinde | Cooked turkey
2024 | 4105 cuit breast
Blanc de poulet | Cooked chicken
2024 | 4106 cuit breast
Haché de poulet | Chopped
2024 | 4107 cuit cooked chicken
Aiguillettes de Roast chicken
2024 4108 poule réti aiguillettes
Allumette de Cooked chicken
2024] 4109 poulet cuit allumette
2025 | 113064 | Mousse de canard | Duck mousse
2025 | 113065 | Jambon de dinde | Turkey ham
2025 | 113066 | Jambon de poulet | Chicken ham
ADRIA

Summary report (Version 0)
Assurance GDS STEC

RAW POULTRY, RAW SEASONED POULTRY AND HEAT-TREATED POULTRY (combined)

Alternative method: Assurance® GDS STEC
Short time (8 h) 25 g +225 ml PW mEHEC
PCR result - g = N .
Short time at 41.5°C Sho‘rt tlmg + Confirmations - Short time + 2h at 41.5°C
2h a 41.5°C
non-0157 and 0157 non-0157 0157
TOP EHEC . .
MPX TOP 7 STEC i Final Final
STEC | ID Beads from resuspension plate = IMS-R Con;::ttgzgcl): :'Islasgent Direct streak = ID Confirmation EEHIE
[+
Beads+Wash buffer 20l Beads+Wash 10pl hrer?:'" st!]ort =£(8g
PCR eads+Wash buffer 20 buffer 201 v short time | time é |8 &
Result final result g5 | ©
Short time _ ~ ? =
. . g — . [&] > . - ] L o~ . =
Final | Final | Final s |5 o| B |~ S| Fina | § Final | © | & | 8 & | Final 2
result| result | result SQ|S5| x s | 22| resul SQ| D | x| resut | F S | G2 result
SE|os | 2| o | 2 3 S|l T | @ S| % |20
g:: n % o 5 g (uﬂ g % w | W = 'c_) S =
stx1 | stx2 | eae | 0157 o &) ‘5' 2 &) Q S5 Result Result
o S
- +0145 -(0145) st / st / / / - / / / / / / / / - NA 4 | b
- - - st / st / / / - / / / / / / / / - NA 4 | b
- - - st / st / / / - / / / / / / / / - NA 4 | b
- - - +1/2d / +1/2] | / / - / / / / / / / / - NA 4 | b
- +0145 -(0145) +1/2d / +1/2] | / / - / / / / / / / / - NA 4 | b
- - - st / +1/2] |/ / / - / / / / / / / / - NA 4 | b
- - - / st / / / st - / / / / st | st st - ND 4 | c
16.50 | 14.48 | 1499 | + +0145 +0145 +M / / / B / +0145 | +M | +m | +p |+0145| / / / / + + PA 4 | ¢
18.57 | 16.31 | 16.34 | + +0145 +0145 +M / / / B / +0145 | +M | +m | +1/2 | +0145| | / / / + + PA 4 | ¢
13.03 1303 - | + | +0103 | | +0103 o | 1 |1 [ T [ +p | 1 [+0103| +p | +p | +p |#0103] / | J | | J ¥ ¥ PA | 4| ¢c
- - / - st / / / st / - st st | st / / / / - NA 4 | c
- - / - st / st / / / - st st | st / / / / - NA 4 | ¢
13.13 13.13 - + +0103 / +0103 +p / +p / / / +0103 +p +p | +p [+O103] / / / / + + PA 4 | ¢
14.04 14.04 - + +026 / +026 +p / +p / / / +026 +p +p | +p | +026 | / / / / + + PA 4 | ¢
23.28 20.90 - + +026 / +026 +p / +p / / / +026 / / / / / / / / + + PA 4 | ¢
22.83 20.87 - + +0103 / +0103 st / / / st / +0103 / / / / / / / / + + PA 4 | ¢
- - - st / / / st / - / / / / st | st st - ND 41 c
24 47 22.73 - + +026 / +026 +p / / [ | #1/2 / +026 / / / / / / / / + + PA 4 | ¢
22.02 20.75 - + +0103 / +0103 st / / / +M / +0103 / / / / / / / / + + PA 4 | ¢
- - - st / st / / / - / / / / / / / / - NA 4 | ¢
- - - st / / / st / - / / / / / / / / - NA 4 | ¢
- - - st / / / st / - / / / / / / / / - NA 4 | ¢
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MILLIPORE SAS

Sample | Product

Year N° | (French name) Product
Pilons de poulet Plain cooked

2025 | 113067 cuit natures chmkeq

drumsticks

Emincés de poulet | Sliced roast

2025 | 113068 o chicken

2025 | 113069 | Terrine de lapin Rabbit terrine

2025 | 113070 Rillettes de poulet Roastchlcken
roti rillettes

ADRIA

Summary report (Version 0)
Assurance GDS STEC

Reference
method :
ADRIA internal
method
according to
ISO/TS 13136*

Final
result
stx/eae

Sero-
group

RAW POULTRY, RAW SEASONED POULTRY AND HEAT-TREATED POULTRY (combined)

Alternative method: Assurance® GDS STEC

Short time (8 h) 25 g +225 ml PW mEHEC

PCR result - PCR result -
Short time at 41.5°C Short time + Confirmations - Short time + 2h at 41.5°C
) 2h a 41.5°C
non-0157 and 0157 non-0157 0157
MPX TOP 7 STEC ST'IS?E% ET[E ¢ . _ Concentration reagent . _ Final Final
Beads from resuspension plate = IMS-R protocol = IMS Direct streak = ID Confirmation | result
Beads+Wash result short E § a
e - o
PCR Beads+Wash buffer 20l buffer 20l 10pl short time | time é T g5
Result final result g5 | ©
Short time _ S E» =
— — [&] 3 — = - S
Final | Final Final s g ol ¥ |- g Final | & Final 8 o | ::'E Final &
result| result | result SIS x| S| Y (22 resut [ZQ| Q| x |resut| | S| B2 resul
S| R | 2| 2198 Sk | L | B | 9| €O
%:: @ % 5 S | W E % g 512%
stx1 | stx2 | eae | 0157 &) O = <) O 2 S5 Result Result
O < = Ll
© o
- - - st / / / st / - / / / / / / / - NA | 4 |c
- - - st / / / st / - / / / / / / / - NA | 4 ¢
- - - st / / / st / - / / / / / / / - NA |4 ¢
- - - st / / / st / - / / / / / / / - NA | 4 ¢
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MILLIPORE SAS

Year

Sample

Product
(French name)

Product

2024

865

Lait cru de vache

Raw cow milk

2024

866

Lait cru de vache

Raw cow milk

2024

867

Lait cru de brebis

Raw ewe milk

2024

868

Lait cru de
chévre

Raw goat milk

2024

879

Lait cru fermenté

Fermented raw
milk

2024

1267

Lait cru de vache

Raw cow milk

2024

1268

Lait cru de vache

Row cow milk

2024

1269

Lait cru de brebis

Raw ewe milk

2024

1270

Lait cru de
chévre

Raw goat milk

2024

1273

Lait fermenté

Fermented raw
milk

2024

1274

Kéfir au lait cru

Kefir

2024

4668

Lait cru de chévre

Raw goat milk

2024

4669

Lait cru de chévre

Raw goat milk

2024

4670

Lait cru de chévre

Raw goat milk

2024

4671

Caillé de chévre
cru

Raw goat curd

2024

4672

Lait de bufflons
cru

Raw buffalo milk

2024

4673

Lait de chévre cru

Raw goat milk

2024

4674

Lait de chévre cru

Raw goat milk

2024

4675

Lait de chévre cru

Raw goat milk

2024

4676

Lait de vache cru

Raw cow milk

2024

4677

Lait de vache cru

Raw cow milk

2025

114566

Lait cru de vache

Raw cow milk

2025

114567

Lait cru de
chévre

Raw goat milk

2025

114568

Lait cru de
chévre

Raw goat milk

2025

114569

Lait cru de brebis

Raw ewe milk

2025

114570

Lait cru de brebis

Raw ewe milk

2025

114571

Créme au lait cru

Raw milk cream

Reference
method :
ADRIA internal
method
according to
ISO/TS 13136*

Final
result
stx/eae

Sero-
group

RAW MILK AND DAIRY PRODUCTS

Alternative method: Assurance® GDS STEC
Short time (10 h) 25 g +225 m| PW mEHEC
PCR result - g = N .
Short time at 41.5°C Sho‘rt tlmg + Confirmations - Short time + 2h at 41.5°C
2h a41.5°C
non-0157 and 0157 non-0157 0157
TOP | EHEC . .
MPX TOP 7 STEC i Final Final
STEC | ID Beads from resuspension plate = IMS-R Con;::ttorzg:): :'Islasgent Direct streak = ID Confirmation EEHIE
[<}]
Beads+Wash result short - E 5| o
PCR Beads+Wash buffer 20l buffer 20l 10pl short time | time £ | & 2,
o ©
Result final result §5 |©
Short time o=
(@] g § - N <°’ %
Final | Final | Final s |5 o| B |~ S| Fina | § Final | © | & | 8 & | Final 2
result| result | result SQ|S5| x s | 22| resul SQ| D | x| resut | F S | G2 result
O 1OF | F | 9| € & Ok | T | I | P | €O
g:: n % o 5 g (uﬂ g % w | W = 5 S =
stx1 | stx2 | eae | 0157 o o s g o Q 58 Result |Result
') I
o
16.98 - - - / -B / st / / - / / / -B B -B - NA 51 a
12.64 | 1114 | 1195 | + +026 | +0157 :81256; / +md | / |[+md| / / +0157 / / / / +md [+md| -A |+0157 + + PA 51 a
10.80 9.29 - + +0103 / +0103 +p / +p | |/ / / +0103 | +p -B | +p [+0103| / / / / + + PA 51 a
- - / - st / st / / / - st st | st / / / / - ND 51| a
10.68 8.95 - + +026 / +026 +p / / / -B / +026 +p C | +p | +026 | / / / / + + PA 51 a
10.44 9.81 - + +0103 / +0103 +m [ | +12) 1 / / +0103 | +1/2 | +M | +1/2|{+0103| / / / / + + PA 51| a
10.98 9.77 - + +0103 / +0103 +m [ | +12) 1 / / - +m | +M | +1/2 - / / / - PArraty | 5 | a
15.17 13.42 - + +026 / +026 +p / +p |/ / / +026 +p (+3p) +M | +026 | / / / / + + PA 51 a
8.64 6.22 - + +026 / +026 +p / |/ / / +026 +p |[+1/2] +p | +026 | / / / / + + PA 51 a
10.15 8.02 - + +026 / +026 +p / / / +p / +026 +p | +p | +p | +026 | / / / / + + PA 51 a
21.69 21.68 - + +0103 / +0103 +p / / / +p / +0103 | +p | +p | +p [+O103| / / / / + + PD 51 a
- - - - - - st / st / / / - / / / / st | st st / - NA 51| a
- - - st / st / / / - / / / / st | st st / - NA 51| a
- - - st / st / / / - / / / / st | st st / - NA 51| a
- - - st / st / / / - / / / / st | st st / - NA 51| a
- - - st / st / / / - / / / / st | st st / - NA 51 a
- - - -B / / / -B / - / / / / st | st st / - NA 51 a
- - - -B / / / -B / - / / / / st | st st / - NA 51| a
- - - -B / / / -B / - / / / / st | st st / - NA 51| a
- - - st / / / -B / - / / / / st | st st / - NA 51| a
- - - - - - - st / / / st / - / / / / st | st st / - - NA 51| a
19.61 | 17.69 | 19.55 | + - +0157 +0157 / +m [ |12 / / +0157 / / / / / / / / + + PA 51 a
8.42 6.60 - + +0103 / +0103 +M / +M |/ / / +0103 / / / / / / / / + + PA 51 a
11.33 9.87 - + +026 / +026 +p / +p |/ / / +026 / / / / / / / / + + PD 51 a
- - - - - / - st / st / / / - / / / / / / / / - - NA 51| a
2812 | 2567 | 2770 | + - +0157 +0157 / +p | | +p / / +0157 / / / / / / / / + + PD 51 a
- - - - / - st / st / / / - / / / / / / / / - NA 51| a

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)

ADRIA

Summary report (Version 0)
Assurance GDS STEC
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MILLIPORE SAS

Sample | Product

Year N° | (French name) Product

Faisselle au lait | Raw milk faisselle
2025 | 116645 cru cheese
2025 | 116646 | Lait Ribot Ribot milk
2025 | 116647 | Kéfir au laitcru | Raw milk kefir
2024 | 878 Faisselle au lait | Raw milk faisselle

cru cheese

Faisselle au lait | Raw milk faisselle
2024 | 1275 cru cheese

Fromage au lait Raw cow milk
2024 | 4450 | crude vache h

(Tome) cheese

Fromage au lait Raw cow milk
2024 | 4451 | crude vache cheese

(Mojette)

Fromage au lait ;
2024 | 4452 | crude vache RI’? w cow milk

(Saint-Marcelin) cheese

Fromage au lait ;
2024 | 4453 | cru de chévre R;‘W goat milk

(Pelta) cheese

Fromage au lait ;
2024 | 4454 | cru de chévre R;‘W goat milk

(Selles) cheese

Fromage au lait ;
2024 | 4455 | cru de brebis R;W ewe mik

(Roquefort) cheese

Fromage au lait Raw ewe milk
2024 4456 cru de brebis cheese

Fromage au lait ;
2024 | 4457 | crude chevre R;W goat milk

(Rocamadour) cheese

Fromage au lait | Raw goat milk
2024 | 4458 cru de chevre cheese

Fromage & pate | Raw milk blue-
2024 | 4459 persillée au lait cru | veined cheese

Fromage & pate | Raw milk blue-
2024|4460 persillée au lait cru | veined cheese
2024 | 4461 |Fromage AR Ry milk cheese

Beurre de baratte | Raw milk churn
2025 | 114572 au lait cru butter

ADRIA

Summary report (Version 0)
Assurance GDS STEC

RAW MILK AND DAIRY PRODUCTS

Alternative method: Assurance® GDS STEC

Short time (10 h) 25 g +225 ml PW mEHEC

PCR result - L
. o Short time + Confirmations - Short time + 2h at 41.5°C
Reference Short time at 41.5°C 2%h 3 41.5°C
Eiodt non-0157 and 0157 non-0157 0157
ADRIA internal MPX TOP 7 STEC TOP EHEC c trati t Final Final
method STEC | ID Beads from resuspension plate = IMS-R oncentration reagen Direct streak = ID Confirmation EEHIE
according to protocol = IMS result short "E’ =
ISO/TS 13136°¢ Beads+Wash . . =S|
PCR Beads+Wash buffer 20l buffer 20l 10pl short time | time é T %’ S
Result final result g5 | ©
Short time o=
Final | Final | Final s |5 o| B |~ S| Fina | § Final | Q o 8L | Final 2
< < << o <
result | result | result % E % 5 = c% '-'QJ 5 § result g E % > result (<_,t) % Q g result
Final g | xO|F || E |0¢g go| |- S £ | 5=
I I o S |wE I 5|l o |8
result stx1 | stx2 | eae | 0157 (&) (&) 5 g (&) 4 O Result Result
stx/eae (& 5
14.93 12.35 - + +026 +026 +p / +p |/ / / +026 / / / / / / / / + + PA 51 a
- - - st / st / / / - / / / / / / / / - ND 51 a
- - - st / st / / / - / / / / / / / / - ND 51 a
16.15 14.87 - + +0103 / +0103 +M / / / -B / +0103 | +p -C | +p [+0O103| / / / / + + PD 51b
13.28 12.50 - + +0103 / +0103 +p / / / +p / +0103 | +p | +M | +p |+O103| / / / / + + PA 51b
- - - +p / +m | / / / - / / / / / / / / - NA 510D
- - - -B / +m | / / / - / / / / / / / / - NA 510D
- - - -B / B | / / / - / / / / st | st st / - NA 510D
- - - -B / B | / / / - / / / / st | st st / - NA 510D
- - - -C / B | / / / - / / / / st | st st / - NA 510D
- - - st / st / / / - / / / / -C | -C -C / - NA 510D
- - - st / / / st / - / / / / st | st st / - NA 51|b
- - - st / / / st / - / / / / st | st st / - NA 51D
- - - st / / / st / - / / / / st | st st / - NA 51|b
- - - st / / / st / - / / / / st | st st / - NA 51D
- - - st / / / st / - / / / / st | st st / - NA 51|b
- - - st / / / st / - / / / / st | st st / - NA 51|b
- - / - -A / st / / / - / / / / / / / / - NA 510D
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MILLIPORE SAS

Sample | Product
Year N° | (French name) Product
Fromage au lait Raw cow milk
2025 | 114573 | cru de vache h
(Reblochon) cheese
Fromage au lait :
2025 | 114574 | cru de vache R; w cow milk
(Morbier) cheese
Fromage au lait :
2025 | 114575 | cru de vache R; w cow milk
(Brie de Meaux) cheese
Fromage au lait ;
2025 | 114576 | cru devache | Ko COW MK
(Camembert) Ccheese
Fromage au lait :
2025 | 114577 | cru de chévre Rﬁ‘” goat milk
(Crottin) cheese
Fromage au lait :
2025 | 114578 | cru de chévre Rﬁ‘” goat milk
(Rocamadour) cheese
Fromage au lait :
2025 | 114579 | cru de brebis R;"" ewe milk
(Roquefort) cheese
Fromage au lait
cru de brebis Raw ewe milk
2025 | 114580 (Pérail les cheese
buissiéres)
2025 | 116648 | Creme au lait cru | Raw milk cream
2025 | 116649 | Beurre au lait cru | Raw milk butter
Fromage au lait :
2025 | 116650 |crude vache | Kawe COW MK
(Camembert) Cheese
Fromage au lait :
2025 | 116651 |crude vache | Koue COW MK
(reblochon) Cheese
Fromage au lait .
2025 | 116652 | cru de brebis R;“” ewe milk
(Roquefort) Cheese
Fromage au lait .
2025 | 116653 | cru de brebis R;“” ewe milk
(Ossau Iraty) cheese
Fromage au lait .
2025 | 116654 | cru de chévre R;‘” goat milk
(Picodon) cheese
ADRIA

Summary report (Version 0)
Assurance GDS STEC

Reference
method :
ADRIA internal
method
according to
ISO/TS 13136*

Final
result
stx/eae

Sero-
group

RAW MILK AND DAIRY PRODUCTS

Alternative method: Assurance® GDS STEC

Short time (10 h) 25 g +225 ml PW mEHEC

PCR result - ASICETL N .
Short time at 41.5°C Sho‘rt tlmg + Confirmations - Short time + 2h at 41.5°C
2ha#1.5°C
non-0157 and 0157 non-0157 0157
TOP | EHEC . .
MPX TOP 7 STEC i Final Final
STEC | ID Beads from resuspension plate = IMS-R Con;::ttgzgcl): :'Islasgent Direct streak = ID Confirmation EEHIE
BeadstWash resu_lt s_hort E § 8
ol - Q_
PCR Beads+Wash buffer 20l buffer 20l 10pl short time | time é T g5
Result final result g5 | ©
Short time o=
Final | Final | Final s |5 o| B |~ S| Fina | § Final | © | & | 8 & | Final 2
result| result | result SIS x| S| Y (22 resut [ZQ| Q| x |resut| | S| B2 resul
SE S| B || 298 SE| T | @ | H| o
- 5| |82 g s |5|23
stx1 | stx2 | eae | 0157 o &) ‘5' 2 &) Q S5 Result Result
') I
(&)
-/
- -/ / - +p / B |/ / / - / / / / / / / / - NA |5 (b
19.40 | 17.28 | 19.09 | + - +0157 | +0157 / +p / / +p | +O157 / / / / / / / / + + PA | 5| Db
15.71 1364 | - + +0103 / +0103 +p / / /| +p / +0103 / / / / / / / / + + PD | 5| b
- - / - -C / / / C / - / / / / / / / / - NA |5 (b
18.52 17.27 - + +0111 / +0111 g)] / / / st / +0111 / / / / / / / / + + PD 51b
- - / - / -B / / / -B - / / / / / / / / - (+72h) NDeniy | 5 | b
21.27 20.05| - + +0103 / +0103 +p / / /| +p / +0103 / / / / / / / / + + PD | 5| b
-/
31.93 27105 | - + -/ - +p(B)| |/ / / st / +026 / / / / / / / / + NDeniy | 5 | b
- - - - - - st / B |/ / / - / / / / / / / / - - NA | 5]|b
10.28 8.12 - + +026 +026 +p / | / / +026 / / / / / / / / + + PA_ | 5]|b
N I B e B S I O O I 1 - - -B / +M |/ / / - / / / / / / / / - NA |5 (b
- - - -B / Al / / - / / / / / / / / - NA |5 (b
8.89 6.90 | 857 | + +0145 +0145 +m / / /] +M / +0145 / / / / / / / / + + PD | 5| b
16.67 1450 | - + +026 +026 +p / / / (:Fs)) / +026 / / / / / / / / + + PD |5 |b
14.57 13.03 - + +0111 +0111 +p / / / +p / +0111 / / / / / / / / + + PD 510D
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MILLIPORE SAS

Reference
method :
ADRIA internal
method
according to
Sample | Product ISO/TS 13136
Year N° | (French name) Product
Final Sero-
result rou
stx/eae group
Fromage au lait Raw aoat milk
2025 | 116655 | cru de chévre N 9
(Rocamadour) cheese
ADRIA

Summary report (Version 0)
Assurance GDS STEC

RAW MILK AND DAIRY PRODUCTS

Alternative method: Assurance® GDS STEC

Short time (10 h) 25 g +225 ml PW mEHEC

PCR result - PCR result -
Short time at 41.5°C Short time + Confirmations - Short time + 2h at 41.5°C
) 2h a 41.5°C
non-0157 and 0157 non-0157 0157
MPX TOP 7 STEC ST'IS?E% ET[E ¢ . _ Concentration reagent . _ Final Final
Beads from resuspension plate = IMS-R protocol = IMS Direct streak = ID Confirmation | result
ff Beads+Wash resu_lt s_hort E § o
e - o
PCR Beads+Wash buffer 20l buffer 20l 10pl short time | time é T g5
Result final result g5 | ©
Short time . 5 § - 2’%
Final | Final | Final s |5 o| B |~ S| Fina | § Final | © | & | 8 & | Final 2
result| result | result SIS x| S| Y (22 resut [ZQ| Q| x |resut| | S| B2 resul
SE S| B || 298 SE| T | @ | H| o
£ g 5| § |82 g2 s|5(2%
stx1 | stx2 | eae | 0157 o &) = <) &) Q S ° Result Result
O < Ll
') I
o
20.26 19.88 | 20.02 | + +0145 +0145 2| |/ / I ] +p +0145 / / / / / / / / + + PD | 5| b
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MILLIPORE SAS

Sample

Product

Year N° | (French name) Product
Chiffonnette sol
atomiseur avant | Swape before
2024 | 2572 | nettoyage cleaning (dairy
(industrie industry)
laitiere)
Chiffonnette sol
virole avant Swape before
2024 | 2573 | nettoyage cleaning (dairy
(industrie industry)
laitiere)
Chiffonnette
porte sal Swape before
2024 | 2574 | fabrication avant | cleaning (dairy
nettoyage industry)
(fromagerie)
Chiﬁl°““ette | | Swape before
moule emmenta . .
2024 | 2575 avant nettoyage f:leanlng (dairy
(fromagerie) industry)
Chiffonnette
p'fs'pa'atlim, Swape after
créme glacée . .
2024 | 2576 aprés nettoyage S:Ieamng (dairy
(industrie industry)
laitiére)
Chiffonnette sol s (
local wape (poultry
2024 2627 électronarcose | industry)
(industrie aviaire)
Chiffonne!te Swape after
2024 | 2628 |Cutteraprés | o ioaning (pork
nettoyage .
(industrie porc) industry)
Chiffonnette plan
de travail Swape after
2024| 2629 | Productien - | cleaning (pork
avant nettoyage industry)
(industrie porc)
2025 | 115721 | Filtre a lait Milk filter
2025 | 115722 | Filtre a lait Milk filter
ADRIA

Summary report (Version 0)
Assurance GDS STEC

Reference
method :
ADRIA internal
method
according to
ISO/TS 13136

Final
result
stx/eae

Sero-
group

PRODUCTION ENVIRONMENTAL SAMPLES

Alternative method: Assurance® GDS STEC

Short time (10 h) 25 g +225 ml PW mEHEC

PCR result - PRI N .
Short time at 41.5°C Sho‘rt tlmg + Confirmations - Short time + 2h at 41.5°C
2h a41.5°C
non-0157 and 0157 non-0157 0157
MPX TOP 7 STEC ST'IS?E% ET[E ¢ . _ Concentration reagent . _ Final Final
Beads from resuspension plate = IMS-R protocol = IMS Direct streak = ID Confirmation | result
[}
Beads+Wash buffer 20 Beads+Wash 10ul nortime | tme | =5 | 5| &
PCR eads+Wash buffer 20p buffer 20yl M short time | time é £ |85
Result final result g5 | ©
Short time - ~ %
. . . . a &) g _ = _ © 5~ . < S
Final | Final | Final s |5 o| B |~ S| Fina | § Final | © | & | 8 & | Final 2
result| result | result SQ|S5| x s | 22| resul SQ| D | x| resut | F S | G2 result
SoE|og5 | B | o | Z ? S| T | B2 | ®» | o
%:: n % o 5 g (uﬂ g % w | W = 'c_) S =
stx1 | stx2 | eae | 0157 o &) ’5' 2 &) Q S5 Result Result
S 5
- - / - st / / / st / - st st | st / / / - NA 6| a
- - / - st / / / st / - st st | st / / / - ND 6| a
943 7.79 - + | +0103 / +0103 +p / / I ] +p / +0103 | +p | +M | +p |+O103| / / / + + PA |6 |a
11.06 | 9.37 - + +026 / +026 +p / / [ | +M / +026 | tM | +M | +p | +026 | / / / + + PD |6 | a
- - / - st / / / st / - st st | st / / / - NA 6| a
- - - / st / / / st - / / / / st | st st - ND 6| a
11.36 | 842 | 921 | + | +0145 +0145 +p / / / st / +0145 | +p | st | +p |+O145| | / / + + PA |6 |a
14.03 | 11.23 | 1151 | + | +0145 +0145 +p / / / st / +0145 | +p | st | +p |+O145| / / / + + PA |6 |a
- | 2163 1956 | 21.90 | + - +0157 | +0157 / B I | -B | I / - / / / / Al-A| A - (+72h) + PA |6 |a
8.34 - 6.37 - + | +0103 / +0103 st / p |/ / / +0103 / / / / / / / + + PA | 6| a
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MILLIPORE SAS

Sample | Product

Year N° | (French name) Product
Chiffonnette mur | Swape before

2025 | 115723 | avant nettoyage | cleaning (dairy
(industrie laitier) | industry)
Chiffonnette Swape after
cutter apres .

2025 | 115724 nettoyage cleaning (pork
(industrie porc) industry)
Chiffonnette Swape before

2025 | 115725 | cutteravant | 1 aning (pork
nettoyage .
(industrie porc) industry)
Chiffonnette sol | Swape after

2025 | 115726 | aprés nettoyage | cleaning (dairy
(industrie laitier) industry)
Eponge avant Sponge before

2025 | 117075 | désinfection cleaning (dairy
(industrie laitiére) | industry)
Eponge avant Sponge before

2025 | 117076 | nettoyage cleaning (meat
(industrie carné) industry)
Ept?nge avant Sponge before

2025 | 117077 | Ne"0Ya9€ cleaning cheese
(industrie .
fromageére) industry)

2025 | 117078 | e T Ee ang i fter
Chiffonnette aprés | Swape after

2025 | 117079 | nettoyage cleaning (poultry
(industrie aviaire) | industry)
Chiffonnette apres Swape after

20251117080 nettoyage cleaning (cheese
(industrie )
fromagére) industry)
Déchet essais

2024 | 2569 fromage Cheese waste
Déchet fromage

2024 | 2570 | Brie tombé au Cheese waste
sol
Déchet
production

2024 | 2571 fromage pie Cheese waste
persillée

ADRIA

Summary report (Version 0)
Assurance GDS STEC

PRODUCTION ENVIRONMENTAL SAMPLES

Alternative method: Assurance® GDS STEC
Short time (10 h) 25 g +225 ml PW mEHEC
PCR result - e
. o Short time + Confirmations - Short time + 2h at 41.5°C
LG non-0157 and 0157 non-0157 0157
ADRIA internal R T TOP | EHEC Concentration reagent Final | Final
method STEC | ID Beads from resuspension plate = IMS-R tocol = IMS Direct streak = ID Confirmation EEHIE
according to pro%oce’ = result short ez
ISO/TS 13136 Beads+Wash . . £ | S| @
PCR Beads+Wash buffer 20l buffer 20l 10pl short time | time é T %’ S
Result final result g5 | ©
Short time . g § - 2’%
Final | Final | Final s |5 o| B |~ S| Fina | § Final | © | & | 8 & | Final 2
result| result | result SQ|S5| x s | 22| resul SQ| D | x| resut | F S | G2 result
. SE|Ss | B | » | 2 3 S|l T | @ S| 3|20
Final E@|E° 51 5 |28 €| U =583
result stx1 | stx2 | eae | 0157 &) O ’5' 2 O Q S0 Result Result
stx/eae (& 5
- - / - / -B /| -B / / - / / / / A A -A - ND 6 | a
- - / - st / st / / / - / / / / / / / / - ND 6 | a
19.33 | 16.69 | 18.08 | + - +0157 +0157 / st / (+1p) / / +0157 / / / / -B | +M -B | +0157 + + PA 6| a
15.93 | 1592 | 13.02 | 15.02 | + +0145 +0145 st / / / st / - st st | st / / / / - PDrp@ary | 6 | @
- - - st / st / / / - / / / / / / / / - NA 6| a
- - - st / B / / / - / / / / / / / / - NA 6 | a
- - - st / st / / / - / / / / / / / / - NA 6 | a
- - - st / st / / / - / / / / / / / / - NA 6| a
- - - st / st / / / - / / / / / / / / - NA 6| a
- - - st / st / / / - / / / / / / / / - NA 6| a
- - / - st / st / / / - st st | st / / / / - NA 6 | b
15.14 | 12.65 - + +026 / +026 +p / / / +M / +026 tp | *M | +p | +026 | / / / / + + PA 6| b
- - / - st / / / st / - st st | st / / / / - NA 6| b
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MILLIPORE SAS

PRODUCTION ENVIRONMENTAL SAMPLES

Sample | Product
Year N° | (French name) Product
Déchet effiloché | Beef meat
2024 2623 de beeuf au sol | waste
Déchet haché de | Beef meat
2024 | 2624 beeuf waste
Déchet découpe | Beef meat
2024 | 2625 de beeuf au sol | waste
Déchet découpe Pork meat
2024 | 2626 | de porctombé au
sol waste
Déchet mousse | Liver mousse
2025 | 115727 de foie waste
Déchet porc Pickled pork
2025 | 115728 saumuré waste
Déchet Chipolatas
2025 | 115729 chipolatas waste
2025 | 115730 | DEChet effloché | oot yaste
Déchet Chipolatas
2025 | 115731 chipolatas waste
Déchet viande de
2025 | 115732 beeuf Waste beef
Eau de process
2025 | 117081 | sortie (industrie Pdrop ess dwa:er
laitiére) (dairy industry)
Eau osmose Reverse osmosis
2025 | 117082 | inverse (industrie | water (dairy
laitiere) industry)
Eau cuve Rinsing water
2025 | 117083 | refroidissement | (meat processing
(industrie laitiére) | industry)
Eau de ringage o
2025 | 117084 | (industre Rneing ater
charcutiére) (dairy industry)
Eau de ringage Rinsing water
2025 117085 (industrie laitiere) | (meat industry)
Eau de ringage Rinsing water
2025 117086 (industrie carné) | (meat industry)
ADRIA

Summary report (Version 0)
Assurance GDS STEC

Reference
method :
ADRIA internal
method
according to
ISO/TS 13136

Final
result
stx/eae

Alternative method: Assurance® GDS STEC
Short time (10 h) 25 g +225 ml PW mEHEC
PCR result - PRI N .
Short time at 41.5°C Sho‘rt tlmg + Confirmations - Short time + 2h at 41.5°C
2ha41.5°C
non-0157 and 0157 non-0157 0157
MPX TOP 7 STEC ST'IS?E% ET[E ¢ . _ Concentration reagent . _ Final Final
Beads from resuspension plate = IMS-R protocol = IMS Direct streak = ID Confirmation | result
[}
Beads+Wash buffer 20 Beads+Wash 10ul nortime | me | =5 | 5| &
PCR eads+Wash buffer 20 buffer 20 v short time | time é £ 85
Result final result g5 | ©
Short time - ~ %
: : g — . O > . - ] L o~ . < =
Final | Final | Final s |5 o| B |~ S| Fina | § Final | © | & | 8 & | Final 2
result| result | result SQ|S5| x s | 22| resul SQ| D | x| resut | F S | G2 result
S |o5| 2|2 | 8 3 S| T | & S|P |EO
go|g 5| 5 |ag go| o Zl5 |83
stx1 | stx2 | eae | 0157 o &) ’5' 2 &) Q S5 Result Result
S 5
2317 | 23.89 | 23.96 | 23.09 | + - +0157 +0157 / +p / / / tp | +O157 / / / / tp | +p | +p |+O157 + + PA 6| b
14.07 | 1292 | 13.23 | + +0145 +0145 +p / tp |/ / / +0145 | +p st | +p [+0145| / / / / + + PD 6| b
11.33 | 887 | 984 | + +0145 +0145 +p / tp |/ / / +0145 | +p st | +m [+0145| / / / / + & PA 6| b
- - - / st / / / st - / / / / A|-A| -B - ND 6| b
- - / - st / / / -C / - / / / / -A | -B -A - ND 6| b
2407 | 2229 | 25.83 | + - +0157 +0157 / +p / / / st +0157 / / / / / / / / + + PA 6| b
2810 | 2614 | 27.38 | + - +0157 +0157 / -A / / / +p | +O157 / / / / A | +M | +m |+0157 + + PA 6| b
11.06 | 12.26 | 8.37 | 9.21 + +0145 +0145 +p / / /| +112 / +0145 / / / / / / / / + + PD 6| b
23.69 | 22.66 | 2298 | + - +0157 +0157 / -A / / / +M | +O157 / / / / A | +p | +m |+0O157 + + PA 6| b
- - / - st / / / st / - / / / / / / / / - NA 6| b
- - - st / st |/ / / - / / / / / / / / - NA 6| b
- - - st / st |/ / / - / / / / / / / / - NA 6| b
- - - st / st | / / / - / / / / / / / / - NA 6| b
- - - st / / / st / - / / / / / / / / - NA 6| b
- - - st / / / st / - / / / / / / / / - NA 6| b
- - - st / / / st / - / / / / / / / / - NA 6| b
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MILLIPORE SAS

Sample | Product

Year N° | (French name) Product
Eauderingage | Softened and
adoucie demineralized

2025 | 117087 déminéralisée rinsing water
(industrie laitiére) | (dairy industry)
Eau de siphon
salle de Washing water

2024 | 2562 fabrication (dairy industry)
(fromagerie)
Eau de lavage Washing water

2024 | 2563 (fromagerie) (dairy industry)
Eau de process | Process water

2024| 2564 | (romagerie) | (dairy industry)
Eau de nettoyage | Cleaning water

2024 | 2565 (fromagerie) (dairy industry)
Eau deringage | Circuit rinsing

2024 | 2566 | circuit (industrie | water (dairy
laitiere) industry)
Eau de lavage :

2024 | 2567 | (industrie iashing water
laitiére) (dairy industry)
Eau de lavage :

2024 | 2568 | (industrie iashing water
laitiére) (dairy industry)
Eau de process

2024| 2620 |rinceboties | Tocess Water
(industrie carné) (meat industry)
Eau de lavage Washing water

2024 2621 (industrie carné) | (meat industry)
Déchet de porc | Pork meat

2024 | 2622 saumuré waste
Eau de process | Process water

2025 | 115718 (industrie porc) | (pork industry)
Eau de process | Process water

2025| 115719 (industrie porc) | (pork industry)
Eau de process

2025 | 115720 | (environnement F::’o.ces.s(:vatter
laitier) (dairy industry)
Déchet pate finie | Waste finished
porc caséinate pork caseinate

2025 | 117088 (industrie paste (meat
charcutiére) industry)

ADRIA

Summary report (Version 0)
Assurance GDS STEC

Reference
method :
ADRIA internal
method
according to
ISO/TS 13136

Final
result
stx/eae

Sero-
group

PRODUCTION ENVIRONMENTAL SAMPLES

Alternative method: Assurance® GDS STEC

Short time (10 h) 25 g +225 ml PW mEHEC

PCR result - PRI N .
Short time at 41.5°C Sho‘rt tlmg + Confirmations - Short time + 2h at 41.5°C
2h a41.5°C
non-0157 and 0157 non-0157 0157
MPX TOP 7 STEC ST'IS?E% ET[E ¢ . _ Concentration reagent . _ Final Final
Beads from resuspension plate = IMS-R protocol = IMS Direct streak = ID Confirmation | result
[}
Beads+Wash buffer 20 Beads+Wash 10ul nortime | me | =5 | 5| &
PCR eads+Wash buffer 20p buffer 20pl M short time | time é £ |85
Result final result g5 | ©
Short time - ~ %
: : g — . O > . - ] L o~ . < =
Final | Final | Final s |5 o| B |~ S| Fina | § Final | © | & | 8 & | Final 2
result| result | result SQ|S5| x s | 22| resul SQ| D | x| resut | F S | G2 result
S I1O95 | F | 2| E 8 S| L | F I | ?|EC
- 5|5 |28 g o) o = 5|83
stx1 | stx2 | eae | 0157 o &) ‘5' 2 &) Q S5 Result Result
S 5
- - - st / | st - / | / I / / - NA |6 |b
- - / - st / A / - st st | st / / / / - ND 6| c
10.12 9.05 - + | +0111 / +0111 +p / +p |/ / +0111 | +p | st | +p [+O1U1| [ | / / / & & PA |6 |cC
25.27 2389 | - + | +0103 / +0103 +p / +p |/ / +0103 | +p | st | +p |+O103| / | [/ / / + + PA |6 |cC
- - / - st / st |/ / - st st | st / / / / - NA 6| c
8.14 | 8.33 | 6.41 - + | +0103 / +0103 +p / +p |/ / +0103 | +p | +M | +p [+O103| / | / / / + + PD |6 |c
9.77 830 | - + | +026 / +026 +p I l4p | 1| +026 | +p | st | +p | +026 | / | / / / + + PA |6 |c
11.84 1082 | - + | +0111 / +0111 +p / +p |/ / +0111 | +p | st | +p [+O1U1| [ | / / / & & PA |6 |cC
- - - / st I ] st / - / / / / st | st st - NA |6 |c
945 | 978 | 728 | 818 | + - +0157 |  +0157 / +p I | +p | [/ +0157 / | / +p | tp | tp |+O157 + + PA |6 |cC
9.06 | 7.23 | 810 | + - +0157 |  +0157 / +p I | +p | [/ +0157 / | / +tp | tp | +p |+O157 + + PA |6 |cC
8.81 7.08 - + | +0103 / +0103 st / +p |/ / +0103 / | / I/ / / + + PA |6 |cC
24.08 2925 | + - +0157 |  +0157 / -B I [+ ] ] +0157 / | / -A | +p | M |+0157 + + PA |6 |cC
10.12 7.99 - + | +0103 / +0103 st / +p |/ / +0103 / | / I/ / / + + PA |6 |cC
- - - st / | st - / | / I/ / / - NA |6 ]|cC
121/184 September 2, 2025




MILLIPORE SAS

Reference
method :
ADRIA internal
method
according to
Sample | Product ISO/TS 13136
Year N° | (French name) Product
Final Sero-
result rou
stxleae  IOUP
Déchet broyeur | Chicken grinder
2025 | 117089 | poulet (industrie | waste (poultry
aviaire) industry)
Déchet chipolatas | Waste chipolatas
2025 117090 (industrie porcin) | (pork industry)
Déchet porc Brined pork
2025 | 117091 | saumuré (industrie | waste (pork
porcin) industry)
Minced meat
Déchets haché
2025 | 117092 (industrie camé) yvaste (meat
industry)
Déchets effiloché | Beef shredder
2025 | 117093 | beeuf (industrie | waste (meat
camné) industry)
Déchet sol Ground beef cuts
2025 | 117094 | découpe beeuf waste (meat
(industrie carmé) | industry)
ADRIA

Summary report (Version 0)
Assurance GDS STEC

PRODUCTION ENVIRONMENTAL SAMPLES

Alternative method: Assurance® GDS STEC

Short time (10 h) 25 g +225 ml PW mEHEC

PCR result - ASICETL
Short time at 41.5°C Short time + Confirmations - Short time + 2h at 41.5°C
) 2h a41.5°C
non-0157 and 0157 non-0157 0157
TOP | EHEC . .
MPX TOP 7 STEC TE D . _ Concentration reagent . _ Final Final
STEC Beads from resuspension plate = IMS-R protocol = IMS Direct streak = ID Confirmation | result
Beads+Wash resu_lt s_hort E § ®
ol - Q_
PCR Beads+Wash buffer 20l buffer 20l 10pl short time | time é T g5
Result final result g5 | ©
Short time . - S > E
— — j=2] o - - =
Final |  Final Final (= g ol ¥ |- g Final | & Final 8 o | + | Final &
result| result | result OIS x| S| W 22| result |[Z2TQ| Q| x |resut | | = | B2 result
S| | RB|2| 2 (398 S| T | B2 S|d| g0
go | 2O | T || E Q8 Eo| W) S v |ss
stx1 | stx2 | eae | 0157 5 5 © ’5' 2 5 Q 1S 0 Result Result
o S
1475 | - - - +p / / /| +M - / / / / / / / / - NA 6| c
- - - st / / / st - / / / / / / / / - NA 6| c
- - - st / / / st - / / / / / / / / - NA 6| c
- - - st / / / st - / / / / / / / / - NA 6| c
- - - st / / / st - / / / / / / / / - NA 6| c
- - - st / / / st / - / / / / / / / / - NA 6| c
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MILLIPORE SAS

RAW AND RTC MEATS (except poultry)
Alternative method: Assurance® GDS STEC
Long time (24 h) 25 g +225 ml PW mEHEC
PCR result - PCR result -
Reference long time 24h at 41.5°C T;g 21116 gfg Confirmations - 24h + 2h at 41.5°C
method : :
ADRIA internal 0P | EHEC non-0157 and 0157 non-0157 0157 _ _
MPX TOP 7 STEC . _ Concentration reagent . _ Final Final
method STEC ID Beads from resuspension plate = IMS-R tocol = IMS Direct streak = ID Confirmation Brecult -
[
Year| “ne | (Frenchname) | Product ISO/TS 13136* final Beads+Wash buffer 20pl BES#::\ZA(/)ﬁh 10l shorttime | time | € S § =
result § T
Result = ~ 5
24h ol 8 o e <
Final | Final | Final s s o | B |~ Final | § Final | Q | & | 8 & | Final
result | result | result SIS n x| S| Y 2 result | S| Q| x |resut| | S| B2 | result
. SoE|lo=s| R |® |2 ]93 S| T | & | ®»| o
Final ¥ | g O — € |0 o & o | W S| 2| 5=
T T O | o |wEg I o| o |8
result stx1 stx2 eae 0157 (&) O 5 _g (&) & O Result Result
stx/eae O S
2024| 674 |Bavette d'aloyau | Sirloin steak +17.74| +1542 | +1361 | +13.96 | + | +ots57| #0157 | 1 [+ [/ [+ /[ 4 Jro157] 1 1] | [+m [ +M [ -A [+0157 + + PA [ 3 ]a
2024| 675 | Steak haché Ground beef - | +16.44 | +12.87 | +1349 | + | [+o157| #0157 | 1 | +m [/ |+ | /[ 1 [+0157] 1 [ 1 | | [ +m [ +M [ +m [+O157 + + PA | 3 |a
2024| 676 |Cétedeveau | Veal chop +16.13 | +15.75 | +1557 | + | O145 | - | +0145 | +m | / [+12| 1/ [ / | 1 [+0145] +M [+1/2] +M [+0145] -A [ -A | -A - + + PD | 3 |a
2024| 677 |Cétedeporc | Pork chop - | +1547 | +1443 [ +1510 | + [ 0145 | - | +0145 | +M | / [+M | / | / | / [+O145] +p [+M [ +M [+O145] -A | A | -A - + + PD | 3 |a
2024| 678 | Cotedagneau | Lamb chop +1640] - +15.94 - + | 0% / +026 | +p I [+p [ 7 [ 7 [ 7 [+026 +M [+M [ +m [+026 | / | 1 | / + + PD | 3 |a
2024 | 1507 | Cétedeporc | Pork chop 1481 | 1524 | 1338 | 1441 | + - [+o157| #0157 | / | +M | / [+ | /| 1 [+0157| 1 | 1 |1 I [+m [+M | C [+0157 ¥ + PD | 3 |a
Poitrine de Stewed mutton
2024 | 1508|110 ton a ragout | belly 1703 | 1445 | 1495 | + - (40157 | 40157 | /| +M |/ |+p | 1| 1 |+OM57| 1 |/ |/ | |+m|+M | -C |+0157 ¥ ¥ PA |3
2024 | 3309 f::j'”ede Veal escalope 1228 | 921 | 1070 | + - |+O157[ 0157 | 1 | +4p |/ | 4p | /| 4 |+O157| 1 | /| /| 1 |+p|+p| +M [+0157 + + PD | 3
2024| 3310 | Filetde porc | Pork fillet 2723 | 2402 | 2536 | + - [vot57| #0157 | 1 [+ |/ [+m | /| 1 [+0157 1 |1 | /| | C|+m| - [+0157 ¥ ¥ PD | 3
2024 | 3311 | Gigotd'agneau | Leg of lamb 1536 | 1460 | 1537 | + |+0145| - | +0145 | +p I T+ [ 7 7 J+omas] 1 1] / I / / + + PD |3
2024 | 3312 | Steak haché Charolais 1486 | 1325 | 1452 | + - |+0157 | +O157 | |/ M| | M| | |+0157| | [ |1 [ | +2]+12] +1/2 |[+0157 + + PA 3
charolais minced steak
2024 | 4769 | Steak haché cru thg‘;Vk"h"pped i : st | 1 [ -B| s |] T I A A A I I : : NA | 3
2024 | 4770 gr%t: de veau Raw veal chop 17.12 - - - - - - - st Il B / - / I / I / / - - NA | 3
2024 | 4771 | Cote de porc crue | Raw pork chop - - - - - - st BT - RN / R / - - NA |3
2024 | 4772 | ESCRIOPe 9 VR | Ry veal cutiet - : - i : : st | 4 st 4| ] o : N Y A R I BV / - - NA | 3
2024 | 4773 |Filetde porcory | AW Pork : : st | 1 | B || T Y R N R A : : NA | 3
tenderloin
Tranche de gigot | Raw leg of lamb
2024 | 4774 |y o s 24.82 - - - - - - - +p [ l+md| 1| ] - AR / I / / - - NA |3
2024 | 4775 | SteakdeBRUT | Ry heof steak - - st | | B T R A A A VI / - - NA | 3
2024 | 4776 | NV 20N | Ry lamb navarin - - st | 1| 1] / [ I R R A / - - NA | 3
2024 | 4777 | Cote d'agneau cru | Raw lamb chop - - -B / / / / / / / / / / / / - - NA 3
2025 | 117756 | /1209 4 0BT | Ray beef meat 2066 | - 19.34 : + |+0103| / [ +0108 | +p | 4 M| s | 4| 4 f+0t03| 4 || 0| o0 L] / + + PD | 3
2024| g79 | Carpacciode | Marinated beef #1384 | +1423 | +1217 | +1293 | + |  |+ot57| 0157 | 1 | em | 1 |+ | 4| 4 |+0157| 4 | 1| | 1 |+m|+p| +m [+0157 + + PA | 3
ceuf mariné carpaccio
2024| 680 | Paye debeurau :;';‘:(e”d beef H700 | #1478 | #1349 | + | 1 |+0t57| %0157 | /1 | M | | ep | 0| 4 so157| 1 | 0| 1| 0 |+ |p| #p |+0157 + + PA | 3
Poitrine de Marinated
2024|1509 | |\ Citon mariné | mutton belly - - / st Iolst | ] st | C|-C [ / / - - ND |3

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)

ADRIA 123/184 September 2, 2025
Summary report (Version 0)
Assurance GDS STEC
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MILLIPORE SAS

RAW AND RTC MEATS (except poultry)
Alternative method: Assurance® GDS STEC
Long time (24 h) 25 g +225 ml PW mEHEC
PCR result - PCR result -
. o long time 24h Confirmations - 24h + 2h at 41.5°C
I:Ia:(:;ir:’ce long time 24h at 41.5°C +9h 3 41.5°C
ADRIA Intonal o | EHEC non-0157 and 0157 non-O157 0157 L L
method MPXTOP 7 STEC STEC | ID Beads from resuspension plate = IMS-R Concentration reagent Direct streak = ID na
pension plate _ Irect strea Conf t It -
Sample | Product according to protocol = IMS onfirmation | resu =
roduc PCR result short | & 2| 9
Year| “Ne | (French name) | Product ISOITS 13136* e Beads+Wash buffer 20yl eats s ash 10p shorttime | time | 23 o | = |7
M s=< | ©
Result result - R
24h o 5 5 g
— — (=) o gy - P~
Final | Final | Final g s ol ¥ |~ g Final | & Final 8 o |3 =+ | Final
result | result | result =9 | = 5| 3 s | g S lresult [S Q| D | x| resut | F S | G2 | resul
Final - 5 E|Q 8 E » | =|5|8%5
result stx1 stx2 eae 0157 O o ;_E) 2 O Q S0 Result Result
stx/eae O S
2024 | 3313 :?Z;’ﬁa‘::t:m“fé Eﬁ:lfljttsakw'th 1327 | 1063 | 1285 | + +O157 | +0157 | / | +M | 1 | +Mm | /| 1 |+0157| 1 | 1 |/ | [+12|+12] +m |+0157 + + PA | 3 |b
2024 | 3314 | Emince debeeut i::;‘:‘l’usian beef 1952 | 16.26 | 17.87 | + | +0145 #0145 | +p | 1 | 1| 1 | wp | 0 f+0ts| 4 | a ol ] / + 5 PA |3 |b
2024 3315 | GOt de pore ﬂ";:;ca“ pork i i : T - I VI RV rlr ol lelel i i ND | 3 |b
2024| 3316 | Poitrine de pore a";[;,“ated pork 1626 | 1470 | 1631 | + w01570 #0157 | /| M | s Ll em lsos57l 4 L sl L em | em | ¢ |+0157 i . PA |3 b
2024 | 3317 | Agneaualail | Garlic lamb - - - I B | /| /77| B I 7171 7 [<c]|-C - : NA | 3 |b
2024 | 3318 3;2’;“““""" 5:‘;"“‘“‘*“““ 1436 | 1114 | 1205 | + +0157 | +0157 | / | +M | /| /| 1| +M |[+0157| 1 | 1 |/ I | c|+m +0157 + + PD | 3 |b
Viande de veau
2024| 4110 | Vance de veal | seasoned veal 1336 | 1327 | 1147 | 1303 | + +0157 | +0157 wp | 1|1 e | fs0t57| 1 | s | r | 1 | +M | +p | +p [+O157 ¥ ¥ PA | 3 |b
2024 | 4111 | Agneaualail | Garlic lamb 13.58 10.88 v | +026 | 1 | +026 | +p | J | J | I |7 | +p |+026] 7 | 7171 7 [ 171 1 / ¥ ¥ PA | 3 |b
2024 | 4778 | Bavelted Egl‘l‘;f;eak with ) ] . s | 1|18 T N N R R VI / ) - NA | 3 |b
Carpaccio de ; :
2024 | 4779 | boeuf mariné a la Iha; marinated . ] - st | 1 st ] N R A / . - NA | 3 |b
thai €€l carpaccio
Filetmignonde | Marinated pork
2024 | 4780 |porc mariné aux | tenderloin with - - - st / / / -B / / / / / / / / / - - NA 31b
herbes herbs
Filetde porc ala | Pork fillet a la
2024 4781 | R0 Provencele ; . . st VR I N - S /N N A A R A VI B / . . NA |3 |b
2024 4782 | "o dagneaud tLoar;]“ati Cftseaaukcg'th ) ] . s | 1|18 T N N R R VI / ) - NA | 3 |b
2024 4822 | Favé de rumsteck Er:‘;ﬂggteak with ] ] - ss | 1 |81 T I I R R VI / . - NA | 3 |b
2024 | 4823 Egiev‘:‘;rs“a””é?’ gﬂeagl'oneied beef 3 - - . ss | 1|8 T N N R R VI / - - NA | 3 |b
2024 4824 | Emincés deporc ﬂ:?r?a(t)efz ot ] ] - s | 1|l || T I I R R VI / . - NA | 3 |b
2024 | 4825 | Jrenche dagneay g’gﬁfcm lamb with i i - ss | 1 st ||| R i i NA |3 [b
2024 | 3524 Zﬁi‘é?ﬁﬁgi.ﬂe E:ﬁ‘;‘:e':l'(“ced 14.69 12.69 + (40103 | 4 [ +0103 | +p | 4 |+ | 4 | 0| s w0103] 4 {0 |0 0 ||| / ¥ ¥ PA | 3 |c
2024 | 3525 chr“’;‘e‘;d'a'Wa” :{::If“ sirloin 14.33 13.19 v [ +026 | 1 | 4026 | +p | 4 || 4| 0| 1 |+028 | 4 {000 / ¥ ¥ PD | 3 |c
Pavé de
2024 | 3526 |rumsteck Ft’°z|f“ rump ; ; ; / B | /| B / / /] /I |c|-A]| - - ND | 3 |c
congelé stea
ADRIA 124/184 September 2, 2025

Summary report (Version 0)
Assurance GDS STEC



MILLIPORE SAS

Reference
method :
ADRIA internal
method
Sample | Product according to
Year NP (French name) Product ISO/TS 13136*
Final
result
stx/eae
Effeuillé de :
2024 | 3527 | charolais Frozen Charolals
congelé strip foin
Haché pur porc | Frozen minced
2024 | 3528 congelé pork
Cote de porc Frozen pork
2024 | 3529 congelé chop
Poitrine de porc | Frozen pork
2024 | 3530 congelé belly
Sauté de porc | Frozen pork stir-
2024 | 3531 congelé fry
Veau sauté Frozen sauteed
2024 | 3532 congelé veal
Escalope de .
2024| 3533 |veauhachée |Fro-on minced
congelé veal escalope
Souris d'agneau | Frozen lamb
2024 | 3534 congelé mice
Souris d'agneau | Frozen lamb
2024 | 3535 congelé mice
Effeuillé de Frozen Charolais
2024 4826 charolais congelé | thinly sliced
Steak haché Frozen minced
2024 | 4827 congelé steak
Poitrine de porc
2024 | 4828 congelé Frozen pork belly
Cote de porc
2024 | 4829 congelé Frozen pork chop
Souris d'agneau | Frozen lamb
2024 | 4830 congelé mouse
Souris d'agneau | Frozen lamb
2024 | 4831 congelé mouse
Sauté de veau )
2024 | 4832 congelé Frozen veal sauté
Escalope hachée | Frozen minced
2024 ] 4833 | 4o veau congelé_| veal escalope
ADRIA

Summary report (Version 0)
Assurance GDS STEC

RAW AND RTC MEATS (except poultry)

Alternative method: Assurance® GDS STEC

Long time (24 h) 25 g +225 ml PW mEHEC

PCR result - PCR result -
. o long time 24h Confirmations - 24h + 2h at 41.5°C
long time 24h at 41.5°C +9h 3 41.5°C
-0157 157 -0157
T0P | EHEC non-0157 and 015 nonp 5 0157 _ _
MPX TOP 7 STEC STEC | Ip Beads f ion plate = IMS-R Concentration reagent Direct streak = ID Final Final
eads from resuspension plate = IMS- protocol = IMS irect streak = Confirmation | result =
D
PCR Beads+Wash el EliEn S - g5
final Beads+Wash buffer 20l buffer 20pl 10pl shorttime | time E<s| S =
Result result - R
24h O ] L <
— — (=) o gy - P~
Final | Final | Final g s ol ¥ |~ g Final | & Final 8 o |3 =+ | Final
result | result | result SIS n x| S| Y 2 result | S| Q| x |resut| | S| B2 | result
S |og | B || 298 S| T | @ S|d| g0
2|20\ " 1 pElgt 2o | o 25|53
stx1 stx2 eae 0157 S S) = S S S|1°l&58 Result |Result
(@] = L
o S
- - - / -A / st / / / / / / -B | st -B - - NA 3 |c
15.26 13.37 + +0103 / +0103 +p / +p / / / +0103 / / / / / / / / + + PA 3 |c
- - / - -B / -B / / / / / / / / / / / - - ND 3 |c
- - - / -B [ -A | ] / / / / / B | -B -C - - ND 3 |c
-113.69/ | -111.69/ | -/13.26/
-I-/- 13.63 1135 13.09 -[+/+ +0157 | -(0157) / +M [ |+ | ] [ |+0157| / / / / -C|+m | -C |+0157 i - NDenary | 3 | C
15.58 13.73 + +0103 / +0103 +p / / / +p / +0103 / / / / / / / / + + PA 3 |c
14.63 13.32 + +026 / +026 +p / / I | +p / +026 / / / / / / / / + + PA 3 |c
20.72 | 20.88 2253 23.39 + +0157 | +0157 / +M / / / +p | +0157 / / / / +1/2] +M | +p | +0157 + + PD 3 |c
23.52 19.55 23.49 + +0157 | +0157 / +M / / / +M | +0157 | / / / / +m | +p | +m | +0157 + + PD 3 |c
- - - st / st / / / / / / / / / / / - - NA 3 |c
- - - st / -B / / / / / / / / / / / - - NA 3 |c
- - - st / / / st / / / / / / / / / - - NA 3 |c
- - - st / / / st / / / / / / / / / - - NA 3 |c
- - - st / / /| -B / / / / / / / / / - - NA 3 |c
- - - st / / / st / / / / / / / / / - - NA 3 |c
- - - st / / /I | -B / / / / / / / / / - - NA 3 |c
- - - st / / / st / / / / / / / / / - - NA 3 |c
125/184 September 2, 2025



MILLIPORE SAS

Sample | Product

Year N° | (French name) Product

2024 | 2824 | Filet de dinde Turkey filet
Aiguillette de Chicken

2024 | 2825 poulet aiguillette
Cuisses de . .

2024 | 2826 poulet Chicken thighs
Escalope d

2024 | 2827 disnc:eOPe € Turkey escalope
Aiguillette de -

2024 | 2828 canard Duck aiguillette

2024 | 2945 | Cuisse de lapin | Rabbit leg
Magret de

2024 | 2946 canard cru Raw duck breast

2024 | 2947 | Pintade fermiére | Farm guinea fowl
Viande de dinde

20251115331 | pour Osso Turkey meat
bucco
Aiguillettes d _—

2025| 115332 | 9 702 % | Duck aiguillettes
Steak haché de | Ground chicken

2025 115333 poulet steak
Filet de canard Duck fillet

2025 | 115903 tournedos tournedos

2025 | 115904 | Cuisse de pintade | Guinea fowl leg

2025 | 115905 ;'jlj‘e‘t’ecu'ssede Chicken thigh

2025 | 115906 | Cuisse de lapin | Rabbit leg

2025 | 115907 | Coquelet Cockerel

2025 | 115908 | Cuisse de canard | Duck leg

2025 | 115909 | Cuisse de poulet | Chicken thigh

20251115910 Eiiijzlope de Turkey escalope
Escalope de ;

2025 | 115911 poulet Chicken escalope
Cuisses de . .

2024 | 2829 | poulet au Chicken thighs
paprika with paprika
Ailes de poulet | Chicken wings

2024 | 2830 au paprika with paprika

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)

ADRIA
Summary report (Version 0)
Assurance GDS STEC

Reference
method :
ADRIA internal
method
according to
ISO/TS 13136*

Final
result
stx/eae

RAW POULTRY, RAW SEASONED POULTRY AND HEAT-TREATED POULTRY (combined)

Alternative method: Assurance® GDS STEC
Long time (24 h) 25 g +225 ml PW mEHEC
PCR result - PCR result -
. o long time 24h Confirmations - 24h + 2h at 41,5°C
long time 24h at 41.5°C +9h 3 41.5°C
-0157 157 -0157
T0P | EHEC non-0157 and 015 nonp 5 0157 _ _
MPX TOP 7 STEC STEC | I Beads f ion plate = IMS-R Concentration reagent Direct streak = ID Final Final
eads from resuspension plate = IMS- protocol = IMS irect streak = Confirmation EEHE =
PCR result short | & >| 8
final Beads+Wash buffer 20l ngf?:: %ﬁh 10l shorttime | time E < < § =
result § T
Result ~ >
24h & w <
Final | Final | Final g g ol ¥ |~ g Final | 8 Final g o |2 % | Final
result | result | result QIS x| S| Y 2o result | TQ| Q| x [resut | | = | B35 result
SE|ozs | B || 2|98 S| T | @ |5 |20
xwn | xoO — | E|lo 9 T w| S| £ | 5=
T T o | g |WE T S| o |8
stx1 stx2 eae | 0157 &) &) 5 = o & S Result Result
o S
2053 | 21.26 | 19.70 | 19.82 | + +0157 | +0157 / -B [ [+12] | /| |[+0157| |/ / / / C | -C - + + PA 4 | a
15.69 | 16.77 | 1745 | + | +0145 - +0145 | +M / M|/ / [ |+0145| +M |+1/2| +M |+0145| |/ / / / + + PA 4 | a
16.78 | 16.45 | 1543 | 16.30 | + +0157 | +0157 / +m [ +12] [ |+0157| |/ / / / C |+m| -C |+0157 + + PD 4 | a
27.83 - | +0145 - -(0145) / -B /| -B | [/ / - -B B | -C - | -C| -C - - - ND 4 | a
18.07 | 15.85 | 17.38 | + | +0145 - +0145 | +M / M|/ / /| +0145 (:'(T;) +M | +M | +0145| / / / / + + PA 4 | a
10.77 9.09 - + | +0103 / +0103 | +p / / [ | +p / |+0103| +p | +p | *M [+0103| / / / / + + PD 4 | a
17.16 15.22 - + +026 / +026 +p / / [ | +p / +026 | +p | *tM | +M | +026 | / / / / + + PA 4 | a
- - / - +1/2 / / [ |+md| / - +1/2 | +12|+12] - / / / / - - NA 4 | a
1550 | 13.88 | 1454 | + | +0145 - +0145 | +p / +p |/ / [ |+0145| | / / / / / / / + + PA 4 | a
14.72 | 1254 | 1383 | + | +0145 - +0145 | +p / +p |/ / [ |[+0145] |/ / / / / / / / + + PA 4 | a
15.57 | 14.35 | 1468 | + | +0145 - +0145 | +p / +p |/ / [ |[+0145] |/ / / / / / / / + + PA 4 | a
29.93 - - - - st / / / / - / / / / / / / / - - NA 4 | a
- - - - -C / C |/ / / - / / / / / / / / - - NA 4 | a
17.41 - - - - -C / +M |/ / / - / / / / / / / / - - NA 4 | a
17.09 - - - - +p / / /| | -C / - / / / / / / / / - - NA 4 | a
- - - - - -A / / | | -B / - / / / / / / / / - - NA 4 | a
- - - - - -B / / | | -B / - / / / / / / / / - - NA 4 | a
12.00 - - - - -C / / /| | -C / - / / / / / / / / - - NA 4 | a
- - - - -A / / /| -C / - / / / / / / / / - - NA 4 | a
13.84 - - - - -B / / /| -C / - / / / / / / / / - - NA 4 | a
+045/ -(045/
17.30 | 28.49 - 0103 +0157 | 0103/ / +m [ | +m | / [ |+0157| |/ / / / C | -C C - + - NDenary | 4 | b
0157)
18.89 | 18.56 | 16.85 | 1822 | + | +O103 |+0157 +g11g;’/ / +m [+ ] [ |+0157| |/ / / / C |+m| -C |+0157 + + PA 4 | b
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MILLIPORE SAS

Sample | Product
Year N° | (French name) Product
Aiguillette de :
2024 | 2831 | dindeala :"'e’g“al“.t“'key
mexicaine enderioin
. Honey/barbecue
Pilon de poulet .
2024 | 2832 miel/barbecue chlckerf
drumstick
Magret de Smoked duck
2024 | 2833 canard fumé breast
2024 | 2834 32;?;;50“ de Chicken sausage
Saucisson de .
2024 | 2835 poulet Chicken sausage
Saucisson de .
2024 | 2953 poulet Chicken sausage
Magret de Smoked duck
20241 4100 canard fumé breast
Sauci d
2024 | 4101 v:;ci:;;son € Poultry sausage
Emincé de Sliced marinated
2024 | 4102 poulet mariné chicken
Dinde
2024 | 4103 assaisonnée Seasoned turkey
Cuisse de Marinated duck
2024 | 4104 canard mariné leg
Magret de canard | Smoked duck
2025 | 113057 fumé breast
Saucisson de Halal turkey
2025| 113058 | i de halal sausage
Mini saucisson au | Mini chicken
2025 | 113059 poulet sausage
2025 | 113060 Chorizo de dinde Halallturkey
halal chorizo
Emincés de Marinated chicken
2025 | 113061 poulet marinés strips
Escalope de Marinated turkey
2025 | 113062 dinde marinée escalope
Aiguillettes de Marinated duck
2025 | 113063 canard marinées | aiguillettes
Mousse de
2024 | 2836 canard Duck mousse
2024 | 2837 | Blanc de dinde Cooked turkey
breast
ADRIA

Summary report (Version 0)
Assurance GDS STEC

Reference
method :
ADRIA internal
method
according to
ISO/TS 13136*

Final
result
stx/eae

Sero-
group

0145

stx/eae+

/

RAW POULTRY, RAW SEASONED POULTRY AND HEAT-TREATED POULTRY (combined)

Alternative method: Assurance® GDS STEC
Long time (24 h) 25 g +225 ml PW mEHEC
PCR result - PCR result -
. o long time 24h Confirmations - 24h + 2h at 41,5°C
long time 24h at 41.5°C +9h 3 41.5°C
non-0157 and 0157 non-0157 0157
MPX TOP 7 STEC ST%:: EI;I[I)E e Beads f ion plate = IMS-R Concentration reagent Direct streak = ID Final Final
eads from resuspension plate = IMS- protocol = IMS irect streak = Confirmation TEEHE >
[
PCR Beads+Wash result short | & - > | a
final Beads+Wash buffer 20pl buffer 204 10ul shorttime | time | £ % o g|F
Result result 25N
24h ol & 2 - <
Final | Final | Final s s o | 2|~ Fina|§ Final | © | & | @ & | Final
result | result | result QIS x| S| Y 2o result | TQ| Q| x [resut | | = | B35 result
SL o5 | 2|2 | 2198 S| T | &2 |5 |20
g | g0 | P | 2] Eloe Fw|w|F T || E=
T T O | g |WE I S| ©|£8
stx1 stx2 eae | 0157 &) &) 5 = o & S Result Result
o S
- - - - / -B /| -B| |/ / - / / / / €c|-C| C - - - NA 4 | b
15.15 | 13.32 | 14.86 | + +0157 | +0157 / 2 |/ / [ | +1/2 |+0157| |/ / / / C | +m | -C |+0157 + + PD 4 | b
1323 | 1253 | 1275 | + | +0145 - +0145 | +p / |/ / [ |+0145| +M | +M | +p [+O145| | / / / + + PA 4 | b
1715 | 17.41 | 1788 | 1818 | + - - / -C / / / +M - / / / / €c|-C| -C - - - NA 4 | b
2169 | 1851 | 1830 | + +0157 | +0157 / +M / / / +M | +0157 | / / / / +M | +M | +M | +0157 + + PD 4 | b
- - / - st / +pd | / / / - st +p | +pd - / / / / - - ND 4 | b
11.79 9.98 - + | +0103 / +0103 st / M|/ / [ |+0103| / / / / / / / / + + PA 4 | b
1172 | 1262 | 9.67 | 1099 | + +0157 | +0157 / +p |/ | |+0157| |/ / / / +M | +p | +p |+0O157 + + PA 4 | b
18.15 15.57 - + +026 / +026 +p o +12) / / +026 / / / / / / / / + + PA 4 | b
+045/ +045/
13.88 11.42 - + 0103 / 0103 -C [ +2) / [ |+0103| / / / / / / / / + + PA 4 | b
1419 | 13.78 | 1220 | 1253 | + +0157 | +0157 / +M I +M | | |+0157| |/ / / / +m |+1/2| +m |+0157 + + PD 4 | b
- - - - st / st |/ / / - / / / / / / / / - - NA 4 | b
- - - - st / st |/ / / - / / / / / / / / - - NA 4 | b
- - - - st / st |/ / / - / / / / / / / / - - NA 4 | b
- - - - st / st |/ / / - / / / / / / / / - - NA 4 | b
26.29 - - - - +1/2 / M|/ / / - / / / / / / / / - - NA 4 | b
- - - - +m / M|/ / / - / / / / / / / / - - NA 4 | b
- - - - -B / M|/ / / - / / / / / / / / - - NA 4 | b
- - - - / st / / / st - / / / / st | st st - - - ND 4 | ¢
1643 | 1550 | 16.09 | + | +0145 - +0145 | +p / / [ ] +p | |+0145| +p | +p | +p |[+O145| | / / / + + PA 4 | ¢
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Reference
method :
ADRIA internal
method
Sample | Product according to
Year NP (French name) Product ISO/TS 13136*
Final
result
stx/eae
2024 | 2838 | Blanc de poulet | COOKed chicken
breast

2024 | 2948 | Confit de canard | Duck confit
2024 | 2949 Wings de poulet R9ast chicken

roti wings

Filet de poulet | Roast chicken
2024 | 2950 roti fillet
2024 | 2951 | Terrine de lapin | Rabbit terrine

Rillettes de Roast chicken
2024 | 2952 poulet réti rillettes

Blanc de dinde | Cooked turkey
2024 | 4105 cuit breast

Blanc de poulet | Cooked chicken
2024 | 4106 cuit breast

Haché de poulet | Chopped cooked
2024 | 4107 cuit chicken

Aiguillettes de | Roast chicken
2024 4108 poule réti aiguillettes

Allumette de Cooked chicken
2024 4109 poulet cuit allumette

Mousse de
2025 | 113064 canard Duck mousse
2025 | 113065 | Jambon de dinde | Turkey ham
2025 | 113066 | Jambon de poulet | Chicken ham

Pilons de poulet Plain caoked
2025 | 113067 cuit natures chlcker)

drumsticks

Emincés de Sliced roast
2025 | 113068 poulet rof chicken
2025 | 113069 | Terrine de lapin | Rabbit terrine
2025 | 113070 R?I!ettes de poulet Roast chicken

roti rillettes

ADRIA

Summary report (Version 0)
Assurance GDS STEC

RAW POULTRY, RAW SEASONED POULTRY AND HEAT-TREATED POULTRY (combined)

Alternative method: Assurance® GDS STEC
Long time (24 h) 25 g +225 ml PW mEHEC
PCR result - PCR result -
. o long time 24h Confirmations - 24h + 2h at 41,5°C
long time 24h at 41.5°C +9h 3 41.5°C
non-0157 and 0157 non-0157 0157
MPX TOP 7 STEC ST%:: EI;I[I)E e Beads f ion plate = IMS-R Concentration reagent Direct streak = ID Final Final
eads from resuspension plate = IMS- protocol = IMS irect streak = Confirmation EEHE =
(5]
PCR Beads+Wash result short | & - > | o
final Beads+Wash buffer 20pl buffer 204 10ul shorttime | time | £ % g|F
Result result e«
24h 5 5 <
— — O (=2} o gy - N~
Final | Final | Final g g ol ¥ |~ g Final | 8 Final g o |3 T | Final
result | result | result SQSn x| S| Y 2 result | SQ Q| x |resut| | S| BE| resul
SE|(Cg | R |2 |Z2]923 S| T | B 2| o | g0
Mk 5| E|8E| |g°|® 2|5 23
stx1 | stx2 | eae | 0157 S S & g S 2 53 Result |Result
o S
16.06 | 16.00 | 16.61 + | +0145 - +0145 | +p / / [ | +p | |+0145| +p | +p | +p |+O145] [/ / / / + + PA 4 | ¢
13.03 11.35 - + | +0103 / +0103 | +p / / [ | +p /| |+0103| +p | +p | +p [+O103]| / / / / + + PA 4 | ¢
- - / - st / / / st / - st st | st - / / / / - - NA 4 c
- - / - st / st / / / - st st | st - / / / / - - NA 4 c
13.13 11.69 - + | +0103 / +0103 | +p / +p | / / /| |+0103| +p | +p | +p [+O103]| / / / / + + PA 4 | ¢
14.04 12.28 - + +026 / +026 +p / +p |/ / / +026 | +p | +p | +p | +O26 | / / / / + + PA 4 | ¢
13.45 11.51 - + +026 / +026 +p / |/ / / +026 / / / / / / / / + + PA 4 | ¢
14.66 13.30 - + | +0103 / +0103 st / / [ | +M [ |+0103| / / / / / / / / + + PA 4 | ¢
- - - - / st / st / / - / / / / st | st st - - - ND 4 c
13.08 11.29 - + +026 / +026 +p / / / / +p | +026 / / / / / / / / + + PA 4 | ¢
13.24 11.69 - + | +0103 / +0103 st / / / / +p  [+0103| / / / / / / / / + + PA 4 | ¢
- - - - st / B |/ / / - / / / / / / / / - - NA 4 | ¢
- - - - st / / [ | st / - / / / / / / / / - - NA 4 | ¢
- - - - st / / [ | st / - / / / / / / / / - - NA 4 | ¢
- - - - st / / I ] st / - / / / / / / / / - - NA 4 | ¢
- - - - st / / /I | -B / - / / / / / / / / - - NA 4 | ¢
- - - - st / / [ | st / - / / / / / / / / - - NA 4 | ¢
- - - - st / / I ] st / - / / / / / / / / - - NA 4 | ¢
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* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)

ADRIA

Summary report (Version 0)
Assurance GDS STEC

RAW MILK AND DAIRY PRODUCTS
Alternative method: Assurance® GDS STEC
Long time (24 h) 25 g +225 ml PW mEHEC
PCR result - PCR result -
Reference long time 24h at 41.5°C T;g 21119 gfg Confirmations - 24h + 2h at 41.5°C
method : :
ADRIA internal 0P | EHEC non-0157 and 0157 non-0157 0157 _ _
MPX TOP 7 STEC . _ Concentration reagent . _ Final Final
method STEC ID Beads from resuspension plate = IMS-R tocol = IMS Direct streak = ID Confirmation Mresult -
Year N Product Beads+Wash S = Qo
N° | (French name) ISO/TS 13136* final Beads+Wash buffer 20l buffer 20 10l shorttime | time | € 5 § =
result § T &
Result _ ~ 5
24h o 5 5 e <
Final | Final | Final s s o | 2|~ Fina|§ Final | © | & | @ & | Final
result | result | result SQSn x| S| Y 2 result | SQ Q| x |resut| | S| BE| resul

: SE|o= | B | | 2198 o | T | & | ®» | o

Final ¥ » | xO — | E|lo ¢ & o | W S| L | 5=

T T o| 2 |wE I S| o |8

result stx1 stx2 eae | 0157 (&) (&) 5 _g (&) & O Result Result
stx/eae O 5
2024| gg5 [Lamcrude Raw cow milk 17.32 - - - T - T A VN B - plr | Bl Al | - - - NA | 5| a
2024| gep | LAtcrude Raw cow milk 1852 | 16.08 | 2020 | + | +026 |+0157 :812564 ol | e | | s |sotsT| 0 L1 | 1 | B | +m| ¢ |+0157 + + PA | 5| a
2024 | 867 t’;‘;‘bfs’” de Raw ewe milk 15.03 1466 | - + | +0103 | / | 0103 | +p I+ | 1| [ |+0103| +p |+1/2| +M [+0103| / | [ / / + + PA 5| a
2024| geg [Latcnuce Raw goat milk N / - st | st || O O R A A / - - ND | 5 | a
2024| 879 | Lait cru ferments Eﬁ{;“e“ted raw 17.32 672 - | + | 4026 | 1 | 4026 | +p | 1 | /| 4 || 1 |02 | +p | |+m |06 | /| 4| 1 | + v PA | 5| a
2024 | 1267 ";:fhi“‘ de Raw cow milk 16.47 1700 | - + | +0103 | / | +0103 | +M [ +m || [ |+0103| +M | +M | +M [+0103| / | / / / + + PA 5| a
Lait cru de . +p | P

2024 | 1268 | o Row cow milk 22.69 2179 | - + [ +0103 | / | +0103 | st gl ] - |3 gy Il / - - | PAm@y | 5 | a
2024 | 1269 'l;';‘:bfs“‘ de Raw ewe milk 15.20 1348 | - + | +026 | |/ +026 | +p I+ | 1| | | +026 | +p |+M | +p [ +026 | | | [ / / + + PA 5| a
2024 | 1270 ';;:;:‘ de Raw goat milk 16.39 1486 | - + | +026 | |/ +026 | +p I+ | 1| | | +026 | +p | +p | +p | +026 | | | [ / / + + PA 5| a
2024 | 1273 | Lait fermenté ;‘:ﬁ'(“e“ted raw 19.96 1860 | - + [ +026 | | | +026 | +p I {1 |1 [ +p| 1 |+026| 4p |+p|4p|+026 | 1 | 1 | / " ¥ PA |5 a
2024 | 1274 | Kéfiraulaitcru | Kefir 12.27 173 - + [+0103| / [ +0103 | +p I 77 T+ | 7 [+0103] +p [+p [ +p [+0103] / | 1 | / ¥ + PD 5 a
2024 | 4668 | Laitcru de chévre | Raw goat milk - - - - - - - st / st / / / - / / / / st | st st - - - NA 5] a
2024 | 4669 | Laitcru de chévre | Raw goat milk - - - - st / st / / / - / / / / st | st st - - - NA 5| a
2024 | 4670 | Laitcru de chévre | Raw goat milk - - - - st / st / / / - / / / / st | st st - - - NA 5| a
2024 | 4671 | SANEANE | Ry goat curd - - - - st | 1o st ||| - Pl st st ] st |- - - NA | 5| a
2024 | 4672 | 29 PUONS Ry putralo milk - - - - st | 1 st | s || - Pl st st | st |- - - NA | 5 |a
2024 | 4673 | Laitde chévre cru | Raw goat milk - - - - - st / / / st / - / / / / st | st st - - - NA 5| a
2024 | 4674 | Laitde chévre cru | Raw goat milk 30.57 - - - - st / / [ | st / - / / / / st | st st - - - NA 51 a
2024 | 4675 | Laitde chévre cru | Raw goat milk - - - - - st / / / st / - / / / / st | st st - - - NA 5| a
2024 | 4676 | Laitdevachecru |Raw cow milk - - - - st / / / st / - / / / / st | st st - - - NA 5 a
2024 | 4677 | Laitdevachecru |Raw cow milk - - - - st / / / st / - / / / / st | st st - - - NA 5 a
2025 | 114566 ";:'c‘h°e“‘ de Raw cow milk 24.44 | 20.30 | 24.30 | + +0157 | +0157 | /| | +1/2 | |/ (+4F; / | |+0157| | I I |Cc|-A]| -C / + + PA 5| a
2025 | 114567 'c'ﬁgvig“ de Raw goat milk 15.88 1496 | - + [ +0103 | / | 0103 | +p [+ [ |+0103] I / I / / + + PA 5| a
2025 | 114568 tﬁg‘,ﬁ:’ de Raw goat milk 16.59 1436 | - + | +026 | |/ +026 | +p I | -c| /|1 | | +026 | I I / I / / + + PD 5| a
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RAW MILK AND DAIRY PRODUCTS
Alternative method: Assurance® GDS STEC
Long time (24 h) 25 g +225 ml PW mEHEC
PCR result - PCR result -
Reference long time 24h at 41.5°C T;g ng gfg Confirmations - 24h + 2h at 41.5°C
method : .
. non-0157 and 0157 non-0157 0157
AURAIEIEL MPX TOP 7 STEC Lo . _ Concentration reagent . _ Final Final
method STEC ID Beads from resuspension plate = IMS-R _ Direct streak = ID : ;
Sampl according to protocol = IMS Confirmation | result z
ample | Product PCR result short | = >| &
Year N° | (French name) Product ISO/TS 13136* e Beads+Wash buffer 20pl stf?::\z/\(/)ijslh 10pl short time i z, g < § =
Result result & 2 ~
et 24h ol & 5 e <
Final | Final | Final s s o | 2|~ Fina|§ Final | © | & | @ & | Final
result | result | result SQIE3n | x| S| U2 resut | Q| Q| x |resut | F S| B2 resut
. SE|loZS | B || 2|93 S| T | B | ®| g0
Final ¥ » | xO — | E|lo ¢ & o | W S| L | 5=
- - (&) S |w & T ol o |28
result stx1 stx2 eae | 0157 (&) (&) 5 _g (&) & O Result Result
stx/eae O 5
2025 | 114569 | F21t v %@ Raw ewe milk - - / - st | 1 st ||| - T N I A A VI / - - NA |5 a
2025 | 114570 | L2 T %@ Raw ewe milk 16.64 | 1345 | 1545 | + +0157| +0157 | 1 | +p | 4 |+ | 1| 4 |+0157] 1 | 1| 1| 1 |+p | p| +p |+O157 + + PD | 5| a
2025 | 114571 | Créme au lait cru | Raw milk cream - - / - st / st / / / - / / / / / / / / - - NA 51| a
2025 | 116645 | Faeselleaulait | Raw milk faisselle 17.01 1501 - | + |+026 | - | %026 | +p | 1 |#+p | 0 | 0| 1 w02 | 4 L 0| 0 |||y / + + PA |5 |a
2025 | 116646 | Lait Ribot Ribot milk - - - - st / st / / / - / / / / / / / / - - ND 5 a
2025 | 116647 | Kéfir au lait cru | Raw milk kefir - - - - st / st / / / - / / / / / / / / - - ND 5] a
2024| grg |Faisselleaulait | Raw milkfaissell 16.82 1767 - | + |+0103| 1 | +0103 | +p | 4 | /| 4 |+p| 1 [+0103] +p | +M | #p |+0103| / | 1 | / + + PD | 5 |b
2024 | 1275 |Faisselleaulait | Raw milkfaisselle 17.87 1868 | - | + |+0103| 1 | +0103 | +p | 4 | /| 4 |+p| 1 [+0103] +p | +p | #p |+0103| 1 | /| / + + PA | 5 |b
Fromage au lait .
2024 | 4450 |cudevache | Kot oW MK -] - - w | 1 || - rlr ] | B|lB| B - - - NA | 5 | b
(Tome)
Fromage au lait ;
2024 | 4451 | crude vache Sﬁe"zgg‘” milk S - : : B vl - Al B A - i : NA | 5 |b
(Mojette)
Fromage au lait ;
2024| 4452 |crudevache | AW cow mik S - : : Sl o Al A] A - : : NA | 5| b
(Saint-Marcelin) cheese m(3)
Fromage au lait ;
2024| 4453 |crudecnewe | o 9921 MIK S - i : Bl Bl L st st B - i : NA | 5 |b
(Pelta)
Fromage au lait ;
2024| 4454 |crudechewre | o 9021 MIK - - : : Bl Bl - st st B - i i NA | 5| b
(Selles)
Fromage au lait ‘
2024| 4455 |cudebrebis | W ewe milk S - : : s | el - BB B - : : NA | 5 |b
(Roquefort) cheese
Fromage au lait | Raw ewe milk
2024 | 4456 oru de brebis cheese - - - - -B / / / -B / - / / / / A A A - - - NA 5 b
Fromage au lait ;
2024| 4457 |cudechewie | AW goatmik S - i i B LB - L st st st |- : : NA | 5 |b
(Rocamadour) cheese
Fromage au lait | Raw goat milk
2024 | 4458 orU de chévre cheese - - - - st / / / st / - / / / / st | st st - - - NA 51b
Fromage a pate | pay, milk biue-
2024 | 4459 zl?ursnlee au lait veined cheese - - - - st / / / st / - / / / / st | st st - - - NA 5 b
Fromage a pate ‘ )
2024| 4460 |persiléeaulait | 2w Mik blue - - i i st |0 st | o b st st st |- : i NA | 5| b
oru veined cheese
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Sample | Product
Year| " \e | (French name) | Froduct
2024 | 4461 |Fromage Al Ray milk cheese
Beurre de .
2025 | 114572 | baratte au lait | 2w Milk churn
cru butter
Fromage au lait ]
2025 | 114573 | cru de vache R;'W cow milk
(Reblochon) Cheese
Fromage au lait .
2025 | 114574 | cru de vache Rﬁw cow milk
(Morbier) Cheese
Fromage au lait .
2025 | 114575 | cru de vache R:,llw cow milk
(Brie de Meaux) | CN¢€sS€
Fromage au lait .
2025 | 114576 | cru de vache R:,llw cow milk
(Camembert) | CheeSe
Fromage au lait ]
2025 | 114577 | cru de chévre R;'W goat milk
(Crottin) Cheese
Fromage au lait ]
2025 | 114578 | cru de chévre R;'W goat milk
(Rocamadour) | ©N€€se
Fromage au lait ]
2025 | 114579 | cru de brebis R;'W ewe milk
(Roguefort) Cheese
Fromage au lait
cru de brebis Raw ewe milk
2025 | 114580 (Pérail les choese
buissiéres)
2025 | 116648 | Créme au lait cru | Raw milk cream
2025 | 116649 Efuurre au lait Raw milk butter
Fromage au lait .
2025 | 116650 | cru de vache R:W cow milk
(Camembert) cheese
Fromage au lait ]
2025 | 116651 | cru de vache R;W cow milk
(reblochon) cheese
Fromage au lait .
2025 | 116652 | cru de brebis R;'W ewe milk
(Roquefort) cheese
Fromage au lait .
2025 | 116653 | cru de brebis R;'W ewe milk
(Ossau Iraty) cheese
ADRIA

Summary report (Version 0)
Assurance GDS STEC

RAW MILK AND DAIRY PRODUCTS

Reference

method :
ADRIA internal
method
according to

ISO/TS 13136°¢

Final
result
stx/eae

Sero-
group

Alternative method: Assurance® GDS STEC
Long time (24 h) 25 g +225 ml PW mEHEC
PCR result - ASSCI
- o long time 24h Confirmations - 24h + 2h at 41.5°C
long time 24h at 41.5°C +9h 3 41.5°C
Top | EHEC non-0157 and 0157 non-9157 0157 _ _
MPX TOP 7 STEC STEC | I Beads f ion plate = IMS-R Concentration reagent Direct streak = ID Final Final
eads from resuspension plate = IMS- protocol = IMS irect streak = Confirmation TEEHE >
[
PCR Beads+Wash result short | & - > | o
final Beads+Wash buffer 20pl buffer 204 10ul shorttime | time | £ % o g|F
Result result 25N
24h O g i - <
Final | Final | Final s s o | 2|~ Fina|§ Final | © | & | @ & | Final
result | result | result SQSn x| S| Y 2 result | SQ Q| x |resut| | S| BE| resul
SE|lCS | B || 21923 S| T | B 2| o | g0
xwn | xoO — | E|lo 9 T w| S| £ | 5=
T T O | g |wE I oo | £8
stx1 stx2 eae | 0157 &) &) 5 = o & S Result Result
o S
- - - - st / / [ ] st / - / / / / st | st st - - NA 51 b
- - / - st / st |/ / / - / / / / / / / - - NA 51b
26.46 - - / - +M / B |/ / / - / / / / / / / - - NA 51b
+0157/
2489 | 2320 | 2517 | + | +O145 | +0O157 0145 / +p / / / +p |+0157| / / / [ |12 +p | +p |[+0O157 + + PA 5 1b
11.09 10.04 - + | +0103 | / +0103 | +p / / I | -C [ [+0103| / / / / / / / + + PD 5 1b
- ififif- | ififil- / - -C / / I | -C / - / / / / / / / - - NA 5 1b
26.05 - - / - st / / I | -C / - / / / / / / / - - NA 510b
- - / - / -C / / / -C - / / / / C|B| C - - ND 510b
11.07 9.29 - + | +0103 | / +0103 | +p / / I | +p [ [+0103| / / / / / / / + + PD 510b
14.85 12.61 - + +026 - +026 +p / / I ] +p / +026 | / / / / / / / + + PA 510b
- - - - st / st | |/ / / - / / / / / / / - - NA 51 b
13.60 12.26 - + +026 - +026 +p / tp |/ / / +026 | / / / / / / / + + PA 510b
- - if- - - B / A / / - / / / / / / / - - NA 51b
- - - - B / A / / - / / / / / / / - - NA 51b
13.34 1284 | 1393 | + | +0145 | - +0145 | +p / / I ] +p I |+0145] | / / / / / / + + PD 510b
11.52 9.56 - + +026 - +026 +p / / I ] +p / +026 | / / / / / / / + + PD 5 10b
131/184 September 2, 2025



MILLIPORE SAS

Reference
method :
ADRIA internal
method
Sample | Product according to
vear N° | (French name) Product ISO/TS 13136*
Final Sero-
result ol
stxleae 9P
Fromage au lait ]
2025 | 116654 | cru de chévre R;'W goat milk
(Picodon) Cheese
Fromage au lait ]
2025 | 116655 | cru de chévre R;'W goat milk
(Rocamadour) | ©N€ese
ADRIA

Summary report (Version 0)
Assurance GDS STEC

RAW MILK AND DAIRY PRODUCTS

Alternative method: Assurance® GDS STEC

Long time (24 h) 25 g +225 ml PW mEHEC

PCR result - [ st
- o long time 24h Confirmations - 24h + 2h at 41.5°C
long time 24h at 41.5°C +9h 3 41.5°C
-0157 157 -0157
T0P | EHEC non-0157 and 015 nonp 5 0157 _ _
MPX TOP 7 STEC STEC | I Beads f ion plate = IMS-R Concentration reagent Direct streak = ID Final Final
eads from resuspension plate = IMS- protocol = IMS irect streak = Confirmation EEHE =
[
PCR Beads+Wash result short | & - > | o
final Beads+Wash buffer 20pl buffer 204 10ul shorttime | time | £ % o g|F
Result result 25N
24h 5 5 <
i i i 5 | & ] & Final | & o | O B8E|
Final | Final | Final g g O T |~ Final | 8 Final | = | o 2= Final
result | result | result =Q|ss|x 2|3 g o lresult (S Q| Q| x| resut | F S | @S| result
SE|lOg | B | » | Z B o | T | @ || 2o
x o — 1S O © ox N L = — o =
T T O | g |wE I oo | £8
stx1 stx2 eae | 0157 &) &) 5 = o & S Result Result
o S
11.14 9.52 - + | +0111 - +0111 | +p / / I | +p +0111| / / / / / / / / + + PD 51b
19.40 1859 | 1925 | + | +0O145 - +0145 | +p / / I | +p +0145| |/ / / / / / / / + + PD 51b
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Reference
method :
ADRIA internal
method
Sample | Product according to
Year Nop (French name) Product ISOITS 13136
Final Sero-
result
stxleae 9P
Chiffonnette sol
atomiseur avant | Swape before
2024 | 2572 | nettoyage cleaning (dairy
(industrie industry)
laitiere)
Chiffonnette sol
virole avant Swape before
2024 | 2573 | nettoyage cleaning (dairy
(industrie industry)
laitiére)
Chiffonnette
porte sal Swape before
2024 | 2574 | fabrication avant | cleaning (dairy
nettoyage industry)
(fromagerie)
Chiﬁl°““ette | | Swape before
moule emmenta . .
2024 | 2575 | oot nett oyage f:leanlng (dairy
(fromagerie) industry)
Chiffonnette
prséparatlion’ Swape after
créme glacée ) .
2024 | 2576 aprés nettoyage f:leanmg (dairy
(industrie industry)
laitiére)
Chiffonnette sol
local
2024 | 2627 | électronarcose §wape (poultry
(industrie industry)
aviaire)
Chiffonnette Swape after
2024 | 2628 |CUMerapres | ioaning (pork
nettoyage .
(industrie porc) industry)
Chiffonnette
plan de .travail Swape after
2024 | 2629 | Production cleaning (pork
avant nettoyage industry)
(industrie porc)
2025 | 115721 | Filtre a lait Milk filter
2025 | 115722 | Filtre a lait Milk filter
Chiffonnette mur | Swape before
2025 | 115723 | avant nettoyage | cleaning (dairy
(industrie laitier) | industry)
ADRIA

Summary report (Version 0)
Assurance GDS STEC

PRODUCTION ENVIRONMENTAL SAMPLES

Alternative method: Assurance® GDS STEC

Long time (24 h) 25 g +225 ml PW mEHEC

PCR result - PCR result -
. o long time 24h Confirmations - 24h + 2h at 41,5°C
long time 24h at 41.5°C +9h 3 41.5°C
Top | EHEC non-0157 and 0157 non-9157 0157 _ _
MPX TOP 7 STEC STEC | I Beads f ion plate = IMS-R Concentration reagent Direct streak = ID Final Final
eads from resuspension plate = IMS- protocol = IMS irect streak = Confirmation EEHE =
(5]
PCR Beads+Wash result short | & - > | o
final Beads+Wash buffer 20pl buffer 204 10ul shorttime | time | £ % g|F
Result result e«
24h o 5 5 <
— — (=2} o gy - N~
Final | Final | Final g g ol ¥ |~ g Final | 8 Final 3 o |3 T | Final
result | result | result QIS x| S| Y 2o result | TQ| Q| x [resut | | = | B35 result
S| | B |®H | 2|93 S| T | @ 2| % |20
g | g0 | P | 2] Eloe Fw|w|F T || E=
T T O | g |WE T S| ©|£8
stx1 stx2 eae | 0157 &) &) 5 = o & S Result Result
o S
- - / - st / / / st / - st st | st - / / / / - - NA 6 | a
- - / - st / / / st / - st st | st - / / / / - - ND 6 | a
12.65 12.60 - + | +0103 / +0103 | +p / / I | +p [ [+0103| +p | +p | +p [*O103| / / / / + + PA 6 | a
14.33 | 14.79 - + +026 / +026 | +1/2 / / [ | +M / +026 | +1/2 | +M | +M | +026 | / / / / + + PD 6 | a
- - / - st / / I | -A / - st A | -A - / / / / - - NA 6 | a
- - - - / st / / st / - / / / / st | st st - - - ND 6 | a
1491 | 1557 | 1593 | + | +0145 - +0145 | +p / / / / +p |+0145| +p | +p | +p [+O145] / / / / + + PA 6 | a
1469 | 14.38 | 1488 | + | +0145 - +0145 | +p / / / / +p |+0145| +p | +p | +p [+O145] / / / / + + PA 6 | a
- 3047 | 25.20 | 28.22 | + - +0157 | +0157 / -A I | -A| | / - / / / / Al A -A - - (+72h) + PA 6 | a
16.99 - 16.11 - + | +0103 - +0103 st / M|/ / /[ [+0103] [/ / / / / / / / + + PA 6 | a
- - - - / -B /| -B | [/ / - / / / / Al A A - - - ND 6 | a
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MILLIPORE SAS

Sample | Product
Year N° | (French name) Product
Chtitff‘r’""itte Swape after
2025 | 115724 f]‘;ttgyggees cleaning (pork
(industrie porc) industry)
Sht'tf;‘r";';‘;:f Swape before
2025 | 115725 n‘;ttoyage cleaning (pork
(industrie porc) | industry)
Chiffonnette sol | Swape after
2025 | 115726 | apres nettoyage | cleaning (dairy
(industrie laitier) | industry)
Eponge avant Sponge before
2025 | 117075 | désinfection cleaning (dairy
(industrie laitiére) | industry)
Eponge avant Sponge before
2025 | 117076 | nettoyage cleaning (meat
(industrie carné) industry)
Ept?nge avant Sponge before
2025 | 117077 Zﬁdﬁgﬁ?j cleaning cheese
fromagére) industry)
2025 | 117078 | F1e AU o i fiter
Chiffonnette Swape after
2025 | 117079 | aprés nettoyage | cleaning (poultry
(industrie aviaire) industry)
20251117080 (igdustrie yag cleaning (cheese
fromagére) industry)
Déchet essais
2024 | 2569 fromage Cheese waste
Déchet fromage
2024 | 2570 | Brie tombé au Cheese waste
sol
Déchet
production
2024 | 2571 fromage péte Cheese waste
persillée
Déchet effiloché
2024 | 2623 de bosuf au sol Beef meat waste
2024 | 2624 | Dechethachede | poot meat waste
ADRIA

Summary report (Version 0)
Assurance GDS STEC

Reference
method :
ADRIA internal
method
according to
ISO/TS 13136

Final
result
stx/eae

PRODUCTION ENVIRONMENTAL SAMPLES

Alternative method: Assurance® GDS STEC
Long time (24 h) 25 g +225 ml PW mEHEC
PCR result - R
. o long time 24h Confirmations - 24h + 2h at 41,5°C
long time 24h at 41.5°C +9h 3 41.5°C
non-0157 and 0157 non-0157 0157
MPX TOP 7 STEC ST%:: EI;I[I)E e Beads f ion plate = IMS-R Concentration reagent Direct streak = ID Final Final
eads from resuspension plate = IMS- protocol = IMS irect streak = Confirmation TEEHE >
(5]
PCR Beads+Wash result short | & - > | a
final Beads+Wash buffer 20pl buffer 204 10ul shorttime | time | £ % g|F
Result result e«
24h o 5 5 <
— — (=2} o gy - N~
Final | Final | Final g g ol ¥ |~ g Final | 8 Final 3 o |3 T | Final
result | result | result SQSn x| S| Y 2 result | SQ Q| x |resut| | S| BE| resul
SE|lCS | B || 21923 S| T | B 2| o | g0
£18°"|5|E|8E |g” " Bk
stx1 | stx2 | eae | 0157 S S & g S 2 53 Result |Result
o S
- - - - st / st |/ / / - / / / / / / / / - - ND 6 | a
19.01 | 23.11 | 2383 | + +0157 | +O157 / +M I +p | / [ |+0157| / / / / +M | +M | +1/2 | +0157 + + PA 6 | a
16.27 | 16.32 | 15.33 | 16.05 | + | +0145 - +0145 | +p / / [ | +M [ |+0145| / / / / / / / / + + PD 6 | a
- - - - st / st |/ / / - / / / / / / / / - - NA 6 | a
- - - - st / B | / / / - / / / / / / / / - - NA 6 | a
- - - - st / st |/ / / - / / / / / / / / - - NA 6 | a
- - - - st / st |/ / / - / / / / / / / / - - NA 6 | a
- - - - -C / A / / - / / / / / / / / - - NA 6 | a
- - - - st / st |/ / / - / / / / / / / / - - NA 6 | a
- - / - st / st / / / - st st | st - / / / / - - NA 6 | b
16.00 | 14.33 - + +026 / +026 +p / / I ] +p / +026 | +p | +p | +p | +026 | / / / / + + PA 6 | b
- - / - st / / / st / - st st | st - / / / / - - NA 6 | b
1444 | 1448 | 1359 | 13.90 | + +0157 | +O157 / +p / / / +p  [+0157| / / / / +M | +p | +p |+0O157 + + PA 6 | b
15.05 | 13.66 | 1385 | + | +0145 - +0145 | +p / |/ / [ |+0145| +p | +p | +p |[+O145| | / / / + + PD 6 | b
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MILLIPORE SAS

PRODUCTION ENVIRONMENTAL SAMPLES
Alternative method: Assurance® GDS STEC
Long time (24 h) 25 g +225 ml PW mEHEC
PCR result - R N
Reference long time 24h at 41.5°C If;g ng gfg Confirmations - 24h + 2h at 41,5°C
method : ;
ADRIA internal T0P | EHEC non-0157 and 0157 non 9157 0157 _ _
MPX TOP 7 STEC . _ Concentration reagent . _ Final Final
method STEC ID Beads from resuspension plate = IMS-R tocol = IMS Direct streak = ID Confirmation Mresult -
Year N roduct Beads+Wash S = Qo
N° | (French name) ISO/TS 13136 final Beads+Wash buffer 20yl oufer 201 104l shorttme | time | £ 5 o g|F
result © B
Result = ~ o
24h ol 8 2 e <
Final | Final | Final s s o | 2|~ Fina|§ Final | © | & | @ & | Final
result | result | result SQSn x| S| Y 2 result | SQ Q| x |resut| | S| BE| resul
. SE|loZS | B || 2|93 S| T | B | ®| g0
Final ¥ » | xO — | E|lo ¢ & o | W S| L | 5=
T T O | g |WE I S| ©|£8
result stx1 stx2 eae | 0157 (&) (&) 5 _g (&) & O Result Result
stx/eae O 5
2024 | 2625 |DeChetdecoune | poot meat waste 1439 | 1424 | 1544 | + |+0145| - | %015 | +p | 4 |+ | 1 | 1| 1 |+0145| +p | +p | +p [+O145| 1 | /| / + + PA |6 |b
Déchet découpe
2024 | 2626 |deporctombé | Pork meat waste - - - - / -B / / -B / - / / / / | -C C - - - ND 6 b
au sol
2025 | 115727 dDéch.et mousse | Liver mousse i i i / c / / / c i / / / / Al st A i i i ND 6 | b
e foie waste
2025 | 115728 | Déchetporc | Pickled pork 2433 | 2513 | 2486 | + +0157| 0157 | 1 |4p@) | /| 0| 0| B |+0ts7| 0 |0 || o L ] + + PA | 6 |b
saumuré waste
2025 | 115729 Elfi(;ﬁ;tas Chipolatas waste 30.00 | 27.46 | 29.59 + +0157 | +0157 / +M / / / +M | +0157 / / / / +M | +M | +m | +0157 + + PA 6 b
2025 | 115730 | DeChet effloché | poot yaste 14.03 | 1369 | 1201 | 1346 | + [+0145| - | +0145 | +p | [ | /| 1 |+p | 4 |+045] 1 | 4| 4| 0 | 4|1 ] / 5 + PD | 6 | b
2025 | 115731 E:i?::;tas Chipolatas waste 2454 | 2420 | 24.23 | + +0157 | +O157 / +M / / / +M | +0157 | / / / / +M | +M | +m | +0157 + + PA 6 | b
Déchet viande
2025 | 115732 | (") ¢ Waste beef - - - - / / / / / / - / / / / / / / / - - NA 6 | b
Eau de process
2025 | 117081 | sortie (industrie F;“’.C‘*?S d‘”aier - - - - st Iolst| | ] - /N I A A R R / - - NA | 6 [ b
laitiére) (airy industry)
Eau osmose Reverse osmosis
2025 | 117082 | inverse (industrie | water (dairy - - - - st / st / / / - / / / / / / / / - - NA 6 | b
laitiere) industry)
Eau cuve Rinsing water
2025 | 117083 | refroidissement | (meat processing - - - - st / st | / / / - / / / / / / / / - - NA 6 | b
(industrie laitiére) | industry)
Eau de ringage o
2025 | 117084 | (industrie F;'”.s'”g (Vjvatfr - s 5 5 st Iolst| | ] - /N R R A R A / - - NA | 6 [ b
charcutiére) (dairy industry)
Eauderingage | Rinsing water
2025 | 117085 (industrie latére) | (meat industry) - - - - st / / I | st / - / / / / / / / / - - NA 6 | b
Eau de ringage Rinsing water i i i i i i i
2025 | 117086 (industrie camé) | (meat industry) st / / I | st / / / / / / / / / NA 6 | b
Eauderincage | Softened and
adoucie demineralized
2025 | 117087 | qaminralisée finsing water - - - - st / / I ] st / - / / / / / / / / - - NA 6 | b
(industrie laitiére) | (dairy industry)
Eau de siphon
salle de Washing water
2024 | 2562 |\ tion (dairy industry) - - / - st / A / / - st | -A| -A - / / / / - - ND 6 | ¢
(fromagerie)
Eau de lavage | Washing water
2024 | 2563 | oo orie) (dairy industry) 15.34 1486 | - + [ +0111| [/ | +O111 | +p I+ | 1|1 [ [+0111] +p | +p | +p [+O11] [ | [ / / + + PA 6 | c
ADRIA 135/184 September 2, 2025

Summary report (Version 0)
Assurance GDS STEC




MILLIPORE SAS

Sample | Product

Year N° | (French name) Product
Eau de process | Process water

2024 2564 (fromagerie) (dairy industry)
Eau de :

2024 | 2565 | nettoyage ((:jle.a nlpgdwatt er
(fromagerie) (dairy industry)
Eau de ringage | Circuit rinsing

2024 | 2566 | circuit (industrie | water (dairy
laitiere) industry)
Eau de lavage .

2024 | 2567 | (industrie ashing water
laitiére) (dairy industry)
Eau de lavage :

2024 | 2568 | (industrie ashing water
laitiére) (dairy industry)
Eau de process

2024| 2620 |rincebottes | |Toce S Water
(industrie carné) (meat industry)
Eau de lavage | Washing water

2024 2621 (industrie carné) | (meat industry)
Déchet de porc

2024 | 2622 saumuré Pork meat waste
Eau de process | Process water

2025 115718 (industrie porc) | (pork industry)
Eau de process | Process water

2025 | 115719 (industrie porc) | (pork industry)
Eau de process

2025 | 115720 | (environnement F:jro.ces_s(\ilvatter
laitier) (dairy industry)
Déchet pate finie | Waste finished
porc caséinate pork caseinate

20251117088 (industrie paste (meat
charcutiére) industry)
Déchet broyeur | Chicken grinder

2025 | 117089 | poulet (industrie | waste (poultry
aviaire) industry)
Déchet chipolatas | Waste chipolatas

2025 117090 (industrie porcin) | (pork industry)
Déchet porc :

2025 | 117091 | saumuré orned pork waste
(industrie porcin) (pork industry)

Minced meat

Déchets haché

2025 117092 (industrie carné) mzzt:tr(yr;}eat

ADRIA

Summary report (Version 0)
Assurance GDS STEC

Reference
method :
ADRIA internal
method
according to
ISO/TS 13136

Final
result
stx/eae

Sero-
group

0103

PRODUCTION ENVIRONMENTAL SAMPLES

Alternative method: Assurance® GDS STEC
Long time (24 h) 25 g +225 ml PW mEHEC
PCR result - R
. o long time 24h Confirmations - 24h + 2h at 41,5°C
long time 24h at 41.5°C +9h 3 41.5°C
non-0157 and 0157 non-0157 0157
MPX TOP 7 STEC ST%:: EI;I[I)E e Beads f ion plate = IMS-R Concentration reagent Direct streak = ID Final Final
eads from resuspension plate = IMS- protocol = IMS irect streak = Confirmation TEEHE >
(5]
PCR Beads+Wash result short | & - > | a
final Beads+Wash buffer 20pl buffer 204 10ul shorttime | time | £ % g|F
Result result e«
24h o 5 5 <
— — (=2} o gy - N~
Final | Final | Final g g ol ¥ |~ g Final | 8 Final g o |3 T | Final
result | result | result SQSn x| S| Y 2 result | SQ Q| x |resut| | S| BE| resul
SE|(Cg | R |2 |Z2]923 S| T | B 2| o | g0
Mk 5| E|l@El |E”)® 2|5 23
stx1 | stx2 | eae | 0157 S S & g S 2 53 Result |Result
o S
12.93 12.54 - + | +0103 / +0103 | +p / |/ / [ |+0103| +p | +p | +p [+O103| / / / / + + PA 6 | ¢
- - / - st / st / / / - st st | st - / / / / - - NA 6 c
11.88 | 12.75 | 11.19 - + | +0103 / +0103 | +p / |/ / [ |+0103| +p | +p | +p [+O103| / / / / + + PD 6 | ¢
15.97 14.59 - + +026 / +026 +p / |/ / / +026 | +p | +p | +p | +026 | / / / / + + PA 6 | ¢
17.05 16.66 - + | +0111 / +0111 +p / |/ / [ |+0111| +p | +p | +p [+O111| [/ / / / + + PA 6 | ¢
- - - - / st / st / / - / / / / st | st st - - - NA 6 c
13.79 | 13.60 | 12.79 | 1443 | + +0157 | +0157 / +p I | +p | / [ |+0157| / / / / +p | +p | +p |+0157 + + PA 6 | ¢
15.20 | 14.77 | 14.91 + +0157 | +0157 / +p I | +p | / [ |+0157| |/ / / / +M | +p | +p |+0157 + + PA 6 | ¢
15.82 13.93 - + | +0103 - +0103 st / |/ / [ |+0103| / / / / / / / / + + PA 6 | ¢
16.33 | 19.67 | 21.03 | + +0157 | +O157 / +p I +p | / [ |+0157| / / / / +M | +p | +M | +0157 + + PA 6 | ¢
14.86 13.54 - + | +0103 - +0103 st / M|/ / [ |+0103| / / / / / / / / + + PA 6 | ¢
- - - - st / / I ] st / - / / / / / / / / - - NA 6 | ¢
19.42 - - - - +M / / o2 - / / / / / / / / - - NA 6 | ¢
- - - - st / / ] -A / - / / / / / / / / - - NA 6 | ¢
- - - - st / / [ ] st / - / / / / / / / / - - NA 6 | ¢
- - - - st / / [ ] st / - / / / / / / / / - - NA 6 | ¢
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MILLIPORE SAS

PRODUCTION ENVIRONMENTAL SAMPLES
Alternative method: Assurance® GDS STEC
Long time (24 h) 25 g +225 ml PW mEHEC
PCR result - e
Reference long time 24h at 41.5°C If;g ng gfg Confirmations - 24h + 2h at 41,5°C
method : ;
-0157 157 -0157
ADRIA internal TOP | EHEC non-0157 and O15 non-O19 o157 - ,
MPX TOP 7 STEC . _ Concentration reagent . _ Final Final
method STEC ID Beads from resuspension plate = IMS-R tocol = IMS Direct streak = ID Confirmation Mresult -
[
Year| “ne | (Frenchname) | Product ISO/TS 13136 final Beads+Wash buffer 20yl stf?:: %islh 10l shorttime | time | £ 5 - § S
result § 3~
Result 24h - B >
Final | Final | Final S S 0 2 Final | 8 Final | © 8T | Final )
‘ ¥ e 26|12 QI L |mg| P @l x| Q| g | na
result | result | result SR |SE (x| S| alsS|resut | ST | D | x |resut]| | =S| QL resul
. SE|loZS | B || 2|93 S| T | B | ®| g0
Final oo ro Eo| O 51 6|28 e =| 5|23
result stx1 | stx2 | eae | 0157 O O S 2 O 2 S 4 Result Result
stxleae 9P O 5

Déchets effiloché | Beef shredder
2025 | 117093 | beeuf (industrie waste (meat - - - - st / / / S / - / / / / / / / / - - NA 6 c

camé) industry)

Déchet sol Ground beef cuts
2025 | 117094 | découpe baeuf waste (meat - - - - -C / / / -B / - / / / / / / / / - - NA 6 c

(industrie carné) | industry)
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MILLIPORE SAS

RAW AND RTC MEATS (except poultry)
Alternative method: Assurance® GDS STEC
Short time (6 h) 25 g +225 ml PW mEHEC +72 h at 5  3°C
PCR result - short time at 41.5°C . . . o
SO +72h at 5 + 3°C Confirmations-Short time +72 h at 5 £ 3°C
method : tor NEREC non-0157 and 0157 non-0157 0157 Fina_l _
G MPX TOP 7 STEC STEC D Beads from resuspension plate = Concentration reagent ; - Con_f - [
method _ Direct streak = ID mation | result
. IMS-R protocol = IMS =
Y Sample Product according to PCR Beads+Wash buffer result |- short Agreement S 8
ear ° roauc . u hort ti + Q >
N ISOITS 13136 Anallvasult Beads+Wash buffer 20yl 2001 10l t?mz t I;“zi RefiAlt | 5 |~
Short time Short
Result . r~ 72h .
72h %) g L e~ time +72h
Final | Final | Final S S o E |~ Z| Final | § Final | © | o | 8 F | Final
result | result | result Q| S5 | x |Z|Y |22 resut | ZTQ| Q| x |result | £ | = | B2 result
SE | o= | B |5 |2|9%3 oF| T | E 2|2 &9
gw | gO | F || E|lo?g gw | w | F S | £| 5=
T T o| e|wE T o | o | £8
stx1 stx2 eae | 0157 &) &) 5 2 o & S0 Result | Result
(&) I
(@]
2024 | 674 | Sirloin steak 19.99 | 19.60 | 18.35 | 1953 | + | [ +0157 | +0157 / 12 | 1 [+p| /7] 1 [+o157] | I | [ +m[+M| -A [+0157 | + + PA 3 |a
2024 | 675 | Ground beef - 2025 [ 1578 | 1564 | + | |[+0157 |  +0157 / 12 | 1 |+ |/ 1 [+0157] | I I [ A[-A] A - + + PA 3 |a
2024 | 676 | Veal chop 1978 | 1761 | 1774 | + |+0145| - o5 | o8 | 1| ] clcl<c!| - |1 |1] 1 / : PDrey | 3 | a
2024 | 677 | Porkchop 18.80 | 1545 | 1508 | + |+0145| - +0145 +112 I Al 77 [+oms| vt | Al A + I / / + + PD 3 |a
2024 | 678 |Lamb chop 1888 | - |[1761] - + | +026 | I +026 +p I | +p | 1| 1| 1 | +026 | +p (+4F; wp | +026 | 1 |/ / / + + PD 3 |a
2024 | 1507 | Pork chop 2323 | 26.65 | 19.66 | 2053 | + | [+0157 | +0157 / m | [ |A[ 7] 1 [+o157] I I I | A B| B - + + PD 3 |a
2024 | 1508 ::‘I’I"y“ed mutton 2077 | 2196 | 2261 | + || +0157 | +0157 / Al lAl | fl | 1 | A|B]| B - . - PAran | 3 | a
2024 | 3309 | Veal escalope - | 1665 | 13.80 | 1517 | + - [+o157 | +0157 I M | 7 [st| /7] 7 [+o157] | I I | BB+ - + + PD 3 |a
2024 | 3310 | Pork fillet Aol | - [ e | - : : - / A | Ist] /1] 1 - / I | | B|B| B - - - NA 3 |a
2024 | 3311 | Legoflamb - 2027 [ 19422053 | + [+0145| - +0145 +M / I 7+ 1 [+0145 [ | I / I / / + + PD 3 |a
2024 | 3312 | Sharolais minced 19.50 | 15.43 | 1692 | + i : +0157 / sm | 1Al s |sot57| 0 ] 1 | B|B]| € - + + PA 3 |a
2025 | 117756 | Raw beef meat 1992 - [1821] - +  [+0103] |/ +0103 +M I [+m [ 7 [ 7 [+0103] 7/ I / I / / + + PD 3 |a
2024 | 679 g";ggz‘cfg beef 2738 | 27.71 | 2254 | 24.27 | + | | +0157 | +0157 / | L |4p| 1| 1 | +0157| I / 2'1”;‘ A| -C |+0157 | + + PA 3 (b
2024 | 680 :;‘;‘l’(ered beef 20.19 | 16.43 | 16.66 | + | | +0157 | +0157 / | L |4p| 1| 1 | +0157| I | |+12|-Cc| € |+0157 | + + PA 3 (b
2024 | 1509 a";[;“a‘ed mutton / : st ol st | : /N R A A A VI / : - ND 3 |b
2024 | 3313 | Seetsteakwith 19.74 | 1552 | 17.00 | + | +0157 | +0157 / st |1l st | - T O R N (N Rty ¥ + + PA 3 [b
2024 | 3314 | phoed Andalusian 1822 | 15.06 | 1670 | + | +0145| - +0145 +p I S A I Yo YV A A Y A A A (0 NV / + + PA 3 |b
2024 | 3315 | Mexican pork chop / st / [ ]/ st / / / / / / / / - - ND 3 1b
2024 | 3316 l")";['y"a‘e“ pork 2192 | 1737 | 1906 | + .| +0157 | +0157 / A |l mls0ts7| 1 ||| 1 | B|B]| < - ¥ + PA 3 |b
2024 | 3318 | Blanquette of veal - 19.82 | 16.79 | 16.79 + - +0157 +0157 / +p / [ 1] +M | +O157 / / / / -C | C -C - + i PD 3 | b
2024 | 4110 | Seasoned veal 22.83 | 23.38 | 21.03 | 22.61 + - +0157 +0157 / st [ L] st - -B A | -A - -B | -B -B - - (-is0) - PAFp(at) 3 |b
2024 | 4111 | Garlic lamb 2492 | - 2063 | - + | +026 |/ +026 st / I st - st | B| B | - RN / / - (-is0) - PArpy | 3 | b
2024 | 3524 Et’:::“ minced beef 2259 | - 2108 - + |[+0103| +0103 | +m() | / | +m |/ |/ | 1 |+0103| I | / I| / / + + PA 3 |c
2024 | 3525 | Frozen sirloin steak 21.21 - 20.30 - + +026 / +026 +m (2) / A / +026 / / / / / / / / + + PD 3 |¢c
2024 3526 | Frozen rump steak - - - - - - - - / st [ | st] / / - / / / / / / / / - - ND 3 |c
2024 | 3528 | Frozen minced pork 25.84 - 25.19 - + +0103 / +0103 st / Al / / / / / / / / / / - PAFp(aty 3 |¢c
2024 | 3529 | Frozen pork chop - - - - - - / - st / st | /[ /1] / I / I / / - - ND 3¢
2024 | 3530 | Frozen pork belly - - - - - - - st / st | /|71 ] 1 / I / I / / - ND 3¢
2024 | 3531 | Frozen pork stir-fry 29.71 | 2413 | 29.14 + - - +0157 / -C [ |st]/ / / / / / -B | -B -B - - PA¢p() 3 |¢c

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)

ADRIA 138/184 September 2, 2025
Summary report (Version 0)
Assurance GDS STEC


http://www.cofrac.fr/

MILLIPORE SAS

RAW AND RTC MEATS (except poultry)
Alternative method: Assurance® GDS STEC
Short time (6 h) 25 g +225 ml PW mEHEC +72 h at 5 + 3°C
PCR result - short time at 41.5°C . . .
d +3°
SO +72h at 5 + 3°C Confirmations-Short time +72 h at 5 £ 3°C
method : tor NEREC non-0157 and 0157 non-0157 0157 Final _
G MPX TOP 7 STEC STEC D Beads from resuspension plate = Concentration reagent ; - Con_f - [
method _ Direct streak = ID mation | result
. IMS-R protocol = IMS =
Y Sample Product according to PCR Beads+Wash buffer result | short Agreement S| &
ear ° roduc . hort ti + o >
N ISO/TS 13136 final result Beads+Wash buffer 20l 20ul 10ul t?mz . '_';‘2‘; ReflAlt 3|F
Result Short time — 72h Short
72h o g © o~ time +72h
Final | Final | Final S S o E |~ Z| Final | § Final | © | o | 8 F | Final
result | result | result SQ S5 | x [S|U (2 resut [ Q| Q| x [resut| | S| BE| resul
SE|os |2 |D|2(938 S| T | @ | %| 20
g | €° |7 |5|§|8E g | W =|5(8%
stx1 | stx2 | eae | 0157 &) &) ‘5' 2 o Q e S5 Result | Result
(&) T
(&)
2024 | 3532 | Frozen sauteed veal 24.63 - 2253 - + +0103 / +0103 +m (1) / I I\J;I /| +0103 / / / / / / / / + + PA 3 |¢c
Frozen minced veal +
2024 | 3533 escalope 20.01 - 19.72 - + +026 / +026 +m (3) / I M / +026 / / / / / / / / + + PA 3 |c
2024 | 3534 | Frozen lamb mice 2373 | 26.28 | 2212 | 22.87 + - +0157 +0157 / +m@®) | / |/ | /| st |+0157 / / / / zg)] st st | +O157 + + PD 3 |c
2024 | 3535 | Frozen lamb mice 2947 | 24.44 | 24.67 + - +0157 +0157 / st / [ st - / / / / +m | +m st +0157 + + PD 3 ]c
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MILLIPORE SAS

RAW POULTRY, RAW SEASONED POULTRY AND HEAT-TREATED POULTRY (combined)
Alternative method: Assurance® GDS STEC
Short time (8 h) 25 g +225 ml PW mEHEC +72 h at 5 + 3°C
PCR result - short time at 41.5°C . . . o
SO +72h at 5 + 3°C Confirmations-Short time +72 h at 5 £ 3°C
method : tor NEREC non-0157 and 0157 non-0157 0157 Fina_l _
G MPX TOP 7 STEC STEC D Beads from resuspension plate = Concentration reagent ; - Con_f - [
method _ Direct streak = ID mation | result
. IMS-R protocol = IMS =
Y Sample Product according to PCR Beads+Wash buffer result |- short Agreement S 8
ear ° roauc . u hort ti + Q >
N ISOITS 13136 s Beads+Wash buffer 20pl 2001 10p1 short | time + | Lo | S | ©
Result Short time — 72h Short
72h ol & 5 e time +72h
Final | Final | Final S S o E |~ Z| Final | § Final | © | o | 8 F | Final
result | result | result Q| S5 | x |Z|Y |22 resut | ZTQ| Q| x |result | £ | = | B2 result
SE | o5 | B |®|2|98 S| T | @ 15| 20
xw | ¢© —| E|lQ 2 x v | W S| £ | 5=
T T o| g|lwE T o | o | £8
stx1 stx2 eae | 0157 &) &) 5 2 o & S0 Result | Result
(&) I
(@]
2024 | 2824 | Turkey filet 18.66 | 19.86 | 14.33 | 16.04 | + - |+0157 |  +0157 /| +md | n:d f o fsots7 | || 1 | +md +(';“ +m - + + PA 4 |a
2024 | 2825 |Chicken aiguillette 2106 | 14.40 | 1496 | + | +0145| - +0145 +p / 2’1")‘ [l 1| 1 | +0145 | +1/2 | +md | +m | +0145 + + PA 4 |a
2024 | 2826 | Chicken thighs 2038 | 21.50 | 1551 | 1623 | + .| +ot57 | +0157 o fema | st | ||| e S e | + + PD |4 |a
2024 | 2827 | Turkey escalope 2192 | 2683 | - |+0145| - -(0145) P emd || ] N A B B B A BT B : - ND 4 |a
2024 | 2828 | Duck aiguillette ~ [1749 [ 1223 [ 1375 | + |+0145| - +0145 st | [+md| / [ /| /| |[+0145| +md |+md| +m |+0145] / | /| | I / ¥ ¥ PA 4 | a
2024 | 2945 | Rabbit leg 1102 - | 959 | - + | +0103 | | +0103 D / I [ 7 [+p| 1 [+0103| +p | +p |+12|+0103] / | / | | / ¥ ¥ PD 4 | a
2024 | 2946 |Raw duck breast 1654 | - | 1527 | - + | +026 | +026 +p / 1| 721 | | +026 | +p |+m |+12|+026 | 1 | 1 | / + + PA 4 |a
2025 | 115331 | Turkey meat 12.31 | 1009 | 1120 | + | +0145| - +0145 +p I [+ |1 1 #0155 1 | 7 | 1| 1 [ 1 [ 1] 1 / ¥ ¥ PA 4 | a
2025 | 115332 | Duck aiguillettes 1151 | 865 | 994 | + | +0145| - +0145 +p I L+ |/ 1| 1 [+0ms5| 1 | 1 | 1| 1 |1 [ 1] 1 / ¥ ¥ PA 4 | a
2025 | 115333 | Sround chicken 1282 | 1035 | 1153 | + |+0145| - +0145 +p T N O ™ R v YV'T: 3 A A R A A VA / + + PA 4 | a
026 026/
Chicken thighs with 045/ 0014053{/ + +m -
2024 | 2829 icken thighs wi 1866 | 21.10 | 1361 | 1595 | + | 0103/ | +O157 / mo| [| 1 |+0157 | |/ I [ | +m +m + + PA 4 b
paprika 0111/ o111/ M d (pool)
o014 0145/
0157
2024 | 2830 g:;:‘fa“w'"gsw"h 17.66 | 1891 | 1344 | 1557 | + | 0103 | +0157 | 01030157 | / em |0 L sotst || [ em [T emd | s0t57 | s + PA 4 | b
Honey/barbecue +md +m
2024 | 2832 | Pomeybarbecus 2011 | 14.42 | 1547 | + . |+0157 | 40157 / < || Pl gy ] e - i - PDreay | 4 | b
2024 | 2833 | DmoKed duck 1795 | 1258 | 1422 | + |+0145| - +0145 C I lm || +0145 | C | +md| +p |+0145| 1 | 1 | / + + PA 4 b
2024 | 2835 | Chicken sausage 2348 | 17.84 | 1883 | + _ [+0157 | +0157 / st | 7 1717 & T [ 7 [ 7 17 [<c]st] ¢ - i - PDreay | 4 | b
2024 | 2953 | Chicken sausage - - - - - / - st / st | /| / / st st st - / / / / - - ND 4 | b
2024 | 4100 | dmoKed duck / st polst L st [ st |st| - | /|| || -2en) | - NDenay | 4 | b
2024 | 4101 | Poultry sausage / st [ |st]| |/ / st st st - st | st st - - (+24h) - NDEen(alt 4 | b
2024 | aq0z | Syiced marinated 1949 | - . | +026 | 4 -(026) B - A A B | B|B| - | /|| / : - ND 4 | b
2024 | 4103 | Seasoned turkey 2129 | - |1936| - + :8;‘(% / +0103 B T - T T O N S - O - S I EV N IO || -so) |- PAFp(a b
2024 | 4104 | Marinated duck leg 2177 | 2149 | 17.95 | 1956 | + _ [+0157 | +0157 J st | 1 |st| /] I i B |A|A| - |[C|C| - | -(iso) | - PDrp(an)
2024 | 2836 | Duck mousse - - - - - - - / st / [ ]/ st - / / / / st | st st - - - ND 4 | ¢

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)

ADRIA 140/184 September 2, 2025
Summary report (Version 0)
Assurance GDS STEC


http://www.cofrac.fr/

MILLIPORE SAS

RAW POULTRY, RAW SEASONED POULTRY AND HEAT-TREATED POULTRY (combined)
Alternative method: Assurance® GDS STEC
Short time (8 h) 25 g +225 ml PW mEHEC +72 h at 5  3°C
PCR result - short time at 41.5°C . . . o
SO +72h at 5 + 3°C Confirmations-Short time +72 h at 5 £ 3°C
method : tor NEREC non-0157 and 0157 non-0157 0157 Fina_l _
G MPX TOP 7 STEC STEC D Beads from resuspension plate = Concentration reagent ; - Con_f - [
method _ Direct streak = ID mation | result
. IMS-R protocol = IMS =
Y Sample Product according to PCR Beads+Wash buffer result | short Agreement S| &
ear o roauc * h H + Q >
N ISOITS 13136 final result Beads+Wash buffer 20l 204 10l t?m:ri tl-';‘zi ReflAlt | & | ¥
Result Short time — 72h Short
72h ol § o e time +72h
Final | Final | Final S S o E |~ Z| Final | § Final | © | o | 8 F | Final
result | result | result SQ S5 | x [S|U (2 resut [ Q| Q| x [resut| | S| BE| resul
SE|os |2 |D|2(938 S| T | @ | %| 20
xw | ¢© = §|Q 8 x v | W S| £ | 5=
T I o|g|wE I o|o| £8
stx1 stx2 eae | 0157 &) &) 5 2 o & S0 Result | Result
O S
2024 | 2837 | Sookedturkey 18.38 | 13.37 | 1447 | + |+0145| - +0145 +m ol | | +0145 | +M | +M | +M |+0145| 1 | 1 | 4 / + + PA 4 |c
2024 | 2838 | Sooked chicken 2308 | 17.74 | 1834 | + |+0145| - +0145 C R R o C | +md| +p [+0145| /| 1| / + + PA 4 |c
2024 | 2948 | Duck confit 1272 - | 158 - + |[+0103| +0103 +p / I 7 [+p| 7 [+0103 ] +p | +p | +p [+0O103] / |/ / / + + PA 4 |c
2024 | 2951 | Rabbit terrine 1074 | - | 926 | - + |[+0103| +0103 +p I+ [ 7 [ 7 [+0103| +p [ +p | +p [+0103] / |/ / / + + PA 4 |c
2024 | 2952 5{,’:;2:“'”“*" 1008 | - | 860 | - + | +026 | +026 +p I l4p 1|/ ) | +026 | +p | +p | +p | +026 | | | [ / / + + PA 4 | ¢
2024 | 4105 | Sookedturkey 2350 | - | 2138 - v | 4026 | +026 st olst [ ] : B | BB - | /|| I -(iso) | - PAway | 4 | c
2024 | 4106 | Sooked chicken 2162 | - [1984] - + | +0103| +0103 st ol st : st [ st st| - | /|| || s | - PAran | 4 | c
Chopped cooked
2024 | 4107 | 1RPE - / st Pl - st | B | st | - I] / / - - ND 4 |c
Roast chick .
2024 | 4108 ai‘;‘fm:tt:; en 2356 | - | 2118 - + | +026 / +026 st / [ |1 st]| - € | A|-B| - I / / - (-is0) - PArrGy | 4 | C
2024 | 4109 | Sooked chicken 2152 | - [2003]| - + | +0103| +0103 st ol st : st [st|-B| - | /|| I -@so) | - PAran | 4 | c
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MILLIPORE SAS

Year Sa'r\lnople Product
2024 866 Raw cow milk
2024 867 Raw ewe milk
2024 868 Raw goat milk
2024 879 Fermented raw milk
2024 1267 | Raw cow milk
2024 1268 | Row cow milk
2024 1269 | Raw ewe milk
2024 1270 | Raw goat milk
2024 1273 | Fermented raw milk
2024 1274 | Kefir
2025 | 114566 | Raw cow milk
2025 | 114567 | Raw goat milk
2025 | 114568 | Raw goat milk
2025 | 114570 | Raw ewe milk
2025 | 116645 | Raw milk dishes
2025 | 116646 | Ribot milk
2025 | 116647 | Raw milk kefir

Raw milk faisselle
2024 878 cheese

Raw milk faisselle
2024 1275 cheese

Raw cow milk
2025 | 114574 cheese

Raw cow milk
2025 | 114575 cheese

Raw goat milk
2025 | 114577 cheese

Raw goat milk
2025 | 114578 cheese

Raw ewe milk
2025 | 114579 cheese

Raw ewe milk
2025 | 114580 cheese
2025 | 116649 | Raw milk butter

Raw ewe milk
2025 | 116652 cheese

Raw ewe milk
2025 | 116653 cheese

Reference
method :
ADRIA internal
method
according to

ISO/TS 13136°*

RAW MILK AND DAIRY PRODUCTS
Alternative method: Assurance® GDS STEC
Short time (10 h) 25 g +225 m| PW mEHEC +72 h at 5 £ 3°C
PCR result - short time at 41.5°C . . . o
+72h at 5 + 3°C Confirmations-Short time +72 h at 5 £ 3°C
non-0157 and 0157 non-0157 0157 Final
TOP | EHEC i i
MPX TOP 7 STEC STEC D Beads from resuspension plate = Concentration reagent Direct streak = ID mif;; rlc:aI::IIt
IMS-R protocol = IMS result | short z o
PCR Beads+Wash buffer h ima + | Agreement | 8 | &
final result Beads+Wash buffer 20pl 204 10pl t?mzri tl;“zi ReflAlt | & | ¥
Short time Short
Result . ~ 72h .
72h %) g L e~ time +72h
Final | Final | Final S S o E |~ Z| Final | § Final | © | o | 8 F | Final
result | result | result Q| S5 | x |Z|Y |22 resut | ZTQ| Q| x |result | £ | = | B2 result
SE|os | B |D|2(28 S| T | @ 15| 20
xw | ¢© —| E|lQ 2 x v | W S| £ | 5=
T T o|e|wWwE I o|lo| 8
stx1 stx2 eae | 0157 (&) (&) 5 o &) & O i Result | Result
S 5
15.68 | 14.29 | 14.76 + / +0157 +0157 / +m / |\+/| [ | +0157 | [ / / / +m | -C | -C | +0157 + + PA 5| a
10.55 9.27 + +0103 / +0103 +p / tp | /[ /| [ |+0103| +p | +p | +p |+0O103| / / / / + + PA 5| a
- - - - / - st / st | /1] - / / / - / / / / - - ND 5| a
10.52 9.74 + +026 / +026 +p / [ |/ |+p| [ [ +026 | +p | +p | +p | +026 | / / / / + + PA 5| a
10.75 10.11 i +0103 / +0103 +m / tm | /| /| [ | +0103 | +1/2 | +1/2] +m | +0103 | / / / / + + PA 5 |a
10.78 9.48 i +0103 / +0103 +1/2 / tm | /1] ] - +1/2 | +1/2] +m - / / / / - PAFp(t) 5 a
14.13 12.01 i +026 / +026 +p / tp | 1|1 [ | 4026 | +p (+1F; +p | +026 | / / / / + + PA 5 |a
13.11 11.55 + +026 / +026 +p / tp | /[ /| 1 | 4026 | +p | +p | +p | 026 | / / / / + + PA 5| a
12.38 10.51 + +026 / +026 +p / [ |/ |+p| [ [ +026 | +p | +p | +p | +026 | / / / / + + PA 5| a
18.73 - 18.46 - + +0103 / +0103 +p / [ |/ |+p| [ [+O103 | +p | +p | +p [+0O103| / / / / + + PD 5| a
- | 22,65 | 17.52 | 20.27 + / +0157 +0157 / +m [ |+p| [ | [ [+O157 | |/ / / / Al-A] A - + + PA 5| a
10.81 - 8.49 - i +0103 / +0103 +p / tp | /| /| [ [ +0103 | / / / / / / / / + + PA 5 |a
1089 | - 8.72 - + +026 / +026 +p / tp | /| 1| [ | +026 / / / / / / / / + + PD 5 a
- | 2508 | 21.27 | 22.24 i / +0157 +0157 / +p [ {+p| [ | [ | +O157 | | / / / tp [ +p | +p | #0157 + + PD 5 a
16.14 - 13.32 - i +026 - +026 +p (1) / st | /| /| [ | +0O26 / / / / / / / / + + PA 5 a
- - - - st / st |11 ] - / / / / / / / / - ND 5 a
st / st | /1] / / / / / / / / - ND 5| a
16.01 14.14 +0103 / -(0103) +p / I |1 |+p| [ |[+0103| +p | +p | +p |+0O103| / / / / + - NAFN@y 51D
13.88 13.40 i +0103 / +0103 +p / I |/ |+p| [ [+0103 | +p | +p | +p |[+O103| / / / / + + PA 5|b
21.76 | 17.70 | 18.53 i / +0157 +0157 / +p tp| /| [ | +O0167 | / / / / / / / / + + PA 5|b
14.93 12.68 + +0103 / +0103 +p / tp | /| 1| [ |+0103 | / / / / / / / / + + PD 51D
16.22 14.71 + /-l / st / [ |st| [ |+01M11 / / / / / / / / + - NAFN@ly 51D
/ +0157 -(0157) / +m I |1 || +m | +0157 | / / / / A-A] A - + - NDFN(al 51b
23.00 21.47 + +0103 / +0103 +p / I ||| +p | +0103| / / / / / / / / + + PD 51b
/ +p(3) / I |1 | |+p(4)]| +026 / / / / / / / / + - NDFN(al 51b
11.05 8.19 + +026 / +026 +p / tp | /[ /| [ | +026 / / / / / / / / + + PA 51b
12.93 10.85 | 12.18 + +0145 +0145 +p / I 1 |+p| [ |+0145 | | / / / / / / / + + PD 51D
19.23 17.18 + +026 / +026 +p / I |/ |+p]| [ | +O26 / / / / / / / / + + PD 51D

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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MILLIPORE SAS

RAW MILK AND DAIRY PRODUCTS
Alternative method: Assurance® GDS STEC
Short time (10 h) 25 g +225 ml PW mEHEC +72 h at 5 * 3°C
o PCR resull - short fme at 41.5° Confirmations-Short time +72 h at 5 & 3°C
eference =
method : tor NEREC non-0157 and 0157 non-0157 0157 Final _
G MPX TOP 7 STEC STEC D Beads from resuspension plate = Concentration reagent ; - Con_f - [
method IMS-R protocol = IMS Direct streak = ID mation | result >
. It hort
Year Sa,ilnople Product gg?-?;d;;?;:. e Beads+Wash buffer 20l Beads+Wash buffer 10ul rse::rt t?m?e + | Agreement ;’3’ §
final resuit H 20yl H time+ | 70n | ReflAlt | S |©
Resul o 5 5 2 e 4721
— — @) — = -
Final | Final | Final oA oA ol ¥l - g Final | & Final 8 ol ::'E Final
result | result | result Q| S5 | x |Z|Y |22 resut | ZTQ| Q| x |result | £ | = | B2 result
- m o|lo o m O 75) e 5
e | Qo | F ,‘f Elo 8 SHh | & | F = R I =t
I T o|g|WEg I % o | £8
stx1 stx2 eae | 0157 &) &) 5 2 o & S0 Result | Result
o S
2025 | 116654 | Row goat milk 1708 | - |1454| - v ls011 | +0111 +p [ A O ™ I I YL V' A A A R A AN VA / + + PD 5 | b
2025 | 116655 | Row 902t milk 233 | - | 2064|2246 | + |+0145| - +0145 +p o] 721 polwotas | o | Lo ] / + + PD 5 | b
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MILLIPORE SAS

PRODUCTION ENVIRONMENTAL SAMPLES
Alternative method: Assurance® GDS STEC
Short time (10 h) 25 g +225 ml PW mEHEC +72 h at 5 * 3°C
PCR result - short time at 41.5°C . . .
o Confirmations-Short time +72 h at 5 £ 3°C
e +72hat5+3°C
method : T0P | EHEC non-0157 and 0157 non-0157 0157 Fina_l _
ADRIA internal MPX TOP 7 STEC STEC | ID Beads from resuspension plate = Concentration reagent . _ Confir- [t
method IMS-R protocol = IMS Direct streak = ID mation | result >
Sample according to result short S| o
Year N Product PCR Beads+Wash buffer h ime + | Agreement | & | &
N ISO/TS 13136 final result Beads+Wash buffer 20pl 204 10pl t?m:ri tl-';‘zi ReflAlt | & | ¥
Short time Short
Result . r~ 72h .
72h %) g L e~ time +72h
Final | Final | Final S S o E |~ Z| Final | § Final | © | o | 8 F | Final
result | result | result SQ S5 | x [S|U (2 resut [ Q| Q| x [resut| | S| BE| resul
SE [Sg | B |®|2]28 S| T | @ | %| 20
- Sls|De o - S|5|2%
stx1 | stx2 | eae | 0157 &) &) ‘5' 2 o Q S5 Result | Result
S 5
Swape before
2024 | 2573 | cleaning (dairy / st / / | | st / st st st - / / / / - ND 6 | a
industry)
Swape before
2024 | 2574 | cleaning (dairy 8.95 - 6.83 - + +0103 / +0103 +p / / [ |+p| [ [+0103 | +p +p | +p | +O103 | / / / / + + PA 6 | a
industry)
Swape before
2024 | 2575 | cleaning (dairy 11.53 | 9.64 - + +026 / +026 +p / / I |+p| [/ +026 | +1/2 | +p | +p | +026 | / / / / + + PD 6 | a
industry)
Swape (poultry
2024 | 2627 industry) st / / || st / - / / / / st | st st - - - ND 6 | a
Swape after
2024 | 2628 | cleaning (pork 11.31 | 8.15 | 8.93 + +0145 - +0145 +p / / [ |+p| [ |+0145 | +p tp | +p | +O145| |/ / / / + + PA 6 | a
industry)
Swape after
2024 | 2629 | cleaning (pork 16.63 | 14.19 | 14.90 + +0145 - +0145 +p / / [ |+p| [ |+0145 | +p tp | +p | +O145| |/ / / / + + PA 6 | a
industry)
2025 | 115721 | Milk filter - 18.75 | 16.35 | 17.29 + - +0157 +0157 / +M [ | | +0157 / / / / A | +p | +tm | +0157 + + PA 6 | a
2025 | 115722 | Milk filter 9.69 - 749 - + +0103 - +0103 st / +p | |/ /| +0103 / / / / / / / / + + PA 6 | a
Swape before
2025 | 115723 | cleaning (dairy st / st |/ |/ / - / / / / / - - ND 6 | a
industry)
Swape after
2025 | 115724 | cleaning (pork st / st |/ |/ / - / / / / / - - ND 6 | a
industry)
Swape before
2025 | 115725 | cleaning (pork 20.11 | 16.40 | 17.85 + - +0157 +0157 / -C I |st|/ / - / / / / -B | st +m - - - PAFrp(t) 6 | a
industry)
Swape after
2025 | 115726 | cleaning (dairy 18.18 | 18.43 | 15.19 | 16.38 + +0145 - +0145 st / / [ |st] [/ - st st st - / / / / - - PDrpart) 6 | a
industry)
2024 | 2570 | Cheese waste 15.45 | 13.93 - + +026 / +026 +p / / [ 1+p| [ +026 +p tp | +p | +026 | / / / / + + PA 6 | b
2024 | 2623 | Beef meat waste 25.18 | 26.06 | 23.04 | 20.57 + - +0157 +0157 / +p3) | / [ 1] st | +0157 / / / / -A (+2F; +p (1) | +O157 + + PA 6 | b
2024 | 2624 | Beef meat waste 16.29 | 14.32 | 1447 + +0145 - +0145 +p / p | /] [ | +0145 | +p tp | +p [ +O145| |/ / / / + + PD 6 | b
2024 | 2625 | Beef meat waste 14.87 | 12.01 | 12.48 + +0145 - +0145 +p / p | [ |/ /| | #0145 | +M | #1/2| +p | +0145| |/ / / / + + PA 6 | b
2024 | 2626 | Pork meat waste - - - - - - - st / st | [ |/ / - / / / / st | st st - - - ND 6 | b
2025 | 115727 | Liver mousse waste - - - - - - - st / st |/ |/ / - / / / / - - ND 6 | b
2025 | 115728 | Pickled pork waste 12.68 | 821 | 9.91 + - +0157 +0157 / +p / [ |/ | +M | +0157 / / / / tp | +p +p | +O157 + + PA 6 | b
2025 | 115729 | Chipolatas waste 982 | 659 | 8.38 + - +0157 +0157 / +p / [ | /| +p | +O157 / / / / -B | +p | tM | +0157 + + PA 6 | b
2025 | 115730 | Beef waste 1094 | 10.38 | 7.13 | 8.53 + +0145 - +0145 +M / / / ICI [ | +O145 / / / / / / / / + + PD 6 | b
2025 | 115731 | Chipolatas waste 12.83 | 8.86 | 10.25 + - +0157 +0157 / -B / [ 11| +p | +O157 / / / / B |+M| -B | +0157 + + PA 6 | b
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MILLIPORE SAS

Year Sa'r\lnople Product
Washing water
2024 2563 (dairy industry)
Process water
2024 2564 (dairy industry)
Circuit rinsing
2024 | 2566 | water (dairy
industry)
Washing water
2024 2567 (dairy industry)
Washing water
2024 2568 (dairy industry)
Washing water
2024 2621 (meat industry)
2024 | 2622 | Pork meat waste
Process water (pork
2025 | 115718 industry)
Process water (pork
2025 | 115719 industry)
Process water
2025 | 115720 (dairy industry)
ADRIA

Summary report (Version 0)
Assurance GDS STEC

PRODUCTION ENVIRONMENTAL SAMPLES
Alternative method: Assurance® GDS STEC
Short time (10 h) 25 g +225 m| PW mEHEC +72 h at 5 £ 3°C
PCR result - short time at 41.5°C . . . o
Beforence +72h at 5 + 3°C Confirmations-Short time +72 h at 5 £ 3°C
method : Top | EHEC non-0157 and 0157 non-0157 0157 Final _
ADRIA internal MPX TOP 7 STEC STEC | ID Beads from resuspension plate = Concentration reagent . _ Confir- [t
method _ Direct streak = ID mation | result
! IMS-R protocol = IMS >
according to PCR Beads+Wash buffer result | short Agreement S| &
h ime + L=
ISOITS 13136 A Beads+Wash buffer 20l 2001 10ul short | e | “Renart | 5|
Result Short time — 72h Short
72h o g _ © o~ time +72h
Final | Final | Final S S O|E|~ gl Final | § Final | © | o | 8 F | Final
result | result | result SQ S5 | x [S|U (2 resut [ Q| Q| x [resut| | S| BE| resul
SE | o5 | R B 223 S| T | B || g0
xov | x =l §|Q 8 X w | W =S |~ | o=
T T o|g|wE T o|o| 8
stx1 stx2 eae | 0157 &) &) 5 2 o & S0 Result | Result
(&) I
(&
10.27 8.93 + +0111 / +0111 +p / tp | /|| 1 |01 [ +p(2) | +p | +p [FOMU1| 1 | ] / / + + PA 6 | c
23.19 20.99 + +0103 / +0103 st / st (/|1 ] st st (+2F; +0103 | / | / / / + + PA 6 | c
10.68 | 11.07 | 8.99 + +0103 / +0103 +p / tp | /| /| [ |+0103 | st st | st - I / / + + PD 6 | c
9.94 8.63 + +026 / +026 +p / tp | /| /| 1 | 4026 | +p | +p | +p | +O26 | [ | / / / + + PA 6 | c
13.35 11.77 + +0111 / +0111 +p / [ |l [+p| [ [ +O111 | +p(2) | +p | +p |[+O1M11| [ | [ / / + + PA 6 | c
11.37 | 1245 | 8.97 | 9.95 + +0157 +0157 / +p [ |st| /| [ |+0157| / / / / +p (+4p) +p | +O157 + + PA 6 | c
12.19 | 917 | 10.46 + +0157 +0157 / +p [ |+p| [ | | [+O157 | |/ / / / tp | +tp | tp | +O157 + + PA 6 | c
9.97 8.04 + +0103 +0103 st / tp | /|| [ |+0103 | / / / / I / / + + PA 6 | c
11.86 | 8.55 | 9.88 + +0157 +0157 / +p I/ | | +O0157 | ] / / / tp | tp | +p | +O157 + + PA 6 | c
9.22 7.20 + +0103 +0103 st / tp | /|| [ |+0103 | / / / / I / / + + PA 6 | c
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MILLIPORE SAS

Year Sample

Reference
method :
ADRIA internal
method
according to

ISO/TS 13136°*

Product

Final
result
stx/eae

2024 | 674

Sirloin steak

2024 | 675

Ground beef

2024 | 676

Veal chop

2024 | 677

Pork chop

2024 | 678

Lamb chop

2024 | 1507

Pork chop

2024 1508

Stewed mutton
belly

2024 | 3309

Veal escalope

2024 | 3310

Pork fillet

2024 3311

Leg of lamb

2024 | 3312

Charolais
minced steak

2025 | 117756

Raw beef meat

2024| 679

Marinated beef
carpaccio

2024 | 680

Peppered beef
steak

2024 | 1509

Marinated
mutton belly

2024 3313

Beef steak with
shallots

2024 | 3314

Sliced
Andalusian beef

2024 | 3315

Mexican pork
chop

2024 | 3316

Marinated pork
belly

2024 | 3318

Blanquette of
veal

2024 | 4110

Seasoned veal

2024 4111

Garlic lamb

2024 | 3524

Frozen minced
beef steak

2024 | 3525

Frozen sirloin
steak

2024 | 3528

Frozen minced
pork

RAW AND RTC MEATS (except poultry)

Alternative method: Assurance® GDS STEC

Long time (24 h) 25 g +225 m| PW mEHEC + 72 h at 5 + 3°C

PCR Result - 24h at 41,5°C +72 h at 5 * 3°C Confirmations - 24h at 41,5°C+ 72 hat 5+ 3°C
-0157 157 -0157
TOP | EHEC non-0157 and 015 non-015 0157
MPX TOP 7 STEC STEC D ] ] ]
Beads from resuspension plate = IMS-R Concentration reagent protocol = IMS Direct streak = ID Final Final
- - Confirmation | result =
Confirmation S| o
Beads+Wash buffer . It hort 2| =
PCR Beads+Wash buffer 20l 20ul ! of typl_cal 10ul shI::L:ime stir:e Agreement | & | &
final colonies ReflAlt | ©
Result result MPX ID for - 24h+72h
, . . O 8| TOP STEC , w0 ,
Final | Final | Final 5 5 o | O & | Final | 5 Group 1 & Final | © o S T | Final
> > T (~= > o D -
result| result | result <§( o <§( S < <§( ,; uaa % result <§.: ol 9 < Group 2 result é() <§c @ 5 result
O |1 O0OXN = n = 7] [ON T e < » I (@]
xw|xO = | E|Q 2 x v | W S| = | 5=
T T o | g |WEg I Final | o | £8
stx1 stx2 eae 0157 © © S £ © x S i Result Result
&) result z
+14.46 | +14.66 | +13.86 | +13.20 | + / +0157 | +0157 / 2 | | | +p | / / + / / / / / Al +M | +m |+0157 + + PA 3| a
+15.30 | +11.78 | +11.95 | + / +0157 | +0157 / +M I | +p | / / + / / / / +m | +M Jr(T)d +0157 + + PA 3| a
+16.92 | +16.81 | +15.73 | + | +0145 - +0145 +p / M|/ / [ |+0145] +p +p | tM +0145 +0145| |/ / / / + + PD 3| a
- +1551 | +15.94 | +16.13 | + | +0145 - +0145 +p / +p | / / [ |+0145] +p +p | tM +0145 +0145| |/ / / / + + PD 3| a
+14.96 - +13.71 - + +026 - +026 +p / +p | / / / +026 | +p | +1/2 | +M +026 +026 | / / / / + + PD 3| a
15.76 | 16.63 13.12 14.43 + / +0157 | +0157 / +M [ | +M | [ / + / / / / / A | +12| -C |+0157 + + PD 3| a
17.05 12.61 13.36 + / +0157 | +0157 / +M [ | +M | ] / + / / / / / -B | +12| -C |+0157 + + PA 3| a
- 12.75 8.54 10.47 + - +0157 | +0157 / +p [ | +p | [ [ |+0157| |/ / / / / +M | +p +M | +0157 + + PD 3| a
-I-I- -I-I- -I-I- -I-I- -l - +0157 - / 2| | |+ /| |+0157] | / / / / C | «d -C | +0157 + - NArnaty | 3 | @
- 14.08 13.21 14.40 + | +0145 - +0145 +p / / [ | +p /| |+0145] | / / / / / / / / + + PD 3] a
15.75 13.46 14.10 + - +0157 | +0157 / +M I | +p | / [ |+0157 | |/ / / / [ |+12] +d -C | +0157 + + PA 3| a
19.92 18.32 + | +0103 / +0103 +p [ #12 / /[ |[+0103] / / / / / / / / / + + PD 3] a
+13.13 | +13.04 | +11.31 | +1217 | + / +0157 | +0157 / +P I | +p | / / + / / / / / +M | +p +p | +0157 + + PA 3| b
+13.90 | +12.25 | +12.30 | + / +0157 | +0157 / +p [ | +p | [ / + / / / / / +p | +p +p | +0157 + + PA 310D
- / / - / / / / / / - / / / / / / / / - - ND 310D
12.15 9.19 11.36 + - +0157 | +0157 / +M [ | +M | ] [ |+0157| |/ / / / [ [+12] +m | +m |+0157 + + PA 310D
18.03 15.19 16.45 + | +0145 - +0145 +p / +p |/ / [ |+0145| | / / / / / / / / + + PA 3|b
- - - - / st / / / st - / / / / / / / / / - ND 3|b
13.45 12.99 13.11 + - +0157 | +0157 / +M / / [ | +1/2 [+0157| [ / / / / +m | +m | +m |+0157 + + PA 3|b
11.67 9.15 10.83 + - +0157 | +0157 / +p / / / +M | +0157| / / / / / C | +M -C | +0157 + + PD 3|b
13.72 | 13.58 11.95 12.91 + - +0157 | +0157 / +p / / / +p + / / / / / +M | +M | +M | +0157 + + PA 31b
13.94 - 11.42 - + +026 / +026 +p / / [ | +p / +026 / / / / / / / / / + + PA 31b
12.76 10.92 + | +0103 / +0103 +p / C |/ / [ [+0103| / / / / / / / / / + + PA 3|c
13.90 12.74 + +026 / +026 +p / C |/ / / +026 / / / / / / / / / + + PD 3 |c
13.26 11.80 + | +0103 / +0103 +p / +m| |/ / [ |+0103| [/ / / / / / / / / + + PA 3 |c

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Summary report (Version 0)
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MILLIPORE SAS

Year Sa'znople Product
Frozen pork
2024 | 3531 stir-fry
Frozen sauteed
2024 | 3532 veal
Frozen minced
2024 | 3533 veal escalope
Frozen lamb
2024 | 3534 mice
Frozen lamb
2024 | 3535 mice
ADRIA

Summary report (Version 0)
Assurance GDS STEC

Reference
method :
ADRIA internal
method
according to

ISO/TS 13136°*

Final
result
stx/eae

RAW AND RTC MEATS (except poultry)

Alternative method: Assurance® GDS STEC
Long time (24 h) 25 g +225 m| PW mEHEC + 72 h at 5 + 3°C
PCR Result - 24h at 41,5°C +72 h at 5 £ 3°C Confirmations - 24h at 41,5°C + 72 hat 5 £ 3°C
-0157 157 -0157
T0P | EHEC non-0157 and 015 non-015 0157
MPX TOP 7 STEC
STEC ID Beads from resuspension plate = IMS-R Concentration reagent protocol = IMS Direct streak = ID Final Final
- - Confirmation | result =
Confirmation S| o
Beads+Wash buffer . result short e
PCR Beads+Wash buffer 20l 20ul of typl_cal 10ul sho rtl:ime time | Agreement £l =
final colonies ReflAlt | ©
Result result MPX ID for - 24h+72h
, i , s | TOP STEC , w0 ,
Final | Final | Final 5 5 o Q & | Final | 5 Group 1 & Final | © o S T | Final
[=)] (=] T N+ [=)] o D =
result| result | result <§.: o <§( S < <§( g uaa % result <§.: ol 9 < Group 2 result 5 <§c @ § result
Ok | O 6 = n = 7] O T e < » I o
xw| = | §1|Q 2 X w| w s = S =
S S ol 21%s S Final S| © |£3
stx1 stx2 eae 0157 © © S £ © x S i Result Result
&) result z
13.76 11.60 14.06 + - +0157 | +0157 / +M [ | +M | ] +0157| |/ / / / / A | +m -A | +0157 + + PA 3| ¢
12.31 10.32 + | +0103 / +0103 +p / / / "(Lg; +0103| / / / / / / / / / + + PA 3| ¢
12.68 11.29 + +026 / +026 +p / / /| +p +026 / / / / / / / / / + + PA 3| ¢
12.04 | 12.17 10.14 11.92 + - +0157 | +0157 / +M [ | +M | ] +0157| |/ / / / / +M | +M +p | +0157 + + PD 3| ¢
12.89 9.76 12.12 + - +0157 | +0157 / +M [ | +M | / +0157 | |/ / / / / +M | +m +p | +0157 + + PD 3| ¢
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MILLIPORE SAS

Year

Sample

Product

2024

2824

Turkey filet

2024

2825

Chicken
aiguillette

2024

2826

Chicken thighs

2024

2827

Turkey
escalope

2024

2828

Duck aiguillette

2024

2945

Rabbit leg

2024

2946

Raw duck
breast

2025

115331

Turkey meat

2025

115332

Duck
aiguillettes

2025

115333

Ground chicken
steak

2024

2829

Chicken thighs
with paprika

2024

2830

Chicken wings
with paprika

2024

2832

Honey/barbecue
chicken
drumstick

2024

2833

Smoked duck
breast

2024

2835

Chicken
sausage

2024

2953

Chicken
sausage

2024

4100

Smoked duck
breast

2024

4101

Poultry sausage

2024

4102

Sliced
marinated
chicken

Reference
method :
ADRIA internal
method
according to

ISO/TS 13136°*

Final
result
stx/eae

Sero-
group
0157

0145
/
0157

0145

/

026

0145

0145
0145
0157

0157

RAW POULTRY, RAW SEASONED POULTRY AND HEAT-TREATED POULTRY (combined)

Alternative method: Assurance® GDS STEC

Long time (24 h) 25 g +225 m| PW mEHEC + 72 h at 5 + 3°C

PCR Result - 24h at 41,5°C +72 h at 5 £ 3°C

Confirmations - 24h at 41,5°C + 72 h at 5 + 3°C

-0157 157 -0157
TOP | EHEC non-0157 and 015 non-015 0157
MPX TOP 7 STEC
STEC ID Beads from resuspension plate = IMS-R Concentration reagent protocol = IMS Direct streak = ID Final Final
- - Confirmation | result =
Confirmation S| o
PCR Beads+Wash buffer 20l Beads+\2l\(l)é:jsih buffer of typical 10ul shI::LtliI:ne st:::;t Agreement {‘? S
final colonies ReflAlt | ©
Result result MPX ID for - 24h+72h
, i , O S| TOP STEC , w e |
Fmallt Fmallt F|na|It g g o | T g Fmallt g Group 1 & Fmallt 2 o | B ,:E Fmallt
result | resu resu < Q 2| x < 'S 5 8 resu < ol 9| x Group 2 resu z < @ 5 | resu
SE|CS | B || 2193 SE| T | &2 S| » | 2o
xw|xO = | E|Q 2 x v | W S| = | 5=
T T o | g |WEg I Final | o | £8
stx1 stx2 eae 0157 © © S £ © x S i Result Result
&) result z
20.95 | 21.68 18.60 19.77 + - +0157 | +0157 / +m [ | +m | / [ |+0157| [/ / / / /| +md +(T)d +m - + + PA 4 | a
16.45 14.65 15.54 + | +0145 - +0145 | +M / M|/ / [ [+0145| +m | +md | +M +0145 +0145| / / / / + + PA 4 | a
18.80 | 20.14 15.30 17.06 + - +0157 | +0157 / +m [ |+m | |/ [ |+0157| |/ / / / / A | +m | +md - + + PD 4 | a
24.96 28.06 - +0145 - - / +m [ [+md| / / - / / / / / +m | +1/2d | +m - - ND 4 | a
18.44 13.52 14.45 + | +0145 - +0145 "(Lg; / M|/ / | |+0145 +(r:;1)d +md | +1/2 +0145 +0145| / / / / + + PA 4 | a
11.62 9.82 - + | +0103 / +0103 | +p / / [ | +p |/ |+0103| +p +p | +M +0103 +0103 | / / / / + + PD a
16.15 14.82 - + +026 / +026 +p / / [ | +M / +026 | +p +M | +M +026 +026 | / / / / + + PA 4 | a
+0111/ +0111/
13.19 11.69 12.07 + 0145/ - 0145/ +p / +p |/ / [ |+0145| | / / / / / / / / + + PA 4 | a
0111 0111
12.35 10.12 10.97 + | +0145 - +0145 | +p / +p |/ / [ |+0145| | / / / / / / / / + + PA 4 | a
14.38 13.35 14.17 + | +0145 - +0145 | +p / / [ | +p [ |+0145| | / / / / / / / / + + PA 4 | a
+045/ +045/
25.32 | 29.20 17.32 23.27 + 0103 - 0103 / +m [ (+12] | [ [+0157 | / / / / / +m | +md | +m - + - NDenarty | 4 | b
1945 | 1922 | 1588 | 1690 | + | +0103 |+0157| QB |\ am | fam| g | 0 [sots7| 4| 1| / Il A | +m | +md |+0157 + + PA | 4]0
15.55 11.98 13.34 + - +0157 | +0157 / +m / / / +m | +0157| / / / / / +m | +m | +m - + + PD 4 |'b
13.77 10.89 11.16 + | +0145 - +0145 | +M [ (+12| / / [ [+0145| +M | +M | +M +0145 +0145| / / / / + + PA 4 | b
15.63 11.18 12.52 + - +0157 | +0157 / +M / / / +M | +0157| / / / / / +p | +p +p | +0157 + + PD 4 | b
- - / - st / st | / / / - st st st / / / / / / - ND 4 | b
12.32 10.81 - + | +0103 / +0103 st / M|/ / [ [+0103| / / / / / / / / / + + PA 4 | b
1148 | 12.28 9.82 10.82 + - +0157 | +0157 / +M | | +p | |/ /| |+0157| |/ / / / / +M | +p +p | +0157 + + PA b
16.43 15.23 - + +026 / +026 +p [ +12 / / +026 / / / / / / / / / + + PA 4 |b

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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MILLIPORE SAS

Sample

Year Product

Seasoned

2024 turkey

4103

Marinated duck

2024 leg

4104

Cooked turkey

2024 breast

2837

Cooked chicken

2024 breast

2838

2024 | 2948 | Duck confit

2024 | 2951 | Rabbit terrine

Roast chicken

2024 rillettes

2952

Cooked turkey

2024 breast

4105

Cooked chicken

2024 breast

4106

Chopped

2024 cooked chicken

4107

Roast chicken

2024 aiguillettes

4108

Cooked chicken

2024 allumette

4109

ADRIA
Summary report (Version 0)
Assurance GDS STEC

Reference
method :
ADRIA internal
method
according to

ISO/TS 13136°*

Final
result
stx/eae

RAW POULTRY, RAW SEASONED POULTRY AND HEAT-TREATED POULTRY (combined)

Alternative method: Assurance® GDS STEC
Long time (24 h) 25 g +225 m| PW mEHEC + 72 h at 5 + 3°C
PCR Result - 24h at 41,5°C +72 h at 5 £ 3°C Confirmations - 24h at 41,5°C + 72 hat 5 £ 3°C
T0P | EHEC non-0157 and 0157 non-0157 0157
MPX TOP 7 STEC
STEC ID Beads from resuspension plate = IMS-R Concentration reagent protocol = IMS Direct streak = ID Final Final
- - Confirmation | result =
Confirmation S| o
PCR Beads+Wash buffer 20l Beads*;’\[’)i‘sih buffer | ™ o typical 10pl et | short ) reement| S | S
final colonies ReflAlt | ©
Result result MPX ID for - 24h+72h
, i , O S| TOP STEC , w0 e | o
Fmallt Fmallt Fmallt g g o | T g Fmallt g Group 1 & Fmallt 2 o | B ,:E Fmallt
result | resu resu < Q 2| x < ._S 5 8 resu < ol 9| x Group 2 resu z < @ 5 | resu
SE|CS | B || 2193 SE| T | &2 S| » | 2o
xw|xO = | E|Q 2 x v | W S| = | 5=
I T o| g|WE I Final S| o | £8
stx1 stx2 eae 0157 © © S £ © x S i Result Result
&) result z
+045/ +045/
14.08 11.55 + 0103 / 0103 st [ +12 / [ |+0103| [/ / / / / / / / / + + PA 4 | b
13.85 | 13.07 11.83 13.12 + - +0157 | +0157 / +M [ | +M | ] [ |+0157 | |/ / / / / +m | +m -B | +0157 + + PD 4 |b
14.79 11.63 12.55 + | +0145 - +0145 | +M / / [ | +M [ |+0145| +1/2 | +Md | +M +0145 +0145| / / / / + + PA 4 | ¢
14.76 11.77 12.28 + | +0145 - +0145 | +M / / [ |+Md| [/ |+0145| +M |+1/2d| +M +0145 +0145| / / / / + + PA 4 | ¢
10.99 9.87 + | +0103 / +0103 | +p / / [ | +p [ |+0103| +p +p | p +0103 +0103| / / / / + + PA 4 | ¢
10.97 9.69 + | +0103 / +0103 | +p / +p | |/ / [ |+0103| +p +p | p +0103 +0103| / / / / + + PA 4 | ¢
14.72 13.64 + +026 / +026 +p / +p |/ / / +026 | +p +p | +p +026 +026 | / / / / + + PA 4 | ¢
15.46 14.09 + +026 / +026 +M / +M / / +026 / / / / / / / / / + + PA 4 | ¢
14.80 13.05 + | +0103 / +0103 st / / [ | +M [ [+0103| / / / / / / / / / + + PA 4 | ¢
- - - - st / / / st / - / / / / / st st st - - ND 4 | ¢
14.65 13.26 + +026 / +026 +p / / [ | +p / +026 / / / / / / / / / + + PA 4 | ¢
14.65 13.32 + | +0103 / +0103 st / / I | +p [ |+0103| [/ / / / / / / / / + + PA 4 | c
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MILLIPORE SAS

Sample

Year Product

2024 | 866 | Raw cow milk

2024 | 867 | Raw ewe milk

2024 | 868 | Raw goat milk

Fermented raw

2024 milk

879

2024 | 1267 | Raw cow milk

2024 | 1268 | Row cow milk

2024 | 1269 | Raw ewe milk

2024 | 1270 | Raw goat milk

Fermented raw

2024 milk

1273

2024 | 1274 | Kefir

2025 | 114566 | Raw cow milk

2025 | 114567 | Raw goat milk

2025 | 114568 | Raw goat milk

2025 | 114570 | Raw ewe milk

2025 | 116645 | Raw milk dishes

Raw milk

2024 faisselle cheese

878

Raw milk

2024 faisselle cheese

1275

Raw cow milk

2025 cheese

114574

Raw cow milk

2025 cheese

114575

Raw goat milk

2025 cheese

114577

Raw goat milk

2025 cheese

114578

Raw ewe milk

2025 cheese

114579

Raw ewe milk

2025 cheese

114580

2025 | 116649 | Raw milk butter

Raw ewe milk

2025 cheese

116652

Raw ewe milk

2025 cheese

116653

Reference
method :
ADRIA internal
method
according to

ISO/TS 13136°*

+ |+ |+

+

+ |+

+ +

RAW MILK AND DAIRY PRODUCTS

Alternative method: Assurance® GDS STEC
Long time (24 h) 25 g +225 m| PW mEHEC + 72 h at 5 + 3°C
PCR Result - 24h at 41,5°C +72 h at 5 £ 3°C Confirmations - 24h at 41,5°C + 72 hat 5+ 3°C
0P | EHEC non-0157 and 0157 non-0157 0157
MPX TOP 7 STEC . .
STEC ID Beads from resuspension plate = IMS-R Concentration reagent protocol = IMS Direct streak = ID Final Final
Confirmat Confirmation | result z °
onfirmation
Beads+Wash buffer ) result short Sl S
P_CR Beads+Wash buffer 20l 20l d of typl_cal 10pl shorttime | time |Adreement § =
final colonies Ref/Alt
Result result a MPX ID e 24h+72h
Final | Final | Final = - Q | Final | 5 Group1& | Final | & B % | Final
result | result | result Lo e SIE |58 resut | 26 o Group 2 result | = f | o5 | result
SwWwi=z=w | S| = aldo =w | w | X ) = | 8=
O | OX e wn = D O = T = b= (2] g O
E0 | EC 51 6|28 o) o Final = 65(2%
stx1 stx2 eae 0157 o O 'cE) S O ina 2 e S0 Result Result
5 result T
(@]
- 19.36 | 17.44 12.89 + / +0157 | +0157 / +m I | A | / + / / / / / +m | -B -B [ +0157 + + PA 5] a
14.87 - 13.42 - + | +0103 / +0103 | +p / +p | |/ / | |+0103| +p +p | +M +0103 +0103 | / / / / + + PA 5] a
- - - - / - st / st | / / / - / / / / / / / / / - ND 5] a
16.60 15.70 + +026 / +026 +p / / /| +M / +026 | +p +p | +M +026 +026 | / / / / + + PA 51| a
14.17 13.72 + | +0103 / +0103 | +M [ [ #12] / /| [+0103] +M | +M |+1/2 +0103 +0103 | / / / + + + PA 5] a
22.40 20.89 + | +0103 / +0103 st / st / / / - st st st / - / / / - - - PAFp(aly 5| a
12.47 11.15 + +026 / +026 +p / M|/ / / +026 | +p B | +p +026 +026 | / / / + + + PA 51| a
15.03 14.32 + +026 / +026 +p / wp |/ / / +026 | +p +p | +p +026 +026 | |/ / / + + + PA 51| a
17.53 16.76 + +026 / +026 +p / / /| +p / +026 | +p +p | +p +026 +026 | / / / + + + PA 51| a
10.94 - 10.12 + | +0103 / +0103 | +p / / I | +p [ |+0103| +p +p | +p +0103 +0103| / / / + + + PD 5] a
- 22.79/ 2377/
--I- | 25.18/ | 21.45/ | ~I-I- / +0157 | -(0157) / st | st | |/ / - / / / / / -A A -A - - ND 51| a
) 2293 29.97
18.34 - 17.26 + | +0103 / +0103 | +p / +p | |/ / /[ [+0103] / / / / / / / / / + + PA 5] a
17.23 - 15.64 - + +026 / +026 +p / +p | |/ / / +026 / / / / / / / / / + + PD 5] a
- 16.53 | 13.65 14.89 + / +0157 | +0157 | +p / | | +p | [/ /| |+0157| |/ / / / / +p | +p +p + + + PD 5] a
14.27 - 12.58 - + +026 / +026 +p / wp |/ / / +026 / / / / / / / / / + + PA 5] a
17.27 17.42 + | +0103 / +0103 | +p / / /| +M / + +p +p | +M +0103 + / / / / + + PD 51b
16.10 16.45 + | +0103 / +0103 | +p / / [ | +p [ [+0103| +p +Hp | +p +0103 +0103 | / / / + + + PA 5|b
26.69 | 21.89 25.28 + / +0157 | +0157 | +p / / / [ | #1/2 |+0157| |/ / / / / +m | +p +p + + + PA 5|b
11.08 9.40 + | +0103 / +0103 | +p / |/ / [ |+0103| / / / / / / / / / + + PD 5|b
-I-I- - | 30.97/-- | -/-- - - / - st / / /| st [ (+O111] [ / / / / / / / / - NA 510D
- - - - -B / / / / -B | +0157 / -A A -A - - ND 510D
11.79 9.78 + | +0103 - +0103 | +p / / /| +p [ [+0103| / / / / / / / / / + + PD 51b
14.18 11.95 + +026 +026 +p / / /| +p / +026 / / / / / + + PA 51|b
15.23 13.35 + +026 / +026 +p / +p |/ / / +026 / / / / / / / / / + + PA 51b
13.12 12.07 13.16 + | +0145 - +0145 | +p / / /| +p [ |+0145| | / / / / / / / / + + PD 51b
12.89 11.15 + +026 / +026 +p / / /| +p / +026 / / / / / / / / / + + PD 5|b

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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MILLIPORE SAS

Year

Sample

Product

2025

116654

Raw goat milk
cheese

2025

116655

Raw goat milk
cheese

ADRIA

Summary report (Version 0)

Assurance GDS STEC

Reference
method :
ADRIA internal
method
according to

ISO/TS 13136°*

RAW MILK AND DAIRY PRODUCTS

Alternative method: Assurance® GDS STEC

Long time (24 h) 25 g +225 m| PW mEHEC + 72 h at 5 + 3°C

PCR Result - 24h at 41,5°C +72 h at 5 £ 3°C

Confirmations - 24h at 41,5°C + 72 h at 5 + 3°C

T0P | EHEC non-0157 and 0157 non-0157 0157
MPX TOP 7 STEC . .
STEC ID Beads from resuspension plate = IMS-R Concentration reagent protocol = IMS Direct streak = ID Final Final
Confirmat Confirmation | result S| o
onfirmation
Beads+Wash buffer ) result short &
P_CR Beads+Wash buffer 20l 20ul of typl_cal 10pl shorttime | time |Adreement § =
final colonies ReflAlt
Result result _ MPX ID e 24h+72h
Final | Final | Final 5 - o 2| Final | 5 Group1& | Final | & B % | Final
result | result | result 2| L SIE |58 resut | 26 o Group2 | result | f | o5 | result

S0 =9 | Z|=|al|locw Sw| w |3 6| = |8=

o |los | B | » | = & o | T | B | ®» | go

¥xw|xoO — | E |0 S ¥ w| W@ ] = N g =

T T O | g |wE T Final o o | £8

stx1 stx2 eae 0157 o &) 5 = o & S Result Result
5 result T
(@]

10.65 8.92 + | +O111 +0111 +p / / I | +p +0111 / / / / / / / / + + PD 51b
20.65 18.86 20.32 + | +0145 - +0145 | +p / / I | +p +0145| / / / / / / / / + + PD 51b
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MILLIPORE SAS

Year

Sample

Product

2024

2574

Swape before
cleaning (dairy
industry)

2024

2575

Swape before
cleaning (dairy
industry)

2024

2628

Swape after
cleaning (pork
industry)

2024

2629

Swape after
cleaning (pork
industry)

2025

115721

Milk filter

2025

115722

Milk filter

2025

115725

Swape before
cleaning (pork
industry)

2025

115726

Swape after
cleaning (dairy
industry)

2024

2570

Cheese waste

2024

2623

Beef meat
waste

2024

2624

Beef meat
waste

2024

2625

Beef meat
waste

2024

2626

Pork meat
waste

2025

115727

Liver mousse
waste

2025

115728

Pickled pork
waste

2025

115729

Chipolatas
waste

2025

115730

Beef waste

2025

115731

Chipolatas
waste

2024

2562

Washing water
(dairy industry)

2024

2563

Washing water
(dairy industry)

ADRIA

Summary report (Version 0)
Assurance GDS STEC

Reference
method :
ADRIA internal
method
according to
ISO/TS 13136

Final
result
stx/eae

Sero-
group

0103

PRODUCTION ENVIRONMENTAL SAMPLES

Alternative method: Assurance® GDS STEC

Long time (24 h) 25 g +225 m| PW mEHEC + 72 h at 5 + 3°C

PCR Result - 24h at 41,5°C +72 h at 5 * 3°C Confirmations - 24h at 41,5°C+ 72 hat 5+ 3°C
-0157 157 -0157
TOP | EHEC non-0157 and 015 non-015 0157
MPX TOP 7 STEC
STEC ID Beads from resuspension plate = IMS-R Concentration reagent protocol = IMS Direct streak = ID Final Final
- - Confirmation | result =
Confirmation S| o
PCR Beads+Wash buffer 20l Beads+\2l\(l)é:jsih buffer of typical 10ul shI::LtliI:ne st:::;t Agreement {‘? S
final colonies ReflAlt | ©
Result result MPX ID FOR - 24h+72h
, i , O S| TOP STEC , w0 e | o
Fmallt Fmallt F|na|It g g o | T g Fmallt g Group 1 & Fmallt 2 o | B ,:E Fmallt
result | resu resu < Q L < < .; g 8 resu < ol 9 < Group 2 resu z < @ 5 | resu
O |1 O0OXN = n = 7] [ON T e < » I (@]
xw|xO = | E|Q 2 x v | W S| = | 5=
T |35 o|g|wuE z Final S| o |£8
stx1 stx2 eae 0157 © © S £ © x S i Result Result
&) result z
15.75 15.71 + | +0103 / +0103 +p / / I | +p [ [+0103| +p +p | +p +0103 +0103 | / / / / + + PA 6 | a
18.36 15.57 + +026 / +026 +M / / [ +2) +026 | +M +p | +p +026 +026 | / / / / + + PD 6 | a
15.14 16.39 17.19 + | +0145 - +0145 +p / / I | +p [ |+0145| +p +p | +p +0145 +0145| / / / / + + PA 6| a
13.99 14.55 14.19 + | +0145 - +0145 +p / / I | +p [ |+0145| +p +p | +p +0145 +0145| |/ / / / + + PA 6| a
- 2213 | 20.71 22.57 + - +0157 | +0157 / +p | | +p | [/ /| |+0157| |/ / / / / A | +p +m + + + PA 6 | a
14.68 - 12.92 - + | +0103 - +0103 st / +p | |/ / /| [+0103] / / / / / / / / / + + PA 6 | a
14.33 13.07 14.22 + - +0157 | +0157 / +M I | +p | / [ |+0157 | |/ / / / / tm | +p +M + + + PA 6| a
10.84 | 10.23 9.29 11.11 + | +0145 - +0145 +p / / [ | +M [ |+0145| | / / / / / / / / + + PD 6 | a
17.81 15.98 + +026 / +026 +p / / [ | +p / +026 | +p +p | +p +026 +026 | / / / / + + PA 6| b
14.25 | 13.93 12.49 13.23 + - +0157 | +0157 / +p / / / +p + / / / / / +M | +p +p | +0157 + + PA 6| b
16.39 17.06 15.76 + | +0145 - +0145 +p / +p |/ / [ |+0145| +p +p | +p +0145 +0145| / / / / + + PD 6| b
14.02 14.85 15.18 + | +0145 - +0145 +p / +p |/ / [ |+0145| +p +Hp | +p +0145 +0145| / / / / + + PA 6| b
- - - - st / st / / / - / / / / / st st st - - ND 6 | b
- - - - / / / / / / - / / / / / - ND 6 | b
13.55 13.13 13.25 + - +0157 | +0157 / +p / / / +p | +0157| / / / / / +M | +p +p + + + PA 6 | b
13.35 10.81 12.00 + - +0157 | +0157 / +p / / / +M | +0157 | / / / / / +m | +p +m + + + PA 6 | b
13.95 | 13.75 11.77 12.61 + | +0145 - +0145 +p / / /| | +M /| |+0157| |/ / / / / / / / / + + PD 6| b
13.60 11.92 13.11 + - +0157 | +0157 / +M / / / +M | +0157 | / / / / / +m | +m | +m + + + PA 6| b
- - / - st / st / / / - st st st / - / / / / - ND 6| c
15.71 14.58 + | +O111 / +0111 +p / +p |/ / [ [+0111] +p +p | +p +0111 +O111| |/ / / / + + PA 6| c
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MILLIPORE SAS

Sample

Year Product

Process water

2024 (dairy industry)

2564

Circuit rinsing
water (dairy
industry)

2024 | 2566

Washing water

2024 (dairy industry)

2567

Washing water

2024 (dairy industry)

2568

Washing water

2024 (meat industry)

2621

Pork meat

2024 waste

2622

Process water

2025 (pork industry)

115718

Process water

2025 (pork industry)

115719

Process water

2025 (dairy industry)

115720

ADRIA
Summary report (Version 0)
Assurance GDS STEC

Reference
method :
ADRIA internal
method
according to
ISO/TS 13136

Final
result

stx/eae

PRODUCTION ENVIRONMENTAL SAMPLES

Alternative method: Assurance® GDS STEC
Long time (24 h) 25 g +225 m| PW mEHEC + 72 h at 5 + 3°C
PCR Result - 24h at 41,5°C +72 h at 5 £ 3°C Confirmations - 24h at 41,5°C + 72 hat 5 £ 3°C
T0P | EHEC non-0157 and 0157 non-0157 0157
MPX TOP 7 STEC STEC D ) ) ]
Beads from resuspension plate = IMS-R Concentration reagent protocol = IMS Direct streak = ID Final Final
- - Confirmation | result =
Confirmation S| o
PCR Beads+Wash buffer 20l Beads*;’\[’)iﬁh buffer | ™ o typical 10pl et | short ) reement| S | S
final colonies ReflAlt | ©
Result result MPX ID FOR - 24h+72h
, i , O S| TOP STEC , w0 e | o
rlzgt?llt rFelgjllt rFelgt?Ilt g g QI ‘g rlzgl?llt g Group 1 & rlzgl?llt g Q|3 ':E rlzgjllt
[
SR25 (x5 |S|a |82 Q| @ | x [ Croup2 2| 2|85
xw| = | E|lQ g x| W =S| £ | 6=
I T o| g|WE I Final S| o | £8
stx1 stx2 eae 0157 © © S £ © x S i Result Result
&) result z
13.74 12.46 + | +0103 / +0103 | +p / +p |/ / +0103| +p +p | +p +0103 +0103 | / / / / + + PA 6| c
12.54 | 12.48 11.43 + | +0103 / +0103 | +p / +p |/ / +0103| +p +p | +p +0103 +0103 | / / / / + + PD 6| c
12.07 11.04 + +026 / +026 +p / +p |/ / +026 | +p +p | +p +026 +026 | / / / / + + PA 6| c
17.62 16.46 + | +0111 / +0111 st / / I | +p +0111| +p +p | +p +0111 +0111| / / / / + + PA 6| c
1214 | 12.57 9.88 10.74 + . +0157 | +0157 / +p I | +p | / + / / / / / +p | +p +p | +0157 + + PA 6| c
13.14 12.44 12.87 + - +0157 | +0157 / +p I | +p | / + / / / / / +M | +p +p | +0157 + + PA 6| c
14.03 12.83 + | +0103 - +0103 st / +p |/ / +0103 | / / / / / / / / / + + PA 6| c
11.29 10.34 12.50 + - +0157 | +0157 / +p I | +p | / +0157 | |/ / / / / +p | +p +p + + + PA 6| c
13.36 11.44 + | +0103 - +0103 st / +p |/ / +0103 | / / / / / / / / / + + PA 6| c
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MILLIPORE SAS

Appendix 5 — Relative level of detection study: raw data

Matrix : Seasoned beef meat

Strain : E. coli 0157:H7 Ad683

stx1+/ stx2+ / eaet

Aerobic mesophilic flora ; 7,3 10 CFU/g

48hat3°C+2°C
) Alternative method: Assurance® GDS STEC - Protocol (1) (25 g + 225 ml (d1/10) PW mEHEC®)
e 8 h at 41.5°C PW mEHEC® | 10 h at 41.5°C PW mEHEC® ISO requirements
_— Screening Confirmation o Final result
Contamination . . 18 h at 41.5°C ®
Samople Level level Confirmation Final result Final Confirmation PW mEHEC® Assurance® GDS STEC
N (CFU/Sample) PCR O e Positive/Total e result
Result MPX TOP 7 STEC MPX ID EHEC ID PCR
Result | Serogroup Cr%(lzzlatl Serogroup Result | Serogroup |Result|Serogroup | Positive/Total

4488 - - / - - - -(18h) / - /
4489 - - / -/-I- - - - - / - /
4490 0 / / 0/5 - - - -(18h) / - / 0/5
4491 / - - - -(18h) / - /
4492 - - / - - -(18h) / - /
4493 0157 + 0157 + 0157 - - - -(18h) / - /
4494 - - / 0157 0157 0157 0157 + 0157
4495 0157 + 0157 + 0157 0157 0157 0157 0157 + 0157
4496 - - / 0157 0157 0157 0157 + 0157
4497 0157 + 0157 + 0157 - - - - - / - /
4498 0157 + 0157 + 0157 0157 0157 0157 0157 + 0157
4499 - - / - - - - - / - /
4500 - - / - - - - / - /
4501 - - / 0157 0157 0157 0157 + 0157
4502 - - / 0157 0157 0157 0157 + 0157
4503 L 1.0 0157 + 0157 + 0157 12120 - - - - / - / 13/20
4504 0157 + 0157 + 0157 - - - - / - /
4505 - - / 0157 0157 0157 0157 + 0157
4506 0157 + 0157 + 0157 - - - - / - /
4507 0157 + 0157 + 0157 0157 0157 0157 0157 + 0157
4508 0157 + 0157 + 0157 0157 0157 0157 0157 + 0157
4509 0157 + 0157 + 0157 0157 0157 0157 0157 + 0157
4510 0157 + 0157 + 0157 0157 0157 0157 0157 + + 0157
4511 - - / 0157 0157 0157 0157 + 0157
4512 0157 + 0157 i 0157 0157 0157 0157 0157 + 0157
4513 0157 + 0157 + 0157 0157 0157 0157 0157 + 0157
4514 0157 + 0157 i 0157 0157 0157 0157 0157 + 0157
4515 2 7,3 0157 + 0157 i 0157 5/5 0157 0157 0157 0157 + 0157 5/5
4516 0157 + 0157 + 0157 0157 0157 0157 0157 + 0157
4517 0157 + 0157 i 0157 0157 0157 0157 0157 + 0157

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°®1-0144, scope available on www.cofrac.fr)
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Matrix : Frozen raw ground beef

Strain : E. coli 0145:H28 1502-105

stx1-/ stx2+ [ eae+

Aerobic mesophilic flora: 2,3 102 CFU/g

2 weeks at -20°C

MILLIPORE SAS

) . Alternative method : Assurance® GDS STEC - Protocol (2) (375 g + 1500 ml (d1/5) PW mEHEC)
e e e 10 h at 41.5°C PW mEHEC | 12 h at 41.5°C PW mEHEC ISO requirements
Contamination . 2l £ LT . 18 h at 41.5°C Final result
Sample Level level Confirmati Final result Final —_—r o
0 irmation Confirmation PW mEHEC Assurance® GDS STEC
N (CFU/Sample) PCR ISO/TS 13136 Positive/Total ikl result
Result MPX TOP 7 STEC MPX ID EHECID | PCR
Result Serogroup ?ézﬁﬁl Serogroup RO SRR Result | Serogroup | Positive/Total

4671 - / - / / -(18h) - / - /
4672 stx / stx / - / / -(18h) - / - /
4673 0 0 - / 0/5 + - / -(18h) - / - / 0/5
4674 - / - / / -(18h) - / - /
4675 - - / - / / - -(18h) - / - /
4676 0145 + 0145 + 0145 +(0157) 0145 - 0145 0145 + 0145
4677 0145 0145 + 0145 - - -(18h) - / - /
4678 - - / +(0157) 0145 0145 0145 0145
4679 0145 + 0145 + 0145 - - -(18h) - / - /
4680 0145 + 0145 + 0145 - - -(18h) - / - /
4681 0145 + 0145 + 0145 +(0157) 0145 0145 0145 + 0145
4682 0145 + 0145 + 0145 +(0157) 0145 0145 0145 + 0145
4683 - stx / - / +(0157) 0145 0145 0145 + 0145
4684 0145 + 0145 + 0145 - - -(18h) - / - /
4685 - - / - - -(18h) - / - /
4686 L 06 0145 + 0145 + 0145 13/20 +(0157) 0145 0145 0145 + 0145 10/20
4687 - stx / - / +(0157) 0145 0145 0145 + 0145
4688 - / - - -(18h) - / - /
4689 - - / - - -(18h) - / - /
4690 0145 + 0145 + 0145 +(0157) 0145 0145 0145 + 0145
4691 0145 0145 + 0145 - - -(18h) - / - /
4692 - - / +(0157) 0145 0145 0145 + 0145
4693 0145 + 0145 + 0145 - - -(18h) - / - /
4694 0145 + 0145 + 0145 +(0157) 0145 0145 0145 + 0145
4695 0145 + 0145 + 0145 - - -(18h) - / - /
4696 0145 + 0145 + 0145 +(0157) 0145 0145 0145 + 0145
4697 0145 + 0145 + 0145 +(0157) 0145 0145 0145 + 0145
4698 2 13,0 0145 + 0145 + 0145 5/5 +(0157) 0145 0145 0145 + 0145 5/5
4699 0145 + 0145 + 0145 +(0157) 0145 0145 0145 + 0145
4700 0145 + 0145 + 0145 +(0157) 0145 0145 0145 + 0145

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°®1-0144, scope available on www.cofrac.fr)
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Matrix : Raw cow milk
Strain : E. coli 0103:H2 Ad3027

stx1+/ stx2- / eae+

Aerobic mesophilic flora : 4,9 105 CFU/g

MILLIPORE SAS

48hat3°C+2°C
Alternative method: Assurance® GDS STEC - Protocol (3) (25 g + 225 ml (d 1/10) mEHEC®) 18 h at 41.5°C
Reference method : ISO/TS 13136* 18 h at 41.5°C mEHEC® | 20 h at 41.5°C mEHEC® SO . .
Screening Confirmation requirements Final result
Contamination . Assurance® GDS STEC
Sa':lnople Level level Confirmation Final result rZI::IIt Cenimasen 1P8V\? ré:1tE4I-:I155C‘g
(CFUISample) TR ISOMTS 13136 | pcitiverTotal | MPX TOP 7 STEC MPXID | EHECID | PCR [ESHt Positive/
esult Result | Serogroup Total
Global Result | Serogroup
Result Serogroup result Serogroup

6772 - - / - / / -(18h) - / - /
6773 - / - / / -(18h) - / - /
6774 0 - / 0/5 - / / -(18h) - / - / 0/5
6775 - / - / / -(18h) - / - /
6776 - - / - / / -(18h) - / - /
6777 0103 + 0103 + 0103 - / / -(18h) - / - /
6778 0103 + 0103 + 0103 - / / -(18h) - / - /
6779 0103 + 0103 + 0103 - / / - -(18h) - / - /
6780 - - / + 0103 / 0103 0103 + 0103
6781 0103 + 0103 + 0103 + 0103 / 0103 0103 + 0103
6782 - - / - / / - -(18h) - / - /
6783 0103 + 0103 + 0103 + 0103 / 0103 0103 + 0103
6784 0103 + 0103 0103 - / / - -(18h) - / - /
6785 - - / + 0103 / 0103 0103 + 0103
6786 0103 + 0103 + 0103 - / / - -(18h) - / - /
6767 | | 16 0103 |+ 0103 + 0103 13/20 v 0103 / 0103 0103 v o3 | 2%
6788 0103 + 0103 + 0103 + 0103 / 0103 0103 + 0103
6789 0103 + 0103 + 0103 + 0103 / 0103 0103 + 0103
6790 - / + 0103 / 0103 0103 + 0103
6791 - / + 0103 / 0103 0103 + 0103
6792 - - / + 0103 / 0103 0103 + 0103
6793 0103 + 0103 + 0103 + 0103 / 0103 0103 + 0103
6794 0103 + 0103 + 0103 - / / - -(18h) - / - /
6795 0103 + 0103 + 0103 - / / - -(18h) - / - /
6796 - - / + 0103 / 0103 0103 + 0103
6797 0103 + 0103 + 0103 + 0103 / 0103 0103 + 0103
6798 0103 + 0103 + 0103 + 0103 / 0103 0103 + 0103
6799 2 6,8 0103 + 0103 i 0103 515 + 0103 / 0103 0103 i 0103 5/5
6800 0103 + 0103 + 0103 + 0103 / 0103 0103 + 0103
6801 0103 + 0103 + 0103 + 0103 / 0103 0103 + 0103

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°®1-0144, scope available on www.cofrac.fr)

ADRIA

Summary report (Version 0)
Assurance GDS STEC

156/184

September 2, 2025



http://www.cofrac.fr/

MILLIPORE SAS

Matrix : Raw goat milk cheese

Strain : E. coli 026:H11 Ad3098
stx1+/ stx2- / eaet

Aerobic mesophilic flora ; 1,4 108 CFU/g

48hat3°C+2°C
Assurance® GDS STEC - Protocol (4) (25 g + 225 ml (d 1/10) mEHEC®) 18 h at 41.5°C
18 h at 41.5°C
®
Reference method : ISO/TS 13136° +?E\I1igcj?:re Confirmation after 22 h at 41.5°C mEHEC® (Protocol 4)
in BHI
Contamination Screening Confirmation ISO requirements
Sample N° | Level level
(CFU/Sample) Final result 18 h at 41.5°C Final result
Confirmation ISO/TS 13136 Positivel Final result | Confirmation PW mEHEC® Assurance® GDS STEC
PCR Result Total MPX TOP 7 BHI MPX ID EHEC ID PCR result
Result | Serogroup | Global result | Serogroup Result | Serogroup Result | Serogroup P?I.so':'a\:el

6993 - - / - - (18h) / - /

6994 - - / - - -(18h) / - /

6995 0 / / 0/5 - - -(18h) / - / 0/5
6996 / - - (18h) / - /

6997 / - - (18h) - / - /

6998 - - / + -I-I- -/-I- 026 - /

6999 026 + 026 - - -(18h) - / - /

7000 026 + 026 - - (18h) / - /

7001 026 + 026 - - (18h) / - /

7002 026 + 026 - - -(18h) / - /

7003 026 + 026 - - -(18h) / - /

7004 026 + 026 - - (18h) / - /

7005 - - / - - (18h) / - /

7006 - - / - - (18h) / - /

7007 - - / - - -(18h) / - /

7008 1 12 026 ; 026 12120 ; 026 026 026 ; 026 7120
7009 026 + 026 + 026 026 026 + 026

7010 - - / + 026 026 026 + 026

7011 026 + 026 - - -(18h) / - /

7012 - - / + 026 026 026 + 026

7013 - - / - - -(18h) / - /

7014 026 i 026 i 026 026 026 + 026

7015 - - / - - -(18h) / - /

7016 026 + 026 + 026 026 026 + 026

7017 026 i 026 i 026 026 026 + 026

7018 - - / + 026 026 026 + 026

7019 026 + 026 + 026 026 026 + 026

7020 2 34 026 i 026 4/5 i 026 026 026 + 026 5/5
7021 026 i 026 i 026 026 026 + 026

7022 026 + 026 + 026 026 026 + 026

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°®1-0144, scope available on www.cofrac.fr)
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MILLIPORE SAS

Matrix : Raw Ground beef

Strain : E. coli 0145:H28 1502-105
stx1/ stx2 / eae

Aerobic mesophilic flora :2 x 106 CFU/g

Reference method : Alternative method: GDS STEC

g = ISO/TS 13136* Short time (6 h) 25 g + 225 m| PW mEHEC
Z | se MPX TOP 7 STEC TOP Beads from resuspension plate = MPX TOP 7 STEC TOP Beads from resuspension plate =
RIEARRCE Final result [N STEC | Einal IVIS-R Final ” STEC | Einal INIS-R Final ”
E || E > Positive/ Result ] PCR Beads+Wash buffer 20l Confirmation Positive/ Result o PCR Beads+Wash buffer 20ul Confirmation Positive/
@ £9 Total 2 F'”allt result | CHROMagar result Total 2 F'"all result | CHROMagar result Total

o Global = Sero- st | st | eae | 0157 ic | resu STEC TBX | ChromID EHEC sixt | st | eae | 0157 i | result STEC TBX | ChromID EHEC

result group

3611 - - - - - - - st -C / - - - - - - - - st -B / -
3612 - - - - - - - st -C / - - - - - - - - st -B / -
3613| 0 / 0/5 - - - - - - - st -C / - 0/5 - - - - - - - st -B / - 0/5
3614 - - - - - - - st -C / - - - - - - - - st -B / -
3615 - - - - - - - st -C / - - - - - - - - st -B / -
3616 - 120.05|17.33]17.58 | + |+0145|+0145 +p +M / +0145 - 1154911356 (1511 | + |+0145|+0145 +p +p / +0145
3617 - - - - - - - st -C / - - - - - - - - st -B / -
3618 - 121.48]19.76 | 19.91 +0145| +0145 +p +M / +0145 - [16.80]14.74[1540| + |+0145]+0145 +p +m / +0145
3619 - - - - - - - st -C / - - - - - - - - st -B / -
3620 - - - - - - - st -C / - - - - - - - - st -B / -
3621 - 126.89|23.46|24.01| + |+0145|+0145 +p +1/2 / +0145 - |15.48|13.61[15.99| + |+0145|+0145 +p +1/2 / +0145
3622 - 126.94123.40]22.83| + |+0145]+0145 +p +M / +0145 - [16.10]14.36[15.46| + |+0145]| +0145 +p +1/2 / +0145
3623 - 121.94|17.86|18.07| + | +0145|+0145 +p +M / +0145 - [15.03|13.56|14.08| + |+0145|+0145 +p +M / +0145
3624 - 120.94|18.38|18.38| + |+0145|+0145 +p +M / +0145 - [15.79/15.38|15.89| + |+0145|+0145 +p +M / +0145
3625 - - - - - - - st -C / - - - - - - - - st -B / -
3626 1 0.7 11/20 - - - - - - - ot C ] - 12/20 - - - - - - - ot B ] - 12/20
3627 - 122.39]18.54 | 19.55 +0145 | +0145 +p +1/2 / +0145 - |15.08|13.65[15.23| + |+0145|+0145 +p +M / +0145
3628 - 127.34123.20(24.25| - |+0145|+0145 +p +1/2 / +0145 - |15.41|14.67|1558| + |+0145|+0145 +p +m / +0145
3629 - - - - - - - st / st - - - - - - - - st / -B -
3630 - 123.29|20.95|21.53| - - - st / st - - 23.06(22.88|24.58 | + - - +p / -B -
3631 - 120.26|17.41]1845| + | +0145|+0145 +p / st +0145 - [15.01|14.07 1554 | + |+0145|+0145 +p / +M +0145
3632 - - - - - - - st / st - - - - - - - - st / -B -
3633 - 12346)19.65]19.95| + |+0145]+0145 +p / -C + - 153211257 [14.49| + |+0145]| +0145 +p / +M +0145
3634 - 129.74126.03]26.26| + |+0145|+0145 +p / st +0145 - [14.71]13.61[14.38| + |+0145|+0145 +p / +M +0145
3635 - 125.89|26.00|24.54| + |+0145|+0145 +p / st +0145 - |16.72|14.82|15.61| + |+0145|+0145 +p / +M +0145
3636 - 118.12]15.84[15.84| + |+0145]+0145 +p / +M +0145 - 1152011347 [13.81| + |+0145]|+0145 +p / +M +0145
3637 - 118.67|15.95]16.28| + |+0145|+0145 +p / +M +0145 - [14.98|13.55[14.05| + |+0145|+0145 +p / +M +0145
3638 2 | 3.1 5/5 - 118.32|15.29|1550| + |+0145|+0145 +p / +M +0145 5/5 - 115.19[13.08|13.74 | + |+0145|+0145 +p / +M +0145 515
3639 - 118.18|15.15]15.59 | + |+0145|+0145 +p / +p +0145 - 115.30(13.85[14.77| + |+0145|+0145 +p / +M +0145
3640 - 11840]15.34|15.77| + | +0145| +0145 +p / +p +0145 - [16.21]15.19]15.78 | + |+0145|+0145 +p / +M +0145

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Matrix : Raw turkey filet
Strain : E. coli 0103
stx1 +/stx2 +/ eae +
Aerobic mesophilic flora : 2 x 108 CFU/g

Sample N°

Level

Contamination level
(CFU/Sample)

115014

115015

115016

115017

115018

115019

115020

115021

115022

115023

115024

115025

115026

115027

115028

115029

115030

115031

115032

115033

115034

115035

115036

115037

115038

0.6

115039

115040

115041

115042

115043

29

MILLIPORE SAS

Reference method : Alternative method: GDS STEC
ISO/TS 13136* Short time (8 h) 25 g +225 ml PW mEHEC
MPX TOP 7 STEC MPX TOP 7 STEC (PPMX) MPX ID FOR TOP STEC BT SRR L0
ARl e Positive/ Beads+Wash buffer 20l el
Result — = Result — = : Final PCR result H Confirmation | Positive/Total
Total g2 g7 Fna CHROMAgar result
clihel | s st | sx2 | eae | 0157 | " Z | stx1 | st | eae | O157 | © result stec | 'BX | ChromiD EHEC
result group
- - - - - 30.81 - - - - - - +1/2 -A / -
- - - - - 30.31 - - - - - - +1/2 -A / -
0/5 - - - - - 27.92 - - - - - - +M -A / - 0/5
- - - - - 28.68 - - - - - - +M -A / -
- - 20.65 - - 28.52 - 21.97 - - - - -A -A / -
- - 30.97 - - 27.11 - - - - - - +M -A / -
1427 | 14.52 | 13.44 - + 15.82 | 16.43 | 15.07 - + +045/+0103/+0121 | +045/0103/0121 +p +m / +0103
17.78 | 18.42 | 16.48 - + 19.94 | 20.04 | 18.86 - + +045/+0103 +045/0103 +M -A / +0103
- - 24.61 - - 27.45 - - - - - - -B -A / -
17.35 | 17.34 | 16.20 - + 19.20 | 19.41 | 18.10 - + +045/+0103 +045/0103 +p -A / +0103
17.22 | 17.46 | 15.65 - + 19.52 | 19.99 | 18.07 - + +045/+0103 +045/0103 +p +m / +0103
- - - - - 28.91 - - - - - - -B -A / -
- - 27.49 - - - - - - - - - -B -A / -
- - 22.68 - - - - - - - - - -A -A / -
14/20 17.85 | 18.93 | 17.07 - + 19.82 | 21.17 | 19.33 - + +045/+0103/+0121 | +045/0103/0121 +p +m / +0103 8120
- - 28.85 - - 27.32 - - - - - - +1/2 / -A -
- - - - - 28.41 - - - - - - +1/2 / -A -
16.33 | 17.35 | 15.55 - + 19.65 | 19.63 | 18.49 - + +045/+0103 +045/0103 +p / +m +0103
- - - - - 29.40 - - - - - - -C / -A -
- - - - - 28.51 - - - - - - -C / -A -
- - - - - 27.21 - - - - - - -B / -A -
15.32 | 15.67 | 14.18 - + 17.81 | 17.82 | 16.49 - + +045/+0103 +045/0103 +p / +m +0103
- - 31.00 - - 30.84 - - - - - - st / -A -
16.04 | 16.06 | 14.73 - + 18.17 | 19.10 | 17.17 - + +045/+0103 +045/0103 +p / +1/2 +0103
- - - - - 26.64 - - - - - - -C / -A -
15.26 | 15.84 | 14.32 - + 18.14 | 18.61 | 16.72 - + +045/+0103/+0121 | +045/0103/0121 +p / +m +0103
17.59 | 17.90 | 15.62 - + 20.61 | 21.05 | 19.82 - + +045/+0103 +045/0103 +p / +m +0103
515 18.79 | 18.96 | 17.63 - + 22.02 | 22.89 | 20.99 - + +045/+0103 +045/0103 +M / +m +0103 515
15.95 | 17.12 | 14.83 - + 19.23 | 19.84 | 18.02 - + +045/+0103 +045/0103 +M / +m +0103
18.21 | 18.50 | 16.32 - + 2113 | 21.53 | 19.73 - + +045/+0103 +045/0103 +p / +1/2 +0103

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Matrix : Raw turkey filet

Strain : E. coli 0103

stx1 +/stx2 +/ eae +

Aerobic mesophilic flora: 2 x 106 CFU/g

MILLIPORE SAS

Reference method : Alternative method: GDS STEC
g - ISO/TS 13136*
% = § % MPX TOP 7 STEC MPX TOP 7 STEC (PPMX) MPX ID FOR TOP STEC Beads from resuspension plate = IMS-R
= > s) Final result Final
g 1°| E2 Positive/Total Result . Result . | Final PCR result Beads+Wash buffer 20l Confirmation | Positive/Total
€ o Final Final Final CHROMagar result
© ?ézsﬁl Serogroup stx1 | stx2 | eae | 0157 ICEN stx1 | stx2 | eae | 0157 CE! CES STEC TBX | ChromiD EHEC
115014 - / - - - - - - - - - - - - +M -A / -
115015 - / - - - - - - - - - - - - +p -A / -
115016| 0 / - / 0/5 - - - - - - - - - - - - +1/2 -A / - 0/5
115017 - / - - - - - - - - - - - - +1/2 -A / -
115018 - / - - |2132] - - - - | 2489 - - - - +1/2 -A / -
115019 - / - - - - - - - - - - - - +1/2 -A / -
115020 + 0103 16.53 | 16.94 | 1530 | + + 19522058 | 18.08 | - + +045/+0103/+0121 | +045/+0103/+0121 +p +m / +0103
115021 + 0103 2147122511994 | + + [ 240625882295 | - + +045/+0103 +045/+0103 +M +m / +0103
115022 - / - - - - - - - |47 - - +0145 - -A -A / -
115023 0103 19.75]20.23 | 18.97 | + + 232324402263 | - + +045/+0103 +045/+0103 +M -A / +0103
115024 - / 20.02] 2056 | 1862 | + + [23.00)2436 | 2234 | - + +045/+0103 +045/+0103 +M -A / +0103
115025 + 0103 - - 313 - - - - - - - - - -B -A / -
115026 - / - - - - - - - - - - - - -A -A / -
115027 + 0103 - - 13049 - - - - - - - - - -A -A / -
115028 1 06 + 0103 14120 18.34 | 19.24 | 17.00 | + + 120.07 ] 20.76 | 19.71 - + +045/+0103/+0145 | +045/+0103/+0145 +M +m / +0103 8120
115029 ' + 0103 - - | 2483 - - - - - - - - - +1/2 / +m -
115030 + 0103 - - - - - - - - - - - - -A / -A -
115031 - / 18.85| 19.55 | 1752 | + + 224412348 | 2188 | - + +045/+0103 +045/+0103 +M / +m +0103
115032 & 0103 - - - - - - - - - - - - -A / -A -
115033 + 0103 - - - - - - - - - - - - -A / B -
115034 + 0103 - - - - - - - - - - - - -A / -A -
115035 + 0103 18.95| 2014 | 17.79 | + + | 2287|2427 2210 - + +045/+0103 +045/+0103 +p / +m +0103
115036 + 0103 - - - - - - - - - - - - -B / -A -
115037 + 0103 18.35]19.00 | 17.30 | + + [2235)2345|2093| - + +045/+0103 +045/+0103 +p / -A +0103
115038 - / - - - - - - - - - - - - st / -A -
115039 + 0103 17.82| 18.22 | 1666 | + + [2075]2114 12030 | - + +045/+0103/+0121 | +045/+0103/+0121 +p / +m +0103
115040 + 0103 20.96| 2127 [ 20.30 | + + [ 23172470 | 2294 | - + +045/+0103 +045/+0103 +p / +m +0103
115041| 2 29 + 0103 5/5 21.66 | 2224 | 20.87 | + + 2429|2684 | 24.05| - + +045/+0103 +045/+0103 +M / -A +0103 5/5
115042 + 0103 17.96 | 1815 16.00 | + + | 2127|2217 | 20.21 - + +045/+0103 +045/+0103 +p / +m +0103
115043 + 0103 19.81]20.31 | 1798 | + + 122832391 ] 21.71 - + +045/+0103 +045/+0103 +p / +m +0103

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Matrix : Raw milk cheese (Brie de Meaux)
Strain : E. coli 0111 Ad3179

stx1 +/stx2 -/ eae +

Aerobic mesophilic flora :1.18 x 108 CFU/g

Sample N°
Level
Contamination level
(CFU/Sample)

113426
113427
113428 | 0 /
113429
113430
113431
113432
113433
113434
113435
113436
113437
113438
113439
113440
113441
113442
113443
113444
113445
113446
113447
113448
113449
113450
113451
113452
113453 | 2
113454
113455

3.9

Global
result

Reference method :

MILLIPORE SAS

Alternative method: GDS STEC

ISO/TS 13136* Short time (10 h) 25 g + 225 ml PW mEHEC
MPX TOP 7 STEC MPX TOP 7 STEC (PPMX) MPX ID FOR TOP STEC Beads from resuspension plate = IMS-R
Final result Final Final
PositiveTotal Result | Result . . PCR Beads+Wash buffer 20l . Confirmation | Positive/Total
Flna||t Fmallt Fmallt result | CHROMagar | 1oy | opromip EHEC | G ?‘malt' result
Serogroup stx1 stx2 eae 0157 resu stx1 | stx2 | eae | 0157 resu fesu STEC fom onfirmation
- - - - - - - - - - - - st st / - -
- - - - - - - - - - - - st -B / - -
0/5 - - - - - - - 129.76| - - - - st -B / - - 0/5
- - - - - |2749] - - - - - - st -C / - -
- - - - - 3031 - - - - - - st -B / - -
- - - - - - - - - - - st -B / - -
25.12/-- | --I- | 30.56/26.37/-| - | +-- |27.54| - |25.80| - + -fifil-*/-* - +p -B / +0111 -
- - - - - 2654 - |25.03| - + - - st -B / - -
30.18/31.58/-| - |-127.18/27.26| - | -[+- |26.79| - [26.52| - + -fififi*[i* - +p (4) -A / +0111 -
26.74 - 27.83 - + [2839| - |26.66| - + -fifil-*/-* - st -B / - -
- - - - - 13097 - - - - - - st -B / - -
2213 - 20.78 - + (2454 - |2221| - + +0111 +0111 +p (10) -B / +0111 +
- - - - - 29.38| - - - - - - st -B / - -
26.54 - 26.07 - + (3034 - |2860| - + -fifil-*/-* - +p (2) -B / +0111 -
8120 28.33 - 24.90 - + (2601 - |24.81| - + -[-- - +p S()[1 0) s/t s/t +0111 - 5120
22.40 - 21.91 - + 2523 - |23.78| - + +0111 +0111 +p / +p (1) +0111 i
19.02 - 18.17 - + [2280| - |2052| - + +0111 +0111 +p / +p (1) +0111 +
- - - - - - - - - - - - st / st - -
- - - - - - - - - - - - st / st - -
22.16 - 21.99 - + |2836| - |2548| - + -fifil-*/-* - +p (5) / +1/2 +0111 -
23.69 - 22.38 - + 2645 - |2342| - + -fififi*[-* - +p / +M +0111 -
- - - - - - - - - - - - st / st - -
18.60 - 17.75 - + (2122 - [19.89| - + +0111 +0111 +p / +M +0111 i
18.65 - 17.12 - + |2255| - 12085 - + +0111 +0111 +p / st +0111 +
/|- - -[-|- - - - - - - - -fififi*/-* - +p (2) / +p (2) +0111 -
29.49 - 27.04 - & - - - - - -fififi*/-* - st / st - -
4/5 24.28 - 23.24 - + |2840| - |2825| - + -fififi*/-* - +p (1) / +p (7) +0111 - 2/5
22.18 - 21.38 - + [2520] - [21.90| - + +0111 +0111 +p / +M +0111 +
21.10 - 19.84 - + 2388 - |2148| - + +0111 +0111 +p / +M - +

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Matrix : Raw milk cheese (Brie de Meaux)

Strain : E. coli 0111 Ad3179

stx1 +/stx2 -/ eae +

Aerobic mesophilic flora :1.18 x 108 CFU/g

MILLIPORE SAS

Reference method : Alternative method: GDS STEC
g - ISO/TS 13136*
% = § % MPX TOP 7 STEC MPX TOP 7 STEC (PPMX) MPX ID FOR TOP STEC Beads from resuspension plate = IMS-R
@ o = . . .
((D%' 3 % % G Positive/ Result . Result . . I;gaRl Beads+Wash buffer 20ul Con:‘:ilrr::;tion Positive/
g6 Total Final Final Final Total
S Global S result result result result | CHROMagar | rgy | cheomp ErEC | "5
© R six1 stx2 eae 0157 sl | stx2 | eae | 0157 STEC °
result group
113426 - - - - - - - - - - - - - - st -B / -
113427 - - - - - - - - - - - - - - st -B / -
113428 | 0 / - - 0/5 - - - - - - - - - - - - st -B / - 0/5
113429 - - - - - - - - - - - - - - st -B / -
113430 - - - - - - - 3032 | - - - - - - st -B / -
113431 - - - - - - - - - - - - - - st -B / -
113432 - - 26.82/25.03/24.84 | -I-I- | 27.62/24.64/24.48 | -[-|- | +/+/+ | 2447 | - |2438| - + - - +p -B / +0111
113433 - - -128.33/26.87 - -27.86/28.98 - -[++ - - 3067 - - -[-/- - +p (1) -B / +0111
113434 - - 22.89 - 20.19 - + (2299 | - 2238 - + +0111 +0111 +p -B / +0111
113435 + 0111 21.69 - 19.94 - + (2222 - 2203 - + +0111 +0111 +p +m / +0111
113436 + 0111 - - - - - - - - - - - - st -B / -
113437 + 0111 23.28 - 17.59 - + (1993 - 1763 | - + +0111 +0111 +p +1/2 / +0111
113438 + 0111 - - - - - - - - - - - - st -B / -
113439 - - 19.95 - 18.27 - + | 21.11 - 2050 | - + +0111 +0111 +p +m / +0111
113440 1 21 - 8120 19.21 - 18.20 - + 2068 - 1974 | - + +0111 +0111 +p +m / +0111 11120
3441 - - - - - - - - - - - - - - st / st -
113442 - - 17.21 - 15.83 - + (2282 - 18.67 | - + +0111 +0111 +p / +M +0111
113443 + 0111 16.48 - 14.64 - + 1798 - 16.27 | - + +0111 +0111 +p / +1/2 +0111
113444 - - - - - - - - - - - - - - st / -B -
113445 - - - - - - - - - - - - - - st / -B -
113446 + 0111 17.69 - 16.26 - + (2096 | - 1890 | - + +0111 +0111 +p / +M +0111
113447 + 0111 21.88 - 19.19 - + |2279| - ]2092| - + +0111 +0111 +p / +1/2 +0111
113448 + 0111 - - - - - - - - - - - - st / -B -
113449 - - 12.11 - 10.41 - + (1542 - 13.51 - + +0111 +0111 +p / +M +0111
113450 - - 20.76 - 14.34 - + | 1584 | - 1412 | - + +0111 +0111 +p / +p +0111
113451 + 0111 28.15 - 27.31 - + | 2848 - - - - /- - +p / +m +0111
113452 + 0111 25.34 - 23.33 - + (2582 - |2360| - + -/-[i - +p / +m +0111
113453 | 2 39 + 0111 4/5 20.86 - 18.95 - + [2375| - [2202| - + +0111 +0111 +p / +1/2 +0111 2/5
113454 - - 19.41 - 18.14 - + 1985 - 1767 | - + -[+/+ - +p / +p +0111
113455 + 0111 17.53 - 15.96 - + (1800 - 16.72 | - + +0111 +0111 +p / +p +0111

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Matrix : Process water

Strain : E.coli 026 Ad2826

stx1+/ stx2- / eae+

Aerobic mesophilic flora: 3.2 x 103 CFU/mL

_ Reference method : Alternative method: GDS STEC
% . ISO/TS 13136 Short time (10 h) 25 g + 225 ml PW mEHEC
2 =a TOP Beads from resuspension TOP Beads from resuspension plate =
=z — | &€ MPX TOP 7 STEC MPX TOP 7 STEC
2 | IEs . STEC| _. plate = IMS-R . STEC . IMS-R .
g |5 ¢ el sl Positive/ el Beads+Wash buffer 20l el Positive/ el Beads+Wash buffer 20l il Positive/
S EQ Result , , PCR H Confirmation Result . , PCR H Confirmation
2 £ Total Final | Final Total Final Final Total
S~ Global  Sero- result | result result| CHROMagar TBX ChromiD L result result result| CHROMagar TBX | ChromID EHEC LA
© esult  group stx1 |stx2 | eae | 0157 STEC EHEC stx1 |stx2| eae | 0157 STEC
1939 - - - - - - - st st / - - - - - - - - st st / -
1940 - - - - - - - st st / - - - - - - - - st st / -
1941 | 0 / 0/5 - - - - - - - st st / - 0/5 - - - - - - - st st / - 0/5
1942 - - - - - - - st st / - - - - - - - - st st / -
1943 - - - - - - - st st / - - - - - - - - st st / -
1944 - - - - - - - st st / - - - - - - - - st st / -
1945 10.78| - | 839 | - + | +026 | +O26 +p +p / +026 1499 - [13.29| - + +026 +026 +p +p / +026
1946 - - - - - - - st st / - - - - - - - - st st / -
1947 13.39| - |10.64| - + | +026 | +026 +p +p / +026 13.45| - [1241] - + +026 +026 +p +p / +026
1948 13.10| - |10.60| - + | +026 | +026 +p +p / +026 13.14| - [11.80| - + +026 +026 +p +p / +026
1949 - - - - - - - st st / - - - - - - - - st st / -
1950 - - - - - | +026| - +p (9) +p (8) / +026 1214 - [10.92| - + +026 +026 +p +p / +026
1951 - - - - - - - st st / - - - - - - - - st st / -
1952 1153 - | 917 | - + | +026 | +O26 +p +p / +026 1418 - [13.37| - + +026 +026 +p +p / +026
1953 1 06 10/20 13.09| - |1044| - + | +026 | +O26 +p +p / +026 7120 1465| - [13.36| - + +026 +026 +p +p / +026 8/20
1954 - - - - - - - st st / - - - - - - - - st st / -
1955 - - - - - - - st st / - - - - - - - - st st / -
1956 - - - - - - - st st / - - - - - - - - st st / -
1957 - - - - - - - st / st - - - - - - - - st / st -
1958 - - - - - - - st / st - - - - - - - - st / st -
1959 - - - - - - - st / st - - - - - - - - st / st -
1960 - - - - - - - st / st - - - - - - - - st / st -
1961 - - - - - - - st / st - - - - - - - - st / st -
1962 1200 - | 998 | - + | +026 | +026 +p / +p +026 14.49| - [13.28| - + +026 +026 +p / +p +026
1963 1354 - |11.35| - + | +026 | +026 +p / +p +026 13.89| - [12.86| - + +026 +026 +p / +p +026
1964 1413 - |11.82| - + | +026 | +026 +p / +p +026 1472 - [13.26| - + +026 +026 +p / +p +026
1965 1435 - |12.36| - + | +026 | +026 +p / +p +026 13.70| - [1256| - + +026 +026 +p / +p +026
1966 | 2 | 2.3 4/5 1355 - |1218| - + | +026 | +026 +p / +p +026 4/5 1241 - |[11.73] - + +026 +026 +p / +p +026 5/5
1967 - - - - - - - st / st - 912 | - | 754 | - + +026 +026 +p / +p +026
1968 13.71| - |11.38| - + | +026 | +026 +p / +p +026 1354 - [12.34| - + +026 +026 +p / +p +026
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a, b, ¢, d, g: variant

Appendix 6 — Inclusivity/exclusivity study: raw data

MILLIPORE SAS

Initial validation

Alternative method : Assurance® GDS STEC -
Virulence genes Protocol (1) (25g + 225ml (d1/10) PW mEHEC®)
N° Strain Serotype Reference Origin Inoculationlevel Final result
CFU/225mlI Final PCR result Confirmation result Assurance® GDS STEC
stx stx, eae
Result Serogroup
1 | Escherichia coli 026:H11 CIP 104673 / + - + 34 026 026 + 026
2 | Escherichia coli 026 Ad1741 Raw milk cheese + - + 23 026 026 + 026
3 | Escherichia coli 026 Ad2298 Dairy product + - + 26 026 026 + 026
4 | Escherichia coli 026 Ad2303 Raw milk cheese + + 57 026 026 + 026
5 | Escherichia coli 026 Ad2671 Dairy product + + 29 026 026 + 026
6 | Escherichia coli 026 Ad2675 Raw milk cheese - + + 37 026 026 + 026
7 | Escherichia coli 026 Ad2678 Dairy product + + 12 026 026 + 026
8 | Escherichia coli 026:H11 1377-138 LOT 3 Meat - + 34 026 026 + 026
9 | Escherichia coli 026:H11 déc-62 Meat + - + 27 026 026 + 026
10 | Escherichia coli 026:H11 14-53 Meat + - + 15 026 026 + 026
11 | Escherichia coli 026:H11 1311-12 Cream - +(a) + 27 026 026 + 026
12 | Escherichia coli 026:H11 375-122 Cheese + +(c,d) + 25 026 026 + 026
13 | Escherichia coli 0103 Ad982 Animal + - + 9 0103 0103 + 0103
14 | Escherichia coli 0103 Ad1772 / + - + 13 0103 0103 + 0103
15 | Escherichia coli 0103:H2 Ad1773 Cheese + + + 10 0103 0103 + 0103
16 | Escherichia coli 0103:H2 1144 Dairy product + - + 27 0103 0103 + 0103
17 | Escherichia coli 0103:H2 821-76 Dairy product + + + 34 0103 0103 + 0103
18 | Escherichia coli 0103:H2 56-12 Meat + - + 10 0103 0103 + 0103
19 | Escherichia coli 0103:H2 262-03-18-1 Meat - + + 21 0103 0103 + 0103
20 | Escherichia coli 0103:H2 \/92-362 Meat + - + 38 0103 0103 + 0103
21 | Escherichia coli 0103:H2 03-35 Meat + - + 17 0103 0103 + 0103
22 | Escherichia coli 0103:H2 72-11 Meat + - + 23 0103 0103 + 0103
23 | Escherichia coli 0111:H8 Ad511 Clinic + + + 21 o111 0111 + o111
24 | Escherichia coli o111 Ad981 Animal + + + 22 o111 o111 + o111
25 | Escherichia coli 0111:H8 1251-31 Dairy product +(a) + (c,d) + 29 0111 0111 + o111
26 | Escherichia coli 0111:H8 1391-40 Dairy product + - + 17 o111 0111 + o111
27 | Escherichia coli 0111:H8 577-54 Dairy product +(a) +(c,d) + 19 o1 o111 + o111
28 | Escherichia coli 0111:H8 593-95 Dairy product +(a) + (c,d) + 20 0111 0111 + o111
29 | Escherichia coli 0111:H8 622-4 Dairy product +(a) +(c,d) + 16 o111 0111 + o111
30 | Escherichia coli 0145 Ad983 Animal - + + 7 0145 0145 + 0145
31 | Escherichia coli 0145 Ad2310 Unknown + + 54 0145 0145 + 0145
32 | Escherichia coli 0145:H28 2305-1 Meat + + 42 0145 0145 + 0145
33 | Escherichia coli 0145:H28 1331-100 Meat + + 15 0145 0145 + 0145
34 | Escherichia coli 0145:H28 1502-105 Meat + + 62 0145 0145 + 0145
35 | Escherichia coli 0145:H28 1867-177 Meat + + 36 0145 0145 + 0145
36 | Escherichia coli 0145:H28 092-4 Meat + + 36 0145 0145 + 0145
37 | Escherichia coli 0157:H7 769 Ground beef +(a) + 43 0157 0157 + 0157
38 | Escherichia coli 0157:H7 803 Meat - +(c,d) + 12 0157 0157 + 0157
39 | Escherichia coli 0157:H7 1043 VHS beef +(a) +(c,d) + 40 0157 0157 + 0157
40 | Escherichia coli 0157:H7 1211-1 VHS beef - + + 35 0157 0157 + 0157
41 | Escherichia coli 0157:H7 52-33 N°34 VHS - + + 47 0157 0157 + 0157
42 | Escherichia coli 0157:H7 Ad683 Ground beef + + + 35 0157 0157 + 0157
43 | Escherichia coli 0157:H7 Ad685 Beef industry environment + + 40 0157 0157 + 0157
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MILLIPORE SAS

Initial validation

Alternative method : Assurance® GDS STEC -
Virulence genes Protocol (1) (25g + 225ml (d1/10) PW mEHEC®)
N° Strain Serotype Reference Origin Inoculationlevel Final result
CFU/225mlI Final PCRresult | Confirmation result Assurance® GDS STEC
stxy stx; eae
Result Serogroup
44 | Escherichia coli 0157:H7 Ad489 Frozen beef balls + + + 36 0157 0157 + 0157
45 | Escherichia coli 0157:H7 ET8 Water treatment plant + + 44 0157 0157 + 0157
46 | Escherichia coli 0157:H7 Ad924 Ground beef + + 51 0157 0157 + 0157
47 | Escherichia coli 0157:H7 Ad1071 Ground beef + + 43 0157 0157 + 0157
48 | Escherichia coli 0157:H7 Ad1174 Frozen ground beef + + 33 0157 0157 + 0157
49 | Escherichia coli 0157:H7 Ad1745 Raw cheese + + 51 0157 0157 + 0157
50 | Escherichia coli 0157:H7 Ad2222 Ground beef + + 35 0157 0157 + 0157
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Extension study

Assurance GDS STEC - Protocol ® (225ml PW mEHEC)
6 hat 41,5°C 6 hat 41,5°C
Virulence genes PW mEHEC PW mEHEC 6 h at41,5°C
_ Screening Confirmation PW mEHEC
N° Strain Serotype | Reference Origin Inoggll'jlltzlggr::vel FinaFI’ (r;;.asult non-0157 0157 con::iil'r::alltory
Final result | Final result | Final result Concentration reagent Final Firal tests
stxy | stxa | eae MPX TOP 7 STEC| MPXID EHEC ID Streaking (20L beads) confirmation | confirmation
CHI;(_Zr)Il;/ICagar EHEC | TBX | resultnon-0157 | result 0157
1 | Escherichia coli | 026:H11 | CIP 104673 / + - + 17 -/+ (A8) -[+026 (A8) +026 (A8) | st/+(A8) |st/+ (A8)|st/i+ (A8) +026 (A8) +
2 | Escherichia coli | 026 Ad1741 Raw milk cheese + - + 30 + +026 +026 + + + +026 +
3 | Escherichia coli | 026 Ad2298 Dairy product + - + 23 + +026 +026 + + + +026 +
4 | Escherichia coli | 026 Ad2303 Raw milk cheese - + + 33 & +026 +026 + + + +026 +
5 | Escherichia coli | 026 Ad2671 Dairy product - + + 25 + +026 +026 + + + +026 +
6 | Escherichia coli | 026 Ad2675 Raw milk cheese - + + 30 & +026 +026 + + + +026 +
7 | Escherichia coli | 026 Ad2678 Dairy product + - + 15 & +026 +026 + + + +026 +
8 | Escherichia coli| 026:H11 | 1377-138 LOT 3 | Meat - + + 17 + +026 +026 + + + +026 +
9 | Escherichia coli | 026:H11 | 12-62 Meat +a - | +b 17 + +026 +026 + + + +026 +
10 | Escherichia coli| 026:H11 | 14-53 Meat +a - | +b 20 + +026 +026 + + + +026 +
11 | Escherichia coli| 026:H11 | 1311-12 Cream - |[+(@|+tb 26 + +026 +026 + + + +026 +
12 | Escherichia coli| 026:H11 | 375-122 Cheese + [+(cd)|+b 30 + +026 +026 + + + +026 +
13 | Escherichia coli| 0103 Ad982 animal + - + 32 + +0103 +0103 + + + +0103 +
14 | Escherichia coli| 0103 Ad1772 / + - + 27 + +0103 +0103 st + + +0103 +
15 | Escherichia coli | 0103:H2 | Ad1773 Cheese + + + 36 + +0103 +0103 + + + +0103 +
16 | Escherichia coli| 0103:H2 | 1144 Dairy product + - | +e 36 + +0103 +0103 + st + +0103 +
17 | Escherichia coli| 0103:H2 | 821-76 Dairy product + + / 24 + +0103 +0103 + + + +0103 +
18 | Escherichia coli | 0103:H2 | 56-12 Meat + - + 28 + +0103 +0103 st st + +0103 +
19 | Escherichia coli | 0103:H2 | 262-03-18-1 Meat - + + 35 + +0103 +0103 st + + +0103 +
20 | Escherichia coli| 0103:H2 | V92-362 Meat + - + 26 + +0103 +0103 + + + +0103 +
21 | Escherichia coli | 0103:H2 | 03-35 Meat +ta - |+te 21 + +0103 +0103 + + + +0103 +
22 | Escherichia coli| 0103:H2 | 72-11 Meat + - + 23 + +0103 +0103 + + + +0103 +
23 | Escherichia coli | 0111:H8 | DEC8b/Ad511 | Clinic + + + 19 + +0111 +0111 + + + +0111 +
24 | Escherichia coli | 0111 Ad981 Animal + + + 24 + +0111 +0111 + + + +0111 +
25 | Escherichia coli| 0111:H8 | 1251-31 Dairy product +(a)|+(cd)| +q 25 i +0111 +0111 + + + +0111 +
26 | Escherichia coli| 0111:H8 | 1391-40 Dairy product + - +q 19 i +0111 +0111 + + + +0111 +
27 | Escherichia coli| 0111:H8 | 577-54 Dairy product +(a)|+(cd)| +q 19 + +0111 +0111 + + + +0111 +
28 | Escherichia coli| 0111:H8 | 593-95 Dairy product +(a)|+(cd)| +q 29 + +0111 +0111 + + + +0111 +
29 | Escherichia coli| 0111:H8 | 622-4 Dairy product +(a)|+(cd)| +q 25 + +0111 +0111 + + + +0111 +
ADRIA Développement 166/184 September 2, 2025

Summary report (Version 0)
Assurance GDS STEC



MILLIPORE SAS

Extension study

Assurance GDS STEC - Protocol ® (225ml PW mEHEC)
6 hat 41,5°C 6 hat 41,5°C
Virulence genes PW mEHEC PW mEHEC 6 hat41,5°C
_ Screening Confirmation PWmEHEC
N° Strain Serotype | Reference Origin Inoggll'jlltzlggr::vel Fina; g.:ult non-0157 0157 conriirr:;tory
Final result | Final result | Final result Concentration reagent Final Final tests
stxy | stxa | eae MPX TOP 7 STEC| MPXID EHEC ID Streaking (20L beads) confirmation | confirmation
CHROMagar | .o~ | 1y | result non-0157 | result 0157
STEC
30 | Escherichia coli | 0145 Ad983 Animal - + + 22 + +0145 - +0145 + st + +0145 +
31 | Escherichia coli | 0145 Ad2310 Unknown - + + 20 + +0145 - +0145 + + + +0145 +
32 | Escherichia coli | 0145:H28 | 2305-1 Meat - + + 20 + +0145 - +0145 + st + +0145 +
33 | Escherichia coli| 0145:H28 | 1331-100 Meat - + + 22 + +0145 - +0145 st st + +0145 +
34 | Escherichia coli| 0145:H28 | 1502-105 Meat - + + 33 + +0145 - +0145 + + + +0145 +
35 | Escherichia coli| 0145:H28 | 1867-177 Meat - + + 14 + +0145 - +0145 + + + +0145 +
36 | Escherichia coli| O145:H28 | 092-4 Meat - + + 30 + +0145 - +0145 + + + +0145 +
37 | Escherichia coli | 0157:H7 | 769 Ground beefand pork meat| - | +(@) | +g 53 + +0157 +0157 + +
38 | Escherichia coli| 0157:H7 | 803 Veal meat - |+(cd)| +g 38 + +0157 +0157 + +
39 | Escherichia coli | O157:H7 | 1043 Frozen ground beef +@a) [+(cd)| +g 48 + +0157 +0157 + +
40 | Escherichia coli| 0157:H7 | 1211-1 Frozen ground beef - |+(cd)| +g 23 + +0157 +0157 + +
41 | Escherichia coli| 0157:H7 | 52-33 N°34 Frozen ground beef - | Ha) |+g 60 + +0157 +0157 + +
42 | Escherichia coli | O157:H7 | Ad683 Ground beef + + + 48 + +0157 +0157 + +
43 | Escherichia coli| 0157:H7 | Ad685 Beef industry environment - + + 64 + +0157 +0157 + +
44 | Escherichia coli | O157:H7 | Ad489 Frozen beef balls + + + 24 + +0157 +0157 + +
45 | Escherichia coli | O157:H7 | ET8 Environment - + + 50 + +0157 +0157 + +
46 | Escherichia coli | 0157:H7 | Ad924 Ground beef + + + 53 + +0157 +0157 + +
47 | Escherichia coli | O157:H7 | Ad1071 Ground beef - + + 52 + +0157 +0157 + +
48 | Escherichia coli| O157:H7 | Ad1174 Frozen ground beef - + + 35 + +0157 +0157 + +
49 | Escherichia coli | O157:H7 | Ad1745 Raw milk cheese - + + 36 + +0157 +0157 + +
50 | Escherichia coli| 0157:H7 | Ad2222 Ground beef - + + 34 i +0157 +0157 + +
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EXCLUSIVITY

BPW 24h a 37°C
PCR. PCR Confirmation
. . Screening .
Ne Strain Serotype Reference Origin Virulence genes Inoculation level Final result
CFU/mI Assurance® GDS
MPX TOP 7 STEC MPX ID STEC
stx1 stx2 eae

1 | Escherichia coli 026:H11 AEEC 335 Dairy product - +b 4,6E+05

2 | Escherichia coli 0157:H26 AEEC 561 Meat product - +b 6,2E+05

3 | Escherichia coli 0145:H28 AEEC 1387-177 Dairy product - +q 2,9E+05

4 | Escherichia coli 0145:H28- 529-64 Meat product - - 2,4E+05

5 | Escherichia coli 0145-:H28- 236-9 Dairy product - 4 8E+05

6 | Escherichia coli 091:H21 13482 Dairy product + +b 2,7E+05

7 | Escherichia coli 0113:H21 STEC-19-50 Meat product + 4 5E+05

8 | Escherichia coli O111:H2 Ad513 Clinic - + 4,7E+05

9 | Escherichia coli o111 Ad1774 Clinic + 2,8E+05

10 | Escherichia coli 0103 Ad1743 Meat product - 2,0E+05

11 | Escherichia coli 0103 Ad1862 Dairy product - + 3,7E+05

12 | Escherichia coli 026 Ad1739 Dairy product - + 3,6E+05

13 | Escherichia coli 026 Ad1864 Meat product - + 4 1E+05

14 | Escherichia coli 026 Ad2677 Dairy product - + 5,1E+05

15 | Escherichia coli O157:H7 ENV177 Environment - + 4,2E+05

16 | Escherichia coli O157:H7 Ad2301 Environment - + 3,6E+05

17 | Escherichia coli 092:H33 Ad503 Clinic - 1,7E+05

18 | Escherichia coli O78:H11 ATCC 35401 Clinic - 4,7E+05

19 | Escherichia coli 06:H6 Ad506 Clinic - 3,7E+05

20 | Escherichia coli 06:H10 Ad507 Clinic - 2,3E+05

21 | Escherichia coli 086:H43 Ad509 Elephant - 5,1E+05

22 | Escherichia coli 0128:H2 Ad512 Clinic - + 4 9E+05

23 | Escherichia coli 078:K80:H12 ATCC 43896 Clinic - 2,9E+05

24 | Escherichia coli 0104:H21 Ad516 Clinic - 4,8E+05

25 | Escherichia coli 055:H7 Ad518 Clinic - 3,9E+05

26 | Escherichia coli 0127:H6 Ad520 Clinic - 1,6E+05

27 | Escherichia coli 0126 Ad1776 Clinic - 2,4E+05 -

28 | Escherichia coli 045:H2 Ad1778 Unknown + - 1,5E+05 +

29 | Escherichia coli 0121 Ad1779 Unknown - 2,6E+05

30 | Citrobacter rodentium / ATCC 51116 Hamster - 1,8E+05
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Appendix 7 - Results obtained by the collaborative laboratories and the expert laboratory

Collaborator A
Aerobic mesophilic flora; 7,6 104 CFU/g

Assurance GDS STEC - Protocole 1 (259 + 225ml (d1/10) PW mEHEC)
Pre-warmed mEHEC
Reference method: ADRIA ISO/TS 13136 internal method 8 hat41.5°C 10 h at 41.5°C 10 h at 41.5°C Result
Screening Confirmation Cultural confirmation
MPX TOP 7 STEC MPX ID for Top STEC Remaining beads
Streaking Confirmation on
Confirmation (20L tvpical colonies -
Sample PCR It Result PCR it MPX PCR result beads) ypica S
N° results esu resu TOP Group 1 & Group 2 MPX PCR PCR | PCR | a5
PCR Direct streaking 7 D Final MPX | mpx | Final result § £
Final STEC Final | "**"t| & g |Top7| 1D | cultural |STEC| & | <
: £ confirmation @
result = = Final result SQ1x|9 ()
§’O 8| . S | Result result o5 = 2
stx | eae | 026 SE |B|. 28|2| 8 STEC | ¥ | six1 | st2| eae | 0157 eae 1|eae2|eae3| 026 |045* 0103 | 0111|0145 | 0121* 5 O | Result | Result
o v o | —= L\E/ group
S o o
4 ' ' / - - - - - CH - | _|NA
7 / - - - - - - - - - - - - |CH - - | [ NA
8 / - - - - - - - - - - - - |CH - - /[ NA
12 / - - - - - - - - - - - - |CH - - | [ NA
15 / - - - - - - - - - - - - |CH - - | [NA
16 / - - - - - CH - | [NA
21 / - - - - - CH - /[ NA
23 - - - - - - / - - - - - - - - - - - - - - - - - CH - - | [ NA
1 +19.90 | +19.62 | +19.53 | 026 + + |CH| + + 026 + 026 |10.78| - [ 723 | - + - - 19261983 - - - - - 026 | 026 + + |CH| + 026 026 + |026|PA
2 - - - - - - / - - - - - - - - - - - - - - - - - - - | [ NA
6 +21.22 | +20.97 | +20.85 | 026 + + |CH| + + 026 + 026 (1485| - |10.82| - + - - [ 1M12 (1187 - - - - - 026 | 026 + + |[CH| + 026 026 + |026]|PA
11 - - - - - - / - - - - - - - - - - - - - - - - - - - - | [ NA
13 +19.03 | +18.90 | +18.89 | 026 + + |CH| + + 026 + 1077 - | 746 | - + - - 1940 [1015] - - - - - 026 | 026 + + |[CH| + 026 026 + |026|PA
14 +23.17 | +22.50 | +22.18 | 026 + + |CH| + + 026 + 026 - - - - - - - - - - - - - - - - - - - - / [ND
18 - - - - - - / - - - - - - - - - - - - - - - - - | [ NA
24 - - - - - - / [11.98] - | 8.13 + - | 822851 - - - - - 026 | 026 + + |CH| + 026 026 + |026|PD
3 +19.65| +19.61| +19.14 | 026 + + |CH| + + 026 + 026 | 965 | - | 574 + - 11056 [10.84| - - - - - 026 | 026 + CH| + 026 026 + |026|PA
5 +19.60 | +19.50 | +19.56 | 026 + + |CH| + + 026 + 026 |12.06] - | 933 + - 1908|975 - - - - - 026 | 026 + + |CH| + 026 026 + |026|PA
9 +17.48 | +17.44 | +17.89 | 026 + + |CH| + + 026 + 026 11037 - [ 6.71 + - 110.18]10.65| - - - - - 026 | 026 + + |CH| + 026 026 + |026|PA
10 +17.95| +18.40 | +18.26 | 026 + + |CH| + + 026 + 026 |11.44| - | 745 + - 110.60[10.84| - - - - - 026 | 026 + + |CH| + 026 026 + |[026]|PA
17 +18.45| +18.86 | +18.74 | 026 + + |CH| + + 026 + 026 |11.40| - | 762 + - 1077 (1149 - - - - - 026 | 026 + + |CH| + 026 026 + |026|PA
19 +18.80 | +19.41| +19.44 | 026 + + |CH| + + 026 + 026 |13.05] - |9.29 + - 197 1047 - - - - - 026 | 026 + + |CH| + 026 026 + |026|PA
20 +21.04 | +20.82 | +20.57 | 026 + + |CH| + + 026 + 026 |12.28| - | 846 + - 19831969 | - - - - - 026 | 026 + + |CH| + 026 026 + |026|PA
22 +18.88 | +18.33 | +18.23 | 026 + + |CH| + + 026 + 026 |11.08| - | 7.24 + - 110.2610.60| - - - - - 026 | 026 + + |CH| + 026 026 + |026]|PA
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Collaborator
Aerobic mesophilic flora: 1,9 104 CFU/g

MILLIPORE SAS

Assurance GDS STEC - Protocole 1 (25g + 225ml (d1/10) PW mEHEC)
Pre-warmed mEHEC
Reference method: ADRIA ISO/TS 13136 internal method 8 h at 41.5°C 10 h at 41.5°C 10 h at 41.5°C Result
Screening Confirmation Cultural confirmation
MPX TOP 7 STEC MPX ID for Top STEC Remaining beads
Streaking Confirmation on
Samol Confirmation (20pL typical colonies =
ample . £}
NE PCR results Result PCR result 1I\_IICI)-"F),( PCR result PCR beads) Final a E
| | Group 1& Group 2 MPXID | Final POR | PCR | result 3| 8
PCR Direct streaking y Final | result | - MPX | MPX | cuitural | STEC| B | <
Final STEC s o5 | Top7| ID . o
result [ = — Final result Lo || 2 confir- &
<‘Ec‘,’, 9 € |Result result 3 ('-,:_J) @ | g mation
(&) 7] = = | = _ o' ©
stx eae 026 %.‘-'_J E 2 %§ § s STEC Sero stx1 | stx2 eae 0157 eae 1|eae?2 eae 3 026 |045*| 0103|0111 | 0145 | O121* 5 0 | Result | Result
& n |3 =z group
S o S
4 - / - - - - - - - - / NA
7 - / - - - - - - - - / NA
8 - / - - - - - - - - / NA
12 - / - - - - - - - - NA
15 - / - - - - - - - - NA
16 - / - - - - - - - - NA
21 - / - - - - - - - - NA
23 - / - - - - - - - - NA
1 +26.45 | +27.04 | +26.74 | 026 + + |[CH| + + 026 + 026 | 21.65 20.04 + - | <) 1149;3717(4) 16(-)/3(1) - |- | <0260 [ /02600 | + + [CH| + 026 | 026 - /| NDenatt)
2 - - - - - - / 16.34 11.93 + - 12.13 14.70 - 026 026 CH| + 026 | 026 + |026| PD
6 +18.39 | +18.58 | +18.96 | 026 + + |[CH| + + 026 + 026 | 16.93 13.43 + - 13.97 20.44 - 026 026 + + |[CH| + 026 | 026 + [026( PA
11 | +17.44| +17.43 | +17.51| 026 + + |CH| + + 026 + 026 | 17.70 14.15 + - 10.86 12.46 - 026 026 + + |[CH| + 026 | 026 + [026 PA
13 | +18.75|+19.02 | +19.27 | 026 + + |[CH| + + 026 + 026 22166135(/1) - | -[18.36(M | - | <[+ | - 11.82 13.67 - 026 |-/026(| + + [CH| + 026 | 026 - /| NDenatt)
14 | +17.28|+19.18 | +17.45| 026 + + |[CH| + + 026 + 026 - - - - - - - - - - - - / ND
18 - - - - / 16.15 11.62 + - 12.01 13.59 - 026 026 + + [CH| + 026 | 026 + |026| PD
24 - / - - - - - - - - - - - - / NA
3 +19.81 | +20.00 | +20.13 | 026 + + |[CH| + + 026 + 026 | 16.07 11.53 + -0 | <) | -[19.57(1) 20 sz - |- | <0260 [ /02600 + + |CH| + 026 | 026 - /| NDengatt)
5 +17.07 | +17.08 | +17.5 | 026 + + |[CH| + + 026 + 026 | 14.65 10.61 + - 12.95 15.65 - 026 026 + + |[CH| + 026 | 026 + [026( PA
9 |[+17.06|+1743|+1750| 026 | + |+ |CH| + |+ 0% | + | 026 |2V | o) qozen | | | - 1491 | 16.03 : 026 |-020| + |+ |cH| + |02 | 026 | - | / |NDeway
10 |+18.20 | +18.22|+18.86 | 026 + + |[CH| + + 026 + 026 12A2/1 NA/10.06 NA/+ | - 12.18 13.49 - 026 026 + + [CH| + 026 | 026 + [026( PA
17 | +16.65|+17.07 | +16.93 | 026 + + |CH| + + 026 + 026 | 16.36 20.55 + - 16.08 16.96 - 026 026 + + [CH| + 026 | 026 + [026 PA
19 | +17.75|+17.94 | +18.45| 026 + + |CH| + + 026 + 026 | 14.15 9.76 + - 13.52 14.99 - 026 026 + + [CH| + 026 | 026 + [026 PA
20 |+17.23|+17.26|+17.03| 026 + + |CH| + + 026 + 026 | 15.21 10.06 + - 11.20 12.28 - 026 026 + + [CH| + 026 | 026 + [026 PA
22 | +14.66|+14.62|+14.91| 026 + + |CH| + + 026 + 026 | 15.87 11.14 + - 14.61 15.29 - 026 026 + + [CH| + 026 | 026 + [026 PA
(1) Repeat analysis
ADRIA 170/184 September 2, 2025

Summary report (Version 0)
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MILLIPORE SAS

Collaborator c
Aerobic mesophilic flora: 2,5 104 CFU/g

Assurance GDS STEC - Protocole 1 (25g + 225ml (d1/10) PW mEHEC)
Pre-warmed mEHEC
Reference method: ADRIA ISO/TS 13136 internal method 8 hat41.5°C 10 h at 41.5°C 10 h at 41.5°C Result
Screening Confirmation Cultural confirmation
MPX TOP 7 STEC MPX ID for Top STEC Remaining beads
Streaking Confirmation on
Sample Confirmation VX SR . l‘g20|‘;L) typical colonies E
resu eads
N° PCR results Result PCR result ToP Group 1 & Group 2 MPX ;’Iﬁz PCR | PCR | pinal result a §
PCR Direct streaking 7 D | esutt] o MPX | MPX | * cuitural | STEC g ?5::»
Final STEC Final > B LTop7| D |eonfirmation -
result [ = = Final result =SQ|x|% a
§’O 3| . | 5 |Result result SL|F|e
stx eae 026 %."'_J E > | & § é g STEC Sero- stx1 |stx2 | eae | 0157 eae 1|eae2|eae 3| 026 [045*| 0103|0111 | 0145 | 0121* S O | Result | Result
& n = |3 =5 group
S o o
4 / - - - - - - | [NA
7 / - - - - - - | [NA
8 / - - - - - - [ |NA
12 / - - - - - - [ |NA
15 / - - - - - - [ |NA
16 / - - - - - - [ |NA
21 / - - - - - - [ |NA
23 / - - - - - - - - - - - - - - - - - - - | [ NA
1 [ [1299| - | 987 | - + - - | 1169]1143] - - - - - 026 | 026 + + |CH| + 026 026 + |026]|PD
2 - - - - - - / - - - - - - - - - - - - - - - - - - - | [ NA
6 +20.06 | +19.99 | +20.37 | 026 + + | CH + + 026 + 026 |15.77| - [12.74] - + - - 157 [1M112] - - - - - 026 | 026 + + |CH| + 026 026 + |026|PA
1 +18.98 | +18.74 | +18.6 | 026 + + |TBX| + + 026 + 026 - - - - - - - - - - - - - - - - - - - / [ND
13 +19.04 | +18.68 | +18.69 | 026 + + | CH + + 026 + 026 [1343| - [10.33] - + - - |1110]10.76| - - - - - 026 | 026 + CH| + 026 026 + | 026]|PA
14 +19.70 | +19.51 | +19.59 | 026 + + |TBX| + + 026 + 026 (1320 - | 978 | - + - - [1097]10.56| - - - - - 026 | 026 + + |CH| + 026 026 + | 026]|PA
18 +19.31 | +18.57 | +18.61| 026 + + |TBX| + + 026 + 026 [14.35| - |1156] - + - - | 7571810 - - - - - 026 | 026 + + |CH| + 026 026 + | 026]|PA
24 - - - - - - / - - - - - - - - - - - - - - - - - - NA
3 +19.24 | +19.20 | +19.13 | 026 + + | CH + + 026 + 026 [12.66] - | 9.52 + - [10.03] 956 | - - - - - 026 | 026 + + |CH| + 026 026 + | 026]|PA
5 +19.95 | +20.08 | +20.08 | 026 + + | CH + + 026 + 026 [12.92] - | 991 + - 10111971 | - - - - - 026 | 026 + + |CH| + 026 026 + | 026]|PA
9 +20.22 | +19.72 | +19.96 | 026 + + | CH + + 026 + 026 [13.16] - | 950 + - [10.70[1050| - - - - - 026 | 026 + + |CH| + 026 026 + |026|PA
10 +11.54 [ +15.52 | +16.43 | 026 + + |TBX| + + 026 + 026 [13.87| - [10.34 + - [1017] 957 | - - - - - 026 | 026 + + |CH| + 026 026 + |026|PA
17 +20.83 | +19.62 | +20.14| 026 + + | CH + + 026 + 026 |12.88| - | 942 + - 1263 [11.73] - - - - - 026 | 026 + + |CH| + 026 026 + |026|PA
19 +20.87 | +20.21 | +20.44 | 026 + + |TBX| + + 026 + 026 [11.81] - | 852 + - |[1145]10.82| - - - - - 026 | 026 + + |CH| + 026 026 + |026|PA
20 +19.49 | +19.48 | +19.52| 026 + + |TBX| + + 026 + 026 [12.74] - | 913 + - 10721979 | - - - - - 026 | 026 + + |CH| + 026 026 + |026|PA
22 +19.72 | +20.17 | +19.79 | 026 + + | CH + + 026 + 026 [13.23] - | 9.83 + - 110.86[10.31| - - - - - 026 | 026 + + |CH| + 026 026 + | 026]|PA
ADRIA 171/184 September 2, 2025

Summary report (Version 0)
Assurance GDS STEC



MILLIPORE SAS

Collaborator D
Aerobic mesophilic flora; 7,1 104 CFU/g

Assurance GDS STEC - Protocole 1 (25g + 225ml (d1/10) PW mEHEC)
Pre-warmed mEHEC
Reference method: ADRIA ISO/TS 13136 internal method 8 hat41.5°C 10 h at 41.5°C 10 h at 41.5°C Result
Screening Confirmation Cultural confirmation
MPX TOP 7 STEC MPX ID for Top STEC Remaining beads
Streaking Confirmation on
Sarm) Confirmation SR . l‘g20|‘;L typical colonies =
ample resu eads o
N PCR results Result PCR result 'T“g;( Group 1 6 Grou 2 VPX Il:'CRI ) R TP | o5
PCR Direct streaking 7 D [ MPX | mpx | Final result 8|5
Final STEC Final | S| & o |Top7| p | cultural [STEC| @) <
— . £ confirmation @
result| = = Final result SQ1x|9 ()
§’O 8| . _ | 5 Result result o | F 2
six eae 026 Shls|g28|€|8 STEC | 387 | six1 | stx2| eae | 0157 cae 1|eae 2| eae 3| 026 | 045*| 0103|0111 | 0145 | 0121* T o | Result | Result
x » T | - =z group
S a 8
4 - - - - - - / - - - - - - - - - - - - - - - - - / - | [NA
7 - - - - - - / - - - - - - - - - - - - - - - - - / - | [ NA
8 - - - - - - / - - - - - - - - - - - - - - - - - / - /[ NA
12 +35.62 (d)/- | +35.72 (d) | +38.70 (d) | 026 - - - - - - - - - - - - - - - - - - - - - / - /[ NA
15 +35.05 (d)/- | +33.99 (d) | +36.19 (d) | 026 - - - - - - - - - - - - - - - - - - - - - / - /[ NA
16 +37.51 (d) | +36.20 (d) | +36.89 (d) | 026 - - - - - - - - - - - - - - - - - - - - - / - /[ NA
21 +35.07 (d) | +32.17 (d) | +34.82 (d) | O26 - - - - - - - - - - - - - - - - - - - - - / - | [ NA
23 +35.96 (d) | +35.91 (d) | +29.01 (d) | O26 - - - - - - - - - - - - - - - - - - - - - / - - NA
1 +19.53 +18.88 +19.82 | 026 + + | + + 026 + 026 |23.84| - [19.85] - + - - |1186[1197] - - - - - 026 | 026 + + |/ + 026 026 + |026]|PA
2 - - - - - - /| [1888| - |15.76]| - + - - |1126]1144] - - - - - 026 | 026 + + |/ + 026 026 + |026|PD
6 - - - - - - / - - - - - - - - - - - - - - - - - / - - /[ NA
11 +25.81 +25.26 +25.73 | 026 + + |/ + + 026 + 026 - - - - - - - - - - - - - - - - / - / | ND
13 - - - - - - / - - - - - - - - - - - - - - - - - / - - | [ NA
14 +18.04 +17.57 +18.61 | 026 + + | + + 026 + 026 |21.91| - [18.81] - + - - 110.21]1045] - - - - - 026 | 026 + + | + 026 026 + |026|PA
18 +19.99 +19.53 +20.75 | 026 + + | + + 026 + 026 |2325| - [2011] - + - - 1892953 - - - - - 026 | 026 + + | + 026 026 + |026|PA
24 +25.86 +26.05 +26.70 | 026 + + | + + 026 + 026 - - - - - - - - - - - - - - - - - - / [ND
3 +19.22 +19.72 +20.17 | 026 + + | + + 026 + 026 |19.24| - [15.93 + - 12471257 - - - - - 026 | 026 + + | + 026 026 + |026|PA
5 +23.85 +22.06 +22.12 | 026 + + | + + 026 + 026 |18.63| - [15.46 + - 1233]1247] - - - - - 026 | 026 + + | + 026 026 + |026|PA
9 +22.99 +22.41 +23.57 | 026 + + | + + 026 + 026 |14.84| - [11.50 + - |[11.29]1160] - - - - - 026 | 026 + + | + 026 026 + |026|PA
10 +23.51 +23.01 +23.68 | 026 + + | + + 026 + 026 |20.23| - [1647 + - 110.21]10.53| - - - - - 026 | 026 + + | + 026 026 + |026|PA
17 +19.44 +18.69 +20.07 | 026 + + | + + 026 + 026 |18.64| - [1545 + - 1935|954 - - - - - 026 | 026 + + | + 026 026 + |026|PA
19 +18.31 +17.98 +19.00 | 026 + + | + + 026 + 026 |1851| - [14.84 + - 110361084 | - - - - - 026 | 026 + + | + 026 026 + |026|PA
20 +19.88 +19.17 +20.43 | 026 + + | + + 026 + 026 |19.85| - [16.80 + - 110.32]11.05] - - - - - 026 | 026 + + | + 026 026 + | 026|PA
22 +21.06 +21.20 +21.30 | 026 + + | + + 026 + 026 |16.94| - [13.39 + - 1980|974 - - - - - 026 | 026 + + | + 026 026 + | 026|PA
(d): doubtful amplification curve
ADRIA 172/184 September 2, 2025
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MILLIPORE SAS

Collaborator E
Aerobic mesophilic flora; 2,1 104 CFU/g

Assurance GDS STEC - Protocole 1 (25g + 225ml (d1/10) PW mEHEC)
Pre-warmed mEHEC
Reference method: ADRIA ISO/TS 13136 internal method 8 hat41.5°C 10 h at 41.5°C 10 h at 41.5°C Result
Screening Confirmation Cultural confirmation
MPX TOP 7 STEC MPX ID for Top STEC Remaining beads
Streaking Confirmation on
Sarm) Confirmation SR . éZOL.:L typical colonies =
ample resu eads [
N PCR results Result PCR result %3( Group 1 6 Grou 2 VPX Il:'CRI ) R TP o |5
PCR Direct streaking 7 R mpx | mpx | Final result s |5
Final STEC Final | S| & o |Top7| p | cultural |STEC| @ | <
— . £ confirmation @
result| = = Final result SQIx| 8% )
g o 3| .. | § |Result result AL
stx | eae | 026 SE sl 28|8|8 STEC | 58" | six1 | stx2| eae |0157 cae 1|eae2|eae 3| 026 | 045*| 0103|0111 | 0145 | 0121* T O | Result | Result
x v T | |z group
S = o
4 +31.03 | +30.55 | +30.72 | 026 - - - - - - - - - - - - - - - - - - - - - - - - NA
7 +29.43|+29.00 | +29.14 | 026 - - - - - - - - - - - - - - - - - - - - - - - - NA
8 +31.61+30.18 | +30.49 | 026 - - - - - - - - - - - - - - - - - - - - - - - - NA
12 +29.32 | +28.91| +28.95 | 026 - - - - - - - - - - - - - - - - - - - - - - - - NA
15 +29.92 | +29.44 | +29.77 | 026 - - - - - - - - - - - - - - - - - - - - - - - - NA
16 +30.81| +30.44 | +30.52 | 026 - - - - - - - - - - - - - - - - - - - - - - - - NA
21 +29.25 | +28.89 | +29.00 | 026 - - - - - - - - - - - - - - - - - - - - - - - - NA
23 +27.89 | +27.99 | +27.89 | 026 - - - - - - - - - - - - - - - - - - - - - - - - NA
1 +22.58 | +22.35| +22.58 | 026 + + |[CH| + + 026 + 026 - - - - - - - - - - - - - - / [ND
2 +19.89 | +19.35| +20.03 | 026 + CH| + + 026 + 026 |1452| - [11.25 + 10.10 | 9.42 - - 026 | 026 + + |CH| + 026 026 + |026|PA
6 30.52 | +30.11 | +30.17 | 026 - - - - - - - - - - - - - - - - - - NA
11 +20.31 | +19.79 | +20.13 | 026 + + |[CH| + + 026 + 026 [16.90| - [13.90 + 10.9510.98 - - 026 | 026 + + |[CH| + 026 026 + | 026)PA
13 +19.84 | +19.42 | +19.56 | 026 + + |[CH| + + 026 + 026 - - - - - - - - - - - - - - ND
14 +24.05 | +23.12 | +23.61 | 026 + + |[CH| + + 026 + 026 [22.06| - |19.54 + 14.02 | 13.45 - - 026 | 026 + + |[CH| + 026 026 + | 026)PA
18 +24.12 | +23.22 | +23.00 | 026 + + |[CH| + + 026 + 026 - - - - - - - - - - - - - - - - - ND
24 +21.18 | +20.41 | +20.77 | 026 + + |[CH| + + 026 + 026 [13.36] - [10.01 + 11.72110.51] - - - - - 026 | 026 + + |[CH| + 026 026 + [ 026)PA
3 +20.07 | +19.49 | +19.59 | 026 + + |[CH| + + 026 + 026 [12.23| - | 8.75 + 10.68| 9.06 | - - - - - 026 | 026 + + |[CH| + 026 026 + | 026)PA
5 +18.98 | +18.59 | +18.74 | 026 + + |[CH| + + 026 + 026 |13.69| - [10.50 + 10.55[10.13] - - - - - 026 | 026 + + |CH| + 026 026 + |026|PA
9 +18.81 | +18.52 | +18.69 | 026 + + |[CH| + + 026 + 026 |12.26| - | 914 + 1045|979 | - - - - - 026 | 026 + + |CH| + 026 026 + |026|PA
10 +19.20 | +19.00 | +19.68 | 026 + + |[CH| + + 026 + 026 |11.79| - | 851 + 11.73]10.38| - - - - - 026 | 026 + + |CH| + 026 026 + |026|PA
17 +20.01| +19.74 | +19.78 | 026 + + |[CH| + + 026 + 026 11233 - | 934 + 10281999 | - - - - - 026 | 026 + + |CH| + 026 026 + |026|PA
19 +20.42 | +20.26 | +20.34 | 026 + + |[CH| + + 026 + 026 |11.67| - |830 + 10.26 | 9.87 | - - - - - 026 | 026 + + |CH| + 026 026 + |026|PA
20 +20.02 | +19.76 | +19.85 | 026 + + |[CH| + + 026 + 026 [12.79] - |9.35 + 11.69/10.51| - - - - - 026 | 026 + + |[CH| + 026 026 + | 026)PA
22 +17.88 | +17.60 | +17.67 | 026 + + |CH| + + 026 + 026 [13.59] - [10.29 + 1025| 947 | - - - - - 026 | 026 + + |[CH| + 026 026 + [ 026)PA
ADRIA 173/184 September 2, 2025
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MILLIPORE SAS

Collaborator F
Aerobic mesophilic flora; 6,2 104 CFU/g Analyses performed at Day 3
Assurance GDS STEC - Protocole 1 (25g + 225ml (d1/10) PW mEHEC)
Pre-warmed mEHEC
Reference method: ADRIA ISO/TS 13136 internal method 8 hat41.5°C 10 h at 41.5°C 10 h at 41.5°C Result
Screening Confirmation Cultural confirmation
MPX TOP 7 STEC MPX ID for Top STEC Remaining beads
Streaking Confirmation on
Sample Confirmation MPX PCR It é20|(;L) typical colonies =
resu eads @
N° PCR results Result PCR result TOP Group 1 & Group 2 MPX ||:'CR PCR | PCR _ a £
. . inal Final result 3|2
PCR Direct streaking 7 ID result | MPX | MPX cultural |sTEC| & | &
Final STEC Final ) 3 | Top7| ID e e
result | = = Final result =SQx| 3 eon &
<o Bl .|| 5|Re result SR g
stx eae 026 % s E 2 | = § é = STEC Sero- stx1 |stx2 | eae | 0157 eae 1|eae2|eae 3| 026 [045*| 0103|0111 | 0145 | O0121* S 0= | Result | Result
F n & |2 =\ 5 group
S o S
4 / - - - - - - | |NA
7 / - - - - - - | |NA
8 / - - - - - - | |NA
12 / - - - - - - [ |NA
15 / - - - - - - [ |NA
16 / - - - - - - [ |NA
21 / - - - - - - [ |NA
23 / - - - - - - - - - - - - - - - - - | |NA
1 - - - - - - [ ]25.00] - [17.00 + - [15.00]15.00| - - - - - 026 | 026 + + | CH + 026 026 + [026(PD
2 +18.96 | +18.75 | +19.20 | 026 + + | CH + + 026 + 026 |27.00] - |24.00 + - |14.00[15.00| - - - - - 026 | 026 + + | CH + 026 026 + [026(PA
6 - - - - - - [ 123.00] - |17.00 + - 114.00[16.00| - - - - - 026 | 026 + + | CH + 026 026 + [026(PD
11 - - - - - - [ [25.00] - |17.00 + - 113.00[14.00| - - - - - 026 | 026 + + | CH + 026 026 + [026(PD
13 +20.13 | +19.53 | +20.05 | 026 + + | CH + + 026 + 026 - - - - - - - - - - - - - - - - / | ND
14 - - - - / - - - - - - I | NA
18 / - - - - - - - - - - - - - - - - - - | |NA
24 - - - - - - [ ]24.00] - [17.00 + - [12.00]14.00| - - - - - 026 | 026 + + |TBX| + 026 026 + | 026|PD
3 +16.77 | +16.60 | +16.63 | 026 + + |TBX| + + 026 + 026 [26.00] - [17.00 + - [15.00[15.00| - - - - - 026 | 026 + + | CH + 026 026 + | 026]|PA
5 +19.03 | -18.57 | +18.97 | 026 + + | CH + + 026 + 026 [25.00] - [17.00 + - [16.00[17.00| - - - - - 026 | 026 + + | CH + 026 026 + | 026]|PA
9 +20.84 | +20.29 | +20.47 | 026 + + | CH + + 026 + 026 [28.00] - [19.00 + - [15.00[15.00| - - - - - 026 | 026 + + | CH + 026 026 + | 026]|PA
10 +20.95 | +20.42 | +21.05| 026 + + | CH + + 026 + 026 |27.00] - |19.00 + - 113.00[13.00| - - - - - 026 | 026 + + | CH + 026 026 + [026(PA
17 +18.76 | +18.65 | +19.02 | 026 + + | CH + + 026 + 026 |25.00] - |18.00 + - |17.00[18.00| - - - - - 026 | 026 + + | CH + 026 026 + [026(PA
19 +18.84 | +19.19 | +19.12 | 026 + + | CH + + 026 + 026 |24.00] - ]19.00 + - 114.00[16.00| - - - - - 026 | 026 + + | CH + 026 026 + [026(PA
20 +19.47 | +19.32 | +19.27 | 026 + + | CH + + 026 + 026 |25.00] - |20.00 + - 114.00[15.00| - - - - - 026 | 026 + + | CH + 026 026 + [026(PA
22 +19.21 | +18.69 | +18.98 | 026 + + | CH + + 026 + 026 |24.00] - |17.00 + - 114.0014.00| - - - - - 026 | 026 + + | CH + 026 026 + [026|PA
ADRIA 174/184 September 2, 2025
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MILLIPORE SAS

Collaborator G
Aerobic mesophilic flora: 6,7 10 CFU/g (incubation at 37°C)

Assurance GDS STEC - Protocole 1 (25g + 225ml (d1/10) PW mEHEC)
Pre-warmed mEHEC
Reference method: ADRIA ISO/TS 13136 internal method 8 hat41.5°C 10 h at 41.5°C 10 h at 41.5°C Result
Screening Confirmation Cultural confirmation
MPX TOP 7 STEC MPX ID for Top STEC Remaining beads
Streaking Confirmation on
Samole Confirmation VPX SR . l‘g20|‘;L typical colonies =
eads [
N PCR results Result PCR result 0P Srot | 8|;eCS§lrJoup2 VPX II:_CRI ) SR POR | et e o5
PCR Direct streaking 7 D | oot MPX | MPX | ot e 8| B
Final STEC Final g = |Top7| D |, CUE S
. I confirmation @
result| - = Final result S0 x| 3 (2]
26 S| — | .8 |Result S result SHh|F |2
stx eae 026 % H E Y %§ § S STEC ero- stx1 |stx2 | eae | 0157 eae 1|eae2|eae 3| 026 [045*| 0103|0111 | 0145 | O121* S O | Result | Result
X v | - — E group
S o- o
4 +28.23 | +28.24 | +28.53 | 026 / -/ | / - - - - - - [ |NA
7 +27.29 | +27.60 | +28.14 | 026 / -/ | / - - - - - - [ |NA
8 +29.23 (d) | +29.27 | +29.84 | 026 / -/ | / - - - - - - [ |NA
12 +27.36 (d) | +27.98 | +28.25| 026 / -/ | / - - - - - - [ |NA
15 - - - / - - - - - - [ |NA
16 - - - - - / - - - - - - | [NA
21 +26.89 | +28.86 | +29.02 | 026 - | - -I- - / - - - - - - - - - - - - - - - - - | [NA
23 +26.13 | +27.85|+27.90 | 026 - | - -/- - / - - - - - - - - - - - - - - - - - | [ NA
1 +15.99 | +16.55 | +16.81 | 026 + + |[CH| + + 2 + 026 - - - - - - - - - - - - - - - - - - - / [ND
2 +22.61 | +23.13|+23.67 | 026 + + |[CH| + + 026 + 026 |1227| - [930 ] - + - - 13.18]1243] - - - - - 026 | 026 + + |CH| + 026 026 + |026]|PA
6 +16.63 | +17.04 | +17.50 | 026 + + |[CH| + + 026 + 026 - - - - - - - - - - - - - - - - - - - / [ND
1 +22.48 | +24.05|+23.27 | 026 + + |CH| + + 026 + 026 (1232 - | 968 | - + - - [M27]11.32] - - - - - 026 | 026 + + |CH| + 026 026 + | 026]|PA
13 +23.28 | +23.84 | +24.28 | 026 + + |CH| + + 026 + 026 [14.66| - [12.16] - + - - [10.76]10.23| - - - - - 026 | 026 + CH| + 026 026 + | 026]|PA
14 +23.77 | +25.42|+26.15| 026 + + |[CH| + + 026 + 026 - - - - - - - - - - - - - - - - - - - / [ND
18 - - - - - - / - - - - - - | |NA
24 +17.70 | +20.75|+18.41| 026 + + |[CH| + + 026 + 026 - - - - - - - - - - - - - - - - - - / [ND
3 +34  [+21.14|+21.51| 026 + - |[CH| + + 026 + 026 |1262| - [10.05 + - |1350[1279] - - - - - 026 | 026 + + |CH| + 026 026 + |026|PA
5 +17.74 | +18.24 | +18.41| 026 + + |[CH| + + 026 + 026 |13.35| - [10.81 + - 12481214 - - - - - 026 | 026 + + |CH| + 026 026 + |026|PA
9 +16.12 | +16.66 | +17.61| 026 + + |[CH| + + 026 + 026 |1256| - [10.03 + - |1M57[1156] - - - - - 026 | 026 + + |CH| + 026 026 + |026|PA
10 +16.35 | +17.09 | +17.42| 026 + + |[CH| + + 026 + 026 |11.88 9.48 + - |1189[1150] - - - - - 026 | 026 + + |CH| + 026 026 + |026|PA
17 +17.62 | +18.08 | +18.41| 026 + + |[CH| + + 026 + 026 |1210| - |9.77 + - 12.08]1225| - - - - - 026 | 026 + + |CH| + 026 026 + |026|PA
19 +18.82 | +19.38 | +19.62| 026 + + |CH| + + 026 + 026 [12.38] - | 9.98 + - M4 11131 - - - - - 026 | 026 + + |CH| + 026 026 + | 026]|PA
20 +14.98 | +15.74 | +15.58 | 026 + + |CH| + + 026 + 026 [12.18| - [10.00 + - | 11581137 - - - - - 026 | 026 + + |CH| + 026 026 + | 026]|PA
22 +16.30 | +16.77 | +17.23 | 026 + + |CH| + + 026 + 026 [11.87] - | 9.63 + - | 11.25]10.51| - - - - - 026 | 026 + + |CH| + 026 026 + | 026]|PA
(d): doubtful amplification curve
ADRIA 175/184 September 2, 2025

Summary report (Version 0)
Assurance GDS STEC



Collaborator

Aerobic mesophilic flora; 3,1 104 CFU/g

MILLIPORE SAS

Assurance GDS STEC - Protocole 1 (25g + 225ml (d1/10) PW mEHEC)
Pre-warmed mEHEC
Reference method: ADRIA ISO/TS 13136 internal method 8 h at 41.5°C 10 h at 41.5°C 10 h at 41.5°C Result
Screening Confirmation Cultural confirmation
MPX TOP 7 STEC MPX ID for Top STEC Remaining beads
Streaking Confirmation on
Samol Confirmation (20pL typical colonies =
ample MPX PCR result beads) 2
o PCR £
N PCR results Result PCR result TOP Group 1 & Group 2 MPX Firel PCR | PCR | Final result o 3
PCR Direct streaking 7 ID MPX | MPX 2>
] . result | = cultural |STEC| @ [ <
Final STEC Final = = [Top7| ID . . o
. g confirmation @
result | = Final result S0 x| 3 (7]
2o | o | 8| xel|g| 5 |Resut Sero. result 26|~
stx eae 026 = o > %8 é S STEC | % | stx1 |stx2 | eae |O157 eae1|eae2|eae3 | 026 | 045" | 0103 | O111 | 0145 | O121* 5 O | Result | Result
T D & |3 =\ group
S = o
4 | +31.02 | +3353 +3(%)28 026 S : - : |- AT
7 +32.59 | +32.20 | +31.54 | 026 - / - - - - - - - - | | NA
8 | +3210 | +35.25 +3(%;‘6 026 S : S - i N AT
12 | +31.82 | +30.04 | +29.94 | 026 /'_ :é TBX| +/- |+ | + | 026/~ | + 026 - - - - - - - - / [ND
15 | +32.04 | +29.61 | +29.63 | 026 - - - / - - - - - - - - | | NA
16 i - |CH| + |+ |+ |0%-]| - / - - |- - S - - | I |NA
2 ;: + CH + + | + | 026/- = / - - - - i ) ) i [ [NA
23 | +29.41 | +28.85 | +29.84 | 026 - - / - - - - - - - - - - - - [ [NA
1 - - [ 11192 9.38 + 9.53 | 9.68 - 026 | 026 + + |[CH| + 026 026 + |026|PD
2 | 5| | w630 | 028 - | 1 [1635| - |1365 ; 9.03 | 887 : 026 |06 | + |+|cH| + |os| 0% | + |o26|PD
6 +21.55 | +21.55 | +21.17 | 026 + + CH| + + 026 + 026 - - - - - - - - / [ND
11 +18.85 | +18.44 | +19.05 | 026 + + CH| + + 026 026 - - - - - - - - - - - / [ND
13 | +34.16 | +32.05 | +31.09 | 026 - - [ 112.00 9.39 + 10.74 1 10.49 - 026 | 026 + + |[CH| + 026 026 + |026]|PD
14 | +31.79 | +30.76 | +30.61 | 026 - - - - /11168 9.29 + 11.17 1 10.81 - 026 | 026 + + |[CH| + 026 026 + |026|PD
18 | +25.25 | +24.21 | +24.28 | 026 + + CH| + + 026 + 026 |16.79 14.38 + 10.12 [ 10.11 - 026 | 026 + + |[CH| + 026 026 + 026 | PA
24 | +32.10 | +29.67 | +30.41 | 026 - - - - / - - - - - - - - - - - - [ [NA
3 +17.92 | +17.70 | +17.35 | 026 + + CH| + t+ 026 + 026 |10.94 8.25 + 9.66 | 9.24 - 026 | 026 + + |[CH| + 026 026 + 026 | PA
5 +18.18 | +18.34 | +18.90 | 026 + + CH| + t+ 026 + 026 |10.58 7.85 + 8.79 | 873 - 026 | 026 + + |[CH| + 026 026 + 026 | PA
9 +18.92 | +18.69 | +20.25 | 026 + + CH| + t+ 026 + 026 |12.13 9.63 + 9.37 | 8.96 - 026 | 026 + + |[CH| + 026 026 + 026 | PA
10 | +17.18 | +16.86 | +17.76 | 026 + + CH| + + 026 + 026 |11.52 8.87 + 7.76 | 7.60 - 026 | 026 + + [CH| + 026 026 + 026 | PA
17 | +18.38 | +18.81 | +18.76 | 026 + + CH| + + 026 + 026 |12.97 10.85 + 11.04 1 10.72 - 026 | 026 + + [CH| + 026 026 + 026 | PA
19 | +19.62 | +19.41 | +20.00 | 026 + + CH| + + 026 + 026 |11.53 8.97 + 10.83 1 10.68 - 026 | 026 + + [CH| + 026 026 + 026 | PA
20 +9.27 | +17.87 | +18.65 | 026 + + CH| + + 026 + 026 |14.03 11.41 + 10.71]10.80 - 026 | 026 + + [CH| + 026 026 + 026 | PA
22 | +22.33 | +18.90 | +19.15 | 026 + + CH| + + 026 + 026 |11.90 9.22 + 9.93 | 9.59 - 026 | 026 + + [CH| + 026 026 + | 026 | PA
(d): doubtful amplification curve
ADRIA 176/184 September 2, 2025

Summary report (Version 0)
Assurance GDS STEC




Collaborator

Aerobic mesophilic flora: 5,2 108 CFU/g

MILLIPORE SAS

Assurance GDS STEC - Protocole 1 (25g + 225ml (d1/10) PW mEHEC)

Pre-warmed mEHEC
Reference method: ADRIA ISO/TS 13136 internal method 8 h at 41.5°C 10 h at 41.5°C 10 h at 41.5°C Result
Screening Confirmation Cultural confirmation
MPX TOP 7 STEC MPX ID for Top STEC Remaining beads
Streaking Confirmation
Samol Confirmation (20pL 1 o typical colonies t
ample o
NE PCR results Result PCR result MPX PCR result PCR | Peads) o £
TOP Group 1 & Group 2 MPX | Final PCR | pcR | Final result s| ¢
PCR Direct streaking ’ D | resuit| MPX | Mpx1D | cultural [STEC| & | <
Final STEC Final = = | Top7 . . o
. g confirmation @
result | = = Final result SQIx|3 n
;830 3 £ | Result result g o =g
(2] = s | = O <
stx eae 026 %.‘-'_J E o %§ é S STEC Sero stx1 [stx2 | eae | 0157 eae 1|eae?2| eae3 | 026 |045*| 0103|0111 |0145|0121* 5 0 | Result| Result
& n &3 =\ group
S o o
4 +31.57 | +32.31|+32.87 | 026 -I- - / - - - - - - - - - - - / NA
7 +29.81 | +30.86 | +33.13 | 026 -I- - / - - - - - - - - - - - / NA
8 | || P oz | | S : A S : : /| nNa
12 +28.40 | +27.96 | +28.52 | 026 - | - - / - - - - - - - - - - - / NA
15 | +35.24 (d) | +34.18 | +34.25 | 026 - | - - / - - - - - - - - - - - / NA
16 | 0 |+071|+a168| 026 | - | - S| : I R - - : : 1| na
21 +29.64 | +30.56 | +29.37 | 026 - | - - / - - - - - - - - - - - / NA
23 +29.55 | +30.14 | +29.67 | 026 - | - - / - - - - - - - - - - - - - - - / NA
1 +31.14 | +30.28 | +30.86 | 026 - - - - [ [13.86 11.26 + 1318 | 1279 | - - - - 026 | 026 + + |[CH| + 026 026 + |026| PD
2 +20.10 | +20.01]+20.26 | 026 + + |CH| + + 026 + 026 |13.95 11.42 + 1044 | 992 | - - - - 026 | 026 + + |[CH| + 026 026 + |026| PA
6 +19.78 | +19.08 | +20.19 | 026 + + |CH| + + 026 + 026 |14.90 11.97 + 1226 | 1161 ] - - - - 026 | 026 + + |[CH| + 026 026 + |026| PA
11 +31.21 | +30.69 | +31.04 | 026 - | - - - [ [13.83 10.84 + 1015 | 956 | - - - - 026 | 026 + + |[CH| + 026 026 + |026| PD
026/
13 +34.06 |+33.89|+35.51| 026 - | - - [ [14.80 12.12 + 1237 | 1152 | - - - - 026 | 026 + + |CH| + 0103/ 026 + |026| PD
026
+35.48 I I O B B B I A O A A 20 T 2% e Y Y A B Y A B I VA B 0 /7
14 (d) +32.64 | +36.17 | 026 - | - - / RO G R N B G B R R et e A A R I R - +- | #-|CH| + 026 026/- I | NAeN(t)
18 +19.54 | +20.61|+21.34 | 026 + + |CH| + + 026 + 026 | 14.61 11.82 + 1300 - 1321 | 1195 | - - - - - 026 | 026 + + |[CH| + 026 026 + |026| PA
24 +19.61 |+18.91] 18.96 | 026 + + |CH| + + 026 + 026 |15.51 12.81 + - 13.79 | 1222 | - - - - 026 | 026 + + |[CH| + 026 026 + |026| PA
3 +19.20 [ +22.77 | +19.15| 026 + + |CH| + + 026 + 026 |15.71 13.51 + 1121 | 1110 ] - - - - 026 | 026 + + |[CH| + 026 026 + |026| PA
5 +18.10 | +17.16 | +18.62 | 026 + + |CH| + + 026 + 026 |13.23 10.49 + 1048 | 964 | - - - - 026 | 026 + + |[CH| + 026 026 + |026| PA
9 +16.95 |+16.38 | +17.18 | 026 + + |CH| + + 026 + 026 |14.53 11.73 + 1066 | 9.77 | - - - - 026 | 026 + + |[CH| + 026 026 + |026| PA
026/
10 +19.55 |+18.52 [ +19.93 | 026 + + |CH| + + 026 + 026 | 14.61 11.96 + 1065 | 9.95 | - - - - 026 | 026 + + |[CH| + 0103/ 026 + [026]| PA
026
17 +19.50 | +20.62 | +20.07 | 026 + + |CH| + + 026 + 026 | 17.61 14.99 + 1274 | 1164 | - - - - 026 | 026 + + |[CH| + 026 026 + |026| PA
026/
19 +20.56 | +19.68 | +20.74 | 026 + + |CH| + + 026 + 026 |13.15 10.44 + 1357 | 1215 | - - - - 026 | 026 + + |CH| + 0103/ 026 + |026| PA
026
026/
20 +20.10 [ +20.12 | +20.61| 026 + + |CH| + + 026 + 026 |15.99 13.30 + 12.06 | 1148 | - - - - 026 | 026 + + |[CH| + 0103/ 026 + [026]| PA
026
22 +19.00 |+19.10|+18.39 | 026 + + |CH| + + 026 + 026 | 14.76 11.77 + 13.59 | 12.37 | - - - - 026 | 026 + + |[CH| + 026 026 + |026| PA
(d): doubtful amplification curve
() Repeat analysis
ADRIA 177/184 September 2, 2025

Summary report (Version 0)
Assurance GDS STEC




MILLIPORE SAS

Collaborator J
Aerobic mesophilic flora: 3,1 102CFU/g

Assurance GDS STEC - Protocole 1 (25g + 225ml (d1/10) PW mEHEC)
Pre-warmed mEHEC
Reference method: ADRIA ISO/TS 13136 internal method 8 h at 41.5°C 10 h at 41.5°C 10 h at 41.5°C Result
Screening Confirmation Cultural confirmation
MPX TOP 7 STEC MPX ID for Top STEC Remaining beads
Streaking Confirmation on
Sample Confirmation VX SR . l‘g20|‘;L) typical colonies E
resu eads
N° PCR results Result PCR result ToP Group 1 & Group 2 MPX ;’Iﬁz PCR | PCR | pinal result a §
PCR Direct streaking 7 D | ecutt| o MPX | MPX | * cuitural |sTEC| S | 2
Final STEC Final g 2 |Top7 | D | confirmation (=]
. < [
result | = - = Final result S0 x| 3 (2]
Lol 8l xwls S |Result Sero- result 26| F |2
stx eae 026 %.‘-'_J o o 2 S| e S STEC stx1 | stx2| eae | 0157 eae 1|eae2|eae 3| 026 | 045*| 0103 | 0111|0145 O121* S 0 | Result | Result
& n |3 =5 group
S o S
4 / - - - - - - / |NA
7 / - - - - - - / |NA
8 / - - - - - - [ |NA
12 / - - - - - - [ |NA
15 / - - - - - - [ |NA
16 / - - - - - - [ |NA
21 / - - - - - - [ |NA
23 / - - - - - - / |NA
1 / - - - - - - - - - - - - - - - - - - / |NA
2 / |13.00] - | 9.86 + - | 864|886 | - - - - - 026 | 026 + + |CH| + 026 026 + |026|PD
6 /[ ]1329] - | 9.89 + - | 828827 | - - - - - 026 | 026 + + |CH| + 026 026 + |026|PD
11 - - - - - - [ ]1259] - |9.20 + - 19271938 | - - - - - 026 | 026 + + |CH| + 026 026 + |026|PD
13 +19.69 | +19.75 | +19.63 | 026 + + |CH| + + 026 + 026 [12.34] - | 9.05 + - 1932957 | - - - - - 026 | 026 + + |CH| + 026 026 + | 026]|PA
14 - - - - - - / - - - - - - - - - - - - - - - - I |NA
18 +22.26 | +21.49 | +22.21| 026 + + |CH| + + 026 + 026 - - - - - - - - - - - - - - - - - - / |ND
24 +24.06 | +22.83 | +23.23 | 026 + + |CH| + + 026 + 026 [15.09| - [11.76 + - | 866|905 - - - - - 026 | 026 + + |CH| + 026 026 + | 026]|PA
3 +19.17 | +19.12 | +19.91| 026 + + |CH| + + 026 + 026 [11.05] - | 7.80 + - | 846 [832| - - - - - 026 | 026 + + |CH| + 026 026 + | 026]|PA
5 +20.58 | +20.40 | +20.60 | 026 + + |CH| + + 026 + 026 [12.06] - | 8.69 + - 19371929 | - - - - - 026 | 026 + + |CH| + 026 026 + | 026]|PA
9 +20.83 | +19.97 | +19.61| 026 + + |CH| + + 026 + 026 [12.26] - | 9.23 + - 110.65[10.36| - - - - - 026 | 026 + + |CH| + 026 026 + |026]|PA
10 +19.80 | +19.65 | +20.06 | 026 + + |CH| + + 026 + 026 [1252| - | 9.34 + - | 862|857 | - - - - - 026 | 026 + + |CH| + 026 026 + |026]|PA
17 +19.56 | +19.59 | +19.37 | 026 + + |CH| + + 026 + 026 [13.00 - | 9.81 + - 1951]908| - - - - - 026 | 026 + + |CH| + 026 026 + |026]|PA
19 +21.76 | +21.86 | +21.37 | 026 + + |CH| + + 026 + 026 [11.27| - | 8.11 + - 19711914 | - - - - - 026 | 026 + + |CH| + 026 026 + |026]|PA
20 +20.24 | +19.71 | +20.06 | 026 + + |CH| + + 026 + 026 [1217| - | 8.88 + - 110.30[10.60| - - - - - 026 | 026 + + |CH| + 026 026 + |026]|PA
22 +20.07 | +19.36 | +19.32 | 026 + + |CH| + + 026 + 026 [11.98| - | 8.65 + - |1016] 965 | - - - - - 026 | 026 + + |CH| + 026 026 + | 026]|PA
ADRIA 178/184 September 2, 2025

Summary report (Version 0)
Assurance GDS STEC



MILLIPORE SAS

Collaborator K
Aerobic mesophilic flora: 4,7 103 CFU/g

Assurance GDS STEC - Protocole 1 (25g + 225ml (d1/10) PW mEHEC)
Pre-warmed mEHEC
Reference method: ADRIA ISO/TS 13136 internal method 8 h at 41.5°C 10 h at 41.5°C 10 h at 41.5°C Result
Screening Confirmation Cultural confirmation
MPX TOP 7 STEC MPX ID for Top STEC Remaining beads
Streaking Confirmation on
Sample Confirmation VX oCR | l‘g20|‘;L) typical colonies E
result eads
N© PCR results Result PCR result ToP Group 1 & Group 2 MPX ;’Iﬁz PCR | PCR | pinal result a §
PCR Direct streaking 7 D | esutt| o MPX | MPX | et [sTEC] & [ &
Final STEC Final > B [Top7 | ID | confirmation g
result| = = | Resul Final result Qx| 8 a
<o 2| _ | o |Result result AR
stx eae 026 % B E > %g é g STEC Sero- stx1 |stx2 | eae | 0157 eae 1|eae2|eae 3| 026 | 0O45* | 0103 | 0111 | O145| O121* S 0= | Result | Result
F n = |3 =5 group
S o S
4 / - - - - - - - / |NA
7 / - - - - - - - / |NA
8 / - - - - - - - | |NA
12 / - - - - - - - | |NA
15 / - - - - - - - | |NA
16 / - - - - - - - | |NA
21 / - - - - - - - | |NA
23 - - - - - - / - - - - - - - - - - - - - - - - - / |NA
1 +16.02 | +16.68 | +16.20 | 026 + + | CH + + 026 + 026 [12.96| - | 9.57 + - | 697|718 - - - - - 026 | 026 + + |TBX| + 026 026 + | 026]|PA
2 - - - - - - [ ]1253] - |9.10 + - | 752|748 - - - - - 026 | 026 + + | CH + 026 026 + | 026|PD
6 +17.12 | +17.51 | +17.81| 026 + + |TBX| + 026 + 026 (1710 - |13.80 + - | 762 (803 - - - - - 026 | 026 + + |TBX| + 026 026 + |026]|PA
11 +18.05 | +18.17 | +18.74 | 026 + | CH + + 026 + 026 [1252| - | 9.34 + - | 750|750 - - - - - 026 | 026 + + | CH + 026 026 + |026]|PA
13 - - - - - - [ 1248 - | 9.27 + - | 799|780 - - - - - 026 | 026 + + |TBX| + 026 026 + |026]|PD
14 +19.02 | +18.99 | +19.36 | 026 + + | CH + + 026 + 026 [13.31] - [10.04 + - | 832|778 - - - - - 026 | 026 + + |TBX| + 026 026 + [026(|PA
18 +19.34 | +19.10 | +20.11| 026 + + | CH + + 026 + 026 [13.33] - [10.06 + - [10.00/9.16| - - - - - 026 | 026 + + | CH + 026 026 + | 026]|PA
24 +19.18 | +18.80 | +18.93 | 026 + + | CH + + 026 + 026 - - - - - - - - - - - - - - - - - - / |ND
3 +16.28 | +17.26 | +17.13 | 026 + + | CH + + 026 + 026 |11.53| - | 8.22 + - | 761 |770| - - - - - 026 | 026 + + | CH + 026 026 + | 026]|PA
5 +17.49 | +18.50 | +17.55| 026 + + |[TBX| + + 026 + 026 |11.89| - | 847 + - | 808 |7.74] - - - - - 026 | 026 + + |TBX| + 026 026 + [026(|PA
9 +17.94 | +18.22 | +18.28 | 026 + + | CH + + 026 + 026 (1253 - | 9.31 + - 1982802 - - - - - 026 | 026 + + | CH + 026 026 + |026]|PA
10 +17.35 | +17.55 | +18.00 | 026 + + | CH + + 026 + 026 [12.37| - | 913 + - | 862 (809 - - - - - 026 | 026 + + | CH + 026 026 + |026]|PA
17 +18.07 | +18.25 | +18.72 | 026 + + | CH + + 026 + 026 [11.84| - | 8.48 + - 1907 [818]| - - - - - 026 | 026 + + | CH + 026 026 + |026]|PA
19 +17.70 | +17.96 | +18.19| 026 + + |TBX| + + 026 + 026 [12.08| - | 8.84 + - 1903916 - - - - - 026 | 026 + + | CH + 026 026 + |026]|PA
20 +17.47 | +17.44 | +17.36 | 026 + + |TBX| + + 026 + 026 [11.83| - | 8.59 + - 1978 865 - - - - - 026 | 026 + + | CH + 026 026 + |026]|PA
22 +17.73 | +18.57 | +18.25| 026 + + | CH + + 026 + 026 [13.15| - | 9.93 + - 1900 (827 - - - - - 026 | 026 + + |TBX| + 026 026 + | 026]|PA
ADRIA 179/184 September 2, 2025

Summary report (Version 0)
Assurance GDS STEC



MILLIPORE SAS

Collaborator L MPX Top 7 run after 10 hours incubation time
Aerobic mesophilic flora: 2,6 104 CFU/g

Assurance GDS STEC - Protocole 1 (25g + 225ml (d1/10) PW mEHEC)
Pre-warmed mEHEC
Reference method: ADRIA ISO/TS 13136 internal method 10 h at 41.5°C 10 h at 41.5°C 10 h at 41.5°C Result
Screening Confirmation Cultural confirmation
MPX TOP 7 STEC MPX ID for Top STEC Remaining beads
Streaking Confirmation on
. Confirmation oCR | l‘f,ZOEL) typical colonies =
ample MPX result eads @
NE PCR results Result PCR result TOP Group 1 & Group 2 MPX P.CR PCR | PCR . o §
PCR Direct streaking 7 ID Final MPx | mpx | Final result o )
. . result| - cultural |STEC| ® <
Final STEC Final = < |Top7| ID —— o
. g confirmation @
result | = = Final result SsQ1Ix!| 3 »n
g’ o 2 5¢ S Result result S o 2
stx eae 026 %.‘-'_J E o %§ § g STEC Sero- stx1 |stx2 | eae | 0157 eae 1|eae?2|eae 3| 026 | 045*| 0103|0111 | 0145 | O0121* 5 O | Result | Result
F 0 & |3 =\ group
S o o
4 - - - - / - - - - - - - - - / NA
7 - - - + |TBX / - - - - - - - - - / NA
8 - - - - / - - - - - - - - - - - - - - / NA
12 / - - - - - - - - - - - - - + |TBX| - - - - / NA
15 / - - - - - - - - - - - - - - - - / NA
16 / - - - - - - - - - - - - - - - - / NA
21 / - - - - - - - - - / NA
23 / - - - - - - - - - - 026| NA
1 - - - - - / - - - - - - - + + |TBX| + 026 026 - [ | NArN@ly
2 - - - - + + |TBX| + + | + | 026 / - - - - - - - - - - - - - - - + |TBX| + 026 026 - || NArN@n)
6 - - - - + + |TBX| + + | + | 026 [ |1226] - | 9.65 + - - [1093[11.25| - - - - - 026 | 026 + + |TBX| + 026 026 + |026f PD
11 - - - - + + |TBX| + + | + | 026 [ ]1258| - [10.30 + - - [1241(1240| - - - - - 026 | 026 + + |TBX| + 026 026 + |026f PD
13 +19.69 | +19.75| +19.63 | 026 - - - / - - - - - - - - - - - - - - - - - - - / NA
14 - - - - - - [ ]23.38] - [21.02 + - - |2257|2574| - - - - - 026 | 026 + + |TBX| + 026 026 + |026( PD
18 +22.26 | +21.49|+22.21| 026 + + | TBX| + + 026 + 026 |12.27| - |10.02 + - - 110.7410.75| - - - - - 026 | 026 + + |TBX| + 026 026 + [026 PA
24 +24.06 | +22.83 | +23.23 | 026 - - - - / - - - - - - - - - - - - - - - - - - - / NA
3 +19.17 | +19.12]+19.91 | 026 + + | TBX| + + 026 + 026 |1342| - |10.88 + - - | 1116|1146 - - - - - 026 | 026 + + |TBX| + 026 026 + [026| PA
5 +20.58 | +20.40 | +20.60 | 026 + + | TBX| + + 026 + 026 |12.22| - | 9.83 + - - 11068 |11.02| - - - - - 026 | 026 + + |TBX| + 026 026 + [026| PA
9 +20.83 | +19.97 | +19.61 | 026 + + |[TBX| + + 026 + 026 |12.68| - |10.60 + - - 11208 [1251] - - - - - 026 | 026 + + |TBX| + 026 026 + |026| PA
10 +19.80 | +19.65 | +20.06 | 026 + + |TBX| + + 026 + 026 |14.27| - [1217 + - - |12 11.73] - - - - - 026 | 026 + + |TBX| + 026 026 + |026| PA
17 +19.56 | +19.59 | +19.37 | 026 + + |TBX| + + 026 + 026 [11.59| - | 9.18 + - - |1058(11.06| - - - - - 026 | 026 + + |TBX| + 026 026 + |026| PA
19 +21.76 | +21.86 | +21.37 | 026 + + |TBX| + + 026 + 026 |11.68| - | 9.39 + - - 112.30(13.09| - - - - - 026 | 026 + + |TBX| + 026 026 + |026| PA
20 +20.24 | +19.71] +20.06 | 026 + + |TBX| + + 026 + 026 |1147| - | 9.02 + - - 11082 |11.02| - - - - - 026 | 026 + + |TBX| + 026 026 + |026| PA
22 +20.07 | +19.36 | +19.82 | 026 + + | TBX| + + 026 + 026 |1240| - |10.28 + - - 110461042 | - - - - - 026 | 026 + + | CH + 026 026 + (026 PA
ADRIA 180/184 September 2, 2025

Summary report (Version 0)
Assurance GDS STEC



MILLIPORE SAS

Collaborator M
Aerobic mesophilic flora: 3,4 105 CFU/g

Assurance GDS STEC - Protocole 1 (25g + 225ml (d1/10) PW mEHEC)
Pre-warmed mEHEC
Reference method: ADRIA ISO/TS 13136 internal method 8 h at 41.5°C 10 h at 41.5°C 10 h at 41.5°C Result
Screening Confirmation Cultural confirmation
MPX TOP 7 STEC MPX ID for Top STEC Remaining beads
Streaking Confirmation on
Sample Confirmation VX oCR . l‘g20|‘;L) typical colonies E
resu eads
N© PCR results Result PCR result ToP Group 1 & Group 2 MPX ;’Iﬁz PCR | PCR | pinal result a §
PCR Direct streaking 7 D | esutt!| o MPX | MPX | et [sTEC] & [ &
Final STEC Final > B 1Top7 | D |eonfirmation g
result| = = Final result =SQ|x|% a
S Bl |_|S Result result 25| F |
stx eae 026 % H E > %g § g STEC Sero- stx1 |stx2| eae |0O157 eae1|eae2|eae3 | 026 |045*| 0103 {0111 |0145|0121* S O | Result | Result
7 n =3 =5 group
S o o
4 / - - - - - - / |NA
7 / - - - - - - / |NA
8 / - - - - - - | |NA
12 / - - - - - - | |NA
15 / - - - - - - | |NA
16 / - - - - - - | |NA
21 / - - - - - - | |NA
23 - - - - - - / - - - - - - / |NA
1 +19.09 | +19.18 | +19.19 | 026 + + |CH| + + 026 + 026 - - - - - - - - - - - - - - - - - - - / |ND
2 - - - - - - /| |1849| - [1439| - + - - | 11.78.11229.| - - - - - 026 | 026 + CH| + 026 026 + | 026|PD
6 +21.97 | +21.61 | +22.04 | 026 + + |CH| + + 026 + 026 [1381] - | 972 | - + - - |1095.[11.36.| - - - - - 026 | 026 + CH| + 026 026 + |026]|PA
11 - - - - - - / - - - - - - - - - - - - - - - - - - - / |NA
13 +22.07 | +21.12 | +21.35 | 026 + + |CH| + + 026 + 026 - - - - - - - - - - - - - - - - - - - / |ND
14 +18.00 | +17.79 | +17.91 | 026 + + |CH| + + 026 + 026 [13.62| - |10.06. + - - [10.27.110.36.] - - - - - 026 | 026 + + |CH| + 026 026 + | 026]|PA
18 +18.09 | +18.27 | +19.01 | 026 + + |CH| + + 026 + 026 [13.68] - | 9.97. + - - |10.62.[11.05.] - - - - - 026 | 026 + + |CH| + 026 026 + | 026]|PA
24 - - - - - - [ |1315| - | 9.45. + - - 110.09.110.02.] - - - - - 026 | 026 + + |CH| + 026 026 + | 026|PD
3 +19.12 | +19.11 [ +19.40 | 026 + + |CH| + + 026 + 026 [12.45.] - | 8.60. + - - 1959.]1919. | - - - - - 026 | 026 + + |CH| + 026 026 + | 026]|PA
5 +18.36 | +18.25 | +18.47 | 026 + + |CH| + + 026 + 026 [12.94.] - | 9.55. + - - 1966 [1021.] - - - - - 026 | 026 + + |CH| + 026 026 + | 026]|PA
9 +18.05 | +17.99 | +18.13 | 026 + + |CH| + + 026 + 026 [12.45.] - | 8.87. + - - 110.19.110.39.| - - - - - 026 | 026 + + |CH| + 026 026 + |026]|PA
10 +16.94 | +17.46 | +16.99 | 026 + + |CH| + + 026 + 026 [(13.08.| - | 9.18. + - - |10.16.] 9.76. | - - - - - 026 | 026 + + |CH| + 026 026 + |026]|PA
17 +18.61 | +18.99 | +18.79 | 026 + + |CH| + + 026 + 026 [12.96.] - | 9.10. + - - 110.07.110.05.| - - - - - 026 | 026 + + |CH| + 026 026 + |026]|PA
19 +18.75 | +18.74 | +20.00 | 026 + + |CH| + + 026 + 026 (11.99.| - | 8.25. + - - |10.04.] 9.81. | - - - - - 026 | 026 + + |CH| + 026 026 + |026]|PA
20 +19.45 | +18.49 | +19.21 | 026 + + |CH| + + 026 + 026 (12.60.| - | 9.07. + - - 11043.11044.| - - - - - 026 | 026 + + |CH| + 026 026 + |026]|PA
22 +18.61|+18.87 | +18.80 | 026 + + |CH| + + 026 + 026 [1315] - | 9.12. + - - |11.66.110.20.| - - - - - 026 | 026 + + |CH| + 026 026 + | 026]|PA
ADRIA 181/184 September 2, 2025

Summary report (Version 0)
Assurance GDS STEC



MILLIPORE SAS

Collaborator N
Aerobic mesophilic flora: 4,2 103 CFU/g

Assurance GDS STEC - Protocole 1 (25g + 225ml (d1/10) PW mEHEC)
Pre-warmed mEHEC
Reference method: ADRIA ISO/TS 13136 internal method 8 hat41.5°C 10 h at 41.5°C 10 h at 41.5°C Result
Screening Confirmation Cultural confirmation
MPX TOP 7 STEC MPX ID for Top STEC Remaining beads
Streaking Confirmation on
Sample Confirmation VX SR . l‘g20|‘;L) typical colonies E
resu eads
N° PCR results Result PCR result ToP Group 1 & Group 2 MPX ;’Iﬁz PCR | PCR | pinal result a §
PCR Direct streaking 7 D | esutt] o MPX | MPX | * cuitural | STEC g ?5::»
Final STEC Final > B LTop7| D |eonfirmation -
result | o = | Resul Final result =SQ|x|% a
Lo 2 | . _ | b |Result result o B g
stx eae 026 %."'_J E Y £ § é g STEC Sero- stx1 |stx2 | eae | 0157 eae 1|eae2|eae 3| 026 [045*| 0103|0111 | 0145 | 0121* S O | Result | Result
& n = 3 =5 group
S = S
4 + CH / - - - - - - | [NA
7 / - - - - - - | [NA
8 / - - - - - - [ |NA
12 / - - - - - - [ |NA
15 / - - - - - - [ |NA
16 - - - - / - - - - - - [ |NA
21 - - + - CH / - - - - - - [ |NA
23 - - - - - - / - - - - - - - - - - - - - - - - - - - - | [ NA
1 +26.80 | +25.60 | +26.57 | 026 + + |CHTBX| + + 026 + 026 1290 - [11.21] - + - - 1233]1312] - - - - - 026 | 026 + + |CH| + 026 026 + |026]|PA
2 +27.46 | +27.95| +28.67 | 026 + + |CHTBX| + + 026 + 026 - - - - - - - - - - - - - - - - - - - - / [ND
6 - - - - - / - - - - - - /[ NA
11 - - - - - - / - - - - - - - - - - - - - - - - - - - /[ NA
13 +28.41 | +28.56 | +28.42 | 026 + + |CH/TBX| + + 026 + 026 [12.86| - [1215] - + - - [11.00]992 | - - - - - 026 | 026 + + |CH| + 026 026 + | 026]|PA
14 - - + + |CHTBX| + + | + | 026 - / - - - - - - - - - - - - - - - - - - - - | [ NA
18 +22.84 | +22.07 | +22.66 | 026 + + |CHITBX| + + 026 + 026 [13.18| - |11.81 + - et 1111 - - - - - 026 | 026 + + |CH| + 026 026 + | 026]|PA
24 +22.08 | +22.37 | +22.51| 026 + + |CHITBX| + + 026 + 026 [12.52| - |12.35 + - 12361146 - - - - - 026 | 026 + + |CH| + 026 026 + | 026]|PA
3 +25.02 | +25.18 | +25.93 | 026 + + |CHITBX| + + 026 + 026 [12.68| - |10.95 + - [13.03]13.03| - - - - - 026 | 026 + + |CH| + 026 026 + | 026]|PA
5 +20.54 | +21.16 | +21.33 | 026 + + |CHITBX| + + 026 + 026 [10.27] - | 8.98 + - 13471371 - - - - - 026 | 026 + + |CH| + 026 026 + | 026]|PA
9 +26.01 | +25.37 | +26.09 | 026 + + |CHTBX| + + 026 + 026 [13.03| - [12.38 + - [13.72]13.10| - - - - - 026 | 026 + + |CH| + 026 026 + |026|PA
10 +22.47 | +22.37 | +23.19 | 026 + + |CHTBX| + + 026 + 026 [12.99| - |12.02 + - [1259]12.00| - - - - - 026 | 026 + + |CH| + 026 026 + |026|PA
17 +23.48 | +23.83 | +23.78 | 026 + + |CHITBX| + + 026 + 026 |12.35| - [10.33 + - |1482]1425| - - - - - 026 | 026 + + |CH| + 026 026 + |026|PA
19 +23.88 | +23.30 | +24.06 | 026 + + |CHTBX| + + 026 + 026 [11.78| - |10.64 + - 1989917 | - - - - - 026 | 026 + + |CH| + 026 026 + |026|PA
20 +20.42 | +20.61 | +21.34 | 026 + + |CHTBX| + + 026 + 026 {12.39] - [11.19 + - 197 11.01] - - - - - 026 | 026 + + |CH| + 026 026 + |026|PA
22 +21.16 | +20.85 | +21.52 | 026 + + |CHITBX| + + 026 + 026 [11.54| - [10.39 + - [11.99]10.76 | - - - - - 026 | 026 + + |CH| + 026 026 + | 026]|PA
ADRIA 182/184 September 2, 2025

Summary report (Version 0)
Assurance GDS STEC



MILLIPORE SAS

Collaborator (0]
Aerobic mesophilic flora: 5,7 103 CFU/g

Assurance GDS STEC - Protocole 1 (25g + 225ml (d1/10) PW mEHEC)
Pre-warmed mEHEC
Reference method: ADRIA ISO/TS 13136 internal method 8 h at 41.5°C 10 h at 41.5°C 10 h at 41.5°C Result
Screening Confirmation Cultural confirmation
MPX TOP 7 STEC MPX ID for Top STEC Remaining beads
Streaking Confirmation on
Sample Confirmation VPX oCR | l‘g20|‘;L) typical colonies -g
result eads
N° PCR results Result PCR result ToP Group 1 & Group 2 MPX ;’Iﬁ: PCR | PCR | pinal result a §
PCR Direct streaking 7 D | esutt| - MPX | MPX | sl IsTEC! S| 2
Final STEC Final =3 B LTop7 | ID | eonfirmation g
result| = = | Resul Final result =SQ| x| g a
<o 2| _ | 5 |Result result S| 2 |e
stx eae 026 % ! E o %§ § g STEC Sero- stx1 |stx2 | eae | 0157 eae 1|eae2|eae 3| 026 |045*| 0103|0111 | 0145 | 0121* 5 O | Result | Result
& n &3 =\ group
S = o
4 - / - - - - - - - - - - / NA
7 - / - - - - - - - - - - / NA
8 - - - - - - / - - - - - - - - - - / NA
12 +27.53 | +28.06 | +28.19 | 026 - - - - / - - - - - - - - - - - - - - - - / NA
15 - - - - - - / - - - - - - - - - - - - +/-- | +/--|CH| + + +[-/- - || NArN@ry
16 - - - - - - / - - - - - - - - - - - - - - - - / NA
21 - - - - - - / - - - - - - - - - - / NA
23 - - - - - - / - - - - - - - - - - - - - - - - / NA
1 +16.92 | +17.37 | +17.34 | 026 + + |CH| + + 026 + 026 [11.79| - | 9.05 + - 924 | 931 | - - - - - 026 | 026 + + |CH| + 026 026 + | 026 PA
2 +17.02 | +17.50 | +17.30 | 026 + + |CH| + + 026 + 026 - - - - - - - - - - - - - - - - - / ND
6 +17.03 | +17.39 | +17.40 | 026 + + |CH| + + 026 + 026 [13.06| - | 9.91 + - - | 860|893 | - - - - - 026 | 026 + + |CH| + 026 026 + | 026] PA
11 - - - - - - [ ]16.08| - |13.61 + - - 1950|973 | - - - - - 026 | 026 + + |CH| + 026 026 + | 026 PD
13 - /[ 113.01| - [10.37 + - - 110.52(10.31| - - - - - 026 | 026 + + |[CH| + 026 026 + | 026| PD
14 - - - - - - / - - - - - - - - - - - - - - - - - - - / NA
18 +19.35 | +20.12 | +20.42 | 026 + + |CH| + + 026 + 026 - - - - - - - - - - - - - - - - - - - / ND
24 - - - - - - [ |15.21| - [12.22 + - - 1985|978 | - - - - - 026 | 026 + + |[CH| + 026 026 + | 026 PD
3 +17.44 | +17.81 | +17.77 | 026 + + |CH| + + 026 + 026 [12.81] - | 9.81 + - - | 879851 - - - - - 026 | 026 + + |[CH| + 026 026 + | 026] PA
5 +17.02 | +17.32 | +17.12| 026 + + |CH| + + 026 + 026 [11.52] - | 862 + - - 19341923 - - - - - 026 | 026 + + |[CH| + 026 026 + | 026] PA
9 +15.24 | +16.03 | +16.00 | 026 + + |CH| + + 026 + 026 [14.52] - |11.60 + - - 1981937 | - - - - - 026 | 026 + + |CH| + 026 026 + | 026] PA
10 +15.50 | +15.93 | +15.84 | 026 + + |CH| + + 026 + 026 [14.01] - |11.26 + - - 1935931 - - - - - 026 | 026 + + |CH| + 026 026 + | 026] PA
17 +15.25 | +16.10 | +16.08 | 026 + + |CH| + + 026 + 026 [15.57| - |12.54 + - - |1140(11.85| - - - - - 026 | 026 + + |CH| + 026 026 + | 026] PA
19 +17.08 | +17.25 | +17.33 | 026 + + |CH| + + 026 + 026 (12.29| - | 9.38 + - - |11.68[11.38| - - - - - 026 | 026 + + |CH| + 026 026 + | 026] PA
20 +17.12 | +17.19 | +17.23 | 026 + + |CH| + + 026 + 026 [13.58| - |10.39 + - - | 1155(1164| - - - - - 026 | 027 + + |CH| + 026 026 + | 027| PA
22 +17.04 | +17.32 | +17.52 | 026 + + |CH| + + 026 + 026 | 977 | - | 7.11 + - - 12701251 - - - - - 026 | 026 + + |CH| + 026 026 + | 026 PA
ADRIA 183/184 September 2, 2025

Summary report (Version 0)
Assurance GDS STEC



MILLIPORE SAS

Collaborator ADRIA
Aerobic mesophilic flora: 5,7 103 CFU/g

Assurance GDS STEC - Protocole 1 (25g + 225ml (d1/10) PW mEHEC)
Pre-warmed mEHEC
Reference method: ADRIA ISO/TS 13136 ¢ internal method 8 h at 41.5°C 10 h at 41.5°C 10 h at 41.5°C Result
Screening Confirmation Cultural confirmation
MPX TOP 7 STEC MPX ID for Top STEC Remaining beads
Streaking Confirmation on
Sample Confirmation VX oCR | l‘g20|‘;L) typical colonies E
result eads
N° PCR results | | Result PCR result TOP Group 1 & Group 2 MPX ;’Iﬁz PCR | PCR | pinal result 5 §
PCR Direct streaking 7 D | esuit| MPX | MPX | itural |sTEC| & | 2
Final STEC Final S B [Top7| D | confirmation -
result [ = = Final result =SQ|x|% a
§’O B .. | 5 |Result result SL|F|e
stx eae 026 %.‘-'_J E a2l = § é = STEC Sero- stx1 |stx2 | eae | 0157 eae 1|eae2|eae 3| 026 | 045* | 0103 | 0111 | O145| O121* S O | Result | Result
& n |3 =5 group
S o S
4 / - - - - - - - I |NA
7 / - - - - - - - I |NA
8 / - - - - - - - | |NA
12 / - - - - - - - | |NA
15 / - - - - - - - | |NA
16 / - - - - - - - | |NA
21 / - - - - - - - | |NA
23 - - - - / - - - - - - - - - - - - - - - - - - - [ |NA
1 15.55 +15.61 +16.06 | 026 + + |CH| + + 026 + 026 |10.53| - | 769 | - + - - 7.73 |8.76| - - - - - 026 | 026 + + |[CH| + 026 026 + [ 026 PA
2 +16.13 +16.28 +16.09 | 026 + + |CH| + + 026 + 026 - - - - - - - - - - - - - - - - - - - / | ND
6 - - - [ [1571] - |12.82| - + - - 7911910 - - - - - 026 | 026 + + |[CH| + 026 026 + [026|PD
11 +15.41 +16.58 +15.36 | 026 + + |[CH| + + 026 + 026 - - - - - - - - - - - - - - - - - - - / | ND
13 - - - / - - - - - - - - - - - - - - - - - - - [ |NA
14 +15.08 +7.87 +15.01| 026 + + |CH| + + 026 + 026 |13.34| - |1066| - + - - 8.88 {9.92| - - - - - 026 | 026 + + |[CH| + 026 026 + [026(|PA
18 - - - /[ [10.96] - | 788 | - + - - 743 1820 - - - - - 026 | 026 + + |[CH| + 026 026 + [026|PD
24 +15.16 +14.50 +15.17 | 026 + + |[CH| + + 026 + 026 - - - - - - - - - - - - - - - - - - / | ND
3 +15.25 +15.28 +15.09 | 026 + + |CH| + + 026 + 026 | 944 | - | 6.54 + - 7.99 (834 - - - - - 026 | 026 + + |[CH| + 026 026 + [026(|PA
5 +16.22 +16.14 +16.24 | 026 + + |CH| + + 026 + 026 |10.52| - | 7.34 + - 740 |8.34| - - - - - 026 | 026 + + |[CH| + 026 026 + [026(|PA
9 +16.10 +16.02 +16.32 | 026 + + |[CH| + + 026 + 026 | 981 | - | 6.68 + - 9.22 {9.33| - - - - - 026 | 026 + + |[CH| + 026 026 + [026|PA
10 +15.20 | +18.11 (1/10) | +15.01 | 026 + + |[CH| + + 026 + 026 | 993 | - | 715 + - 853 (8.99| - - - - - 026 | 026 + + |[CH| + 026 026 + [026|PA
17 +15.06 +14.61 +15.03 | 026 + + |[CH| + + 026 + 026 |10.25| - | 7.43 + - 702 |7.77| - - - - - 026 | 026 + + |[CH| + 026 026 + [026|PA
19 +15.03 +14.77 +14.83 | 026 + + |[CH| + + 026 + 026 |11.88| - | 9.07 + - 717 |8.01| - - - - - 026 | 026 + + |[CH| + 026 026 + [026|PA
20 +15.61 +14.44 +14.93 | 026 + + |[CH| + + 026 + 026 | 965 | - | 6.53 + - 735|780 - - - - - 026 | 026 + + |[CH| + 026 026 + [026|PA
22 +11.15 | +18.26 (1/10) | +14.93 | 026 + + |CH| + + 026 + 026 | 959 | - | 6.59 + - 721 |7.71| - - - - - 026 | 026 + + |[CH| + 026 026 + [ 026(|PA

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°®1-0144, scope available on www.cofrac.fr)
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