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LIST OF ABBREUIATIONS

Method & protocol

CFU Colony Forming Units

DW Deep Well

FDRS Free DNA Removal Solution

ILS Interlaboratory Study

MCS Method Comparison Study

RLOD Relative Level of Detection

RT Relative Trueness

RTC Ready to cook

RTE Ready to eat

RTRH Ready to reheat

SE Relative Sensitivity

SP Relative Specificity

IC Internal Control

Interpretation

AL Acceptability Limit

alt Alternative method

D Average difference

FN False Negative results

FP False Positive results

FNR False Negative Ratio

FPR False Positive Ratio

LOD Limit of Detection

NA Negative agreement

NARN (att Negative Agreement due to false negative alternative-method results
ND Negative Deviation

NDEN (ait Negative Deviation due to false negative alternative-method results
PA Positive Agreement

PAFP (aly Positive Agreement due to false positive alternative-method results
PD Positive deviation

PDrpaty Positive Deviation due to false positive alternative-method results
ref Reference method

TNA Total Negative Agreement

TND Total Negative Deviation

Raw data

- No typical colonies but presence of background microflora
A- No typical colonies with high level of background flora

B- No typical colonies with medium level of background flora
C- No typical colonies with medium level of background flora
(x) Number of colonies in the plate

* Dilution of the extract in case of inhibition according to the alternative protocol (1/10)
(F) New extraction with the use of FDRS

112 50% level of target analyte

d Doubtful result

H+ Characteristic Listeria colonies with halo

H- Characteristic Listeria without halo

[ Inhibition

L.inno Listeria innocua

L.ivan Listeria ivanovi

L.mono Listeria monocytogenes

L.seel Listeria seeligeri

L.welsh Listeria welshimeri

ne New DNA extraction

NC Non-characteristic colony

NI No identification

ni Not isolated colony

No amp Non characteristic PCR curve

m Minority level of target analyte

M Maijority level of target analyte

p Pure culture level of target analyte

st Plate without any colony

Bold typing Artificially inoculated samples
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Quality Assurance documents related to this study can be consulted upon request from BIO-
RAD.

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

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

* |SO 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)

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

Alternative method iQ-Check Listeria spp.

Scope X Broad range of food

xI Production environmental samples

Certification organism 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)

ADRIA 5/221 04 September 2025
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The iQ-Check® Listeria spp. method was validated on the 14" of May 2007 (certificate
number BRD 07/13 - 05/07) for food products and environmental samples. The study

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

Validation Reference | Validation Expert
method standard laboratory
ISO 11290-
o o 1(1997) ISO 16140
WEVAZAS Initial validation 1SO 11290- (2003) IPL
1/A1 (2005)
VEIEIASS Extension for a modification of the Taq ISO 11290-
2009 provider and a modification of the probes 1(1997) ISO 16140 PL
chemistry ISO 11290- (2003)
1/A1 (2005)
[Z=1J0EIRA Extension for:
2010 = Modification of the extraction step with
the utilization of a new consumable | ISO 11290-
(Deep Well plate) in addition to the tube | 1 (1997) ISO 16140 Bio-Rad
format previously validated 1SO 11290- | (2003) internal data*
= Use of the CFX Manager Software to | 1/A1(2005)
handle the CFX96 and MiniOpticon real-
time PCR thermal cyclers
May 2011 1ISO 11290-
1(1997) ISO 16140
Renewal IS011290- | (2003) PL
1/A1 (2005)
IZLI0EIAS Extension concerning the use of the CFX96 Bio-Rad
2012 Touch Deep Well thermocycler and the CFX / / ,
. internal data*
Manager Software IDE version 1.2
March Extension to the use of the iQ-Check Prep Bio-Rad
2013 automation system v1 and the CFX / / _
internal data*
Manager Software IDE v2.0
0 0)osl&88 Extension to the CFX Manager Software | | Bio-Rad
2013 IDE v2.1 internal data*
W ZEulsld Extension to the iQ-Check Prep v2 and CFX | | Bio-Rad
2014 Manager Software IDE v2.2 internal data*
July 2015 ISO 11290-
1(1997) ISO 16140
Renewal IS011290- | (2003) ISHA
1/A1 (2005)
ek Extension to the iQ-Check Prep v3 and CFX | | Bio-Rad
Manager Software IDE v3.0 internal data*
ADRIA 6/221 04 September 2025
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Validation Reference | Validation Expert
method standard laboratory
Renewal study for a broad range food claim
and production environmental samples
Extension study for the production
environmental samples category:
= For a new enrichment protocol
associated with the Easy Il lysis protocol.
= Forthe optional use of the iQ-Check Free
DNA Removal Solution (FDRS) protocol
associated with the Easy 'II Iygs protocol SO 11290- | 1S0 16140-2
= For the use of a new Application Protocol 1 (2017) (2016) ADRIA
File (APF). The classical iQ-Check APF
(Application Protocol File) corresponds
to a 1h50 min PCR run. Some
optimization (reduction of the number of
cycles + time reduction of some steps)
led to release the APF Fast for iQ-Check
methods (here Listeria spp) to reduce the
PCR run time down to 1h10 min without
impact on the performances (sensitivity
and specificity).
AiZsBS  Extension for the use of the APF fast for all | | Bio-Rad
the categories and protocols internal data*
EIRZERS Extension for the use of the iQ-Check Prep / | Bio-Rad
v4 internal data*
LGl Extension for the use of the CFX Opus .
2022 Deep Well and the CFX Manager Software / IS0 161402 | Bio-Rad .
IDE 3.1 (2016) internal data
QS Renewal study '510(213123)0 '30(21061150 2| ADRIA
June 2023 Extenspn study for the use of LSBllon SO 11290- | 1S0 16140-2
composite foods and production ADRIA
: 1(2017) (2016)
environmental samples
0l0)o-l&8 Extension study for the use of LSB Il on ISO 11290- | ISO 16140-2 ADRIA
2023 Dairy products 1(2017) (2016)
0l0)o-l&8 Extension study for the use of LSB |l on ISO 11290- | ISO 16140-2 ADRIA
2024 meat and poultry products 1(2017) (2016)
Extension for the use of FDRS on meat and / / Bio-Rad
poultry products internal data*
D= ll8 Extension study for the use of LSB | ISO 16140-2
2024 medium on vegetables and fishery and ISO 11290- | (2016) & ISO ADRIA
seafood products and update of the data 1(2017) 16140-2/A1
according to ISO 16140-2/1 (2024)
Extension for the use of FDRS on meat and ,
. Bio-Rad
poultry products on vegetables and fishery / / . .
internal data
and seafood products
ADRIA 7/221 04 September 2025
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Validation Reference | Validation Expert
method standard laboratory

e Extension for the use of a new version of
CFX Maestro IDE software v4.0 for PCR

detection / / ADRIA
(The data related to this study are available
upon request from AFNOR Certification).

* Manufacturer internal data are not included in this report

METHOD PROTOCOLS

2.1

211

ADRIA

Alternative method
The flow diagrams of the alternative method are provided in Appendix 1.
Principle

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

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

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

- Enrichment,

- DNA extraction,

- Real-time PCR,

- Data analysis & interpretation.

The FDRS protocol (Free DNA Removal Solution) can be applied to remove free DNA
from food and environmental enriched samples prior to PCR analysis. In the context
of validation, this protocol only concerns the environmental samples. It is performed
by a selected enzyme and its specific buffer under optimized conditions. The iQ-

8/221 04 September 2025
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Check lysis buffer associated with thermal lysis inactivates the enzyme, allowing
extraction from intact and living cells.

The PCR can be performed using either the classical iQ-Check APF (Application
Protocol File) which corresponds to a 1h50 min PCR run or the APF Fast (reduction
of the number of cycles + time reduction of some steps) to reduce the PCR run time

down to 1h10 min.

2.1.2 Protocols

The different steps are described below:

Enrichment step

Optional

iQ-Check Free DNA
Remowal Solution
(FDRS)

Lysis step

ADRIA
Summary report (Version 0)
iQ Check Listeria spp.

- Protocols available

= LSB broth for 22 - 24 h £ 1 h at 30 * 1°C for all categories.
(Protocol 1)

= LSB broth for 24 - 26 h at 30  1°C for all categories (Protocol 2)

= LSB broth for 18 - 26 h at 30 * 1°C for the production
environmental category (Protocols 3 and 4)

= LSB Il broth for 18 - 26 h at 37 * 1°C for composite foods and
environmental samples (Protocol 5)

= Prewarmed (37°C) LSB Il broth for 18 - 26 h at 37 £ 1°C for
dairy products, meat products, vegetables products, fishery and
seafood products (Protocol 6)

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

- Pipette 10 pl of activate reagent into the bottom of each well of a
96-Deep Well microplate.

- Add 100 pl of decanted enriched LSB or LSB Il per well. Seal the Deep
Well microplate with the X-Pierce sealing film.

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

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

- Standard Il protocol (Protocol 1):

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

= Discard the supernatant.

= Addition of 250 ul of lysis reagent (A: lysis reagent + F: lysis
beads).

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

= Agitation using the “Disruptor Genie” for 3 min + 1 min.

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

= Vortex at high speed.

= Centrifugation at 10000 - 12000 g for 5 min.

9/221 04 September 2025
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- Easy Il protocol (Protocols 2 to 6):

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

= Add 100 pl of enriched LSB or LSB Il broth.

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

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

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

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

- Run PCR.

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

Confirmation The positive PCR tests are confirmed by:

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

- Alternative method: streaking 100 l of enriched LSB or LSB Il broth
onto Agar Listeria or RAPID Listeria Agar or RAPID’L.mono Agar
incubated for 24 h at 37°C + 1°C. The only presence of typical
colonies allows to confirm the positive PCR resullt.

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

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

The protocols are summarized in Table 1.

ADRIA 10/221 04 September 2025
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Table 1 - Summary of the protocols
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Validati
asltue:j;on Enrichment step
Protocol LSB for 22 — 24 h i Standard | Classic
Without
- 1 ) at30°C +1°C I Fast
Initial 2007 All categories _
Protocol LSB for 24 — 26 h Without Easy |l Classic
2 at 30°C £ 1°C y Fast
Protocol LSB for 18 — 26 h Classic
Without Easy Il
Extension 3 Environmental at 30°C +1°C ot asy Fast
2019 Protocol samples LSB for 18— 26 h With Easy | Classic
4 at 30°C £ 1°C y Fast
Protocol Com903|te foods LSB I for With /
Environmental 18-26h , Easy Il Fast
5 without
, samples at37°C+1°C
Extensions
2023 Pre-warmed
Protocol Dairv broducts (37°C)LSB I With / Easy |l Fast
6 P broth for 18 - without y
26 h at37 +1°C
Meat and poult
ea :)gu(z:_u "y Pre-warmed
Extensions | Protocol Vz etable’S' (37°C)LSB I With / Easy |l Fast
2024 6 ﬁsge o broth for 18 - without y
i 26 hat 37 £ 1°C
seafood products
2.1.3 Restriction

There is no restriction for use.

2.2 Reference method

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

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

The flow diagram is given in Appendix 2.

2.3 Study design

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

different; it was thus an unpaired study design for all the protocols tested.

' Application Protocol File

ADRIA
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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 variety of samples and strains representative of the
most frequently encountered products. This does not constitute an exhaustive list of
the different matrices in the scope.
For any comment on the alternative method, please contact AFNOR Certification by
logging on to the web page http://nf-validation.afnor.org/contact-2/.
3.1 Initial validation study and extension/renewal studies: results -
LSB protocol
The following combinations of protocols were used for interpretation of the data
obtained for this study (See Table 2).
Table 2 — Combinations of protocols
. Protocol used for the categories Extension
Interpretation . . o . .
tested in previous validation studies Environmental samples
A1 Protocol 1 (Categories 1 to 6) /
B1 Protocol 1 (Categories 1 to 5) Protocol 3 — APF Classic
C1 Protocol 1 (Categories 1 to 5) Protocol 4 — APF Classic
D1 Protocol 1 (Categories 1 to 5) Protocol 3 — APF Fast
E1 Protocol 1 (Categories 1 to 5) Protocol 4 — APF Fast
P ———
A2 Protocol 2 (Categories 1 to 6) /
B2 Protocol 2 (Categories 1 to 5) Protocol 3 — APF Classic
C2 Protocol 2 (Categories 1 to 5) Protocol 4 — APF Classic
D2 Protocol 2 (Categories 1 to 5) Protocol 3 — APF Fast
E2 Protocol 2 (Categories 1 to 5) Protocol 4 — APF Fast
ADRIA 12/221 04 September 2025
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Sensitivity study

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

Number and nature of the samples

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

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

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

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

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

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

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

Taking into account all the studies, 550 samples were tested using protocol 1 and 469

using protocol 2. The distribution per tested category and type is given in Tables 3
and 4.

13/221 04 September 2025
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Table 3 - Number of samples tested per study - Standard Il lysis (protocol 1)

Category | Protocol  APF Type Positive Negative Total

a |RTE 14 8 22

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

Total 39 31 70

a |Raw 28 16 44

. b |RTE,RTRH 16 9 25

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

a | Raw milk cheeses 19 15 34

Dai . b | Raw milk 15 4 19

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

a |Rawfish 16 16 32

4 Fishery P1 Classic b | Smoked and cured fish 17 17 34
products ¢ |RTE,RTRH 14 13 27

Total 47 46 93

a | Fresh and frozen vegetables 16 12 28

. b | Pre-cooked, under atmosphere 18 14 32

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

a | Process water 13 10 23

. b | Sponges, swabs 20 20 40

P1 Classic ¢ | Dusts, residues 21 7 28

Total 54 37 91

a | Process water 12 11 23

: b | Sponges, swabs 1 10 21

P3 Classic ¢ |Dusts, residues 15 9 24

Total 38 30 68

a | Process water 12 11 23

Environmental . b | Sponges, swabs 1 10 21

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

a | Process water 12 11 23

b | Sponges, swabs 1 10 21

P3 Fast ¢ | Dusts, residues 15 9 24

Total 38 30 68

a | Process water 12 11 23

b | Sponges, swabs 1 10 21

P4 | Fast T Dusts, residues 15 9 24

Total 38 30 68
A1: Total P1 310 240 550
B1: Total P1 + P3 Classic 294 233 527
C1: Total P1 + P4 Classic 294 233 527
D1: Total P1 + P3 Fast 294 233 527
E1: Total P1 + P4 Fast 294 233 527

ADRIA 14/221 04 September 2025
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Category Protocol APF Type Positive Negative total
a |RTE 14 9 23
Composite . b |RTRH 12 10 22
L foods P2 Classic ¢ | Pastries, egg products 12 11 23
Total 38 30 68
a |Raw 25 11 36
. b |RTE,RTRH 11 7 18
2 | Meat products P2 Classic ¢ | Delicatessen 29 12 11
Total 65 30 95
a | Raw milk cheeses 14 16 30
Dairy . b | Raw milk 14 4 18
3 products P2 Classic ¢ | Heat treated dairy products 18 21 39
Total 46 41 87
a | Rawfish 11 10 21
Fishery , b | Smoked and cured fish 13 11 24
41 products P2 | Classic — T R7E RTRH 11 10 21
Total 35 31 66
a | Fresh and frozen vegetables 13 10 23
. b | Precooked, under atmosphere 18 13 31
5| Vegetables P2 Classic ¢ |RTE, RTRH 6 13 19
Total 37 36 73
a | Process water 8 12 20
. b | Sponges, swabs 20 20 40
P2 Classic ¢ | Dusts, residues 11 9 20
Total 39 41 80
a | Process water 12 11 23
: b | Sponges, swabs 1 10 21
P3 Classic ¢ | Dusts, residues 15 9 24
Total 38 30 68
a | Process water 12 11 23
Environmental . b | Sponges, swabs 1 10 21
6 Samples P4 Classic ¢ | Dusts, residues 15 9 24
Total 38 30 68
a | Process water 12 11 23
b | Sponges, swabs 1 10 21
P3 Fast ¢ | Dusts, residues 15 9 24
Total 38 30 68
a | Process water 12 11 23
b | Sponges, swabs 1 10 21
P4 Fast ¢ |Dusts, residues 15 9 24
Total 38 30 68
A2: Total P2 260 209 469
B2: Total P2 + P3 Classic 259 198 457
C2: Total P2 + P4 Classic 259 198 457
D2: Total P2 + P3 Fast 259 198 457
E2: Total P2 + P4 Fast 259 198 457
ADRIA 15/221 04 September 2025
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3.1.1.2 Distribution of the contamination for Listeria spp. detection

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

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

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

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

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

Listeria monocytogenes, and Listeria monocytogenes -

Easy Il lysis (Protocol 2)

. e Listeria
Listeria spp other than INCIE] monocytogenes +

Category Listeria monocytogenes monocytogenes Listeria spp other than

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

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

Listeria

Listeria spp other than Listeria monocytogenes +

Category Listeria monocytogenes monocytogenes

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

ADRIA 16/221 04 September 2025
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According to the AFNOR technical rules, 15 to 25 samples per category need to be
contaminated with Listeria spp. alone or associated with Listeria monocytogenes. This
is the case for each category and each tested protocol.

3.1.1.3 Artificial contamination of the samples
Artificial contaminations were done by spiking (See Appendix 3). Strains were injured
using different protocols and the injury level was evaluated by comparing enumeration
done onto selective media (Palcam) and non-selective media (TSYEA).
148 samples were artificially contaminated; 138 gave positive result by at least one of
the methods.
The repartition of positive samples per inoculation protocol and inoculation level is
given in Table 8.
Table 8 - Repartition of the positive samples
per inoculation protocol and inoculation level
ontaminated
Naturally Spiking protocol Seeding protocol
contaminated 5<x< | 10<x< 3<x< | 10<x<
<SCFUT 4ocru | 30cru | S3CFY | qocru | 30cru
Protocol | Samples number 207 5 29 10 52 7 0 310
1 % 66.8% 1.6% 9.4% 32% | 16.8% | 2.3% 0.0% | 100.0%
Protocol | Samples number 185 2 9 4 53 7 0 260
2 % 71.2% 0.8% 3.5% 15% | 204% | 2.7% 0.0% | 100.0%
Protocol | Samples number 41 1 8 2 2 0 0 54
1 (cat 6) % 75.9% 1.9% 14.8% | 3.7% 3.7% 0.0% 0.0% | 100.0%
Protocol | Samples number 37 0 0 0 2 0 0 39
2 (cat 6) % 94.9% 0.0% 0.0% 0.0% 5.1% 0.0% 0.0% | 100.0%
Protocol | Samples number 3 0 0 0 35 0 0 38
3ord % 7.91% 0.0% 0.0% 00% | 921% | 0.0% 0.0% | 100.0%
Protocol | Samples number 169 4 21 8 85 7 0 294
+ 31or4 % 57.5% 1.4% 7.5% 2.7% | 28.9% | 2.4% 0.0% | 100.0%
Protocol | Samples number 151 2 9 4 86 7 0 259
+ 320r4 % 58.8% 0.8% 3.5% 15% | 332% | 2.7% 0.0% | 100.0%
66.8 % and 71.2 % of the samples were naturally contaminated respectively for
the Standard Il lysis protocol and the Easy Il lysis protocol.
57.5 % and 58.3 % of the samples were naturally contaminated when protocol 3
or 4 (environmental samples category) were respectively combined with
protocols 1 and 2 (food categories).
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3.1.1.4 Protocol applied during the validation study
» Enrichment, lysis and PCR protocols
The minimum incubation time was evaluated for all the study.

A summary of the protocols evaluated during the initial validation study and the
extensions in 2019 is shown in Table 9.

Table 9 — Protocols applied

Validation
Enrichment step Lysis step  APF2
study
LSB for 22 h , ,
Protocol 1 Without | Standard Il | Classic
L . at30°C+1°C
Initial 2007 All categories
LSB for 24 h , ,
Protocol 2 Without Easy I Classic
at30°C+1°C
LSB for 18 h , Classic
. Protocol 3 . . . Without Easy Il
Extension Environmental at30°C+1°C Fast
2019 samples LSB for 18 h . Classic
Protocol 4 With Easy Il
at30°C+1°C Fast

An incubation time of 15 min in the thermoshaker was applied for the validation study.

> Confirmation protocols

During the validation study, the following protocols were tested:

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

The presence of typical colonies allows to confirm the positive PCR Tests but during
the validation study, the typical colonies were confirmed using the tests described in
the reference method (Gram, catalase) and by biochemical galleries (API Listeria).
The confirmation was run after 22 h incubation time (shortest incubation time applied
for the standard Il extraction protocol).

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

» Enrichment broth storage

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

3.1.1.5 Test results

Raw data per category are given in Appendix 4. The results are given in Tables 10
and 11.

Table 10 — Interpretation of sample results between the reference and
alternative method (based on the confirmed alternative) —
Standard Il lysis

Protocol APF

1 | Composite foods Protocol 1 | Classic | 24 10 5 31 70
2 | Meat products Protocol 1 | Classic | 59 10 5 39 | 113
3 | Dairy products Protocol 1 | Classic | 43 8 5 45 | 101
4 | Fishery products Protocol 1 | Classic | 39 6 2 46 93
5 | Vegetable products Protocol 1 | Classic | 30 6 4 42 82
6 | Environmental samples Protocol 1 | Classic | 47 4 3 37 91
Protocol 3 | Classic | 27 5 6 30 68
Protocol 4 | Classic | 27 5 6 30 68
Protocol 3 | Fast 27 5 6 30 68
Protocol 4 | Fast 27 5 6 30 68
A1: Total P1 242 | 44 24 | 240 | 550
B1: Total P1 + P3 Classic 222 | 45 27 | 233 | 527
C1: Total P1 + P4 Classic 222 | 45 27 | 233 | 527
D1: Total P1 + P3 Fast 222 | 45 27 | 233 | 527
E1: Total P1 + P4 Fast 222 | 45 27 | 233 | 527
With TND = ND + NDrnary +PAFp( TNA = NA + NAengar + PDrpany
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Table 11 — Interpretation of sample results between the reference and

alternative method (based on the confirmed alternative) —

Easy Il lysis

Category Protocol APF PA  PD TND TNA Total
1 | Composite foods Protocol 2 | Classic | 23 10 5 30 68
2 | Meat products Protocol 2 | Classic | 51 9 5 30 95
3 | Dairy products Protocol 2 | Classic | 36 6 4 41 87
4 | Seafood products Protocol 2 | Classic | 29 6 0 31 66
5 | Vegetable products Protocol 2 | Classic | 30 4 3 36 73
6 | Environmental samples Protocol 2 | Classic | 34 2 3 41 80
Protocol 3 | Classic | 27 5 6 30 68
Protocol 4 | Classic | 27 5 6 30 68
Protocol 3 | Fast 27 5 6 30 68
Protocol 4 | Fast 27 5 6 30 68

A2: Total P2 203 | 37 20 | 209 | 469

B2: Total P2 + P3 Classic 196 | 40 23 | 198 | 457

C2: Total P2 + P4 Classic 196 | 40 23 | 198 | 457

D2: Total P2 + P3 Fast 196 | 40 23 | 198 | 457

E2: Total P2 + P4 Fast 196 | 40 23 | 198 | 457

With ~ TND = ND + NDgnary +PArpar

TNA = NA + NAenar + PDrpaiy

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

The calculations are presented in Tables 12 and 13. A summary of the results is given

in Tables 14 and 15.
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Table 12 — Calculation of the relative trueness (RT), the sensitivity (SE) and the false positive ratio (FPR)
and false negative ratio (FNR) for the alternative method -
Standard Il lysis

SE i
0,

SE ref
% 0,

RT
A 0

%

Category Protocol APF PA PAFP(au) NA NAFN(an) ND NDpn(an) PD PDFp(an) TND TNA

a |RTE 1] 0 | 6] 0 |0] 0 |3] 2 0 | 8 | 1000 | 786 | 864 | 250 | 0.000
1 Composite P1 Classic b |RTRH 7 1 7 0 0 1 3 2 2 9 83.3 75.0 |76.2 | 33.3 |0.083
foods ¢ | Pastries, egg products 6 0 12 0 3 0 4 2 3 14 76.9 69.2 | 741 | 14.3 |0.000
Total| 24 | 1 | 25| 0 | 3] 1 [10] & 5 | 31 | 872 | 744 | 786 | 226 | 0026
a |Raw 2] 0 [16] 0 |1] 0 |5] o 1 | 16 | 964 | 821 | 864 | 00 |0.000
2| eatoroduss | P | Classic |8 RTE.RTRH 5] 0 | 8] 0 |11 0 |0 1 1 | 9 | 938 | 100.0 | 96.0 | 11.1 | 0.000
¢ | Delicatessen 2 1 12 o |2 0 [5] 2 3 | 14 | 900 | 833 | 818 | 214 | 0.000
Total| 59 | 1 |36 ] 0 | 4] 0 |10 3 5 | 39 | 932 | 865 | 867 | 103 | 0.000
a | Raw milk cheeses 11 1 15 0 0 2 5 0 3 15 84.2 73.7 | 765 | 6.7 |0.105
b [Raw mik 31 0 | 4] 0 |11 0 |1 0 1 | 4 | 933 | 933 | 895 0,0 |0,000
3| Dairy products | P1 | Classic | ;’;‘;‘}J:ﬁ:ted dairy 190 o |25 o [ 1] o |2 1 1| 26 | 955 | 99 |938| 38 |0,000
Total| 43| 1 | 4| 0 | 2| 2 |8 1 5 | 45 | 911 | 857 | 871 | 44 | 0036
a | Raw fish 3] 0 |[16] 0 | 1] 0 |2 0 1 | 16 | 938 | 875 | 906 | 0,0 | 0000
4| Fishery o1 | Classio | 2| Smokedendcuredfish | 14 | 0 |47 | 0 [0 0 |3 0 0 | 17 | 1000 | 824 | 91.2| 00 |0,000
products ¢ [RTE, RTRH 2 0 |12 0 |1 0 | 1] 1 1] 13 | 929 | 929 | 926 | 7.7 | 0,000
Total| 39| 0 |45 ] 0 | 2] 0 | 6] A1 2 | 46 | 957 | 872 | 914 | 22 10,000
a | Fresh and frozen 20 0 |1 o |2 0o |2] 1 2 | 12 | 875 | 875 |857| 83 | 0000
vegetables
5| Vegetables | P1 | Classic | b | ¢ cooked, under 5] 0o |1 o [1] o [2] 1 1| 14 | 944 | 889 |96 | 71 |0000
atmosphere

¢ [RTE, RTRH 351 0 |15 0 | 1] 0 1 1 | 16 | 833 | 667 | 864 | 63 | 0,000
Total| 30 | 0 13| 0 | 4] 0 | 6] 3 4 | 42 | 900 | 850 | 878 7.1 | 0,000
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SE ref RT FPR FNR

Category Protocol  APF

()
a | Process water 12 0 9 0 1 0 0 1 1 10 92.3 100,0 | 95,7 | 10,0 | 0,000
P1 Classic b | Sponges, swabs 17 0 20 0 2 0 1 0 2 20 90.0 950 |925| 0,0 |0,000
¢ |Dusts, residues 18 0 7 0 0 0 3 0 0 7 100.0 | 857 |893 | 0,0 |0,000
Total | 47 0 36 0 3 0 4 1 3 37 94.4 926 |923| 27 |0,000
a | Process water 9 0 10 0 0 1 2 1 1 11 91.7 833 |870| 91 |0,083
P3 Classic b | Sponges, swabs 10 0 9 0 0 0 1 1 0 10 | 100.0 | 90,9 | 952 | 10,0 | 0,000
¢ |Dusts, residues 8 1 9 0 4 0 2 0 5 9 66.7 86,7 | 70,8 | 11,1 | 0,000
Total | 27 1 28 0 4 1 5 2 6 30 84.2 86.8 | 838 | 10,0 | 0,026
a | Process water 9 0 11 0 0 1 2 0 1 11 91.7 83,3 |870| 00 |0,083
6 Environmental P4 Classic b | Sponges, swabs 10 0 10 0 0 0 1 0 0 10 | 100.0 | 909 | 952 | 0,0 | 0,000
Samples ¢ |Dusts, residues 8 0 9 0 5 0 2 0 5 9 66.7 86,7 (708 | 0,0 |0,000
Total | 27 0 30 0 5 1 5 0 6 30 84.2 86.8 |838| 00 |0,026
a | Process water 9 0 10 0 0 1 2 1 1 11 91.7 83,3 |870| 9,1 |0,083
P3 Fast b | Sponges, swabs 10 0 9 0 0 0 1 1 0 10 | 100.0 | 90,9 | 952 | 10,0 | 0,000
¢ | Dusts, residues 8 0 7 0 5 0 2 2 5 9 66.7 86,7 | 70,8 | 22,2 | 0,000
Total | 27 0 26 0 5 1 5 4 6 30 84.2 86.8 | 838 | 13,3 | 0,026
a | Process water 9 0 11 0 0 1 2 0 1 11 91.7 83,3 |870| 00 |0,083
P4 Fast b | Sponges, swabs 10 0 10 0 0 0 1 0 0 10 | 100.0 | 909 | 952 | 0,0 | 0,000
¢ | Dusts, residues 8 0 9 0 5 0 2 0 5 9 66.7 86,7 | 70,8 | 0,0 |0,000
Total | 27 0 30 0 5 1 5 0 6 30 84.2 86.8 |838| 00 |0,026
A1: Total P1 242 3 225 0 18 3 44 15 24 | 240 | 923 858 | 876 | 7.5 |0.010
B1: Total P1 + P3 Classic 222 4 217 0 19 4 45 16 27 | 233 | 90.8 84.7 |86.3 | 86 |0.014
C1: Total P1 + P4 Classic 222 3 219 0 20 4 45 14 27 | 233 | 90.8 84.7 863 | 7.3 |0.014
D1: Total P1 + P3 Fast 222 3 215 0 20 4 45 18 27 | 233 | 90.8 84.7 |86.3 | 9.0 |0.014
E1: Total P1 + P4 Fast 222 3 219 0 20 4 45 14 27 | 233 | 90.8 847 (863 | 7.3 |0.014
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Table 13 — Calculation of the relative trueness (RT), the sensitivity (SE) and the false positive ratio (FPR)
and false negative ratio (FNR) for the alternative method -
Easy Il lysis

Cateo Protocol APF YE ‘m PAFPalt M NAFNan ﬁ NDFNan ﬂ PDFPau MM SE alt % SE ref % RT% FPR% FNR
a |RTE 11 0 6 0 0 0 3 3 0 9 100.0 786 | 87.0 | 33.3 |0.000
1 Composite P9 Classic b |RTRH 7 0 9 0 1 1 3 1 2 | 10 | 833 750 | 77.3 | 10.0 |0.083
foods c | Pastries, egg products 5 0 8 0 3 0 4 3 3 | 1M | 750 66.7 | 696 | 27.3 |0.000
Total | 23 0 23 0 4 1 10 7 5 | 30 | 86.8 737 | 779 | 23.3 |0.026
a |Raw 20 0 11 0 1 0 4 0 1 11 96.0 840 | 861 | 0.0 |0.000
2 | Meat products P9 Classic b RTE, RTRH 10 0 6 0 1 0 0 1 1 7 90.9 100.0 | 94.4 | 14.3 |0.000
¢ | Delicatessen 21 0 11 0 3 0 5 1 3 | 12 | 897 828 |805| 83 |0.000
Total | 51 0 28 0 5 0 9 2 5 |30 | 923 86.2 | 853 | 6.7 |0.000
a | Raw milk cheeses 9 0 12 1 1 1 3 3 2 | 16 | 857 786 | 833 | 18.8 |0.143
3| Dairy products P9 Classic b | Raw milk . 12 0 2 0 1 0 1 2 1 4 92.9 929 |889 | 50.0 |0.000
¢ | Heat treated dairy products | 15 0 20 0 1 0 2 1 1 21 94 4 889 |923 | 4.8 |0.000
Total | 36 0 34 1 3 1 6 6 4 | 4 91.3 87.0 | 885 | 146 |0.043
a |Rawfish 9 0 10 0 0 0 2 0 0 | 10 | 100.0 81.8 905 | 0.0 |0.000
4 Fishery p? Classic b | Smoked and cured fish 10 0 11 0 0 0 3 0 0 | 11 | 100.0 76.9 |875| 0.0 |0.000
products ¢ |RTE,RTRH 10 0 10 0 0 0 1 0 0 | 10 | 100.0 90.9 |952 | 0.0 |0.000
Total | 29 0 31 0 0 0 6 0 0 | 31 | 100.0 829 909 | 0.0 |0.000
a | Fresh and frozen 20 0 |9 o |1 o |o| 1 | 1|10/ 923 | 1000 |97 | 100 |0000
vegetables
, Pre cooked, under
5| Vegetables P2 Classic| b atmosphere 15 0 13 0 1 0 2 0 1 13 | 944 889 (903 | 0.0 |0.000
¢ |RTE,RTRH 3 0 11 0 1 0 2 2 1 13 | 83.3 66.7 | 842 | 154 |0.000
Total | 30 0 33 0 3 0 4 3 3 |36 | 919 89.2 | 904 | 83 |0.000
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a | Process water 7 0 11 0 0 0 1 1 0 | 12 | 100.0 875 | 950 | 83 |0.000

P9 Classic b | Sponges, §wabs 17 0 20 0 2 0 1 0 2 |20 | 90.0 950 |925| 0.0 |0.000

¢ | Dusts, residues 10 0 8 0 1 0 0 1 1 9 90.9 100.0 | 95.0 | 11.1 |0.000

Total | 34 0 39 0 3 0 2 2 3 | 4 92.3 949 | 938 | 49 |0.000

a | Process water 9 0 10 0 0 1 2 1 1 11 91.7 833 | 870 | 9.1 |[0.083

P3 Classic b | Sponges, swabs 10 0 9 0 0 0 1 1 0 | 10 | 100.0 90.9 | 952 | 10.0 |0.000

¢ | Dusts, residues 8 1 9 0 4 0 2 0 5 9 66.7 86.7 | 70.8 | 11.1 |0.000

Total | 27 1 28 0 4 1 5 2 6 | 30 | 84.2 86.8 | 83.8 | 10.0 |0.026

a | Process water 9 0 11 0 0 1 2 0 1 11 91.7 833 |87.0| 0.0 |0.083

6 Environmental P4 Classic b | Sponges, swabs 10 0 10 0 0 0 1 0 0 | 10 | 100.0 909 |952 | 0.0 |0.000

samples ¢ | Dusts, residues 8 0 9 0 5 0 2 0 5 9 66.7 86.7 | 708 | 0.0 |0.000

Total | 27 0 30 0 5 1 5 0 6 | 30 | 842 86.8 |838 | 0.0 |0.026

a | Process water 9 0 10 0 0 1 2 1 1 11 91.7 833 | 870 | 9.1 (0.083

p3 Fast b | Sponges, swabs 10 0 9 0 0 0 1 1 0 | 10 | 100.0 909 | 952 | 10.0 |0.000

¢ | Dusts, residues 8 0 7 0 5 0 2 2 5 9 66.7 86.7 | 70.8 | 22.2 |0.000

Total | 27 0 26 0 5 1 5 4 6 | 30 | 842 86.8 | 838 | 13.3 |0.026

a | Process water 9 0 11 0 0 1 2 0 1 11 91.7 833 |[87.0| 0.0 |0.083

P4 Fast b | Sponges, swabs 10 0 10 0 0 0 1 0 0 | 10 | 100.0 909 | 952 | 0.0 |0.000

¢ | Dusts, residues 8 0 9 0 5 0 2 0 5 9 66.7 86.7 | 708 | 0.0 |0.000

Total | 27 0 30 0 5 1 5 0 6 | 30 | 842 86.8 |838 | 0.0 |0.026

A2: Total P2 203 0 188 1 18 2 37 20 20 [ 209 | 923 858 |[878 | 9.6 |0.012

B2: Total P2 + P3 Classic 196 1 177 1 19 3 40 20 23 | 198 | 91.1 84.6 | 86.2 | 10.6 |0.015

C2: Total P2 + P4 Classic 196 0 179 1 20 3 40 18 23 [ 198 | 91.1 846 |862| 91 |0.015

D2: Total P2 + P3 Fast 196 0 175 1 20 3 40 22 23 | 198 | 91.1 846 | 86.2 | 11.1 |0.015

E2: Total P2 + P4 Fast 196 0 179 1 20 3 40 18 23 | 198 | 91.1 846 |862| 91 |0.015
ADRIA 24/221 04 September 2025

Summary report (Version 0)

iQ Check Listeria spp.



BIO-RAD

Table 14 - Summary of results — Standard Il lysis

A1 B1 C1 D1 E1
Sensitivity for the _ (PA+ PD) o
alternative method SEqt = (PA+TND + PD) x 100 % 92.3% 90.8% 90.8% 90.8% 90.8%
" PA+ TND)
Sensitivity for the — (
referenceymethod SErer = pa+TND + D) © 1007 85.8% 84.7% 84.7% 84.7% 84.7%
PA+TNA

Relative trueness RT = QxlOO % 87.6% 86.3% 86.3% 86.3% 86.3%
- N

Fal iti tio for the alt ti PA + PD

AISE POSIINE A0 (0T HIE SRCTHSHNE a7y P LGl it LACTORNET T T 7.5% 8.6% 7.3% 9.0% 7.3%

method TNA

False negative ratio for the alternative _ NApyn(aity + NDen(airy

method FNR = PA+TND + PD 0.010 0.014 0.014 0.014 0.014

Table 15 - Summary of results — Easy |l lysis

A2 B2 C2 D2 E2
Sensitivity for the _ (PA+ PD) o
alternative method SEqit = (PA+ TND + PD) x 100 % 92.3% 91.1% 91.1% 91.1% 91.1%
" PA+TND)

Sensitivity for the SE,of = ( x 100 %

f 0 85.8% 84.6% 84.6% 4.69 4.69
reference method (PA+TND + PD) ’ ’ ° 84.6% 84.6%

PA+ TNA
Relative trueness T = Qxloo % 87.8% 86.2% 86.2% 86.2% 86.2%
False positive ratio for the alternative PA + PD
metho‘; FPR = FP(“”)TN . FP@t) 100 % 9.6% 10.6% 9.1% 11.1% 9.1%
False negative ratio for the alternative _ NApy(airy + NDen(air)
- FNR = PA+ TND - PD 0.012 0.015 0.015 0.015 0.015
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3.1.1.7 Analysis of discordant results

ADRIA

» Negative deviations

The negative deviations are listed in Table 16 for the renewal study and Table 17 for
the extension study.

For the renewal study (2019), 24 and 20 negative deviations were respectively
observed for the Standard Il protocol and the Easy |l protocol. For 3 samples (NDrnar))
(3474, 5340 and 1312), Listeria spp. strains were isolated from the enrichment broth.
In these cases, the contamination level was probably just at the limit of detection of
the alternative method.

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

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

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

One sample (3471: Raw milk cheese) in negative agreement was confirmed positive
(NA engaity) for Protocol 2 (Easy lysis).

» Positive deviations
They are listed in Table 18 for the renewal and Table 19 for the extension.
For the renewal study (2019), 44 and 37 positive deviations were respectively
observed with the Standard Il and the Easy Il protocols. They concern 16 artificially
contaminated samples and 30 naturally contaminated samples. 28 samples were

contaminated with Listeria monocytogenes.

For the extension study, 5 positive deviations were observed for the 4 tested
protocols; 2 samples were naturally contaminated and 3 artificially contaminated.
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Table 16 - Negative deviations (renewal study)

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

Alternative method: iQ Check Listeria spp
After incubation time

Inoculation i Standard |l protocol Easy Il protocol N Final result Agreement =3 o

Date of | pet | Product jevel | 190 11290 2006 2008 and 2019 2006 and 2019 Confirmation Easy I Byl | & | &
analysis result Standard Il ; Standard Il . © =

(CFU/sample) lysis lysis lysis lysis O
Ct FAM Result CtFAM Result CtFAM Result Identifications APF Classic APF_ APF Classic APF.
Classic Classic
2019 | 1666 | RTRH (puff ham and cheese) 16 + 37.12/38.64/40.45 | +/+/+ : : - (5 Fraser/ : : PAspat ND 1 b
' SRt AL/Palcam) el
2019 | 4457 | RTRH (quiche lorraine) 26 + -/35.00/- -[+/- -1-138.74 -1+ L. innocua - - NDengt) NDengt) 1 b
2006 | N10 | Pastry / + N/A - N/A - Y - - ND ND 1 c
2019 | 1681 | Tortilla 34 + - - - - / - - ND ND 1 c
2019 | 5333 | Pastry 2.6 + - - - - / - - ND ND 1 c
2006 | M9 |Horse meat / + N/A - N/A - N/A - / - - ND ND 2 a
2006 | T6 |Beefand pork balls / + N/A - N/A - N/A - %] - - ND ND 2 b
2006 | AA2 | Merguez / i N/A - N/A - N/A - / - - ND ND 2 c
2006 | BB12 | Seasoned sausage / + N/A - N/A - d - - ND ND 2 c
2006 | Ob |Paté / + 38.53 + N/A - Y - - PAkp@r) ND 2 c
2019 | 3474 | Raw milk cheese 2.2 + -l =/-/- /-l =[-I- L. innocua - - NDrn(ar) NDrn(ar) 3 a
2019 | 5340 | Raw milk cheese 2.2 + -/41.12/- -[+/- 36.17 + L. innocua - + NDenart PA 3 a
. N 0 - ok - (5 Fraser/ i i
2019 | 5341 | Raw milk cheese 4.6 + 47.78/-/ +/-/ [ if AL/Palcam) PAFp(ar ND 3 a
2019 | 5336 | Raw milk 3.6 + - - - - / - - ND ND 3 b
2006 | A12 | Cheese / + N/A - N/A - N/A - ) - - ND ND 3 c
2008 | B1 | Salmon fillet / + N/A - N/A - / - / ND / 4 a
2008 | B15 | RTRH meal (fish) / + N/A - N/A - / - / ND / 4 c
2006 | N14 | Frozen mushrooms / i N/A - N/A - g - - ND ND 5 a
2008 | B19 | Frozen spinach / + N/A - N/A - / - / ND / 5 a
2006 | O2 |Pre-baked potatoes / + N/A - N/A - N/A - g - - ND ND 5 b
2006 | R11 | Potatoes to stuff / + N/A - N/A - N/A - ) - - ND ND 5 c
2008 | F10 |Ice-cold water 10.0 + N/A - N/A - / - / ND / 6 a
2006 | G13 | Surface sample / + N/A - N/A - g - - ND ND 6 b
2006 12 | Surface sample / + N/A - N/A - N/A - Y] - - ND ND 6 b
2019 | 5589 | Dust (dairy environment) + - - Gram NC - / ND 6 c
Table 17 - Negative deviations (extension study)
Alternative method: iQ Check Listeria spp
18h at 30°C £ 1°C
Inoculation 1SO Easy Il lysis FDRS Easy Il lysis Final result Fm;[l):ssu't Agreement Agreement z
o o . . . »
;::]Zt@ ;i Ref Product level 11290-1 LSB 18h 30°C LSB 18h 30°C Confirmation Easy Il lysis Easy Il lysis Easy Il lysis FDRS Easy Il lysis g E‘
(CFU/sample) | result . . 3
APF Classic APF Fast APF Classic APF Fast APE | APE | APE | APE APE APF APE APE
CtFAM | Result | CtFAM | Result F%\A Result F%\A Result |  Identifications | Classic | Fast | Classic | Fast | Classic | Fast | Classic | Fast
2019 | 4686 | Rinsing water (seafood environment) 2.0 i - - - - / - - - - ND ND ND ND 6 a
2019 | 4047 | Residues (seafood environment) 0.8+0.8 i - / - - - - ND ND ND ND 6 c
2019 | 4689 | Residues (seafood environment) 2.0 i - / - - - - ND ND ND ND 6 c
2019 | 4690 | Residues (seafood environment) 1.0+1.6 i - - - - - - - - / - - - - ND ND ND ND 6 c
2019 | 5085 | Residues (vegetable environment) 26 + 38.08/41.32/- | +/4/- - - - - - - - (5Fraser/AL/Palcam) - - - - PAFp(i) ND ND ND 6 c
2019 | 5589 | Dust (dairy environment) / + - - - - - - - - (GRAM NC) - - - - ND ND ND ND 6 c
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Table 18 - Positive deviations (renewal study)

BIO-RAD

Alternative method: iQ Check Listeria spp
_ After incubation time =
Date of Ref | Product Inolt;u\:gltlon ISO 11290-1 Standard Il protocol Easy Il protocol Confirmation Final result Agreement ;3; §
analysis (CFU/sample) result 2006 2008 and 2019 2006 and 2019 Standard Il lysis |  Easy Il lysis Staln dard |l Easylllysis | S |
CtFAM | Result Ct FAM Result | CtFAM | Result Identifications | APF Classic | APFClassic | orsssic | APF Classic
2019 | 1659 | RTE salad (ham cabbage and cheese) 1.0+1.6 - 20.87 + 25.69 + L.monocytogenes + + PD PD 1] a
2019 | 1676 | RTE sandwich (ham and butter) 14 - 27.68 + 32.23 + L.monocytogenes + + PD PD 1] a
2019 | 4452 | RTE sandwich (tuna) 2.2 - 22.33 + 25.55 + L.innocua + + PD PD 1] a
2019 | 1667 | RTRH (puff ham and cheese) 14 - 23.73 + 31.12 + L.monocytogenes + + PD PD 11 b
2019 | 1668 | RTRH (Couscous) 1.6 - 21.39 + 26.61 + L.monocytogenes + + PD PD 11 b
2019 | 4455 | RTRH (pasta) 2.6 - 19.53 + 23.84 + L.innocua + + PD PD 11Db
2019 | 1663 | Pastry 0.6+0.6 - 22.9 + 26.58 + L.monocytogenes + + PD PD 1] ¢
2019 | 1671 | Tortilla 0.6 - 21.06 + 26.52 + L.innocua + + PD PD 11c¢c
2019 | 1672 | Pastry 0.6 - 19.73 + 25.9 + L.innocua + + PD PD 1] c
2019 | 1678 | Pastry 34 - 20.6 + 25.16 + L.monocytogenes + + PD PD 1] ¢
2006 | AA5 | Pork meat / - 31.02 + 25.20 + 31.99 + L.monocytogenes + + PD PD 2 | a
2006 | CC12 | Beeftrim / - 34.60 + 30.22 + 36.36 + L.monocytogenes + + PD PD 2 | a
2006 | CC13 | Beef trim / - 22.00 + 2147 + 29.81 + L.monocytogenes + + PD PD 2 | a
2006 | K5 |Ground beef / - 32.02 + 34.85 + L.welshimeri + + PD PD 2| a
2008 | G6 |Cutletham / - 35.69 + 36.52 + L.welshimeri + / PD / 2 | a
2006 | AA8 | Sausages / - 29.81 + 22.02 + 29.04 + L.welshimeri + + PD PD 2 | c
2006 | M7 |Smoked ham / - 25.77 + 23.18 + 29.48 + L.monocytogenes + + PD PD 2| ¢
2006 N1 | Sausages / - 35.87 + 39.27 + L.monocytogenes + + PD PD 2 | ¢
2006 | O4 |Merguez / - 25.55 + 31.7 + 33.79 + L.monocytogenes + + PD PD 2 | ¢
2006 | O8 |Bacon / - 33.16 + 38.23 + L.welshimeri + + PD PD 2| ¢c
2008 | B2 |Cheese / - 33.17 + 31.36 + L.ivanovii + / PD / 3 | a
2019 | 3470 | Raw milk cheese 1.8 - 33.49 + 37.91 + L.welshimeri + + PD PD 3] a
2019 | 3471 | Raw milk cheese 1.8 - 35.89 + -l -/ L.welshimeri + - PD NA 3 | a
2019 | 3473 | Raw milk cheese 1.8+1.0 - 27.02 + 3153 + | Lmonocyiogenes + + PD PD 3| a
2019 | 3475 | Raw milk cheese 1.8+1.0 - 31.09 + 37.23 + L.monocytogenes + + PD PD 3] a
2006 E7 | Raw milk / - 15.63 + 30.69 + 18.86 + L.monocytogenes + + PD PD 3 1b
2006 | B3 |Cheese / - 25.36 + 28.25 + 31.65 + L.monocytogenes + + PD PD 3 | ¢
2006 | N18 | Cheese / - 22.72 + 11.72 + 25.24 + L.monocytogenes + + PD PD 3| c
2006 | W3 |Roast fish / - 34.16 + 39.25 + L.monocytogenes + + PD PD 4 | a
2006 | N21 | Langoustines / - 22.61 + 20.69 + 25.55 + L.monocytogenes + + PD PD 4 | a
2006 E3 |Herring / - 30.46 + 33.84 + L.monocytogenes + + PD PD 4 | b
2006 | R20 | Smoked tuna / - 37.51 + 38.73 + L.monocytogenes + + PD PD 4 | b
2006 | S5 | Smoked fish / - 2237 + 2277 + L.monocytogenes - + PD PD 4 (b
L.innocua
2006 | M14 | Cooked fish fillet / - 30.64 + 32.37 + L.innocua + + PD PD 4 | ¢
2008 B4 | Green beans / - 30.21 + 28.33 + L.monocytogenes ki / PD / 5] a
2008 | B14 | Potatoes / - 33.41 + 32.32 + L.monocytogenes + / PD / 5] a
2006 | AA17 | Frozen French fries / - 26.89 + 11.79 + 24.38 + L.monocytogenes i i PD PD 51b
2006 | M2 | Frozen French fries / - 21.64 + 25.96 + L.monocytogenes ki i PD PD 515D
2006 | B13 |Hash browns / : 27.27 + 21.42 + 26.74 + L.monocytogenes + ' PD PD 5| ¢
L.innocua
2008 | B17 | Hash browns / - 18.21 + 15.31 + L.monocytogenes + / PD / 51c¢
2019 | 5704 | RTRH vegetables 2.2 - 22.59 + L.innocua i / PD 5]c¢
2019 | 5592 | Rinsing water (dairy environment) / - 27.68 + L.innocua + / PD 6 | a
2006 | 16 | Surface sample / - 18.10 + 15.19 + 21.59 + L.innocua + + PD PD 6 | b
2008 | A3 |Residues (cheese industry) / - 14.12 + 12.24 + L.innocua ki / PD / 6 | c
2008 | C11 | Dirty water 6.3 - 33.31 + 33.03 + L.monocytogenes + / PD / 6 | c
2008 | F30 | Residues (butchery industry) / - 24.89 + 28.37 + L.monocytogenes + / PD / 6 | ¢
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Table 19 - Positive deviations (Extension study)

BIO-RAD

Alternative method: iQ Check Listeria spp
18h at 30°C £ 1°C
Inoculation ISO Easy Il lysis FDRS Easy Il lysis Final result FlnFa[I)Ir:?Ssult Agreement Agreement z
o o . . . ()]
aI\DnaatE/soii Ref Product level 11290-1 LSB 18h 30°C LSB 18h 30°C Confirmation Easy Il lysis Easy Il lysis Easy Il lysis FDRS Easy Il lysis 2 E‘
(CFU/sample) | result . . S
APF Classic APF Fast APF Classic APF Fast APE | APE | APE | APE APE APE APE APE
CtFAM | Result | CtFAM | Result F%\}VI Result F%\}VI Result dentifications Classic | Fast | Classic | Fast | Classic Fast Classic Fast
2019 | 4684 | Rinsing water (seafood environment) |  1.0+1.6 28.27 + | 2085 | + | 2871 | + |3027] + Lm‘l”;%gg:”“/ ¥ ¥ ¥ ¥ PD PD PD PD 6 | a
2019 | 5592 | Rinsing water (dairy environment) / 36.24 + 36.2 + 36.32 + 33.19 + L.innocua + + + + PD PD PD PD 6 a
2019 | 5077 | Sponge (dairy environment) 02+16 26.77 o |2res | o+ 2705 | + |orag| + | Dmemeatosenes I,y b,y | pp PD PD PD | 6 | b
2019 | 4050 | Residues (dairy environment) 1.6+1.2 31.00 + 30.73 + 30.41 + 30.60 + L.monocytogenes + + + + PD PD PD PD 6 c
2019 | 4059 | Residues (vegetable environment) / 28.59 + 28.11 + 28.28 + 28.39 + L.innocua + + + + PD PD PD PD 6 c
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The analyses of discordant results according to the EN ISO 16140-2:2016 is the
following (See Tables 20 and 21).

Table 20 - Analyses of discordant results - Standard Il lysis

Category | Protocol  APF Type N+ TND PD TND-PD AL
a |RTE 14 | 0 3 -3
1 Composite P1 Classic b |RTRH 12 | 2 3 -1
foods c | Pastries, egg products 13 | 3 4 -1
Total| 39 | 5 | 10 -5 3
a |Raw 28 1 5 -4
. | b |RTE,RTRH 16 | 1 0 1
2 | Meat products P1 Classic ¢ | Delicatessen 30 3 5 2
Total| 74 | 5 | 10 -5 3
a | Raw milk cheeses 19 3 5 -2
b | Raw milk 15 | 1 1 0
3 | Dairy products P1 Classic c Heat treated dairy 2 | 1 9 R
products
Total| 56 | 5 8 -3 3
a | Raw fish 16 | 1 2 -1
Fishery .| b | Smoked and cured fish 1710 3 -3
4 products P1 | Classic = TeTE RTRH 14 | 1 | 1 0
Total | 47 | 2 6 -4 3
3 Fresh and frozen 16 9 9 0
vegetables
5 | Vegetables | P1 | Classic | b |- re-cooked, under 1812 4
atmosphere
¢ |RTE,RTRH 6 1 2 -1
Total | 40 | 4 6 -2 3
a | Process water 13 1 0 1
.| b | Sponges, swabs 20 | 2 1 1
P1 Classic ¢ | Dusts, residues 21 0 3 -3
Total| 54 | 3 4 -1 3
a | Process water 12 1 2 -1
.| b | Sponges, swabs 11 0 1 -1
P3 Classic ¢ | Dusts, residues 15 5 2 3
Total | 38 | 6 5 1 3
a | Process water 12 1 2 -1
Environmental .| b | Sponges, swabs 11 0 1 -1
6 samples P4 Classic ¢ | Dusts, residues 15 5 2 3
Total | 38 | 6 5 1 3
a | Process water 12 1 2 -1
b | Sponges, swabs 11 0 1 -1
P3 Fast ¢ | Dusts, residues 15 5 2 3
Total | 38 | 6 5 1 3
a | Process water 12 1 2 -1
b | Sponges, swabs 11 0 1 -1
P4 Fast ¢ | Dusts, residues 15 5 2 3
Total | 38 | 6 5 1 3
A1: Total P1 310 | 24 | 44 -20 6
B1: Total P1 + P3 Classic 294 | 27 | 45 -18 6
C1: Total P1 + P4 Classic 294 | 27 | 45 -18 6
D1: Total P1 + P3 Fast 294 | 27 | 45 -18 6
E1: Total P1 + P4 Fast 294 | 27 | 45 -18 6
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Table 21 - Analyses of discordant results - Easy |l lysis

BIO-RAD

Category Protocol APF  Type N+ TND PD TND-PD|AL

RTE 1410 |3 -3

Composite . RTRH 12 | 2 |3 -1

1 foods P2 | Classic Pastries, egg products 12 1 3 | 4 -1
Total| 38 | 5 |10 -5 3

Raw 2511 |4 -3

. RTE, RTRH 11 110 1

2 |Meatproducts| P2 |Classic Delicatessen %13 5 2
Total| 65 | 5 | 9 -4 3

Raw milk cheeses 141 2 |3 -1

Dairy . Raw milk 14 11 11 0

3 products P2 | Classic Heat treated dairy products 18 11 12 -1
Total| 46 | 4 | 6 -2 3

Raw fish 1110 ]2 -2

Fishery . Smoked and cured fish 1310 3 -3

1 products | P2 |Classic RTE, RTRH M0 1]
Total| 35 | 0 | 6 -6 3

Fresh and frozen vegetables 13 110 1

. Precooked, under atmosphere 18 112 -1

5 | Vegetables P2 Classic RTE, RTRH 5 1 2 X
Total| 37 | 3 | 4 -1 3

Process water 8 0 |1 -1

. Sponges, swabs 200 2 | 1 1

P2 |Classic Dusts, residues 110 f
Total| 39 | 3 | 2 1 3

Process water 12 112 -1

. Sponges, swabs 11 0 [ 1 -1

P3| Classic Dusts, residues 1515 |2 3
Total| 38 | 6 | 5 1 3

Process water 12 112 -1

Environmental . Sponges, swabs 11 0 |1 -1

6 samples P4 | Classic Dusts, residues 1515 |2 3
Total| 38 | 6 | 5 1 3

Process water 12 112 -1

Sponges, swabs 11 0 |1 -1

P3 Fast Dusts, residues 15 ] 5 |2 3
Total| 38 | 6 | 5 1 3

Process water 12 112 -1

Sponges, swabs 11 0 |1 -1

P4 | Fest Dusts, residues 55 2] 3
Total| 38 | 6 | 5 1 3
A2: Total P2 260 | 20 |37 -17 6
B2: Total P2 + P3 Classic 259 | 23 |40 | -17 6
C2: Total P2 + P4 Classic 259 | 23 |40 | -17 6
D2: Total P2 + P3 Fast 259 | 23 |40 | -17 6
E2: Total P2 + P4 Fast 259 | 23 |40 -17 6

The observed values for TND - PD meet the acceptability limit for each
individual category and for all the combined categories (calculated values < AL)
whatever the protocols taken into account for interpretation.
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3.1.1.8 Enrichment broth storage at5 + 3 °C for 72 h

BIO-RAD

The following changes were observed (See Table 22 and Table 23).

Table 22 - Enrichment broth storage (Renewal study)

Alternative method: iQ Check Listeria spp
Before storage After storage >
Date o_f Ref Product Agreement Agreement Agreement _ Agreemeqt qg’, §
analysis Standard |l E . Standard Il lysis | Easy Il lysis ® | F
) asy Il lysis o
lysis APF Classic 72h 72h
APF Classic APF Classic APF Classic
2019 | 4457 | RTRH (quiche lorraine) ND ND ND PA 1 b
2006 N3 | Frozen meat PA PA ND ND 2 a
2019 | 3471 | Raw milk cheese PD NA PD PD 3 a
2019 | 3474 | Raw milk cheese ND ND ND PA 3 a
2019 | 5340 | Raw milk cheese ND PA PA ND 3 a
2006 | C1 | Smoked salmon NA NA PD PD 4 b
2006 N4 | Sandwich (tuna) PA PA ND ND 4 c
2006 | N6 | Sandwich (shrimp) PA PA ND ND 4 c
Table 23 - Enrichment broth storage (Renewal study)
Alternative method: iQ Check Listeria spp
Before storage After storage
Date of Agreement Agreement Agreemeqt Agreement . E‘ 2
analysis Ref Product Easy Il lysis FDRS . Easy Il lysis | FDRS Easy Il lysis | & >
Easy Il lysis 72h 72h S
APF | APF| APF |APF| APF |APF| APF APF
Classic | Fast | Classic | Fast | Classic | Fast | Classic Fast
2019 | 4oa7 |Residues (seafood | ypfyn | Ny INp | pA [PA| PA | ND |6 | c
environment)
The analyses of discordant become (See Table 24 and Table 25).
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Table 24 - Analysis of discordant after storage 72 h at 5 + 3°C -

Standard Il lysis

Category Protocol APF Type N+ TND PD TND-PD AL
RTE 13 0 |3 -3
Composite . RTRH 12 2 |3 -1
! foods P1 | Classic Pastries, egg products 12 3 14 -1
Total 37 5 |10 -5 3
Raw 19 2 |2 0
: RTE, RTRH 10 0 |0 0
2 | Meatproducts | P1 Classic Delicatessen % 35 2
Total 55 5 |7 -2 3
Raw milk cheeses 15 2 | 4 -2
Dairy . Raw milk 12 1 1 0
3 products P1 Classic Heat treated dairy products 14 0 [ 1 -1
Total 41 3 |6 -3 3
Raw fish 9 0 |2 -2
Fishery . Smoked and cured fish 9 0 |4 -4
4| products P1 | Classic RTE, RTRH 11 2 1] 1
Total 29 2 |7 -5 3
Fresh and frozen 12 1 0 1
vegetables
. Pre-cooked, under
5 | Vegetables P1 | Classic atmosphere 16 112 -1
RTE, RTRH 3 110 1
Total 31 3 |2 1 3
Process water 7 0 |0 0
. Sponges, swabs 19 2 |1 1
P |Classic Dusts, residues 10 0 [0 o
Total 36 2 |1 1 3
Process water 12 1 2 -1
. Sponges, swabs 11 0 [ 1 -1
P3 | Classic Dusts, residues 15 4 |2 2
Total 38 5|5 0 3
Process water 12 1 2 -1
Environmental . Sponges, swabs 11 0 |1 -1
6 samples P4 | Classic Dusts, residues 15 4 | 2 2
Total 38 5|5 0 3
Process water 12 1 2 -1
Sponges, swabs 11 0 |1 -1
P3 Fast Dusts, residues 15 4 |2 2
Total 38 515 0 3
Process water 12 1 2 -1
Sponges, swabs 11 0 |1 -1
P4 | Fast Dusts, residues 15 5 (2] 3
Total 38 6 |5 1 3
A2: Total P1 229 20 (33| -13 6
B2: Total P1 + P3 Classic 231 23 |37 -14 6
C2: Total P1 + P4 Classic 231 23 [ 31| -14 6
D2: Total P1 + P3 Fast 231 23 [ 31| -14 6
E2: Total P1 + P4 Fast 231 24 | 37| -13 6
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Table 25 - Analysis of discordant after storage 72 h at 5 + 3°C -

Easy Il lysis

Category Protocol APF  Type N+ TND PD TND-PD AL

a |RTE 14 0 |3 -3

Composite . b |RTRH 12 113 -2

! foods P2 | Classic c | Pastries, egg products 12 3 14 -1
Total 38 4 110 -6 3

a |Raw 19 2 |2 0

.| b |RTE,RTRH 10 0 ]0 0

2 |Meatproducts| P2 |Classic | Delicatessen % 35 2
Total 55 5 |7 -2 3

a | Raw milk cheeses 15 2 | 4 -2

Dairy .| b | Raw milk 12 1 1 0

3 products P2 | Classic ¢ | Heat treated dairy products 14 0 [ 1 -1
Total 41 3 |6 -3 3

a |Rawfish 9 0 |2 -2

Fishery .| b | Smoked and cured fish 9 0 |4 -4

4| products P2 | Classic T R7E RTRH 11 2 1] 1
Total 29 2 |7 -5 3

3 Fresh and frozen 12 1 0 1

vegetables
. Pre-cooked, under

5 | Vegetables P2 |Classic| b atmosphere 16 112 -1

¢ |RTE, RTRH 5 1 1 0
Total 33 3 13 0 3

a | Process water 8 0 [ 1 -1

. | b | Sponges, swabs 19 2 |1 1

P2 Classic ¢ |Dusts, residues 11 1 0 1
Total 38 3 |2 1 3

a | Process water 12 1 2 -1

. | b | Sponges, swabs 11 0 [ 1 -1

P3 | Classic ¢ | Dusts, residues 15 4 | 2 2
Total 38 5|5 0 3

a | Process water 12 1 2 -1

Environmental .| b | Sponges, swabs 11 0 |1 -1

6 samples P4 | Classic ¢ | Dusts, residues 15 4 | 2 2
Total 38 5|5 0 3

a | Process water 12 1 2 -1

b | Sponges, swabs 11 0 |1 -1

P3 Fast ¢ | Dusts, residues 15 4 | 2 2
Total 38 515 0 3

a | Process water 12 1 2 -1

b | Sponges, swabs 11 0 |1 -1

P4 Fast ¢ | Dusts, residues 15 5 |2 3
Total 38 6 |5 1 3
A2: Total P2 234 20 35| -15 6
B2: Total P2 + P3 Classic 234 22 38| -16 6
C2: Total P2 + P4 Classic 234 22 38| -16 6
D2: Total P2 + P3 Fast 234 22 38| -16 6
E2: Total P2 + P4 Fast 234 23 38| -15 6
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The observed values for TND - PD meet the acceptability limit for each
individual category and for all the combined categories (calculated values < AL)
whatever the protocols taken into account for interpretation.

3.1.1.9 Confirmation

ADRIA

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

For 15 samples tested with protocol 1, 20 samples tested with protocol 2, and
6 samples tested combining protocols 3 and 4, it was impossible to confirm the
presence of Listeria spp. in the enrichment broth even when proceeding to several
subcultures in Fraser broth prior streaking onto Agar Listeria and Palcam plates. The
samples are listed in Table 26 and Table 27.

Note that when the FDRS protocol was applied prior the Easy Il lysis protocol,
the number of PPNA samples was reduced from 6 to 0 sample. The percentage
of false positive results decreases from 10.0% to 0.0% with the APF Classic and
from 13.3 % to 0.0% with the APF Fast when using the FDRS protocol.

35/221 04 September 2025

Summary report (Version 0)

iQ Check Listeria spp.




Table 26 — Positive presumptive not confirmed samples. Protocols 1 and 2

Alternative method: iQ Check Listeria spp
After incubation time

BIO-RAD

(] Final | Final [ , .
s Standard Il protocol Easy Il protocol result result quan dard I Agreement
& Product Protocol 1 Protocol 2 Confirmation Standard | Easy I Ivsis Easy Il lysis
S lllysis | lysis y
© 2008 and
(=]
A 2019 AVHETEl A cnet | ciee. | APF Classic | APF Classic
CtFAM | Result | CtFAM | Result | Ct FAM | Result | Identifications
2019 | 3938 |RTE salad il . . AL(ZZ;’CZ% : i PDrety | PDry | 1| a
40.12
2019 | 5431 | RTE salad 4059~ |+ - - AL(ZDF;Z:Z% - . PDep(aty NA 1] a
40.16/-/ NC on
2019 | 5741 | RTE salad 40.43 +/-/+ TSYEA / - / PDrp(art) 1 a
33.87 NC on
2019 | 5742 | RTE salad 134.96/ | +/+/+ TSYEA / - / PDrp(art) 1] a
39.04
36.95/ - (5Fraser/
2019 | 5444 |RTRH (Paella) 37.81/ +/+/+ - - AL/Palcam) - - PDrp(att) NA 11b
38.55
40.86/ - (5Fraser/
2019 | 5445 | RTRH Pasta 40.24/ +[+[+ - - AL/Pal - - PDrp(att) NA 1 b
48.35 alcam)

2019 | 5739 | RTRH (rice and veal) - - 42.04/-- | +/-/- / - - NA PDrpart) 11b
2006 | BB1 | Dessert (profiteroles) 44.04 i 37.97 i 40.49 i ) - - PDep(art) PDrpr) 11¢
40.31/

2019 | 5438 | Pastry TS| 4t | 30000 | 4 A[f,fgfc% : i PDrey | PDrey | 1 | ©

) 38.72
2019 | 5735 | Pastry B2 |+t / / : I PDrey | 1 | ©
2006 | CC9 | Cooked ground beef 38.04 + 4553 + [0} - - PDrpat) PDrpart) 2 | b
2006 | BB15 | Cooking pork meat 42.20 i N/A - ) - - PDrp(at) NA 2 | ¢
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Alternative method: iQ Check Listeria spp
After incubation time

BIO-RAD

(] Final | Final [ , .
s Standard Il protocol Easy Il protocol result result quan dard I Agreement
& Product Protocol 1 Protocol 2 c ) Standard | Easy I . Easy Il lysis
5 onfirmation Il Ivsi : lysis
o ysis lysis
kS 2008 and
[=]
2006 2019 2006 and 2019 P | oheE | APF Classic | APF Classic
CtFAM | Result | CtFAM | Result | Ct FAM | Result | Identifications
2006 | X14 | Merguez 36.53 + 38.40 + / - - PDrp(ar) PDrpar) 2 | ¢c
2019 | 4429 | Raw milk cheese : | BT | HH | - . A[f:;fc% . - NA PDreay | 3 | @
2019 | 4432 | Raw milk cheese - - 39.39/-- | +I-I- - - A[f:ii% - - NA PDrp(ar) 3| a
. 40.23/ - (5Fraser/
2019 | 4462 | Raw milk cheese - - 42 24- +/+/- - - AL/Palcam) - - NA PDrp(ar) 3| a
2019 | 4459 |Raw milk - - | 40420 | #H- - - AL(ZDF;Z:Z% - - NA PDreaty | 3 | b
. 40.37/ - (5Fraser/

2019 | 4461 | Raw milk - - 39 5/ +/+/- | 36.96/-- | +/-I- AL/Palcam) - - NA PDrpar) 31 0b
2006 | AA19 |lce-cream 41.61 + 41.50 + g - - PDrp(att) PDrpal 3] c
40.89/-/ - (5Fraser/

2019 | 5446 | RTRH Seafood 38.92 +-[+ - - AL/Palcam) - - PDrp(art) NA 4 | ¢
2006 | Z7 |Frozen cauliflower 34.84 + 34.09 + - - - PDepait) PDrpar) 5| a
2006 | CC4 | Cucumber 4413 i 36.42 i N/A - d - - PDrp(at NA 51 b

2019 | 4434 | RTE o 56/  (SFraser/

salad 39.36/ +/+/+ | 3556/ | ++/+ AL/Palcam) - - PDrp(ar) PDrpart) 51]c¢

41.62 36.80
2019 | 5443 | RTE (Macédoine) e TV TAA A | b L : NA PDesay | 5 | ¢
2006 | CC17 | Process water (vegetable | 555 |, 024 | + o : . PDreay | PDeey | 6 | a
industry)

2019 | 5673 | Residues (dairy environment) 4048 | 4l AL(ZZ?cSa% / i I PDrey | 6 | ¢
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Table 27 — Positive presumptive not confirmed samples. Protocols 3 or 4

Alternative method: iQ Check Listeria spp

18h at 30°C £ 1°C
2 _E . Easy Il lysis FDRS Easy Il lysis Final result F'”:I'D;{essu't Agreement ?g?g?gg
= os o LSB 18h 30°C LSB 18h 30°C Easy Il lysis , Easy Il lysis ;
o - Easy Il lysis Il lysis
E Product % E g Protocol 3 Protocol 4 Protocol 3 Protocol 4 Protocol 3 Protocol 4
© 2 o
(] —
kS = e 2 APF Classic APF Fast APF Classic | APF Fast
= o APF | APF | APF |APF| APF APF APF | APF
Ct Ct Ct Ct Identi. | Classic | Fast | Classic | Fast | Classic | Fast | classic | Fast
FAM Result FAM Result FAM Result FAM Result fications
Rinsing water
39.35/ - (5Fraser/
2019 | 4058 Ee%?/lijrlgr{ment) / = | 4027)- ++/- - - - - - " | ALPalcam) - - - - | PDrp@ay | NA NA | NA | 6| a
2019 | 5591 ?é’;i?i:\”{?:;ﬁmem) A T N R S R R AL(fIZZSa%/) - |- | - | - | NA | PDwa | NA |NA| 6 |a
Wipe (vegetable i 39.38 0 i i i i ) ) - (5Fraser/ ) i i §
2019 | 5580 environment) 26 - +[-/ AL/Palcam) PDrpay | NA NA [ NA| 6| D
Wipe after cleaning
2019 | 5584 | process (vegetable / - - - 4}/02 +/-/- - - - - AL(fFZ la:;;r,/) - - - - NA | PDreay | NA | NA | 6 | b
environment)
Residues (seafood - (5Fraser/
2019 | 4056 environment) / - - - | 4178 | - - - - " | ALPalcam) - - - - NA | PDeray | NA | NA | 6 | C
Residues
38.75/-/ - (5Fraser/
2019 | 5672 (vegetable / - - - 4103 H-+ | - - - " | ALPalcam) - - - - NA | PDeray | NA | NA | 6 | C
environment)
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3.1.1.10 PCR inhibition

1086 DNA extracts were tested for the overall validation studies after enrichment
broths incubation time and 598 after enrichment broths storage The inhibitions
observed are listed in Table 28.

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

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

Note that no PCR inhibition was observed for the extension study concerning the

environment samples category.
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Table 28 — PCR inhibitions

Before storage

:)na:f :ifs Product Standard Il lysis Easy Il lysis Standard Il lysis Easy Il lysis
y Ct Cl CtFAM | PCR result Ct Cl CtFAM |PCRresult| CtCl CtFAM |PCRresult| CtCl | CtFAM |PCR result
2006 | BB18 | Delicatessen N/A/29.52* |  N/A/N/A* il-*
2006 BB5 | Seasoned sausage N/A/29.99* | N/A/N/A* if-*
2006 018 | Cheese N/A/35.56* | N/AIN/A* i-*
. N/A/33.83* | 43.29/33.36* i/+*
2006 C8 | Raw milk 3383 3336 N
2006 G17 | Salmon N/A/32.59* | N/AIN/A* i-*
2006 | AA16 | Mini beef balls N/A* N/A/14.48* i/+*
2006 Q13 | Chocolate ice-cream N/A/INJA* | N/A/24.21* i/+*
2006 CC1 | Chickpeas N/A/35.12% |  N/A/N/A* il-*
2006 X1 | Residues Hareng -/ 35.79 19378 i+
RTE salad (roasted . - _
2019 | 4451 chicken) -/ 35.79 123.78" i+
2019 | 4465 | Raw milk cheese -/32.18* /:* if-*
2019 | 5334 | Pastry - 32.22* -/ 30.89* i/+*
2006 E9 | Surface sample N/A/N/A* | NJAJ20.23* i+
2019 | 1665 | RTRH Quiche Lorraine 32.74/32.14 | -/29.89 i+
2019 | 1673 | RTE salad (ham) 33.11/32.55| -/26.04 i+
2019 | 5334 | Pastry -/32.33* | -/33.34* il +*
2019 | 5341 | Raw milk cheese -/ 32.30* - - i/ -
32.77 B .
2019 5442 | Beetroot /33 12* -[- il-
2019 | 1658 | RTE salad (ham) -[-* -[15.97* -[+*
-/ 32.98*/
2019 | 3474 | Raw milk cheese 32.50%) | <f *[-*x L if=EEE | [ 32,75 | - 39.39% i+
32.92*
2019 | 3475 | Raw milk cheese -35.30* | -/ 34.42* i/+* - - -/ 23.1* i/+*
2019 | 4432 | Raw milk cheese -/ 32.11* -[-* -[-* -/ 32.68* -[-* if-*
2019 | 5334 | Pastry -[-* - 24.26* i/+*
2019 3468 | Raw milk cheese -[-* -126.18* i+
2019 | 3470 | Raw milk cheese -132.11* | -/34.81* i/+*
2019 3471 | Raw milk cheese -/ -126.01* i+
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3.1.2 Relative Level of Detection (RLOD)

BIO-RAD

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

3.1.2.1 Experimental design

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

methods. The matrix/strain pairs are listed in Table 29.

Table 29 - Matrix/strain pairs tested

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

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

study:

- A negative control: 5 samples,

- Alow contamination level providing fractional recovery data, with 20 replicates,

- A high contamination level, with 5 replicates.

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

microbial load on the day of analysis.

3.1.2.2 Calculation

The raw data are given in Appendix 5.

ADRIA

Summary report (Version 0)
iQ-Check Listeria spp.

41/221

September 4, 2025




BIO-RAD

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 30.

Table 30 - Presentation of RLOD before and after confirmation of the

alternative method results

Matrix / strain pair AL RLOD [95% confidence limit]
. Deli salad /

1| Composite food Listeria ivanovii Ad1769 1.107 [0.565; 2.167]
Rillettes /

2 | Meat products Listeria welshimeri L90 0.817[0.410; 1.628]
Protocols 1 & 2
Raw milk /

3 | Dairy products Listeria monocytogenes L37 1.139[0.507; 2.558]

Protocols 1 & 2
Vegetables mix /
4 | Vegetables Listeria seeligeri L140 1.223 [0.605; 2.471]
Protocols 1 & 2
Smoked salmon /
5 | Fishery products Listeria monocytogenes L5 1.106 [0.552; 2.216]
Protocols 1 & 2 25
Process water /
Listeria innocua L144 1.000 [0.457; 2.187]
Protocols 1 & 2

Process water /

Production Listeria monocytogenes Ad2503
environmental samples | Protocol 3 (Classic) & Protocol 4
(Classic & Fast) (A)

Process water /

Listeria monocytogenes Ad2503 1.351[0.620; 2.944]
Protocol 3 (Fast) (B)
Combined A 1.073 [0819;1.406]
Combined B 1.089 [0.831; 1.428]

1.210 [0.564; 2.598]

The LODsy 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 31.
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Table 31 - LODs, results

Strain/Matrix pair

BIO-RAD

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

W Reference method Alternative method
Deli salad / Listeria ivanovii Ad1769¢c 0.6[04;1.1] 0.7]0.4;1.2]
Rillettes / Listeria welshimeri L90 ) )
Protocols 1 & 2 0.4[0.2;0.6] 0.2[0.1;04]
Raw milk / Listeria monocytogenes L37 ) )
Protocols 1 & 2 0.6[0.3;1.2] 0.7[04;1.3]
Vegetables mix / Listeria seeligeri L140 , ,
Protocols 1 & 2 0.5[0.3;0.9] 0.8[0.4;1.4]
Smoked salmon / Listeria monocytogenes LS 06(0.3: 1.0] 07[04:1.2]
Protocols 1 & 2 R e
Process water / Listeria innocua L144 _ _
Protocols 1 & 2 0.7[0.4;1.3] 0.6[0.3;1.1]
Process water / Listeria monocytogenes Ad2503 08[0.5: 1.5]
Protocol 3 (Classic)& Protocol 4 (Classic & Fast) (A) 0.60.4:0.7] e
Process water / Listeria monocytogenes Ad2503 R 09[05: 147]
Protocol 3 (Fast) (B) R
Combined (A) 0.6 [0.5; 0.8]

0.6 [0.4; 0.7
Combined (B) [ ] 0.6 [0.5; 0.8]

Note: the LODsy have been recalculated according to the most recent spreadsheet
available on the ISO website. No change was observed with the previous values.

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

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

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

Protocols

» Inclusivity

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

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

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

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

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

»  Exclusivity

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

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

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

314

ADRIA

The raw data are given in Appendix 6.

» Inclusivity

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

For the extension study (2019), the 50 tested strains gave positive PCR results and
characteristic colonies on the selective Agar plates (Agar Listeria, Palcam,
RAPID’L.mono and RAPID’Listeria spp); for two Listeria seeligeri strains (CIP 100100
and BR18), colonies were observed on selective agar plates only after subculture in
Fraser broth.

»  Exclusivity

No cross reaction was observed among the 62 non-target strains tested.

Practicability

The alternative method practicability was evaluated according to the AFNOR criteria
relative to method comparison study.
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Storage conditions,
shelf-life and modalities of
utilisation after first use
Time to result

Common step with the
reference method

BIO-RAD

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

on the package.

Steps ‘ Reference method ‘ Alternative method
Negative samples
Sampling, enrichment Day 0 Day 0
Subculture in Fraser 1 Day 1 /
Lysate / Day 1
PCR / Day 1
Streaking onto plates (O1/P1) Day 1 /
Second streaking (02/P2) Day 2 /
Reading plates (O1/P1) Days 2 -3 /
Reading plates (02/P2) Days 3 - 4 /
Presumptive positive or positive results
Subculture of typical colonies Days 3 - 4 /
Streaking onto plates / Day 1
Reading plates / Days2-3
Confirmation test Days4-5 /

Days 5-6

Results Days 8-10* /

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

There is no common step

The negative results are available in 1 day and the positive results in 2 or 3 days.
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3.2 Extension study for the use of LSB Il medium

3.2.1 Sensitivity study

3.2.1.1 Number and nature of samples

Combining the six categories tested with LSBIl broth, 414 samples were tested
providing 208 positive and 206 negative results.

The distribution per tested category and type is given in Table 32.

Table 32 — Distribution per tested category and type

Category Type ::r:Irt)ll‘;z Z:ga;;;': Total
a | Ready-to-eat 10 12 22
b | Ready-to-reheat 18 13 31
1 | Composite foods c Confectionaries, pastries and egg 7 13 20
products
Total 35 38 73
) a | Surfaces samples 10 10 20
Prp duction b | Dusts and wastes 1" 9 20
2 environmental
samples ¢ | Process water 12 8 20
Total 33 27 60
a | Raw milk cheese (cow, ewe, goat) 10 13 23
b Other raw milk-based products ((aw 1 9 20
. milk, cream, butter, fermented milk)

3 Dairy products . .

c Pasteun;ed mllk-basgd products ' 13 1" 4
(pasteurized cheese, ice cream, milk)

Total 34 33 67
a | Raw products (fresh or frozen) 12 8 20
4 Poultry and meat | b | Meat based products ready to reheat 7 23 30
products ¢ | Raw and cooked delicatessen 13 9 22
Total 32 40 72
2 E:)vc\;uvtgg?}?:slﬁsand frozen) 15 10 25
5 Vegetables b aP;ch(;gI;gg (RTC), under atmosphere 15 13 o8
¢ | RTE, RTRH 11 13 24
Total 41 37 78
a | Raw products 11 9 20
: Fishery and b FS)rrgglljgtd; marinated 12 12 24
seafood products ¢ | Processed products 10 10 20
Total 33 31 64
All categories 208 206 414
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3.2.1.2 Artificial contamination of samples

Naturally contaminated products were preferentially analysed, but artificial
contaminations were also carried out using the seeding protocol by direct inoculations
of products using a liquid inoculum, followed by storage for 48-72 h at 3°C £ 2°C or
seeding 2 weeks at -20°C for frozen products or by spiking after heat treatment.

The artificial contaminations are presented in Appendix 7.

The repartition of the positive samples per inoculation protocol and inoculation level
is given in Table 33.

Table 33 - Repartition of positive naturally
and artificially contaminated samples per inoculation level

9 JELE W) <5CFU | 5<x<10CFU | S3CFU | 3<x<10CFU ample
1 25 0 0 4 6 35
2 4 0 0 22 7 33
3 12 4 0 15 3 34
4 17 2 0 11 2 32
5 17 0 0 18 6 41
6 13 0 0 16 4 33
Number of
samples 88 6 0 86 28 208
% 42.3% 2.9% 0.0% 41.3% 13.5% 100.0%

Combining all the categories, 42.3 % of the samples were naturally

contaminated.

The distribution per target analytes is given in Table 34.

Table 34 - Distribution per target analytes

Listeria spp Li L.'Ste"a spp Listeria
A) isteria monocytogenes Total (A+B) monocytogenes (C) T°.t?|
(B) positive
Nsl;n%ﬁ;:f Number of samples Nsin%%?;:f Number of samples SIIEES
1 6 17 23 12 35
2 3 14 17 16 33
3 12 4 16 18 34
4 11 10 21 1 32
5 12 8 20 21 41
6 6 9 15 18 33
Total 50 62 112 96 208
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The number of samples contaminated with Listeria spp. alone or mixed with Listeria
monocytogenes is comprised between 15 and 25 per category as required in the
AFNOR Technical rules.

3.2.1.3 Protocols applied during the validation study

> Enrichment, lysis and PCR protocols

The minimum incubation time was evaluated for all studies.
A summary of the protocols evaluated during the extensions in 2023 and 2024 is
shown in the table below.

Table 35 - Protocols applied

Validation study Scope Enrichment step FDRS  Lysisstep  APF®
Composite food
Extension Production LSBIl for 18 h With / Easy |l Fast
June 2023 environmental at37°C+1°C without y
samples
Extension Dairy products Pre-fvé?r:;e: aLtSBII With / Easy Il Fast
October 2023 37°C 4 1°C without
c y 4 poul Prewarmed LSBII
xtension eat and poultry o
October 2024 oroducts for18 h at Without Easy I Fast
37°C+1°C
Vegetables Prewarmed LSBII
Extension Fishery and for 18 h at Without* | Easyll | Fast
December 2024 i ° @ y
seafood products 37°C + 1°C

The FDRS protocol was not tested during the extension on these categories.
According to AFNOR technical rules version 12, additional data were provided by
Bio-Rad to support the use of the FDRS protocol on this category. Data are
available upon request to Bio-Rad.

In case of PCR inhibition, 1:10 dilution of the DNA extract in water was applied.

» Instruments

Several extensions and data sets have been generated with CFX96 (standard and
Deep Well) and Opus Deep Well systems, showing compatibility and equivalence
of the results between thermocyclers. It was therefore accepted by the technical

3 Application Protocol File

ADRIA

Summary report (Version 0)

iQ-Check Listeria spp.

49/221

September 4, 2025



BIO-RAD

committee to evaluate only CFX Opus Deep Well system for the extension
performed in 2024.

» Confirmation protocols

The positive PCR tests were confirmed by:

- Streaking 10 pl of the enriched LSB Il broth onto O&A and Palcam plates incubated
for 24 to 48 h at 37 = 1°C. The typical colonies were confirmed by the tests
described in the ISO method (gram and catalase). For the study, API Listeria
galleries were also used to identify the isolated colonies as this information is
required for an AFNOR Validation study.

- Streaking 100 pl of enriched LSB Il broth onto Agar Listeria (AL), RAPID’Listeria
Agar and RAPID’L.mono Agar incubated for 24 h at 37 + 1°C. The only presence
of typical colonies allows to confirm the positive PCR result.

- An additional protocol was applied to be in agreement with the ISO 16140-2
requirements: subculture of the LSB Il in Fraser broth (24 h £ 2 h at 37°C) before
streaking onto O&A and PALCAM plates.

» Enrichment broth storage or 72 h at 5°C + 3°C

The enrichment broth (LSB II) from positive and discordant samples were stored for
72 h at 5°C £ 3°C and the alternative method was tested again.

3.2.1.4 Testresults
Raw data are given in Appendix 8.

The results for all categories are given in Table 36 (CFX 96 DW-without FDRS),
Table 37 (CFX 96 DW-with FDRS), Table 38 (CFX Opus DW-without FDRS) and
Table 39 (CFX Opus DW-with FDRS).
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Table 36 — Interpretation of sample results between the reference and
alternative method (based on the confirmed alternative method) -
CFX 96 DW - Without FDRS

Category PA PD TND TNA  Total
1 | Composite foods 24 5 6 38 73
2 | Production environmental samples | 28 3 2 27 60
3 | Dairy products 17 11 6 33 67

TOTAL 69 19 14 98 200
Unpaired evaluation:

TND = ND + NDenary +PArpan
TNA = NA + NAenaiy + PDrpany
Table 37 - Interpretation of sample results between the reference and

alternative method (based on the confirmed alternative method) -
CFX 96 DW - With FDRS

Category PA PD TND TNA  Total
1 | Composite foods 24 5 6 38 73
2 | Production environmental samples | 28 3 2 27 60
3 | Dairy products 15 11 8 33 67
TOTAL 67 19 16 98 200

Table 38 — Interpretation of sample results between the reference and
alternative method (based on the confirmed alternative method) -
CFX Opus DW - Without FDRS

Category PA PD TND TNA  Total
1| Composite foods 23 5 7 38 73
2 | Production environmental samples 28 2 27 60
3 | Dairy products 17 11 6 33 67
4 | Meat and poultry products 18 6 8 40 72
5 | Vegetables 25 9 7 39 80
6 |Fishery and seafood products 25 6 2 31 64
TOTAL 136 40 32 206 414

Table 39 - Interpretation of sample results between the reference and
alternative method (based on the confirmed alternative method) -
CFX Opus DW - With FDRS

Category PA PD TND TNA  Total
1 | Composite foods 23 5 8 37 73
2 | Production environmental samples | 28 3 2 27 60
3 | Dairy products 16 10 7 34 67
TOTAL 67 18 17 98 200
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3.2.1.5 Calculation of relative trueness (RT), sensitivity (SE) and false positive ratio
(FPR)

The calculations are presented in Table 40 (CFX 96 DW-without FDRS), Table 41
(CFX 96 DW-with FDRS), Table 42 (CFX Opus-without FDRS), Table 43 (CFX Opus-
with FDRS).

A summary of the results is given in Table 44 considering the categories evaluated

per condition:

- 3 categories for CFX 96 DW with and without FDRS and CFX Opus DW with FDRS
- 6 categories for CFX Opus DW without FDRS.
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Table 40 — Calculation of the relative trueness (RT), the sensitivity (SE) and the false positive ratio (FPR) CFX 96 DW- Without FDRS

Category Type PA PAFp(an) NA NAFN(an) PD ND NDFN(an) PDFp(an) TND TNA SE.t% SEwi% RT% FPR% FNR

a | Ready-to-eat 6 0 12 0 03 1 0 4 112 | 600 | 1000 | 818 | 0.0 |0.100

1 Composite | b | Ready-to-reheat 12 0 10 0 4 | 1 1 3 2 | 13| 889 778 |80.6 | 23.1 |0.056
foods ¢ | Confectionaries. pastries and egg products | 6 0 10 0 110 0 3 0 | 13 | 100.0 | 857 | 950 | 23.1 |0.000

Total | 24 0 32 0 5| 4 2 6 6 | 38 | 829 85.7 | 84.9 | 15.8 |0.057

Production |2 Surfaces samples 10 0 10 0 010 0 0 0 | 10 | 100.0 | 100.0 |100.0] 0.0 |0.000

9 | environmental b | Dusts and wastes 9 0 9 0 111 0 0 1 9 90.9 909 |90.0| 0.0 [0.000
samples c | Process water 9 1 8 0 210 0 0 1 8 91.7 83.3 | 85.0 | 125 [0.000

Total | 28 1 27 0 3 |1 0 0 2 |27 | 939 909 | 917 ] 3.7 [0.000

a | Raw milk cheeses (cow. goat. ewe) 6 0 13 0 4 10 0 0 0 | 13 ] 1000 | 60.0 | 826 | 0.0 [0.000

3 Dairy b | Other raw milk-based products 7 0 9 0 2 |2 0 0 2 9 81.8 81.8 |80.0] 0.0 [0.000
products | ¢ | Pasteurized milk-based products 4 0 9 0 51 4 0 2 4 | 1 69.2 61.5 | 625 | 18.2 |0.000
Total | 17 0 31 0 1116 0 2 6 | 33 | 824 676 | 746 | 6.1 ]0.000

All categories 69 1 90 0 19 1 2 8 14 | 98 | 86.3 814 1835 | 92 |0.02

Table 41 — Calculation of the relative trueness (RT), the sensitivity (SE) and the false positive ratio (FPR) CFX 96 DW- With FDRS

Category Type PA PAFP(an) NA NAFN(an) PD ND NDFN(an) PDFp(an) TND TNA SE.t% SE«% RT% FPR% FNR

a | Ready-to-eat 6 1 12 0 0|2 1 0 4 [ 12 | 600 | 1000 | 81.8| 83 |0.100

1 Composite | b | Ready-to-reheat 12 0 13 0 4 |1 1 0 2 | 13| 889 778 [806 | 0.0 |0.056
foods c | Confectionaries. pastries and egg products | 6 0 12 0 110 0 1 0 [ 13 ] 100.0 | 8.7 [95.0 | 7.7 [0.000

Total 24 1 37 0 513 2 1 6 | 38 | 829 85.7 | 849 | 53 [0.057

Production a | Surfaces samples 10 0 10 0 010 0 0 0 | 10 | 100.0 | 100.0 |100.0] 0.0 |0.000

2 | environmental b | Dusts and wastes 9 1 9 0 110 0 0 1 9 90.9 90.9 ]90.0 | 11.1 ]0.000
samples ¢ | Process water 9 0 8 0 2 |1 0 0 1 8 91.7 833 | 850 0.0 |0.000

Total 28 1 27 0 3 | 1 0 0 2 |27 | 939 909 | 917 ] 3.7 [0.000

a | Raw milk cheeses (cow. goat. ewe) 5 0 12 0 410 1 1 1 113 | 90.0 60.0 | 783 | 7.7 [0.100

3 Dairy b | Other raw milk-based products 7 0 9 0 2 |2 0 0 2 9 81.8 81.8 |80.0 | 0.0 |0.000
products | ¢ | Pasteurized milk-based products 3 0 11 0 514 1 0 5 1 11 61.5 615 | 583 | 0.0 |0.077
Total 15 0 32 0 111 6 2 1 8 | 33 | 765 676 | 71.6 | 3.0 |0.059

All categories 67 2 96 0 19 1 10 4 2 16 | 98 | 84.3 814 |825| 41 [0.039
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Table 42 — Calculation of the relative trueness (RT), the sensitivity (SE) and the false positive ratio (FPR) CFX Opus DW- Without FDRS

Category  Type "PA PArpay NA NAmvay PD  ND  NDewary PDepy TND TNA SEax% SEwt% RT% FPR% FNR
a | Ready-to-eat 5 0 1 0 0 3 2 1 5 |12 | 500 | 100.0 | 77.3 | 83 |0.200
1 Composite | b | Ready-to-reheat 12 0 12 0 4 1 1 1 2 | 13 | 889 778 | 806 | 7.7 |0.056
foods ¢ | Confectionaries, pastries and egg products | 6 0 1 0 1 0 0 2 0 13 | 1000 | 857 | 95.0| 154 |0.000
Total | 23 0 34 0 5 4 3 4 7 | 38 | 800 85.7 | 836 | 10.5 |0.086
a | Surfaces samples 10 0 10 0 0 0 0 0 0 | 10 | 100.0 | 100.0 {100.0/ 0.0 |0.000
Production 1 T'p st and wastes 9 0 9 0 1 1 0 0 1 9 90.9 90.9 |90.0 | 0.0 |0.000
2 | environmental

samples c | Process water 9 1 8 0 2 0 0 0 1 8 91.7 83.3 | 85.0 | 12,5 |0.000
Total | 28 1 27 0 3 1 0 0 2 | 27 | 939 909 | 917 | 3.7 |0.000
a | Raw milk cheeses (cow, goat, ewe) 6 0 13 0 4 0 0 0 0 13 | 1000 | 60.0 | 826 | 0.0 |0.000
3 Dairy b | Other raw milk-based products 7 0 8 0 2 2 0 1 2 9 81.8 81.8 | 80.0 | 11.1 |0.000
products | ¢ | Pasteurized milk-based products 4 0 11 0 5 4 0 0 4 11 69.2 615 | 625 | 0.0 |0.000
Total | 17 0 32 0 11| 6 0 1 6 | 33 | 824 676 | 746 | 3.0 |0.000
a | Raw products (fresh or frozen) 7 0 8 0 2 2 1 0 3 8 75.0 833 | 750| 0.0 |0.083
. M::Jnar;d b | Meat based products ready to reheat 3 0 |20 1 113 ] o 2 | 3 | 23| 571 | 857 |867| 87 |0143
products ¢ | Raw and cooked delicatessen 8 1 4 0 3 1 0 5 2 9 84.6 76.9 | 77.3 | 66.7 |0.000
Total | 18 1 32 1 6 6 1 7 8 | 40 | 75.0 81.3 | 80.6 | 20.0 |0.063
a | Raw vegetables products (fresh) 9 2 9 0 4 0 0 1 2 | 10 | 86.7 73.3 | 76.0 | 30.0 [0.000
Precooked (RTC), under atmosphereand | 4 | 5 | 49 | g | 2 | o | o 3 | 2| 13| 867 | 867 |857]| 385 |0.000

5| Vegetables frozen
¢ | RTE, RTRH 5 0 1 1 3 1 2 2 3 | 14| 127 727 | 76.0 | 143 [0.273
Total | 25 4 30 1 9 1 2 6 7 |37 | 829 78.0 | 795 | 27.0 |0.073
. a | Raw products 7 0 8 0 4 0 0 1 0 9 | 1000 | 636 | 80.0 | 11.1 |0.000
5 F':gzgoad”d b | Smoked, marinated products 9o | o [10] 1 2 [ 1| o 1 1 [ 12 ] 917 | 833 [875| 83 [0083
products | Processed products 9 1 9 0 0 0 0 1 1 10 | 90.0 | 100.0 | 95.0 | 20.0 |0.000
Total | 25 1 27 1 6 1 0 3 2 | 31| 939 81.8 | 875 | 129 |0.030
All categories 136 7 182 3 4 | 19 6 21 32 | 206 | 84.6 80.8 | 82.6 | 13.6 |0.043
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Table 43 — Calculation of the relative trueness (RT), the sensitivity (SE) and the false positive ratio (FPR) CFX Opus DW- With FDRS

Category Type PA PAFp(an) NA NAFN(au) PD ND NDFN(an) PDFp(au) TND TNA SE alt % SE ref % RT% FPR% FNR

a | Ready-to-eat 5 1 11 0 03 2 0 6 | 11| 455 | 1000 | 727 | 94 [0.182

1 Composite | b | Ready-to-reheat 12 0 13 0 4 |1 1 0 2 | 13 | 889 778 |80.6 | 0.0 |0.056
foods c | Confectionaries, pastries and egg products | 6 0 13 0 110 0 0 0 [ 13 ] 100.0 | 8.7 [95.0] 0.0 [0.000

Total | 23 1 37 0 5| 4 3 0 8 | 37| 718 86.1 | 822 | 27 [0.083

Production |2 Surfaces samples 10 0 10 0 00 0 0 0 | 10 | 100.0 | 100.0 |100.0] 0.0 |0.000

9 | environmental b | Dusts and wastes 9 0 9 0 111 0 0 1 9 90.9 909 |90.0 ] 0.0 [0.000
samples c | Process water 9 0 8 0 2 11 0 0 1 8 91.7 83.3 |85.0] 0.0 [0.000
Total | 28 0 27 0 3 |2 0 0 2 | 27 | 939 909 | 917 ] 0.0 [0.000

a | Raw milk cheeses (cow, goat, ewe) 6 0 13 1 310 0 0 0 [ 14 ] 100.0 | 66.7 | 87.0] 0.0 |0.111

3 Dairy b | Other raw milk-based products 7 0 9 0 2 |2 0 0 2 | 9 | 818 818 |80.0 | 0.0 |0.000
products | ¢ | Pasteurized milk-based products 3 0 11 0 514 1 0 5 |11 ] 615 615 | 583 ] 0.0 [0.077
Total | 16 0 33 1 10| 6 1 0 7 134 | 788 69.7 | 746 | 0.0 |0.061

All categories 67 1 97 1 18 | 12 4 0 17 | 98 | 833 824 825 | 1.0 [0.049

Table 44 - Summary of results — LSB |l (protocols 5 and 6)

All categories

CFX 96 DW CFX Opus DW
w/o FDRS | wFDRS | w/o FDRS | wFDRS

(PA + PD)

Sensitivity for the alternative method SEqe = (PA+TND + PD) ~ 100 % 86.3 % 84.3 % 84.6% 83.3 %
(PA+TND) ] . ] ]

Sensitivity for the reference method SErer = (PA+TND + PD) x 100 % 81.4 % 81.4 % 80.8% 82.4 %

Relative trueness rr= EATTNA 000 835% | 825% | 826% | 825%

pr = PArpan * PDepcary o000 | 900 | o4q% | 136% | 1.0%

=

False positive ratio for the alternative method

TNA
NAgnat) + NDenair)
i i i = 0.020 0.039 0.043 0.049
False negative ratio for the alternative method FNR P4+ TND +PD
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3.2.1.6 Analysis of discordant results

The negative deviations for all categories are given in Table 45, the negative
agreements with positive confirmation in Table 46 and the positive deviations in
Table 47.
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Table 45 - Negative deviations — LSBII (protocols 5 and 6)

Alternative method: iQ-Check Listeria spp-

BIO-RAD

o PCR result Agreement
3 '% Ref Without FDRS With FDRS Without FDRS With FDRS
c 8 eference CXF96 DW CFX Opus DW CXF96 DW CFX Opus DW
aYnZal;:ii Sa;‘lnople Product Strain inoculated ..% § method: B B : B B : Confirmation CEX
3 = ISO 11290-1* S S S S CFX96 | CFXOpus | CFX96 Opus
o s s S s DW DW DW DW
=0 e} e} e e
O O O O
2023 3302 | RTE (Sandwich tuna and crudity) / / L mf”;%fg:”es N/A | 3378 N/A | 33.93 N/A | 3423 NA | 3561 ND ND ND ND | 1| a
RTE (Sandwich ham and - N/A | 36.46 | - N/A | 3650 |-
2023 3670 cheese) / / L. seeligeri 40,54 | 36.26 39.74 | 34.07 | +| 38.72 |36.02| + | 38.22 | 34.62 + L. mono PA NDen(art) PA NDenGry | 1 a
38.40 | 34.05 | + 38.42 | 36.07 +
4322 [36.20 | +
2023 749 Potato fritter with cheese / / L. monocytogenes N/A | 36.82 N/A | 35.87 39.37 |3640| + | NA | 3596 ND ND PArpayy | ND 1] a
N/A ]35.39
2023 761 RTE (vegetable and cheese) / / L. monocytogenes N/A | 37.41 N/A | 3547 N/A ]35.19 N/A | 3452 ND ND ND ND 1] a
2023 3304 E;rﬁ)(sa”d‘”";h cheese and / / Listeria seeligeri | NIA | 33.98 NIA | 33.86 NIA | 35.04 NA | 3551 L.seelig | NDeay | NDey | NDeway |NDevay| 1 | a
N/A | 33.69 N/A | 28.36 N/A |34.03 N/A | 34.28
2023 3297 RTRH (Falafel) / / L. innocua N/A | 33.71 N/A | 32.88 N/A 3389 |---| NA | 3335 L. innoc NDrnar) NDenait)y | NDengarty | NDenary| 1 | b
N/A | 34.04 N/A | 33.34 N/A ]33.38 N/A | 3347
2023 3471 RTRH (soya, tomato, basilic) / / L. innocua N/A |33.13 N/A 3339 | -] NA [33.20 N/A | 32.85 ND ND ND ND 11b
2023 733 Rinsing water Listeria monocytogenes Ad1679 2,4 L. monocytogenes | 29,33 |32.25 2924 | 3169 |+| NA |3349| - NA | 32.71 PAFp(aly PAFp(aly) ND ND 2 | ¢
Listeria monocytogenes Ad549 1,0 L. monocytogenes 41.57 14040 |+
2023 961 Wastes (Salmon) L isteri A : SR N/A | 34.89 N/A | 34.30 N/A [3333| - N/A | 4148 - ND ND PArp() ND 2| b
isteria welshimeri Ad1268 0,4 L. innocua NA 13300
N/A |3285| /-
2023 1729 Raw cow milk cheese / / L innocua 38,03 |32.37 3749 | 3416 |+ | NA |33.24 i 39.07 | 33.25 + L innoc PA PA NDEn(atty PA 3| a
40.74 | 32.61
Listeria monocytogenes 08
2023 2825 | Pasteurized cow milk AOOL099 0’2 L. mono N/A |32.73 N/A | 325 N/A |32.95 N/A | 32.71 ND ND ND ND 3| ¢
L innocua Ad1788 ’
2023 2826 | Pasteurized cow milk Listeria monocytogenes 17866 | 0.6 L. mono NA | 33 NIA | 32.92 NA | 3286 NA | 3255 ND ND ND | ND [ 3¢
L innocua Ad1787 0,6
2023 2831 Pasteurized goat milk Listeria monocytogenes 17866 1,0 L. mono N/A | 32.65 N/A | 32.39 NA | 327 N/A | 3263 ND ND ND ND 3| ¢
2023 2932 Raw cow milk / / L innocua N/A 33 N/A | 32.79 N/A ]33.39 N/A | 32.71 ND ND ND ND 3| b
2023 2934 Raw cow milk / / L. mono N/A | 32.96 N/A | 33.01 N/A | 32.64 N/A | 33.02 ND ND ND ND 3| b
2023 3071 Half-skimmed milk powder Listeria monocytogenes Ad250 0,6 L. mono N/A | 32.46 N/A | 32.39 N/A 3282 N/A | 3249 ND ND ND ND 3| ¢
N/A 3312 /. N/A | 32.83 I
2023 3544 Pasteurized ewe milk cheese L.innocua Ad661 38 L innocua 39,98 | 32.7 39.76 | 3314 |+ | N/A |33.02 /. N/A | 32.66 ) L. innoc PA PA NDenGtty | NDeny | 3 | ¢
N/A | 32.54 N/A | 3245

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

Product

Strain inoculated

Inoculation
level
(CFU/test

ISO 11290-1¢

iQ-Check Listeria spp.
PCR result (CFX Opus- Without FDRS)

Cq target

CqCl

Result

Confirmation
result

Agreement

Category

Type

portion)
2024 | 1279 | Ground poulty / / L. welshimeri | \juN/ANIA | 33.42/33.04133.08| - | L monocytogenes | NDeva 4 a
L. monocytogenes
2024 1280 |Ham / / L. monocytogenes N/A 32.96 - - ND 4 a
2024 1925 | Steak haché de volaille / / L. welshimeri N/A 33.24 - - ND 4 a
Listeria monocytogenes 0.9 L. monocytogenes
2024 1705 | Wine beef Ad1218 ' ' ogen N/AIN/AINJA | 32.89/32.68/33.04 | -/-/- - ND 4 b
o o 1.4 L. welshimeri
Listeria welshimeri Ad3204
2024 2265 | Duck parmentier meat Listeria innocua Ad671 1.4 L. innocua N/A 32.75 - - ND 4 b
Veal paupiette, mixed Listeria monocytogenes i i
2024 2661 vegetables A00C052 4.6 L. monocytogenes N/A 33.15 ND 4 b
2024 1289 | Smoked chorizo / / L. welshimeri 37.21/36.84/38.03 | 33.32/32.3/32.42 | +/+/+ - PAkp@) 4 c
2024 1291 | Cooked ham / / L. monocytogenes N/A 32.87 - - ND 4 c
2024 | 2606 | Broccoli %gﬁ;’mg”""ytoge”es 04 L. monocytogenes | 3T.7INIAN/A | 32.68/32.5/32.57 | /- - PAFpat) 5 a
2024 | 2611 |Chives stera monocytogenes 04 | Lmonocytogenes | A0G3INIANIA | 32.79/32.91/32.91 | +- : PAsra 5 a
2024 2192 | Frozen pumpkin brick / / L. welshimeri 39.23IN/AIN/A | 33.18/32.67/32.51 | +/-I- - PAFpary 5 b
2024 | 3510 :;‘:lzpe" mixed vegetable /ﬁ’jﬁjréasm‘)”‘)"ytoge”es 42 L. monocytogenes 38.27 3363 + . PAFp e 5 b
2024 2195 | Pre-fried potatoes / / L. grayi N/A 33.13 - - ND 5 c
2024 2929 | Grilled eggplant / / L. seeligeri N/A/N/AINJA 33.16/32.99/33.17 | -I-I- L. seeligeri NDrn(ar) 5 c
2024 2931 Smoked vegetable knack / / L. seeligeri N/A/N/AIN/A 32.95/32.49/32.46 |  -I-I- L. seeligeri NDengait) 5 c
2024 3122 | Diced smoked salmon / / L. welshimeri N/A 32.52 - - ND 6 b
2024 3120 | Squid rings / / L. monocytogenes | 40.52/39.84/38.16 | 32.71/33.14/32.69 | +/+/+ - PAfpGr 6 c

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Table 46 - Negative agreement with positive confirmation results— LSBII (protocols 5 and 6)

Alternative method: iQ-Check Listeria spp- LSB Il 18 h at 37°C

PCR result Agreement
Inoculation Without FDRS With FDRS Without FDRS With FDRS
CXF96 DW CFX Opus DW CXF96 DW CFX Opus DW
ed °.f Samople Product Strain inoculated el ISO 11290-1°¢ L
analysis N CFU/test - . . - Confirmation CFX
: N = S = 8 = g, = CFX96 | CFXOpus | CFX96
portion S |22l 51213 512|323 5 S = DW DW pw | Opus
3 Q| & o g ¥ o Q| & ] g & DW
O O O O
NIAN/ 32.53
2023 3940 | Raw ewe milk cheese L. ivanovii Ad1737 04 - 39.73 |3245| + | 3941 | 3265 |+ | 37.92 | 3222 + AIN/A 133.22 | -I-- L.ivanovii NAFN(at)
32.99
0 atlo () e eria spp
ars A TpIe Prod ain inoculated =N 0 11290 PCR result (CFX Opus- Without FDRS) | Confirmation result | Agreement &
B Cq target CqCl Result
2024 1926 | Beeftongue in sauce / / - N/A 3275 Z (Fraser) NA#N@iy 4 b
. innocua
2024 3747 | Whole cooked beetroot Listeria monocytogenes Ad2598 2.6 - N/A 33.58 - L. mono NAEN(alt) 5 c
2024 3112 | Octopus marinade with peppers |/ / - N/A/N/AINJA | 32.72/32.64/32.93 -[-I- L. mono NAEN(alt) 6
* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Table 47 - Positive deviations — LSBII (protocols 5 and 6)

Alternative method: iQ-Check Listeria spp- LSB 11 18 h at 37°C

BIO-RAD

IreailER PCR result Agreement
n level Reference Without FDRS With FDRS Without FDRS With FDRS
Strain inoculated Cthltzst method : CFX96 DW CFX Opus DW CFX96 DW CFX Opus DW Confirmation
o ISO 11290-1* 5 =| B = | OMIMAION Y 96 | CFX Opus | CFX 96 | CFX Opus
portion 3 3 DW DW DW DW
3300 | RTRH (Paella) / / - 36.27 | 3317 | + | 4225|3348 | + [38.00 3333 | + |4297 3346 | + L. innocua PD PD PD PD 1 b
3310 Salmon nuggets / / - 3524 | 3347 | + | 3889 | 3404 | + |3505|3383 | + |3912)|3413 | + | L. monocytogenes | PD PD PD PD 1 b
3469 | Chicken wings / / - 3574 | 3311 | + |36.08 3311 | + [3524 ]3340 + |3534 3287 | + |L monocytogenes | PD PD PD PD 1 b
3472 RTRH (cheese and vegetable) / / - 28913621 | + | 2845[36.04 | + |28.08[33.65| + |2826|3280 | + |L. monocytogenes | PD PD PD PD 1 b
3808 | Onion tortilla Listeria monocytogenes Ad1757 | 0.8 i 2213 | NIA | + | 2148 | NIA | + [ 2207 | NA | + | 2065 | Na | + |Lmonocviogenes | pn - pp | pp [ pp 1| ¢
Listeria seeligeri Ad1780 1.6 L. innocua
732 Process water Listeria monocytogenes Ad615 5.6 - 2993 | 3358 | + | 29.90 | 3211 | + |29.64 | 3256 | + | 2948 | 31.77 | + | L. monocytogenes | PD PD PD PD 2 c
759 Wastes (Trout) / / - 33.32 | 3305 | + | 3164|3241 | + |3332|33.05| + | 3137|3227 | + |L monocytogenes | PD PD PD PD 2 b
966 | Process water Listeria monocytogenes Ad243 | 0.6 - 28.36 | 32.04 | + | 2829|3201 | + | 2855 [ 3164 | + | 2854 [ 3156 | + | L monocytogenes | PD PD PD PD 2 c
Listeria innocua Ad1257 0.8
2742 | Raw cow milk cheese / / - 2078 | 338 | + |29.93 3266 | + |29.82 3628 | + |29.71]36.22 | + |L. monocytogenes | PD PD PD PD 3 a
2743 | Raw cow milk cheese / / - 209313973 | + [ 2912 | NA | + | 288 | NA | + | 285 | NA | + L innocua PD PD PD PD 3 a
2629 | Pasteurized ewe milk cheese | L@ Monocylogenes AdG30 |- 0.9 i 3425|3312 | + | 3473 | 3246 | + | 3571|3262 | + |3500 3302 | + |L monocytogenes| PD | PD | PD | PD 3 | ¢
2835 Pasteurized flavoured cow milk L seeligeri Ad1237 04 - 2356 | NJA | + | 2399 | NA | + | 2413 | N/A + | 246 | NA | + L. seeligeri PD PD PD PD 3 c
2935 Raw cow milk / / - 2785|3198 | + | 28.02 3125 | + | 2867|3215 | + |28.18|3149 | + L. innocua PD PD PD PD 3 b
3072 Half-skimmed milk powder L. innocua 16969 1 - 3228 | 3218 | + | 3217 | 3229 | + [3244 | 3231 | + |3216| 3215 | + L. innocua PD PD PD PD 3 c
3543 Pasteurized ewe milk cheese Listeria monocytogenes Ad630 5 - 3274 13207 | + [3334 3271 | + |3285| 321 + | 3285|3232 | + | L monocytogenes | PD PD PD PD 3 c
3546 Pasteurized cow cheese L. innocua Ad661 3.8 - 3962 13499 | + [36.75] 339 | + |3841[3323| + |40.21 3386 | + L. innocua PD PD PD PD 3 c
3701 | Raw milk butter Listeria monocytogenes Ad3119 | 0.4 i 3059 | 3301 | + | 3041 (3235 | + | 3056|3296 | + |3024 |3279 | + | L monocylogenes | =g o | pp | pp 3 | b
L. innocua 0.6 L. innocua
3939 Raw ewe milk cheese L. ivanovii Ad675 0.6 - 3518 | 3244 | + | 3504 | 3269 | + [ 3560|3224 | + |3524|3227 | + L. ivanovii PD PD PD PD 3 a
32.53/
3940 Raw ewe milk cheese L. ivanovii Ad1737 04 - 39.73 | 3245 | + | 3941|3265 | + |3792 3222 | + /,X//ﬁl//,,i 33.22/ | -/-I- L. ivanovii PD PD PD NAEN(ait) 3 a
32.99
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o Without FDRS) Confirmation result | Agreement
Cq target CqCl Result
2024 1283 Pork flank / / 32.95 32.63 + L. monocytogenes PD 4 a
2024 1923 Escalope de dinde / / 33.81 32.93 + L. monocytogenes PD 4 a
2024 2660 Sliced beef, potatoes and pepper | Listeria monocytogenes 46 376 3263 + L. monocytogenes PD 4 b
sauce A00C052
2024 1707 Bacon Listeria seeligeri Ad1297 2.2 30.57 32.48 + L. seeligeri PD 4 c
2024 1927 Saucisse (kit charcuterie vrac) / / 37.42 33.37 + L. monocytogenes PD 4 c
2024 2549 Smoked bacon / / 35.01 33.2 + L. welshimeri PD 4 c
2024 2181 Cauliflower / / 30.29 32.27 + L. monocytogenes PD 5 a
Listeria monocytogenes
2024 2608 Cauliflower 1011/1410 0.2/0.5(0.7) 33.02 32.46 + L. seeligeri PD 5 a
Listeria seeligeri Ad1293
2024 3735 Onions Listeria monocytogenes Ad1238 1.8 27.3 32.25 + L. monocytogenes PD 5 a
2024 2860 Vegetables wok / / 31.9 32.15 + L. monocytogenes PD 5 a
2024 2618 Frozen cauliflower florets Listeria welshimeri Ad3251 1.6 33.98 33.05 + L. welshimeri PD 5 b
2024 3127 Parisian stir-fry / / 34.53 N/A + L. innocua PD 5 b
2024 2191 | Whitened potatoes / / 21.23 33.06 + | b ’”L"”.‘"’yt"ge”es PD 5 ¢
. innocua
2024 2612 | Mix of raw vegetables istera ziﬁgg’;gg LT 031.2(1.5) 30.79 31.96 + | L monocytogenes PD 5 c
2024 3740 Vegetal balls Listeria monocytogenes Ad1498 2.0 24.84 33.57 + L. monocytogenes PD 5 c
2024 2937 Salmon paupiettes / / 38.03 32.53 + L. monocytogenes PD 6 a
2024 2740 Raw fillet of saithe Listeria seeligeri Ad2638 2.2 26.31 31.18 + L. seeligeri PD 6 a
2024 311 Sardine / / 30.26 32.03 + L. innocua PD 6 a
2024 3479 Trout steak / / 28.1 31.63 + L. monocytogenes PD 6 a
2024 2746 Smoked mackerel fillet Listeria innocua Ad1674 24 22.98 30.43 i L. innocua PD 6 b
2024 2748 Squid with chorizo, marinated Listeria monocytogenes Ad128 25.51 30.73 + L. monocytogenes PD 6 b

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

For all six categories tested, a total of 34 samples were found in negative deviations
in at least one of the conditions. It concerns 13 artificially contaminated samples and
21 naturally contaminated samples. The presence of Listeria spp was confirmed in
the enrichment broth for 8 samples (3670 & 3304: RTE Sandwich cheese and ham;
3297: Falafel; 1729: Raw cow milk cheese; 3544: Pasteurized ewe milk cheese, 1279,
ground poultry, 2929: grilled eggplant and 2931: smoked vegetables knack). For
some samples with negative PCR results and positive confirmation results, several
PCR tests were performed. Only two samples showed late positive results after retest
indicating a contamination level at the limit of detection of the method. In some cases,
positives PCR results were found after 72h storage.

According to the ISO 16140-2 (2016), samples in negative agreement (NA) were also
confirmed by proceeding to a subculture in Fraser broth before streaking onto
selective agar plates and the presence of a Listeria spp strain was detected in the
enriched LSB Il broths for four sample (3940, 1926, 3112, 3747).

» Positive deviations

For all six categories tested, a total of 40 samples were found in positive deviations
in at least one of the conditions. They concern 21 artificially contaminated samples
and 19 naturally contaminated samples. One sample were found in positive deviation
in three conditions among the 4 tested (NArnaiy with CFX Opus with FDRS) with a
very late Cq value obtained.

The analyses of discordant results according to the ISO 16140-2 for all the categories
is the following (See Tables 48 to 51).
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Table 48 - Analyses of discordant results -
CFX96 DW- Without FDRS

Unpaired
TND-PD AL
a | Ready-to-eat 10 4 0
b | Ready-to-reheat 18 2 4
1| Composite foods Confectionaries, pastries and egg
c 7 0 1
products
Total | 35 6 5 1 3
Production a | Surfaces samples 10 0 0
, b | Dusts and wastes 11 1 1
2 | environmental
samples ¢ | Process water 12 1 2
Total | 33 2 5 1 3
a | Raw milk cheeses (cow, goat, ewe) 10 0 4
3| Dairy products b | Other raw milk-based products 11 2 2
¢ | Pasteurized milk-based products 13 4 5
Total | 34 6 1" 5 3
All categories 102 | 14 19 5 5
Table 49 - Analyses of discordant results-
CFX96 DW- With FDRS
Unpaired
a | Ready-to-eat 10 4 0
1| Composite foods Ready-to-reheat 18 2 4
¢ | Confectionaries, pastries and egg products | 7 0 1
Total| 35 | 6 5 1 3
Production a | Surfaces samples 10 0 0
. Dusts and wastes 11 1 1
2 | environmental
samples c |Process water 12 1 2
Total | 33 2 3 1 3
a | Raw milk cheeses (cow, goat, ewe) 10 1 4
3 | Dairy products Other raw milk-based products 11 2 2
¢ | Pasteurized milk-based products 13 5 5
Total| 34 8 | 11 3 3
All categories 102 | 16 | 19 3 5
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Table 50 - Analyses of discordant results-
CFX Opus DW- Without FDRS

Unpaired
Category 'Type N+ TND| PD TNDPD AL
a | Ready-to-eat 10 5 0
1| Composite foods b | Ready-to-reheat 18 2 4
¢ | Confectionaries, pastries and egg products 7 0 1
Total | 35 7 5 2 3
Production Surfaces samples 10 0 0
. Dusts and wastes 1" 1 1
2 | environmental
samples Process water 12 1 2
Total | 33 2 3 1 3
a | Raw milk cheeses (cow, goat, ewe) 10 0 4
3 | Dairy products Other raw milk-based products 11 2 2
¢ | Pasteurized milk-based products 13 4 5
Total | 34 6 11 -5 3
a | Raw products (fresh or frozen) 12 3 2
4 Meat and poultry | b | Meat based products ready to reheat 7 3 1
products ¢ | Raw and cooked delicatessen 13 2 3
Total | 32 8 6 2 3
a | Raw vegetables products (fresh) 15 2 4
b Precooked (RTC), under atmosphere and 15 9 9
5 Vegetables frozen
¢ |RTE, RTRH 1 3 3
Total | 41 7 9 2 3
a | Raw products 11 0 4
6 Fishery and b | Smoked, marinated products 12 1 2
seafood products | ¢ | Processed products 10 1 0
Total | 33 2 6 -4 3
All categories 208 | 32 | 40 -8 6
Table 51 - Analyses of discordant results-
CFX Opus DW- With FDRS
Unpaired
TND PD | TND-PD AL
a | Ready-to-eat 10 6 0
b | Ready-to-reheat 18 2 4
1 Composite foods Confectionaries, pastries and egg
c 7
products 0 1
Total 35 8 5 3 3
Production a | Surfaces samples 10 0 0
. b | Dusts and wastes 1 1 1
2 environmental
samples c | Process water 12 1 2
Total 33 2 3 1 g
a | Raw milk cheeses (cow, goat, ewe) 9 0 3
3 Dairy products b | Other raw milk-based products 11 2 2
¢ | Pasteurized milk-based products 13 5 5
Total 33 7 10 3
All categories 101 17 18 1 6
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The observed values for TND - PD meet the acceptability limit for the six
individual categories as well as for all combined categories (calculated values
<AL).

3.2.1.7 Enrichment broth storage at5 * 3 °C for 72 h

235 enriched samples were tested again after storage of the enriched LSB Il broths
for 72h at 5°C + 3°C with both extraction protocol and thermocyclers.
The following changes were observed (see Table 52).

Table 52 — Changes observed after enrichment broths storage

o LSB Il 18h at 37°C
LSB Il 18h at 37°C +72hat5°C
ample orod Agreement Agreement
i Without FDRS With FDRS Without FDRS With FDRS
CFX 96 g;i(s CFX 96 ggj(s & ggj(s CFX9 | CFX
DW DW DW DW DW DW DW | Opus DW

3304 | RTE (Sandwich cheese ND | ND | ND | ND | ND | ND | PA | PA |1

and ham)

RTE (Sandwich ham and
3670 Cheeée) Wi PA |[NDray| PA | NDmeo| PA | PA | PA | PA | 1
3308 | Salmon nuggets PA PA PA PA PA PA | NDengaiy | NDenry | 1
1729 | Raw cow milk cheese PA PA NDen(att) PA PA PA PA PA 3
3544 Zﬁ:?sl:lzed ewe milk PA PA NDenGty | NDengaty | PA | NDengaity | NDengaty | NDengary | 3
3940 | Raw ewe milk cheese PD PD PD NAen@r) | PD PD PD PD 3| a
1279 | Ground poultry / NDen(att) / / / PA / / 4 | a
2607 | Green beans / PA / / / PAFp(aty / / 51| a
2929 | Grilled eggplant / NDen(att) / / / ND / / 51 c¢
2934 | Grilled red peppers / PA / / / ND / / 51 c
3112 | Octopus marinade with I |NAewany | / I ONA | I |6]|b

peppers
2931 | Smoked vegetable knack / NDen(att) / / / PAFp(aly / / 51 c¢

For one sample, the modification of the results with an impact on the final TND-PD

calculation was due to a non-confirmation after storage (2607)

The analyses of discordant results become (See Tables 53 to 56).
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Table 53 - Analysis of discordant results after storage for 72 h at 5 * 3°C-
CFX96 DW- Without FDRS

Unpaired
N+ TND \ PD TND-PD AL
a | Ready-to-eat 10 4 0
b | Ready-to-reheat 18 2 4
1 Composite foods Confectionaries, pastries and
c 7 0 1
egg products
Total| 35 6 5 1 3
Product a | Surfaces samples 10 0 0
roduction b | Dusts and wastes 11 1 1
2 environmental
samples ¢ | Process water 12 1 2
Total| 33 2 3 1 3
3 Raw milk cheeses (cow, goat, 10 0 4
ewe)
3 Dairv oroducts b | Other raw milk-based products 11 2 2
yp Pasteurized milk-based
c 12 4 5
products
Total| 33 6 11 5 3
All categories 101 14 19 5 5

Table 54 - Analysis of discordant results after storage for 72 h at 5 * 3°C-
CFX96 DW- With FDRS

TND
a | Ready-to-eat 10 3 0
b | Ready-to-reheat 18 3 4
1 Composite foods Confectionaries, pastries and
c 7 0 1
egg products
Total 35 6 5 1 3
Producti a | Surfaces samples 10 0 0
roduction b | Dusts and wastes 11 1 1
2 environmental
samples ¢ | Process water 12 1 2
Total 33 2 3 1 3
3 Raw milk cheeses (cow, 10 0 4
goat, ewe)
Other raw milk-based
3 Dairy products b products " 2 2
c Pasteurized milk-based 12 4 5
products
Total 33 6 11 -5 3
All categories 101 14 19 -5 5
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Table 55 - Analysis of discordant results after storage for 72 h at 5 * 3°C-
CFX Opus DW- Without FDRS

Unpaired
Category
a |Ready-to-eat 10 4 0
b | Ready-to-reheat 18 2 4
1 | Composite foods Confectionaries, pastries
c 7 0 1
and egg products
Total | 35 6 5 1 3
. Surfaces samples 10 0 0
Pr.oductlon Dusts and wastes 1 1 1
2 | environmental P " n 1 >
samples rocess water
Total| 33 2 3 1 3
3 Raw milk cheeses (cow, 10 0 4
goat, ewe)
Other raw milk-based
3 | Dairy products b products . I 2 2
c Pasteurized milk-based 12 4 5
products
Total| 33 6 11 -5 3
3 Raw products (fresh or 12 9 9
frozen)
Meat based products
4 Meat a':jd pto ultry | b ready to reheat / 3 !
products Raw and cooked
c . 12 1 3
delicatessen
Total| 31 6 6 0 3
3 Raw vegetables products 14 3 4
(fresh)
Precooked (RTC), under
5| Vegetables |b atmosphere and frozen 15 2 2
¢ |RTE,RTRH 11 4 3
Total | 40 9 9 0 3
a |Raw products 1 0 4
. Fishery and b Srmgketd, marinated 19 1 9
seafood products proguces
Processed products 10 0
Total| 33 2 6 -4 3
All categories 205 30 40 -9 6
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Table 56 - Analysis of discordant results after storage for 72 h at 5 * 3°C-
CFX Opus DW- With FDRS

TND-PD AL
a | Ready-to-eat 10 3 0
b | Ready-to-reheat 18 3 4
1 Composite foods Confectionaries, pastries and
c 7
egg products 0 1
Total| 35 6 5 1 3
Product a | Surfaces samples 10 0 0
roduction b | Dusts and wastes 11 1 1
2 environmental
samples ¢ | Process water 12 1 2
Total | 33 2 3 -1 3
Raw milk cheeses (cow, goat,
a 10
ewe) 0 4
3 Dairv broducts b | Other raw milk-based products 11 2 2
yP c Pasteurized milk-based 12
products 4 5
Total | 33 6 11 -5 3
All categories 101 14 19 -5 5

The calculated values for TND - PD meet the acceptability limit for each category
as well as for all the combined categories (calculated values < AL). Thus, the
enriched LSB Il broths can be kept at 5 * 3°C for 72 h.

3.2.1.8 Confirmation

It was impossible to confirm the presence of Listeria spp in the enrichment broth after
incubation time for 35 samples even when additional confirmations were carried out.
The samples concerned as well as the PCR results observed are given in Table 57.

For meat and poultry products, it can be noticed than all the samples were not
inoculated and with some samples probably gathered from the same source. The
presence of free DNA in the sample is suspected but no FDRS treatment was
evaluated on those samples.

For the other categories, when evaluated, the percentage of false positives decrease
with the addition of FDRS treatment. The presence of unconfirmed positives is
therefore probably due to the presence of free DNA in the sample.

Among the 176 samples confirmed positives by the alternative method (PA + PD =
176), the direct streaking allowed the confirmations of all the samples with similar
repartition among the selective agar plates: 169 samples with RAPID’L.mono plates,
and RAPID Listeria spp plates; 170 with AL plates.
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Table 57 — Positive PCR results not confirmed by cultural methods — LSBII protocols (5 and 6)

Alternative method: iQ-Check Listeria spp- LSB 11 18 h at 37°C

PCR result Agreement
Without FDRS With FDRS - Without FDRS With FDRS
Reference method: CXF 96 DW CFX Opus DW CXF 96 DW CFX Opus DW %
ISO 11290-1¢ E
[=
FAMCq | ICCq FAMCq | IC Cq FAMCq | IC Cq FAMCq | ICCq S CFX 96 DW | CFX Opus DW | CFX 96 DW | CFX Opus DW
4495 | 3437 | +
110 | Mini-involtini with cheese - N/A 34.89 - N/A 33.75 - N/A 36.39 | - N/A 35.07 | - - NA PDrpa) NA NA 1 a
N/A | 33.57 -
4322 | 3620 | +
749 | Potato fritter with cheese L. monocytogenes N/A 36.82 - N/A 35.87 - 39.37 | 3640 | + N/A 3596 | - - ND ND PAFp ND 1 a
NA | 3539 | -
106 | RTE (vegetable macedoine) - N/A 33.31 - N/A 32.96 - N/A 33.05 | - 40.46 33.07 | + - NA NA NA PDrpyaiy 1 a
39,10 3293 | +
3301 | RTRH (Tomato, cereals) - 38,88 3313 | + N/A | 33.58 - NA | 3359 | - N/A 3342 | - - PDrpar) NA NA NA 1 b
N/A 33.23 -
40.00 | 32.97 + PDrp(a) PDrpait)
3464 | RTRH (Paella) - 39,69 33.06 | + N/A | 32.59 - N/A | 3348 | - N/A 3339 | - - NA NA 1 b
NA | 32.70 -
36,50 3316 | + 37.32 | 33.61 * 3797 | 3272 | +
114 | Pastry - 36,71 32.87 + 35.87 | 32.54 + 4280 | 3237 | + 39.56 32.80 - - PDrp(at PDrp(at PDrpaty NA 1 c
36,35 3274 | + 36.91 | 3344 | + 4346 | 3362 | +
40,16 N/A + . .
118 | Chocolate mousse i 384 | 3428 | + | Nm o |a2er | - | VA NA PTG WA R L] PDepa NA NA NA 1 |
36,46 N/A = ' '
517 | Chocolate mousse - 38,69 3397 | + 3826 | 33.39 | + N/A | 3360 | - N/A 3342 | - - PDrpait) PDrpaty) NA NA 1 c
L. monocytogenes 41.57 | 4040 |+
961 | Wastes (Salmon) : Li N/A 34.89 - N/A | 34.30 - NA | 3333 | - N/A 4148 | - - ND ND PAgpar) ND 2 b
. innocua NA | 3300 | -
733 | Rinsing water L. monocytogenes 29,33 32.25 + 29.24 | 31.69 + N/A 3349 | - N/A 3271 | - - PDrp(att) PDrp(att) ND ND 2 c
39.24 | 32.55
1724 | Raw ewe milk - N/A 32.65 - N/A | 3275 |+/-/-| N/A | 3255 | - N/A 3255 | - - NA PDrpar) NA NA 3 b
NA | 3249
40,38 33.1
2754 |lIce cream - 34.88 32.68 | +++ | NA | 3282 - NA | 3336 | - N/A 336 | - - PDrpar) NA NA NA 3 c
35.37 32.42
40,07 32.26
3077 | Half-skimmed milk powder - N/A 3225 [+/-/-] NA | 32.09 - N/A | 32.83 | - N/A 3268 | - - PDrp(ait) NA NA NA 3 c
N/A 32.22

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

of analysis

Sample N°

Reference method:
ISO 11290-1*

iQ-Check Listeria spp.

After incubation

PCR result

(CFX Opus- Without FDRS)

Confirm
ation
result

Agreement

Cq target

CqCl

Result

2024 2674 | Veal paupiette, mixed vegetables - 39.87/39.26/40.08 32.92/32.57/32.76 +/+/+ - PDrpai 4 b
2024 2679 | Tikka massala chicken - 41.48/N/A/40.09 33.21/32.92/32.69 +-[+ - PDrea) 4 b
2024 1289 | Smoked chorizo L. welshimeri 37.21/36.84/38.03 33.32/32.3/32.42 +/+/+ - PArpi 4 c
2024 1290 | Paté - 39.03/42.1/41.01 32.85/32.33/32.51 4+ - PDrpa) 4 c
2024 1293 | Cooked smoked sausage - 38.25/42.13/40.58 32.91/32.6/32.52 +/++ - PDrpary 4 c
2024 1929 | Pavé au poivre - 39.12/38.12/38.09 33.14/32.49/32.3 +/4[+ - PDrpaiy 4 c
2024 2547 | Paté - 40.51/N/AIN/A 32.79/32.5/33.09 +/-/- - PDep(a) 4 c
2024 2548 | Coppa - 38.3/N/A/40.01 33.15/32.93/33.06 [+ - PDrea) 4 c
2024 2605 | Cabbage 39.85/35.92/36. 18/N/A(F) 32'89/33'35132-57/ +14/+1-(F) Py | 5 | a
2024 2606 Broccoli L. monocytogenes 37.7INJAIN/AINJA(F) 32.68/32.5/32.57/32.51(F) | +/---(F) PAFp(ar 5 a
2024 2611 Chives L. monocytogenes 40.63/N/A/N/A/40.28(F) 32.79/32.91/32.91/32.74(F) | +/-I-/[+(F) PAFp(ar 5 a
2024 2192 | Frozen pumpkin brick L. welshimeri 39.23IN/AIN/AIN/A(F) | 33.18/32.67/32.51/33.63(F) | +-I-/~(F) PAFp(a 5 b
2024 2614 Frozen ratatouille 40.45/40.28/39.06/N/A(F) | 32.85/32.61/33.02/32.58(F) | +/+/+/-(F) PDrp(ar) 5 b
2024 3128 Provencal soy pancake 41.36/N/AIN/AIN/A(F) 33/32.91/32.94/33.34(F) +/-I-I-(F) PDrp(ar) 5 b
2024 3493 Soy, pepper and parsley pancake 37.64/36.01/35.69/38.59(F) | 33.06/33.12/32.51/33.09(F) | +/+/+/+(F) PDepait) 5 b
2024 3510 Frozen mixed vegetable soup L. monocytogenes 38.27/40.34/N/AINJA(F) 33.63/33.07/33.02/32.76(F) | +/+/-/-(F) PAFp(art 5 b
2024 3494 Vegetable falafels with coriander and mint 38.96/39.1/N/A/N/A(F) 32.89/32.58/32.83/32.9(F) | +/+/-I-(F) PDrp(att) 5 o
2024 3758 Vegetal balls 40.29/39.02/38.05/N/A(F) | 33.15/32.7/32.77/32.51(F) | +/+/+/-(F) PDrp(ar) 5 c
2024 1932 Frozen red shrimps 38.78/39.74IN/AIN/A(F) 33.15/32.46/32.54/32.92(F) | +/+/-/-(F) PDrp(ar) 6 a
2024 3116 Salmon fillets marinated 36.61/N/A/N/AIN/A(F) 32.29/32.87/32.83/32.12(F) | +/-I-I-(F) PDrp(ar) 6 b
2024 3120 Squid rings L. monocytogenes 40.52/39.84/38.16/N/A(F) | 32.71/33.14/32.69/32.44(F) | +/+/+/-(F) PAFp(art 6 c
2024 3481 | Shrimp fritters 38.42/38.08/36.33/N/A(F) | 32.93/32.7/33.04/32.37(F) | +/+/+/-(F) PDrp(aiy 6 c

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

For categories 1, 2 and 3, 400 DNA extracts prepared with and without applying the
FDRS protocol were tested after incubation time and 222 after enrichment broths
storage with both thermocyclers (CFX96 Deep Well and CFX Opus Deep Well), only
13 PCR inhibitions (2.1%) were observed and concerns 5 samples (see Table 58). A
1/10 dilution in sterile water allowed to obtain a result.

For meat and poultry, vegetable, fish and seafood categories, no inhibition was
observed.
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Table 58 - Samples with PCR inhibitions — LSBII protocols (5 and 6)

Without FDRS With DFRS
SaLnople Product Incubation tine CFX96 DW CFX Opus DW CFX96 DW CFX Opus DW
IC Cq Result | FAMCq| ICCq Result | FAM Cq IC Cq Result | FAMCq | ICCq | Result
40.16 N/A + . ,
N/A N/A il N/A N/A il
18h 35.84 34.28 + N/A/ 32.87 - " . . .
118 zr;cl);c::te 36.46 N/A + N/A 32.55 - N/A 32.42 - 1 le¢
N/A N/A il
18h+72h N/A 32.61 - N/A 32.33 - N/A 3230 I N/A | 39.15 -
N/A N/A il N/A N/A il N/A N/A il N/A N/A il
725 | Wastes (Meat 18h 3446 | 3333 | + | 2367 | 3237 | + | 2869 | 4040 | + | 3150 | 3304 # |2 |P
0747 Raw goat milk 18h N/A N/A il N/A N/A il N/A N/A il N/A N/A i/ 3 |a
cheese (pre-warmed) N/A* 32.56* -* N/A* 32.62* -* N/A* 32.55* -* N/A* | 3241* -*
N/A N/A il
Raw ewe milk 18h 34.33*ac| 32.46*ac | t*ac/
2750 cheese (pre-warmed) N/A 32.6 - N/A 32.73 - N/A 30 85* By N/A 329 - 3 |a
N/A* 32.81* -
. 18h N/A .
o752 | Rawgoatmik | o omed) | 3497 | 3263 + | 3528 | 3227 + | 3584 | 326 + NA 13040 | 1131,
cheese + 700 36.44 N +
* Testing after 1/10 dilution of the extract
ac: atypical curve
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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
Six matrix/strain pairs were tested for the extension study using the following protocol:

- 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 was performed to estimate the total microbial load on the day of
analysis.

The extraction was performed using the Easy Il protocol with and without the FDRS
step. Two PCR instruments were tested: CFX 96 Deep Well and CFX Opus Deep
Well.

The matrix/strain pairs tested are listed in Table 59.
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Table 59 - Defined (matrix/strain) pairs for the RLOD determination

Category

Inoculation and
storage condition

. Deli salad; | Listeria innocua . 48-72hat3°C
Composite food oiémontaise | Ad3269 Vegetables mix 290
Pr.oductlon Process Listeria Environment from . 48-72 hat 3°C +
environmental monocytogenes vegetables production | .,
water . 2°C
samples Ad2503 site
Dairv products Raw ewe Listeria ivanovii Raw milk cheese 48-72hat3°C
vP milk cheese | Ad1737 2°C
s Listeria
Meat and poultry | Paté , Seeding protocol
products (Rillettes) monocytogenes Rilletes Storage 48h at 2-8°C
Ad669
o o Seeding protocol
Frozen Listeria seeligeri s
5 Vegetables green peas | Ad1754 Zucchini Storage 2 weeks at
-20°C
Fishery and Listeria .
6 seafood S;‘rzléid monocytogenes Smoked salmon g:eedmg fgrﬂtof(;l 8°C
products Ad670 orage ach at 2-

3.2.2.2 Calculation and interpretation of the RLOD

The raw data are given in Appendix 9.

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 Tables 60 to 64.

Four samples gave positive PCR results with negative confirmation for the frozen
green peas matrix (1 for the blank samples and 3 for the low inoculation level). An
interpretation before and after confirmation are presented below. The positives are
suspented to be due to free DNA in the sample due to the nature of the product
(Frozen).

Table 60 — Presentation of RLOD before and after confirmation
of the alternative method results - CFX96 DW - Without FDRS

Matrix / strain pair AL

RLOD [95% confidence limit]

1 | Composite food Piemontaise / Listeria innocua Ad3269 1.107 [0.565; 2.1673]
9 Production environmental Process water / Listeria 1.861[0.892; 3.882]
samples monocytogenes Ad2503 25
. Raw ewe milk cheese / Listeria ' _
3 | Dairy products ivanovii Ad991 1.000 [0.493; 2.030]
Combined 1.260 [0.940; 1.690]
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Table 61 — Presentation of RLOD before and after confirmation
of the alternative method results - CFX96 DW - With FDRS

Matrix / strain pair

AL

RLOD [95% confidence limit]

Composite food

Piemontaise / Listeria innocua Ad3269

1.107 [0.565: 2.1673]

Production environmental
samples

Process water / Listeria
monocytogenes Ad2503

1.861[0.892; 3.882]

Dairy products

Raw ewe milk cheese / Listeria
ivanovii Ad991

2.5

0.886 [0.447; 1.756]

Combined

1.218 [0.817; 1.814]

Table 62 — Presentation of RLOD before confirmation
of the alternative method results — Opus DW - Without FDRS

Matrix / strain pair

AL

RLOD [95% confidence limit]

Composite food Piemontaise / Listeria innocua Ad3269 1.107 [0.565; 2.1673]
Production environmental | Process water / Listeria

1.861[0.892; 3.882
samples monocytogenes Ad2503 10,892, 3.862]

Raw ewe milk cheese / Listeria

Dairy products ivanovii Ad991 1.000 [0.493; 2.030]
Meat and poultry products iglgétges / Listeria monocytogenes 2.5 1.104 [0.551; 2.213]
5 |Vegetables Frozen green peas / Listeria seeligeri 0.803 [0.383: 1.686]

Ad1754

Fishery and seafood
products

Smoked salmon / Listeria
monocytogenes Ad670

1.743[0.771; 3.941]

Combined

1.260 [0.940;1.690]

Table 63 — Presentation of RLOD after confirmation
of the alternative method results — Opus DW- Without FDRS

AL

Composite food

Matrix / strain pair
Piemontaise / Listeria innocua Ad3269

RLOD [95% confidence limit]

1.107 [0.565;2.1673]

Production environmental
samples

Process water / Listeria
monocytogenes Ad2503

1.861[0.892;3.882]

3 | Dairy products

Raw ewe milk cheese / Listeria
jivanovii Ad991

1.000 [0.493;2.030]

4 | Meat and poultry products

Rillettes / Listeria monocytogenes
Ad669

2.5

1.104 [0.551;2.213]

5 | Vegetables

Frozen green peas / Listeria seeligeri
Ad1754

1.094 [0.504;2.373]

Fishery and seafood

Smoked salmon / Listeria

1.7430.771;3.941
° products monocytogenes Ad670 3 [0.7713.941]
Combined 1.260 [0.940;1.690]
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Table 64 — Presentation of RLOD before and after confirmation
of the alternative method results - Opus DW- With FDRS

BIO-RAD

Matrix / strain pair AL  RLOD [95% confidence limit]
1| Composite food Piemontaise / Listeria innocua Ad3269 1.107 [0.565; 2.1673]
Production environmental | Process water / Listeria i
2 samples monocytogenes Ad2503 95 1:861(0.892; 3.887]
. Raw ewe milk cheese / Listeria ' ,
3 | Dairy products ivanovii Ad991 0.886[0.447; 1.756]
Combined 1.218 [0.817; 1.814]

The LODso 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 65.

Table 65 — LODs results

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

Category Food item Strain DL
Reference CFX96 DW CFX Opus DW
method | \ithout | With | Without |  With
FDRS FDRS FDRS FDRS
1 Composite Piemontaise Listeria innocua 0.5 0.6 0.6 0.6 0.6
foods Ad3269 [0.3;0.9] [[0.3;1.0]] [0.3;1.0] | [0.3-1.0] | [0.3-1.0]
Production Listeria 05 11 11 11 11
2| environmental | Process water monocytogenes [0 3_' 08 | [0 6: 20]| [0 6: 20| [0 6;2 ol o 6.-2 0]
samples Ad2503 o o T T T
3| Dairv products Raw ewe milk Listeria ivanovii 1.1 1.1 1.0 1.1 1.0
VP cheese Ad1737 [0.7,1.9] [[0.7;1.9]] [0.6;1.6] | [0.7-1.9] | [0.6-1.6]
Meat and Listeria 05 0.6
4 poultry Paté (Rillettes) |  monocytogenes 0 3_' 09] / / 0 3j1 0] /
products Ad669 o T
Frozen green Listeria seeligeri 0.8 0.8
5| Vegetables peas Ad1754 0414 | ! " lps1s] !
Fishery and Smoked Listeria 0.7 14
6 seafood salmon monocytogenes (0.4; 1.3] / / (0.7 2.6] /
products Ad670 U T
. 0.7 0.9 0.9 0.9 0.9
CEITIEE [0.5-0.9] | [0.7-1.3] | [0.6-1.2] | [0.7;1.1] | [0.6-1.2]
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 combined LODso is 0.7 CFU/test portion for the reference method and
0.9 CFU /test portion for the alternative method (without FDRS, using the CFX
Opus Deep Well).
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q INTER-LABORATORY STUDY
The aim of the inter-Laboratory study is to determine the variability of the results obtained in different
laboratories using identical samples and to compare these results with those obtained in the methods
comparison study.
The inter-laboratory study was carried out in April 2007. Pasteurized milk was
contaminated with Listeria innocua (L4) isolated from a raw milk cheese. The results
were interpreted according to the ISO 16140-2 and ISO 16140-2/A1.
4.1 Study organisation
The study was carried out on pasteurized milk. The samples were inoculated with
Listeria innocua L64 isolated from raw milk cheese. 13 collaborators were involved in
the study.
Samples were inoculated individually. Each collaborator received:
- 24 samples for analysis with the reference method
- 24 samples for analysis with the alternative method using the Easy Il extraction
protocol (protocol 2)
- 1 sample for aerobic mesophilic microflora enumeration.
4.2 Experimental parameters controls
4.2.1 Strain stability and background microflora stability
Strain stability was checked by inoculating the matrix at 3 CFU/25 ml and
30 CFU/25 ml. Enumerations were performed for the high contamination level and
detection analyses were performed for the low contamination level after 24 h and 48 h
storage at 5 £ 3°C. The results are given in Table 66.
Table 66 - Sample stability
Reference method  Alternative method | Enumeration
(detection) (detection) CFU/25 ml)
Day 0 - - 34
Day 1 + + 25
Day 2 + + 33
No evolution was observed during storage at 5°C + 3°C.
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422 Contamination levels

The contamination levels and the sample codification were the following (see Table
67).

Table 67 - Contamination levels

Theoretical

Level Samoles taraet level True level Low limit / High limit /
p g (b/25 ml sample) 25 ml sample 25 ml sample
(b/25 ml)

1-2-3-10-11-

0 1219 - 20 0 0 / /
4-5-6-13-14-

1 15_91-22 3 37 08 10.7
7-8-9-16-17-

2 18-93- 24 30 34.0 24.0 470

4.2.3 Logistic conditions

Temperature conditions are given in Table 68.

Table 68 - Sample temperatures at receipt

Temperature measured Temperature measured

Collaborators

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

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

The raw data are given in Appendix 10.

4.3.1 Expertlaboratory results

The results obtained by the expert laboratory are given in Table 69.

Table 69 — Results obtained by the expert Lab.

BIO-RAD

Level Reference method ‘ Alternative method
LO 0/8 0/8
L1 7/8 7/8
L2 8/8 8/8

4.3.2 Results observed by the collaborative laboratories

> Aerobic mesophilic flora enumeration

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

the

Lab

results,

> Listeria spp. detection

the enumeration

levels

varied from

13 collaborators participated to the study. The results obtained are provided in

Table 70 (reference method) and Table 71 (alternative method).

ADRIA
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Table 70 - Positive results by the reference method
(ALL the collaborators)

ontamination level
Collaborators

Lo L1 L2
A 0 8 8
B 0 6 8
c 0 8 8
D 0 8 8
E 0 7 8
F 0 8 8
G 0 8 8
H 0 8 8
I 0 8 8
J 0 8 8
K 0 8 8
L 0 7 8
M 0 8 8

Total Po=0 P1=100 P.=104

Table 71 - Positive results (before and after confirmation)
by the alternative method (ALL the collaborators)

Contamination level

Colla- L0 L1 L2
LIEICIER  PCR | Confirmation | Final PCR | Confirmation|  Final PCR | Confirmation|  Final
result result result | result result result result result result
A 1 0 0 8 8 8 8 8 8
B 2 0 0 6 6 6 8 8 8
C 0 0 0 8 8 8 8 8 8
D 0 0 0 8 8 8 8 8 8
E 0 0 0 8 8 8 8 8 8
F 0 0 0 8 8 8 8 8 8
G 0 0 0 8 8 8 8 8 8
H 0 0 0 8 8 8 8 8 8
| 0 0 0 8 8 8 8 8 8
J 6 0 0 8 8 8 8 8 8
K 0 0 0 7 7 7 8 8 8
L 0 0 0 8 8 8 8 8 8
M 0 0 0 8 8 8 8 8 8
Total | Po=9 Co=0 CPy=0|P1=101| C1=101 |[CP1=101|P,=104| C,=104 |CP.=104

According to the AFNOR technical rules, it is possible to include the results from a
collaborator with maximum one cross contamination at Level 0. For this study, this
rule was applied and the results from Lab J were excluded for interpretation
(6 unspiked samples with positive PCR results not confirmed). Lab B also obtained
2 unspiked samples with positive PCR results not confirmed by cultural method but
this Lab is also excluded for samples receipt at 12.1°C.
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4.3.3 Results of the collaborators retained for interpretation

The results obtained with the 10 labs kept for interpretation are presented in Table 72
(reference method) and Table 73 (alternative method).

Table 72 - Positive results by the reference method
(Without Labs B, J and L)

Contamination level

Collaborators L0 11 12
A 0 8 8
0 8 8

D 0 8 8
E 0 7 8

F 0 8 8
G 0 8 8
H 0 8 8

| 0 8 8

K 0 8 8
M 0 8 8

Total Po=0 P1=T79 P, =80

Table 73 - Positive results (before and after confirmation)
by the alternative method (Without Labs B, J and L)

Contamination level

Collaborators .L0 i i _L1 i i _L2 ! i
PCR | Confirmation | Final | PCR | Confirmation| Final PCR | Confirmation| Final
result result result | result result result | result result result

A 1 0 0 8 8 8 8 8 8
C 0 0 0 8 8 8 8 8 8
D 0 0 0 8 8 8 8 8 8
E 0 0 0 8 8 8 8 8 8
F 0 0 0 8 8 8 8 8 8
G 0 0 0 8 8 8 8 8 8
H 0 0 0 8 8 8 8 8 8
| 0 0 0 8 8 8 8 8 8
K 0 0 0 7 7 7 8 8 8
M 0 0 0 8 8 8 8 8 8
Total Po=1 Co=0 CPy=0Py=79, Ci=79 |CPy=T79 P,=80| C,=80 |CP,=80
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44.2
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Calculation and interpretation
Calculation of the specificity percentage (SP)

The percentage specificities (SP) of the reference method and of the alternative
method, using the data after confirmation, based on the results of level LO are the
following (See Table 74).

Table 74 - Percentage specificity

e P
Specificity for the SPres = <1 - (_0>> x 100 % = 100 %
_reference method N

CP,
Specificity forthe [ (1 - (N—0>>x 100 % =

. _ 100 %
alternative method

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

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

In this study, the fractional recovery criteria were not met (between 25 to 75% of
positive results to be considered fractional). However, in the absence of other
alternative, the level 1 was retained for calculation.

A summary of the results of the collaborators retained for interpretation, and obtained
with the reference and the alternative methods for Level 1 is provided in Table 75.

Table 75 - Summary of the obtained results with the reference method

and the alternative method for Level L1

Reference method Reference method

Response

positive (R+) negative (R-)

Alternative method Positive Agreement (A+/R+) Positive Deviation (R-/A+)
positive (A+) PA=T78 PD=1

AUCTHEITERNEG GRS Total Negative Deviation (A-/R+) | Total Negative Agreement (A-/R-)

negative (A-) TND=1 (0 NDrngart; 0 PAFp(au)) TNA=0
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Based on the data summarized in Table 75, the values of 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 the
following (See Table 76).

Table 76 - Sensitivity, relative trueness,
false positive ratio percentages and false negative ratio

Level 1
Sensitivity for the SEye = —LATED) 100y ;
alternative method ™ (PA+TND + PD) ’ 98.8%
Sensitivity for the SE. .= (PA +TND) x 100 % 0
reference method ref = (PA+TND + PD) ° 9.8 %

_ (PA + TNA)

Relative trueness RT = TxlOO % 975 %
False positive ratio for the PAppair)y + PDrp (air)
alternative method FPR = TNA x100 % /
False negative ratio for the _ NApy(aity + NDencair)
alternative method FNR = PA+TND + PD 0.000

4.4.3 Interpretation of data

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

For an unpaired study design, the difference between (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:

Px (ref)
(p+)ref - Nx (ref)
where
Pxren= is number of samples with a positive result obtained with the reference
method at level x (L or L) for all laboratories
Nyren =  is number of samples tested at level x (L1 or L,) with the reference method
by all laboratories
OB = Cl‘:x (o)
x (alt)
where
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CPxai = is number of samples with a confirmed positive result obtained with the
alternative method at level x (L1 or L>) for all laboratories
Nyay = is number of samples tested at level x (L1 or L2) with the alternative method

by all laboratories

(TND — PD)pax = \/3Nx (ref) X ((p'l')ref + PHar — 2((p+)ref X (p +)alt))

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

by all laboratories.

The calculations are the following for 10 labs, according to the ISO 16140-2:

Nx 88
(P*)ret 1.0
(p+)ait 1.0

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

The ISO 16140-2 requirements are fulfilled as (TND - PD) meet the AL.

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

Evaluation of the LOD 504, and RLOD between laboratories

The LODsy, was calculated using the Excel spreadsheet available at
https://standards.iso.org/iso/16140/-2/ed-1/en/amd/1/PODLOD-interlab_ver2.xlsm.
The RLOD is the ratio of LODs of the alternative method and of the reference method
calculated as follows: RLOD= LODpai/ LODp; rer.

Table 77 - LODsoy, and RLOD

Reference | 0.695 [0.453;1.067] 1,00
Alternative | 0.695[0.453;1.067] '
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5 CONCLUSION

The method comparison study conclusions are:

For the initial validation study and extension/renewal studies - LSB protocol

3]

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

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

extraction protocol for the environmental samples.

It is possible to store the LSB enriched samples for 72 h at 5 + 3°C before
proceeding to PCR test and confirmation.

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

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

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

The alternative method fulfils all the ISO 16140-2, the 1ISO 16140-2/A1 and
AFNOR technical rules.

For the extension studies for the use of LSB Il medium (2023 and 2024)

The extension study scheme corresponds to an UNPAIRED study design as the

alternative and reference methods have different enrichment procedure.

In the sensitivity study, combining all the studies, 6 categories were tested using

the LSBII broth: five food categories and the production environmental samples.

ADRIA
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X The calculated values for TND - PD meet the acceptability limits (AL) for each of
the individual category, and as well for the 6 combined categories for the protocol
tested (without FDRS, CFX Opus Deep Well).

It is possible to store the LSB Il enriched samples for 72 h at 5°C+ 3°C before
proceeding to PCR test and confirmation.

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

The alternative method fulfils all the ISO 16140-2, the ISO 16140-2/A1 and
AFNOR technical rules.

The inter-laboratory study conclusions are:

Despite the absence of fractional recovery level, the data and interpretations
comply with the ISO 16140-2 and ISO 16140-2/A1 requirements. The iQ-Check
Listeria spp. method is considered equivalent to the ISO standard.

Quimper, 04 September 2025

Astrid CARIOU
Manager/;:"f’;\% o)
Method pgﬁofnaa ce in food microbiology

NE» Y

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

Enrichment in LSB broth

25 g + 225 ml LSB broth at room temperature

1 swab + 10 ml LSB broth*
1 sponge + 100 ml LSB broth
1 wipe + 225 ml| LSB broth

Standard Il lysis protocol

23h+1hat30°C®

v
Easy Il lysis protocol

25h+1hat30°C*

22h*4hat 30°C*
Possibility to (environmental sample)
store for 72 h FDRS prOtOCOI <+ POSSIbI//ty to
at5°C+ 3°C (production environmental store for 72 h
_— samgles) at 5°C + 3°C

Activate the iQ-Check Free DNA

Aliguot 1.5 mlin an Eppendorf tube
N2 Remowal Solution (FDRS)
N%

Centrifugation for 5 min at 10 000 -

12000 g Rehydrate Reagent G1in 1 ml
8% distilled water for 5 - 10 min at
Discard supernatant room temperature
% N%
Add 250 pl lysis reagent with lysis ~ Transfer G1 to the activation buffer
beads (G2). Mix by inverting the tube
Mix by pipetin\%up and down N%

Pipette 10 pl of activate reagent

Agitation for 3 min = 1 min with the into the bottom of each well of a

“Disruptor Genie” 96-Deep Well microplate
8% N%
Heat treatment for 15 - 20 min Add 100 pl of decanted enriched
at95-100°C LSB per well
8% N%
Vortex at\rl]/igh speed Seal the Deep Well microplate with

the X-Pierce sealing film
Centrifugation for 5 min

at10000g Incubate in the thermioshaker

without shakingI for
15t0 30 min at 37°C

-

» Transfer 5 ul of supernatantin a
PCR tube containing 45 pl
or mix PCR reagents

4 For sampling after cleaning process pre-moisten

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

1 wipe + BPW + 10 % neutralizing agent (+ 225 ml LSB)
5

Palcam plates for negative PCR samples
ADRIA
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Add 100 pl lysis*eagent with lysis
beads in a tube
or a Deep Well plate
NZ

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

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

Centrifugation for 5 min
at10000¢

<

<

During the validation study a subculture in Fraser broth for 24h at 37°C was performed before streaking onto O&A and

04 September 2025



PCR using the CFX96 or the CFX96 Deep Well thermocyler
(2 APF tested)
N2

Confirmation of
positive PCR results

Steaking
0.1 ml onto RAPID'Listeria Agar
Or 0.1 ml onto RAPID’L.mono Agar
Or 10uL onto AL or Palcam

J
Incubation for 24 - 48 h
at37°C+1°C
J

BIO-RAD

Presence of typical colonies allows to confirm the positive PCR results ©

6 During the validation study, the typical colonies were confirmed using the tests described in the reference method
(Catalase, Gram) and 1 or 2 colonies were identified using mini-biochemical galleries.

ADRIA
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Enrichment in LSB Il broth

For food products:
25 g + 225 ml LSB Il broth at room temperature (composite food)
or prewarmed 37°C (Dairy products, meat and poultry products, vegetables, fishery and seafood products)

For environmental samples:
25 g+ 225 mI LSB Il broth at room temperature
1 swab + 10 ml LSB Il broth” at room temperature
1 sponge + 100 ml LSB Il broth at room temperature
1 wipe + 225 mI LSB Il tilr/Oth at room temperature
Incubation 18 - 26 hat 37°C £ 1°C
Possibility to store the enriched samples

for72hat5+ 3°C
FDRS protocol (optional) ————> Easy |l protocol: '
Add 100 pl lysis reagent with lysis beads in a tube
Rehydrate Reagent G1in 1 ml distilled water or a Deep Well plate
for 5 - 10 min at room temperature N2

Add 100 uL of decanted enriched LSB Il or 100 L
Transfer G1 to the activation buffer (G2). FDRS treated sample
Mix by inverting the tube
N%

%
Pipette 10 ul of activate reagent into the bottom of each Agitation for 3 min = 1 min with the cell disruptor
well of a 96-Deep Well microplate (for tubes only)
N2
Add 100 pl of decanted enriched LSB Il per well N2
N2 Incubation at 95 - 100°C
Seal the Deep Well microplate with the X-Pierce sealing  for 15 - 20 min in a heat block (tubes) or in the plate
film agitator-incubator (plates and tubes) under agitation
N% at 1300 rpm
Incubate in the thermoshaker without shaking for
15t0 30 min at 37°C Centrifugation for 5 min
i at10000g
Transfer 5 yl of supernatant in a PCR tube
containing 45 pl of mix PCR reagents
N2
PCR using the CFX96 Deep Well or the CFX OPUS Deep Well thermocycler
(APF Fast tested)
N2

Confirmation of
positive PCR results
%
Alternative method protocol:
0.1 ml onto Agar Listeria, RAPID Listeria Agar, and RAPID’L.mono Agar
Incubation 24 h at 37 £ 1°C

7 For sampling after cleaning process pre-moisten
- 1 swab + 1 ml broth universal neutralizing (+ 9 ml LSB)
- 1 sponge + 10 ml broth universal neutralizing (+ 90 ml LSB)
- 1 wipe + BPW + 10 % neutralizing agent (+ 225 ml LSB)

ADRIA 89/221 04 September 2025
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Reference method protocol:
10 pl onto O&A (AL) and Palcam
Incubation for 24J/48 hat37+1°C
Presence of typical colonies allows to confirm the positive PCR results
for the alternative confirmation protocol
For the reference method protocol, the typical colonies are confirmed
using the tests described in the ISO method*

* During the validation the colonies were also tested by biochemical gallery for identification
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Appendix 2 - Flow diagram of the reference method: ISO 11290-1 (2017) Microbiology
of the food chain - Horizontal method for the detection and enumeration of Listeria
monocytogenes and of Listeria spp.- Part 1: detection method

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

\2
Primary enrichment medium (Half Fraser broth)
\2
Incubation at 30°C + 24 to 26 h

N

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

v Incubation at 37 + 1°C

for24+2h
A/

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

as specified by the manufacturer
\:

Confirmation

Catalase Beta hemolysis CAMP test  Carbohydrates
Listeria spp X X

8 For sampling after cleaning process pre-moisten

1 swab + 1 ml broth universal neutralizing (+ 9 ml Half-Fraser)

1 sponge + 10 ml broth universal neutralizing (+ 90 ml Half-Fraser)

1 wipe + BPW + 10 % neutralizing agent (+ 225 ml Half-Fraser)
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Appendix 3 — Artificial contamination of the samples (initial validation study, IPL, ISHA

and extension/renewal, ADRIA)

Strain

Validation study (IPL)
Artificial contamination

Injury

BIO-RAD

Reforence Nom Origin Injury applied evaluation CFU/sample
023 Goat cheese L7 Listeria monocytogenes % a | Cheese rind 45 minutes at 50°C, 30 minutes at -80°C 04 54 +
027 Raw milk L7 Listeria monocytogenes % a | Cheese rind 45 minutes at 50°C, 30 minutes at -80°C 04 10.8 +
028 Raw milk L7 Listeria monocytogenes ¥ a | Cheese rind 45 minutes at 50°C, 30 minutes at -80°C 04 13.5 +
P9 Vegetables mix L47 Listeria monocytogenes % a | Roasted apples 45 minutes at 50°C, 30 minutes at -80°C 2.1 16.0 +
P10 gﬂ:}ggl\?vs;%ld L47 Listeria monocytogenes % a | Roasted apples 45 minutes at 50°C, 30 minutes at -80°C 2.1 16.0 +
P20 Eﬁ:(t;:nzed milk L37 Listeria monocytogenes % b | Raw milk cheese 45 minutes at 50°C, 30 minutes at -80°C 0.5 6.0 +
P21 Goat cheese L37 Listeria monocytogenes % b | Raw milk cheese 45 minutes at 50°C, 30 minutes at -80°C 05 9.0 +
Q1 Vegetables mix L58 Listeria monocytogenes 4 b | Salad 45 minutes at 50°C, 30 minutes at -80°C 1.2 10.0 +
Q6 Cauliflower gratin L125 | Listeria monocytogenes Vegetables pan fried | 45 minutes at 50°C, 30 minutes at -80°C ND 3.9 +
Q7 Grated carrots L125 | Listeria monocytogenes Vegetables pan fried | 45 minutes at 50°C, 30 minutes at -80°C ND 5.2 +
Q8 Vegetables pan fried L125 | Listeria monocytogenes Vegetables pan fried | 45 minutes at 50°C, 30 minutes at -80°C ND 6.5 +
Q9 Goat cheese L51 Listeria monocytogenes % b | Cheese 45 minutes at 50°C, 30 minutes at -80°C 04 8.8 +
Q13 Chocolate ice cream L63 Listeria monocytogenes 4 e | Cheese rind 45 minutes at 50°C, 30 minutes at -80°C 1.1 3.6 +
Q15 Raw milk cheese L63 Listeria monocytogenes 4 e | Cheese rind 45 minutes at 50°C, 30 minutes at -80°C 1.1 54 +
Q24 Raw milk cheese L63 Listeria monocytogenes 4 e | Cheese rind 45 minutes at 50°C, 30 minutes at -80°C 1.1 7;2 +
C2 Cheese L7 Listeria monocytogenes ¥ a | Cheese rind 45 minutes at 50°C, 30 minutes at -80°C 1.2 8.0 -
C10 Raw milk L9 Listeria monocytogenes % a | Cheese rind 45 minutes at 50°C, 30 minutes at -80°C 0.9 8.3 +
E1 Cheese L11 Listeria monocytogenes % a | Cheese rind 30 minutes at 55°C, 30 minutes at -80°C 0.6 3.7 +
E2 Cheese L11 Listeria monocytogenes ¥ a | Cheese rind 30 minutes at 55°C, 30 minutes at -80°C 0.6 5.8 +
E3 Raw milk cheese L11 Listeria monocytogenes ¥ a | Cheese rind 30 minutes at 55°C, 30 minutes at -80°C 0.6 4.4 +
E4 Raw milk cheese L11 Listeria monocytogenes % a | Cheese rind 30 minutes at 55°C, 30 minutes at -80°C 0.6 59 +
E6 Goat cheese L37 Listeria monocytogenes % b | Raw milk cheese 30 minutes at 55°C, 30 minutes at -80°C 1.2 7.8 +
E7 Fruited cheese L37 Listeria monocytogenes % b | Raw milk cheese 30 minutes at 55°C, 30 minutes at -80°C 1.2 91 +
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Validation study (IPL)
Artificial contamination

BIO-RAD

Stran Injury applied Iy GEyisample et
Reference Nom Origin Jury app evaluation P
E8 Pastry L37 Listeria monocytogenes % b | Raw milk cheese 30 minutes at 55°C, 30 minutes at -80°C 1.2 6.5 +
E18 Smoked salmon L5 Listeria monocytogenes ¥ a | Smoked salmon 30 minutes at 55°C, 30 minutes at -80°C 05 8.4 +
E19 Smoked salmon L5 Listeria monocytogenes % a | Smoked salmon 30 minutes at 55°C, 30 minutes at -80°C 0.5 9.8 +
F2 Prawns L12 Listeria monocytogenes % a | Smoked salmon 45 minutes at 50°C, 30 minutes at -80°C 0.6 7.5 +
F3 Prawns L20 Listeria monocytogenes % Smoked salmon 45 minutes at 50°C, 30 minutes at -80°C >1.0 10.0 +
F4 Crab L12 Listeria monocytogenes % a | Smoked salmon 45 minutes at 50°C, 30 minutes at -80°C 0.6 9.0 +
F25 Fish fillet L70 Listeria monocytogenes Salmon 45 minutes at 50°C, 30 minutes at -80°C 1.0 14.0 +
F26 Fish fillet L70 Listeria monocytogenes Salmon 45 minutes at 50°C, 30 minutes at -80°C 1.0 16.0 +
H16 Smoked salmon L12 Listeria monocytogenes ¥ a | Smoked salmon 30 minutes at 55°C, 30 minutes at -80°C 0.5 9.0 +
H17 Smoked salmon L12 Listeria monocytogenes % a | Smoked salmon 30 minutes at 55°C, 30 minutes at -80°C 0.5 10.5 +
F7 Celeriac L47 Listeria monocytogenes % a | Roasted apples 45 minutes at 50°C, 30 minutes at -80°C 1.5 15.0 +
Cc1 Dirty water L7 Listeria monocytogenes % a | Cheese rind 45 minutes at 50°C, 30 minutes at -80°C 1.2 6.3 +
C12 Dirty water L9 Listeria monocytogenes % a | Cheese rind 45 minutes at 50°C, 30 minutes at -80°C 0.9 75 +
F9 New water L18 Listeria monocytogenes % ¢ | Cheese rind 45 minutes at 50°C, 30 minutes at -80°C 1.0 10.0 +
F10 Ice-cold water L20 Listeria monocytogenes % Smoked salmon 45 minutes at 50°C, 30 minutes at -80°C >1.0 10.0 +
F11 Sugared water L62 Listeria monocytogenes 4 e | Cheese 45 minutes at 50°C, 30 minutes at -80°C 0.3 10.0 +
F17 ﬁzzftl:;)s (seafood L12 Listeria monocytogenes % a | Smoked salmon 45 minutes at 50°C, 30 minutes at -80°C 0.6 10.5 +
Residues
F19 (delicatessen L31 Listeria monocytogenes % Parsley 45 minutes at 50°C, 30 minutes at -80°C 0,3 48.0
industry)
F21 :?\gi':#;s (seafood L70 Listeria monocytogenes Salmon 45 minutes at 50°C, 30 minutes at -80°C 1.0 10.0 +
H11 Water L40 | Listeria monocytogenes /2 a | Cheese rind 30 minutes at 55°C, 30 minutes at -80°C 1.4 6.4 +
H12 Water L40 | Listeria monocytogenes 7z a | Cheese rind 30 minutes at 55°C, 30 minutes at -80°C 1.4 5.6 +
Residues (seafood L . . o . o
H13 industry) L12 Listeria monocytogenes % a | Smoked salmon 30 minutes at 55°C, 30 minutes at -80°C 0.5 13.5 +
H14 ﬁgzlgtlrj;s (cheese L40 Listeria monocytogenes % a | Cheese rind 30 minutes at 55°C, 30 minutes at -80°C 14 4.8 +
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Product (French name) Product

Renewal study (ADRIA Développement, 2019)

Strain

Artificial contaminations

Injury
protocol

Inoculation level

(CFU/sample)

Enumeration

BIO-RAD

Global result

Standard Il lysis
Easy Il lysis

L. monocytogenes Ad2598

Seeding 48h

2019 | 1658 | Piémontaise jambon RTE salad (ham) + L. seeligeri Ad1754 Salad+Zucchini 3°C+2°C 2-0-1-0-2+0-0-1-0-2 | 1.0+1.6 + + 11]a
Trio chou jambon et RTE salad (ham cabbage | L. monocytogenes Ad2598 - Seeding48h | , 1\ 5 0040,
2019 | 1659 comté and cheese) + L. seeligeri Ad1754 Salad+Zucchini 3°C+2°C 2-0-1-0-2+0-0-1-0-2 | 1.0+1.6 + + 1] a
S RTRH Pizza (ham and L. monocytogenes Ad669 . Seeding 48h
2019 | 1660 | Pizza jambon fromage cheese) + L innocua Ad671 Rillettes+Baccon 35C42°C 0-0-1-0-1+1-1-0-0-0 | 0.4+0.4 + + 11b
. . . . L. monocytogenes Ad669 . Seeding 48h
2019 | 1661 | Quiche lorraine RTRH Quiche Lorraine + L innocua Ad671 Rillettes+Baccon 39C42°C 0-0-1-0-1+1-1-0-0-0 | 0.4+0.4 + + 11b
- . L. monocytogenes Ad1195 Seeding 48h
2019 | 1662 | Religieuse café Pastry + L innocua Ad644 Omelette+Raw bread 35C+2°C 1-0-1-0-1+0-2-1-0-0 | 0.6+0.6 + + 11]c¢
. . L. monocytogenes Ad1195 Seeding 48h
2019 | 1663 | Eclair vanille Pastry + L innocua Ad64d Omelette+Raw bread 35C42°C 1-0-1-0-1+0-2-1-0-0 | 0.6+0.6 + + 11]c
o RTRH Pizza (ham and Seeding 48h
2019 | 1664 | Pizza jambon fromage cheese) L. monocytogenes Ad1494 Sausage 39C42°C 2-0-1-3-1 14 + + 11b
2019 | 1665 | Quiche lorraine RTRH Quiche Lorraine | L. monocytogenes Ad1494 Sausage Sg?gﬂgfg h 2-0-1-3-1 1.4 + + 110b
Feuilletés tressés RTRH (puff ham and . Seeding 48h Ty
2019 | 1666 emmental jambon cheese) L. monocytogenes Ad669 Rillettes 35C+2°C 2-0-4-0-2 1.6 + + 11b
Feuilletés tressés RTRH (puff ham and Seeding 48h vre
2019 | 1667 emmental jambon cheese) L. monocytogenes Ad1494 Sausage 39C42°C 2-0-1-3-1 1.4 + + 11b
2019 | 1668 | Couscous poulet RTRH (Couscous) L. monocytogenes Ad669 | Rillettes Seeding 48h 2-0-4-0-2 16 | + | + 1. b
merguez 3°Cx2°C
Couscous poulet Seeding 48h
2019 | 1669 merguez RTRH (Couscous) L. monocytogenes Ad1494 Sausage 35C+2°C 2-0-1-3-1 1.4 + + 11b
2019 | 1670 | Tortilla espagnole Tortilla L. monocytogenes Ad1195 Rillette Sg‘ig'ﬂg:‘g h 1-0-1-0-1 0.6 - 11]c¢
2019 | 1671 | Tortilla fraiche Tortilla L. innocua Ad1277 Poultry environment ngdc'ﬂgfgh 0-1-0-2-0 06 | + | + |1 ¢
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BIO-RAD

Renewal study (ADRIA Développement, 2019)

Global result
" Artificial contaminations
‘®
> .
§ Inoculation level @
S Product (French name) Product (CFUlsample) 2| 2
o - Injury = S
= Strain rotocol g =
(=] P Enumeration 2 &
© w
7]
. . Seeding 48h
2019 | 1672 | Paris-Brest Pastry L. monocytogenes Ad1195 Rillette 39C42°C 1-0-1-0-1 0.6 + + 11]c
2019 | 1673 | Piémontaise jambon RTE salad (ham) L. monocytogenes Ad2598 Salad Sgegzg4g h 1-1-2-2-0 1.2 + + 1] a
Trio chou jambon et RTE salad (ham cabbage Seeding 48h 199,
2019 | 1674 comté and cheese) L. monocytogenes Ad2598 Salad 35C42°C 1-1-2-2-0 1.2 + + 1] a
Sandwich jambon RTE sandwich (ham and Seeding 48h
2019 | 1675 emmental cheese) L. monocytogenes Ad1494 Sausage 39C42°C 2-0-1-3-1 14 + + 1] a
- RTE sandwich (ham and Seeding 48h
2019 | 1676 | Sandwich jambon beurre butter) L. monocytogenes Ad1494 Sausage 35C+2°C 2-0-1-3-1 1.4 + + 1] a
2019 | 1677 | Eclair vanille Pastry L. monocytogenes Ad1195 | Omelette Sg‘fgﬂgfgh 4-0-1-3-1 18 + + 1 c
2019 | 1678 | Paris-Brest Pastry L. monocytogenes Ad1757 | Eggs S‘;‘fgﬂgfgh 4-0-3-9-1 34 + + 1 c
2019 | 1679 | Religieuse café Pastry L. monocytogenes Ad1757 Eggs Sgegzg4é3 h 4-0-3-9-1 34 - - 11]c¢
2019 | 1680 | Tortilla espagnole Tortilla L. monocytogenes Ad1195 | Omelette nggﬂgfgh 4-0-1-3-1 18 | + | o+ 1 ¢
2019 | 1681 | Tortilla fraiche Tortilla L. monocytogenes Ad1757 | Eggs Sredng | 4030 34 |+ | o+ 1]
. . L. monocytogenes Ad252 Dairy product +Raw | Seeding 48h
2019 | 3468 | Rocamadour au lait cru | Raw milk cheese + L welshimeri Ad1667 milk cheese 35C+2°C 0-0-1-2-0+1-2-0-1-1 | 0.6+1.0 + + 3| a
. . . L. monocytogenes Ad252 Dairy product +Raw | Seeding48h | \ . 5~ 4004
2019 | 3469 | Tomme Savoie au lait cru | Raw milk cheese + L welshimeri Ad1667 milk cheese 39C42°C 0-0-1-2-0+1-2-0-1-1 | 0.6+1.0 + + 3| a
2019 | 3470 | Abondance au lait cru Raw milk cheese L. welshimeri Ad1667 Raw milk cheese Sg‘i‘gﬂg:‘ c? h 0-2-3-2-2 1.8 + + 3| a
2019 | 3474 | Selles-surCheraulatf gay, ik cheese L. welshimeri Ad1667 Rawmik cheese | Sooand O | 02322 18 |+ | - |3 a
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Renewal study (ADRIA Développement, 2019)

BIO-RAD

Global result
" Artificial contaminations
‘>
> .
§ Inoculation level
S Product (French name) Product (CFUlsample) “
© Injury =
% Strain rotocol =
o P Enumeration o
w
. . o . Seeding 48h o |
2019 | 3472 | Roquefort au lait cru Raw milk cheese L. welshimeri Ad1667 Raw milk cheese 39C42°C 0-2-3-2-2 1.8 - 3
. . L. monocytogenes Ad618 Cheese + Dairy Seeding48h | o o 1 4 5 041
2019 | 3473 | Roquefort au lait cru Raw milk cheese + L innocua Ad654 product 39C42°C 3-2-1-1-2+0-1-0-1-3 | 1.8+1.0 + + 3
2019 | 3474 | Neufchatel au laitcru | Raw milk cheese L. innocua Ad654 Dairy product Sg‘fgﬂgfgh 2-2-2-32 22 + + |3
A . . L. monocytogenes Ad618 Cheese + Dairy Seeding 48h
2019 | 3475 | Neufchatel au lait cru Raw milk cheese + L innocua Ad654 product 3°C+2°C 3-2-1-1-2+0-1-0-1-3 | 1.8+1.0 + + 3
2019 | 3476 | Lait cru Raw milk L. monocytogenes Ad1781 | Raw milk S‘;‘Sgﬂgfgh 10412 20 |+ | + |3
. . L. monocytogenes Ad1781 . . Seeding 48h
2019 | 3477 | Lait cru Raw milk + L innocua Ad1787 Raw milk + Raw milk 35C42°C 1-0-1-1-142-0-2-0-4 | 0.8+1.6 + + 3
2019 | 3478 | Lait cru Raw milk L. monocytogenes Ad1781 | Raw milk S‘;‘fgﬂgfgh 1-2-4-1-2 20 + + |3
2019 | 3479 | Lait cru Raw milk L. innocua Ad654 Dairy product S‘;‘Sgﬂgfgh 2.2.2-3.2 20 |+ | o+ |3
2019 | 3480 | Lait cru Raw milk L. monocytogenes Ad1781 | Raw milk nggﬂgfgh 1-2-4-1-2 20 + + |3
. . L. monocytogenes Ad1781 . . Seeding 48h
2019 | 3481 | Lait cru Raw milk + L innocua Ad1787 Raw milk + Raw milk 39C42°C 1-0-1-1-142-0-2-0-4 | 0.8+1.6 + + 3
- . L. monocytogenes 1973/2400 | Cooked meal + Seeding 48h
2019 | 4449 | Piémontaise RTE salad + L innocua Ad1230 Cooked meal 35C+2°C 0-4-2-5-142-3-4-2-5 | 2.4+3.2 + + 1
2019 | 4450 | Salade jambon RTE salad (ham) L. innocua Ad1676 Cooked meal Sg‘fgﬂgfgh 2.5-1:2-1 20 |+ | % |1
2019 | 4451 | Salade poulet réti RTE salad (roasted L. innocua Ad1230 Cooked meal Seeding 48h 1-0-3-5:2 26 |+ | o+ |1
chicken) 3°C+2°C
2019 | 4452 | Sandwich thon crudités | RTE sandwich (tuna) | L. innocua Ad1676 Cooked meal Sg?g'ﬂgfgh 2-5-1-2-1 22 |+ | % 1
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BIO-RAD

Renewal study (ADRIA Développement, 2019)

Global result
" Artificial contaminations
‘»
> "
§ Inoculation level @
S Product (French name) Product (CFUlsample) 2| 2
: - Injury = B
) Strain protocol 5 >
(=] Enumeration 2 &
(] w
&
2019 | 4453 | Sandwich jambon RTE sandwich (ham) | L. innocua Ad1230 Cooked meal Seeding 48 12352 26 | + | + 1 a
cheddar 3°Cx2°C
Tagliatelles a la L. monocytogenes 1973/2400 | Cooked meal + Seeding48h | 5 £ 440y
2019 | 4434 carbonara RTRH (pasta) + L. innocua Ad1676 Cooked meal 3°C+2°C 0-4-2-3-141-2:3-40 | 24+2.0 * * 18
2019 | 4455 | Macaroni sauce tomate | RTRH (pasta) L. innocua Ad1230 Cooked meal Sg?gﬂgfg h 1-2-3-5-2 2.6 + + 11b
2019 | 4456 Filet de poulet et pomme | RTRH (chicken fillet and L innocua Ad1676 Cooked meal Segdmg a48h 9.5.1-2-1 99 + + 11
de terre potatoes) 3°C+2°C
2019 | 4457 | Quiche lorraine RTRH (quiche lorraine) | L. innocua Ad1230 Cooked meal Seedng o 12352 26+ o+ 1 p
2019 | 4458 | Pizza chorizo RTRH pizza L. innocua Ad1676 Cooked meal Sg‘fgﬂgfgh 2-5-1-2-1 22 |+ |+ 1lb
2019 | 5333 | Tarte croustillant Pastry L. innocua Ad644 Pastry S‘;‘fgﬂgfgh 2-4-0-4-3 26 + + 1 c
2019 | 5334 | Entremets a la part Pastry L. innocua Ad644 Pastry Sgegzg4é3 h 2-4-0-4-3 2.6 + + 11]c¢
2019 | 5335 | Champignon blanc Mushroom L. innocua Ad1177 Vegetables nggﬂgfgh 5-0-0-2-2 18 | + | + 4 a
2019 | 5336 | Lait cru Raw milk L. innocua Ad654 Milk Product Seedng o 23643 36 |+ |+ |3 b
2019 | 5337 | Lait cru Raw milk L. innocua Ad654 Milk Product Sredngen | 23643 36 | + |+ 3 b
2019 | 5338 | Comté it cru Raw milk cheese L. innocua Ad657 Cheese el 1-1-0-4-3 220 |+ | + 3 a
2019 | 5339 | Abondance au lait cru Raw milk cheese L. welshimeri Ad1667 Cheese Sg‘ig'ﬂg:‘g h 6-3-2-6-6 4.6 + + 3| a
2019 | 5340 | Rocamadour au lait cru | Raw milk cheese L. innocua Ad657 Chesse Sredngen | 11243 20 |+ |+ |3 a
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BIO-RAD

Renewal study (ADRIA Développement, 2019)

Global result
" Artificial contaminations
‘»
> "
§ Inoculation level @
S Ref Product (French name) Product (CFUlsample) 2| 2
: - Injury =| 2
= Strain protocol 5 >
(=] Enumeration 2 &
(] w
&
2019 | 5341 | Morbier Lait cru Raw milk cheese L. welshimeri Ad1667 Chesse Seedngn | 63266 46 | + |+ |3 a
2019 | 5342 | Camembert au lait Pasteurised cheese | L. innocua Ad657 Cheese Seeding 48 14243 22 |+ |+ 3 ¢
pasteurisé 3°C+2°C
2019 | 5343 | Cantal au lait pasteurisé | Pasteurised cheese L. welshimeri Ad1667 Cheese nggigfgh 6-3-2-6-6 4.6 + + 3| ¢
2019 | 5344 | Brocoli Broccoli L. innocua Ad1177 Vegetables Seedngn | 50022 18 |+  + 5 a
Eau de process o . Seeding 48h
2019 | 5345 (industrie de la viande) Process water L. seeligeri Ad651 Environment 35C+2°C 0-3-3-2-2 2.0 + + 6| a
2019 | 5346 | £aU de process Process water L. seeligeri Ad651 Environment Seeding 48 0-3-3-2-2 20 | + | + 6 a
(végétaux) 3°C+2°C
2019 | 5703 | Gratin de légumes RTRH vegetables L. innocua Ad1176 Vegetables Sg‘fgﬂgfgh 3-1-2-5-0 2.2 / + |5 ¢
2019 | 5704 | Gratin de légumes RTRH vegetables L. innocua Ad1176 Vegetables Sg‘fgﬂgfgh 3-1-2-5:0 220 | 1 |+ 5 ¢
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Renewal study (ADRIA Développement, 2019)

BIO-RAD

Artificial contaminations
Date of Ref Product (French Inoculation level Global
analysis name) Strain Origin Injury protocol (CFU/sample) result
Enumeration Mean
Eau de ringage I .
2019 | 4045 | (environnement | nsing water (seafood L. Lm‘.’”"cytog/fgfg?’;m)EOOB Egv'r."”me”tt Seeding 481 3°C+2°C | 1-0-1-2-0+0-0-0-2-0 | 0.8+0.4 - a
mer) environment) . innocua nvironmen
2019 | 4046 | Déchets saumon | Residues (seafood | L. monocytogenes AR08 | Environment | g oo st 30C42°C | 1-0-1-2:040:0-0-2:0 | 0.8+0.4 +c
environment) + L. innocua Ad1677 +Environment
. . Residues (seafood L. monocytogenes AOOEQ08 | Environment . oo
2019 4047 | Déchets poissons environment) + L welshimeri Ad1268 +Environment Seeding 48h 3°C+2°C | 1-0-1-2-0+1-1-0-1-1 0.8+0.8 + c
. Residues (seafood L. monocytogenes AOOE008 | Environment . oo A9
2019 4048 | Déchets pareuse environment) + L welshimeri Ad1268 +Environment Seeding 48h 3°C+2°C | 1-0-1-2-0+1-1-0-1-1 0.8+0.8 + c
2019 | 4049 |Déchetsthon | Residues(seafood |, o 01677 Envionment | Seeding 48 3°C+2°C | 0-2-5:3-3 26 + |
environment)
2019 | 4050 | Déchets chantilly | Residues (dairy L. monocytogenes Ad627 | Environment | oo o 0 4gh 35C+9°C | 2-0-3-2-142-112-0 | 1.6+1.2 + | c
environment) + L. innocua Ad659 +Environment
2019 | 4051 | Déchets chantilly | Residues (dairy L. monocytogenes A627 | Environment | ¢ o w0 agh 30042°C | 2-0-3-2-142-1-4:20 | 16+1.2 y | c
environment) + L. innocua Ad659 +Environment
2019 | 4052 | Déchets fromage | Residues (dairy L. innocua Ad659 Envionment | Seeding 48h 3°C42°C | 1-2-3-1-1 16 v+ | oo
environment)
2019 | 4053 | Déchets fromage | Residues (dairy L. innocua Ad659 Envionment | Seeding 48h 3°C+2°C 12-3-1-1 16 y | c
environment)
2019 | 4054 | Déchets poissons | Residues (seafood 1) e Ad1268 Envionment | Seeding 48h 3°C#2°C | 3-3-1-1-1 18 - e
environment)
2019 | 4681 | E2U Process Process water (beef || |\ tocenes Ad1255 | ENVIONMENt | oo ing 48h 3°C+2°C | 4-3-6-1-1 28 + | oa
(beeuf) environment) +Environment
Eau de ringage Rinsing water L. monocytogenes Ad1255 , : oo L0002,
2019 4682 (jambon végétal) | (vegetable environment) | + L. innocua Ad1257 Environment | Seeding 48h 3°C+2°C | 2-2-2-0-2+2-2-3-3-1 1.6+2.2 + a
. Rinsing water (seafood | L. monocytogenes , . oLno
2019 4683 | Eau ringage (thon) environment) AOOE035 Environment | Seeding 48h 3°C+2°C 2-2-4-1-1 2.0 + a
2019 4684 Eau ringage R|n§|ng water (seafood | L. mgnocytogenes Ad548 Enwrgnment Seeding 48h 3°C2°C | 1-0-1-1-240-4-1-1-2 10416 + a
(saumon) environment) + L. innocua Ad1677 +Environment
2019 | 4685 | £au rincage Rinsing water (seafood | L. monocytogenes Envionment | Seeding 48h 3°C#2°C | 2-2-4-1-1 20 + | a
(saumon) environment) AOOQE035
. Rinsing water (seafood | L. monocytogenes , . oLno
2019 4686 | Eau ringage (thon) environment) AOOE035 Environment | Seeding 48h 3°C+2°C 2-2-4-1-1 2.0 + a
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Renewal study (ADRIA Développement, 2019)

BIO-RAD

Artificial contaminations
Date of Ref Product (French Inoculation level Global
analysis name) Strain Origin Injury protocol (CFU/sample) result
Enumeration Mean
. Rinsing water (seafood | L. monocytogenes Ad548 | Environment , ot no A DEOLAN.
2019 4687 | Eau ringage (thon) environment) + L innocua Ad1677 +Environment Seeding 48h 3°C+2°C | 1-0-1-1-2+0-4-1-1-2 1.0+1.6 + a
Eau ringage Lo
2019 | 4688 | (environnement | nsing water (seafood | L. monocytogenes Envionment | Seeding 48h 3°C42°C | 2-2-4-1-1 20 + | oa
mer) environment) AOOE035
2019 | 4689 | Déchets saumon | Rosidues (seafood L. monocylogenes Environment | Seeding 48h 3°C42°C | 2:2:4-1-1 20 + o
environment) AOOE035
Déchets saumon | Residues (seafood L. monocytogenes Ad548 Environment . oo A DEOLAN.
2019 4690 herbes environment) + L. innocua Ad1677 +Environment Seeding 48h 3°C2°C | 1-0-1-1-2+0-4-1-1-2 1.0+1.6 ¥ ¢
Eponge lame
2019 | so77 | Cufter Sponge (dairy L. monocytogenes ASS0 | Environment | oo ying 4gn 3°042°C | 0-0-0-1-040-13-2:2 | 0.2+1.6 + b
(environnement environment) + L. innocua Ad653 +Environment
laitier)
2019 | 5078 | EPonge paillasse | Sponge (dairy L. monocytogenes Ad550 | Environment | Seeding 48h 3°C+2°C 2-3-2-3-1 22 + b
découpe fromage | environment)
Chiffonnette cutter Wipe (dair
2019 5079 | (environnement P y L. innocua Ad653 Environment | Seeding 48h 3°C+2°C 6-2-3-4-1 3.2 + b
laitier) environment)
2019 | 5080 | Déchets fromage | Residues (dairy L. innocua Ad653 Envionment | Seeding 48h 3°C#2°C | 6-2-3-4-1 32 v |
environment)
Eau ringage bol I . .
2019 | 5081 | (environnement | Knoing water (dairy /L. f?”ocytog/fggggAdS‘r’o fg"'r?”me"t Seeding 481 3°C+2°C | 0-0-0-1-0+0-13-2-2 | 0.2+156 + | a
laitier) environment) . innocua nvironment
Eponge cutter Sponge (vegetable
2019 5082 | (environnement pong g L. monocytogenes Ad2503 | Environment | Seeding 48h 3°C+2°C 3-2-2-2-4 2.6 + b
- environment)
végétaux)
Eponge balance Sponge (vegetable
2019 5083 | (environnement pong g L. monocytogenes Ad2503 | Environment | Seeding 48h 3°C+2°C 3-2-2-2-4 2.6 + b
- environment)
végétaux)
2019 5084 dcruffonnett'e 9““'5 W|p_e (vegetable L. monocytogenes Ad2503 | Environment | Seeding 48h 3°C+2°C 3-2-2-2-4 2.6 + b
écoupe végétaux | environment)
2019 | 5085 | poohets vegétaux | Residues (vegetable | 50y000nes Aq2503 | Environment | Seeding 480 3°C£2°C | 32224 26 +
€ gamme environment)
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Renewal study (ADRIA Développement, 2019)

BIO-RAD

Artificial contaminations
Date of Ref Product (French Inoculation level Global
analysis name) Strain Origin Injury protocol (CFU/sample) result
Enumeration Mean
Eau ringage Rinsing water
2019 5086 | (environnement . L. monocytogenes Ad2503 | Environment | Seeding 48h 3°C+2°C 3-2-2-2-4 2.6 + a
- (vegetable environment)
végétaux)
Eponge cutter .
2019 | 5087 | (environnement | SPOnge (poultry L. monocytogenes Ad1272 | Environment | g o o 4gh 3042°C | 0-1-0-0-040-2:02-1 | 0.2+1.0 + b
volaille) environment) + L. innocua Ad1277 +Environment
2019 | 5088 | Ponge paillasse | Sponge (poultry L. innocua Ad1277 Envionment | Seeding 46 3°C#2°C | 0-0-1-1-3 1.0 + b
découpe volaille | environment)
Chiffonnette
2019 | 5089 | Dalance Wipe (meat L. monocytogenes Ad1272 | Environment | Seeding 48h 3°C+2°C | 1-1-3-20 14 + | b
(environnement environment)
carné)
2019 5090 Déchets viande Res_ldues (veal L. mgnocytogenes Ad1272 Enwrgnment Seeding 48h 3°C£2°C | 0-1-0-0-0+0-2-0-2-1 0.2+1.0 + c
veau environment) + L. innocua Ad1277 +Environment
Eau ringage I .
2019 | 5091 | (environnement | Knsing water (poultry L. L’”‘.’”"Cytog/fgfzs;;d”n fg"'r?”me"t Seeding 481 3°C+2°C | 0-1-0-0-040-20-2-1 | 0.2+1.0 + | a
vollaile) environment) . innocua nvironment
Chiffonnette Wipe after cleaning
2019 5578 | paillasse découpe | process (vegetable L. monocytogenes Ad2600 | Environment | Seeding 48h 3°C+2°C 1-3-3-2-4 2.6 + b
végétaux environment)
Chiffonnette aprés
nettoyage plan de Wipe (dai
2019 5579 | travail P v L. monocytogenes Ad2600 | Environment | Seeding 48h 3°C+2°C 1-3-3-2-4 2.6 + b
- environment)
(environnement
laitier)
Chiffonnette cutter Wipe (vegetable
2019 5580 | (environnement pe {veg L. monocytogenes Ad2600 | Environment | Seeding 48h 3°C+2°C 1-3-3-2-4 2.6 - b
- environment)
végétaux)
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BIO-RAD

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

IPL - Legend

Total bacteria growth

Distribution of flora

Results

ADRIA
Summary report (Version 0)

iQ Check Listeria spp.

@ : no growth
L =low

M = medium
H = high

A = pure culture of suspicious colonies

B = mix with a majority of suspicious colonies

C = mix with a minority of suspicious colonies

D = mix with rare suspicious colonies

E : no suspicious colony

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

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

pos : positive
neg : negative

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

Samples analysed in 2006
Samples analysed in 2008
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COMPOSITE FOODS

BIO-RAD

Alternative method: iQ Check Listeria spp
Reference method NF EN ISO 11290-1 After incubation time
Standard Il lysis Easy Il lysis Final result Agreement
k%] Standard Il lysis Easy Il lysis ——
@ Standard I Confirmation
5 Product French rasor 12 Frasor ysis | LoBlerzzhat | LSBlorahal (LSB for 24h in 2006 and 2008; 2 .
< Ref Product LSB 22h 30°C LSB for 22h in 2019) E? £
S name) (2008 & 2019) (2006 & 2019) Standard [l | Easy !l | Standard Il | Easy Il © | F
o - (2006) . : : ) : vl s
B \dentifications = APF Classic APF Classic lysis el lysis ysis
e APF APF APF APF
= = = Subculture Classic Classic Classic Classic
AL Pal AL | Pal CtFAM | § | CtFAM 2 CtFAM 2 AL Pal | in Fraser if RLM RLSP Identifications
& & & necessary
2006 | Q7 |Saladedepennes | g, o o | LE | ME / ~ o NA |- NIA : / / / i . NA NA |1 a
napolitaine
2008 | A6 | Sandwich crabe RTE sandwich +LA +LB | +MA | +MA | L.monocytogenes + 1753 | + | 1551 + +MA +MA L.monocytogenes + / PA / 1 a
2008 | B18 | Taboulé Tabbouleh -LE -LE -LE | -LE / - N/A - N/A - -LE -LE / - / NA / 1] a
2019 | 1658 ;fn';g:ta'se RTE salad (ham) - - | Hd | +d | Lwelshimeri + 2002 | + 25.34 + - - | (H - - L.seeligeri + + PA PA | 1]|a
2019 | 1659 | [1io chou jambon | RTE salad (ham st st | - | - / : 2087 | + | 25690 | + | H+ | + / + + | Lmonocytogenes + + PD PO |1 a
et comté cabbage and cheese)
2019 | 1673 E;’;g:ta'se RTE salad (ham) H+ + | H+ | + | Lmonocytogenes | + 2028 | + | 2604 |inv+ | H+ | + / + + L.monocytogenes ¥ + PA PA |1 |a
2019 | 1674 | 1o choujambon | RTE salad (ham He + | H+ | + | Lmonocytogenes | + 2395 | + | 286 | + | H+ | + / + + | Lmonocytogenes + + PA PA | 1 a
et comté cabbage and cheese)
2019 | 1675 | Sandwich jambon | RTE sandwich (ham He + | W+ | + | Lmonocytogenes | + 2526 | + | 2989 | + | H+ | + / + + | Lmonocytogenes + + PA PA | 1 a
emmental and cheese)
2019 | 1676 | Sandwich jambon | RTE sandwich (ham st st | st | st / : 2768 | + | 3223 | + | H+ | + / + + | Lmonocytogenes + + PD PO |1 a
beurre and butter)
Salade .
2019 | 1753 pamplemousse RTE salad (grapefruit) H+ + H+ + | L.monocytogenes + 27.39 + 32.66 + H+ + / + + L.monocytogenes + + PA PA 11]a
2019 | 1754 | Salade de riz RTE salad (rice) - - st st / - - - - - st st - - st / - - NA NA 1] a
Salade orge lentille 40.21/ +(NC - (5Fraser/
2019 | 3938 feta RTE salad H-d - H-d - / - 3947/ | +/+/+ | 43.3/-- +/-/- H-d +d - white on AL/Palcam) - - PD fpiai) PDrpay | 1 | @
40.12 TSYEA)
2019 | 4449 | Piémontaise RTE salad H- + H- L.innocua 19.8 22.59 H+ + / + + L.monocytogenes + PA PA 1]a
2019 | 4450 | Salade jambon | RTE salad (ham) H- + H- L.innocua 23.03 27.76 H- + / - + L.innocua + PA PA 1 a
2019 | 4451 | Salade poulet roti | NI salad (roasted H- bR | L innocua + i e oass | o+ AT / + + L innocua + + PA PA |1 a
chicken) 2378 H-
2019 | asp | S2nAWCNINON | RrE sandwich (tuna) | HedlH- | - |0 - | NConTSYEA | - 233 | + | 2555 | + | H- | + / : + L innocua + + PD PD |1 a
2019 | 4453 | SIS IAMOON | RrE candwich (ham) | HeH- |+ | W+ Linnocua + 048 |+ | 2y o+ M / : + L innocua + + PA PA | 1 a
2019 | ad54 | 29ICNeSAR | prpy (pasta) He + | H+ | + | Lmonocytogenes | + 1822 | + | 2022 | o+ | He |+ / + + | Lmonocytogenes + + PA PA | 1 a
Salade parisienne - (Fraser/
2019 | 5431 | au jambon, RTE salad st st st st / - 40.59/-/- | +/-I- - - st - - - st - = PD Fpat) NA 1 a
AL/Palcam)
emmental
2019 | 5432 | Salade de poulet | RTE salad - - - - / - - - - - - - - - st / - - NA NA 1|a
Sandwich bacon . H-d - (5Fraser/
2019 | 5433 grllé RTE Sandwich - - st st / - - - - - - - (Gram-) - st AL/Palcam) - - NA NA 1|a
2019 | 5434 | Sandwich poulet | pre gangyich : S - - / : i : i - : : * / i : NA NA 1 a
emmental (Gram-)
2019 | 5737 rsfji”dw":h poulet | RTE sandwich H- £ | H-| o+ L.welshimeri ¥ 30.12 ¥ H- | o+ / +(white) |+ L.welshimeri / + / PA |1 a
. 40.16/-/ NC on
2019 | 5741 | Salade de quinoa | RTE salad - - - - / - 4043 +-+ | H-d - - - +d TSYEA / - / PDrr@y | 1 | a
Salade pates et 3387/ NC on
2019 | 5742 | %2 RTE salad - - - - / - 34.96/ |+ | - - - - +d / - / PDreay | 1 | @
surimi TSYEA
39.04
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BIO-RAD

Alternative method: iQ Check Listeria spp
Reference method NF EN ISO 11290-1 After incubation time
Standard Il lysis Easy Il lysis Final result Agreement
2 Standard Il lysis Easy Il lysis ——
@ Standard I Confirmation
5 Product French rasor 12 Frasor ysis | LoBlerzzhat | LSBlorahal (LSB for 24h in 2006 and 2008; 2 .
o Ref Product LSB 22h 30°C LSB for 22h in 2019) g &
S name) (2008 & 2019) (2006 & 2019) Standard [l | Easy !l | Standard Il | Easy Il © | F
@ e (2006) . . . . . : O
= \dentifications > APF Classic APF Classic lysis lysis lysis lysis
& APF APF APF APF
= = = Subculture Classic Classic Classic Classic
AL Pal AL | Pal CtFAM | § | CtFAM 2 CtFAM 2 AL Pal | in Fraser if RLM RLSP Identifications
& & & necessary
2006 | BB10 | Spaghettis nature | Pasta ) ] -LE ) / - N/A - N/A - N/A - / / / - - NA NA 11b
2019 | 1660 | "izzajambon | RTRH Pizza(hamand | - | H+ | + | Lmonocytogenes | + 2073 | + | 2500 | + | H+ | + / + + | Lmonocytogenes + + PA PA | 1D
fromage cheese)
2019 | 1661 | Quiche lorraine | RTRH Quiche Lorraine H+ + H+ + | L.monocytogenes + 21.56 + 28.22 + H+ + / + + L.monocytogenes + + PA PA 11D
2019 | 1664 | "izzajambon | RTRH Pizza(hamand |, + | H+ | + | Lmonocytogenes | + 229 |+ | 3007 | + | HeHd - / + + | Lmonocytogened/ + + PA PA |1 b
fromage cheese) L.monocytogenes
2019 | 1665 | Quiche lorraine | RTRH Quiche Lorraine H+ + H+ + | L.monocytogenes + 22.28 + i129.89 i+ H+ + / + + L.monocytogenes + + PA PA 11b
_— . 37.12/
2019 | 1666 | Fevilletés tressés | RTRH (puff ham and He + | He | + | Lmonocytogenes | + 3864/ | 4| - - - : : : - (SFraser/ : : PAray | ND | 1 b
emmental jambon | cheese) 4045 AL/Palcam)
2019 | 1667 | Feuilletés tressés | RTRH (puff ham and : -] - / : 2873 |+ 32 |+ | He | o+ / ; + | Lmonocytogenes ; + PD PO |1 b
emmental jambon | cheese)
2019 | 1668 z‘;tr';ﬁ::s poulet RTRH (Couscous) - st - - / - 21.39 + 26.61 + H+ + / + + L.monocytogenes + + PD PD 11]b
2019 | 1669 gc::;:;::s poulet RTRH (Couscous) H+ + H+ + | L.monocytogenes + 21.37 + 24.73 + H+ + / + + L.monocytogenes + + PA PA 11]b
2019 | 4455 :‘f)f;’:{:"'sa”"e RTRH (pasta) st - st | - / - 1953 | + 23.84 oo H |+ / - + L.innocua ¥ + PD PD |1 b
2019 | 4456 | Fietdepouletet | RTRH (chicken fillet H- R | s Linnocua + 218 | + | 2681 | + | H |+ / : + Linnocua + + PA PA |1 b
pomme de terre | and potatoes)
2019 | 4457 | Quiche lorraine RTRH (quiche lorraine) H- + H- L.innocua -135.00/- | -[+/- | -/-/38.74 | -|-I+ H- / - + L.innocua - - ND Ny | NDenay | 1 | b
2019 | 4458 | Pizza chorizo RTRH pizza H+/H- + H- L.innocua 20.2 + 23.95 + H- / - + L.innocua + + PA PA 11b
Pizza lardons . +
2019 | 5435 chevre RTRH pizza - - - - / - - - - - - - - - (Gram-) / - - NA NA 110b
2019 | 5436 | M1ZZa jambon RTRH pizza : S / : i : i : A : : st / i : NA NA |1 b
champignons
- H-d white
2019 | 5440 | Quiche lorraine RTRH Quiche Lorraine - - st - / - - - - - | (Gram-| - st / - - NA NA 11D
) (Gram-) (Gram-)
Tarte courgette et . white
2019 | 5441 chévre RTRH Quiche st - st - / - - - - - st - - (Gram-) st / - - NA NA 11]b
36.95/ - (5Fraser/
2019 | 5444 | Paélla RTRH (Paella) st st st st / - 3781 | ++/+ - - st st - st st AL/Pal - = PD Fpat) NA 11]b
38 55 alcam)
40.86/ - (5Fraser/
2019 | 5445 | Nouilles Royales | RTRH Pasta st st st st / - 40.24/ | +/+/+ - - - - - - st AL/Pal - = PD Fpat) NA 11D
48.35 alcam)
2019 | 5738 | Moussakabeeuf | prouy o ccaka) st st | st | st / i : A : : st / / : I NA | 1 b
aubergine
2019 | 5739 | Blanquette de veau | RTRH (rice and veal) st st st st / - - - 42.04/-- | +/-/- - - - - st / - - NA PDrp@y | 1 | b
2019 | 5740 Pet'.t sale aux RTRH (green lentils) st st st st / - - - - - st st - st st / - - NA NA 11D
lentilles vertes
2006 | BB1 | Coupe profiteroles | Dessert (profiteroles) -LE -LE | -ME | -ME / - 4404 | + | 3797 + 40.49 + %] ) d - - PDrpaty | PDrp@ay | 1 | C
2006 | BB2 | CouPe duo Dessert (raspberry) LE | -LE | -ME | -ME / - | NA - NA | - N/A - / / / . - NA NA 1 c
framboises
2006 | E1 | Tartelettes fruits Pastry +MA -MA | +MA | -MA L.innocua + 16.61 + 20.46 + +HB +HB L.innocua + + PA PA 11¢
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BIO-RAD

COMPOSITE FOODS

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

k%] Standard Il lysis Easy Il lysis ——

5 el || LsBiorznal | LSBior2dhal (LSB for 24t 0 2008 and 2005 g

% Ref Product (FrenCh Product Fraser 1/2 Fraser LSB 2)12}.!| 30°C 30°C 30°C LSB for 22h in 2019) ’ % §

ks name) (2008 & 2019) (2006 & 2019) Standard Il | Easyll | StandardIl | Easyll | & | &

@ = (2006) . . , ) , ) 13}

B \dentifications = APF Classic APF Classic lysis el lysis ysis

& APF APF APF APF
= = = Subculture Classic Classic Classic Classic
AL Pal AL | Pal CtFAM | § | CtFAM 2 CtFAM 2 AL Pal | in Fraser if RLM RLSP Identifications
& & & necessary
2006 | N1o | fareiete Pastry #B | +LA | +HA | +MA | Lmonocytogenes | + | NA | - N/A . o o o i . ND ND |1
2006 | Z1 |Tartealacréme Pastry -LE -ME | -LE | -HE / - N/A - N/A - / / / - - NA NA 11¢
2006 | AA15 | Choux chantilly Dairy dessert ) ) ) ) / - N/A - N/A - / / / - - NA NA 11¢
2008 | B7 |Tarteauflan Pudding ) -LE | -LE | O / - N/A - N/A - ) ) / - / NA / 1]c
2008 | C13 | Paris Brest Pastry -LE -LE | -ME | -ME / - N/A - N/A - -ME -ME / - / NA / 1]c
2008 | Es |Religieuses  lp +MA | +MB | +MA | +HA | Lmonocytogenes |+ | 1640 | + | 1529 | + +HB +HB | L.monocytogenes + / PA / 1 ¢
créme patissiére
2008 | G14 E#g:;gfs @ | pasty LE | -LE | -ME | -LE / : NA |- NA | - LE -ME / : / NA I 11¢
2008 | G15 | Mille feuilles Pastry ] ] -LE | -LE / - N/A - N/A - -LE -ME / - / NA / 1]c¢
2008 | A12 | Tarte aux fraises | Pastry ) ) -LE | -LE / - N/A + N/A - ) ) / - / NA / 11]c
2019 | 1662 | Religieuse café | Pastry HeH- |+ | HeH- | o+ L"""L”;%‘;g:”ey + 2105 | + | 2881 | + | H | + / +Spp + L.innocua + + PA PA |1 ¢
2019 | 1663 | Eclair vanille Pastry H- + H- + L.innocua - 22.9 + 26.58 + H+ + / + + L.monocytogenes + + PD PD 11¢
2019 | 1670 | Tortilla espagnole | Tortilla - - - - / - - - - - - - - - st / - - NA NA 1]c
2019 | 1671 | Tortilla fraiche Tortilla st st st st / - 21.06 + 26.52 + H- + / +spp + L.innocua + + PD PD 1]c
2019 | 1672 | Paris-Brest Pastry - - st st / - 19.73 + 25.9 + H- + / +spp + L.innocua + + PD PD 11¢
2019 | 1677 | Eclair vanille Pastry H+ + H+ + | L.monocytogenes + 2545 + 29.24 + H+ + / + + L.monocytogenes + + PA PA 11¢
2019 | 1678 | Paris-Brest Pastry - - - - / - 20.6 + 25.16 + H+ + / + + L.monocytogenes + + PD PD 11¢
2019 | 1679 | Religieuse café | Pastry - st - st / - - - - st st - - st / - - NA NA 11¢
2019 | 1680 | Tortilla espagnole | Tortilla H+ + H+ + | L.monocytogenes + 2213 + 26.57 + H+ + / + + L.monocytogenes + + PA PA 11¢
2019 | 1681 | Tortilla fraiche Tortilla H+ + H+ + | L.monocytogenes + - - - - st st - - st / - - ND ND 1]c
2019 | 5333 | Tarte croustillant | Pastry H- + H- - L.innocua + - - - - st st - st st / - - ND ND 1]c
Entremets a la H+d/- . - . e | s H- L.monocytogenes
2019 | 5334 part Pastry H- + H- + L.innocua + 30 89* if + -133.34 i + dH+ 1+ / + + L sesligeri + + PA PA 11¢
2019 | 5437 | Tutti frutti Pastry - - - - / - - - - - - - - - st / - - NA NA 1]c
+
2019 | 5438 | Edlair chocolat | Past : S / : B | e | o0 || - | - : : o - (SFraser/ : . PD PD 1] ¢
y 37.21 28.72 AL/Palcam) FP() FPLaly
' TSYEA)
- H-d H-d
2019 | 5439 | Paris Brest Pastry H-d - H-d - (Gram -) - - - - - Gram) | (Gram-) - st / - - NA NA 11c
2019 | 5735 | Eclair vanille Pastry i A / : ?385829’, s |- |- : : st / / : I PD ey | 1 | C
2019 | 5736 | Tartelette fraises | Pastry - - - - / - - - - - - - st / / - / NA 11c¢
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BIO-RAD

MEAT PRODUCTS

Alternative method: iQ Check Listeria spp
Reference method NF EN ISO 11290-1 After incubation time
Standard Il lysis Easy Il lysis Final result Agreement
K%} Standard Il lysis Easy Il lysis N
] Standard Il Confirmation
5 ysis | -oBfor2hat | LSBfor 2éhat (LSB for 24h in 2006 and 2008; g
& | Ref |Product(French o 0 Fraser 1/2 Fraser LSB 22h 30°C 30°C 30°C L85 for 220 1n 2919 ; % 2
5 name) 5 2006) (2008 &2019) | (2006 & 2019) Standard | Easy |l | Standard | Easyll | 5 | F
8 Identifications 2 APF Classic APF Classic Illysis | lysis | Illysis | lysis
ks APF | APF | APF | APF
= = = Subculture Classic | Classic | Classic | Classic
AL Pal AL Pal CtFAM | § | CtFAM 2 Ct FAM 2 AL Pal | in Fraser if RLM RLSP [dentifications
& o« & necessary
2006 | A8 | Emincé de porc Minced pork 9] d 9] %} / - N/A - N/A - / / / - - NA NA 2 | a
2006 | AAT X}'gl"rgf debeeuf | poct rim o ¢ | o | o J - ONA | - N/A : / / / : : NA | NA |2 a
2006 | AA5 ngém'gm” % | pork meat o o / o 3102 |+ 252 | + | 3199 | + #A | +A | Lmonocytogenes + + PO | PD | 2| a
2006 | AA6 | Cotes de porc Pork meat +LA(2) | +LA(1) | +HA | +MA L.welshimeri + 2228 | + 27.80 + +MA +MA L.welshimeri + + PA PA 2 | a
2006 | AA7 | Filet de dinde Turkey meat 2 7 2 2 / - NA | - N/A - / / / - - NA NA | 2| a
2006 | B6 | Sauté de porc Pork meat -LE LE | +MB | -MA L.innocua + | 2322 |+ | 3323 | + 27.83 + sMB | +MB L""‘z”igz}ggg;”es + + PA PA | 2 | a
2006 | C5 |Viandehachée | Ground meat 2 @ | +HB | +HB | Lmonocytogenes | agus |4 | 4002 | 4 31.24 + +LA +g | Lmonocytogenes + + PA PA | 2 | a
L.innocua L.innocua
2006 | CC10 | Steack haché cru | Ground beef sMB | +LB | +MB | +MB | Lmonocytogenes | o199 | 4| 4748 | 4 23.82 + sMB | +MB | Lmonocytogenes + + PA PA |2 a
L.welshimeri L.welshimeri
2006 | CC11 | Gite de noix Beef trim fLA | +LA | +MB | +MB L""‘Z”."Cyt"ge”es + | 200 |+ | 2070 | + 31.87 + sMB | +MB | Lmonocytogenes + + PA PA | 2 | a
.innocua L.innocua
2006 | CC12 | Faux filet Beef trim -LE -LE a d / - 3460 | + | 3022 + 36.36 + +LA +LA L.monocytogenes + + PD PD 2 | a
2006 | CC13 | Entrecdte de boeuf | Beef trim ) ) ) ) / - 2200 | + | 2147 + 29.81 + +MA +MA L.monocytogenes + + PD PD 2 | a
2006 | DD1 | Réti de porc Pork meat 2 7 2 7 / - NA | - | NA . N/A - / / / - - NA NA | 2 | a
2006 | DD4 | Escalope de dinde | Turkey meat 9 ) 9 ) / - N/A - N/A - / / / - - NA NA 2 | a
Viande de boeuf
2006 | E4 | 200 Ground beef LE ME | -LE | -LE / - NA | - N/A . -ME -ME ) - - NA NA | 2 | a
2006 | K5 | Haché de boeuf Ground beef 9] -LE 9] %] / - 32.02 + 34.85 + +LA +LA L.welshimeri + + PD PD 2 | a
2006 | K8 | Magretde canard | Duck breast %] ) +MB | +MB L.innocua i 2622 | + 28.40 + +MA +MA L.innocua i i PA PA 2 | a
2006 | L1 |Entrecote de beeuf | Beef trim HA | +LAG)| +HA | +MA | Lmonocytogenes |l yq0g | 34.11 + +LB s | Lmonocytogenes + + PA PA | 2 | a
L.innocua L.innocua
2006 L3 | Escalopede Poultry meat 4B | 4B | +MB | +Mp | Lmonocytogenes | ygqq |y / / sMB | +mp | Lmonocytogenes + / PA 2 | a
volaille L.welshimeri L.welshimeri
2006 | w0 | e orar® de  soasoned ground beef o o o | o / L ONA - NA |- N/A : / / / : : NA | NA 2| a
2006 | M11 | Joue de beeuf Beef trim +LB +B | 4B | +Mp | Lmonocytogenes | g o0 | 24.26 + +LB +g | Lmonocytogenes + + PA PA |2 a
L.innocua L.innocua
2006 | M12 | Foie de porc Pork liver %] -LE +LA -LA L.welshimeri + 30.81 + | 29.68 + 37.45 + -LA +LA L.welshimeri + + PA PA 2 | a
2006 | M23 | Sauté de porc Pork meat d %} d %} / - N/A - N/A - N/A - / / / - - NA NA 2 | a
2006 | M6 | Viande de boeuf | Beef trim #B | 4B | +MB | +LB  L/monocytogenes | o590 | 4| o304 | 4 27.22 + sMB | +Mp | Limonocytogenes + + PA PA | 2 | a
L.innocua L.innocua
2006 | M9 | Viande de cheval | Horse meat @ -LE +LB -LB L.innocua + N/A - N/A - N/A - / / / - - ND ND 2| a
2006 | N22 |Viande hachée | Ground meat +LB | +LB | +LB | +MA | Lmonocytogenes | + | 1844 | + | 1514 | + 21.23 + +HB +HB L""‘Z"’izz}(’fgg;”es + + PA PA | 2 | a
2006 | N3 |Steaksurgelé | Frozen meat sMA | 4B | +MB | +MC L""‘Z"’i‘r’l‘r’l}ggg:”es + | 2355 |+ 2824 | + MA | +MA L innocua + + PA | PA |2 a
2006 | 011 | Manchons de Duck meat +B | +B | +MB | +mB | Lmonocytogenes |l opqq |yl o167 | o+ | 2449 | o+ sMB | +mB | Lmonocytogenes + + PA | PA | 2| a
canard L.welshimeri L.welshimeri
2006 | 012 | EScalope de Poultry meat HA | LA | +HA | MA | Lwelshimeri | + | 2482 | + | 2164 | + | 2901 | + sMB | +mp | Lmonocytogenes + + PA | PA |2 a
volaille L.welshimeri
2006 | 013 | Cuisse de poulet | Chicken meat sMB | +MB | +MB | +Mc | Lmonocvogenes |l yago | L 457 | 4 20.83 + +MB +HA | Lmonocytogenes 5 g PA PA | 2 a
L.innocua L.innocua
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BIO-RAD

MEAT PRODUCTS

Alternative method: iQ Check Listeria spp
Reference method NF EN ISO 11290-1 After incubation time
Standard Il lysis Easy Il lysis Final result Agreement
K%} Standard Il lysis Easy Il lysis N
] Standard Il Confirmation
5 ysis | -oBfor2hat | LSBfor 2éhat (LSB for 24h in 2006 and 2008; g
& | Ref |Product(French o 0 Fraser 1/2 Fraser LSB 22h 30°C 30°C 30°C L85 for 220 1n 2919 ; % 2
5 name) 5 2006) (2008 &2019) | (2006 & 2019) Standard | Easy |l | Standard | Easyll | 5 | F
8 Identifications 2 APF Classic APF Classic Illysis | lysis | Illysis | lysis
g APF | APF | APF | APF
= = = Subculture Classic | Classic | Classic | Classic
AL Pal AL Pal CtFAM | § | CtFAM 2 Ct FAM 2 AL Pal | in Fraser if RLM RLSP [dentifications
& o« & necessary
2006 | 014 | Cuisse de dinde | Turkey meat LE #B | -ME | Mg | Lmonocylogenes | aq6s |y 23.22 + +HB +Hp | Lmonocytogenes + + PA PA | 2 | a
L.welshimeri L.welshimeri
2006 | o7 |Viandehachéede | o g oot 4B | 4B | +HB | +mp | Lmonooylogenes | | a5y, |, 3164 |+ #B | +B | Lmonocylogenes + + PA | PA | 2| a
boeuf L.welshimeri L.welshimeri
2006 | Q14 | Viande hachée Ground meat +LA +LA +MA | +MA | L.monocytogenes + 2340 | + | 20.76 + 27.53 + +LA +MA L.monocytogenes + + PA PA 2 | a
2006 | W1 |Filet de tournedos | Beef trim -LE %] +MA | +MA L.welshimeri + 29.82 + 28.81 + 34.40 + +LA +LA L.welshimeri + + PA PA 2 | a
2006 | W10 | Filet de dinde halal | Turkey meat 2 2 2 2 / - NA | - | NA - N/A - / / / - - NA NA | 2 | a
2006 | W2 | Cote d'agneau Lamb meat LE 1E | ME | -LE / - NA | - | NA - N/A - / / / - - NA NA | 2 | a
2006 Z11 s;ﬁectk haché de | &round chicken #HA | +LA | +MB | +LA | Lwelshimeri | + | 3067 | + | 2706 | + | 3045 | + MA | HMA L welshimeri + + PA | PA |2 a
2006 | Z4 | Cotes de porc Pork meat ] %} ] %} / - N/A - N/A - N/A - / / / - - NA NA 2 | a
2008 | A1 | Steak haché Halal | Ground beef +LA @ | +MB | +mp | Lmonooytogenes | gg05 |y | o5es | 4 sMA | s | Lmonocytogenes + / PA I |2 a
L.welshimeri L.welshimeri
2008 | G3 | Steak Steak ] 2 ] 2 / - NA | - | NA - ] 0 / - / NA I |2 a
2008 | G4 |Réti de porc Pork roast LE 0 2 0 / - NA | - | NA - -ME 2 / - / NA I |2 a
2008| G6 Esrﬁsfnpe de Cutlet ham o o o | o / .| 3569 |+ 3652 | + LA | 4LA L welshimeri + / PD 2] a
2008 | G8 | Languedebceuf | Beeftongue 9 ) 9 ) / - N/A - N/A - -ME ) / - / NA / 2 | a
2008 | H2 | Jambon Ham 9] %] 9] %] / - N/A - N/A - a %} / - / NA / 2 | a
2008 | H5 | Rétide porc Pork roast 9] %} 9] %} / - N/A - N/A - 9] %} / - / NA / 2 | a
2006 | AA11 | Brat's Sausages +MB +MB +HA | +MA L.innocua + 2463 | + 12.90 + 24.34 + +HA +HA L.innocua + + PA PA 2| b
2006 | AAT6 | P 2OUNES A8y et s WA | HMA | HMA | +MA | Lmonocyiogenes |+ | 1870 |+ | MA w1088 | 4 #HA | +HA | Lmonocytogenes + + PA | PA | 2| b
2006 | BB3 tFO""r;"a‘iefra'Chea'a Seasoned ground pork fLA | +LA | +MB | +MB | Lwelshimeri 4| 2420 |+ | 2143 | + | 2560 | + +MB | +MB L.welshimeri + + PA PA |2 b
2006 | BB4 | Paupiettes de veau | Seasoned veal meat HB | 4B | +MB | +Mp  Lmomocyfogenes | angy | Ll 9347 |4 26.71 + +MB smp | Lmonocytogenes + + PA PA |2 b
L.welshimeri L.welshimeri
2006 | CCg | KoudeDBUTEN | poasi et with sauce LE | E | E | ME / L ONA - NA |- N/A : / / / : : NA | NA | 2| b
2006 | CC9 | Steack haché cuit | Cooked ground beef ] %} ] %} / - 38.04 | + 45,53 + -ME -ME ) - - PD Fpaity :(Dm 2| b
al
2006 | DD2 | 2RO 2% | Gooked ham o o o | o / - ONA | -] NA - N/A i / / / : : NA | NA |2 b
2006 | DD3 | Poulet réti Roast chicken 2 0 2 0 / - NA | - | NA . N/A - / / / - - NA NA | 2| b
2006 | N2 | Rdti de veau Orloff | Cooking veal meat +LA +LA +HA | +MA | Lmonocytogenes | + 3133 | + 37.97 + +LA +MA L.monocytogenes i i PA PA 2 b
2006 | N24 | Roti de veau Roast veal ) ) +HA | -MA L.welshimeri i 2130 | + 40.20 + +LA +LA L.monocytogenes i i PA PA 2| b
2006 | 017 |Alesdepoulel g oe chicken meat sMA | LA | HHA | MA | Linnocua + | 1940 |+ 246 | + sMB | +HB | Lmonocytogenes + + PA | PA | 2D
marinées au curry L.innocua
2006 | P8 | Hamburger a cuire | Seasoned ground beef +MB +MB +HC | +LB L.monocytpgeqes + 2064 | + 18.10 + +HB +HB L'monocyt.oge'?es + + PA PA 2| b
L.welshimeri L.welshimeri
2006 | Rig | Crepinettesauvin | oo bork meat fLA | LA | +B | LB | Lwelshimeri + | 2258 |+ | 2116 | + 24.19 + sMB | +MA L.welshimeri + + PA PA | 2| b
blanc L.monocytogenes
2006 | Sfo | lomatesfardies o g tomatoes o LE | +HA | -MB | Linnocua v | 2007 |+ 2380 | + sMB | +mp | Lmonocytogenes + + PA | PA |2 b
prétes a cuire L.innocua
2006 | T4 | COtedeporc Cooked pork meat o o o | o / - ONA | - N/A : / / / : : NA | NA |2 b
cuisinee
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Alternative method: iQ Check Listeria spp
Reference method NF EN ISO 11290-1 After incubation time
Standard Il lysis Easy Il lysis Final result Agreement
K%} Standard Il lysis Easy Il lysis N
7] Standard I Confirmation
5 ysis | -oBfor2hat | LSBfor 2éhat (LSB for 24h in 2006 and 2008; g
& | Ref |Product(French o 0 Fraser 1/2 Fraser LSB 22h 30°C 30°C 30°C L85 for 220 1n 2919 ; s g
“qo‘J name) » (2006) (2008 & 2019) (2006 & 2019) Standard | Easy |l | Standard | Easy Il § =
8 Identifications 2 APF Classic APF Classic Illysis | lysis | Illysis | lysis
= APF | APF | APF | APF
= = = Subculture Classic | Classic | Classic | Classic
AL Pal AL Pal CtFAM | § | CtFAM 2 Ct FAM 2 AL Pal | in Fraser if RLM RLSP [dentifications
& o« & necessary
2006 | T6 ngc'%ttgjife"e“f ®t | Beef and pork balls #B | +MC | +HA | +MA | Lmonocytogenes | + | NA | - | NA | - N/A i o o o i : ND | ND | 2 b
2006 | W5 E‘;t' debeeufau | o oked roast beef LE L o | o / S NA |- NA - NA |- / / / i : NA | NA |2 b
2006 | 13 | SIS OIRUde Gopyeq urkey LE | LE | E | 4E / - ONA - NA |- N/A : / / / : : NA | NA | 2| b
2008 | A7 | Hachis parmentier | Sheperd's pie #B | 4B | +MB | +Mp  Lmonocytogenes | o5g7 | Ll oa0r |4 +MB smg | L:monocytogenes + / PA I 2b
L.innocua L.innocua
2008 | A10 | Potije vleesh Potlje vleesh +MA -MA +MA | -MA L.innocua + 2123 | + 19.84 + +MA +MA L.innocua + / PA / 2 | b
2008 | A11 | Hachis parmentier | Sheperd's pie ) %) +MA | -MA L.innocua + 27163 | + | 2581 + +LA +LA L.innocua + / PA / 2 b
2008 | B3 | Paupiettes de porc | Pork rolls sA | +B | +MB | +MB | LMmonocytogenes || o749 | 4 2508 | + sMB | +mp | Lmonocylogenes + / PA I | 2]b
L.welshimeri L.welshimeri
2008 | B10 | Paupiettes de porc | Pork rolls +LA +LB +MB | +MB L.welshimeri + 3230 | + | 30.95 + +LB +LB L.welshimeri + / PA / 2 | b
Emincé de porccru | .
2008 | D5 sauce toscane Minced pork a 7} a 7} / - N/A - N/A - 1] 7} / - / NA / 2| b
Emincé de biche .
2008 | D8 sauce 3 poivres Minced deer a 7} a 7} / - N/A - N/A - ] 7} / - / NA / 2| b
2006 | AA10 | Merguez hallal Merguez -ME -ME +MA | +MA L.welshimeri + 29.11 + 19.13 + 32.28 + +LA +LA L.welshimeri + + PA PA 2| ¢
2006 | AA2 | Merguez Merguez ) +LA +MB | +MA | L.monocytogenes + N/A - N/A - N/A - -LE -LE / ND ND 2| c
2006 | AA3 | Chipolatas Sausages +LA +LA +HB | +MB L.welshimeri + 2473 | + | 3335 + 28.44 + +MA +MA L.welshimeri + + PA PA 2 ¢
2006 | AA4 E’;f;;;je Sausages sA | LA | +MA | +MA | Lwelshimeri + | 2926 | + | 1850 | + | 2015 | + fMA | +MA L.welshimeri + + PA PA | 2| ¢
2006 | AA8 | Chipolatas Sausages -LE -LE -ME ) / - 2081 | + | 22.02 + 29.04 + +MA +MA L.welshimeri i i PD PD 2 |c
2006 | AA9 ?233322 de Sausages +MB | +MB | +HA | +MB | Lmonocylogenes | + | 2323 | + | 2103 | + 25.92 + sMA | +MA | Lmonocytogenes + + PA PA | 2 | c
2006 | BB11 | Saucisse au poivre | Seasoned sausage -LE -LE +MB | +MB L.welshimeri + 3422 | + | 2713 + 32.63 + +LB +LB L.welshimeri + + PA PA 2| c
2006 | BB12 | “TIPOCIS UK soasoned sausage #B | +B | +MB | +HB | Lmonocytogenes | + | NA | - N/A : o o o : : ND | ND | 2|
2006 | BB15 | Boudin noir cuit Cooking pork meat ) ) ) ) / - 4220 | + N/A - a ) ) - - PD ey | NA 2| c
2006 | BB1g | Andoullettede | peeatessen o o o | o / .| NW NA |- / / / : : NA | NA |2 ¢
Troyes N/A
2006 | BB5 | Sducisses fraiches | o ned sausage o ¢ | E | HE / o N na N/A : / / / : : NA | NA 2| c
aux oignons N/A
2006 | BB6 iz”ucggﬁs au Cheese sausage @ +LA()| +MA | +HA | Lwelshimeri + | 3744 |+ 4740 | + +LA +LA L.welshimeri + + PA PA |2 ¢
2006 | BB7 | Chipolatas Sausages ) )] ) )] / - N/A - N/A - N/A - / / / - - NA NA 2| ¢
Saucisse de
2006 | DD5 Strasbourg Sausages a ] -LE -HE / - N/A - N/A - N/A - / / / - - NA NA 2| c
2006 | L2 |Rosettedeporc | Delicatessen @ | +LA(1)| +HB | +HB | Lmonocytogenes |l apes |y 3816 | + +LA() | +HB(3) |~ Lmonocytogenes + + PA | PA |2 ¢
L.welshimeri L.welshimeri
2006 | L4 gﬁ;xh‘lfgzg‘bon Seasoned ham 2 +B | -LE | -ME Bacillus - NA | - N/A - +LB +LB Bacillus - - NA NA | 2 ¢
2006 | L5 |Lardons Bacon +LB +LA +HB | +HA L.welshimeri + 28.91 + 30.01 + +LA +LA L.welshimeri + + PA PA 2 ¢
2006 | L6 | Paté al'échalote Shallot paté 4] d 4] -LE / - N/A - N/A - N/A - a ) a - - NA NA 2 ¢
2006 | L7 | Potjeviesh RTRH meat -LE -LE -LE -ME / - N/A - N/A - N/A a ) a NA NA 2 ¢
2006 | M13 | Chorizo Chorizo -LE -LE +HA | -LA L.innocua i 3020 | + 32.18 + +LB +LB L.monocytogenes PA PA 2| c
2006 | M7 | Jambon fumé Smoked ham %] ) ) ) / - 2577 | + | 2318 + 2948 + +LB +LB L.monocytogenes + + PD PD 2| c
ADRIA 108/221 04 September 2025

Summary report (Version 0)

iQ Check Listeria spp.




MEAT PRODUCTS

BIO-RAD

Alternative method: iQ Check Listeria spp
Reference method NF EN ISO 11290-1 After incubation time
Standard Il lysis Easy Il lysis Final result Agreement
K%} Standard Il lysis Easy Il lysis N
2 Stendardll |\ sfor2ohat | LSBfor2dnat LS8 for SO 200 >
§ | Ref |Product(French o '\ Fraser 1/2 Fraser - ZyZSr|183 - 30°C 30°C ( LOSrB n I;2h 0 2?;119) ; A
5 name) 5 (2006) (2008 &2019) | (2006 & 2019) Standard | Easy Il | Standard | Easyll | & | =
8 Identifications 2 APF Classic APF Classic Illysis | lysis | Illysis | lysis
kS APF | APF | APF | APF
= = = Subculture Classic | Classic | Classic | Classic
AL Pal AL Pal CtFAM | § | CtFAM 2 Ct FAM 2 AL Pal | in Fraser if RLM RLSP [dentifications
& o« & necessary
2006 | M8 | Merguez Merguez +LB | +B | +B | +MB L’Z"V';gg,’fl‘,’fl’:ges + | 2073 |+ | 1930 | + 24.06 + +MB | +MB | Lmonocytogenes + + PA PA | 2 | c
2006 | N1 | Chipolatas Sausages a ) a ) / - 3587 | + 39.27 + +LA +LA L.monocytogenes + + PD PD 2| c
2006 | N23 | Chipolatas Sausages +LA(2) | +LA(1)| +HA | +MA | Lmonocytogenes | + | 28.85 | + 30.19 + “MB | +MB LTOVZS/%%:ZES + + PA PA | 2 | c
2006 | 010 | Poitrine fumée | Smoked ham fLA | LA | +MB | +MB L”Z"V’;gl‘;m’:ges + | 2528 | + | 2357 | + 29.84 + +MB | +MB | Lmonocytogenes + + PA PA | 2 | c
2006 | 015 | Saucisses de veau | Veal sausage +LB B | +HB | -MA | Lwelshimeri + | 2761 |+ | 2576 | + 30.87 + +LB +MB L’zov’;gﬁs%’:ges + + PA PA | 2| c
2006 | O4 | Merguez Merguez ) -LE ) -LE / - 2555 | + 31.7 + 33.79 + +LB +LA L.monocytogenes + + PD PD 2 | ¢
2006 | 05 | Paté de campagne | Paté +LA | +LB@ | +MB | +MA tl’,‘;zggxg + | 3853 | # N/A - 4] 2 1) - - | PAm@y | ND | 2 | c
2006 | 06 | Jambon fumé Smoked ham ] %} ] %} / - N/A - N/A - N/A - / / / - - NA NA 2 ¢
2006 | 08 | Bacon Bacon ] @ | -ME | -LE / - | 3316 | + 38.23 + LA +LA L.welshimeri + + PD PD | 2 | ¢c
2006 | 09 | Lardons Bacon +LAQ | @ | +HB | -MA |  Lwelshimeri + | 3652 |+ 38.57 + 1B LA L.welshimeri PA PA |2 ¢
2006 | P6 Chipolatas aux Seasoned sausage %} ] +LA | +MA | L.monocytogenes | + 27.51 + | 2532 + 30.46 + +MB +MA L.monocytpgeqes + + PA PA 2 ¢
herbes L.welshimeri
2006 | P7 | Merguez Merguez #B | +LB | +HB@ | +Mp | LMmOnooytogenes || ,600 | 4| 2804 | + 25.06 + sMB | +mp | Lmonocytogenes + + PA PA | 2 | c
L.welshimeri L.welshimeri
2006 | R15 | Merguez Merguez sMA | +MA | +mBw | PMBT| Lmonooytogenes | 5pqg |y g9 45 | 4 21.40 + sMB | +mA | Lmonocytogenes + + PA PA | 2| c
L.welshimeri L.welshimeri
2006 | R17 | Tripes au calvados | Cooked tripes 9 ) 9 ) / - N/A - N/A - / / / - - NA NA 2 ¢
2006 S8 | [pesala Cooked tripes 2 2 g | -E / - NA | - N/A - / / / - - NA NA | 2 | ¢
provencale
2006 | S9 | Chipolatas Sausages #B | 4B | +MB | +Mp | Lmonocytogenes | gqo7 |, 36.05 + +LA +g | Lmonocytogenes + + PA PA | 2 | ¢
L.welshimeri L.welshimeri
2006 T |Saucissefuméea oo causage sMB | +MB | +HB | +HB | L/monocviogenes | ygae | 237 | 4 | 1970 | + sHB | +HB | L/monocytogenes + + PA | PA |2 ¢
cuire L.innocua L.innocua
2006 | X11 | Chorizo Chorizo LE LE | +MB | +MB | L.welshimeri + | 3624 | + 38.64 + LA LA L.welshimeri + + PA PA |2 ¢
2006 | X14 | Véritables merguez | Merguez -LE -LE -LE -ME / - 36.53 | + 38.40 W -LE -LE / - = PD Fpiat) F:Dm 2 |c
al
2006 | 73 | Merguez Merguez #B | +B | +HB | +MB | Lmonocytogenes || o45g | 4| 2153 | o+ | 2531 | + sMA | +mp | Lmonocytogenes + + PA | PA |2 ¢
L.welshimeri L.welshimeri
2008 | A9 | Jambon cru Raw ham 9] 4] -ME -ME / - N/A - N/A - 9] 4] / - / NA / 2| ¢
2008 | A13 | Paté de téte Pie of head +LA +LA +MA | +MA | L.monocytogenes + 2716 | + | 25.79 + +MA +MA L.monocytogenes + / PA / 2| c
2008 | D1 | Andouillette Andouillette -LE -LE g | -E / - NA | - | NA - -ME -ME / - / NA I | 2¢
ADRIA 109/221 04 September 2025

Summary report (Version 0)

iQ Check Listeria spp.




DAIRY PRODUCTS

BIO-RAD

Alternative method: iQ-Check Listeria spp
Reference method NF EN ISO 11290-1 After incubation time
Standard Il lysis Easy Il lysis Final result Agreement
K%} Standard Il lysis Easy Il lysis N
2 Standard Il | cg'c oanar | LB for 24ha Confirmation =
S | Ref | Product(French o Fraser 1/2 Fraser LSB I2yzsrlms30°c S0 SE (LSB[gszﬁc?rgzﬁ()i?mezgqg)zooa S &
5 name) _ 2006) (2008 &2019) | (2006 & 2019) Standard | Easy |l | Standard | Easyll | 3 | ~
8 Identifications z APF Classic APF Classic Illysis | lysis | Illysis | lysis
e APF | APF | APF | APF
= = = Subculture Classic | Classic | Classic | Classic
AL Pal AL Pal CtFAM | g | CtFAM 2 Ct FAM 2 AL Pal | in Fraser if RLM RLSP Identifications
x x x necessary
2006 | P3 | Maroilles au lait cru | Raw milk cheese +LB +LB | +MB | +MA | L.monocytogenes + 37.09 + 36.61 + +LB +LB L.monocytogenes + + PA PA 3 | a
2006 | P4 | Maroilles au lait cru | Raw milk cheese d -LE | +MA | +LA | L.monocytogenes + 29.18 + 33.33 + +LA +LA L.monocytogenes PA PA 3| a
2006 | Q15 | Brie de Meaux Cheese ) -LE | +MA | +MA | L.monocytogenes + 2303 | + 26.29 + +LA +LA L.monocytogenes + + PA PA 3| a
2006 | Q24 Ilzti)tc;rzadour | Raw milk cheese ] ] +LA | +LA | L.monocytogenes | + 3285 | + 39.73 + +LA +LA L.monocytogenes & W PA PA 3 | a
2006 | P5 | Maroilles au lait cru | Raw milk cheese -LE -LE -ME | -LE / - N/A - N/A - N/A - / / a - - NA NA 3| a
2006 | R4 |SellessurCher | Cheese 7 o | o | o / - NA | - | NA - N/A - / / / - - NA NA | 3| a
2006 | AA13 ;;:;Zomage oM | Cheese 4 @ | -ME | -ME / - NA | - N/A - / / / - - NA NA | 3| a
2006 | 25 ;;:;Zomage oM | Cheese 2 @ | HE | -HE / - NA | - | NA - N/A - / / / - - NA NA | 3| a
2008| A2 | 1omme de N | Gpeese #A | +LA | +MA | +MA | Lmonocytogenes | + | 3027 | + 2876 | + #A | +A | Lmonocytogenes + / PA I3 a
2008 | B2 |Roquefort Cheese 2 ME | @ | E / - 3347 |+ | 3136 | + MA | +MA L.ivanovii ¥ / PD I |3 a
2008 | E3 g:’l‘:ft'f::j"e'de“x Raw milk cheese +LB | +LB | +MA | +MB | Lmonocytogenes | + | 2255 | + | 2176 | + +MB | +MB | Lmonocytogenes + / PA I 13 a
2008 | E4 f;?t";trrecta"e 3| Raw milk cheese +LB | +LB | +MA | +HB | Lmonocytogenes | + | 2292 | + | 2151 | + +HB +HB | L.monocytogenes + / PA I | 3]a
2019 | 3468 || o omadOU AL | Raw milk cheese He + | He | + | Lmonocytogenes | + 282 |+ | 319 | + | H+ | + / + + | Lmonocytogenes + + PA | PA |3 a
2019 | 3469 | Tomme Savoie au | oo ik cheese Hed - | H+ | +2) | Lmonocytogenes |+ 2847 | + | 31 | + |HeHd| + / shellow |+ | Lmonocylogenes/ |, ¥ PA | PA |3 a
lait cru L.welshimeri
2019 | 3470 ‘:::f"da“ce aulait | paw milk cheese Hd | +d | st | - (Gram-) : 3849 |+ | 3791 |+ | H- (1) i + L welshimeri + ¥ PO | PD |3 a
2019 | 3471 :3'::;'3‘;'0“‘” Raw milk cheese st - st | - / - 3589 | + dH- | A HAB) | - | HHH) | H(yellow) | +(1) L.welshimeri + - PD  NAmey| 3 | a
2019 | 3472 E&q”ema“ l2it | Raw milk cheese : s / : : : : - : i : / : : NA | NA |3 a
2019 | 3473 | Roquefortaulait | o, ik cheese : A / : 2702 |+ | 3153 | + | HeH- | + / + 4+ | Lmonocytogenes + + PP PD | 3 a
cru L.innocua
2019 | 3474 (r;lr(;ufchatel aulait | paw milk cheese H- + H- |+ L.innocua + Ao | - I - - | H(H-M) - - L.innocua - .| ND ruan F:Dm 3]a
a
2019 | 3475 fﬁ‘”fchate' aulait | pow milk cheese : T / : 3100 | + | 3723 |+ | H+ | + / + + L monocytogenes + ¥ PO | PD |3 a
2019 4428 | Pettcamembert f goy i cheese st Slst |- / : - - : - - : st st / : - | NA | NA |3 a
au lait cru
2019 | 4429 | Emmentalaulait | oo ik cheese st st |- / : : o AT | | - - : : : - (Fraser/ : : NA | FPa g
cru AL/Palcam) FP(al
2019 | 4430 | APPenzelerautlal | pay ik cheese st - st | / : : : : -] : i st / : : NA | NA | 3 a
2019 | 4431 | EMMeMI2UBL Ry i cheese : - | Hd | - | NConTSYEA | - - - : : (:'g) : : : st / : - | NA | NA |3 a
. . i i i i i i n n i i - (5Fraser/ i i PD
2019 | 4432 | Paletou au lait cru | Raw milk cheese st / 39.39/-/ +/-/ st st st AL/Palcam) NA - 3| a
Brie de Meaux au . 40.23/ - (5Fraser/ PD
2019 | 4462 it cru Raw milk cheese - - st - / - - - 42 24/- +/+/- - - - - - AL/Palcam) - - NA - 3| a
2019 | 4463 | SO AUL | Ry ik cheese st st | st | st / : - - : - - : : : / : - | NA | NA |3 3
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DAIRY PRODUCTS

BIO-RAD

Alternative method: iQ-Check Listeria spp
Reference method NF EN ISO 11290-1 After incubation time
Standard Il lysis Easy Il lysis Final result Agreement
2 Standard Il lysis Easy Il lysis N
2 Standard Il | og e o't | LB for 24nat Confirmation , .
% Ref Product (French Product Fraser 1/2 Fraser sB |2y28r|1830°C 30°C 30°C (LSB lioSrBZ;l; gzi()i(r)ggr;g )2008, Qg)) §
“qo: name) _ (2006) (2008 & 2019) (2006 & 2019) Standard | Easy Il | Standard | Easy Il S =
8 Identifications z APF Classic APF Classic Illysis | lysis | Illysis | lysis
& APF APF APF APF
= = = Subculture Classic | Classic | Classic | Classic
AL Pal AL Pal CtFAM | g | CtFAM 2 Ct FAM 2 AL Pal | in Fraser if RLM RLSP Identifications
o o @ necessary
2019 | 4464 | Munster au lait cru | Raw milk cheese - st st st / - - - - - - - - - - / - - NA NA 3 | a
Fromage de . . . - (5Fraser/
2019 | 4465 chévre au lait cru Raw milk cheese st st st st / - - if - - - st - - - - AL/Palcam) - - NA NA 3] a
2019 | 4466 | Gaperon au lait cru | Raw milk cheese - - - - / - - - - - - - - - - / - - NA NA 3| a
2019 | 5338 | Comté lait cru Raw milk cheese H- + H- + L.innocua + 244 + 2042 + H- + / - + L.innocua + + PA PA 3| a
2019 | 5339 | Abondanceaulalt| pay il cheese H- M Lwetshimen | 3342 |+ | 3468 | + | H- | - / : : L welshimeri + + | PA | PA 3 a
2019 | 5340 E‘i’f:::a““’ | Raw milk cheese st 2% | H | o+ L.grayi + 41420 | - | 3617 + st - + - . L.innocua - + |NDm@y PA |3 a
2019 | 5341 | Morbier Lait cru | Raw milk cheese H- o H |+ L.welshimeri + 47780 |+ | il i - st - st - p L(/5PF c,: Z;% - - | PAmay | ND | 3  a
2006 | B15 | Laitcru Raw milk +LA +LA | +HA | +MA | L.monocytogenes | + 26.21 + | 2762 + 28.33 + +MA +MA L.monocytogenes + + PA PA 3|b
2006 | B16 | Laitcru Raw milk +MA | +MA | +MB | +MA | Lmonocytogenes | + | 1747 | + | 1584 | + | 1975 | + B | Mg | Lmonooyiogenes + + PA | PA |3
2006 | E7 |Laitcru Raw milk d ) -LE | -LE / - 1563 | + | 30.69 + 18.86 + +HA +HA L.monocytogenes + + PD PD 3| b
2006 | 019 | Laitcru Raw milk ) ) -LE %) / - N/A N/A - N/A - / / / NA NA 31D
2006 | 027 | Laitcru Raw milk +LA +LA | +HA | +MA | L.monocytogenes + 2099 | + | 2363 + 23.51 +LA +MA L.monocytogenes PA PA 31|b
2006 | 028 | Laitcru Raw milk +LA +LB | +MA | +MB | L.monocytogenes + 19.34 | + 17.49 + 20.18 +LA +LA L.monocytogenes + + PA PA 31|b
4329 |. .
2006 | C8 | Laitcru Raw milk +LA(1) ] +HA | -LA L.welshimeri + 33.36% '//: 31.86 + +LB +LB L.welshimeri + + PA PA 3|b
33.36
2008 | C10 | Laitcru Raw milk +MA +MA | +MA | +MA | L.monocytogenes + 3120 | + | 33.68 + +LA(2) | +LA(2) L.monocytogenes + / PA / 31|b
2019 | 3476 | Laitcru Raw milk H+ + H+ + | L.monocytogenes + 22.92 + 25.98 + H+ + / +/white + L.monocytogenes + + PA PA 31|b
2019 | 3477 | Laitcru Raw milk H+ + H+ + | L.monocytogenes + 21.57 + 24 47 + H+ + / +/white + L.monocytogenes + + PA PA 31|b
2019 | 3478 | Laitcru Raw milk H+ + H+ + | Lmonocytogenes | + 27.04 + 28.14 + H+ + / +/white + L.monocytogenes + + PA PA 31|b
2019 | 3479 | Laitcru Raw milk H- + H- + L.innocua + 19.07 + 2212 + H- + / +(white) + L.innocua + + PA PA 3| b
2019 | 3480 | Lait cru Raw milk H+ + H+ + | Lmonocytogenes | + 23.63 + 27.01 + H+ + / + + L.monocytogenes + + PA PA 3| b
2019 | 3481 | Laitcru Raw milk H+ + H+ + | L.monocytogenes + 26.03 + 28.85 + H+ + / + + L.monocytogenes + + PA PA 3| b
2019 | 4459 | Lait cru Raw mik : S / : : S T YR VI B : : : - (SFraser/ : : NA | PPg
AL/Palcam) FP(alt)
2019 | 4460 | Laitcru Raw milk st st st st / - - - - - - - - - - / - - NA NA 31|b
. . 40.37/ - (5Fraser/ PD
2019 | 4461 | Laitcru Raw milk - - st - / - - - 39 5/- +[+/- - - - - - AL/Palcam) - - NA eo(a) 31b
2019 | 5336 | Lait cru Raw milk H- + H- + L.innocua + - - - - - - - - - / - - ND ND 3| b
2019 | 5337 | Laitcru Raw milk H- + H- + L.innocua i 23.99 + 18.98 + H- + / - + L.innocua i i PA PA 3|1 b
2006 | A2 | Camembert Cheese ) ) ) %) / - N/A - N/A - 9] 9] g - - NA NA 3¢
2006 | A3 | Munster Cheese ) ) ) -LE / - N/A - N/A - / / / NA NA 3¢
2006 | A10 | Maroilles Cheese +LB +LA | +MB | +MA | L.monocytogenes + 2228 | + 22.3 + 23.68 + +HA +HA L.monocytogenes + + PA PA 3| ¢
2006 | A12 | Chevrotin fermier | Cheese +LA +MA | +HA | +HA L.ivanovii + N/A - N/A - N/A - a a g - - ND ND 3| ¢
2006 | A4 | Féta nature Cheese ) ) ) %) / - N/A - N/A - N/A - / / / - - NA NA 3 ¢
2006 Ap |TOmAgedE opeece o o | o | -E / - ONA |- NA - | NA - / / / : : NA | NA |3 |
chévre Chabichou
2006 | C2 | Munster Cheese +MA +MA | +MB | +MA | L.monocytogenes | + 1842 | + 20.55 +MA +MA L.monocytogenes i ki PA PA 3¢
2006 | B1 | Epoisses Cheese +LA +MA | +MA | +MA | L.monocytogenes i 18.31 + | 20.34 + 32.26 +MB +MA L.monocytogenes i i PA PA 3¢
2006 | B3 | Reblochon Cheese ) -LE ) a / - 2536 | + | 28.25 + 31.65 +MA +MA L.monocytogenes + + PD PD 3¢
2006 | B5 | Munster Cheese %) -LE %) %] / - N/A - N/A - N/A - / / / - - NA NA 3| ¢
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BIO-RAD

DAIRY PRODUCTS

Alternative method: iQ-Check Listeria spp
Reference method NF EN ISO 11290-1 After incubation time
Standard Il lysis Easy Il lysis Final result Agreement
2 Standard Il lysis Easy Il lysis N
2 Standard Il | og e o't | LB for 24nat Confirmation , .
% Ref Product (French Product Fraser 1/2 Fraser sB |2y28r|1830°C 30°C 30°C (LSB lioSrBZ;l; gzi()i(r)ggr;g )2008, Qg)) §
“qo‘J name) _ (2006) (2008 & 2019) (2006 & 2019) Standard | Easy Il | Standard | Easy Il S =
8 Identifications z APF Classic APF Classic Illysis | lysis | Illysis | lysis
& APF APF APF APF
= = = Subculture Classic | Classic | Classic | Classic
AL Pal AL Pal CtFAM | g | CtFAM 2 Ct FAM 2 AL Pal | in Fraser if RLM RLSP Identifications
x x x necessary
2006 | 018 | Neufchatel fermier | Cheese ) -LE ) -LE / - | NIAINIA* | il N/A - %] %] g - - NA NA 3| ¢
2006 | C4 | Maroilles Cheese +LB(2) ) +LB | +MA | L.monocytogenes | + 2322 | + | 36.09 + 26.74 + +MA +MA L.monocytogenes + + PA PA 3| ¢
2006 | E6 | Ossau Iraty Cheese HA | +LA | +HB | +Mp | L/monocyogenes | . ygus |y qgg1 | o+ | 1981 | + sHB | +HA | L/monocytogenes + + PA | PA 3 |
L.innocua L.innocua
2006 | g | FTomagede Cheese #MB | +MB | +MB | +MB | Lmonocytogenes | + | 1494 | + | 1301 | + | 1770 | + #HB | +HB | Lmonocytogenes + ' PA | PA 3 o
2006 | M24 | Pont I'Evéque Cheese ) ) ) %) / - N/A - N/A - N/A - / / / - - NA NA 3 ¢
2006 | M25 | Livarot Cheese ) ) ) %) / - N/A - N/A - N/A - / / / - - NA NA 3 ¢
2006 | N11 | Maroilles fermier | Cheese +LA +LB | +MB | +LB | L.monocytogenes | + 2246 | + | 38.03 + 30.70 + +MA +MA L.monocytogenes + + PA PA 3¢
2006 | A1 | Fromagede Cheese o o | o | o / - NA | - N/A : / / / : : NA | NA |3 ¢
chévre Ste Maure
2006 | N12 | Maroilles fermier | Cheese +LA +MA | +MA | +MA | L.monocytogenes + 19.33 + 38.71 + 32.00 + +MA +MA L.monocytogenes + + PA PA 3| ¢
2006 | N18 ﬁgi‘f‘;ﬁ:tel Cheese AE | E | E | -E / - 2272 |+ | MT2 | o+ | 2524 | + +MA | +HA | Lmonocytogenes + * PD PD | 3|c
2006 | 023 | Biche de chévre | Cheese +LA +MC | +HA | +MA | L.monocytogenes + 23.91 + 26.27 + +MB +MB L.monocytogenes + + PA PA 3| ¢
2006 | Q9 | Biche de chévre | Cheese +LB +LB | +MC | +MB | L.monocytogenes + 2263 | + 25.67 + +LB +LA L.monocytogenes + + PA PA 3¢
2006 | O3 | Rond du vinage Cheese %) ) g | -LE / - N/A - N/A - N/A - / / / - - NA NA 3 ¢
2006 | P20 | Saint Paulin Cheese +LA +LA | +MA | +MA | L monocytogenes | + 2162 | + | 3507 + 24.73 + +HA +HA L.monocytogenes i ki PA PA 3 ¢
2006 | P21 E;‘;T;ge de Cheese sLB | +MD | +HB | +MA | Lmonocytogenes | + | 2201 | + | 193 | + 21.25 + +MB | +MA | Lmonocytogenes + + PA PA |3 ¢
2006 | Q13 | Glace chocolat Chocolate ice-cream +LC +LC | +HB | +MB | L.monocytogenes + 2365 | + 2’:/91/ o | I 32.47 + +MA +MA L.monocytogenes + + PA PA 3¢
2006 | Q27 | StPaulin Cheese ) ) ) %] / - N/A - | 2421 + N/A - / / / - - NA NA 3| ¢
2006 | Q28 | Munster pasteurisé | Pasteurized cheese ) -LE ) ) / - N/A - N/A - N/A - / / / - - NA NA 3¢
2006 | Q29 | Brie pasteurisé Pasteurized cheese ) -LE ) 9 / - N/A - N/A - N/A - / / / - - NA NA 3 ¢
2006 | Q30 | FOMage araclette | pogie rizeq cheese o || @ | o / - ONA |- NA | - | oNA - / / / : - NA | NA 30
pasteurisé
2006 R3 | valencay (fomage | oy oocq o o | o | o / S ONA - NA - NA - / / / : - NA | NA |3
de chévre)
2006| Rs | Figoulle (fomage | opoqc LE | 1E | @ | dE / - NA |- NA - NA |- / / / : - | NA | NA 3¢
de chévre)
2006 | R6 | Selles sur Cher Cheese ) ) LE | O / - N/A - N/A - N/A - / / / - - NA NA 3| ¢
2006 | AA12 | Lait Milk ) ) ) %) / - N/A - N/A - / / / - - NA NA 3| ¢
2006 | AA14 | lait Milk ) ) ) %] / - N/A - N/A - / / / - - NA NA 3| ¢
2006 | Aatg | GlRCeVanile e ream ME | ME | -ME | -ME / - | set | s 450 | + ME | -ME 0 : - | PDmay | 2|3 ¢
chocolat FP(alt)
2006 | Ry |Figeulle (fomage | opoqc o o | iE| @ / - NA |- NA - NA |- / / / : - | NA | NA 3¢
de chévre)
2008 | B5 |Ricotta de brebis | Cheese ) ) ) a / - N/A - N/A - a a / - / NA / 3| ¢
2008 | B6 | Chevre Cheese -LE -LE | -LE | -LE / - N/A - N/A - -ME -ME / - / NA / 3 ¢
2008 | B11 | Brie Cheese ) ) ) %) / - N/A - N/A - -LE -LE / - / NA / 3| ¢
2008 | B12 | Mont d'or Cheese -LE -LE ) %) / - N/A - N/A - 9] 9] / - / NA / 3| ¢
2008 | C2 |Epoisses Cheese -LE -LE | -LE | -LE / - N/A - N/A - a a / - / NA / 3¢
2008 E1 | fooochon Cheese #B | +LC | +MA | +HB | Lmonocytogenes | + | 2768 | + | 2745 | + #B | +B | Lmonocylogenes + / PA I3
2008 | E2 | Fromage au bleu | Cheese +LA +LB | +MA | +HB | L.monocytogenes + 2819 | + | 2758 + +LB +LB L.monocytogenes + / PA / 3| ¢
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DAIRY PRODUCTS

BIO-RAD

Alternative method: iQ-Check Listeria spp
Reference method NF EN ISO 11290-1 After incubation time
Standard Il lysis Easy Il lysis Final result Agreement
K%} Standard Il lysis Easy Il lysis N
& | Ref |Product(French | p Fraser 1/2 Fraser LSB 22 30°C S0E oA LSB for 22hin 2019) S &
"qo: name) » (2006) (2008 & 2019) (2006 & 2019) Standard | Easy Il | Standard | Easy Il S =
8 Identifications z APF Classic APF Classic Illysis | lysis | Illysis | lysis
& APF | APF | APF | APF
= = = Subculture Classic | Classic | Classic | Classic
AL Pal AL Pal CtFAM | & | CtFAM 3 CtFAM a AL Pal | in Fraser if RLM RLSP Identifications
x x x necessary
Fromage de
2008 | E6 brebis Cheese +LA +MB | +MB | +HB | L.monocytogenes + 19.76 | + 19.54 + +MA +MA L.monocytogenes + / PA / 3 |¢c
2008 | E7 | Cantal fruité Cheese +MA +MB | +MB | +HB | L.monocytogenes | + 1825 | + | 18.05 + +MA +MA L.monocytogenes i / PA / 3| ¢
2019 | 5342 | Camembertau oo rised cheese H- O H o+ L.innocua + 2113 |+ | 2371 + | Ho| - / - + L innocua + + PA PA | 3 | ¢
lait pasteurisé
2019 | 5343 g:;‘tt::l:‘i:é'a't Pasteurised cheese H- + | H |+ | Lwelshimen |+ 308 | + | 3283 | + | H- | + / : + L welshimeri + + PA | PA |3 ¢
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BIO-RAD

FISHERY PRODUCTS

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

2 Standard Il lysis Easy Il lysis N

2 Standard Il | og e o't | LB for 24nat Confirmation , .

% Ref Product (French Product Fraser 1/2 Fraser sB |2y28r|1830°C 30°C 30°C (LSB lioSrBZ;l; gzi()i(r)ggr;g )2008, Qg)) §

“qo‘J name) _ (2006) (2008 & 2019) (2006 & 2019) Standard | Easy Il | Standard | Easy Il S =

g dentifications > APF Classic APF Classic Il lysis lysis Il lysis lysis

& APF APF APF APF
= = = Subculture Classic | Classic | Classic | Classic
AL Pal AL | Pal CtFAM | 8 | CtFAM | § Ct FAM 8 AL Pal | in Fraser if RLM RLSP Identifications
o o o necessary
2006 | G17 | Saumon frais Salmon ) ] ) @ / - H//":i if-* N/A - / / / - - NA NA 4 | a
2006 | G18 | Saumon frais Salmon ) ) ) %] / - N/A - N/A - / / / - - NA NA 4 | a
2006 | G19 | Saumon frais Salmon ) ) ) ) / - N/A - N/A - / / / - - NA NA 4 | a
2006 | G20 | Saumon frais Salmon +LA +LA | +HB | +MB | L.monocytogenes + 2433 | + 23.91 + +HA +HA L.monocytogenes + + PA PA 4 | a
2006 | B11 | Crevettes Shrimps +B | 4B | +MB | +Lp | L/monocylogenes | . ygq5 | L 4508 | &+ | 2041 | + +HB | +HB | L/monocytogenes + + PA | PA |4 | a
L.welshimeri L.welshimeri
2006 | B18 | Filet de tilapia Fish fillet +LA LA | tMA | -MA L.innocua + 2239 | + | 23.66 + 24.25 + +MA +MA L.innocua + + PA PA 4 | a
2006 | Ng | COCKaldeiiuls | o seafood cocktail | @ | -ME | +HA | +Mpe | Dmonocviogenes | gya 3193 |+ #B | +B | Lmonocylogenes + + PA | PA |4 a
de mer surgelé L.innocua L.innocua
2006 | Ntg |COCKAIdOIUS | by coafood cocktail | @ | +LB(2)| +LA | +MB | Lmonocylogenes | + | 2862 | + 351 |+ B | +lp | Lmonocvlogenes |, + | PA | PA |4 a
de mer surgelé L.innocua
2006 | N27 | Grosses crevettes | Shrimps -LE -LE | -LE | -ME / - N/A - N/A - -ME -ME d - - NA NA 4 | a
2006 | S6 398“6?‘ Crayfish tails LE | -LE | LE | ALE / - | NA |- N/A - / / / - - NA | NA | 4 | a
écrevisses
2006 | W3 | Roti de poisson Roast fish -LE -LE -LE ) / - 3416 | + 39.25 + +LB +LB L.monocytogenes + + PD PD 4 | a
2006 | M20 | Darnes de lieu noir | Fish +LA(4) +LA | +LB | +LA | L.monocytogenes + 27117 | + | 2583 + 30.51 + +LA +LA L.monocytogenes + + PA PA 4 | a
2006 | M22 | Crevettes Shrimps +LA +MB | +LA | +MA | L.monocytogenes + 1895 | + 18.74 + 2148 + -LA +LA L.seeligeri + + PA PA 4 | a
2006 | N21 | Langoustines Langoustines -LE -LE ) %] / 22.61 + | 20.69 + 25.55 + +MA +MA L.monocytogenes + + PD PD 4 | a
2006 | Q25 | Crevettes entieres | Shrimps +LB LA | +MB | -LA L.seeligeri 26.61 + | 18.05 + 35.60 + -MA +MB L.seeligeri + + PA PA 4 | a
2006 | R18 | Filet de flétan Fish fillet -LE %) -ME | -LE / - N/A - N/A - N/A - / / / - - NA NA 4 | a
2006 | W11 | Dos de lieu noir Fish %) %) %) ) / - N/A - N/A - N/A - / / / - - NA NA 4 | a
2006 | W12 Eg%ﬁf;:"'e Fish o o | o | o / - NA |- NA - NA |- / / / : - | NA | NA 4 a
2006 | W8 | Filet de colin Fish %) %) %) %) / - N/A - N/A - N/A - / / / - - NA NA 4 | a
2006 | X12 ,Z'i'let de perche du | gigp filet +MB | B | +MB | -MB |  Limnocua + | 1674 |+ | 1891 | + | 2254 | + HMA | +MA L .innocua + + PA | PA |4 a
2006 | Z2 | Aile de raie Skate wing %) -LE | -LE | -LE / - N/A - N/A - N/A - / / / - - NA NA 4 | a
2008 | B1 | Filet de saumon Salmon fillet +LB +LB | +MA | +MA | L.monocytogenes | + N/A - N/A - a a / - / ND / 4 | a
2008 | B8 | Filet de saumon Salmon fillet ) ) ) %] / - N/A - N/A - a a / - / NA / 4 | a
2008 | F2 | Crevettes Prawns -ME -ME | +MA | +MA | L.monocytogenes | + 19.27 | + | 17.80 + +MA +MA L.monocytogenes + / PA / 4 | a
2008 | F3 | Crevettes Prawns +MA +MA | +MA | +MA | L.monocytogenes + 20.78 | + 19.13 + +MA +MA L.monocytogenes + / PA / 4 | a
2008 | F25 | Filet de poisson | Fish fillet +MA +MA | +MA | +MA | L.monocytogenes + 1497 | + 17.35 + +MA +MA L.monocytogenes + / PA / 4 | a
2008 | F26 | Filet de flétan Fish fillet +MA +MA | +MA | +MA | L.monocytogenes + 1426 | + 16.72 + +MA +MA L.monocytogenes + / PA / 4 | a
2008 | F31 | Crevettes Prawns -LE -LE | -LE | -LE / - N/A - N/A - -ME -ME / - / NA / 4 | a
2008 | G1 | Filet de flétan Fish fillet ) ) ) %) / - N/A - N/A - 9] 9] / - / NA / 4 | a
2008 | G12 | Filet de poisson Fish fillet ) ) ) %) / - N/A - N/A - 9] 9] / - / NA / 4 | a
2008 | G16 | Filet de poisson Fish fillet ) ) ) %) / - N/A - N/A - 9] -ME / - / NA / 4 | a
2008 | G17 | Filet de flétan Fish fillet ) ) ) %] / - N/A - N/A - 9] 9] / - / NA / 4 | a
2006 | A14 | Saumon fumé Smoked salmon +LA +LB | +HA | +MB | L.monocytogenes + 3142 | + | 2862 + 40.79 + +HA +HA L.monocytogenes + + PA PA 4 | b
2006 | E3 |[Harengs Herring -LE ) -ME a / - 3046 | + 33.84 + +LB +LB L.monocytogenes + + PD PD 4 | b
2006 | B8 | Saumon fumé Smoked salmon +LA +LA | +HA | +HA | L.monocytogenes | + 27187 | + | 2572 + 32.53 + +MA +MA L.monocytogenes i i PA PA 4 | b
2006 | B9 | Saumon fumé Smoked salmon +LA3) | +LA(2) | +HA | +MA | L.monocytogenes | + 1854 | + | 17.83 + 21.89 + +HA +HA L.monocytogenes i i PA PA 4 | b
2006 | BB19 | Haddock fumé Smoked haddock ) ) ) %) / - N/A - N/A - N/A - / / / - - NA NA 4 | b
2006 | BB20 | Eglefin fumé Smoked fish %) ) %) %) / - N/A - N/A - N/A - / / / - - NA NA 4 | b
2006 | C6 | Harengs marinés | Marinated herrings ] ] -LE %] / - N/A - N/A - N/A - 4] %] g - - NA NA 4 | b
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FISHERY PRODUCTS

BIO-RAD

Alternative method: iQ-Check Listeria spp
Reference method NF EN ISO 11290-1 After incubation time
Standard Il lysis Easy Il lysis Final result Agreement
2 Standard Il lysis Easy Il lysis N
2 Standard Il | og e o't | LB for 24nat Confirmation , .
% Ref Product (French Product Fraser 1/2 Fraser sB |2y28r|1830°C 30°C 30°C (LSB lioSrBZ;l; gzi()i(r)ggr;g )2008, Qg)) §
“qo: name) _ (2006) (2008 & 2019) (2006 & 2019) Standard | Easy Il | Standard | Easy Il S =
g dentifications > APF Classic APF Classic Il lysis lysis Il lysis lysis
& APF APF APF APF
= = = Subculture Classic | Classic | Classic | Classic
AL Pal AL Pal CtFAM | g | CtFAM 2 Ct FAM 2 AL Pal | in Fraser if RLM RLSP Identifications
x x x necessary
2006 | L8 | Saumon fumé Smoked salmon o @ | +HB | +HA |  Linnocua + | 2055 |+ | 1948 | + | 2087 | + +MB | +MB L""‘Z”i‘,’,f}ggg:”es + ¥ PA PA | 4 b
L.monocytogenes LA L.monocytogenes*
2006 | M16 | Eglefin fumé Smoked fish +LB +LB | +LB | LB | ™ Li g + 1947 | + | 18.32 + 22.50 + (Fraser : +LA -monocytog + + PA PA 4 | b
.innocua +MBY) L.innocua
2006 | M18 | Haddock Haddock +LB +LB | +LB | +LA | L.monocytogenes | + 2527 | + | 2527 + 28.18 +LB +LB L.monocytogenes + + PA PA 4 | b
2006 | A13 | Flétan fumé Smoked fish ) +LA | +HB | +MA | L.monocytogenes + 30.31 + 29.59 +HA +HA L.monocytogenes + + PA PA 4 | b
2006 | Q21 | Truite fumée Smoked tuna ) ] ] -LE / - N/A - N/A - N/A - / / / - - NA NA 4 | b
2006 | C1 | Saumon fumé Smoked salmon d -LE d a / - N/A - N/A - / / / - - NA NA 4 | b
2006 | C3 Lardons de Smoked ground salmon ] +LA | +LB | +MB | L.monocytogenes | + 2362 | + 24.65 + LA *LB L.monocytogenes + + PA PA 4 | b
saumon fumé ' ' ' (48h) (48h) '
2006 | Q22 | Sardines fumées | Smoked salmon d %) ) ) / - N/A - N/A - N/A - / / / - - NA NA 4 | b
2006 | Q23 | Saumon fumé Smoked salmon %} ) ) ) / - N/A - N/A - N/A - / / / NA NA 4 | b
2006 | M17 | Sprats fumés Smoked fish +MA +MA | +HA | +HA | L.monocytogenes | + 2029 | + 23.18 + +HA +HA L.monocytogenes + + PA PA 4 | b
2006 s3 | Canapésde RTE smoked salmon LE | -ME | LE | -ME / - NA | - NA | - N/A : / / / : : NA | NA |4 b
saumon fumé
2006 | R19 | Thon fumé Smoked tuna d d d a / - N/A - N/A - / / / - - NA NA 4 | b
2006 | R20 S.E”c';‘::ef”me Smoked tuna o S / - | 37t |+ 3873 |+ +A | +LA | Lmonocytogenes + + PD | PD |4 b
2006 | S5 | Eglefin fumé Smoked fish o LE | LE | -E / - 2237 |+ 277 |+ +MB | +MB* L"”‘Z”i‘,"f}(’)tgg:”es + + PD | PD |4 b
2006 | s13 | Nomnetesde g e fish LE | 1E | AE | ME / - NA |- NA |- / / / : - | NA | NA |4 b
poissons fumés
2006 | S19 | aniersausaumon | o eq aimon +C | 4B | +MB | +Mp | L/monocytogenes || o g | 2484 |+ sHB | +HB | L/monocytogenes + + PA | PA |4 | b
fumé L.innocua L.innocua
2006 | X3 | Hareng entier Herring ) ) -LE | -LE / - N/A - N/A - N/A - / / / - - NA NA 4 | b
Saumon fumé
2008 | D10 | 7, Smoked salmon ] ] g | -ME / - N/A - N/A - 4} 4} / - / NA / 4 |'b
d'Ecosse
Saumon fumé
2008 | D11 |d'Ifande Smoked salmon ] -LE | -ME | -ME / - N/A - N/A - -LE 4} / - / NA / 4 | b
biologique
2008 | D12 | S2MONRUME e gpuoked saimon o o o | o / - ONA |- NA | - o o / : I oNA | 4D
orvege
2008 | D13 | Saumonfume g e saimon o o | o | -E / S ONA |- NA - o o / : / NA | 1 4D
Atlantique
2008 | D14 | SUMONTUME g yeq salmon o o6 | o | o / S ONA |- NA - LE o / : / NA | 1 4D
d'Ecosse
2008 | E18 i?lzr:t?:u?me Smoked salmon +LA -LE | +MA | +MA | L.monocytogenes + 2002 | + 19.91 + +MA +MA L.monocytogenes + / PA / 4 | b
2008 | E19 :zl:x;: fumé de Smoked salmon +MA +MA | +MA | +MA | L.monocytogenes + 2046 | + | 21.03 + +HA +HA L.monocytogenes + / PA / 4 | b
2008 | H10 | Saumon fumé Smoked salmon ) ) ) ) / - N/A - N/A - 9] 9] / - / NA / 4 | b
2008 | H16 | Saumon fumé Smoked salmon +LA +LA | +MA | +MA | L.monocytogenes + 2017 | + 18.55 + +MA +MA L.monocytogenes + / PA / 4 | b
2008 | H17 | Saumon fumé Smoked salmon +LA(2) | +LA(2) | +MA | +MA | L.monocytogenes + 3168 | + | 30.01 + +LA +LA L.monocytogenes + / PA / 4 | b
2006 | B10 | Rillettes de thon Tuna rillettes ) ) ) a / - N/A - N/A - N/A - / / / - - NA NA 4 | ¢
. . L.monocytogenes
2006 | M15 | Crevettes cuites Cooked shrimps +LB +MB | +MB | +LB L innocua + 2573 | + 255 + 26.39 + +MA +MA L.monocytogenes + + PA PA 4 | ¢
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BIO-RAD

FISHERY PRODUCTS

Alternative method: iQ-Check Listeria spp
Reference method NF EN ISO 11290-1 After incubation time
Standard Il lysis Easy Il lysis Final result Agreement
K%} Standard Il lysis Easy Il lysis N
2 Standard Il | cg'c oanar | LB for 24ha Confirmation =
% Ref Product (French Product Fraser 1/2 Fraser sB |2y28r|1830°C 30°C 30°C (LSB lioSrBZ?; gzﬁ()i(r)‘ngr;g )2008, Qg)) §
“g name) » (2006) (2008 & 2019) (2006 & 2019) Standard | Easy Il | Standard | Easy Il (‘c‘g’ =
8 Identifications z APF Classic APF Classic Illysis | lysis | Il lysis | lysis
& APF | APF | APF | APF
= = = Subculture Classic | Classic | Classic | Classic
AL Pal AL Pal CtFAM | g | CtFAM 2 Ct FAM 2 AL Pal | in Fraser if RLM RLSP Identifications
o o o necessary
2006 | S4 | araredesaumon | ooy caimon -LE E | -ME | -ME / - NA | - | NA - N/A - / / / . . NA NA | 4
a la moutarde
2006 | x1o |Queuvesde Cooked shrimps tails -LE LE | LE | LE / - NA | - | NA - N/A - / / / - - NA NA | 4| ¢
crevettes cuites
2006 | C7 | Tarama Tarama -LE -LE | -ME | -LE / - N/A - N/A - -ME -ME d - - NA NA 4 | ¢
2006 | E2 Liggjstines RTE langoustines +HA +MB | +HB | +MB | L.monocytogenes | + 1498 | + 16.71 + +HA +HA L.monocytogenes + + PA PA 4 | ¢
2006 | K1 | Accras de morue | RTRH (cod fritters) +MA +MA | +HA | +HA | L.monocytogenes + 14.02 | + 16.48 + +HA +HA L.monocytogenes + + PA PA 4 | ¢
2006 | K2 | Tartare de saumon | Salmon tartare %} -LE %} %] / - N/A - N/A - 9] 4] d - - NA NA 4 | ¢
2006 | M14 E'Str:feﬁg:zon 4 | Cooked fish fillet -LE 1E | @ | -E / - 3064 |+ 3237 |+ LA +LA L.innocua + + PD PD | 4 ¢
2006 | M19 | Kippers Herring +LA(2) | +LB(2) | +LA | +LA | L.monocytogenes | + 2360 | + 2710 + +LA +LA L.monocytogenes + + PA PA 4 | ¢
2006 | M21 | Accras de morue | RTRH (cod fritters) ) ) -LE | -LE / - N/A - N/A - / / / - - NA NA 4 | ¢
2006 | N4 | Faluche au thon Sandwich (tuna) +LA +LA | +HA | +MA | L.monocytogenes | + 36.14 | + 28.52 + +LA +LA L.monocytogenes + + PA PA 4 | ¢
2006 | N5 Efe'eg{‘t:saux Sandwich (shrimp) +LA | +LB | +HA | +MB | Lmonocytogenes | + | 30.66 | + 33.15 ¥ +LB +LB | Lmonocytogenes + + PA PA | 4 | ¢
2006 | N6 Efe'egngsaux Sandwich (shrimp) +LB | +LB | +HA | +MB | Lmonocytogenes | + | 2584 | + 30.47 + +LB +LB | L.monocytogenes + + PA PA | 4 | ¢
2006 | N7 E;ﬁﬁ:j:?;ldse Cooked salmon 4B | +LA | +MA | +MA | Lmonocytogenes | + | 3466 | + 3719 |+ 0 (_Fg")ser +LA | Lmonocytogenes + + PA PA | 4 ¢
2006 | N2g | Calamarsala Cooked calamar #B | +LB | +LB | +mMB  Lmonooyiogenes || gg7q | 4 2394 | + sMB | +mB | Lmonocylogenes + + PA PA | 4 | ¢
romaine L.innocua L.innocua
2006 | N5 | Poissonala Cooked fish sMD | +MB | +HA | +uB | Lmonocytogenes | pgqo | 22.66 " sMA | +MA | Lmonocytogenes + + PA PA | 4 | ¢
bordelaise L.innocua
2006 | S7 gmt;es en RTE (shrimp tabouleh) -LE 1E | @ | -E / - NA | - N/A - / / / - - NA NA | 4| ¢
2006 | S18 Egit:ssof]a”'ers & | Cooked fish -LE -LE | -ME | -ME / 5 NA | - N/A - / / / . - NA NA | 4 |
2006 | BB16 | Kippers Herring d d d a / - N/A - N/A - / / / - - NA NA 4 | ¢
2008 | B13 ggzggfsde Fishes +B | +LB | +MB | +MB | Lwelshimeri + | 1998 | + | 1909 | + WMA | +MA L.welshimeri + / PA I 4 c
Poisson cuisiné au
2008 | B15 |riz et petits RTRH meal (fish) +LA +LB | +MB | +MB | L.monocytogenes | + N/A - N/A - 14} 14} / - / ND / 4 | ¢
légumes
2008 | C6 | Surimi Surimi %} %} %} %] / - N/A - N/A - 9] 9] / - / NA / 4 | ¢
2008 | F4 | Coquille au crabe | Crab +LA +LA | +MA | +MA | L.monocytogenes + 19.11 + 17.76 + +MA +MA L.monocytogenes + / PA / 4 | ¢
2008 | H4 | Poisson pané Breaded fish ) ) ) a / - N/A - N/A - a a / - / NA / 4 | ¢
2008 | H6 | Cabillaud cuit Cooked fish d d d 4] / - N/A - N/A - 9] -LE / - / NA / 4 | ¢
Cassolette de saint 40.89/-
2019 | 5446 Jacques RTRH Seafood - - - - / - 138.92 +-[+ - - - - - - st - (5Fraser/AL/Palcam) - - PDrraiy | NA 4 | ¢
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VEGETABLES

Alternative method: iQ Check Listeria spp
Reference method NF EN ISO 11290-1 After incubation time
Standard Il lysis Easy Il lysis Final result Agreement
2 Standard Il lysis Easy Il lysis N
2 Standard Il | cg'c oanar | LB for 24ha Confirmation =
% Ref Product (French Product Fraser 1/2 Fraser sB |2y28r|1830°C 30°C 30°C (LSB lioSrBZ;l; gzi()i(r)ggr;g )2008, Qg)) §
“qo: name) _ (2006) (2008 & 2019) (2006 & 2019) Standard | Easy Il | Standard | Easy II (‘c‘g‘ =
8 Identifications z APF Classic APF Classic Illysis | lysis | Illysis | lysis
& APF APF APF APF
= = = Subculture Classic | Classic | Classic | Classic
AL Pal AL Pal CtFAM | g | CtFAM 2 Ct FAM 2 AL Pal | in Fraser if RLM RLSP Identifications
o o o necessary
2006 | A7 S”;gce‘l’éss VeS| Erazen green beans o o o | I - oNA |- N/A : I / / i i NA | NA |5 a
2006 | B12 | Chou rouge Red cabbage fMA | +MB | +MA | +MB |  L.welshimeri + | 1553 | + | 1328 | + 18.60 + +HB*(48h) | +HA LL"‘;ZSI'I’;’Zﬁ” + + PA PA | 5 a
2006 | N14 g‘rag’é‘lg'sgm”s Frozen mushrooms +LA | +LA | +MA | +MA | L.monocytogenes | + NA | - N/A - ] ] o - - ND ND | 5| a
2006 | 021 |Melangede o eppers LE | LE | -ME  -E / - NA | - N/A : / / / : : NA | NA |5 | a
poivrons surgelés
2006 | Z7 g:‘r‘;‘;ge”r fleurette | ¢ 7en cauliflower LE | AE | ME | -ME / . 384 |+ 3409 | + o o o : ~ | PD rea F:Dm 5 a
a
2006 | BB14 | Epinards Spinach ) ) ) %) / - N/A - N/A - N/A - / / / - - NA NA 5] a
2006 | 29 55:32{:: branches | ¢.zen spinach -LE 1E | -ME | -HE / - NA | - N/A - / / / - - NA NA | 5| a
2006 | BB17 | Poireaux Leeks ] ] ] a / - N/A - N/A - N/A - / / / - - NA NA 5] a
2006 | CC1 | Pois chiches Chick peas -LE -LE | -LE | @ / - N/A - | N/AIN/A* | il N/A - / / / NA NA 5| a
2006 | J4 | Epinards branches | Leaf spinach +LA(3) | +LB(3) | +MA | +MA | L.monocytogenes + 2733 | + 28.18 +LA +LA L.monocytogenes + + PA PA 51 a
2006 | J7 | Petits pois Peas +LB -LA | +MB | -MA L.innocua + 2694 | + 29.03 +LA +LA L.innocua + + PA PA 51 a
2006 | J1 | Petits pois Peas +B | 4B | +MB | +Mp | L/monocyiogenes | yger |y | 4755 | 4 21.06 ¥ sMB | +MB | Lmonocytogenes + + PA PA | 5| a
L.innocua L.innocua
2006 | Jo | DoGléedelégumes |y, o etables #B | +MB | +MB | +#MB  LMmomoovtogenes || yges | 4575 | 4 | 2031 | o+ sMB | +mp | Lmonocytogenes + + PA | PA |5 a
frais L.innocua L.innocua
L.monocytogenes L monocytogenes
2006 | J3 | Petits pois Peas +LB +LB | +MB | +MB L.innocua + 1976 | + | 1765 + 21.19 + +MB +LB : Li 9 + + PA PA 5| a
e .innocua
L.welshimeri
2006 | J5 | Epinardshachés | Spinach +LB +LB | +MB | +MA | L.monocytogenes + 2549 | + | 24.81 + 27.03 + +LB +LA L.monocytogenes + + PA PA 51 a
2006 | J6 | Petits pois Peas +LB +B | +MB | +MB | Lmonocyogenes | yg8 L | 404 | 4 19.73 + +MB smp | L:monocytogenes + + PA PA | 5] a
L.innocua L.innocua
2006 | J8 | Epinards branches | Leaf spinach +LA LA | +MA | -MA L.welshimeri + 2460 | + | 23.03 + 26.47 + +LA +LA L.welshimeri + + PA PA 5] a
2006 | O2 | LegUMespour |k o vegetables 2 o o | o / - NA | - | NA - N/A - / / / - - NA NA | 5] a
potage surgelés
2006 | P9 | Poélée romaine | Mix vegetables @ -LE | +HA | +LA | L.monocytogenes | + 2153 | + | 18.28 + 21.63 + +HA +HA L.monocytogenes + + PA PA 51| a
2006 | Ry | Haricotsverts | p o green beans o o o o / - oNA |- N/A : / / / : : NA | NA |5 a
surgelés
2006 zs |Chouxde g sl sprouts o LE | -ME | HE / - ONA | -] NA - N/A : / / / : : NA | NA |5 a
Bruxelles surgelés
2008 | B4 | Haricots verts Green beans ) -LE -LE | -LE / - 30.21 + | 2833 + +LD +LD L.monocytogenes + / PD / 51| a
2008 | B14 | Potatoes Potatoes ] ] ] d / - 33.41 + | 3232 + Jj/er Fr:+MA |  L.monocytogenes + / PD / 51| a
2008 | B19 | Epinards surgelés | Frozen spinach +MB +MB | +MB | +MB L.innocua + N/A - N/A - -LE -LE / - / ND / 5] a
2008 | G2 | Chou fleur Cauliflower d d d 4] / - N/A - N/A - a a / - / NA / 5] a
2008 | H1 | Mache Salad -LE -LE -LE | -LE / - N/A - N/A - -ME -ME / - / NA / 51 a
2019 | 5335 | Champignon Mushroom H- + H- + L.innocua i 22.86 + 19.32 + H- i / - + L.innocua & T PA PA 51| a
blanc
2019 | 5344 | Brocoli Broccoli H- + H- + L.innocua + 28.1 + 25.93 + H- + / - + L.innocua + + PA PA 5| a
2006 | A5 | Frites surgelées | Frozen French fries +B | +LB | +HB | +mB | Lmonocytogenes |l 4ss | 4000 | 4 1859 | + sHB | +HB | L/monocytogenes + + PA PA
L.innocua L.innocua
2006 | B4 | Frites surgelées Frozen French fries +MA +MA | +HA | +HA | L.monocytogenes + 2003 | + 18.39 + +HA +HA(1) L.monocytogenes + + PA PA 51 b
ADRIA 117/221 04 September 2025

Summary report (Version 0)

iQ Check Listeria spp.




BIO-RAD

VEGETABLES

Alternative method: iQ Check Listeria spp
Reference method NF EN ISO 11290-1 After incubation time
Standard Il lysis Easy Il lysis Final result Agreement
2 Standard Il lysis Easy Il lysis N
2 Standard Il | cg'c oanar | LB for 24ha Confirmation =
% Ref Product (French Product Fraser 1/2 Fraser sB |2y28r|1830°C 30°C 30°C (LSB lioSrBZ;l; gzi()i(r)ggr;g )2008, Qg)) §
“qo: name) _ (2006) (2008 & 2019) (2006 & 2019) Standard | Easy Il | Standard | Easy II S =
8 Identifications z APF Classic APF Classic Illysis | lysis | Illysis | lysis
& APF APF APF APF
= = = Subculture Classic | Classic | Classic | Classic
AL Pal AL Pal CtFAM | g | CtFAM 2 Ct FAM 2 AL Pal | in Fraser if RLM RLSP Identifications
x x x necessary
2006 | AA17 Eg:,%srits:rge'ées Frozen French fries o o | E | -E / . 2689 |+ | 1179 | o+ | 2438 | + sMA | +MA | Lmonocytogenes + ¥ PO | PD |5 b
2006 | M2 | Frites surgelées Frozen French fries d -LE | -LE | -LE / - 2164 | + 25.96 + +MA +MA L.monocytogenes + + PD PD 51 b
2006 M3 | Triessurgelées | oo French fries sMB | +MB | +MB | +MB | Lmonocvtogenes | e o7 | 1858 | + #HB | +HA | Lmonocytogenes + ¥ PA | PA |5 b
extra-longues L.innocua
2006 | O1 | Frites surgelées Frozen French fries +MB +MB | +HB | +MB L.nzomljglcsit;;ggges + 19.81 + 19.54 + +HA +HA L.monocytogenes + + PA PA 51 b
2006 | BB13 | Carottes crues Raw carrots %} d %} %] / - N/A - N/A - N/A - / / / - - NA NA 51b
2006 | BB | CArOUSTAPEES Iyl carmots o o  LE| © / - | NA |- NA | - NA | - / / / i . NA | NA |5 b
non assaisonnées
2006 | BBY i“;'lmz de Mix vegetables LE o o o / S ONA - NA |- N/A : / / / : : NA | NA |5 b
2006 | CC2 gﬁﬁ{‘fj de Mix vegetables o o o | o / - ONA | -] NA - N/A : / / / i : NA | NA |5 | b
2006 | CC3 | Betteraves Beetroot d ) d a / - N/A - N/A - N/A - / / / - - NA NA 51 b
2006 | CC4 | Concombres Cucumber -ME -ME | -ME | -ME / - 4413 | + | 3642 + N/A - -ME -ME 4] - - PDrr@ar) | NA 51]b
2006 | CC5 | Carottes rapées Grated carrots -LE -LE | -ME | -ME / - N/A - N/A - N/A - / / / - - NA NA 51 b
2006 | CCp | S2rOUS VSN | Ry carrors 0 o o | o / S ONA |- NA |- NA - / / / : : NA | NA |5 b
2006 | CC7 | Chou blanc White cabbage -LE -LE | -LE | -ME / - N/A - N/A - N/A - / / / - - NA NA 51b
2006 | E5 | Frites surgelées Frozen French fries -LE -LC | -ME | -ME L.innocua + 2255 | + | 2159 + 22.08 + +HA +HA L.monocytogenes + + PA PA 5| b
2006 | Q1 ::lmagle:eme Salad #A | +LA | +MA | +MA | Lmonocytogenes | + | 2558 | + 2001 | + #A | +A | Lmonocytogenes + ¥ PA | PA |5 | b
2006 | Q7 | Carottes rapées | Grated carrots +LB(2) d +HA | +MA | L.monocytogenes | + 2950 | + 28.77 + +LA +LA L.monocytogenes + + PA PA 51 b
2006 | S11 | Melange salade, |y oootables o o | o | o / S oNA |- N/A : / / / : : NA | NA |5 b
mais, carottes
2006 | M4 Eroé'::‘l';‘t‘:de e | pre-baked potatoes 0 2 o | o / - NA | - | NA - N/A - / / / - - NA NA | 5| b
2006 | M5 E?éTthizde terre Pre-baked potatoes +LB +MA | +LB | +MB | L.monocytogenes + 16.05 | + 14.41 + 19.00 + +HA +HA L.monocytogenes + + PA PA 51| b
2006 | N13 | Frites surgelées Frozen French fries +MA +MA | +MB | +MB | L.monocytogenes + 1579 | + 11.35 + 18.34 +HA +HA L.monocytogenes + + PA PA 5| b
2006 | N16 | Frites surgelées Frozen French fries +MB +MA | +HB | +MB | L.monocytogenes + 1733 | + 15.19 + 18.27 +HA +MA L.monocytogenes PA PA 5| b
2006 | 02 ;"é';'j‘i‘t‘:de terre | pre-baked potatoes #MA | +MA | +HA | +MA | Lmonocytogenes | + | NA | - | NA | - NA | - o o o : i ND | ND |5 b
2006 | 020 Er(:’aTSi]tzzde terre Pre-baked potatoes +MA +MA | +HA | +MA | L.monocytogenes + 18.01 + 15.31 + 19.51 + +HA +HA L.monocytogenes + + PA PA 510D
2006 | P2 | Frites surgelées Frozen French fries +HB +MB | +MB | +MB L'”ZOM’:ZI%%:Z% + 1645 | + 11.69 + 16.70 + +HB +HA L.monocytogenes + + PA PA 51| b
2006 | M1 | Poélée champétre | Mix vegetables +LA +MB | +MA | +MA | L.monocytogenes | + 2117 | + 2940 + +MB +MA L.monocytogenes i ki PA PA 51b
2006 | Q16 | Chou rouge Red cabbage ) ) ) a / - N/A - N/A - N/A - / / / - - NA NA 51 b
2006 | Q8 Egﬂ;ee:e Mix vegetables sLB | +LB | +MB | +MB | Lmonocytogenes | + | 2449 | + 33.01 " +LA +MA | L.monocytogenes + + PA PA |5 b
2006 | z10 | Caletlesdechou |y oootables sMA | +MA | +HA | +uMB | Lmonocyfogenes | e sy | 4 | 1622 | o+ | 2003 | + sMB | +MA | Lmonocytogenes + + PA | PA |5 b
fleur et de brocolis L.innocua L.innocua
2005 76 | 2220 9T Erogh s salad 0 o | HE | ME / S 7 7N S (R V7 / / / i : NA | NA |5 b
2008 | B16 | Frites surgelées Frozen French fries ) ) g | -ME / - N/A - N/A - 4] 4] / - / NA / 51 b
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VEGETABLES

BIO-RAD

Alternative method: iQ Check Listeria spp
Reference method NF EN ISO 11290-1 After incubation time
Standard Il lysis Easy Il lysis Final result Agreement
2 Standard Il lysis Easy Il lysis N
2 Standard Il | cg'c oanar | LB for 24ha Confirmation =
% Ref Product (French Product Fraser 1/2 Fraser sB |2y28r|1830°C 30°C 30°C (LSB IioSrBZ?;QZﬁOi(r)‘ngqg)ZOO& Qg)) §
“qo‘J name) » (2006) (2008 & 2019) (2006 & 2019) Standard | Easy Il | Standard | Easy Il (‘c‘g’ =
8 Identifications z APF Classic APF Classic Illysis | lysis | Illysis | lysis
& APF | APF | APF | APF
= = = Subculture Classic | Classic | Classic | Classic
AL Pal AL Pal CtFAM | g | CtFAM 2 Ct FAM 2 AL Pal | in Fraser if RLM RLSP Identifications
x x x necessary
2006 | B13 | Pommesdeterme ok browns o o o | / S 212r |+ | 2142 |+ | 2674 |+ sMB | +«Mp | Lmonocytogenes + + PO  PD |5 ¢
rissolées L.innocua
2006 | 1o | pree chowleus | py o #B | +MA | +MB | +LB | Lmonocytogenes | + | 2244 | + | 1924 | + | 2225 | + #HA | 4MA | Lmonocytogenes + ¥ PA | PA |5 |
2006 | L10 Pé”gb‘;s:sa“"tm's Vegetables foam -LE LE | -ME | -ME / - NA | - N/A - -ME -LE o - - NA NA |5 ¢
2006 | Q19 | Célerirémoulade | Celeriac -LE -LE | -ME | -ME / - N/A - N/A - N/A - / / / - - NA NA 51 ¢
Concombre, Mix vegetables with
2006 | Q20 | carottes et chou en dressir? 7} 7} 7} a / - N/A - N/A - N/A - / / / - - NA NA 51 ¢
sauce 9
Fond de Pommes @ (Fraser @
2006 | R11 NP Potatoes to stuff +LA +LA | +LB | +LB L.innocua + N/A - N/A - N/A - ' (Fraser a - - ND ND 51 ¢
de terre a farcir :9) .0)
2006 Q6 ﬁ;:tr'" dechou- | ¢\ liflower +LA | +LA | +MA | +MA | Lmonocytogenes | + | 2868 | + 21.99 + sMA | +HA | Lmonocytogenes + + PA PA |5 ¢
2006 Re | |apenadeOlives | oo o o | E | -E / - ONA |- NA - N/A : / / / i : NA | NA |5 ¢
et Tomates
2006 | sty |Deltspaniersde oo egetables 2 E| o | @ / - NA | - | NA - N/A - / / / - - NA NA | 5 ¢
légumes surgelés
2006 | S20 ';;g;’gﬂﬁ;fa@on Ratatouille vegetables -LE LE | -ME | -ME / - NA | - N/A - / / / - - NA NA | 5 ¢
2008 | B17 | Pommes rissolées | Hash browns ) -LE ) ) / - 18.21 + 15.31 + +MA +MA L.monocytogenes + / PD / 51c
2008 | F7 | Céleri rémoulade | Celeriac +MA +MA | +MA | +MA | L.monocytogenes + 1326 | + 12.24 + +MA +MA L.monocytogenes + / PA / 5]c
2008 | G7 | oadede Beetrot salad 0 o o | o / 7 Y ME | E / : / NA 5 ¢
etteraves touges
2008 | G9 | Pomme rosti Roasted potatoes %} %} -ME | -LE / - N/A - N/A - -ME -ME / - / NA / 5] ¢
2008 | G10 | Salade de tomates | Tomato salad d @ d a / - N/A - N/A - a a / - / NA / 5]c
. . i i i i i i i i - (5Fraser/ i :
2019 | 4433 | Caviar d'aubergine | RTE (eggplant) st st st / st st st AL/Palcam) NA NA 51 c
45/ 41.29/
2019 | 4434 | Salade de RTE salad H-d - Hd |- NG on i 3936/ |+ | 3556/ | 4| 9| : i st - (SFraser/ : - [ PDmay | 2 5 ¢
guacamole TSYEA 4162 36 80 (NC) AL/Palcam) FP(alt)
Macédoine aux 5 . NC on - (5Fraser/
2019 | 4435 légumes RTE salad (macedoine) H-d - H-d - TSYEA - - - - - - - - - +(NC) AL/Palcam) - - NA NA 5] ¢
Céleriala - (5Fraser/
2019 | 4436 moutarde RTE salad (celery) - - st - / - - - - - - - - - st AL/Palcam) - - NA NA 51 ¢
Carottes rapées RTE salad (grated i i § i i i i i i H-d i i i +(1) i i
2019 | 4437 ciboulette carrots) H-d NC on TSYEA (NC) (NC) / NA NA 51 ¢
Betteraves en - - H-d H-d
2019 | 5442 cubes Beetroot H-d - H-d - (Gram -) - - - if - if - Gram) | (Gram-) - st / - - NA NA 51 ¢
Macédoine de - - (5Fraser/ PD
2019 | 5443 légumes RTE (Macédoine) - - - - / - - - 40.41/-- | +/-/- - - - - st AL/Palcam) - - NA - 51 ¢
2019 | 5703 g;aj'n':ed: RTRH vegetables H- £ H | o+ L.innocua + 21.82 £ H | o+ / +(white) |+ L.innocua / + / PA |5 ¢
2019 | 5704 ﬁrat'" de RTRH vegetables st - - - / - 259 | + | H- | + / +(white) |+ L.innocua / + / PD |5 ¢
égumes
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BIO-RAD

ENVIRONMENTAL SAMPLES

Alternative method: iQ-Check Listeria spp
Reference method NF EN ISO 11290-1 After incubation time
Standard Il lysis Easy Il lysis Final result Agreement
2 Standard Il lysis Easy Il lysis N
2 Standard Il | cg'c oanar | LB for 24ha Confirmation =
% Ref Product (French Product Fraser 1/2 Fraser sB |2y28r|1830°C 30°C 30°C (LSB IioSrBZ?;QZﬁOi(r)‘ngqg)ZOO& Qg)) §
“qo‘J name) _ (2006) (2008 & 2019) (2006 & 2019) Standard | Easy Il | Standard | Easy Il S =
8 Identifications z APF Classic APF Classic Illysis | lysis | Il lysis | lysis
& APF APF APF APF
= = = Subculture Classic | Classic | Classic | Classic
AL Pal AL Pal CtFAM | g | CtFAM 2 Ct FAM 2 AL Pal | in Fraser if RLM RLSP Identifications
x x x necessary
2006 | CC14 fEa“ de process | process water o 2 |2 | 2 / - NA | - NA | - N/A - / / / - - NA NA | 6 a
romagerie
2006 | 112 Z;‘tyraé:"ﬂ"sage Wipe +MA | +LA | +MB | +MB | Lmonocytogenes | + | 2171 | + 21.30 + +MB | +MA | Lmonocytogenes + + PA PA | 6 | a
2006 | CC15 | Bain de lavage Rinsing water ) ) ) a / - N/A - N/A - N/A - / / / - - NA NA 6 | a
Eau stagnante L.monocviogenes L.monocytogenes
2006 | 119 | vibrants Water +LB +B | +MB | +MB | ™ ocytog + 1524 | + 18.94 + +MB +MB -monocytog + + PA PA 6 | a
. . L.innocua L.innocua
dispatching
2006 | 120 |E2uepleTeUra HB | 4B | +MB | +M  Lmonooyiogenes |l sy 1690 | + sMB | +mp | LMmonocylogenes + + PA PA | 6 a
contre courant L2 L.innocua L.innocua
2006 | CC16 | E3udeprocess | Process water (cheese 0 o | o | o / S ONA |- NA |- NA | - / / / i . NA | NA |6 a
fromagerie industry)
2006 | W14 |EBUdeTESERU ) 0 o o | o / - ONA - NA |- / / / : . NA | NA |6 a
froide Danone
2006 | CC17 | Eaudeprocess | Process water o o | ME | -ME / . 4033 |+ 8024 | o+ ME | ME o : - PDeawy | "2 6 a
légumerie (vegetable industry) FP(alt)
Condensation
2006 | 113 | centrale eau Condensation 7} 7} 7} a / - N/A - N/A - N/A - / / / - - NA NA 6 | a
glacée
Caniveau zone
2006 | 15 fimeuse Surface sample +MA +LA | +MA | +MA | L.monocytogenes + 18.73 | + 16.33 + 20.22 + +MA +MA L.monocytogenes + + PA PA 6 | a
2006 | 1o | F2u debordement i HA | LA A | MA | Linnocua + | 1948 |+ | 1804 | + | 2103 | + HA | +LA Linnocua y + PA | PA |6 a
2008 | A5 | Eaude process Process water +MB -MB | +MB | -MB L.innocua + 2013 | + 18.46 + +MA +MA L.innocua + / PA / 6 | a
2008 | A14 | Eau de process Process water ) ) -LE | -LE / - N/A - N/A - a a / - / NA / 6 | a
2008 | B20 | Eau de process Process water %} %} %} 9] / - N/A - N/A - 9] 9] / - / NA / 6 | a
2008 | F9 | Eau neuve New water +MA +MA | +MA | +MA | L.monocytogenes | + 13.00 | + | 12.00 + +MA +MA L.monocytogenes i / PA / 6 | a
2008 | F10 | Eau glacée Ice-cold water +LA(2) | +LA(6) | +MA | +MA | L.monocytogenes | + N/A - N/A - a a / - / ND / 6| a
2008 | F11 | Eau sucrerie Water +MA +MA | +MA | +MA | L.monocytogenes | + 1228 | + | 11.06 + +MA +MA L.monocytogenes + / PA / 6 | a
2008 | G20 | Eau atelier saumon Eﬁf;f;)water(seaf""d 0 o o | o / 7 Y o o / : / NA I |6 a
2008 | G21 | Eau de process Process water ) ) ) a / - N/A - N/A - -LE -LE / - / NA / 6 | a
2008 | H11 | Eau d'atelier Process water +LA +LA | +MA | +MA | L.monocytogenes + 2317 | + | 21.02 + +MA +MA L.monocytogenes + / PA / 6 | a
2008 | H12 | Eau de réseau Process water +MA +MA | +MA | +MA | L.monocytogenes | + 2028 | + | 18.18 + +MA +MA L.monocytogenes i / PA / 6 | a
Eau de process
2019 | 5345 | (industrie de la Process water H- + H- + L. seeligeri + 2819 + 22.09 + H- + / - + L.seeligeri + + PA PA 6 | a
viande)
2019 | 5346 EZ‘;:; PI9CeS® | Process water H- B |+ | L seeligeri + 2054 |+ | 2460 | + | H- | + / : + L seeligeri + + PA | PA |6 a
Eau de ringage bol Rinsing water (meat
2019 | 5591 | (environnement SINg st st st st / - - - st - - - st / / - / NA 6 | a
. environment)
carné)
Eau de ringage bol | p. water (dai
2019 | 5592 | (environnement SINg Y st st - - / - 27.68 + H- + / + (yellow) st L.innocua / T / PD 6 | a
lait environment)
aitier)
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Alternative method: iQ-Check Listeria spp
Reference method NF EN ISO 11290-1 After incubation time
Standard Il lysis Easy Il lysis Final result Agreement
2 Standard Il lysis Easy Il lysis N
2 Standard Il | og e o't | LB for 24nat Confirmation , .
% Ref Product (French Product Fraser 1/2 Fraser sB |2y28r|1830°C 30°C 30°C (LSB [oSrBZ?;QZﬁOi(r)‘ngqg)ZOO& ag)) §
“qo‘J name) _ (2006) (2008 & 2019) (2006 & 2019) Standard | Easy Il | Standard | Easy Il z‘_ﬁ =
8 Identifications z APF Classic APF Classic Illysis | lysis | Il lysis | lysis
& APF APF APF APF
= = = Subculture Classic | Classic | Classic | Classic
AL Pal AL | Pal CtFAM | g | CtFAM 2 Ct FAM 2 AL Pal | in Fraser if RLM RLSP Identifications
x x x necessary
Eau de ringage bol | . .
2019 | 5593 | (environnement | <noing water (vegetable | s |- - / : : -] : : st / / : I | Na 6 a
- environment)
végétaux)
Eau de rincage bol Rinsing water (vegetable
2019 | 5594 | (environnement . - st st st / - - - - - - - st / / - / NA 6 | a
- environment)
végétaux)
Eau ringage cutter Rinsing water (poultry
2019 | 5676 | (environnement . - - - - / - - - st - - - st / / - / NA 6 | a
. environment)
volaille)
Eau ringage cutter Rinsing water (dai
2019 | 5677 | (environnement >INg vy st - st st / - - - - - - - st / / - / NA 6 | a
o environment)
laitier)
Eau ringage . .
2019 | 5678 | (environnement R|n§|ng water (dairy st - - - / - - - st st - - st / / - / NA 6 | a
o environment)
laitier)
2006 | 14 tsul:]rr‘:aelce;”m'de Wipe +MA | +MA | +MA | +MA | Lmonocytogenes |+ | 1419 | + 1699 | + +MA | +HA | Lmonocytogenes + * PA PA | 6 | b
2006 | E11 | Eponge plumeuse | Sponge +LA(4) +LA | +LB | +LA | L.monocytogenes + 1415 | + 11.64 + 18.18 + +HB +HB L.monocytogenes + + PA PA 6 | b
2006 | Ef2 | Cponge salle Sponge +B | 4B | +MB | +Mp | Lmonocviogenes | ygar |y | o549 | 4 23.51 + +HB +Hg | L/monocytogenes + + PA PA | 6 | b
d'accrochage L.innocua L.innocua
2006 | D3 | Surface table inox | Surface sample LB | LB | +HB | +MA | LTONOOYIOGENSS | gy 7 |y 27153 | + MB | +mg | Lmonocytogenes + + PA | PA |6 D
L.innocua L.innocua
Surface atelier
2006 | E9 | découpe Surface sample +MB -MA | +HA | -MA L.innocua + 2395 | + N/A/20.23% | i+ +MB +MA L.innocua + + PA PA 6 | b
poissonnerie
2006 | G11 | -igne saumon Surface sample sMB | +MB | +LB | +Lp | Lmonooylogenes | | qese |y | 4395 |+ 17.83 + +HA +HA | L/monocytogenes + + PA PA | 6 | b
siphon Boader 200 L.innocua L.innocua
Surface ligne blanc
2006 | G1 | machine table Surface sample @ @ @ @ / - N/A - N/A - / / / - - NA NA 6 | b
tournante
Surface ligne
2006 | G2 | saumon pont Surface sample +MB +MA | +MB | +MB | L.monocytogenes + 2434 | + 24.94 + +MA +MB L.monocytogenes + + PA PA 6 | b
pesée filets
2006 | G12 | Lignesaumon gt o sample sMB | +MB | +MB | +LB | LMmonooylogenes || ygge |y | 4207 |+ | 1739 | + sHA | +HA | L/monocytogenes + + PA | PA |6 | b
tapis déchets L.innocua L.innocua
Surface ligne L.monocytogenes L.monocytogenes
2006 | G15 | saumon Boader Surface sample +HB +MA | +MB | +MB | .ytg + 17.78 + 11.3 + 17.08 + +HA +HA ' 'ytg + + PA PA 6 | b
200 L.innocua L.innocua
Surface ligne
2006 | G3 Surface sample +LA +LA | +MB | +MB | L.monocytogenes + 1740 | + 15.78 + 21.75 + +HA +HA L.monocytogenes + + PA PA 6 | b
saumon Booder 51
Surface ligne
2006 | G4 | filetage main Surface sample ] ] ] d / - N/A - N/A - N/A - / / / - - NA NA 6 | b
Planche
Surface ligne
2006 | G6 |saumon Darneuse | Surface sample @ ] @ a / - N/A - N/A - N/A - / / / - - NA NA 6 | b
Holac
Surface ligne
2006 | G8 . Surface sample +MB +MA | +HB | +MA | L.monocytogenes i 1585 | + 12.58 + 18.05 + +HA +HA L.monocytogenes & T PA PA 6 | b
saumon tapis bleu
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ENVIRONMENTAL SAMPLES

BIO-RAD

Alternative method: iQ-Check Listeria spp
Reference method NF EN ISO 11290-1 After incubation time
Standard Il lysis Easy Il lysis Final result Agreement
K%} Standard Il lysis Easy Il lysis N
2 Standard Il | cg'c oanar | LB for 24ha Confirmation =
% Ref Product (French Product Fraser 1/2 Fraser sB |2y28r|1830°C 30°C 30°C (LSB lioSrBZ;l; gzi()i(r)ggr;g )2008, Qg)) §
5 name) 5 (2006) (2008 &2019) | (2006 & 2019) Standard | Easy Il | Standard | Easyll | & | =
8 Identifications z APF Classic APF Classic Illysis | lysis | Il lysis | lysis
K APF | APF | APF | APF
= = = Subculture Classic | Classic | Classic | Classic
AL Pal AL Pal CtFAM | g | CtFAM 2 Ct FAM 2 AL Pal | in Fraser if RLM RLSP Identifications
x x x necessary
2006 | G | -ignesaumon Surface sample 2 2 | o | o / , NA | - | NA ; N/A - / / / - - NA NA | 6| b
siphon ététeuse
2006 | G13 | Surface ligne Surface sample O | +LA@)| +HA | +MA | Lmonocytogenes | + | NA | - N/A : o o o : : ND  ND |6 b
saumon ététeuse )
2006 | G14 't'a'g?se;:r:';e"” Surface sample +LB | +LA | +MB | +MB | Lmonocytogenes | + | 1523 | + 19.42 + +HA +HA | Lmonocytogenes + + PA PA | 6 | b
2006 | 110 | Cloison tunnel 4 Surface sample ) ) ) -LE / - N/A - N/A - N/A - / / / - - NA NA 6 | b
2006 | 11 | Rouleausoustapis | o coco camole +B* | +LB | +MB | +Mp  Lmonocytogenes | ygep |, 2061 | + sMB | +mp | Lmonocytogenes + " PA | PA |6 b
parage1 L.innocua L.innocua
2006 | 11 ?j"e jaune entrée | o t2ce sample o ¢ | E | -E / - ONA |- NA - N/A : / / / : i NA | NA |6 | b
2006 | 17 Laép:;sngzrage Z0N€ | S\rface sample +MA +MA | +MB | +MB | L.monocytogenes | + 1395 | + 17.83 + +HB +MB L.monocytogenes + + PA PA 6 | b
2006 | 116 | Tablier Fab Surface sample ] -LE ] %] / - 1810 | + | 1519 + 21.59 + +MA +HA L.innocua + + PD PD 6 | b
2006 | 12 Sgr‘t’lfi‘;;‘;“es 8IS | 5\ rface sample @ | -LA() | +LB | -MB |  L.welshimeri + NA | - | NA - N/A - ] ] o - - ND ND | 6| b
2006 | I3 | Tapis tunnel 3 Surface sample +MA +MA | +MA | +MA | L.monocytogenes | + 1535 | + | 13.84 + 18.56 + +MA +MA L.monocytogenes + + PA PA 6 | b
2006 | 114 | AMANtTOUIIGNe | itace sampie o o | o | o / S oNA |- N/A : / / / : : NA | NA |6 b
2006 | 118 | Ventio Surface sample +LB | -LD(1) | +MB | -LB L.innocua + | 2260 | + 22.30 + +MB | +MB L.innocua + + PA PA | 6 | b
refroidisseur 4
2006 | 19 fﬂ‘zl'gn?e”e Surface sample +MA | +MA | +MA | +MA | Lmonocytogenes | + | 2012 | + | 1243 | + | 2070 | + +HA | +MA | L.monocytogenes + + PA PA |6 b
2006 x5 |Cuvede Surface sample LE 1E | 1E | @ / . NA | - | NA , N/A - / / / - - NA NA | 6| b
décongélation
2006 | X6 | Grilles Surface sample 7 7 2 | @ / - NA | - | NA - N/A - / / / - - NA NA | 6 |b
2006 | X7 | Table sel sec Surface sample -LE -LE -LE | -LE / - N/A - N/A - N/A - / / / - - NA NA 6 | b
2006 | X8 | Table de pelage Surface sample ) d -LE | -LE / - N/A - N/A - N/A - / / / - - NA NA 6 | b
2006 | X9 | Plateau inox Surface sample %} %} %} 9] / - N/A - N/A - N/A - / / / - - NA NA 6| b
2006 | y1 | eblerotiset Surface sample LE | LE | -ME  AE / - ONA | -] NA - N/A : / / / : : NA | NA |6 | b
brochettes
2006 | Y2 |Racks Surface sample -LE ) ) a / - N/A - N/A - N/A - / / / - - NA NA 6 | b
2006 | Y3 |Balance saumon | Surface sample ) ) -ME | -LE / - N/A - N/A - N/A - / / / - - NA NA 6 | b
2006 | Y4 | Table tranché main | Surface sample -LE ) -LE %] / - N/A - N/A - N/A - / / / - - NA NA 6 | b
2006 | Y5 :‘é'i‘;meoﬁ COUPE | §\yrface sample o o | 1E| O / - ONA | -] NA - N/A : / / / : : NA | NA |6 | b
2006 | Y6 | Grilles Surface sample -LE 1E | -ME | -ME / - NA | -] NA - N/A - / / / - - NA NA |6 b
2006 | Y7 | Balance salaison | Surface sample -LE -LE -LE ) / - N/A - N/A - N/A - / / / - - NA NA 6 | b
2006 | Y8 | Saumureur Surface sample -LE -LE ) a / - N/A - N/A - N/A - / / / - - NA NA 6 | b
2006 | E13 | Résidus bac Residues LE | LE | E | AE / - ONA |- NA - N/A i / / / : : NA | NA |6 ¢
échaudoir
2006 | F4 |RESusgrasde | pociues (porkindustry) | +MB | +MA | +HB | +MB | LmOnoovogenes | yg00 Lyl 4701 | o+ | 1860 | + +MB | +HA | Lmonocytogenes + + PA | PA 6 | c
porc L.welshimeri L.welshimeri
2006 | g | Residustémie oo cies #B* | 4B | +MB | +Mp  LMmonocviogenes | yoge | L | qgas | o+ | 2411 " sMB | +mp | Lmonocytogenes + * PA PA | 6 | c
zone mélange L.innocua L.innocua
2006 | X1 | Résidus Hareng ﬁzift‘:;)s (seafood LE o | o | o / - ONA |- | NN i | NA : / / / : : NA | NA |6 ¢
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Alternative method: iQ-Check Listeria spp
Reference method NF EN ISO 11290-1 After incubation time
Standard Il lysis Easy Il lysis Final result Agreement
2 Standard Il lysis Easy Il lysis N
2 Standard Il | cg'c oanar | LB for 24ha Confirmation =
% Ref Product (French Product Fraser 1/2 Fraser sB |2y28r|1830°C 30°C 30°C (LSB IioSrBZ?;QZﬁOinggqg)ZOO& Qg)) §
“g name) _ (2006) (2008 & 2019) (2006 & 2019) Standard | Easy Il | Standard | Easy II S =
8 Identifications z APF Classic APF Classic Illysis | lysis | Il lysis | lysis
& APF APF APF APF
= = = Subculture Classic | Classic | Classic | Classic
AL Pal AL Pal CtFAM | g | CtFAM 2 Ct FAM 2 AL Pal | in Fraser if RLM RLSP Identifications
x x x necessary
2006 | X2 | Résidus Hareng ﬁﬁi‘;’t‘:;)s (seafood o o o | o / - ONA |- NA - N/A : / / / i : NA | NA |6 ¢
2006 | x4 | Residusdefiétan | Residues (seafood 0 o o | o / Sl oNA |- NA - NA / / / . . NA | NA 6| ¢
frais industry)
2006 | C11 | Résidus table inox | Residues -ME +MB | +HB | +MB L.ivanovii + 28.57 + 22.73 + +HC +MB L.ivanovii + + PA PA 6 | c
2006 | E10 bRaesf:lz poisson ﬁzif#;)s (seafood +LB(1) | +LA | +HA | +MB | Lmonocytogenes | + | 2500 | + 28.17 + +MB | +MB | Lmonocytogenes + + PA PA |6 ¢
2006 | F1 | ResidUspour o lpociies (patéindustty) | +MA | +MB | +HB | +HB | Lmonocytogenes |+ | 1626 | + 18.67 + +HB sHp | L:monocytogenes + + PA PA |6 c
fabrication paté L.innocua
Résidus foie et L.monocytogenes L.monocytogenes
2006 | F2 Residues (pork industry) +MB +MB | +HB | +HB L.innocua + 1487 | + 15.45 + +HB +HA L.innocua + + PA PA 6 | c
ceceur de porc . e
L.welshimeri L.welshimeri
2006 F3 | Residuspour o lpocdies (patéindustry) | +LB | +LB | +MB | +MB | Lmonoovtogenes |l qsha |y 1850 | + sHB | +HA | L/monocytogenes + + PA | PA 6 | o
fabrication paté L.innocua L.innocua
2006 | F5 | Résidus crépinette | Residues +LA +LA | +HA | +MA | L.monocytogenes + 27133 | + 30.06 + +LA +LA(2) L.monocytogenes + + PA PA 6 | c
2006 | g | Residus caniveau | pogiyeg HMA | +MA | +MB | +MB | Lmonocylogenes |l qg g | 2000 | + sMB | +MA | Lmonocytogenes + ' PA | PA 6
zone mélange L.innocua
Résidus bac L.monocviogenes L.monocytogenes
2006 | 117 | déchets entrée Residues +MB +LB | +tMB | +MB | ocytog + 1892 | + 19.71 + +MB +MB -monocytog + + PA PA 6 | c
Gyro L.innocua L.innocua
2008 | A3 | Residusstand | Residues (cheese 0 o | LE | LE / S a2 |+ | 1224 | WA | HMA Linnocua + / PD 6 ¢
fromage industry)
2008 | C11 | Eau sale Dirty water ) ) ) 9 / - 33.31 + | 33.03 + +LA +LA L.monocytogenes + / PD / 6 | ¢
2008 | C12 | Eau sale Dirty water +LA +LA | +MA | +MA | L.monocytogenes + 3482 | + | 3383 + +LA +LA L.monocytogenes + / PA / 6 | ¢
2008 | Fi7 | Residus Residues (seafood #MA | +MA | +MA | +MA | Lmonocytogenes |+ | 2040 | + | 1445 | + sMA | +MA | Lmonocytogenes + / PA I 6 ¢
poissonnerie industry)
2008 | F1g | Residus Residues (delicatessen | o | o | o / - ONA |- | NA |- o o / . / NA I 6 c
charcuterie industry)
2008 | F20 | Résidus Végétaux Sr?\zlr%l:]e;e(r\]/te)getable +MD +MD | +MD | +MD | L.monocytogenes + 29.21 + | 2591 + +MD +MD L.monocytogenes + / PA / 6 | c
2008 | F21 | Residus atelier | Residues (seafood sMA | +MA | +MA | +MA | Lmonocytogenes | + | 1634 | + | 1439 | + sMA | +MA | Lmonocytogenes + / PA 6| ¢
saumon industry)
2008 | F28 | Résidus boucherie ﬁzzf#;)s (butchery ME | -ME | +MB | +MD | Lmonocylogenes | + | 3091 | + | 3212 @+ sMD | -ME | Lmonocytogenes + / PA I 16 ¢
2008 | Fg |Résidusstand | Residues (delicatessen | ,\yg | y\B | 4MB | +MD | Lmonocytogenes |+ | 2033 | + | 2340 | + sMB | +MB | Lmonocytogenes + / PA I 6 ¢
charcuterie industry)
2008 | F30 | Résidus boucherie ﬁzzftlr‘;)s (butchery o o o | o / . 2489 | + | 2837 | + sMB | +MB | Lmonocytogenes + / PD I 6 ¢
2008 | G18 | Eau de flaque Puddle water ) ) ) a / - N/A - N/A - a a / - / NA / 6 | ¢
2008 | G19 | Eau d'égout Sewer water )] )] )] ) / - N/A - N/A - a a / - / NA / 6 | ¢
2008 | H13 Re_5|dus . Besmues (seafood +LA +LA | +LA | +LA | L.monocytogenes + 2052 | + 18.66 + +MA +MA L.monocytogenes + / PA / 6 | c
poissonnerie industry)
2008 | H14 Résidus stand _Re5|dues (cheese +LA +LA | +LA | +LA | L.monocytogenes + 21.78 | + 19.83 + +MA +MA L.monocytogenes + / PA / 6 | c
fromage industry)
Poussiére
2019 | 5589 asplr.ateur Dust (dairy environment) H- + - - L. seeligeri + - - H-d d - - + Gram NC / - / ND 6 | c
(environnement
laitier)
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Alternative method: iQ-Check Listeria spp
Reference method NF EN ISO 11290-1 After incubation time
Standard Il lysis Easy Il lysis Final result Agreement
K%} Standard Il lysis Easy Il lysis N
2 Standardll |\ sgfor onat | LSB for 24n at Confirmation =
< lysis o o (LSB for 24h in 2006 and 2008; S| o
& | Ref | Croduct(French o et Fraser 1/2 Fraser Lse22n30°c| . 0°C 30°C LSB for 22h in 2019) =S
"qo: name) (2006) (2008 & 2019) (2006 & 2019) Standard | Easy |l | Standard | Easy Il | & | F
8 Identifications 2 APF Classic APF Classic lysis | lysis | Il lysis | lysis | ©
& APF APF APF APF
= = = Subculture Classic | Classic | Classic | Classic
AL Pal AL Pal CtFAM E CtFAM E CtFAM é AL Pal | in Fraser if RLM RLSP Identifications
necessary
Poussiére
2019 | 5590 asplfateur Dust (dairy environment) st - st - / - - - st st - st st / / - / NA 6 | ¢c
(environnement
laitier)
2019 | 5672 | Doonets vegétaux | Residues (vogetable Hd | - | Hd | - | (GamNQ) | - : - Hd |- : : st Gram NC / : I ONA |6 C
€ gamme environment)
Déchets . .
2019 | 5673 | (environnement | esidues (dairy : A / : 40481- | - - | - : i st | - (5FraserALPalcam) | | : I PR 6 | ¢
latier) environment) FP(alt)
Poussiére
2019 | 5674 | 2SPirateur Dust (dairy environment) | - -] - / : : -] : : st / j : / NA | 6| c
(environnement
laitier)
Poussiére
2019 | 5675 | 2sPrateur Dust (dairy environment) | - - - - / : : : - - : . st / / : I NA | 6 c
(environnement
laitier)
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BIO-RAD

ENVIRONMENTAL SAMPLE (Extension study, 2019 — ADRIA Développement)

Alternative method: iQ-Check Listeria spp
¢
Reference method NF EN ISO 11290-1 18h at 30°C + 1°C
Easy Il lysis FDRS Easy Il lysis Final result Fm;l:l);{e;ult Agreement Fg%rgeEn; ?t”
» LSB for 18h at 30°C LSB for 18h at 30°C Easy Il lysis Easv Il Ivsis Easy Il lysis y
% Fraser 1/2 Fraser Confirmation Yoy
& | Rer | Product(French Product — | APFClassic | APF Fast | APFClassic | APF Fast g
[S) name) I =2 (1) () o [2) =
o Identifications = - w B R = - = -
© o & © & © £ © P4 ©
e o= g S v © uwl © | w  © | u
= = = = = = = = _ | 5 5 g = o =] w o o o T o o o
AL | Pal | AL |Pal g E g E g &8, g g 2 | 5 E % i 2 2 g g | < & | < g < e | <
w .= c g
- - - - st / - st st st - / - - - NA NA NA NA |a
39.35/
4027/ | +Hl- | - : st I : Sost st |- st st - (SFraser/ L T TS BTN
: AL/Palcam) FP(alt)
+(NCon
- - - - - - - - / - - - - - - TSYEA) / - - - - NA NA NA NA |a
- - |- - - - - st / - - st st - st st / - - - - NA NA NA NA | a
+(NCon
- - - - - - - st / - - st - - - TSYEA) / - - - - NA NA NA NA |a
28.01 +  129.70 + 28.85 + 29.08 | + | L.monocytogenes | + + H+ + / + + L.monocytogenes + + + + PA PA PA PA | a
2819 | + |2959 + 2878 | + | 2925 | + | Lmonocytogenes | + +  HHH-| o+ / + + L"""L”;%‘Zgz”“/ + |+ | + |+ | PA PA | PA | PA |a
28.61 + 30.15 + 28.45 + 30.02 | + | L.monocytogenes | + + H+ + / + + L.monocytogenes + + + + PA PA PA PA | a
2827 | + 2985 + 2871 | + | 3027 | st / - + | HeH- | / + + L"""L”;;‘;y;‘;gz”“/ + |+ | + |+ | PD | PD | PD  PD a
29.25 + 129.90 + 27.56 + 29.29 | + | L.monocytogenes | + + H+ + / + + L.monocytogenes + + + + PA PA PA PA | a
- - - - - - - + | L.monocytogenes | + - st st - st st / - - - - ND ND ND ND |a
3030 |+ |31.04 + 3008 | + | 3149 | + | Lmonocylogenes/ | + | HHH-| o+ / + + Lmonocytogenes/ |, |, | 4 | 4 | PA | PA | PA | PA  a
L.innocua L.innocua
33.10 +  33.60 + 31.99 + 3296 | + | L.monocytogenes | + + H+ + / + + L.monocytogenes + + + + PA PA PA PA |a
2887 |+ 2949 + 2887 | + | 2009 | + L.innocua + + | HHH-| o+ / + + L'm‘z”;)%‘c’gz”“/ + |+ | + |+ | PA | PA | PA | PA |a
33.60 +  133.07 + 3403 | + | 3380 | 3+ | L.monocytogenes | + + H+ + / + + L.monocytogenes + + + + PA PA PA PA | a
2840 | + 2823 + 2806 | + | 2851 | + | Lmonocylogenes/ |, + | HHH-| o+ / + + Lmonocytogenes/ |, |, | 4 | 4 | PA | PA | PA | PA  a
L.innocua L.innocua
40.16 - (5Fraser/ PD
- m +/-I- - - - st / - - st - - - st AL/Palcam) - - - - NA o) NA NA | a
36.24 + 1362 + 36.32 | + | 3319 / - + H- + / - (yellow) st L.innocua + + + + PD PD PD PD | a
- - |- - - - - - / - - - - - - st / - - - - NA NA NA NA |a
- - |- - - - - st / - - - - - - st / - - - - NA NA NA NA | a
- - |- - - / - - st - - - st / - - - - NA NA NA NA |a
- - |- - - - - st / - - - - - - st / - - - - NA NA NA NA |a
- - |- - / - - st st - - st / - - - - NA NA NA NA | a
2677 | + |2165 + 2705 | + | 2738 | - / - + O HeH- |+ / + + L"""L”f’cy"’ge”eS/ + |+ |+ |+ | PD PD | PD | PD b
.innocua
3062 | + |31.01 + 3126 | + | 3152 | + L""‘l”/‘.;%ggg”ey + ] H / 1+d/ + L.innocua + |+ | + |+ | PA | PA | PA PA |b
29.90 + 30.24 + 30.02 + 3010 | + L.innocua i + H- + / - + L.innocua i i + i PA PA PA PA | b
30.68 + 13045 + 30.49 + 30.50 | + | L.monocytogenes | + + H+ + / + + L.monocytogenes + + + + PA PA PA PA | b
30.34 + 130.85 + 30.77 + 30.78 | + | L.monocytogenes | + + H+ + / + + L.monocytogenes + + + + PA PA PA PA | b
38.73 + |37.79 + 36.70 + 36.71 | + | L.monocytogenes | + + H+ + / + + L.monocytogenes + + + + PA PA PA PA | b
28.41 + 2832 + 28.43 + 2858 | + L.innocua + + H+ + / + + L.monocytogenes + + + + PA PA PA PA | b
L.monocytogenes/ i L.monocytogenes/
25.00 + | 35.03 + 24.85 + 2503 | + | innocua + + | H¥H-| + / + + | innocua + + + + PA PA PA PA | b
274+ | 2147 ¥ 2701 | + | 2745 | + L"”"L”;%Zgg”“/ ¥ £ He |+ / ¥ ¥ L.monocytogenes | + | + | + | + | PA | PA | PA | PA |b
32.05 +  131.54 + 31.711 + | 3142 | + | Lmonocytogenes | + + H+ + / + +(1) L.monocytogenes i i + + PA PA PA PA | b
3119 + 13041 + 31.06 + 31.1 + | L.monocytogenes | + + H+ + / + st L.monocytogenes + + + + PA PA PA PA | b

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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ENVIRONMENTAL SAMPLE (Extension study, 2019 — ADRIA Développement)

Alternative method: iQ-Check Listeria spp
q¢
Reference method NF EN 1SO 11290-1 18h at 30°C + 1°C
Easy Il lysis FDRS Easy Il lysis Final result Fm;EI)rReSsuIt Agreement Fg%rgeEn; e;nt”
@ LSB for 18h at 30°C LSB for 18h at 30°C Easy Il lysis Easv Il vsis Easy Il lysis Ivsis y
% Fraser 1/2 Fraser Confirmation yay Y
& | Ref | Product(French Product — | APFClassic = APF Fast | APFClassic | APF Fast g
[S) name) I =2 (1) () (2] [2) L
P Identifications % B % | @ % 7 9 ‘B %
& o o | 8| v | 8 @ @ ] @
o @ g e g (e g e 8 e
O = > o [T [T (1 (1
= = = = = = = = S5 © o = T8 o [TH o [TH o [TH o
> > > > — £ 3 a =
AL | Pal | AL |Pal g 3 g g g g g B 2 = % : i 2 2 g g | < & | < g < | & | <
w .= c §
39.38/ - (5Fraser/ PD
oo | - - - - | st / - - st |- - - st ALPalcam) L ey | MA O NANA D
- - - - - - - / - - st - - - st / - - - - NA NA NA NA |b
R R R - - - - - / - - st - - - st / - - - - NA NA NA NA | b
R R R R - - - - / - - - - - - st / - - - - NA NA NA NA | b
41.02/ - (5Fraser/ PD
; - +[-I- - - - - / - - ost |- - - st ALPalcam) - - - - NA e NA | NA |b
R R R - - - - - / - - st - - - st / - - - - NA NA NA NA | b
R R R R / - - - - - - st / - - - - NA NA NA NA | b
R R R R / - - - - - - st / - - - - NA NA NA NA | b
R R R - / - - H-d d - - + (GRAM NC) - - - - NA NA NA NA | b
- - - - - - - - / - - st st - st st / - - - - NA NA NA NA | b
36.92 + | 35.64 + 35.58 + 36.14 | + L.innocua + + H+ | +(2) / + + L.monocytogenes + + + + PA PA PA PA | ¢
- - |- - - - - + | L.monocytogenes | + - st st - st st / - - = = ND ND ND ND | ¢
3293 | + | 3246 + 3251 | + | 3248 | + | Lmonocytogenes | + + | HeH-| o+ | + + L"""L”%%‘C’gg’m/ +# |+ |+ |+ PA | PA | PA|PA cC
3030 | + 3036 + 3101 | + | 3110 | + L.innocua + + H- + / - + L.innocua + + + + PA PA PA PA | ¢
31.00 + 130.73 + 30.41 + 30.60 | st / - + H+ + / + + L.monocytogenes + + + + PD PD PD PD ¢
3024 |+ | 3084 + 3098 | + | 3104 | + L.innocua + + | HeH-| o+ | + + L"""L”;’%‘c’gg”“/ +# |+ |+ |+ PA | PA | PA|PA cC
32.28 + 130.80 + 32.10 + 3207 | + L.innocua + + H- + / - + L.innocua + + + + PA PA PA PA | ¢
30.04 +  29.65 + 30.28 + 3019 | + L.innocua + + H- + / - + L.innocua i i + i PA PA PA PA | ¢
R R R R - - - - / = - - - - - - / - - - - NA NA NA NA |c
R R R - - - - - / - - st - - - st / - - - - NA NA NA NA |c
41.78/ - (5Fraser/ PD
) - +/-/- ; ; ; d (GRAM NC) ; - - - - - - ALPelcam) - - - - NA e NA | NA |c
R R R - - - - st / - - - - - - - / - - - - NA NA NA NA |c
2859 | + | 2811 + 2828 | + | 2839 | - I : N : / | s +# + + |+ | PD | PD | PD | PD
. innocua
R R R R - - - + | L.monocytogenes | + - - - - - st / - - - - ND ND ND ND |c
- i | Lmenocytogenss/ |, N st st / - - - - | ND | ND | ND | ND
.nnocua
32.36 + 31.99 + 32.35 + 3238 | + L.innocua + + H- + / - + L.innocua i i + i PA PA PA PA | ¢
38.08/
e i i i - (5Fraser/ i i i i PA
41 .-32/ ++/ + | L.monocytogenes | + st st st st AL/Palcam) erta ND ND ND |c
3049 |+ | 3006 + 3165 | + | 3185 | + | Lmonocytogenes | + o | HemH| o+ | + + L'mi”;%ggzney + |+ + |+ pA | PA | PA| PA G
R R R R - - - - L. seeligeri + - H-d d - - + (GRAM NC) - - - - ND ND ND ND |c
- - - - - - - - / - - st st - st st / - - - - NA NA NA NA | ¢
38.75 - (5Fraser/ PD
- - I +[-/+ - - - - (GRAMNC) - - H-d - - - st - - - - NA NA NA |c
03 AL/Palcam) FP(alt)
R R R R - - - - / = - - - - - st / - - - - NA NA NA NA |c
R R R R - - - - / = - - - - - st / - - - - NA NA NA NA |c
R R R R - - - - / = - - - - - st / - - - - NA NA NA NA |c
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BIO-RAD

COMPOSITE FOODS

Alternative method: iQ-Check Listeria spp
Reference method
» NF EN ISO 11290-1 After enrichment broth storage for 72h at 5°C * 3°C
% Standard Il lysis Easy lysis Final result Agreement 2
P Standard Il lysis Easy Il lysis s g
& | Ref | Product (French Product
5 | Ref | Product (French name) | Produc _ Sl’tggd;EdR” LSB for 22h at _ I'ngsg(':'R LSBfor24hat | Standard Il | Easyll | Standard Il | Easyll | § <
2 Fraser 1/2 Fraser . = 30°C + 72h at = y 30°C+72hat5°C | S . lysis 72h | lysis72h | lysis72h | lysis 72h
a Identifications = result o 2 result o 2 Identifications
£ | (2008 5°C (2019) 2 o +3°C (2019) 2 APF APF APF APF
(20 19’ APF Classic (2019)’ APF Classic Classic | Classic | Classic | Classic
AL Pal | AL | Pal ) CtFAM Ct FAM
2019 | 1658 | Piémontaise jambon | RTE salad (ham) H-d | +d L.welshimeri + / if +* 18.13 + L.seeligeri i + PA PA 1]a
15.97*
2019 | 1659 | 110 chou jambonet | RTE salad (ham cabbage | | / : 18.47 + 2218 + | Lmonocytogenes | + + PD PD |1 a
comté and cheese)
2019 | 1673 | Piémontaise jambon | RTE salad (ham) H+ + H+ + L.monocytogenes + 17.69 + 20.08 + L.monocytogenes + + PA PA 1]a
2019 1674 110 choujambonet | RTE salad (ham cabbage |\, |, |y, |, Lmonocytogenes | + 19.67 + 23.14 + | Lmonocytogenes | + v PA PA | 1|a
comté and cheese)
2019 1675 Sandwichjambon | RTEsandwich(hamand |\, . |y L | ponaotogenes |+ 19.91 + 2435 + | Lmonocytogenes | + + PA PA |1 a
emmental cheese)
2019 1676 Sandwichjambon  RTEsandwich(hamand | o | o | o | g / : 2247 + 26.16 + | Lmonocytogenes | + + PD PD |1 a
beurre butter)
2019 | 1753 | Salade pamplemousse | RTE salad (grapefruit) H+ + H+ + L.monocytogenes + 24.22 + 28.87 + L.monocytogenes + + PA PA 1]a
2019 | 3938 | Salade orge lentille feta | RTE salad H-d H-d / - 40.47/-/- +/-/- 39.75/-/- +/-/- AL(%:ar ZZ% - PDrpaty | PDreany | 1] a
2019 | 4449 | Piémontaise RTE salad H- + H- + L.innocua + 16.18 + 18.92 + L.monocytogenes i + PA PA 1]a
2019 | 4450 | Salade jambon RTE salad (ham) H- + H- + L.innocua + 18.93 + 24.06 + L.innocua + + PA PA 1]a
2019 | 4451 | Salade poulet roti Et-lriEks:rI\?d (roasted H- + H- + L.innocua + 16.42 + 20.78 + L.innocua + + PA PA 1]a
. H+d/
2019 | 4452 | Sandwich thon RTE sandwich (tuna) Hd/ - /H- NC on TSYEA : 17.2 + 19.44 + L innocua + + PD PD 1 a
crudités - IH- d
2019 4453 SNNWINIMOON  RrE sandiwich (ham) | HeH- |+ | K-+ L innocua + 15.04 + 17.68 + L innocua + + PA PA |1 a
2019 4454 T20Nelles ala RTRH (pasta) He | + | H+ | + | Lmonocytogenes | + 13.66 + 16.43 + | Lmonocytogenes | + + PA PA |1 a
2019 | 5431 | SaAlade parisienne au | pre oy st | st | st | st / : : / : NA NA | 1]a
jambon, emmental
. . . i N n - (5Fraser/ i
2019 | 5433 | Sandwich bacon grillé | RTE Sandwich st st / 41.08/-/ +/-/ AL/Palcam) PD rp(ar NA 1] a
2019 | 5434 | Sandwich poulet RTE Sandwich / ' . / : NA NA |1]a
emmental
2019 | 1660 | Piz2a jambon RTRH Pizza (ham and He He |+ Lmonocytogenes | + 16.95 + 20.34 + | Lmonocytogenes | + + PA PA | 1]b
fromage cheese)
2019 | 1661 | Quiche lorraine RTRH Quiche Lorraine H+ + H+ + L.monocytogenes + 17.04 + 20.14 + L.monocytogenes + + PA PA 11b
2019 | 1664 Pizza jambon RTRH Pizza (ham and H+ + H+ + L monocytogenes + 19.94 N 231 N L.monocytogene/ + N PA PA 11
fromage cheese) L.monocytogenes
2019 | 1665 | Quiche lorraine RTRH Quiche Lorraine H+ + H+ + L.monocytogenes + 17.47 + 21.31 + L.monocytogenes + + PA PA 11b
2019 | 1666 Feuilletes ?resses RTRH (puff ham and H+ + H+ + L.monocytogenes + - / - ND ND 11b
emmental jambon cheese)
2019 | 1667 | Feuilletés tressés | RTRH (puff ham and / : 20.56 + 2342 + | Lmonocytogenes | + + PD PD 1 b
emmental jambon cheese)
2019 | 1668 21‘;‘:;32;'5 poulet | RTRH (Couscous) st / : 16.11 . 18.69 + | Lmonocytogenes | + + PD PD 1 b
2019 | 1669 :1?:;52:5 poulet RTRH (Couscous) H+ + H+ + L.monocytogenes + 17.94 + 19.6 + L.monocytogenes + + PA PA 11b
2019 | 4455 mfn":tr:“' sauce RTRH (pasta) st st / - 14.46 ¥ 17.93 + L.innocua + ¥ PD PD |1 b
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COMPOSITE FOODS

BIO-RAD

Alternative method: iQ-Check Listeria spp
Reference method
» NF EN ISO 11290-1 After enrichment broth storage for 72h at 5°C * 3°C
% Standard Il lysis Easy lysis Final result Agreement 2
= Standard Il lysis Easy Il lysis s g
w5 | Ref | Product (French name) | Product standard Il ) g ¢ o 5t Easyll | | B for 24h at Standard Il | Easyll | Standard Il | Easyll | = &
o = | lysis PCR = lysis PCR = y Yoo 18
= Fraser 1/2 Fraser \dentifications 2 result 30°C + 72h at 2 result 30°C +72h at 5°C 2 Identifications lysis 72h | lysis 72h | lysis 72h | lysis 72h
= & (2006 5°C (2019) K (2006 +3°C (2019) K APF APF APF APF
2019)’ APF Classic 2019)’ APF Classic Classic | Classic | Classic | Classic
AL Pal | AL | Pal CtFAM Ct FAM
2019 4456  "letdepouletet  RTRH (chickenfilletand |\, 1 1 p Linnocua + 16.18 ; 19.52 ; Linnocua + ; PA PA 1D
pomme de terre potatoes)

2019 | 4457 | Quiche lorraine RTRH (quiche lorraine) H- + H- + L.innocua + -I-- -[-I- 30.03 + L.innocua - + ND Fnar) PA 11b
2019 | 4458 | Pizza chorizo RTRH pizza H+/H- + H- + L.innocua + 13.9 + 17.94 + L.innocua + i PA PA 11b
2019 | 5435 | Pizza lardons chevre | RTRH pizza - - - / - - - / - NA NA 11b
2019 | 5440 | Quiche lorraine RTRH Quiche Lorraine st / - - / - NA NA 11b
2019 5441 12716 SO prRy Quiche st st / : : / . NA NA |1]b

. i i - (5Fraser/ i
2019 | 5444 | Paélla RTRH (Paella) st st st st / AL/Palcam) NA NA 11b

. 39.08/ - (5Fraser/
2019 | 5445 | Nouilles Royales RTRH Pasta st st st st / - - 39 40)- +/+/- AL/Palcam) - NA PDepay (1| Db
2006 | BB1 | Coupe profiteroles Dessert (profiteroles) -LE -LE | -ME | -ME / + - 9] - - PD Fpait NA 1]c
2006 | E1 | Tartelettes fruits Pastry +MA | -MA | +MA | -MA L.innocua + + + L.innocua + + PA PA 1]1¢
2006 | N10 | Tartelette framboise Pastry +LB | +LA | +HA | +MA L.monocytogenes + - - a - - ND ND 1]¢
2019|1662  Religieuse café Pastry e |+ TR, Lmonooylogenes/ 19.24 ; 2137 ; Linnocua + ; PA PA | 1)c
2019 | 1663 | Eclair vanille Pastry H- + H- + L.innocua - 19.2 + 21.59 + L.monocytogenes + + PD PD 1]1¢
2019 | 1671 | Tortilla fraiche Tortilla st st st st / - 19.04 + 20.67 + L.innocua i + PD PD 1]c
2019 | 1672 | Paris-Brest Pastry - - st st / - 16.26 + 19.81 + L.innocua i + PD PD 1]c
2019 | 1677 | Eclair vanille Pastry H+ + H+ + L.monocytogenes + 20.87 + 2513 + L.monocytogenes + + PA PA 1l¢
2019 | 1678 | Paris-Brest Pastry - - - - / - 16.99 + 20.87 + L.monocytogenes + + PD PD 1l¢
2019 | 1680 | Tortilla espagnole Tortilla H+ + H+ + L.monocytogenes + 18.09 + 22.33 + L.monocytogenes + + PA PA 1l¢

. . . i i i i - (5Fraser/ i i
2019 | 1681 | Tortilla fraiche Tortilla H+ + H+ + L.monocytogenes + AL/Palcam) ND ND 1]c
2019 | 5333  Tarte croustillant | Pastry Heo| o+ | Linnocua + 41,871 1 : : AL(Z,F;ZZ% : - | PAway | ND |1 c
2019 5334 Entremets alapart | Pastry Heo|o Linnocua + 1 24.26° i+ 266 s | Lmonocylogenes |, ; PA PA | 1)c

- [H- L.seeligeri

2019 | 5438 | Eclair chocolat Pastry N / : ISP NNA | A[f,fa’;"’c’;‘j;/) i -~ | PDey | PDry |1 C
2019 | 5439 | Paris Brest Pastry H-d - H-d (Gram -) - - - / - - NA NA 1]c¢
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BIO-RAD

MEAT PRODUCTS

Alternative method: iQ-Check Listeria spp
Reference method
® NF EN ISO 112901 After enrichment broth storage for 72h at 5°C * 3°C
% Standard Il lysis Easy Il lysis Final result Agreement 2
= Standard lysis Easy Il lysis S g
55 | Ref | Product (Frenchname) | Product _ | Stancarcl LsB for 22hat _ e | LsBlor2dnat | _ Standard | Easyll | Standard | Easyll | & &
2 Fraser 1/2 Fraser \dentificat 2 y it 30°C + 72h at 2 y it 30°C + 72h at 5°C 2 \dentificat [l lysis 72h | lysis 72h | Il lysis 72h | lysis 72h S
a entifications 3 resu 5°C (2019) 3 resu +3°C (2019) 3 entifications APF APF APF APF
(2006, . (2006, : . . . .
2019) APF Classic 2019) APF Classic Classic | Classic | Classic | Classic
AL Pal AL | Pal Ct FAM Ct FAM
2006 | AA5 | Filet mignon de porc Pork meat d d d ) / - + + L.monocytogenes i i PD PD 2]a
2006 | AA6 | Cotes de porc Pork meat +LA(2) | +LA(1) | +HA | +MA L.welshimeri + + L.welshimeri + + PA PA 2a
2006 | C5 |Viande hachée Ground meat a a +HB | +HB L.mcznp cyltogenes | + + L.monp cytogenes + + PA PA 2]a
.innocua L.innocua
2006 | E4 | Viande de boeuf hachée | Ground beef -LE -ME -LE | -LE / - + + d - - PD ey | PDrpay |2 @
2006 | K5 |Haché de beeuf Ground beef %] -LE d %] / - + + L.welshimeri + + PD PD 2]a
2006 | K8 | Magret de canard Duck breast d d +MB | +MB L.innocua + + + L.innocua + + PA PA 2a
2006 | M11 | Jove de boeuf Beef trim B | 4B | +LB | +Mp | Lmonooytogenes |, ; L.monocytogernes | -, . PA PA |2 a
L.innocua L.innocua
2006 | M12 | Foie de porc Pork liver a -LE +A | LA L.welshimeri i + + L.welshimeri + + PA PA 2|a
2006 | M6 | Viande de boeuf Beef trim #B | 4B |+MB | +LB | Lmonocylogenes |\, s L.monocytogenes |, + PA PA 2 a
L.innocua L.innocua
2006 | M9 | Viande de cheval Horse meat %] -LE +LB | -LB L.innocua + - - / - - ND ND 2]a
2006 | N22 | Viande hachée Ground meat +LB +LB | +LB | +MA | L.monocytogenes | + + + L.mtzr}ztr:,;;tggaenes + + PA PA 2]a
2006 | N3 | Steak surgelé Frozen meat sMA | 4B | +MB | +MC L"”‘Z”I.z;}gggae”es + : : L innocua : | NOewan | NDewan | 5 )
2006 | 011 | Manchons de canard Duck meat +B | +LB | +MB | +MB | Lmonocylogenes | s . Lmonocytogenes | s PA PA 2a
L.welshimeri L.welshimeri
2006 | 012 | Escalope de volaille Poultry meat +A | LA | +HA | -MA | Lwelshimeri | + + + L'”Zovcglifﬁgges + + PA PA 2|a
2006 | 013 | Cuisse de poulet Chicken meat +MB +MB | +MB | +MC L.monp cytogenes + + + L.monpcytogenes + + PA PA 2]a
L.innocua L.innocua
2006 | O14 | Cuisse de dinde Turkey meat LE | 4B | -ME | Mg | Lmonocviogenes |, v L.monocytogenes |, + PA PA 2a
L.welshimeri L.welshimeri
2006 | O7 | Viande hachée de beeuf | Ground beef +LB +LB | +HB | +MB L.monocytgger?es + + + L.monocytgger?es + + PA PA 2|a
L.welshimeri L.welshimeri
2006 | Q14 | Viande hachée Ground meat +LA +LA | +MA | +MA | L.monocytogenes | + + + L.monocytogenes + + PA PA 2|a
2006 | W1 | Filet de tournedos Beef trim -LE a +MA | +MA L.welshimeri + + + L.welshimeri + + PA PA 2|a
2006 | Z11 | Steack haché de poulet Ground chicken +LA +LA | +MB | +LA L.welshimeri + + + L.welshimeri + + PA PA 2]a
2005 M1 rats Sausages sMB | +MB | +HA | +MA|  Linnocua |+  + + Linnocua + + PA PA 2 b
2006 A/g1 Mini boulettes de beeuf Mini beef balls +MA +MA | +MA | +MA | L.monocytogenes | + + + L.monocytogenes + + PA PA 21b
2006 | BB3 | Farce fraiche a la tomate | Seasoned ground pork +LA +LA | +MB | +MB L.welshimeri + + + L.welshimeri + + PA PA 2|b
2006 | BB4 | Paupiettes de veau Seasoned veal meat +LB +LB | +MB | +MB L.monocyt ogenes |4 + + L.monooytpgeqes + + PA PA 2|b
L.welshimeri L.welshimeri
2006 | N2 | Réti de veau Orloff Cooking veal meat +LA +LA | +HA | +MA | L.monocytogenes | + + + L.monocytogenes i i PA PA 2b
2006 | N24 | Réti de veau Roast veal a %] +LA | -MA L.welshimeri + + + L.monocytogenes + + PA PA 2|b
2006 | 017 | Alles de pouletmarinees | o oo chicken meat sMA | LA | +HA | MA | Limocua |+ |+ + L.monocytogenes | + PA PA 2b
au curry L.innocua
2006 | P8 | Hamburger & cuire Seasoned ground beef +MB +MB | +HC | +LB L.monocytgger?es + + + L.monooytpgeqes + + PA PA 2|b
L.welshimeri L.welshimeri
- . L L.welshimeri
2006 | R16 | Crépinettes au vin blanc | Cooked pork meat +LA -LA +LB | -LB L.welshimeri + + + L monocytogenes + + PA PA 2|b
2006 | S10 | lomates farcies prétesa | oy o tomatoes @ | E |+HA | MB | Linnocua A + L.monocytogenes | + PA PA 2/b
cuire L.innocua
2006 A'8‘1 Merguez hallal Merguez -ME -ME | +MA | +MA L.welshimeri & + + L.welshimeri i W PA PA 2|c
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MEAT PRODUCTS

BIO-RAD

Alternative method: iQ-Check Listeria spp
Reference method
@ NF EN ISO 11290-1 After enrichment broth storage for 72h at 5°C + 3°C
% Standard Il lysis Easy Il lysis Final result Agreement 2
= Standard lysis Easy Il lysis S g
w5 | Ref | Product (French name) | Product _ ‘T’tasgdgng" L SB for 22 at _ l'szgsg(';'R LSBor24hat | Standard | Easyll | Standard | Easyll | & &
2 Fraser 1/2 Fraser \dentificat S| Y 30°C + 72h at > y 30°C + 72h at 5°C > I [l lysis 72h | lysis 72h | Il lysis 72h | lysis 72h <
a entifications = result 5°C (2019 2 result +3°C (2019 a Identifications APF APF APF APF
& | (2006 (2019) o (2006 £3°C(2019) | & . . . .
20 19)’ APF Classic 20 19)’ APF Classic Classic | Classic | Classic | Classic
AL Pal AL | Pal Ct FAM Ct FAM
2006 | AA2 | Merguez Merguez d +LA | +MB | +MA | L.monocytogenes | + - - d - - ND ND 2|c
2006 | AA3 | Chipolatas Sausages +LA +LA | +HB | +MB L.welshimeri i + + L.welshimeri i i PA PA 2|c
2006 | AA4 | Saucisse biologique Sausages +LA +LA | +MA | +MA L.welshimeri i + + L.welshimeri i i PA PA 2|c
2006 | AA8 | Chipolatas Sausages -LE -LE |[-ME | @ / - + + L.welshimeri i i PD PD 2|c
2006 | AA9 | Saucisse de Toulouse Sausages +MB +MB | +HA | +MB | L.monocytogenes | + + + L.monocytogenes + + PA PA 2|¢
2006 B|131 Saucisse au poivre Seasoned sausage -LE -LE | +MB | +MB L.welshimeri & + + L.welshimeri i i PA PA 2|c
2006 821 Chipolatas aux herbes Seasoned sausage +LB +LB | +MB | +HB | L.monocytogenes | + - d ND ND 2|¢
2006 851 Boudin noir cuit Cooking pork meat ] ] ] @ / + + d PDepay | PDepay |2 | C
2006 | BB6 | Saucisses au roquefort Cheese sausage d +LA(1) | +MA | +HA L.welshimeri i + + L.welshimeri i i PA PA 2|c
2006 | M13 | Chorizo Chorizo -LE -LE | +HA | -LA L.innocua + + + L.monocytogenes + + PA PA 2|c
2006 | M7 | Jambon fumé Smoked ham d d d ) / + + L.monocytogenes i i PD PD 2|c
2006 | M8 | Merguez Merguez +LB + B | +LB | +MB L.monocyt 0genes | 4 + + L.monocytogenes + + PA PA 2|¢
L.welshimeri
2006 | N1 | Chipolatas Sausages 9] 9] 9] ) / + + L.monocytogenes i i PD PD 2|c
2006 | N23 | Chipolatas Sausages +LA@2) | +LA(1) | +HA | +MA | L.monocytogenes | + + " L.monocytogenes + + PA PA (2]|c
L.welshimeri
2006 | 010 | Poitrine fumée Smoked ham HA | A | +MB | +MB | Lmonocytogenes | + " L.monocytogenes + + PA PA (2]|c
L.welshimeri
2006 | O15 | Saucisses de veau Veal sausage +LB -LlB | +HB | -MA L.welshimeri + + + L.monocytggeqes + + PA PA 2|c
L.welshimeri
2006 | O4 | Merguez Merguez %) -LE @ | -LE / + + L.monocytogenes + + PD PD 2|c
2006 | 05 | Paté de campagne Paté +A | +LB@ | +MB | +MA t/,‘;,";’ggl‘jg + - Y ND ND 2 c
2006 | O8 |Bacon Bacon ] ] -ME | -LE / - + + L.welshimeri + + PD PD 2l¢
2006 | O9 | Lardons Bacon +LA(2) ] +HB | -MA L.welshimeri + + + L.welshimeri + + PA PA 2|c
. L.monocytogenes
2006 | P6 | Chipolatas aux herbes Seasoned sausage ] ] +LA | +MA | L.monocytogenes | + + + | welshimeri + + PA PA 2|¢
2006 | P7 | Merguez Merguez ap | +«B | THB |,y | Lmonocytogenes | |, " L.monocyfogenes | . PA PA  2|c
(@ L.welshimeri L.welshimeri
2006 | R15 | Merguez Merguez +MA +MA *MB | +MB L.monocytggeqes + + + L.monocytggeqes + + PA PA 2|¢
(@) (@ L.welshimeri L.welshimeri
2006 | S9 | Chipolatas Sausages +LB + B | +MB | +MB L.monocytpgeqes + + + L.monocytpgeqes + + PA PA 2|¢
L.welshimeri L.welshimeri
2006 | X11 | Chorizo Chorizo -LE -LE | +MB | +MB L.welshimeri i + + L.welshimeri i i PA PA 2|c
2006 | X14 | Véritables merguez Merguez -LE -LE -LE | -ME / + + / NA NA 2|c
2006 | Z3 | Merguez Merguez +B | +LB | +HB | +MB | L/monocytogenes | s . Lmonocylogenes | + PA PA (2 ¢
L.welshimeri L.welshimeri
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BIO-RAD

DAIRY PRODUCTS

Reference method Alternative method: iQ-Check Listeria spp

@ NF EN ISO 11290-1 After enrichment broth storage for 72h at 5°C + 3°C

% Standard Il lysis Easy Il lysis Final result Agreement =

S Standard | Standard Il lysis Easy Il lysis g g

5 | Ref | Product (French name) | Product _ | Mysis | LsBforzohat | [o oo | LSBfor2shat | Standard | Easyll | Standard | Easyll | & &

§ Fraser 1/2 Fraser \dentifications 2 PCR 30°C + 72h at 2 PCI}% rezult 30°C +72h at5°C 2 Identifications [Ilysis 72h | lysis 72h | Il lysis 72h | lysis 72h S

()] o [5] o [
& | result 5°C (2019) & 1 3°C (2019) & APF APF APF APF
(2006, APF Classic (2006, 2019) APF Classic Classic | Classic | Classic | Classic
AL Pal | AL | Pal 2019) Ct FAM Ct FAM
2006 | P3 | Maroilles au lait cru Raw milk cheese +LB +LB | +MB | +MA L.monocytogenes + + + L.monocytogenes + + PA PA 3|a
2006 | P4 | Maroilles au lait cru Raw milk cheese 9] -LE | +MA | +LA L.monocytogenes + + + L.monocytogenes + + PA PA 3|a
2006 | Q15 | Brie de Meaux Cheese a -LE | +MA | +MA L.monocytogenes + + + L.monocytogenes + + PA PA 3|a
2006 | Q24 | Rocamadour au lait cru | Raw milk cheese 9] @ | +LA | +LA L.monocytogenes + + + L.monocytogenes + + PA PA 3| a
2019 | 3468 | Rocamadour au lait cru | Raw milk cheese H+ + H+ + L.monocytogenes + 24.25 + -26.18* il+* | L.monocytogenes + + PA PA 3|a
2019 | 346 | Jomme Savoie aulalt | gay, i cheese Hed He | +@) | Lmonocytogenes | + 28.80 + 29 » | Lmonocylogenes/ |, + PA PA |3 a
2019 | 3470 | Abondance au lait cru | Raw milk cheese H-d +d st - (Gram -) - 31.02 + -/ 34.81* i/+* L.welshimeri + + PD PD 3|a
2019 | 347 | Selessur-Cheraulalt | gay, mii cheese st s | - / : 32,06 ; 126.01* i+ | Lwelshimeri ; ; PD PD 3 a
2019 | 3473 Roquefort au lait cru | Raw milk cheese - / - 22.45 + 24.08 » | Lmonocylogenes |, + PD PD (3| a
Jinnocua
2019 | 3474 | Neufchatel au lait cru | Raw milk cheese H- + H- + L.innocua + - *[-[- _,,'/_/_ -/ 39.39* if+* L.innocua + ND Fnait PA 3| a
2019 | 3475 | Neufchatel au lait cru | Raw milk cheese - st - / - -/ 34.42* i+ i/ 23.1* il+* | L.monocytogenes + + PD PD 3|a
2019 | 4429 | Emmental au lait cru Raw milk cheese st st - / - - - - / NA NA 3 a
2019 | 4430 | Appenzeller au laitcru | Raw milk cheese st st st / - - - - / NA NA 3|a
2019 | 4431 Emmental aulaitcru | Raw milk cheese Hd | - NC on TSYEA - - - - A[f:;fci% NA NA (3 a
2019 | 4432 | Paletou au lait cru Raw milk cheese st - / - - - il -* - i/ -* / NA NA 3|a
2019 | 4462 | Brie de Meaux au lait cru | Raw milk cheese - - st - / - - - - - / - - NA NA 3 a
2019 | 5338 | Comté lait cru Raw milk cheese H- + H- + L.innocua + 37.05 + 22.7 + L.innocua + + PA PA 3 a
2019 | 5339 | Abondance au lait cru | Raw milk cheese H- . L welshimeri + 28.43 : 36.15 ¢ Lwelshimeri ; ; PA PA |3 a
2019 | 5340 | Rocamadour au lait cru | Raw milk cheese st 2+ H- + L.grayi + 38.15 + -I-l- -I-I- L.innocua + PA NDenaiy | 3 | @
2019 | 5341 | Morbier Lait cru Raw milk cheese H- + H- + L.welshimeri + - - - - / - - ND ND 3|a
2006 | E7 | Laitcru Raw milk ) ) -LE | -LE / - + + L.monocytogenes + + PD PD 3|b
2006 | 027 | Lait cru Raw milk +LA +LA | +HA | +MA L.monocytogenes + + + L.monocytogenes + + PA PA 3|b
2006 | 028 | Lait cru Raw milk +LA +LB | +MA | +MB L.monocytogenes + + + L.monocytogenes + + PA PA 3|b
2006 | C8 |Laitcru Raw milk +LA(1) @ | +HA | -LA L.welshimeri + + + L.welshimeri + + PA PA 3|b
2019 | 3476 | Lait cru Raw milk H+ + H+ + L.monocytogenes + 19.36 + 20.05 + L.monocytogenes + + PA PA 3|b
2019 | 3477 | Lait cru Raw milk H+ + H+ + L.monocytogenes + 17.93 + 20.51 + L.monocytogenes + + PA PA 3|b
2019 | 3478 | Lait cru Raw milk H+ + H+ + L.monocytogenes + 21.55 + 19.91 + L.monocytogenes + + PA PA 3|b
2019 | 3479 | Lait cru Raw milk H- + H- + L.innocua + 14.64 + 19.49 + L.innocua + + PA PA 3|b
2019 | 3480 | Lait cru Raw milk H+ + H+ + L.monocytogenes + 20.16 + 19.57 + L.monocytogenes + + PA PA 3|b
2019 | 3481 | Lait cru Raw milk H+ + H+ + L.monocytogenes + 22.16 + 20.34 + L.monocytogenes + + PA PA 3|b
2019 | 4459 | Lait cru Raw milk - - - / - - - - / NA NA 3|b
. . 48.5/-/ - (5Fraser/
2019 | 4461 | Lait cru Raw milk st - / - 4167 +-/+ - AL/Palcam) PD Fpar) NA 3b
2019 | 5336 | Lait cru Raw milk H- + H- + L.innocua + - - - (5Fraser/AL/Palca ND ND 3|b
m)

2019 | 5337 | Lait cru Raw milk H- + H- + L.innocua + 17.34 + 19.96 + L.innocua + + PA PA 3|b
2006 | C2 | Munster Cheese +M +MA | +MB | +MA L.monocytogenes + + + L.monocytogenes + + PA PA 3lc
2006 | C4 | Maroilles Cheese +LB(2) ) +LB | +MA L.monocytogenes + + + L.monocytogenes + + PA PA 3| c
2006 | E6 | Ossau lraty Cheese HA | HA | +HB aMp |  Lmonodviodenes + Lmonocylogenes | + PA PA |3 ¢
2006 | E8 | Fromage de chevre Cheese +MB | +MB | +MB | +MB L.monocytogenes + + + L.monocytogenes + + PA PA 3lc
2006 | N11 | Maroilles fermier Cheese +LA +LB | +MB | +LB L.monocytogenes + + + L.monocytogenes + + PA PA 3|c
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BIO-RAD

DAIRY PRODUCTS

Alternative method: iQ-Check Listeria spp
Reference method

® NF EN ISO 11290-1 After enrichment broth storage for 72h at 5°C * 3°C

(_% Standard Il lysis Easy Il lysis Final result Agreement =

S Standard | Standard Il lysis Easy Il lysis g g

kS Ref | Product (French name) | Product » Il lysis LSB for 22h at » Easy Il Ivsis LSB for 24h at ~ Standard | Easyll | Standard | Easyll =

2 Fraser 1/2 Fraser \dentifications 2 PCR 30°C + 72h at 2 PCI% re:ult 30°C+72hat5°C 2 Identifications I lysis 72h | lysis 72h | Il lysis 72h | lysis 72h S

a & | result 5°C (2019) & (2006, 2019) 1 3°C (2019) & APF APF APF APF

(2006, APF Classic ! APF Classic Classic | Classic | Classic | Classic
AL Pal | AL | Pal 2019) Ct FAM Ct FAM
2006 | N12 | Maroilles fermier Cheese +LA +MA | +MA | +MA L.monocytogenes + + + L.monocytogenes + + PA PA 3|c
2006 | N18 | Coeur de Neufchatel Cheese -LE -LE | -LE | -LE / - + + L.monocytogenes + + PD PD 3lc
2006 | 023 | Biche de chévre Cheese +LA | +MC | +HA | +MA L.monocytogenes + + + L.monocytogenes + + PA PA 3| c
2006 | Q9 | Biche de chévre Cheese +LB +LB | +MC | +MB L.monocytogenes + + + L.monocytogenes + + PA PA 3| c
2006 | P20 | Saint Paulin Cheese +LA +LA | +MA | +MA L.monocytogenes + + + L.monocytogenes + + PA PA 3¢
2006 | P21 | Fromage de chévre Cheese +LB +MD | +HB | +MA L.monocytogenes + + + L.monocytogenes + + PA PA 3|c
2006 | Q13 | Glace chocolat Chocolate ice-cream +LC +LC | +HB | +MB L.monocytogenes + + + L.monocytogenes + + PA PA 3lc
2006 | 3" | Glace vanile chocolat | lce-cream ME | ME | ME | -ME / N + 0 PD oy | PDrry | 3 C
2019 | 5342 g::t‘:m:)s? au lait Pasteurised cheese H- + H- + L.innocua + 17.58 + 23.62 + L.innocua + + PA PA 3lc
2019 | 5343  Cantal aulait Pasteurised cheese H- + | H| o+ L.welshimeri ¥ 24.85 + 31.94 + L.welshimeri - + PA PA 3 ¢
pasteurisé
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BIO-RAD

FISHERY PRODUCTS

Alternative method: iQ-Check Listeria spp
Reference method
® NF EN ISO 112901 After enrichment broth storage for 72h at 5°C * 3°C
% Standard Il lysis Easy Il lysis Final result Agreement =
= Standard | Standard Il lysis Easy Il lysis S &
55 | Ref | Product (French name) | Product _ | llysis | LSBfor22nat _ | E;Sg(':'R LSBfor24hat | Standard | Easyll | Standard | Easyll | & &
= Fraser 1/2 Fraser ldentifications 2 PCR 30°C + 72h at 2 y result 30°C +72h at5°C 2 Identifications [Ilysis 72h | lysis 72h | Il lysis 72h | lysis 72h ©
a & | result 5°C (2019) & (2006 1 3°C (2019) & APF APF APF APF
(2006, APF Classic 2019)’ APF Classic Classic | Classic | Classic | Classic
AL Pal | AL | Pal 2019) Ct FAM Ct FAM
2006 | G17 | Saumon frais Salmon %] %] d 4] / i i / - PDrpay | PDrrary | 4 | @
2006 | G18 | Saumon frais Salmon @ a 9] 4} / - - / - NA NA 4 a
2006 | G19 | Saumon frais Salmon @ @ 9] 4} / - - - / - - NA NA 4 a
2006 | G20 | Saumon frais Salmon +LA +LA | +HB | +MB | L.monocytogenes | + + + L.monocytogenes + i PA PA 4 a
2006 | N8 Cockta,ll de fruits de mer Frozen seafood cocktail 2 ME | +HA +l\*/IB L.mon_ocytogenes + + + L.monpcytogenes + + PA PA 43
surgelé L.innocua L.innocua
2006 | N19 COtha." de fruits de mer Frozen seafood cocktail 4} +LB(2 +LA | +MB | L.monocytogenes | + + + L.mong cytogenes + + PA PA 4 |a
surgelé ) L.innocua
2006 | W3 | Roti de poisson Roast fish -LE -LE | LE | @ / - + + L.monocytogenes + + PD PD 4 a
2006 | M20 | Darnes de lieu noir Fish +LA(4) | +LA | +LB | +LA | L.monocytogenes | + + + L.monocytogenes i + PA PA 4 a
2006 | M22 | Crevettes Shrimps +LA | +MB | +LA | +MA | L.monocytogenes | + + + L.seeligeri + i PA PA 4 a
2006 | N21 | Langoustines Langoustines -LE -LE d 4] / - + + L.monocytogenes + i PD PD 4 a
2006 | Q25 | Crevettes entiéres Shrimps +LB -LA | +MB | -LA L.seeligeri + + + L.seeligeri + + PA PA 4 |a
2006 | X12 | Filet de perche du Nil Fish fillet +MB -LB | +MB | -MB L.innocua + + + L.innocua + + PA PA 4 |a
2006 | E3 |Harengs Herring -LE g |-ME| @ / + + L.monocytogenes + i PD PD 41b
2006 | C6 | Harengs marinés Marinated herrings 9] 9] -LE | @ / + + d - - PD @y | PDrp@ayy | 4 | b
) ) ' L.monocytogenes L.monocytogenes
2006 | M16 | Eglefin fumé Smoked fish +LB +B | +LB | +LB 1 innocua + + + 1 innocua + + PA PA 4D
2006 | M18 | Haddock Haddock +LB +LB | +LB | +LA | L.monocytogenes | + + + L.monocytogenes + + PA PA 41b
2006 | C1 | Saumon fumé Smoked salmon %] -LE ) 4] / - + + L.innocua + i PD PD 41b
2006 | C3 | Lardons de saumon fumé | Smoked grouns salmon a +LA | +LB | +MB | L.monocytogenes | + + + L.monocytogenes + + PA PA 41D
2006 | M17 | Sprats fumés Smoked fish +MA | +MA | +HA | +HA | L.monocytogenes | + + + L.monocytogenes + i PA PA 41b
2006 | R20 | Saumon fumé d'Ecosse Smoked tuna a a ) 4] / + + L.monocytogenes + + PD PD 41D
2006 | S5 | Eglefin fumé Smoked fish o | E | E | E / + + L'm"”fcs}gzge”es + + PD PD 4 b
. . L.monocytogenes L.monocytogenes
2006 | S19 | Paniers au saumon fumé | Smoked salmon +LC +LB | +MB | +MB L innocua + + + L innocua + + PA PA 4D
2006 | M15 | Crevettes cuites Cooked shrimps +LB +MB | +MB | +LB L'mirﬁ% gg;znes + + + L.monocytogenes + i PA PA 4 |c
2006 | C7 | Tarama Tarama -LE -LE | -ME | -LE / - + + ) = - PDrpaty | PDrray | 4 | C
2006 | E2 | Terrine langoustines RTE langoustines +HA | +MB | +HB | +MB | L.monocytogenes | + + + L.monocytogenes + i PA PA 41c
2006 | K1 | Accras de morue RTRH (cod fritters) +MA | +MA | +HA | +HA | L.monocytogenes | + + + L.monocytogenes + + PA PA 4|c
Filet de poisson a la o .
2006 | M14 orovencale Cooked fish fillet -LE -LE @ | -LE / + + L.innocua + + PD PD 4 1c
2006 | M19 | Kippers Herring +LA(2) +L)B(2 +LA | +LA | L.monocytogenes | + + + L.monocytogenes + i PA PA 4|c
2006 | N4 | Faluche au thon Sandwich (tuna) +LA +LA | +HA | +MA | L.monocytogenes | + - - L.monocytogenes - = ND vty | NDenay |4 | €
2006 | N5 | Faluche aux crevettes Sandwich (shrimp) +LA +LB | +HA | +MB | L.monocytogenes | + + + L.monocytogenes + + PA PA 4|c
2006 | N6 | Faluche aux crevettes Sandwich (shrimp) +LB +LB | +HA | +MB | L.monocytogenes | + - - L.monocytogenes - ND @ty | NDenay |4 | C
2006 | N7 fBr;(i):hettes de saumon Cooked salmon +LB +LA | +MA | +MA | L.monocytogenes | + + + L.monocytogenes + + PA PA 4 c
2006 | N20 | Calamars & laromaine | Cooked calamar #B | +LB | +LB | +mp Lmonocytogenes | + + L.monocytogenes + + PA PA |4c
L.innocua L.innocua
2006 | N25 | Poisson ala bordelaise | Cooked fish HMD | +MB | +HA | 4B | LOnoclogenes |, + Lmonocytogenes |+ + PA PA [ 4]c
2019 | 5446 JC:S(;S;Z“G de saint RTRH Seafood : / 39.6/-/40.51 m : - | (5Fraser/AL/Palca - | PDmwy | NA 4 ¢
m)
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BIO-RAD

VEGETABLES

Alternative method: iQ-Check Listeria spp
Reference method
NF EN I1SO 11290-1 After enrichment broth storage for 72h at 5°C + 3°C
%; Standard Il lysis Easy Il lysis Final result Agreement
IS Standard Il Easy Il Iysis gl o
© H [®] o
w5 | Ref | Product (French name) | Product _ | Stendardll | o lf)(/>sl’|322h A - B E;Sg(':'R LSBfor24hat | Standard | Easy Sltla’:d:i‘;d Easyll | | &
2 Fraser 1/2 Fraser - = | |ysisPCR | - = y 30°C+72hat5°C | 5 - Il lysis 72h | lysis 72h y lysis 72h | ©
a Identifications 2 30°C + 72h at 2 result o 2 Identifications 72h
& | result (2006, o & 1 3°C (2019) & APF APF APF
2019) 5°C (2019) (s APF Classic Classic | Classic APF Classic
APF Classic 2019) Classic
AL Pal | AL | Pal Ct FAM Ct FAM
2006 | N14 | Champignons surgelés Frozen mushrooms +LA +LA | +MA | +MA | L.monocytogenes | + - - @ = - ND ND 5 a
2006 Z7 g:r‘;‘élze“r fleurette frozen caulfiower LE | AE | -ME  ME / N ; / : - | PDewwy | PDeay | 5 a
2006 | J4 | Epinards branches Leaf spinach +LA(3) +(;|)3 +MA | +MA | L.monocytogenes | + + + L.monocytogenes i i PA PA 51 a
2006 | J7 | Petits pois Peas +LB -LA | +MB | -MA L.innocua i + + L.innocua i i PA PA 5 a
2006 | J1 | Petits pois Peas 4B | +LB | +MB | +M | Lmonocytogenes | + + L.monocytogenes | Sy + PA PA |5 a
L.innocua L.innocua
2006 | J2 | Poslée de légumes frais | Mix vegetables +B | +MB | +MB  +MB | Lfmonocytogenes | + + L.monocytogenes |ESY . PA PA | 5|a
L.innocua L.innocua
L.monocytogenes L monocytogenes
2006 | J3 | Petits pois Peas +LB +LB | +MB | +MB L.innocua + + + ' Li ) + + PA PA 51 a
Cua .innocua
L.welshimeri
2006 | J5 | Epinards hachés Spinach +LB +LB | +MB | +MA | L.monocytogenes | + + + L.monocytogenes i i PA PA 5 a
2006 | J6 | Petits pois Peas B | LB | +MB | +Mp | LMmonocviogenes |, ; L.monocylogeres | . PA PA |5 a
L.innocua L.innocua
2006 | J8 | Epinards branches Leaf spinach +LA -LA | +MA | -MA L.welshimeri + + + L.welshimeri + + PA PA 5|a
2006 | P9 | Poélée romaine Mix vegetables %] -LE | +HA | +LA | L.monocytogenes | + + + L.monocytogenes + + PA PA 5 a
2019 | 5335 | Champignon blanc Mushroom H- + H- + L.innocua + 17.66 + 20.51 + L.innocua + + PA PA 5 a
2019 | 5344 | Brocoli Broccoli H- + H- + L.innocua + 23.55 + 28.99 + L.innocua + + PA PA 5 a
2006 | AA17 | Frites surgelées Favorita | Frozen french fries 9] a -LE | -LE / - + + L.monocytogenes + + PD PD 51b
2006 | M2 | Frites surgelées Frozen french fries 9] -LE | -LE | -LE / - + + L.monocytogenes + + PD PD 51b
2006 | M3 | Frites surgelées extra- b oo fronch fries sMB | +MB | +MB | +Mp | Lmonocytogenes |, + + Lmonocytogenes |+ + PA PA |5 b
longues L.innocua
2006 | O1 | Frites surgelées Frozen french fries +MB | +MB | +HB | +MB L.nzovr‘:glcs};'t%}:ges + + + L.monocytogenes + + PA PA 51b
2006 | E5 | Frites surgelées Frozen french fries -LE -LC | -ME | -ME L.innocua + + + L.monocytogenes + + PA PA 51b
2006 | Q1 | Salade 4éme gamme Salad +LA +LA | +MA | +MA | L.monocytogenes | + + + L.monocytogenes + + PA PA 51b
2006 | Q7 | Carottes rapées Grated carrots +LB(2) @ | +HA | +MA | L.monocytogenes | + + + L.monocytogenes + + PA PA 51b
2006 | M5 E%Tmtzz de terre Pre-baked potatoes +LB +MA | +LB | +MB | L.monocytogenes | + + + L.monocytogenes i i PA PA 51b
2006 | N13 | Frites surgelées Frozen french fries +MA | +MA | +MB | +MB | L.monocytogenes | + + + L.monocytogenes i i PA PA 51b
2006 | N16 | Frites surgelées Frozen french fries +MB | +MA | +HB | +MB | L.monocytogenes | + + + L.monocytogenes + + PA PA 51b
2006 | 02 E%T{J?t: de terre Pre-baked potatoes +MA | +MA | +HA | +MA | L.monocytogenes | + - - a - - ND ND 510D
2006 | 020 E%Tmtzss de terre Pre-baked potatoes +MA | +MA | +HA | +MA | L.monocytogenes | + + + L.monocytogenes i i PA PA 51b
2006 | P2 | Frites surgelées Frozen french fries +HB | +MB | +MB | +MB L.nzovr;gl(;};?t;gq;eeges + + + L.monocytogenes + + PA PA 51b
2006 | M1 | Poélée champétre Mix vegetables +LA | +MB | +MA | +MA | L.monocytogenes | + + + L.monocytogenes + + PA PA 51b
2006 | Q8 | Poélée de légumes Mix vegetables +LB +LB | +MB | +MB | L.monocytogenes | + + + L.monocytogenes i i PA PA 51b
2006 | 710 Galettes Qe chou fleur et Mix vegetables MA | +MA | +HA | +MB L.monpcytogenes N N N L.monpoytogenes + + PA PA 5 | b
de brocolis L.innocua L.innocua
2006 | P10 ::lgsglfshou-fleur, Puree +LB +MA | +MB | +LB | L.monocytogenes | + + + L.monocytogenes + + PA PA 5|c
2006 | R11 éF?QScic:e Pommes de terre Potatoes to stuff +LA +LA | +LB | +LB L.innocua + - - @ - - ND ND 5lc
2006 | Q6 | Gratin de chou-fleur Cauliflower +LA +LA | +MA | +MA | L.monocytogenes | + + + L.monocytogenes + + PA PA 5|c¢
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VEGETABLES

BIO-RAD

Alternative method: iQ-Check Listeria spp
Reference method
NF EN I1SO 11290-1 After enrichment broth storage for 72h at 5°C % 3°C

ﬁ Standard Il lysis Easy Il lysis Final result Agreement

= Standard Il Easy Il lysis g o

© H [®] o

- Ref | Product (French name) Product _ - If)(/)sr|s2 onat _ LSB for 24h at _ Standard | Easy | SltIaTdSai;d Easy I 2=

= Fraser 1/2 Fraser I = o = 30°C +72h at 5°C = I I lysis 72h | lysis 72h y lysis 72h ©

a Identifications 2 30°C + 72h at 2 +3°C (2019 2 Identifications APF APF 72h APF

o 5°C (019) | © A - CPE | oher | APE T
APF Classic assic assic assic | o coic assic
AL Pal | AL | Pal Ct FAM CtFAM
39.59/ 40.71/3 - (5Fraser/
2019 | 4434 | Salade de guacamole RTE salad H-d - H-d - NC on TSYEA - 38.90/47 01 +H+/+ 8.98/37.28 +H+/+ AL/Palcam) - - 5 ¢
2019 | 4435 | Macédoine aux 5 légumes | RTE salad (macedoine) H-d - H-d - NC on TSYEA - - - - / - - NA NA 5c¢
2019 | 4437 | Carottes rapées ciboulette | RTE salad (grated carrots) - - H-d - NC on TSYEA - - / - - NA NA 5|c¢
2019 | 5442 | Betteraves en cubes Beetroot H-d - H-d - (Gram -) - 41.63/-- +/-/- 39.72/-/- +/-/- - (9Fraser/ - - 5|c¢
AL/Palcam)

2019 | 5443 | Macédoine de légumes RTE (Macédoine) - - - - / - - - - - NA NA 5c¢
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ENVIRONMENTAL SAMPLES

BIO-RAD

Alternative method: iQ-Check Listeria spp
Reference method
® NF EN ISO 11290-1 After enrichment broth storage for 72h at 5°C * 3°C
% Standard Il lysis Easy lysis Final result Agreement =
S Standard | Standard Il lysis Easy Il lysis > &
w5 | Ref | Product (French name) | Product _| Mhss | LsBloraznat | _ | Eiassg(';'R LSBfor2dhat | Standard | Easyll | Standard | Easyll | | &
= Fraser 1/2 Fraser ldentifications 2 PCR 30°C + 72h at 5°C 2 y result 30°C +72h at5°C 2 Identifications IIlysis 72h | lysis 72h | Il lysis 72h | lysis 72h ©
a & | result (2019) & (2006 1 3°C (2019) & APF APF APF APF
(2006, APF Classic 20 19)’ APF Classic Classic | Classic | Classic | Classic
AL Pal | AL | Pal 2019) Ct FAM Ct FAM
2006 | 12 | Tuyau arrosage entrée T4 | Wipe +MA | +LA | +MB | +MB | L.monocytogenes | + + + L.monocytogenes + + PA PA 6| a
2006 | 119 Elau stagnante vibrants Water +LB +B | +MB | +MB L.monpcytogenes N + N L.monpcytogenes + + PA PA 6 | a
dispatching L.innocua L.innocua
2006 | 120 Eau epierreur a contre Water +LB +B | +MB | +MB L.monpcytogenes N + N L.monpcytogenes + + PA PA 6 | a
courant L2 L.innocua L.innocua
2006 | 15 | Caniveau zone filmeuse Surface sample +MA | +LA | +MA | +MA | L.monocytogenes | + + + L.monocytogenes + + PA PA 6| a
2006 | J1o | Eau debordement Water #A | LA | +A | MA|  Linnocua - + Linnocua + + PA PA |6 a
refroidisseur
2019 | 5345  Eau de process Process water Ho | o+ B o# L seeligeri | + 23.08 + 26.07 + L sesligeri + + PA PA |6 a
(industrie de la viande)
2019 | 5346 E;‘ggt‘; E;‘)’cess Process water H- £ H | o+ L. seeligeri + 23.37 + 27.71 " L seeligeri + + PA PA |6 a
2006 | 14 | Surface humide tunnel 3 | Wipe +MA | +MA | +MA | +MA | L.monocytogenes | + + + L.monocytogenes + + PA PA 6| b
2006 | E11 | Eponge plumeuse Sponge +LA(4) | +LA | +LB | +LA | L.monocytogenes | + + + L.monocytogenes + + PA PA 6| b
2006 | E12 | Eponge salle d'accrochage | Sponge +LB +LB | +MB | +MB L.monp cytogenes + + + L.monp cytogenes + + PA PA 6| b
L.innocua L.innocua
2006 | D3 | Surface table inox Surface sample +LB +LB | +HB | +MA L.monp cytogenes | + + L.monp cylogenes + + PA PA 6| b
L.innocua L.innocua
2006 | G11 Ligne saumon siphon Surface sample MB | +MB | +LB | +LB L.monpcytogenes + + + L.mongcytogenes + + PA PA 6 | b
Boader 200 L.innocua L.innocua
2006 | g1 | Surface ligne blanc Surface sample o o 0 o / : / : : NA NA | 6| b
machine table tournante
2006 | G2 ?gg:;?ng?:e saumon pont Surface sample +MB | +MA | +MB | +MB | L.monocytogenes | + + + L.monocytogenes + + PA PA 6| b
2006 | G12 L|gne saumon tapis Surface sample MB | +MB | +MB | +LB L.monpcytogenes N + N L.monpcytogenes + + PA PA 6 | b
déchets L.innocua L.innocua
2006 | G15 Surface ligne saumon Surface sample +HB | +MA | +MB | +MB L.monpcytogenes + + N L.monpcytogenes + + PA PA 6 | b
Boader 200 L.innocua L.innocua
2006 | G3 gggggf sllgne saumon Surface sample +LA +LA | +MB | +MB | L.monocytogenes | + + + L.monocytogenes + + PA PA 6| b
2006 | G4 gg;if}i"gne filetage main | o, ¢ e sample ¢ o o o / : / : : NA NA | 6| b
2006 | ge | Surfaceligne saumon | g 0o camole o | o o o / : / : : NA NA | 6 b
Darneuse Holac
2006 | G8 Zl;?f)fetgne saumon Surface sample +MB | +MA | +HB | +MA | L.monocytogenes | + + + L.monocytogenes + + PA PA 6| b
Ligne saumon siphon
2006 | G9 ctéteuse Surface sample 4} 4} 4} 4} / - / - - NA NA 6| b
2006 | G13 gtlgf:;::ellgne saumon Surface sample 7] +L;\(4 +HA | +MA | L.monocytogenes | + / - - ND ND 6| b
2006 | G14 tg;:;z:aumon tapis Surface sample +LB +LA | +MB | +MB | L.monocytogenes | + + + L.monocytogenes + + PA PA 6| b
2006 | 1 Rouleau sous tapis Surface sample +B* | +LB | +MB | +MB L.monpcytogenes N + N L.monpcytogenes + + PA PA 6 | b
paragel L.innocua L.innocua
2006 | 17 rTnaérI);sng:rage zone Surface sample +MA | +MA | +MB | +MB | L.monocytogenes | + + + L.monocytogenes + + PA PA 6| b
2006 | 116 | Tablier Fab Surface sample %] -LE 4] 4] / - + + L.innocua i i PD PD 6| b
2006 | 12 E:r‘gg:“ sous tapis sorte. | g\ 206 sample @ |LA(1)| 4B | -MB|  Lwelshimeri | + / : : ND ND |6 | b
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BIO-RAD

ENVIRONMENTAL SAMPLES

Alternative method: iQ-Check Listeria spp
Reference method
® NF EN ISO 11290-1 After enrichment broth storage for 72h at 5°C + 3°C
(_% Standard Il lysis Easy lysis Final result Agreement =
S Standard | Standard Il lysis Easy Il lysis > &
kS Ref | Product (French name) Product » Il lysis LSB for 22h at ~ | E;Sgcl;lR LSB for 24h at » Standard | Easyll | Standard | Easyll R =
= Fraser 1/2 Fraser \dentifications 2 PCR 30°C + 72h at 5°C 2 y result 30°C+72hat5°C 2 Identifications Il lysis 72h | lysis 72h | Il lysis 72h | lysis 72h ©
a & | result (2019) & (2006 +3°C (2019) & APF APF APF APF
(2008, APF Classic 2019)’ APF Classic Classic | Classic | Classic | Classic
AL Pal | AL | Pal 2019) Ct FAM Ct FAM
2006 | I3 | Tapis tunnel 3 Surface sample +MA | +MA | +MA | +MA | L.monocytogenes | + + + L.monocytogenes + + PA PA 6| b
2006 | 118 | Ventilo refroidisseur 4 Surface sample +LB [-LD(1)| +MB | -LB L.innocua + + + L.innocua + + PA PA 6| b
2006 | 19 | Pelle zone mélange Surface sample +MA | +MA | +MA | +MA | L.monocytogenes | + + + L.monocytogenes i i PA PA 6| b
2006 | E13 | Résidus bac échaudoir Residues -LE -LE | -LE | -LE / - / - - NA NA 6| ¢
2006 | F4 | Reésidus gras de porc Residues (pork industry) +MB | +MA | +HB | +MB L.monocytpgeqes + + + L.menocy tpgeqes + + PA PA 6| c
L.welshimeri L.welshimeri
2006 | 18 Rg3|dus trémie zone Residues +B* | +LB | +MB | +MB L.monpcytogenes + + + L.monpcytogenes + + PA PA 6 | ¢
mélange L.innocua L.innocua
2006 | C11 | Résidus table inox Residues -ME | +MB | +HB | +MB L.ivanovii + + + L.ivanovii + + PA PA 6| ¢
2006 | E10 | Résidus poisson bac sale | Residues (seafood industry) | +LB(1) | +LA | +HA | +MB | L.monocytogenes | + + + L.monocytogenes + + PA PA 6| ¢
2006 F1 | oo POTEOAON  egidues pateindusty) | +MA | MB | +HB | +HB | Lmonocylogenss | + |+ : Lmonocytogenes | : PA | PA |6 c
- . L.monocytogenes L.monocytogenes
2006 | F2 | RoodUs fole et cceur de | peidyes (pork industry) sMB | +MB | +HB | +HB  Linnocua s+ + L innocua + + PA PA |6 c
P L.welshimeri L.welshimeri
2006 | F3 | Residus pourfabrication | oo o6 (paté industry) 4B | +LB | +MB | +Mp| Lmonocylogenes | + Lmonocytogenes |, s PA PA |6 c
paté L.innocua L.innocua
2006 | F5 | Résidus crépinette Residues +LA +LA | +HA | +MA | L.monocytogenes | + + + L.monocytogenes + + PA PA 6| c
2006 | Ip | esiduscaniveauzone | ooy o sMA | +MA | +MB | +mB | Lmonooytogenes |, + Lmonocytogenes | + + PA PA |6 c
mélange L.innocua
2006 | 117 Res[dus bac déchets Residues MB | 4B | +MB | +MB L.monpcytogenes + + + L.monpcytogenes + + PA PA 6 | ¢
entrée Gyro L.innocua L.innocua
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Reference method NF EN ISO 11290-1¢

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

BIO-RAD

18h at 30°C £ 1°C +72h at 5°C £ 3°C

Easy Il lysis FDRS Easy Il lysis .
“ LSB for 18h at 30°C + 72h 5°C + 3°C LSB 18h 30°C + 72h 5°C + 3°C Final result Flnsll);{essult — Agreement
% Fraser 1/2 Fraser Confirmation Easy Il lysis Easv Il Ivsis EasgIII sis 72h FDRS
& | % | product (French Product 72h Yon yuy Easylllysis 72h | &
N & roduct (French name) roduc o = | APF Classic APF Fast APF Classic APF Fast =
o Identifications 2
a 2
E E Res E . APF | APF | APF | APF | APF | APF | APF AP
AL Pal | AL | Pal CtFAM é CtFAM é CtFAM ult CtFAM é Identiications Classic | Fast | Classic | Fast | Classic | Fast | Classic | Fast
40.67/
2019 | 4060 | Eau process (boeu) Process water (beef i -] / S - 38.47) e | o | - i - (SFraser/ A A T L T I TN
environment) 38 49 AL/Palcam) FP(alt)
L 40.22/
2019 | 4062 | Eau de ringage végétaux | RnSing water (vegetable st st - st / S : 39.94/ .| . : : - (SFraser/ A N A T L TS I TN
environment) 38 68 AL/Palcam) FP(alt)
2019 | 4681 | Eau process (bceuf) :;3?;“:;’:?:5 (beef H+ + H+ + | Lmonocytogenes | + 22.77 + 23.34 + 22.79 + 23.57 + L.monocytogenes + + + + PA PA PA PA a
2019 | 42 | E2u deringage (jambon | Rinsing water (vegetable |\, | |y |y | nonocytogenes | + | 2352 |+ 23.82 + | 2289 | + 23.92 + | Lmonocylogenes/ |, + + + PA PA PA PA | a
végétal) environment) L.innocua
2019 | 4683 | Eau ringage (thon) Erllr\l/?rlzrg::;f)r (seafood H+ + H+ + | Lmonocytogenes | + 25.07 + 255 + 24.60 + 25.37 + L.monocytogenes + + + + PA PA PA PA a
2019 | 4684 | Eau ringage (saumon) | insing water (seafood st |st| st | st / S| o501 | 25.43 + | 2443 |+ | o507 | & | Lmonocytogenes/ |\, , | pp | pp | PD | PD @ a
environment) L.innocua
2019 | 4685 | Eau ringage (saumon) Er:r\‘/?rlgrgu::r:?)r (seafood H+ + H+ + | Lmonocytogenes | + | 24.27 + 24.68 + 2432 | + 24.58 + L.monocytogenes + + + + PA PA PA PA a
2019 | 4686 | Eau ringage (thon) eRr']’\‘,f:ggn"I":;f)’ (seafood | | L\ W 4| Lmonocytogenes | + | - i i i .. i i / A - ND | ND  ND  ND | a
. Rinsing water (seafood L.monocytogenes/ L.monocytogenes/
2019 | 4687 | Eau ringage (thon) environment) H+/H- + | HHH- | + | innocua + 25.79 + 26.22 + 25.81 + 26.36 + | innocua + + + + PA PA PA PA a
2019 | 4p8g | Eau rincage Rinsing water (seafood | .|, ' o4 jonoytogenes | + | 27.99 | + 28.1 + | 2801 | + | 2808 | + | Lmonocyogenes | + | + | + | + | PA | PA | PA | PA | a
(environnement mer) environment)
2019 | 5081 | Eauringage bol Rinsing water (dairy He |+ | H- | 4| Linocua | + | 2676 | + 27.34 + | 2114 |+ | 2144 | 4 Lmomoovogenes’ |l b L | pA | PA | PA | PA | a
(environnement laitier) environment) L.innocua
Eau ringage I
2019 | 5086 | (environnement Rinsing water (vegetable | e | + | W+ | 3+ Lmonocytogenes | + | 3082 | + 30.93 v 3127 |+ 318 + | Lmonocytogenes | + | + | + | + | PA | PA | PA | PA | a
végétauy) environment)
Eau ringage Rinsing water (poultry L.monocytogenes/ L.monocytogenes/
2019 | 5091 (environnement vollaile) | environment) H+/H- + | HHH- | + | innocua + 25.78 + 26.47 + 27.70 + 27.8 + | innocua + + + + PA PA PA PA a
2019 | 5591 Eauderingagebol - fRinsing water (meat s | st st st / S : : - : : / - - | - | NA | NA| NA | NA | a
(environnement carné) environment)
2019 | 5592 | £aU e ringage bol. Rinsing water (dairy s | st - |- / - 2019 | o+ 28.32 + | 2018 |+ | 2001 | Linnocua +# |+  + |+ | P | PD| PD | PD | a
(environnement laitier) environment)
2019 | 5077 | EPOnge lame cutter | Sponge (dairy st s | - / - 2626 |+ 27.16 + | 2678 |+ | 2732 | 4 | Lmomoovogenes’ |l L . | pp | PD | PD | PD | b
(environnement laitier) environment) L.innocua
2019 | 5078 | EPONge paillasse Sponge (dairy HeftH- | + | HapH- | + | bmonooyiogenes/ |l ag g | 4 29.12 + 3047 | # 29.46 + Linnocua o]+ + PA PA PA PA | b
découpe fromage environment) L.innocua
2019 | 5079 | Chiffonnette cutter Wipe (dairy environment) | H- | + | H- | + Linnocua + | 2093 | + 30.02 v 2021 |+ 2952 | o+ Linnocua +# |+ |+ |+ | PA | PA | PA | PA b
(environnement laitier)
Eponge cutter Sponge (vegetable
2019 | 5082 | (environnement ponge (veg H+ | + | H+ | + | Lmonocytogenes | + | 29.02 | + 29.08 + | 2909 | + 29.23 + | Lmonocytogenes |  + + + " PA PA PA PA | b
végétaux) environment)
Eponge balance Sponge (vegetable
2019 | 5083 | (environnement er’:virgnmen% Ht | + | H+ | + | Lmonocytogenes | + | 2841 | + 28,53 + | 2830 | + 28.63 + | Lmonocylogenes |+ | + |+ + PA PA PA PA | b
végétaux)

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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L SAMPLES (Extension study, 2019 — ADRIA Développement)

BIO-RAD

Alternative method: iQ-Check Listeria spp
1
Reference method NF EN ISO 11290-1 18h at 30°C % 1°C +72h at 5°C  3°C
Easy Il lysis FDRS Easy Il lysis .
» LSB for 18h at 30°C + 72h 5°C + 3°C LSB 18h 30°C + 72h 5°C + 3°C e el Final result Agreement
@ N . FDRS Agreement
= Fraser 1/2 Fraser Confirmation Easy Il lysis . . FDRS
< o o Easy Il lysis Easy Il lysis 72h Easy llysis 72h |
o
2 | & |Product(Frenchname) | Product o = | APF Classic APF Fast APF Classic APF Fast e =
o Identifications 2
a 2
E E Res E . APF | APF | APF | APF | APF | APF | APF AP
AL Pal | AL | Pal CtFAM é CtFAM é CtFAM ult CtFAM é Identiications Classic | Fast | Classic | Fast | Classic | Fast | Classic | Fast
2019 | 5084  Chiffonnette outils Wipe (vegetable He |+ | H+ |+ | Lmonocytogenes | + | 3778 | + 36.28 + | 3470 | + | 3499 | + | Lmonocytogeres | + | + | + | + | PA | PA | PA | PA | b
découpe végétaux environment)
2019 | 5087 |EPOngecutter | Sponge (poultry HelH- | + | HelH- | + | Limocua | + | 2826 | + 28.54 + | 2890 | + | 2902 | + | Lmonocyogenes | + | + | + | + | PA | PA | PA | PA | b
(environnement volaille) | environment)
Eponge paillasse Sponge (poultry ) i L.monocytogenes/ L.monocytogenes/
2019 | 5088 découpe volaille environment) H+/+H- | + H + | innocua + | 2382 + 23.96 + 2516 | + 25.13 + | innooua + + + + PA PA PA PA b
2019 | 50gg | Chiffonnette balance - \yooe oot environment) | He/H- | + | HebH- | + | Lmonocylogenes/ | oy gq |y 25.08 + | 2573 | + | 2589 | + | Lmonocyiogenes | + | + | + | + | PA | PA | PA | PA | b
(environnement carné) L.innocua
Chiffonnette paillasse Wipe after cleaning
2019 | 5578 | |, < process(vegetable H+ + H+ + | Lmonocytogenes | + 27.80 + 27.07 + 27.67 + 28.09 + L.monocytogenes + + + + PA PA PA PA b
découpe végétaux :
environment)
Chiffonnette aprés
2019 | 5579 | nettoyage plan de travail | Wipe (dairy environment) H+ + H+ + | Lmonocytogenes | + 25.80 + 25.95 + 26.12 + 25.55 + L.monocytogenes + + + + PA PA PA PA b
(environnement laitier)
Chiffonnette cutter Wipe (vegetable
2019 | 5580 | (environnement pe (veg st | st| st | st / - - - - - - - - - / - - - - NA NA NA NA | b
- environment)
végétaux)
Chiffonnette apres Wipe after cleaning
2019 | 5581 | nettoyage balance process(meat - st - / - - - - - - - - - / - - - - NA NA NA NA b
(environnement carné) environment)
Chiffonnette aprés Wipe after cleaning
2019 | 5584 | nettoyage plan de travail process(vegetable - - - / - - - - - - - - - / - - - - NA NA NA NA b
(environnement végétaux) | environment)
2019 | 5588 | CPongecutter Sponge (vegetable : - - / A : - : - (GRAVNC) - - - | - | NA | NA| NA | NA D
(environnement végétaux) | environment)
2019 | 4046 | Déchets saumon E:ji'fo”ner:éf]f)af°°d He |+ | H- | 4| Linocua | + | 3370 | + 32.36 + | 3348 | + | 3224 | + | Lmonocytogeres | + | + | + | + | PA | PA | PA | PA |
2019 | 4047 | Déchets poissons Residues (seafood He |+ | He | + | Lmonocytogenes | + | 3486 | + 339 s | a1ss |+ | MO Tl Linocua s L+ o+ - pa | A pa | N
environment) 41.12 FN(alt)
2019 | 4048 | Déchets pareuse Residues (seafood He | + | He | + | Lmonooylogenes | + | 3038 | + 29.19 + 3032 |+ | 2869 | + | Lmonoeviogenes | L . | pA | pA | PA | PA |
environment) L.innocua
2019 | 4049 | Déchets thon Residues (seafood He |+ | H- |+ | Linocus | + | 2825 | + 27 + | 2819 | + | 2653 | + Linnocua +# |+ |+ |+ | PA | PA| PA | PA
environment)
2019 | 4050 | Déchets chantilly Residues (dairy st | st st | st / | o146 | 4 26.06 + | 2808 | + | 2646 | + | Lmonooytogenes | + | + | + | + | PO | PD | PD | PD | ¢
environment)
2019 | 4051  Déchets chantilly Residues (dairy Heo |+ | H- |+ Linnocua v 2007 | 4 28.15 + 2871 |+ | 2109 | + | Lmomoovogenes’ | L 4 | pA | PA | PA | PA |
environment) L.innocua
2019 | 4052 | Déchets fromage Residues (dairy o |+ H o+ L innocua + | 3003 | + 30.95 + | 2089 | + | 2888 | + Linnocua + |+ + |+ | PA | PA | PA | PA |
environment)
2019 | 4053 | Déchets fromage Residues (dairy Heo |+ | M- |+ Linnocua s | 2841 |+ 26.94 v | 2838 |+ | 2681 | + Linnocua s |+ + |+ | PA | PA | PA | PA
environment)
2019 | 4056 | Déchets poissons Residues (seafood Hd | d | Hd | d| (GRAMNG) | - | - i i i N i : / A - NA | NA | NA | NA |
environment)
2019 | 4059 | Déchets brocoli Residues (vegetable st - - / _ | 2555 |« 25.96 s | 2533 |+ | 2418 | + Linnocua +# |+  + |+ | P | PD| PD | PD c
environment)
2019 | 4689 | Déchets saumon Residues (seafood He |+ | He |+ | Lmonocytogenes | + | - : : - : : / . . - - | ND | ND | ND  ND ¢
environment)
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ENVIRONMENTAL SAMPLES (Extension study, 2019 — ADRIA Développement)

Alternative method: iQ-Check Listeria spp
e
Reference method NF EN ISO 11290-1 18h at 30°C % 1°C +72h at 5°C  3°C
Easy Il lysis FDRS Easy Il lysis .
B LSB for 18h at 30°C + 72h 5°C £ 3°C LSB 18n 30°C +72h 5°C + 3°C Final result Flnsll);{essult R Agreement
ES Fraser 1/2 Fraser Confirmation Easy Il lysis . greem FDRS
< o o Easy Il lysis Easy Il lysis 72h Easy llysis 72h |
o
S | @ Product(Frenchname) | Product o = | APF Classic APF Fast APF Classic APF Fast T2 =
o Identifications 2
a 2
E E Res E . APF | APF | APF | APF | APF | APF | AFF AP
AL Pal | AL | Pal CtFAM é CtFAM é CtFAM ult CtFAM é Identiications Classic | Fast | Classic | Fast | Classic | Fast | Classic | Fast
2019 | 4690 | Déchets saumon herbes | Residues (seafood HeH- |+ | HeHe | + | Lmonoovtogenes/ | : : - - i : / . . - - | ND | ND | ND  ND ¢
environment) L.innocua
2019 | 5080 | Déchets fromage Residues (dairy He o+ | H- |+ Linnocua + | 2098 | + 30.11 + 3083 | + | 3093 | + Linnocus + |+ |+ |+ | pPA | PA| PA | PA |
environment)
2019 | 5085 Déchets végétaux 4e Res_ldues (vegetable H+ + H+ + | Lmonocytogenes (8 i i i i i i i i / i i i : ND ND ND ND c
gamme environment)
2019 | 5090 | Déchets viandeveau | Residues (veal He |+ | He |+ | Lmonocytogenes | + | 2835 | + 2757 + | 2023 |+ | 2061 | 4 | Lmomoovogenes’ || b . | pa | pA | PA | PA |
environment) L.innocua
Poussiere aspirateur . . . - (5Fraser/
2019 | 5589 (environnement laitier) Dust (dairy environment) H- + - - L. seeligeri + - - - - | 3737/ |t - - AL/Palcam) - - - - ND ND | PArray | ND c
. . . . 41.40/
2019 | 5g72 | Dechets vegetaux 4 Residues (vegetable Hd | - | Hd | - | (GRAMNC) | - | 3875/ | 4+ : : - - i : - (SFraser/ S . | PDway NA | NA | NA | ¢
gamme environment) 41.04 AL/Palcam)
2019 | 5673 D?chets (environnement Resjdues (dairy i i i i / i i i i i i i i i / i i i i NA NA NA NA c
laitier) environment)
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Deli salad (Tabbouleh with cheese)
L .ivanovii Ad1769
Aerobic mesophilic flora : 5,4.105CFU/g

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

Extension study, 2019 (ADRIA)

Reference method: ISO 11290-1/A1* Alternative method : IQ Check Listeria spp
2 Standard Il lysis Final result ” Easy Il lysis Final result "
z 2 - LSB 225 30°C. . 2019 - 22h Positive [ total LSB 245 30°C. 2019 24h Positive [ total
L | & Fraseri/2 Fraser 1 > N Confirmation APF | APF .
g | & © | Positive | APF Classic | APF Fast : APF Classic APF Fast Confir-
S| 8 S | /total APF | APF | Classic | Fast maton | APF | APF | APF | APF
= | 08A | Palcam | 08 | Palcam | Fi:\/l Result Fi:\/l Result | AL | Palcam RLM|  RLSP Resut | C12ssic| Fast F%VI Result| CtFAM | Result Classic | Fast | Classic | Fast
4015 - st| - + (NC on TSA) - - - - - -
4016 - - + (NC on TSA) - - - - - -
4017 0 - 0/5 st - + (NC on TSA) - 0/5 0/5 - - - - - 0/5 0/5
4018 st st - st - + (NC on TSA) - - - - - -
4019 - - - - - st - - - - - - - - -
4020 st st st st - 2533 + 2527 + |H+ + + + L.ivanovii | + + 27.70 + 27.68 + L.ivanovii + +
4021 H+ + H+ + - - - - - - - - - - -
4022 H+ H+ + 23.28 23.14 H+ L.ivanovii 26.17 26.24 L.ivanovii
4023 H+ + H+ + 25.12 22.98 H+ L.ivanovii 27.47 2713 L.ivanovii
39.31/
4024 He |+ [ He | o+ |4 - - ?:?85% H-/ | 4020/ | HH+ '(f\[/rsser/ -
: 37.04 al)
4025 H+ H+ + + 2358 + 2339 + |H+ + + + L.ivanovii + + 27.59 + 27.87 + L.ivanovii + +
4026 H+ H+ + + 2239 + 2228 + |H+ + + + L.ivanovii + + 25.44 + 25.43 + L.ivanovii + +
4027 H+ H+ + + 23.63 + 23.64 + H+ + + + L.ivanovii + + 27.08 + 27.46 + L.ivanovii + +
4028 H+ H+ + + 24.24 + 24.27 + H+ + + + L.ivanovii + + 27.22 + 27.42 + L.ivanovii + +
4029 1,3 | H+ H+ + + | 1520 |24.77| + |2495| + |H+ + + + L.ivanovii + + 14/20 | 14/20 | 28.45 + 28.12 + L.ivanovii + + 14/20 | 14/20
4030 H+ H+ + + 2408 + 2428 + |H+ + + + L.ivanovii + + 26.46 + 27.67 + L.ivanovii + +
4031 - - - - - st - - - - - - -
4032 H+ + H+ + + 2370 + |2358| + |H+ o+ + + L.ivanovii|  + + 2657 |+ 26.88 + | L.ivanovii + +
4033 - 2467 + |24.61 + |H+ + L.ivanovii | + 28.04 27.69 L.ivanovii
44 51/- -(5Fraser/
4034 - - st ; | ) ) (AL/PaI) )
4035 He |+ [ He | + |+ 22.80 22.71 He | + L.ivanovii 26.39 26.65 L.ivanovi
4036 He |+ [ He |+ |+ 24.22 24.12 He|  + L.ivanovii 27.30 27.42 L.ivanovii
4037 H+ + H+ + + st | st st st = - - - - - -
4038 H+ + H+ + + - - st - st st - - - - - - =
4039 - - - - - 22.68 22.75 H+ + L.ivanovii + 26.27 + 26.01 + L.ivanovii +
4040 H+ + H+ + + 22.54 22.43 H+ + L.ivanovii + 26.35 + 26.65 + L.ivanovii +
4041 H+ + H+ + + 23.00 23.00 H+ + L.ivanovii + 26.31 + 26.23 + L.ivanovii +
4042 (3,7 | H+ H+ + + 55 - - - - st st - - 4/5 4/5 - - - - - - 4/5 4/5
4043 H+ H+ + + 23.70 23.64 H+ + L.ivanovii + 27.28 + 27.41 + L.ivanovii +
4044 H+ H+ + + 2418 2419 H+ + L.ivanovii + 28.11 28.22 L.ivanovii +

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

inoculated with Listeria welshimeri L90

6 000 CFUIg et *2400 CFU/g

BIO-RAD

Reference method

Alternative method : iQ Lspp (LSB)

Alternative method : iQ Lspp (LSB)

Contamination | oculation Easy Il lysis (24h) Standard Il lysis (22h)
level level Fraser 1/2 Fraser . PCR Test . PCR Test .
(b/25g) (10u0) Result Conclusion result | REM | RLspp | Result | Conclusion resuit | REM | RLspp | Result | Conclusion
P1 AL1 P2 | AL2 Ctint | Ct FAM Ctint | Ct FAM
[%] [7] [7] [7] - 3042 | N/A / / - 30.39 | N/A - / /
o |6 6lal 277| NA AR ol ms | + | 1|1 |-
1 0,00 o | o | 0|0 - 066 N30%64| NIA I - 06 Naoaa| NA | - | /| : 0/
o | 0o | 2|0 - 3047 NA Il - 3056 NA | - | 1|
4] @ @ @ - 30.51 N/A / / - 30.23 | N/A - / /
[%] [7] [7] [7] - 31.07| N/A - -HE | -HE - 30.41 N/A - -HE | -HE -
+LA(1) | +LA(3) | +HA | +MA + N/A | 22.28 + +HA | +HA + N/A | 19.79 + +HA | +HA +
+LA +LA | +HA | +HA + N/A | 27.21 + +MA | +HA + N/A | 23.89 + +MA | +HA +
2 025 4] 4] 4] 4] - 36 N/A | 2455 +MA | +MA + 416 N/A | 21.76 + +MA | +MA + 4/6
@ -LE -LE | @ - 31.01 N/A - -LE | -LE 30.37 | N/A -LE | -LE -
+LA(1) @ +HA | +MA + N/A | 24.95 + +HA | +HA N/A | 22.21 +HA | +HA +
[%] [7] [7] [7] - 29.76 | N/A - -ME | -ME - 29.39 | N/A - -ME | -ME -
%} a a a - N/A | 2453 + +HA | +HA + N/A | 21.96 + +HA | +HA +
+LA +LA | +HA | +HA + 30.16 | N/A - -LE | -LE - 3017 | N/A - -LE | -LE -
3 0.50 +LA +LA | +HA | +MA + 4/ N/A | 24.60 + +HA | +MA + 36 N/A | 21.41 + +HA | +MA + 36
+LA +LA | +HA | +HA + 29.83 | N/A - -ME | -ME - 29.21 N/A - -ME | -ME -
+LA +LA | +HA | +MA + 29.61 | 28.02 + +MA | +MA + N/A | 25.09 - +MA | +MA +
+MA +LA | +HA | +MA + N/A | 24.58 + +HA | +HA + N/A | 22.32 + +HA | +HA +
+LA +LA | +HA | +HA + N/A | 24.33 + +HA | +HA + N/A | 21.02 + +HA | +HA +
) oo [FLAQ@ | HLAQ) | +HA | +HA + g6 | NA | 2881 |+ [sHA| HA |+ o6 NA | 2027 |+ | +HA| +HA |+ 56
' +LA +LA | +HA | +HA + N/A | 25.00 + +HA | +HA + N/A | 20.97 + +HA | +HA +
4] 9] 9] 0] - N/A | 25.05 + +MA | +MA + N/A | 22.38 + +MA | +MA +
9] 9] 9] 9] - N/A | 23.96 + +MA | +MA + N/A | 20.14 + +MA | +MA +
+LA +LA | +HA | +HA + N/A | 26.64 + +HA | +HA + N/A | 26.64 + +HA | +HA +
+MA | +MA | +HA | +HA + N/A | 23.49 + +MA | +MA + N/A | 23.49 + +MA | +MA +
5 150 +LA +LA | +HA | +HA + 66 N/A | 25.82 + +MA | +HA + 66 N/A | 25.82 + +MA | +HA + 66
' +LA +LA | +HA | +HA + N/A | 24.80 + +HA | +MA + N/A | 24.80 + +HA | +MA +
+LA +LA | +HA | +HA + N/A | 23.22 + +MA | +MA + N/A | 23.22 + +MA | +MA +
+LA +LA | +HA | +HA + N/A | 23.83 + +MA | +MA + N/A | 23.83 + +MA | +MA +
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Raw milk
Inoculated with Listeria monocytogenes 1/2b L37
5700 000 CFU/ml
| B S o e e T B
Contamination Inoculation
level level | Fraser /2 1 oo . PCR Test , PCR Test .
(b/25g) (10p1) Result | Conclusion result | RLM | RLspp | Result | Conclusion result | RLM | RLspp | Result | Conclusion
P1 | AL1 P2 | AL2 Ct Atto | Ct FAM Ct Atto | Ct FAM
-LE | -LE | -LE | -ME 32.38 N/A / / 31.98 N/A / /
9] -LE 4] -ME 32.01 N/A / / 32.45 N/A / /
LE| @ | LE | -ME 3207 | NA 1o 3214 | NA 1o
! 0 -LE | -LE | -LE | -ME 0/6 32.43 N/A / / 0/6 32.08 N/A / / 0/6
LE | LE | -LE | -ME 3239 | NA 1o 3205 | NIA 1o
9] -LE 9] -LE 32.46 N/A / / 32.29 N/A / /
+LB | +LB | +MA | +MA + 31.26 N/A 0] 0] 33.34 N/A 0] 9]
+LB | +LB | +MA | +MA + 31.51 N/A -LE | -LE 33.05 N/A -LE | -LE
@ -LE | -LE | -LE 36.25 | 26.45 + +MA | +MA + 36.94 | 28.93 + +MA | +MA +
2 0.72 -LE | -LE 9] -LE 26 31.04 N/A -LE | -LE 16 32.91 N/A -LE | -LE 16
-LE | -LE | -LE | -LE 31.24 N/A -LE | -LE 32.86 N/A -LE | -LE
-LE | -LE 4] @ 31.24 N/A -LE | -LE 32.96 N/A -LE | -LE
+LB | +LB | +MB | +MA + 31.28 N/A -LE | -LE 32.98 N/A -LE | -LE
+LB | +LB | +MB | +MA + 41.88 21.59 + +MA | +MA + 39.38 | 24.31 + +MA | +MA +
3 144 +LB | +MB | +MB | +MA + 56 33.58 25.48 + +MA | +LA + 56 33.76 | 35.06 + +MA | +LA + 56
’ +LB | +LB | +MA | +MA + 31.16 31.31 + +MA | +MA + 3580 | 26.52 + +MA | +MA +
-LE @ -LE | -ME 3125 | 31.11 + +LA | +LA + 3346 | 33.67 + +LA | +LA +
+LB | +LB | +MB | +MA + 37.98 24.20 + +MA | +MA + 3422 | 26.00 + +MA | +MA +
+LB | -LE | +MA | +MA + 41.03 22.23 + +MA | +MA + 36.74 | 26.19 + +MA | +MA +
+LB | +LB | +HA | +MA + 3355 | 25.44 + +MA | +MA + 36.74 | 2742 + +MA | +MA +
4 216 +LB | +LB | +LB | +MA + 6/6 31.27 32.25 + +LB | +LB + 66 34.44 36.23 + +LB | +LB + 6/6
+LB | +LB | +LB | +MA + 38.39 23.59 + +MA | +MA + 39.07 26.00 + +MA | +MA +
+LB | +LB | +MB | +MA + 40.50 23.97 + +MA | +MA + 38.38 | 24.90 + +MA | +MA +
+LB | +LB | +LB 0 + 39.10 23.59 + +MA | +MA + 36.78 25.21 + +MA | +MA +
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Smoked salmon
inoculated with Listeria monocytogenes 1/2 L5

BIO-RAD

2000 CFU/g
S el ety 2
Cont?mlnlatlon level Fra1s§r|1/2 Fraser PCR PCR
eve (b/25g) (10u) Result | Conclusion ot r-el;(sez}t RLM | RLspp | Result | Conclusion r-ggﬁ}t RLM | RLspp | Result | Conclusion
P1 AL1 P2 | AL2 Ct Atto FAM Ct Atto | Ct FAM
7] -LE g |-ME 3206 | N/A / / 31.89 | N/A - / / -
%} 4} g |-LE 3189 | N/A / / 3206 | NA - / / -
a -LE a a@ 31.71 N/A / / 3168 | N/A - / / -
! 0 o | o0 | 0|0 06 | 3231 | NIA 1| 06 a3 | NA | - | 1| 1 - 06
a @ a a@ 31.80 | N/A / / 3223 | N/A - / / -
%] %] %] %] 31.82 | N/A / / 32.35 | N/A - / / -
%] [%] %] [} 31.51 N/A [} %] 3210 | N/A - / / -
%} 4} %} a 32.05 | 29.20 +MA | +MA 37.90 | 28.04 + +MA | +MA +
%} %} %} a 3195 | 27.44 +MA | +MA 34.99 | 25.66 + +MA | +MA +
2 043 +LA | +LA | +MA | +MA 206 3217 | 28.03 +MA | +MA 3/ 35.33 | 26.21 + +MA | +MA - 3/6
+A | +LA | +HA | +MA 31.89 | N/A / / 3174 | N/A - / / +
%] %] %] %] 31.89 | N/A - / / - 31.61 N/A - / / -
+A | +LA | +HA [ +MA 37.49 | 29.30 + +MA | +MA + 39.01 | 27.04 + +MA | +MA +
+LA | +LA | +MA | +MA 3477 | N/A - / / - 3597 | N/A - / / -
d a %} a - N/A | 24.61 + +MA | +MA + N/A 25.88 + +MA | +MA +
4 1291 A | A | +HA [+MA| 4 6 N353t | N Il W Nasar | na | - | 1| - 36
%} %} d a - 3524 | N/A - / / - 3577 | N/A - / / -
+LA | +LA | +HA | +MA + N/A | 23.84 + +MA | +MA + N/A | 24.25 + +MA | +MA +
+LB(3)| +LB | +HB | +MB + 3207 | N/A - / / - 31.36 | N/A - / / -
+LB | +LB(3) | +MA | +MB + 34.31 | 26.78 + g | +LA(4) + 3151 | 28.12 + g | +LA(4) +
5 163 +LB +LB | +MA | +MB + 66 32.28 | 29.06 + +LA | +LA + 56 3257 | 27.23 + +LA | +LA + 56
’ +LB +LB | +HA | +MB + 3345 | 26.66 + +LA | +LA + 36.89 | 24.44 + +LA | +LA +
+LA(4)| +LA | +HA | +MA + 33.01 | 28.25 + +MA | +MA + 34.34 | 24.88 + +MA | +MA +
+B | +LA | +HA | +MA + 3245 | 29.18 + +MA | +MA + 33.94 | 2591 + +MA | +MA +
+LA(1) | +LA(1) | +MA | +MA + 33.69 | 25.30 + +MA | +MA + 34.96 | 24.54 + +MA | +MA +
+LA(1) | +LA(2) | +MA | +MA + 31.96 | 30.12 + +LA | +LA + 3256 | 32.22 + +LA | +LA +
6 395 +LA +LA | +HA | +MA + 66 32.30 | 27.07 + +MA | +MA + 66 35.67 | 26.04 + +MA | +MA + 66
’ +LA(1) @ +MA | +HA + 32.77 | 27.52 + +MA | +MA + 3453 | 26.63 + +MA | +MA +
+LB +LA | +HA | +HA + 3454 | 2543 + +MA | +MA + 3841 | 2342 + +MA | +MA +
+LA | +LA(1) | +HA | +HA + 3410 | 26.19 + +MA | +MA + 36.54 | 25.52 + +MA | +MA +
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Raw vegetable mix
inoculated with Listeria seeligeri L140

BIO-RAD

12000 000 CFU/g
o 7 el A et e T
Contamination | ™ jovel | Fraser 122 | oCR oCR
eve (b/25g) (10ul) f€T | Result | Conclusion rl(seift RLM | RLspp | Result | Conclusion rgngt RLM | RLspp | Result | Conclusion
P1 | A1 | P2 |AL2 CtAtto | CtFAM CtAtto | CtFAM
2| 2 | 0 |ME 2921 | NA — [ 7] 2940 | NA | - | 1 | [
o | o0 |o|o 2812 | NA o] 281 | NA | - | 1|
o | o |o| o 2674 | NA S 2697 | NA | - | 1| 4
! 0 o | o | oo 06 Naiet | nA | - |1 | 06 o679 | NA | - | 1| 0/6
o | o |o|o 2821 | NA o] 2881 | NA | - | 1| 1
o | o0 |olo 2765 | NIA o] 72 | NA | - ||
o [fA)]| 2 |+MC| + 3652 | NA - | o] 0 : %O | NA| - |0 0 :
o | o | o |ME NA | 2505 |+ |4LA| +MA |+ NA | 2330 | + |+LA| +MA |+
o | o | 0| 3504 | NA S| 373 | NA | - ||
2 0.29 o | LE|o| o 61 3606 | NiA o] 26 Vs | Na | - || 26
o | LE|o| o 36.08 | NA - | 1E] @ %36 | NA | - |1E| o :
0| o0 |olo NA | 2758 |+ |+A| +LA NA | 2505 | o+ |eal Ha |«
@ [+A()| @ | HA NA | 2021 |+ [<MA| +MA NA | 2049 |+ VAl *MA | -
o | HA | @ |+mA| + 3513 | NA - le]| o 3704 | NA | - | o] @ :
o | o0 |o|o NA | 2432 |+ |+A| +LA NA | 2210 |+ |wal A |«
4 1,16 o | HA | @ |+mA| + 56 NA | 2462 |+ |+A | +MA 36 NA | 2134 |+ |aalama |« 3/6
@ | HA |[+A|MA| 3519 | NA - |1E| o : 3405 | NA | - |LE| @
@ | A |HA|HA| + 3577 | 3891 | + | @ | -LE | -(FP) %42 | NA | - | @ | dE
T | (A O |HA| - 3538 | NA - |1E| © ; %88 | NA | - |LlE]| O
@ | HA |[+A|+MC| NA | 2495 |+ |[+A| +MA |+ NA | 2168 | o+ |4LA| +MA |+
@ | HA | @ |+B| + NA | 2622 |+ |+A| WA |+ NA | 2345 | + | +A| +MA |+
5 174 @ | HA | @ |+mA| o+ 6/6 NA | 2637 |+ |+A | +MA |+ 56 NA | 2375 | + | +A| +MA |+ 56
@ | MA |[+A|HA| NA | 2345 |+ |+LA| +MA |+ NA | 2231 | + |+A| +MA |+
o | 4B | o |+B| + NA | 2069 | + | HA| wmA |+ NA | 2012 | + |+A| +mA |+
T | fLA A |MA| + NA | 2523 | + |+A| +MA | + NA | 2272 | + |HA| #A | +
HA | HA | HA|+MA| o+ NA | 2586 | + |+A| +MA |+ NA | 2202 | o+ |+A| HA |+
@ | HA |+A|MA| NA | 2489 | + |+A| WA |+ NA | 2230 |+ |+A| HA |+
6 426 @ | HA |[+A|MA| 6/6 NA | 2619 | o+ |[+A| +MA |+ 6/6 NA | 2350 |+ |+A| HA |+ 6/6
HA | HA | HA|MA| o+ NA | 2602 |+ |4LA| +MA |+ NA | 2203 | + |+A| A | +
HA | HA | HA|WA| o+ NA | 2621 |+ A +ma |+ NA | 2276 | + | +A| HA | o+
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Process water

inoculated with Listeria innocua 1/2c L144

<10 CFU/mL

BIO-RAD

Reference method

Alternative method : iQ Lspp (LSB)

Alternative method : iQ Lspp (LSB)

L Inoculation Easy Il lysis (24h) Standard Il lysis (22h
Contamination level Fraser 1/2
level (b/25g) (10p1) Fraser Result | Conclusion PCR r(Te(sezft RLM | RLspp | Result | Conclusion PCR r:fﬁt RLM | RLspp | Result | Conclusion
P1 AL1 P2 | AL2 Ct Atto | Ct FAM Ct Atto | Ct FAM
2 | 2 | 0|9 3356 | NA - 1 - 3352 | NA - 1
9] 9] 9] 9] 33.47 N/A - / / - 33.73 N/A - / /
o | o | oo 3334 | NA o] - 3364 | NIA o]
! 0 o | o |o|o 06 lass7 | NA | - | 1| 1 : 06 lazer | NA | - || 4 0/6
2 | o |o|o 3368 | NA - I - 3360 | NIA . I
@ 9] @ @ 33.92 N/A - / / - 33.97 N/A - / /
9] 9] 9] 9] 33.00 N/A - / / - 33.17 N/A - / /
@ a @ @ N/A 19.00 + +MA | +MA + N/A 19.14 + +MA | +MA +
9] 9] 9] 9] 33.09 N/A - / / - 33.25 N/A - / /
2 03 +LA | +LA | +MA | +MA + 16 33.45 N/A - / / - 206 33.18 N/A - / / 206
@ a @ @ N/A 19.77 + +MA | +MA + N/A 19.92 + +MA | +MA +
@ 9] @ @ 33.42 N/A - / / - 33.41 N/A - / /
@ 9] @ @ N/A 21.25 +MA | +MA N/A 19.89 +MA | +MA +
+LA | +LA | +MA | +MA + N/A 20.32 +MA | +MA N/A 20.00 +MA | +MA +
@ 9] @ @ 33.74 N/A - / / - 34.04 N/A - / /
3 08 +LA | +LA | +MA | +MA + 36 N/A 18.93 + +MA | +MA + 36 N/A 18.68 + +MA | +MA + 36
4] 4] 4] 4] 33.55 N/A - / / - 33.73 N/A - / /
+LA | +LA | +MA | +MA + 33.83 N/A - / / - 34.31 N/A - / /
+LA | +LA | +MA | +MA + N/A 19.98 + +MA | +MA + N/A 19.93 + +MA | +MA +
+LA | +LA | +MA | +MA + 33.77 N/A - / / - 33.91 N/A - / /
4 16 +LA | +LA [+MA | +MA + 66 N/A 18.54 + +MA | +MA + 56 N/A 18.16 + +MA | +MA + 56
' +LA | +LA [+MA | +MA + N/A 18.70 + +MA | +MA + N/A 18.97 + +MA | +MA +
+LA | +LA [+MA | +MA + N/A 18.70 + +MA | +MA + N/A 19.17 + +MA | +MA +
+LA | +LA [+MA | +MA + N/A 18.68 + +MA | +MA + N/A 17.09 + +MA | +MA +
+LA | +LA | +MA | +HA + N/A 18.24 + +MA | +MA + N/A 18.06 + +MA | +MA +
+MA | +MA | +MA | +MA + N/A 19.49 + +MA | +MA + N/A 19.55 + +MA | +MA +
5 27 +MA | +MA | +MA | +HA + 6/6 N/A 18.28 + +MA | +MA + 6/6 N/A 18.39 + +MA | +MA + 6/6
' +LA | +LA | +MA | +MA + N/A 18.18 + +MA | +MA + N/A 17.90 + +MA | +MA +
+MA | +MA | +MA | +MA + N/A 18.53 + +MA | +MA + N/A 17.62 + +MA | +MA +
+MA | +MA | +MA | +MA + N/A 19.06 + +MA | +MA + N/A 17.90 + +MA | +MA +
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Process water (vegetables)
L. monocytogenes Ad2503
Aerobic mesophilic flora : 8.0 x 102CFU/g

Extension study, 2019 (ADRIA)

BIO-RAD

= Reference method: ISO 11290-1/A1* Alternative method: IQ Check Listeria spp
2 3 Easy Il lysis without FDRS Final result - Easy Il lysis with FDRS Final result i
2| 5 | Faseriz | Fraser1 | 3 ot L85 18h 30 Confitmation without FDRS | Fositive /tetal ’L5B 18n 30°C o with FDRg | Fositive [total
© [} oslitive . . onfir-
5 3 S | [total | APFClassic | APFFast APF | APF | APF | APF APF Classic APF Fast maton | APF | APF | APF | APF
= | 08A|Palcam  O8A | Palcam | = CtFAM | Result| Ct FAM | Result | AL | Palcam | RLM |RLSP |  Result | Classic| Fast | Classic | Fast Ct FAM Result Ct FAM Result Classic | Fast | Classic =~ Fast
4575 ©olst] st |- st i 39.06/36.28/39.82 | +/4/+ 'f’f/?:f;” A
4576 st st st | - | st i i i i R -
577 0 05 | 39.04)- | +-- - st oot (BFraxer S o5 | o5 | 39.00/39.24/39.10 | +4/+ -(SFraser | o5 | o
AL/Pal) ALIPal)
4578 st st st | - | st i i i i R -
4579 st st B021--| 4 | 40371 | - st | st | - | st '(ASLF[;;‘)”’ i i i A
4648 st st 3357 | + | 3381 | + |[H+| + |+ | + n P - 33.26 ¥ 33.32 n n P
4649 H+ + H+ + + - - - | st] st st | st = - - - - - -
4650 st st 3303 | + | 3306 | + |H+| + | + | + n P - 33.20 ¥ 32.98 n n PO
4651 He |+ | HE |+ |+ © o lst] st | st st i - | 38.08/32.74/32.66 | +/4/+ '(f\[/rsser/ A
al)
4652 st st 3322 | + | 3347 | + |H+| + |+ | + n P - 34.00 ¥ 34.60 + " PO
4653 H+ H+ - st st st - - - - -
4654 He He i i i st st | - st i i i i i i -
4655 st 3689 | + | 3561 | + |[H+| + |+ | + n P 35.65 n 36.74 n n PR
4656 st st 3933 | + | - | o4 st| st | st | st | TOFraser o i 39.22 + 39.34 ¢ | *OFraser o
ALIPal) ALPal)
e A L T __ o - | o - Braser " 820 | 720 ° ° T 820 | 820
4658 He | o+ | HE |+ |+ 3030 | 4k st st - | st | R : : : S| -
4659 H+ + H+ + + - | st] st - st - = - - = -
4660 st - st st st st - - - - - -
4661 st 3862--| - | st| st | - | st '(:LF[F?:S” i i i A
4662 He |+ [ He | o+ [+ 3532 | + | 368 | + |Ht| + |+ | « + * * 35.49 + 36.48 v v R
4663 st st - - - st st st st - - - - -
4664 H+ + H+ + + - - - - st st - st - = - - - - - = -
4665 st st 3539 | + | 3542 | + |H+| + |+ | + n P 35.12 n 3547 n n v |+
4666 H+ + H+ + + - - - | st] st - st = - - - - = -
4667 H+ + H+ + + 36.60 + 37.87 + H+ + + + + + + 35.08 + 36.54 + + + +
4668 st | st | st | st | - 3249 | + | 3272 | + |H+| + |+ | + " P 33,62 n 33.08 n n PO
4669 He |+ | HE |+ |+ 3306 | + | 3250 | + |H+| + | + | + n v |+ 31.48 n 33.25 n n v |+
4670 | 27 | He |+ | H+ |+ |+ | 45 | 3495 | + | 3420 | + |[H+| + |+ | + n + |+ | 55 | 55 34.97 n 33.78 n n + |+ | 55 | 55
4671 He |+ | HE |+ |+ 3401 |+ | 3842 |+ H+| o+ |+ | + n v |+ 34.24 n 33.88 n n v |+
4672 He |+ | He |+ |+ 3328 | + | 3246 | + |Ht| + | + | + ' P 33.07 n 33,52 n n PO

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Appendix 6 - Inclusivity / exclusivity: raw data
(initial validation and extension study)

BIO-RAD

INCLUSIVITY (initial validation study, IPL)

° ; g Inoculation level Easy Il lysis protocol
" et sStrain Sl CFU225mI LSB broth | ¢ G int Ct FAM Result
1. L5 Listeria monocytogenes 1/2a Smoked salmon bacon 13 N/A 21.67 +
2. L6 Listeria monocytogenes 1/2a Pizza 12 N/A 21.71 +
3. L7 Listeria monocytogenes 1/2a Munster crust 11 31.76 26.35 +
4, L9 Listeria monocytogenes 1/2a Munster crust 6 N/A 2517 +
5. L10 | Listeria monocytogenes 1/2a Rillettes 6 N/A 24.29 +
6. L11 Listeria monocytogenes 1/2a Munster crust 12 N/A 21.82 +
7. L12 | Listeria monocytogenes 1/2a Smoked salmon 11 32.73 25.48 +
8. L13 | Listeria monocytogenes 1/2b Pork ear 7 30.80 32.80 +
9. L14 | Listeria monocytogenes 1/2¢ Ground beef 5 N/A 17.49 +
10. L15 | Listeria monocytogenes 1/2¢ Beed MP 9 N/A 20.17 +
11. L16 | Listeria monocytogenes 1/2¢ Ground beef 7 N/A 16.88 +
12. L17 | Listeria monocytogenes 1/2¢c Breast 6 N/A 18.73 +
13. L18 | Listeria monocytogenes 1/2¢ Munster crust 7 N/A 19.41 +
14. L20 | Listeria monocytogenes 1/2 Broken smoked salmon 5 N/A 22.16 +
15. L25 | Listeria monocytogenes 1/2 Poultry 10 N/A 21.19 +
16. L28 | Listeria monocytogenes 1/2¢ Surface sponge 6 N/A 20.25 +
17. L32 | Listeria monocytogenes 4b Munster 6 N/A 20.60 +
18. L37 | Listeria monocytogenes 1/2b Maroilles (raw milk cheese) 8 N/A 16.79 +
19. L39 | Listeria monocytogenes Dry sausage ham 6 N/A 17.49 +
20. L40 | Listeria monocytogenes 1/2a Munster farmer 8 N/A 18.61 +
21. L42 | Listeria monocytogenes 1/2a Chicken escalope 6 N/A 21.91 +
22. L43 | Listeria monocytogenes 1/2a Ground 11 N/A 22.90 +
23. L44 | Listeria monocytogenes 1/2a Sausage 5 N/A 23.41 +
24. L45 | Listeria monocytogenes 1/2a Rabbit terrine 8 N/A 24.06 +
25. L47 | Listeria monocytogenes 1/2a Fried potatoes 6 N/A 23.89 +
26. L48 | Listeria monocytogenes 1/2b Pork tongue 11 N/A 22.14 +
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INCLUSIVITY (initial validation study, IPL)

° ; g Inoculation level Easy Il lysis protocol
" et sStrain Sl CFU225mI LSB broth |t G int Ct FAM Result
27. L49 | Listeria monocytogenes 1/2b Poultry liver cream 8 N/A 22.78 +
28. L51 Listeria monocytogenes 1/2b Germain (cheese) 6 N/A 23.39 +
29. L53 | Listeria monocytogenes 1/2¢ Ground beef 7 N/A 21.65 +
30. L54 | Listeria monocytogenes 1/2¢ Beeuf bourguignon 6 N/A 25.44 +
31. L55 | Listeria monocytogenes 3b SLCC 2540 6 30.81 28.29 +
32. L56 | Listeria monocytogenes 3¢ SLCC 2479 6 31.77 25.79 +
33. L58 | Listeria monocytogenes 4b Salad 8 N/A 22.07 +
34. L62 | Listeria monocytogenes 4e Reblochon (cheese) 7 N/A 21.62 +
35. L63 | Listeria monocytogenes 4e Munster (cheese) 6 N/A 19.36 +
36. L116 | Listeria monocytogenes 1/2a Fish 4 N/A 19.12 +
37. L117 | Listeria monocytogenes 1/2¢ Montbéliard sausage 5 N/A 19.89 +
38. L119 | Listeria monocytogenes Spinach 6 N/A 19.08 +
39. L121 | Listeria monocytogenes Neufchétel (cheese) 6 N/A 19.00 +
40. L123 | Listeria monocytogenes Mozzarella (cheese) 5 N/A 20.09 +
41. L124 | Listeria monocytogenes Perc fillet 5 N/A 19.36 +
42. L128 | Listeria monocytogenes 1/2a Soya cake 4 N/A 18.93 +
43. L129 | Listeria monocytogenes 1/2a Fried potatoes 7 N/A 19.71 +
44, L130 | Listeria monocytogenes Ground fish 6 N/A 19.82 +
45. L137 | Listeria monocytogenes Coulommier (raw milk cheese) 6 N/A 19.57 +
46. L141 | Listeria monocytogenes Environment 6 N/A 22.79 +
47. L149 | Listeria monocytogenes Environment 5 N/A 20.37 +
48. L152 | Listeria monocytogenes Environment 7 N/A 19.81 +
49. L156 | Listeria monocytogenes Fried potatoes 6, N/A 19.20 +
50. L176 | Listeria monocytogenes Beef rib steak 5 N/A 20.39 +
51. L1 Listeria grayi Frozen French fries 10 N/A 18.31 +
52. L140 | Listeria grayi ATCC 19120 10 N/A 18.13 +
53. L188 | Listeria grayi Environment 11 N/A 22.88 +
54. L190 | Listeria grayi Frozen French fries 9 30.48 31.66 +
55. L142 | Listeria innocua Gorgonzola 10 N/A 17.95 +
56. L146 | Listeria innocua Smoked fish (Fletan) 10 N/A 18.25 +
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BIO-RAD

INCLUSIVITY (initial validation study, IPL)

o . - Inoculation level Easy Il lysis protocol
N Ret Strain i CFU/225mI LSB broth | ¢t ¢ jnt Ct FAM Result
57. L147 | Listeria innocua Epoisses (cheese) 3 N/A 18.19 +
58. L154 | Listeria innocua Epoisses (cheese) 5 N/A 20.23 +
59. L155 | Listeria innocua Spinach 4 N/A 18.46 +
60. L157 | Listeria innocua Boulettes d’Avesnes (cheese) 4 N/A 20.19 +
61. L158 | Listeria innocua Cockerel 4 N/A 20.38 +
62. L175 | Listeria innocua Environment water 8 N/A 21.52 +
63. L88 | Listeria innocua Sausage 6 N/A 21.44 +
64. L159 | Listeria innocua 6a Toulouse sausage 4 N/A 23.49 +
65. L175 | Listeria innocua 6a ATCC 33090 15 N/A 18.01 +
66. L173 | Listeria innocua 6b Ground beef 5 N/A 19.39 +
67. L180 | Listeria ivanovii Ground beef 5 N/A 21.64 +
68. L182 | Listeria ivanovii Environment 12 N/A 19.51 +
69. L3 Listeria ivanovii Collection 4 N/A 16.83 +
70. L82 Listeria ivanovii Bird net 15 33.03 26.74 +
71. L151 | Listeria ivanovii Ground beef 8 N/A 2491 +
72. L1583 | Listeria ivanovii Environment 4 31.59 28.45 +
73. L154 | Listeria ivanovii Sausage with herbs 6 N/A 24.82 +
74. L85 | Listeria seeligeri Sewage water 10 N/A 18.28 +
75. L86 | Listeria seeligeri Ground beef 14 N/A 1717 +
76. L189 | Listeria seeligeri Frozen French fries 6 N/A 21.96 +
77. L87 | Listeria seeligeri 1/2b Tongue 3 N/A 18.27 +
78. L90 | Listeria welshimeri Spread paste 10 N/A 19.09 +
79. L91 Listeria welshimeri Ham 10 N/A 17.78 +
80. L1855 | Listeria welshimeri Salmon fillet 5 N/A 23.48 +
81. L174 | Listeria welshimeri Spinach 7 N/A 21.26 +
82. L91 Listeria welshimeri Aoste sausage 5 N/A 22.40 +
83. L89 | Listeria welshimeri 6a Ground beef 2 30.83 28.10 +
84. L90 | Listeria welshimeri 6b Ground beef 7 N/A 22.72 +
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BIO-RAD

INCLUSIVITY (Extension study, IPL 2009)
. . & e e iQ-check Llisteria spp
N° ADN Strain Reference Origin Inoculation level RAPID Listeria Manual analysis Result_
extract CFU/225 ml LSB broth spp Ct Target ctol Result automatic
g analysis
L2 Listeria monocytogenes 1/2a L5 Smoked salmon 3.0 +MA 23.88 N/A + +
L8 Listeria monocytogenes 1/2a L12 Smoked salmon 12.0 +MA 23.1 N/A + +
L24 Listeria monocytogenes 1/2a L43 Ground meat 8.0 +MA 21.4 N/A + +
L25 Listeria monocytogenes 1/2a L44 Sausage 7.0 +MA 20.32 N/A + +
L27 Listeria monocytogenes 1/2a L47 Roasted potatoes 15.0 +MA 23.07 N/A + +
L45 Listeria monocytogenes 1/2a L116 RTE fish 10.0 +MA 18.13 N/A + +
L53 Listeria monocytogenes 1/2a L129 Roasted potatoes 7.0 +MA 22.08 N/A + +
L20 Listeria monocytogenes 1/2b L37 Raw milk cheese 8.0 +MA 22.84 N/A + +
L30 Listeria monocytogenes 1/2b L51 Cheese 15.0 +MA 20.07 N/A + +
L10 Listeria monocytogenes 1/2¢ L14 Ground meat 8.0 +MA 25.84 N/A + +
L13 Listeria monocytogenes 1/2¢ L17 Pork meat 7.0 +MA 21.21 N/A + +
L14 Listeria monocytogenes 1/2¢ L18 Cheese 7.0 +MA 23.72 N/A + +
L46 Listeria monocytogenes 1/2¢ L117 Sausage 8.0 +MA 19.41 N/A + +
L36 Listeria monocytogenes 4a '16‘;- ﬁi / 3.0 +MA 26.47 N/A + +
L37 Listeria monocytogenes 4b L58 Salad 10.0 +MA 21.78 N/A + +
L39 Listeria monocytogenes 4e '16‘;- ﬁ% / 4.0 +MA 2713 N/A + +
L40 Listeria monocytogenes 4e L62 Cheese 3.0 +MA 21.29 N/A + +
L47 Listeria monocytogenes L119 Spinaches 10.0 +MA 19.22 N/A + +
L49 Listeria monocytogenes L123 Cheese 12.0 +MA 20.32 N/A + +
L50 Listeria monocytogenes L124 Fish fillet 7.0 +MA 20.82 N/A + +
L51 Listeria monocytogenes L125 Cooked vegetables 6.0 +MA 19.29 N/A + +
L56 Listeria monocytogenes L141 Environmental sample 8.0 +MA 21 N/A + +
L17 Listeria monocytogenes 1/2¢c L28 Surface 12.0 +MA 21.76 N/A + +
L45 Listeria monocytogenes 1/2a L116 RTE fish 10.0 +MA 18.13 N/A + +
L44 Listeria monocytogenes L70 Smoked salmon 8.0 +MA 19.41 N/A + +
L59 Listeria innocua L3 Cow liver 15.0 +MA 25.29 N/A + +
L57 Listeria innocua ?;(%% / 6.0 +MA 20.06 N/A + +
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BIO-RAD

INCLUSIVITY (Extension study, IPL 2009)
. . & e e iQ-check Llisteria spp
N° ADN Strain Reference Origin Inoculation level RAPID Listeria Manual analysis Result_
extract CFU/225 ml LSB broth spp Ct Target ctol Result automatic
g analysis
L58 Listeria innocua L2 Ground beef 6.0 +MA 20.79 N/A + +
L60 Listeria innocua L64 Cheese 12.0 +MA 17.81 N/A + +
L61 Listeria innocua L66 Spinaches 8.0 +MA 18.08 N/A + +
L62 Listeria innocua L72 Cheese 14.0 +MA 19.62 N/A + +
L63 Listeria innocua 6b L76 Ground beef 3.0 +MA 24.67 N/A + +
L68 Listeria innocua 6a L77 Sausage 6.0 +MA 23.14 N/A + +
L65 Listeria innocua L78 Cockerel 8.0 +MA 21.63 N/A + +
L67 Listeria innocua L108 Cheese 8.0 +MA 24.36 N/A + +
L68 Listeria innocua L113 Smoked fish 15.0 +MA 23.14 N/A + +
L66 Listeria ivanovii L80 / 2.0 +MA 25.44 N/A + +
L69 Listeria ivanovii L184 Environment 2.0 +MA 24.13 N/A + +
L70 Listeria ivanovii L151 Ground beef 4.0 +MA 20.03 N/A + +
L71 Listeria ivanovii L153 Environment 6.0 +MA 17.92 N/A + +
L72 Listeria welshimeri 6 Qgg; / 40 +MA 17 54 N/A + +
L73 Listeria welshimeri L87 Ground beef 8.0 +MA 21.81 N/A + +
L74 Listeria welshimeri 6a L89 Ground beef 2.0 +MA 24.88 N/A + +
L75 Listeria welshimeri L91 Low moisture sausage 2.0 +MA 171 N/A + +
L76 Listeria welshimeri L100 Paté a tartiner 6.0 +MA 21.42 N/A + +
L77 Listeria welshimeri L101 Ham 4.0 +MA 17.43 N/A + +
L78 Listeria seeligeri 1/2b L83 Cooked pork tongue 3.0 +MA 18.03 N/A + +
L79 Listeria seeligeri L84 Ground beef 2.0 +MA 18.58 N/A + +
L80 Listeria seeligeri L115 Dirty water 1.0 +MA 17.36 N/A + +
L81' Listeria grayi 10?2'31 3 / 3.0 +MA 13.84 N/A + +
L82 Listeria grayi 10%2313 / 1x10° +MA 19.57 N/A + +
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INCLUSIVITY (Extension study, ADRIA Développement - 2019)

BIO-RAD

LSB for 18 h at 30°C - FDRS Easy Il Protocol
o . . - Inoculation
N Strain Species Reference Origin level in 225ml | CTFAM | cTIC | Result 1 R}LJI P10 1] 0,1ml 0,1ml
alcam RLM RLSP
LSB broth
1 | Listeria monocytogenes 1011/1410 | Frozen broccoli 31 24.02 | 33.36 + H+ + + +
2 | Listeria monocytogenes 153 Soft cheese (Munster) 35 2438 | 32.95 + H+ + + +
3 |Listeria | monocytogenes | 1973/2400 Egg:i‘;‘g)ham pastry (Quiche 16 oa64 | 3205 | + Hs + + +
4 | Listeria monocytogenes 38/181 Toulouse sausages 22 2414 | 31.89 + H+ + + +
5 | Listeria monocytogenes 7111/7516 | Paté (Rillettes) 36 21.50 | 34.16 + H+ + + +
6 | Listeria monocytogenes 913/1048 | Black pudding 9 26.21 32.11 + H+ + + +
7 | Listeria monocytogenes A00C036 | Poultry (guinea) 13 23.82 | 32.64 + H+ + + +
8 | Listeria monocytogenes A00C041 Sausage 15 24.04 | 33.23 + H+ + + +
9 | Listeria monocytogenes A00C044 | Poultry (Duck) 26 2290 | 32.27 + H+ + + +
10 | Listeria monocytogenes A00L097 Milk 40 31.50 | 32.50 + H+ + + +
11 | Listeria monocytogenes AOOMO09 | Smoked salmon 23 31.70 | 32.30 + H+ + + +
12 | Listeria monocytogenes Ad 253 Semi-hard cheese 42 32.68 | 3247 + H+ + + it ((fgﬁ))
13 | Listeria monocytogenes Ad 266 Poultry 36 29.93 | 32.00 + H+ + + +
14 | Listeria monocytogenes Ad 270 Fermented sausage 37 29.10 | 32.05 + H+ + + +
15 | Listeria monocytogenes Ad 273 Cured delicatessen 21 2910 | 31.52 + H+ + + +
o Ready-to-eat food (Asiatic white
16 | Listeria monocytogenes Ad 274 meal)y ( 22 2759 | 31.52 + H+ + colonies +
17 | Listeria monocytogenes Ad 534 Fruits 21 2759 | 31.57 + H+ + + +
18 | Listeria monocytogenes Ad 548 Environment (Seafood) 25 29.01 32.35 + H+ + + +
19 | Listeria monocytogenes Ad 623 Bread crumbs 20 21.21 31.84 + H+ + + +
20 | Listeria monocytogenes Ad 665 Raw milk 32 2746 | 3213 + H+ + + +
21 | Listeria grayi Ad 1198 Smoked salmon 15 36.08 | 32.96 + st st white (2) st
22 | Listeria grayi Ad 1443 Pork meat sausages 36 36.09 | 32.84 + H- st - st
23 | Listeria innocua 1 Smoked salmon 21 32.37 | 32.21 + H- + white +
24 | Listeria innocua Ad 658 Gorgonzola 30 31.20 | 32.35 + H- + white +
25 | Listeria innocua Ad 655 Brine 16 3312 | 32.52 + H- + white +
26 | Listeria innocua Ad 660 Bread crumbs 34 3164 | 32.11 + H + white +
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BIO-RAD

INCLUSIVITY (Extension study, ADRIA Développement — 2019)

LSB for 18 h at 30°C - FDRS Easy |l Protocol
o . . - Inoculation
N Strain Species Reference Origin level in 225ml | CTFAM | cTIC | Result 10pl 10 0,1ml 0,1ml
AL Palcam RLM RLSP
LSB broth
27 | Listeria innocua Ad 663 Environment (dairy industry) 23 3114 | 32.22 + H- + white +
28 | Listeria innocua Ad 671 Smoked bacon 30 34.41 32.69 + H- + white +
29 | Listeria innocua Ad 661 Soft cheese (Pont L'Evéque) 30 32.31 3240 + H- + white +
30 | Listeria innocua Ad 659 Environment (dairy industry) 48 31.35 | 32.16 + H- + white +
3 |Listeria | ivanovii Ad466 | Raw veal meat 27 3995 | 3269 | + | H+ + | Dluewith |,
yellow halo
32 |Listeria | ivanovii Ad662 | Environment (dairy industry) 22 3613 | 3264 | + H+ + blue with st
yellow halo
33 | Listeria | ivanovii BR11 Environment (fish) 21 3882 | 3302 | + | H 4 | Dluewih )
yellow halo
34 | Listeria | ivanovi Ad1289 | Raw mik cheese 13 424 | 3255 | + | He st | Dlewith |,
yellow halo
35 | Listeria ivanovii Ad 1290 Milk powder 23 36.37 | 32.83 + H+ + + +
o . . 3483 | 3243 . blue with
36 | Listeria ivanovii Ad 1291 Poultry 12 13566 |/3310* il + H+ + yellow halo +
L . . . blue with
37 | Listeria ivanovii Ad 1288 Sheep milk 9 43.91 32.67 + + + yellow halo +
38 |Listeria | ivanovii londoniensis | CIP103466 |/ 18 3539 | 3242 | + H+ + blue with +
yellow halo
39 | Listeria seeligeri Ad 649 Cheese 18 31.79 | 32.75 + H- + yellow st
L L . . | 33.03 _— weak
40 | Listeria seeligeri Ad 651 Environment 42 -/ 36.06 /32 37% il + halo + yellow (M) +
41 | Listeria seeligeri Ad 652 Environment (dairy industry) 10 37.38 | 32.93 + st +(3) yvéng\?vvk\:gro +
42 | Listeria seeligeri Ad 674 Soft cheese (Munster) 13 36.68 | 32.78 + st + white () st
o o blue +after | Yellow after | + after
43 | Listeria seeligeri BR1 Trout 20 33.93 | 32.38 + ) Fraser Fraser Fraser
44 | Listeria seeligeri BR18 Environment (fish) 25 3318 | 32.59 + H- + white () st
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BIO-RAD

INCLUSIVITY (Extension study, ADRIA Développement - 2019)

LSB for 18 h at 30°C - FDRS Easy Il Protocol
o . . - Inoculation
N Strain Species Reference Origin level in 225ml | CTFAM | cTIC | Result 10pl 10 0,1ml 0,1ml
AL Palcam RLM RLSP
LSB broth
Fr:éer + Fraser | Yellow after | + Fraser
45 | Listeria seeligeri CIP100100 |/ 3 3459 | 32.89 + (plate (plate Fraser (plate
72h) 72h) | (plate 72h) | 72h)
L L . white with
46 | Listeria welshimeri Ad1276 Environment (Slaughterhouse) 24 34.02 | 32.58 + H- + yellow halo +
47 |Listeria | welshimeri Ad1235  |Beef meat 14 3415 | 3264 | H- 4| Whitewith |,
yellow halo
48 |Listeria | welshimeri 191424 | Poultry 2 3401 | 3234 |+ H- 4 | Whiewith |
yellow halo
49 |Listeria | welshimeri Ad1175 | Ready-to-eat-food 28 3301 | 3239 | + H- + | Whitewith |
yellow halo
50 |Listeria | welshimeri Ad650 | Poultry 27 3440 | 3237 |+ H- s | Whitewith |
yellow halo
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EXLCUSIVITY (initial validation study, IPL)

BIO-RAD

o . i Inoculation level Easy Il lysis protocol
* B Ol (CFU/mL nutrient broth) CtCint ! C¥FAM Result
1. BA2 Bacillus cereus Beetroots 3.0E+05 33.96 N/A -
2. BA1 Bacillus cereus Whole egg 5.0E+05 32.04 N/A
3. BA 15 Bacillus cereus Créme anglaise 3.0E+05 32.56 N/A
4. BA 19 Bacillus cereus Environment 3.0E+05 32.68 N/A
5. BA 3 Bacillus cereus Collection 3.6E+05 32.89 N/A
6. BA7 Bacillus coagulans Collection 5.0E+05 34.42 N/A
7. BA22 Bacillus pumilus Poultry tabbouleh 6.0E+05 33.94 N/A
8. 15 Brochotrix thermosphacta Ground beef 4.0E+05 33.87 N/A
9. 38 Corynebacterium variabilis ATCC 15753 4 9E+05 34.00 N/A
10. E10 Enterococcus durans Meat product 6.0E+05 32.38 N/A
1. E8 Enterococcus durans Collection 6.0E+05 32.71 N/A
12. E1 Enterococcus faecalis Egg product 3.0E+05 34.49 N/A
13. E6 Enterococcus faecalis Collection ATCC 19433 4.0E+05 34.20 N/A
14. E2 Enterococcus faecium Collection ATCC 3286 3.0E+05 34.04 N/A
15. E7 Enterococcus faecium Collection CIP 5433 6.7E+05 36.75 N/A
16. E9 Enterococcus faecium Tarama 3.0E+05 3247 N/A
17. L139 Jonesia denitrificans Collection 1.6E+05 31.07 N/A
18. 33 Lactobacillus casei Dairy product 2.3E+05 34.21 N/A
19. B1 Lactobacillus casei Collection ATCC 9595 2.3E+05 31.79 N/A
20. 34 Lactobacillus plantarum Collection 3.0E+05 33.98 N/A
21. B2 Lactobacillus spp Collection ATCC 11506 5.0E+05 31.05 N/A
22. Le1 Rhodotorula rubra Pastry 2.0E+05 34.47 N/A
23. ST17 Staphylococcus aureus Frozen yoghurt 2.3E+05 34.08 N/A
24. B3 Streptococcus anginosus Collection 1068 6.7E+05 32.82 N/A
25. B4 Streptococcus anginosus Collection 611 5.0E+05 31.34 N/A
26. E3 Streptococcus bovis Collection 2.3E+05 34.96 N/A
27. B5 Streptococcus bovis Collection 2.8E+05 33.62 N/A
28. B6 Streptococcus bovis Meat product 7.7TE+05 30.85 N/A
29. B7 Streptococcus equinus Collection 1074 3.0E+05 32.19 N/A
30. B8 Streptococcus intermedius Collection 1201 3.0E+05 31.04 N/A
31. B9 Streptococcus salivarius Collection 1115 6.7E+05 30.83 N/A
32. B10 Streptococcus salivarius Collection 1075 2.3E+05 32.95 N/A
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BIO-RAD

EXCLUSIVITY (Extension study, IPL 209)

iQ-check Listeria spp
N° ADN . P Inoculation level Manual analysis Result
extract Strain Reference Origin (in French) (CFUI225 ml LSB) . y automatic
Ctcible CtCl Result analysis
A1 Bacillus sphaericus BA5 Produit carné 4.00E+05 N/A 33.2
A2 Bacillus cereus BA2 Betteraves 2.00E+05 N/A 32.6
A3 Bacillus stearothermophilus BA4 Produit laitier 2.00E+05 N/A 33.21
A4 Bacillus cereus BA9 Flocon de pomme de terre 4.00E+05 N/A 33.27
A5 Bacillus cereus BA 14 CEuf 6.00E+05 N/A 3343
A6 Bacillus cereus BA 15 Créme anglaise 2.00E+05 N/A 33.28
A7 Bacillus cereus BA 19 Environnement 3.00E+05 N/A 33.09
A8 Bacillus cereus BA 21 Taboulé volaille 4.00E+05 N/A 32.93
A9 Brochotrix thermosphacta 15 Viande hachée 2.00E+05 N/A 33.3
A10 Rhodotorula rubra Le1 Patisserie 4.00E+04 N/A 33.38
A11 Enterococcus faecalis E1 Ovoproduit 3.00E+05 N/A 33.7
A47 Enterococcus faecium E2 Collection ATCC 3286 2.00E+05 N/A 33.73
A13 Jonesia denitrificans L139 Collection 5.00E+05 N/A 34.67
A14 Lactobacillus reuteri 5 5.00E+05 N/A 32.92
A15 Lactobacillus casei 52 ATCC9595 1.00E+05 N/A 33.59
A16 Lactobacillus fermentum 41 ATCC 9338 2.00E+04 N/A 33.22
A17 Micrococcus spp. M1 Environnement 4.00E+04 N/A 33.38
A18 Rhodococcus equi 32 Produit carné 3.00E+05 N/A 33.69
A19 Streptococcus bovis E3 Collection 2.00E+05 N/A 33.75
A20 Streptococcus bovis E12 Wild 3.00E+05 N/A 33.92
A21 Staphylococcus epidermidis ST3 Yaourt 4.00E+05 N/A 33.48
A22 Staphylococcus intermedius ST26 Collection 3.00E+05 N/A 33.04
A23 Staphylococcus aureus ST17 Yaourt glacé 4.00E+05 N/A 34.34
A24 Enterococcus durans E8 Produit carné 2.00E+05 N/A 32.89
A25 Enterococcus faecium E9 Tarama 3.00E+05 N/A 32.57
A26 Streptococcus anginosus E14 Collection 3.00E+05 N/A 33.74
A27 Streptococcus equinus E17 Collection 4.00E+05 N/A 33.49
A28 Corynebacterium variabilis 38 CIP102 112T ATCC 15753 3.00E+04 N/A 34.08
A29 Lactobacillus plantarum 34 Produit laitier 3.00E+05 N/A 34.03
A30 Lactobacillus paracasei 35 Produit laitier 1.00E+05 N/A 34.39
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Appendix 7 - Artificial contamination of samples - Enrichment in LSB Il broth (Extension studies, 2023 and 2024)

Artificial contaminations

Injury protocol

Inoculation level
CFUltest portion

Global result
Listeria spp.

Without FDRS

With FDRS

Enumeration

Mean

CFX 96
DW

CFX
Opus
DW

CFX
96
DW

CFX
Opus
DW

BIO-RAD

L.spp
Global

Salade Manhattan pate, crudités, . . L,
2022 3803 | ceuf, poulet réti, carottes et RTE (Salad with chicken, | Listeria monocytogenes Ad494 Piemontese / Cantonese rice | Seeding storage 72h at 3°C 8-0-2-2-2 1.8 + + + + + 11]a
fromage eggs, paste...) Listeria welshimeri Ad1175 1-2-2-1-1 1.4
. . . RTE (Salad with potatoes, | Listeria monocytogenes Ad494 . . . o 3-0-2-2-2 1.8
2022 3804 | Piemontaise au jambon ham... Listeria welshimeri Ad1175 Piemontese / Cantonese rice | Seeding storage 72h at 3°C 1-2-9-1-1 14 + + + + + 11a
o . Listeria monocytogenes Ad1492 seafood salad / Goat cheese . o 3-2-0-2-2 1.8
2022 3805 |Taboulé a l'orientale Oriental tabbouleh Listeria innocua Ad1676 and spinach puff pastry Seeding storage 72h at 3°C 1-2-3-1-0 14 + + + + + 11a
. S Half-involtini with ricotta | Listeria monocytogenes Ad1492 seafood salad / Goat cheese . o 3-2-0-2-2 1.8
2022 3806 | Demi involtini alaricotta cheese Listeria innocua Ad1676 and spinach puff pastry Seeding storage 72h at 3°C 1-2-3-1-0 14 + + + + + 11a
. . Listeria monocytogenes Ad1193 , o 2-2-4-2-3 2.6
2022 3807 | Tortilla Tortilla Listeria innocua Ad644 Omelette / Raw baguette Seeding storage 72h at 3°C 9-9-1-1- 16 + + + + o 1]c
S s . . Listeria monocytogenes Ad1757 . . . o 1-2-0-1-0 0.8
2022 3808 | Tortilla a I'oignon Onion tortilla Listeria seeligeri Ad1780 Eggs slices / Raw milk Seeding storage 72h at 3°C 1-0-1-2-4 16 + + + + + 11c¢
. Listeria monocytogenes Ad1193 . o 2-2-4-2-3 2.6
2022 3809 | Choux chantilly Pastry Listeria innocua Ad644 Omelette / Raw baguette Seeding storage 72h at 3°C 9:9-1-1-2 16 + + + + + 1]¢c
. Listeria monocytogenes Ad551 Pastry environment / , o 2-0-0-1-2 1.0
2022 3810 | Charlotte framboise Pastry Listeria innocua Ad644 Raw baguette Seeding storage 72h at 3°C 9:9-1-1-2 16 + + + + + 11c
Listeria monocytogenes Ad1757 . . . o 1-2-0-1-01-0- | 0.8
2022 3811 | lle flottante Custard based dessert Listeria seeligeri Ad1780 Eggs slices / Raw milk Seeding storage 72h at 3°C 1-04 16 + + + + e 1]¢c
. Listeria monocytogenes Ad551 Pastry environment / , o 2-0-0-1-2 1.0
2022 3812 | Mousse au chocolat Confectionary (chocolate) Listeria innocua Ad644 Raw baguette Seeding storage 72h at 3°C 2.9-1-1-2 16 + + + + + 11c¢
Chiffonnette hall techno . .
s A . | Wipe after cleaning L . . . R
2022 3760 | production paté fini (porc) apres process Listeria monocytogenes Ad1255 Environment (pork/bovine) Seeding storage 72h at 3°C 3-0-1-3-3 2 + + + + e 2| a
nettoyage
2022 | 3761 | Chiffonnette grille siphon VHS | Wipe after cleaning Listeria innocua Ad1251 Environment (porklbovine) | Seeding storage 72hat3°C | 52134 | 3 | + | + | + | + | + |2]a
19 aprés nettoyage process
Chiffonnette VHS2 table transfert Wioe after cleanin
2022 3762 | environnement carné, aprés rc?cess g Listeria monocytogenes Ad1255 Environment (pork/bovine) Seeding storage 72h at 3°C 3-0-1-3-3 2 + + + + e 2| a
nettoyage P
2022 3763 | Chiffonnette pompe production | Wipe before cleaning Listeria monocytogenes Ad615 Dairy environment Seeding storage 72h at 3°C 2-3-4-1-0 2 + + + + + |2]a
créme glacée avant nettoyage process
Chiffonnette pompe production | Wipe after cleaning L . . . R e _ _ _ )
2022 3764 créme glacée aprés nettoyage | process Listeria monocytogenes Ad615 Dairy environment Seeding storage 72h at 3°C 2-3-4-1-0 2 2 |a
2022 | 3765 | Chiffonnette environnement | Wipe before cleaning | ;oscia monocytogenes Ad615 Dairy environment Seedingstorage 72nat3°C | 23440 | 2 | + | + | + | + | + |2]a
laitier avant nettoyage process
2023 723 C’hlffor_mette de surface Wipe after cleaning Listeria monocytogenes Ad1255 Environment (pork/bovine) Seeding storage 48h at 3°C 5-6-6-3-8 5.6 + + + + + 2| a
réception UPM, aprés nettoyage | process
Chiffonnette de surface table de Wioe after cleanin
2023 724 | fagonnage brioche aprés pr(fcess g Listeria monocytogenes Ad615 Dairy environment Seeding storage 48h at 3°C 4-5-6-5-8 5.6 - - - - 2| a
désinfection
2023 822 C!uffonnette environnement Wipe before cleaning L{ster{a mon'ocyzfogenes Ad2503 Env!ronment (vegetable) Seeding storage 48h at 3°C 2-1-0-1-2 1.2 + + + + + 9| a
végétal avant nettoyage process Listeria seeligeri Ad651 Environment 3-0-2-11 14
Chiffonnette environnement - . L . .
2023 823 |laitier (production glace) avant Wipe before cleaning Listeria moriocytogenes Ad550 Dairy environment Seeding storage 48h at 3°C 0-2-3-4-0 18 + + + + + |2]|a
process Listeria seeligeri Ad652 Dairy environment 1-1-3-2-4 2.2
nettoyage
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Artificial contaminations G!Obal. I
Listeria spp.
Dateof  N°  Product Inoculation level |yt FDRS | With FDRS
: CFUltest portion
analysis Sample (French name) . - . L.spp
Strain Origin Injury protocol CFX | CFX | CEX
: CFX 96 Global
Enumeration | Mean DW Opus | 96 | Opus
DW | DW | DW L
Chiffonnette environnement Wipe hefore cleaning Listeria monocytogenes Ad2503 Environment (vegetable) . o 2-1-0-1-2 1.2
2023 824 porc (production paté) process Listeria seeligeri Ad651 Environment Seeding storage 48 at 3°C 3-0-2-1-1 14 ¥ ¥ ¥ ¥ * 2|4
2023 725 Déchet viande bovine Wastes (Meat) Listeria monocytogenes Ad1255 Environment (pork/bovine) Seeding storage 48h at 3°C 5-6-6-3-8 5.6 + + + + + 2|b
2023 726 Déchet viande bovine Wastes (Meat) Listeria monocytogenes Ad1263 Environment (pork/bovine) Seeding storage 48h at 3°C 3-3-5-1-3 3.0 + + + + + 2|b
2023 727 Déchets de production biscuit | Wastes Listeria monocytogenes Ad1263 Environment (pork/bovine) Seeding storage 48h at 3°C 3-3-5-1-3 3.0 + + + + + 2|b
2023 728 Déchets saumon Wastes (Salmon) Listeria monocytogenes Ad1679 Environment (seafood) Seeding storage 48h at 3°C 3-1-5-3-0 2.4 + + + + + 2|b
2023 729 2:;;’12‘3;’0'530" dessous Wastes (Fish) Listeria monocytogenes Ad1679 Environment (seafood) Seeding storage 48h at 3°C 3-1-5-3-0 2.4 + + + + + 2|b
. . . Listeria monocytogenes Ad1261 Environment (pork/bovine) , o 1-0-1-0-0 0.4
2023 825 Déchets découpe viande Wastes (Meat) Listeria welshimeri Ad1262 Environment (porkibovine) Seeding storage 48h at 3°C 1-0-0-4-1 20 + + + + + 2|b
Déchets caséinate production Listeria monocytogenes Ad1261 Environment (pork/bovine) . o 1-0-1-0-0 0.4
2023 | 826 | a Wastes (Meat) Listeria welshimeri Ad1262 Environment (porklboving) | Scedingstorage d8hat3°C |4 5,4 | 99 | * vt | f 2
, . . Listeria monocytogenes Ad1679 Environment (seafood) . o 0-3-3-4-2 2.4 i i i _ i
2023 827 Déchets sardines Wastes (Sardine) Listeria innocua Ad1677 Environment (seafood) Seeding storage 48h at 3°C 2:0-0-1-2 14 2|b
. . . Listeria monocytogenes Ad243 Environment (pork/bovine) , o 0-2-0-0-1 0.6
2023 960 Déchet viande bovine Wastes (Meat) Listeria innocua Ad1257 Environment (porkibovine) Seeding storage 48h at 3°C 9-1-0-0-1 0.8 + + + + + 2|b
. Listeria monocytogenes Ad549 Environment (seafood) , o 2-2-0-1-0 1.0
2023 961 Déchets saumon Wastes (Salmon) Listeria welshimeri Ad1268 Environment (seafood) Seeding storage 48h at 3°C 1-0-0-1-0 0.4 + + + + + 2|b
2022 3759 Ezlu de process fabrication paté Process water Listeria innocua Ad1251 Environment (pork/bovine) Seeding storage 72h at 3°C 5-2-1-3-4 3 + + + + + 2|c
2023 730 Eau. de process sortlle laveuse, Process water Listeria monocytogenes Ad1255 Environment (pork/bovine) Seeding storage 48h at 3°C 5-6-6-3-8 5.6 + + + + + 2| ¢
environnement volaille
2023 731 E\?tl;edre process environnement Process water Listeria monocytogenes Ad615 Dairy environment Seeding storage 48h at 3°C 4-5-6-5-8 5.6 + + + + + 2|¢c
2023 732 E\?ttiledre process environnement Process water Listeria monocytogenes Ad615 Dairy environment Seeding storage 48h at 3°C 4-5-6-5-8 5.6 + + + + + 2|¢c
2023 733 Eau de ringage production Rinsing water Listeria monocytogenes Ad1679 Environment (seafood) Seeding storage 48h at 3°C 3-1-5-3-0 2.4 + + + + + 2| ¢
galette végétale + algues
2023 734 Etae ua: 3 g ;g::ss production de Process water Listeria monocytogenes Ad1263 Environment (pork/bovine) Seeding storage 48h at 3°C 3-3-5-1-3 3.0 + + + + e 2|c
Eau de process environnement Listeria monocytogenes Ad550 Dairy environment . o 0-2-3-4-0 1.8
2023 828 laitier Process water Listeria seeligeri Ad652 Dairy environment Seeding storage 48 at 3°C 1-1-3-2-4 2.2 * * * * * 2| ¢
Eau de process environnement Listeria monocytogenes Ad2503 Environment (vegetable) . o 2-1-0-1-2 1.2
028 1 8| yegetal Process water Listeria seeligeri AdG51 Environment Seedngstorage d8hat3°C | 50944 | 14 |t | Y YL Y (2C
Eau de ringage environnement I Listeria monocytogenes Ad1261 Environment (pork/bovine) , o 1-0-1-0-0 04
2023 | 80 | oamg Rinsing water Listeria welshimeri Ad1262 Environment (porkiboving) | Scedingstorage d8nat3°C | 45544 | 9 | * v 2)c
2023 964 Eau de process lait Process water Listeria monocytogenes Ad550 Dairy environment Seeding storage 48h at 3°C 2-1-1-2-2 1.6 + + + + + 2| ¢
2023 965 E::jnge process environnement Process water Listeria monocytogenes Ad550 Dairy environment Seeding storage 48h at 3°C 2-1-1-2-2 1.6 - - - - - 2|¢c
Eau de process batch 2 Listeria monocytogenes Ad243 Environment (pork/bovine) , o 0-2-0-0-1 0.6
2023 966 (environnement carné) Process water Listeria innocua Ad1257 Environment (pork/bovine) Seeding storage 48 at 3°C 2-1-0-0-1 0.8 ¥ ¥ * * * 2]
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Artificial contaminations Globdliesul
L.spp.18 h
Year of N° Product Inoculation level . .
analysis Sample (french name) AL . . . Injury CFUltest portion Without FDRS | With FDRS L.spp
Strain Origin Injury protocol d
evaluation E 6 M cExgg | CFX | CFX | CFX Global
numeration ean Opus | 96 | Opus
Fromage au lait cru de chévre . L. monocytogenes 909 Raw milk . o 0-1-1-0-2/ 0.8
2023 1735 Picodon Raw goat milk cheese L welshimen Ad1667 cheese Seeding storage 48h at 3°C 1-0-1-0-3 0.8 + + + + + 3| a
2023 3937 Fromage au lait cru de chévre Goat milk cheese L. ivanovii Ad1288 Raw ewe milk | Seeding storage 48h at 3°C / 2-0-0-0-0 04 - - 3| a
(Selles-sur-Cher AOP)
2023 | 39038 |Fromageaulaitcrudecheévre oo iy cheese L. ivanovii Ad1289 Raw milk Seeding storage 48h at 3°C / 00202 | 08 | - - |3]a
(Rocamadour AOP) cheese
2023 3939 Fég';:gfiz;‘ lait cru de brebis Raw ewe milk cheese L. ivanovii Ad675 Blue cheese Seeding storage 48h at 3°C / 0-0-2-0-1 0.6 + + + + + 3| a
2023 | 3940 |Fromageaulaitcrudebrebis | p.. e milk cheese L. ivanovii Ad1737 Raw mikk Seeding storage 46h at 3°C / 100410 | 04 | + | + | 4 + |3]a
(Roquefort) cheese
2023 3041 |Fromageaulaitcrudebrebis | oo oo milk cheese L. ivanovii Ad1748 Raw goat milk | Seeding storage 48h at 3°C / 1-0-0-1-1 0.4 . - |3 a
(Tomme Ossau Iraty)
. . L. monocytogenes AOOL097 . . . o 1-5-2-3-4 3.0/
2023 1720 | Lait cru de vache Raw cow milk L seeligeri Ad1780 Milk / Raw milk | Seeding storage 48h at 3°C 91-3-1.2 18 + + + + + 3| Db
. . L. monocytogenes AOOL098 . . . R 1-4-3-2-1/ 2.2/
2023 1721 | Lait cru de vache Raw cow milk L seeligeri Ad1780 Milk / Raw milk | Seeding storage 48h at 3°C 9.1-3-1-2 18 + + + + + 3| b
2023 1722 | Lait cru de vache Raw cow milk L. monocytogenes 17501 Milk Seeding storage 48h at 3°C 3-0-1-1-1 1.2 + + + + + 3|1 b
. . . L. monocytogenes 909 . . , o 0-1-1-0-2/ 0.8
2023 1726 | Lait cru de chévre Raw goat milk L innocua Ad1771 Milk / Ewe milk | Seeding storage 48h at 3°C 1-0-3-4-4 24 + + + + + 31D
2023 1727 | Lait cru de chévre Raw goat milk L. monocytogenes 910 Milk Seeding storage 48h at 3°C 1-3-2-0-0 1.2 + + + + + 3| b
2023 3701 | Beurre de baratte non pasteurisé | Raw milk butter L. monocytogenes Ad3119 Butter/milk | Seeding storage 48h at 3°C / 0-0-0-1-1 04 + + + + + 3| b
L. innocua 0-0-0-1-2 0.6
2023 3705 | Faisselle au lait cru Raw fermented milk L. monocytogenes Ad3119 Butter Seeding storage 48h at 3°C / 2-4-2-4-1 2.6 - - 3| b
Créme glacée a la vanille L seeligeri Ad1782 . . s o 0,5 0-0-0-0-0 0
2023 2754 "cookie” Ice cream L. monocytogenes Ad637 Milk / Raw milk | Spiking 1 week at -20°C 46 1-2-0-0-0 06 - - 3| ¢
Créme glacée a la vanille L seeligeri Ad1782 . . s o 0,5 0-0-0-0-0 0
2023 2755 ncaramel” Ice cream L. monocytogenes Ad637 Milk / Raw milk | Spiking 1 week at -20°C 46 1-2-0-0-0 06 - - 3| ¢
Lait de vache 1/2 écrémé . . L. monocytogenes AOOL099 . . , o 1-1-1-1-0 0.8
2023 2825 pasteurisé Pasteurized cow milk L innocua Ad1788 Milk / Raw milk | Seeding storage 48h at 3°C 1-0-0-0-0 0.2 + + + + + 3| ¢
Lait de vache 1/2 écrémé . . L. monocytogenes 17866 . . . R 1-0-1-0-1 0.6
2023 2826 pasteurisé Pasteurized cow milk | innocua Ad1787 Milk / Raw milk | Seeding storage 48h at 3°C 1-1-1-0-0 06 + + + + e 3| ¢
Lait de vache 1/2 écrémé
2023 2827 | pasteurisé aromatisé mangue/ | Pasteurized cow milk flavoured L. monocytogenes AOOLO99 |y s Raw milk Seeding storage 48h at 3°C 1-1-1-1-0 08 + + + + + 3| ¢
. . L seeligeri Ad1237 0-0-0-0-1 0.2
fruit de la passion
Fromage au lait de brebis . . L. monocytogenes Ad630 Cheese / . o 0-1-1-0-1 0.6
2023 2829 pasteurisé Pasteurized ewe milk cheese L innocua Ad661 Cheese Seeding storage 48h at 3°C 0-1-0-0-0 0.2 + + + + it 3| c
Fromage au lait de chévre . . L. monocytogenes Ad523 Cheese / . o 2-2-1-1-0 1.2 i i
2023 2830 pasteurisé Pasteurized goat milk cheese L seeligeri Ad674 Cheese Seeding storage 48h at 3°C 1-2-0-0-1 0.8 3| ¢
2023 2831 | Lait frais de chévre pasteurisé | Pasteurized goat milk L. monocytogenes 17866 Milk Seeding storage 48h at 3°C 1-0-2-1-1 1.0 + + + + it 3| ¢
2023 | 2835 |Laitde vache pasteurisé Pasteurized flavoured cow milk | L seeligeri Ad1237 Raw milk Seeding storage 48h at 3°C 01001 | 04 | + e+ |+ | o+ 3]
aromatisé cappuccino
Seeding lyophilizated strain
2023 3071 | Poudre de lait demi-écrémé Half-skimmed milk powder L. monocytogenes Ad250 Milk storage 2 weeks at ambient / / 0.6 + + + + it 3| c
temperature
Seeding lyophilizated strain
2023 3072 | Poudre de lait demi-écrémé Half-skimmed milk powder L. innocua 16969 Milk storage 2 weeks at ambient / / 1 + + + + + 3| ¢
temperature
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Artificial contaminations Globdliesul
L.spp.18 h
Year of N° Product Inoculation level - .
analysis Sample (french name) AL . . . Injury CFUltest portion Without FDRS | With FDRS L.spp
Strain Origin Injury protocol d
evaluation E 6 M cFx 96 | CFX | CFX | CFX Global
numeration ean Opus | 96 | Opus

Seeding lyophilizated strain
2023 3073 | Poudre de lait entier Milk powder L. monocytogenes 18024 Milk storage 2 weeks at ambient / / 0.9 - - - - 3| c

temperature

Seeding lyophilizated strain
2023 3074 | Poudre de lait entier Milk powder L. innocua Ad 1786 Raw milk storage 2 weeks at ambient / / 0 - - - - 3| ¢

temperature

Seeding lyophilizated strain
2023 3075 | Poudre de lait écrémé Skimmed milk powder L. monocytogenes 18024 Milk storage 2 weeks at ambient / / 0.9 - - - - 3| c

temperature

Seeding lyophilizated strain
2023 3076 | Poudre de lait écrémé Skimmed milk powder L. innocua 16969 Milk storage 2 weeks at ambient / / 1 - - - - 3| ¢

temperature
2023 3260 | Créme glacée vanille Ice cream L. seeligeri Ad1782 Raw milk ggfglng storage 2 weeks at - / 3-1-1-4-3 2.4 + + + + + 3| c
2023 3261 | Créme glacée vanille Ice cream L. monocytogenes Ad637 Milk ggfglng storage 2 weeks at - / 1-2-1-1-2 1.4 - - - - 3| ¢
2023 3263 | Creme glacée a la vanille Ice cream L. monocytogenes Ad637 Milk nggng storage 2 weeks at - / 1-2-1-1-2 1.4 - - - - 3| c
2023 3543 | Brique pur brebis Pasteurized ewe milk cheese L. monocytogenes Ad630 Cheese Spiking 10 min 60°C 05 4-2-4-9-6 5 + + + + + 3| ¢
2023 3544 | Brique pur brebis Pasteurized ewe milk cheese L. innocua Ad661 Cheese Spiking 10 min 60°C 1,1 4-4-4-5-2 3.8 + + + + + 3| c
2023 3545 | Tomme des Pyrénées Pasteurized cow milk cheese L. monocytogenes Ad630 Cheese Spiking 10 min 60°C 05 4-2-4-9-6 5 + + + + + 3| ¢
2023 3546 | Tomme des Pyrénées Pasteurized cow cheese L. innocua Ad661 Cheese Spiking 10 min 60°C 1,1 4-4-4-5-2 3.8 + + + + + 3| c
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Inoculation level

. ofe . . . Injury :
Strain Origin Injury protocol evaluation CFI:JItest portion
Enumeration Mean
. . Listeria monocytogenes Ad272 | Dry sausage , o 1-1-0-1-1 0.8
2023 3951 | Gigot d'agneau Lamb leg Listeria innocua Ad1225 Sheep Seeding 48h 3+2°C / 0-0-1-0-1 0.4 + 4 a
2024 1699 | Escalope de dinde Turkey escalope Listeria monocytogenes Ad266 | Chicken Seeding 48h 3+2°C / 2-2-3-0-1 1.6 4
2024 1700 | Steak haché 5%MG Ground beef 5%fat Listeria welshimeri Ad3204 Ground beef Seeding 48h 3+2°C / 3-4-6-0-1 2.8 4
- . Listeria monocytogenes Ad266 | Chicken . o (2-2-3-0-1)/2 0.8
2024 1701 | Aiguillettes de poulet Chicken Listeria ivanovii Ad2465 Poultry Seeding 48h 3+2°C / (12-3-6-3-7)12 31 + 4 a
. . . - Listeria monocytogenes Ad1218 . o (1-1-2-5-0)/2 0.9
2024 1704 | Viande de hachis parmentier Shepherd's pie meat Listeria welshimeri Ad3204 Ground beef Seeding 48h 3+2°C / (3-4-6-0-1)12 14 + 4 b
. . . Listeria monocytogenes Ad1218 . o (1-1-2-5-0)/2 0.9
2024 1705 | Beeuf charolais au médoc Wine beef Listeria welshimeri Ad3204 Ground beef Seeding 48h 3+2°C / (3-4-6-0-1)12 14 + 4 b
2024 1706 |Viande de couscous Couscous meat Listeria monocytogenes Ad266 | Chicken Seeding 48h 3+2°C / 2-2-3-0-1 1.6 + 4 b
2024 2265 | Viande de parmentier de canard | Duck parmentier meat Listeria innocua Ad671 Smoked bacon Seeding 72h 3+2°C / 0-3-1-2-1 1.4 + 4 b
2024 2267 | Beeuf bourguignon Bourguignon Listeria innocua Ad671 Smoked bacon Seeding 72h 3+2°C / 0-3-1-2-1 1.4 + 4 b
2024 2659 | Canard confit Duck confit Listeria monocytogenes A00C052 | Turkey osso bucco | Spiking 5min at 60°C 0,5 3-5-3-6-6 4.6 - 4 b
2024 2660 E:;\l’r::es de beeuf sauce au Sliced beef with pepper sauce | Listeria monocytogenes AO0C052 | Turkey 0sso bucco | Spiking 5min at 60°C 0,5 3-5-3-6-6 4.6 + 4 b
2024 2661 | Paupiette de veau Veal paupiette Listeria monocytogenes A00C052 | Turkey osso bucco | Spiking 5min at 60°C 0,5 3-5-3-6-6 4.6 + 4 b
2024 2662 | Blanquette de veau Veal blanquette Listeria monocytogenes A00C052 | Turkey osso bucco | Spiking 5min at 60°C 0,5 3-5-3-6-6 4.6 - 4 b
2024 2663 | Langue de beeuf sauce piquante | Beef tongue with spicy sauce Listeria monocytogenes A00C052 | Turkey osso bucco | Spiking 5min at 60°C 0,5 3-5-3-6-6 4.6 - 4 b
2024 2664 | Rougail saucisses Sausage rougail Listeria monocytogenes A00C054 | Beef heart Spiking 5min at 60°C 0,5 4-2-4-3-1 2.8 - 4 b
2024 2665 | Joue de porc sauce provengale |Pork cheek and Provencal sauce | Listeria monocytogenes A00C054 | Beef heart Spiking 5min at 60°C 0,5 4-2-4-3-1 2.8 - 4 b
2024 2666 | Porc au caramel Pork with caramel Listeria monocytogenes A00C054 | Beef heart Spiking 5min at 60°C 0,5 4-2-4-3-1 2.8 - 4 b
2024 2667 | Poulet tikka massala Chicken tikka massala Listeria monocytogenes A0O0C054 | Beef heart Spiking 5min at 60°C 0,5 4-2-4-3-1 2.8 - 4 b
2024 1707 | Bacon Bacon Listeria seeligeri Ad1297 Merguez Seeding 48h 3+2°C / 3-2-4-0-2 2.2 + 4 c
. . Listeria monocytogenes Ad267 | Dry sausage . o (5-3-5-3-4)12 2.0
2024 1708 | Rillettes de porc Pork rillettes Listeria seeligeri Ad1297 Merguez Seeding 48h 3+2°C / (3-2-4-0-2)12 11 + 4 c
2024 1709 |Lardons nature Bacon Listeria grayi Ad3288 Smoked bacon Seeding 48h 3+2°C / 3-2-1-2-3 2.2 + 4
2024 1710 |Pancetta Pancetta Listeria seeligeri Ad1297 Merguez Seeding 48h 3+2°C / 3-2-4-0-2 2.2 + 4
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NO
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Product
(French name)

Product

Strain

Origin

Artificial contaminations

Injury protocol

Injury
evaluation

Inoculation level
CFU/test portion

BIO-RAD

Global result

L. spp.

Enumeration

Mean

CFX Opus

2024 2605 | Chou Cabbage Listeria welshimeri Ad3251 Guacamole Seeding 48h at 3+2°C / 2-1-0-0-0 0.6 - 5
2024 2606 | Brocoli Broccoli Listeria monocytogenes 1011/1410 | Frozen broccoli Seeding 48h at 3+2°C / 2-0-0-0-0 04 + 5
. Listeria monocytogenes 1011/1410/ | Frozen broccoli . o Y91 A 0.2/
2024 2607 | Haricots verts Green beans Listeria seeligeri Ad1293 Persi Seeding 48h at 3+2°C / 2-0-0-0-0/2-0-1-1-1 (12) 05(0.7) + 5 ] a
. Listeria monocytogenes 1011/1410/ | Frozen broccoli . o 0.2/
2024 2608 | Chou-fleur Cauliflower Listeria seeligeri Ad1293 Persi Seeding 48h at 3+2°C / 2-0-0-0-0/2-0-1-1-1 (/2) 05(0.7) + 5 | a
2024 2610 | Persil Parsley Listeria welshimeri Ad3251 Guacamole Seeding 48h at 3+2°C / 2-1-0-0-0 0.6 + 5
2024 2611 | Ciboulette Chives Listeria monocytogenes 1011/1410 | Frozen broccoli Seeding 48h at 3+2°C / 2-0-0-0-0 0.4 = 5
A s Listeria welshimeri Ad3251/ Guacamole . o 0.3/
2024 2613 | Carottes rapées Grated carrots Listeria monocytogenes Ad1672 Zucchini Seeding 48h at 3+2°C / 2-1-0-0-0/2-4-1-2-3 (12) 12 (15) - 5 | a
2024 3733 | Tomate Tomato Listeria monocytogenes Ad2598 Salad Seeding 48h at 3+2°C / 5-4-3-3-1 3.2 + 5 | a
2024 3734 | Poireau Leek Listeria monocytogenes Ad2598 Salad Seeding 48h at 3+2°C / 5-4-3-3-1 3.2 + 5 | a
2024 3735 | Oignons Onions Listeria monocytogenes Ad1238 Vegetables Seeding 48h at 3+2°C / 2-2-0-5-0 1.8 + 5 | a
2024 3736 | Courgette Zucchini Listeria monocytogenes Ad1238 Vegetables Seeding 48h at 3+2°C / 2-2-0-5-0 1.8 + 5 | a
2024 3737 | Aubergine Eggplant Listeria monocytogenes Ad1212 Mushrooms Seeding 48h at 3+2°C / 2-1-5-4-3 3.0 + 5 | a
2024 3738 | Salade Salad Listeria monocytogenes Ad1212 Mushrooms Seeding 48h at 3+2°C / 2-1-5-4-3 3.0 + 5 | a
2024 2614 | Ratatouille surgelée Frozen ratatouille Listeria welshimeri Ad3251 Guacamole Seeding 2 weeks at -20°C / 1-1-3-2-1 1.6 - 5 | b
2024 2615 | Poélée a la basquaise surgelée Frozen stir-fried vegetables Listeria seeligeri Ad1293 Parsley Seeding 2 weeks at -20°C / 0-0-1-2-1 0.8 - 5 | b
2024 2616 | Poélée champétre surgelée Frozen stir-fried vegetables Listeria seeligeri Ad1293 Parsley Seeding 2 weeks at -20°C / 0-0-1-2-1 0.8 + 5 | b
2024 2617 | Poireaux en rondelles surgelés Frozen sliced leeks Listeria monocytogenes 1011/1410 | Frozen broccoli Seeding 2 weeks at -20°C / 3-1-4-1-3 2.4 - 5 | b
2024 2618 | Chou-fleur fleurettes surgelés Frozen cauliflower florets Listeria welshimeri Ad3251 Guacamole Seeding 2 weeks at -20°C / 1-1-3-2-1 1.6 + 5 | b
2024 2619 | Carottes en rondelles surgelées Frozen sliced carrots Listeria monocytogenes Ad1672 Zucchini Seeding 2 weeks at -20°C / 1-3-1-0-3 1.6 + 51| b
2024 3505 | Oignons émincés surgelés Frozen sliced onions Listeria monocytogenes Ad3268 Sliced red onions | Seeding 2 weeks at -20°C / 4-4-4-3-6 4.2 - 51| b
2024 3506 | Trio de poivrons laniéres surgelés Trio of frozen pepper strips Listeria monocytogenes Ad543 Slices peppers Seeding 2 weeks at -20°C / 3-2-2-2-4 2.6 + 51| b
2024 3507 | Epinards en branches surgelés Frozen sprig spinach Listeria monocytogenes Ad543 Slices peppers Seeding 2 weeks at -20°C / 3-2-2-2-4 2.6 + 51| b
2024 3508 | Printaniére de légumes surgelée Frozen spring vegetables Listeria monocytogenes Ad1498 Macedonia Seeding 2 weeks at -20°C / 3-5-2-6-5 4.2 + 51| b
2024 3509 | Risotto de légumes verts surgelé Frozen green vegetables risotto | Listeria monocytogenes Ad3263 S:;:{;%T:S Seeding 2 weeks at -20°C / 5-5-5-3-3 4.2 + 5 1|b
2024 3510 | Potage de légumes variés surgelé Frozen mixed vegetable soup Listeria monocytogenes Ad1498 Macedonia Seeding 2 weeks at -20°C / 3-5-2-6-5 4.2 + 51D
2024 3511 | Poélée rustique surgelée Frozen rustic stir-fry Listeria monocytogenes Ad3263 S:;:{;%T:S Seeding 2 weeks at -20°C / 5-5-5-3-3 4.2 + 510D
2024 2609 | Gaspacho Gaspacho Listeria monocytogenes Ad1672 Zucchini Seeding 48h at 3+2°C / 2-4-1-2-3 24 + 5 ¢
Mélange de crudités chou blanc-céleri- . Listeria welshimeri Ad3251/ Guacamole , o 0.3/
2024 2612 carottes Mix of raw vegetables Listeria monocytogenes Ad1672 Zucchini Seeding 48h at 3+2°C / 2-1-0-0-0/2-4-1-2-3 (/2) 12 (15) it 5 | ¢
2024 3739 | Galette végétale Vegetable cake Listeria monocytogenes Ad1498 Macedonia Seeding 48h at 3+2°C / 3-1-2-3-1 2.0 + 5
2024 3740 | Vegetal balls Vegetal balls Listeria monocytogenes Ad1498 Macedonia Seeding 48h at 3+2°C / 3-1-2-3-1 2.0 + 5
2024 3743 | Purée de courgettes Zucchini puree Listeria monocytogenes Ad3267 Broccoli Spiking 5min at 60°C 0,9 0-0-1-0-0 0.2 - 5
2024 | 3744 | ECrasedepommesdeterreetdeux | Mashed potatoes and two Listeria monocytogenes Ad3267 | Broccoli Spiking 5min at 60°C 0.9 0-0-1-0-0 0.2 : 5 | ¢
carottes carrots
2024 3745 | Velouté 8 légumes et pois chiches g::sc_:jetables soup with chick Listeria monocytogenes Ad1238 Vegetables Spiking 5min at 60°C 0,8 0-0-1-1-0 04 - 5 ¢
2024 3746 | Soupe carottes et poireaux Carrot and leek soup Listeria monocytogenes Ad1238 Vegetables Spiking 5min at 60°C 0,8 0-0-1-1-0 0.4 - 5
2024 3747 | Betterave entiére cuite Whole cooked beetroot Listeria monocytogenes Ad2598 Salad Spiking 5min at 60°C 1,0 3-1-3-4-2 2.6 - 5
. . Listeria seeligeri Ad2638/ Trout . o 1.8/
2024 2737 | Filet de dorade sebaste Fillet of bream Listeria monocytogenes Ad2599 Salmon Seeding 48h at 3+2°C / 3-3-5-4-3/1-1-3-3-3 (12) 11(2.9) it 6 | a
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Artificial contaminations Slobal result
Year of N° Product
. Product ; Inoculation level L. spp.
analysis  Sample (French name) Strain Origin Injury protocol Injury_ CFUltest portion
evaluation :
Enumeration Mean CFX Opus
. Listeria seeligeri Ad2638/ Trout . R
2024 2738 | Dos de cabillaud Raw cod Listeria monocytogenes Ad2599 Salmon Seeding 48h at 3+2°C / 3-3-5-4-3/1-1-3-3-3 (12) | 1.8/1.1(2.9) + 6 | a
2024 2739 | Filet de merlan Raw whiting fillet Listeria monocytogenes Ad2599 Salmon Seeding 48h at 3+2°C / 3-3-5-4-3 3.6 6 | a
2024 2740 | Filet de lieu noir Raw fillet of saithe Listeria seeligeri Ad2638 Trout Seeding 48h at 3+2°C / 1-1-3-3-3 2.2 + 6 | a
. Listeria monocytogenes Ad1182/ Tuna steak . R
2024 2741 | Merlu petit Small hake Listeria welshimer Ad642 Sea bream Seeding 48h at 3+2°C / 0-3-1-1-3/2-0-1-2-1 (/2) | 0.8/0.6 (1.4) + 6 | a
2024 2742 | Pavé de truite Trout Listeria welshimeri Ad642 Sea bream Seeding 48h at 3+2°C / 0-3-1-1-3 1.6 = 6 | a
2024 2743 | Filet d'Eglefin Haddock fillet Listeria monocytogenes Ad1182 Tuna steak Seeding 48h at 3+2°C / 2-0-1-2-1 1.2 6 | a
. Listeria monocytogenes Ad128/ Smoked salmon . R
2024 2744 | Saumon fumé Smoked salmon Listeria innocua Ad1674 Smoked salmon Seeding 48h at 3+2°C / 1-1-5-4-2/1-3-5-3-0 (/2) | 1.3/1.2 (2.5) + 6 | b
2024 2745 | Truite fumée Smoked trout Listeria innocua Ad1674 Smoked salmon Seeding 48h at 3+2°C / 1-3-5-3-0 2.4 - 6 | b
2024 2746 | Filet de maquereaux fumés Smoked mackerel fillet Listeria innocua Ad1674 Smoked salmon Seeding 48h at 3+2°C / 1-3-5-3-0 2.4 + 6 | b
2024 2747 | Anchois marinés a l'ail Marinated anchovies Listeria monocytogenes Ad128 Smoked salmon Seeding 48h at 3+2°C / 1-1-5-4-2 2.6 - 6 | b
2024 2748 | Encornet au chorizo mariné Squid with chorizo, marinated Listeria monocytogenes Ad128 Smoked salmon Seeding 48h at 3+2°C / 1-1-5-4-2 2.6 + 6 | b
- - . . s Listeria monocytogenes Ad128/ Smoked salmon . o
2024 2749 | Harengs marinés au vinaigre Herring marinated with vinegar Listeria innocua Ad1674 Smoked salmon Seeding 48h at 3+2°C / 1-1-5-4-2/1-3-5-3-0 (/2) | 1.3/1.2(2.5) - 6 | b
2024 3189 Emlnce_s fie saumon fumé a I'aneth et Sliced smoked_salmon with dill L{ster{a grayi Ad1198 Smoked salmon Seeding 48h at 3+2°C / 9-0-0-2-0/1-1-1-4-2 0.811.8 (26) + 6 b
aromatisé au citron and flavored with lemon Listeria monocytogenes Ad141
2024 | 3190 | Saumon mariné graviax aneth citron | Oraviax marinated salmon with | Listeria grayi Ad1198 Smoked salmon | Seeding 48h at 3+2°C / 2.0-0-2-01-1-142 | 0.8/1.8 (26) + 6 b
dill and lemon Listeria monocytogenes Ad141
2024 | 3191 | Carpacciode saumon fagon gravlax etsa o0 caroaceio with marinade | L/Stera grayi AdT198 Smoked salmon | Seeding 48h at 3+2°C / 2-0-0-2-011-1-1-4-2 | 0.811.8 (2.6) + 6 | b
marinade Listeria monocytogenes Ad141
2024 | 3192 | Harengs fumés doux Sweet smoked herring Listeria innocua Ad1674 Smoked salmon | Seeding 48h at 3+2°C / 1144213124 1.811.6 (34) + 6 | b
Listeria monocytogenes Ad141
i . Listeria innocua Ad1674 . o
2024 3193 | Maquereaux fumés Smoked mackerel fillet Listeria monocytogenes Ad141 Smoked salmon Seeding 48h at 3+2°C / 1-1-1-4-2/1-3-1-2-1 1.8/1.6 (3.4) + 6 | b
2024 | 3194 | Emincés de truite fumée Sliced smoked trout Listeria innocua Ad1674 Smoked salmon | Seeding 48h at 3+2°C / 11-1-4-21-312-1 | 18116 (3.4) + 6 b
Listeria monocytogenes Ad141
. . Listeria monocytogenes Ad128/ Smoked salmon . R
2024 2750 | Dos de cabillaud amande et pistache Ready to eat cod Listeria innocua Ad1674 Smoked salmon Seeding 48h at 3+2°C / 1-1-5-4-2/1-3-5-3-0 (/2) | 1.3/1.2 (2.5) + 6 | c
. . . Listeria innocua Ad1233/ Breaded cod . R
2024 2751 | Panés au poisson Breaded fish Listeria monocytogenes Ad1186 Breaded cod Seeding 48h at 3+2°C / 3-1-3-1-2/0-0-1-2-3 (/2) | 1.0/0.6 (1.6) + 6 | c
2024 2753 | Coquille St-Jacques Ready to eat scallops Listeria monocytogenes Ad1186 Breaded cod Seeding 48h at 3+2°C / 3-1-3-1-2 2.0 + 6 | c
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Appendix 8 - Sensitivity study: raw results - Enrichment in LSB Il broth (Extension studies, 2023 and 2024)

COMPOSITE FOODS

BIO-RAD

Alternative method: iQ-Check Listeria spp.
Reference method: ISO 11290-1¢ 1:10 with LSB Il Broth -18h at 37°C
PCR
. . ) o Easy Il lysis protocol - Without FDRS Easy Il lysis protocol - With FDRS Final result Agreement Ref/Alt
2 1:10 with Half Fraser - 24h at 30°C APF Fast APF Fast Confirmation )
= K =
s | = |Product Half Fraser |  Fraser CFX96 Deep Well CFXOV'?,”E Deep | crxg6 Deep Well CFXOV'zuﬁ Deep S |woFDRS| wFDRS |  wlo FDRS W FDRS S
S | & |(French Product e e £ 8 5
o | = |name) = 3
& o © = =
a | o= 8 4 = = = = =
Identifi- | = S | & = - = 5 | = |28 |=| B8 = o = a
= = S —
S (S| § | S| cation gl 8|8 E S| 8 E S| 8 E S| g |R Esl 23| & Z [ S et | S| €225 3 © 3 e 3
| par = s 1 B = | 5 |8 = | 5 | 8] = s |les| 3ol A | 2 | = | s Ll s |l &l & < L | S S
c |2| o |2 T |||l 2| Qg x| Q|| = | 9 Qo 22| = | T | glecaton | 2| 2 |x|9|x|2| x © | x o
= = w w w w | 2 - =z o ic || x| x ™ = [ >
< é < < O || O | Ww (&) L (&) L
o [a (&) (&) (&) o
. RTE
Sandwlch (Sandwich L.mono
2022 | 3302 | viennois thon- tuna and H+ + H+ + Linno + N/A | 3378 - N/A [3393] - | N/A | 3423 - N/A | 3561 | - - st - - st / - - - - - - ND ND ND ND |(1]a
crudités crudity) ’
Club RTE
2022 | 3304 |Sandwich | (Sandwich )y Lseel | + | NA [3398| - | NA [3386|-| NA [3504| - | NA | 3551 | - [+spp | + | Hd | Hd | - | Lseel | - [ + | < [ - | - | - | NDeway |NDewan| NDeay | NDeay | 1 a
jambon- cheese and
emmental ham)
Sandwich RTE
. (Sandwich L.mono + L.mono
2022 | 3305 | supérieur H+H- | + | H¥H- | + . + | 37.96 | 3400 | + |41.04 (3380 |+ |37.59|3432| + | 4097 | 3461 | + + H+H- | H¥H- | + . + + |+ |+ |+ PA PA PA PA |1]a
cheese and L.inno +spp L.inno
emmental ham)
Macédoine de RTE
2022 | 3312 lGaumes (vegetable st st st st / - N/A | 3387 - N/A | 3420 - | N/A | 3421 | - N/A | 3518 | - st st st st - / - - - - - - NA NA NA NA |[1]a
9 macedoine)
Sandwich RTE
2022 | 3462 | POUIet (Sandwich st | - | - /| - | NA [3342| - | NA [3327|-| NA |3312] - | NA |38 |- | - | st | - st s -] Na | Na| N | NA [1]a
tomates-ceufs | chicken,
viennois eggs, tomato)
Triangle (RsTaE\ wich NIA | 36.46 | - NA | 3650 | -
2022 | 3670 | jambon- ham and H- + H- + L.seel + | 4054 | 36.26 | + |39.74 | 34.07 | + | 38.72 | 36.02 | + | 3822 | 3462 | + + - H+d H+d + L.mono | + + + - + - PA NDFEnNatt) PA NDenay | 1| @
mozzarella cheese) 3840 | 34.05 | + 38.42 | 36.07 | +
Club RTE
sandwich .
2022 | 3673 | jambon Sanciich ol st st ] - | NA [3476] - | NA [3419] - | NA [3482| - | NA 3436 |- | - | st i N ;oL ool - | Na | NA] O NA | NA [1]a
supérieur / cheese)
emmental
Salade
Manhattan RTE (Salad
pate, . .
2022 | 3803 |crudités, | WCMCKEN | Ly e L Lmono |+ | 2778 | 3361 |+ | 2701|3027 |+ | 2705|3092 | + [ 2654 | 3131 |+ |, | e | he | Hem |+ | DO s+ s |+ |+ +| PA | PA| PA | PA [1]a
ceuf, poulet ggte’ ) PP '
roti, carottes P
et fromage
RTE (Salad
2022 | 3804 | Diemontaise | with Heb- | o+ [ Hem- |+ | D10 b o | 2650 | 3075 | + | 2630|3124 |+ {273 | 3418 | + | 2637 | 3282 [+ | 7 |+ | Hem- | Heme | o+ | DO s le| s+ +| pa | Pa| Pa | PA |1]a
au jambon potatoes, L.welsh +spp L.welsh
ham...)
* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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BIO-RAD

COMPOSITE FOODS

Alternative method: iQ-Check Listeria spp.
Reference method: ISO 11290-1¢ 1:10 with LSB Il Broth -18h at 37°C
PCR
. . ) o Easy Il lysis protocol - Without FDRS Easy Il lysis protocol - With FDRS Final result Agreement Ref/Alt
2 1:10 with Half Fraser - 24h at 30°C APF Fast APF Fast Confirmation )
= K =
S | 3 |Product Half Fraser |  Fraser CFX96 Deep Well | CFXOPUSDeep | peyoe noanwer | CFX Opus Deep S |wioFDRS| wFDRS |  wio FDRS W FDRS S
S £ | (French Product Well Well E 8 S
e & | name) € S|~
g = 5 S
a - = IS -8 = = = = = =
Identifi- | S S | & = — =3 5 | = Aa|=|a = a = o
= = S~
< | < | | cation 3 S S|/ 8| 8|5 38| 8|s| S S |RIEd|l sz | 2 g'l 2 | ientii- | S| €282 3 o = o 3
o3 9 o3 9 = = . 2| = .| 2 = : 2 = . les|Ho| HS S = c . 2l s || 2|l 2 > =3 > =3
o = o = = |2 = © | &2 = O | £ = Q os| 22 = = g | cation || €| x<x|9O|x|©° > © < o
= = w w w w utla | = = o = 8 ic || x| k| X< b > e >
|2 | T |7 =& S|l ° |5 2§
2022 | 3805 | Taboulea | Oriental He |+ | Hem- | o+ | BT 1 oL s105 | 3239 | + | 3050 3197 |+ | 3029|3220 | + | 2075 [3222 [+ | | 4 | He | Hem-| + | MO e le |+l +|+| pa | Pa| Pa | PA [1]a
I'orientale tabbouleh L.inno +spp L.inno
Demi Half-involtini L mono 4 L mono
2022 | 3806 |involtiniala |with ricotta H+H- | + | H¥/H- | + o + | 3176 | 3465 | + |31.36 3428 | +|30.13 3492 | + | 29.98 | 3346 | + + H+H- | H+H- | + o O O I PA PA PA PA |[1]a
. L.inno +Spp L.inno
ricotta cheese
g?)':/‘lj: RTE (Salad
2023 | 102 | (pates,crudités ‘évr:t:ezzste’ S / - | NA |3333] - | NA |3344|-| NA [3325| - | NA 3517 |- | - . . - |- /ool - - NA | NA] NA | NA |1]a
,mozzarella, ham )’
jambon)
g::ias(ijeenne RTE (Salad
2023 | 103 |. ’ with ham and st st st st / - N/A | 3287 | - | N/A |33.04| -] NA |3315| - N/A | 3281 | - | st st - st - / - - - - |- - NA NA NA NA |1]a
jambon, cheese)
emmental
Salade RTE (Salad
2023 | 104 | torsade, with paste st st st st / - N/A |3313| - N/A 3246 | - | NA | 3271 - N/A | 33.34 | - st st st st st / - - - - - - NA NA NA NA |[1]a
poulet roti and chicken)
i . RTE (Salad
iemontaise .
2023 | 105 ) with potatoes, - - - / - NA |3465| - | N/A |3465|-| NA |3533| - N/A | 3576 | - - st - - - / - - - - | - - NA NA NA NA |[1]a
au jambon ham. )
Macedoine de RTE
2023 | 106 l6aumes (vegetable - - - st / - NA |3331| - | N/A |3296| - | NA |33.05| - | 40.46 | 33.07 | + - st - - - / - - - - | - - NA NA NA | PDrean) | 1 | @
9 macedoine)
Rizala RTE (Rice, ‘s (Gram -
2023 | 107 | provencale au | tuna and - - st st / - N/A | 3291 - N/A |3321] - | N/A | 3273 - N/A | 3273 | - bp +d H-d H-d - - - - - - - NA NA NA NA |[1]a
o ! d x5/plate)
thon et basilic | basil)
2023 | 108 | [aPoule | Orienta S /| - | Na o |s319| - | NA |3372] - | NA [3309| - | NA |33a2] - - | - : - s e s - ] Na | NA | NA | NA [1]a
oriental tabbouleh
2023 | 109 | [aPoule | Orienta S /| - | NA [3296] - | A {3280 | - | NA [3326] - | NA [3326] | - | st | md | Hd | - [TEEL L b o NA | NA | NA | NA | 1]a
oriental tabbouleh x5/plate)
Mini involtini Mini-involtini 4495 | 3437 | +
2023 | 110 | bresaola et . - - - / - NA | 3489 - | NA |3375| - | NA | 3639 - N/A | 35.07 | - - - - - - / - - - - - - NA | PDee@ry| NA NA |1]a
with cheese
fromage N/A | 33.57 | -
Beignet rapé Potato fritter 4322 |36.20 | +
2023 | 749 | pomme de . H+ + H+ + | Lmono + N/A |3682| - | N/A |3587|-(3937|3640| + | N/A | 3596 | - - - - - - / - - - | - - ND ND | PArary | ND |1 |a
with cheese
terre/cheddar NA 13539 -
Paillasson de | RTE
2023 | 761 |légumeset | (vegetable H+ + H+ + | L.mono + NA | 3741 ] - | NA | 3547 |- | NA | 3519 - N/A | 3452 | - - - - - - / - - - - - - ND ND ND ND [1]a
fromage and cheese)
Falafels RTRH N/A [3369| - | NA | 2836 -| N/A |34.03]| - N/A | 3428 | -
2022 | 3297 | préparés (Falafel) H- + H- + L.inno + N/A | 3371 - N/A 3288 | -| N/A [3389| - N/A | 33.35 | - | +spp + + + - L.inno i + - - - - NDrnait) | NDrngay | NDrnry | NDenary | 1 | b
merguez NA 3404 | - N/A 3334 -] NA |3338]| - N/A | 3347 | -
Feuilletés RTH (Puff
2022 | 3298 | chévre- spinash H-(5) | + H- + L.inno + | 34.86 | 33.02| + |39.96 (3338 |+ |3945|3436| + | 3740 | 3365 | + | +spp + H- H- + L.inno + + + |+ |+ |+ PA PA PA PA |1]Db
épinards cheese)
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COMPOSITE FOODS

Alternative method: iQ-Check Listeria spp.
Reference method: ISO 11290-1°¢ 1:10 with LSB Il Broth -18h at 37°C
PCR
. . ) o Easy Il lysis protocol - Without FDRS Easy Il lysis protocol - With FDRS Final result Agreement Ref/Alt
2 1:10 with Half Fraser - 24h at 30°C APF Fast APF Fast Confirmation )
= 2 =
S | 3 |Product Half Fraser |  Fraser CFX96 Deep Well | CFXOPUSDeep | peyoe noanwer | CFX Opus Deep S |wioFDRS| wFDRS |  wio FDRS W FDRS S
S £ | (French Product Well Well E 3 &
S | £ |name) s 3
2 = S (&
13 o (0] - -
S | = RS - = = = = =
Identifi- > S | § __ = — =3 S | = ||| B8 = o = =)
< |Z| < || catin | 8| S| S| S|8|58|8|s| 8| s |R £3 %_:_' S 2|2 enii- [S] 2(2] 23|23 o 3 o 2
o3 (&) o3 (3] o = g 17} = g a = g 7} = g es| S| DS = L= ! 7] — 8 a2l 8 o 8 o S8 =%
o = o = = o | g = O | &g = o |2 = O oas| 29 = ~ E | cation | | B | =< |9O|x|©O < o < o)
= = w = w = w = w - |tz o= o = 8 ic || x| k| X< b > i >
< = =< < < S|k|o|k &) b (&) b
Noix de Saint- RTRH
2022 | 3299 | Jacquesala |\ i st | st | st | st / - | NA [3303] - | NA [3343]-| NA [3345| - | NA |3396| - st st st st | st / - -] -] -]-] NA NA | NA NA |1]b
bretonne P
2022 | 3300 | Paélia (RPTa'Z;'a) Hd | -d | Hd | -d | -(NC) | - | 3627 |3347| + |4225|3348 |+ |38.00|3333| + | 4297 | 3346 | + | +spp | st H-d - |+ Linmo | # | # [+ |+ |+ |+ ]| PD PD PD PD [1]b
Crogue RTRH 3910 3293 | +
2022 | 3301 | veggie (Tomato, st | - - | st / - 13888 [3313] + | N/A [3358|-| N/A [3359| - | NA |3342| - - st st - - / | - | - | -] -] - | POy | NA | NA NA [1]b
tomates cereals) NA 13323 | -
2022 | 3303 | Nuggets cuits | Nuggets st | - - / - | NA [3357] - | N/A 3336 -] NA |3341] - | NA | 3352 -] - st - - - / - - -1 -1-1-1 NA NA | NA NA |1]b
Feuilleté RTH (Puff
2022 | 3306 |jambon- - - - / - | NA [3422] - | NA |3383]-| NA [4021] - | NA [3339|-]| - st - - - / - -] -] -]-] NA NA | NA NA |1]b
ham, cheese)
fromage
Pépites RTRH
2022 | 3307 | fromage ail et | (Nuggets He | + | He | + | Lmono | + | 3483 |3366| + | 3853|3345 |+ (3525|3381 | + | 3924 [ 3415 | + | 7P|+ | HeH- | Heqr) | + | LmOmO « |+ |+ + [+ | PA PA | PA PA |1]b
fines herbes | herbs and p L.inno
panées cheese)
2022 | 3308 E;‘L?ngifde ‘:’jgggtns H+ | + | H+ | + | Lmono | + | 2508 |44.80| + | 2837|3386 |+ |2433| NA | + | 2580 | NA | + | + + H+ H+ | + | Lmono + |+ |+ |+ ] +] PA PA | PA PA |1]b
2022 | 3309 | Nuggetsde | Salmon He | + | He | + | Lmono | + | 2221 | NIA | + | 2581 | N/A |+ 2346 | NA | + | 2692 | NA |+ | + + H+ H+ | + | Lmono s+ |+ |+ |+ ]|+ | PA PA PA PA [1]b
saumon nuggets
2022 | 3310 |Nuggetsde | Salmon st | - - / - | 3524 3347 | + |38.89|34.04 |+ 3505|3383 | + | 3042 | 3413 | +| + + H+ He | + | Lmono + |+ |+ |+ ]+ ]| PD PD | PD PD [1]b
saumon nuggets
Légumes RTRH {
2022 | 3311 ratgtoui”e vegetable st | st | st | st / - | NA [3300] - | NA |3374]-| NA [3347] - | NA |3379| -] - st - - - / - - -] -] -] NA NA | NA NA [1]b
ratatouille)
Coquilles RTRH
2022 | 3314 | 2° - - - / - | NA [3318] - | N/A 3330 -| NA [3308] - | NA [3331|-] - st - - - / - - -] -] -] NA NA | NA NA |1]b
Saint-Jacques | (scallop)
Gonte [
2022 | 3315 | CMOUXTEUS 4 ream, - st |- / - | NA [3303] - | NA |3367|-| NA [3326] - | NA | 2643 | -] - st - - - / - - -] -] -] NA NA | NA NA |1]b
créme fraiche !
cauliflower)
et emmental
2022 | 3317 | Faniers RTH (Puff He |+ | H | + | Linno | + | 3105 | 578 | + | 3450 3351 |+ |30.89 | 3356 | + | 3453 | 3339 | + | +spp | + He | H- | + | Linno |+ | + | + |+ |+ |[+| pao | PA| PA | PA [1]D
tartiflette ham, cheese)
Tourte RTH (Puff
2022 | 3461 | poularde- chicken, H+ + H+ + L.mono + 2943 | 3263 | + |2941 (3238 |+ (2980|3397 | + | 30.09 | 34.02 | + + + H+ H+ + L.mono + + + + + PA PA PA PA 11b
cépes mushroom)
2022 | 3463 | Padlla (T’Talzll-lia) A / - | NA [3359] - | NA [3303]-| NA [3320] - | NA [ 3349 ] - | st | st i st st | / |- - -{-1-1-] Na | NA| NA | NA [1]D
RTRH 40.00 | 3297 | +
2022 | 3464 | Paglla - st | st | st / - | 3969 [33.06| + | NAA [3259|-| NA [3348| - | NA [3339|-| - st - - st / | - | - | - | - | - | PDway |PDmay| NA NA [1]b
(Paella)
NA | 3270 | -
Galette soja- RTRH
2022 | 3465 IégumesJ (vegetables, He | + | He | + | Lmono | + | 3168 |3272| + | 3158|3238 |+ |31.80|3288| + | 3168 | 3281 | + | + + H+ H+ | + | Lmono # |+ |+ |+ ] +] PA PA PA PA |1]b
soya)
2022 | 3469 | Buffalo wings m;';e” st | st | st | st / - | 3574 [ 3311| + | 3608|3311 |+ (3524|3340 | + | 3534 | 3287 | + | + + H+ H+ | + | Lmono s+ |+ |+ +]+] PD PD PD PD |1]b
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COMPOSITE FOODS

Alternative method: iQ-Check Listeria spp.
Reference method: ISO 11290-1°¢ 1:10 with LSB Il Broth -18h at 37°C
PCR
. . ) o Easy Il lysis protocol - Without FDRS Easy Il lysis protocol - With FDRS Final result Agreement Ref/Alt
2 1:10 with Half Fraser - 24h at 30°C APF Fast APF Fast Confirmation )
= K =
S | 3 |Product Half Fraser |  Fraser CFX96 Deep Well | CFXOPUSDeep | peyoe noanwer | CFX Opus Deep S |wioFDRS| wFDRS |  wio FDRS W FDRS S
© £ |(French Product Well Well E 8
5 | & = = F
P & | name) § 3
13 o (0] - -
S | = RS - = = = = =
Identifi- = S | & = — =1 S | = | a|l=|a = o = =)
= = L
< S| < | S| catom | 2] S| 8|35 S| 8|5 88|83 8|8 RIEZ| 23| & |2 enit- S| (22|22 © E o 3
o3 9 o3 9 = . 2| = .| 2 = : 2 = . les|Ho| HS S = c . 2| s || 2|5 2 > 3 > =3
o = o = < Q g < O |y < O I < O oo 92 At — S cation I S | x| O| x| O < o < @)
= = L = L = L = w = jutjz| T _ = 8 i | k| x| k| x o > [ >
< = =< < < S|k|o|k &) b (&) b
Galette soja- | RTRH (soya,
2022 | 3471 | tomates- tomatoes, H- | + | H | + | Linno | + | NA [3313] - | N/A [3339[-| N/A [3320] - | NA |3285| - - - - - - / - -] -]-1]-1] ND ND | ND ND |1]b
basilic basilc)
Paillasson de RTRH
2022 | 3472 |2 2 (cheese and - - - - / - | 2891 | 3621 | + |2845|36.04|+|28.08(3365| + | 2826 | 32.80 | + | + + H+ H+ | + | Lmono + |+ | +|+]+| PD PD PD PD |10
9 vegetable)
Galette de
2022 | 3473 |sojaala RTRH ( st | - | st | - / - | 3086 (3350 | + | N/A |3350|-| NA [3359| - | NA | 3346 |- - st - - st / - -] -] -]-] NA NA | NA NA [1]b
provencale
2022 | 3474 | Padlla (RPLZHL) st | - | - | - / - | NA 3208 - | NA |3352) -] NA [3313) - | NA [ 3295 - | - i i - - ;o o e - -] Na | NA | NA | NA [1]D
+spp
Cordon bleu RTRH (Ham / H-/ L.welsh
2022 | 3671 , and cheese H- | + | H | + | Lwelsh | + | 2651 [33.07| + |26.82[3125 |+ |2653|31.34 | + | 26.34 | 30.78 | + + H- | o+ | & # |+ [+ |+ |+ +]| PA PA | PA PA |1]b
de dinde H+/H- L.mono
escalope) ++sp
p
Palet fromage RTRH (Palet
2022 | 3672 | (oo s 9% | of goat - - - - / - | NA [3300] - | N/A |3334]-| NA [3308] - | NA |3259 |- - - - - - / - - -] -] -] NA NA | NA NA [1]b
cheese)
2022 | 3674 | Panini kebab | Paninikebab | H+ | + | H+ | + | Lmono | + | 2401 | NJ/A | + | 24.10 | 29.43 | + | 23.03 | 29.12 | + | 2309 | 2858 | + | + ¥ H+ H+ | + | Lmono + |+ |+ |+ ]+ PA PA | PA PA |1]D
2022 | 3675 | Nuggets Salmon He |+ | He | + | Lmono | + | 2165 | NIA | + | 2155|2807 |+ | 2149 | NA | + | 2144 | 2741 | + | + + H+ H+ | + | Lmono + |+ |+ |+ ] +] PA PA | PA PA |1]b
saumon nuggets
2022 | 3676 | \uggets Salmon He | + | He | + | Lmono | + | 2123 | NIA | + | 2122|2683 | + | 2258 | NIA | + | 2256 | 27.84 | + | + + H+ H+ | + | Lmono « s |+ |+ ]+ | PA PA | PA PA |1]b
saumon nuggets
Palet choux- RTRH (Palet
2022 | 3677 | i [of caulfower | He |+ | H+ |+ | Lmono | + | 2003 | NA | + | 2041|2611 | +| 1981 | NA | + | 1993 | 2663 [ + | + + H+ H+ | + | Lmono + |+ |+ +]+] PA PA | PA PA |1]b
and broccoli)
Brunoise RTRH
2022 | 3678 | orono (vegetables, - - - - / - | NA [3307] - | NA [3290|-| NA [3318] - | NA [3292| -] - - - - - / - - -] -] -] NA NA | NA NA |1]b
méridionale
cream)
2022 | 3470 |Pate aquiche |Rawdough | H+H- | + | HeH- | + LL":.’,;”OO + | 2410 | NIA | + | 2471[3218 |+ | 2587 | NIA | + | 2563 | 3176 | + ;’é; + | HeH- | HeH- | o+ LL'%'LO « |+ |+ |+ |+ | PA PA | PA PA |1]c
2022 | 3807 | Tortilla Tortilla HiH- | + | HeMH- | o+ LL":.’,;”OO + | 2089 | NA | + 20122825 |+ |2055| N/A | + | 2009 | 2623 | + ;’é; + | HeH- | HeH- | o+ LL'%'LO « |+ |+ |+ |+ | PA PA | PA PA |1]c
2022 | 3808 rg;:fna Oniontortilla | st | st | st | st / - | 2213 | NA |+ 2148 | NA |+ ] 2207 NA |+ | 2085 | NA |+ | + | o+ He | Heh- | o+ LL'%'LO + |+ | +|+|+] P | PO | PO | PD |1]c
2022 | 3809 | Choux Pastry e | o+ [ HeHe [+ | D70 | D oqes | N | o+ 2132 NA [+ | 2153 | NA | o+ | 2124 | NA |+ | L+ | HeB- | Heme |+ | LMoo s+ |+ |+ ]+ | PA PA | PA PA |1]c
chantilly L.inno spp L.inno
2022 | 3810 | Charlotte 1.y He |+ | He |+ | Lmono | + | 2652 | NIA | + |2602(3549 | +|2634 | NA | + | 2598 [ 3472 |+ | TF |+ | HeM- | Hem- | o+ | LTORO + |+ |+ |+ ]+ | PaA PA | PA PA |1]c
framboise spp L.inno
Custard L.mono
2022 | 3811 |lle flottante | based H+H- | + | H¥H- | + Lseel + 2376 | NJA | + [2321 (3153 |+ |2385| N/A | + | 2364 | 33.77 | + + + H+ H+ + L.mono + + + + + PA PA PA PA 1]¢
dessert '
2022 | 3812 |Mousseau | Confectionary |\ 1|y |y | LMOnO T g0 | A | x| 2a08 | NA |+ 2582 | NA |+ | 2437 | NA [+ | Pl 4 | HeM- | HeHe | o+ | LmOMO s+ |+ |+ | +] pPa | PA| PA | PA [1]c
chocolat (chocolate) L.inno spp L.inno
2023 | 111 | Tortilla Tortilla st | st | st | st / - | NA [3279] - | NA [3299] -] NA |3295| - | NA | 3281 | - | st - - - - / - - [ -1 -1 -1-1 NA NA | NA NA |1]c
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COMPOSITE FOODS

Alternative method: iQ-Check Listeria spp.
Reference method: 1ISO 11290-1¢ 1:10 with LSB Il Broth -18h at 37°C
PCR
. . ) o Easy Il lysis protocol - Without FDRS Easy Il lysis protocol - With FDRS Final result Agreement Ref/Alt
2 1:10 with Half Fraser - 24h at 30°C APF Fast APF Fast Confirmation )
= K =
s | = |Product Half Fraser |  Fraser CFX96 Deep Well CFXOV'?,”E Deep | crxg6 Deep Well CFXOV'zuﬁ Deep S |wioFDRS| wFDRS |  wlo FDRS W FDRS S
S | & |(French Product e e £ 8 5
o | Z |name) £ 8
(1 o (0] - -
S L = o - = = = = =
Identifi- > S | § __ = — =3 S | = ||| B8 = o = =)
< = < 3 cation 3 S S|s| S g5 8 3 |3 3 3 R gi‘ % = =3 S 2 | |dentifi- | S €21 2/2|3¢g - 3 o 3
o3 (&) o3 (3] o = g 17} = g a = g 7} = g es| S| DS = L= ! 7] — 8 a2l 8 o 8 o S8 =%
3 0| 8 | 2 = s || 2 o | & = S| el = S ad8| os = = E|lcaton | | 8| x<x|9|x<|©9 < o > o
g I o = o = o = w = jutjlzz| T _ = 8 T || x| | x i =< [ =
é é =< < = ol |lo| i &) i ) o
o (&) (@] (&) O
2023 | 112 |Tortilaau ) Chorizo st | - | st | st / - | NA [3200] - | WA [3351]-| NA [3314] - | NA [3312] - - . . A . / ol -l -l -] -] NA | NA] ONA | NA |1]c
chorizo tortilla
2023 | 113 lTé’lg::'(‘;‘na Oniion tortilla st | st | st | st / - | NA [3370] - | NA | 3668 -| N/A | 3468 | - | NA | 3540 | - | st st st st | st / - - - -] NA NA | NA NA [1]c
Cote 3650 | 3316 | + | 37.32 3361 |+ |37.07 | 3272 | + . -T({sngi\n
2023 | 114 mﬁ'i’emle Pastry - - | Hd “(NC) | - | 3671|3287 | + | 3587|3254 |+ |4280 3237 | + | 3956 (3280 | - | | +d Hd | Hd | - | g |- [ |- | - | - | PDswan | PDswan | PDeey | NA | 1] c
P 36.35 | 32.74 | + |3691|3344 | + | 4346|3362 | + PP )
2023 | 115 SJZEZe Custard st st | st / - | NA [3282] - | NA 3275 - | NIA [ 3270 - | NIA | 3254 | - | st st st st | st / A e NA NA NA NA [1]c
2023 | 116 | Mousse citron ;%“J‘S’;‘e st | st | st | st / - | NA [3549| - | NA [3402]-| N/A 3580 - | NIA | 3436 | - | st st ; st ; / A e NA NA NA NA [1]c
2023 | 117 |lle fiottante | CUSta™d st | st | st | st / - | NA [3316] - | NA [3345] - | N/A 3345 - | NIA | 3327 ] - | st st st st | st / A e NA NA NA NA [1]c
based dessert
Mousse Chocolate 4016 | N/A ) NA | NIA NA | N |
2023 | 118 . st | st | st | st / - | 3584 | 3428 N/A | 32.87 | - i+ | A st st st st | st / | - | < -] -] - | Powmay | NA | NA NA |1]c
chocolat noir | mousse + N/A | 32.55 N/A* | 32.42
36.46 | N/A
2023 | 119 f?jtttfa” Wt pastry st | st| st | st / - NA [3288] - | NA [3324]-| NA |3282] - | NA 3268 ] -] st | st st st | st | / |- - - -l1-1]-] Na | NA| NA | NA [1]c
2023 | 515 Shh;r:‘tﬁly Pastry st | - - / - | ONA [3273] - | NA 3265 - | N/A 3303 - | NIA | 3252 - | st st st st ; / - - - -] NA NA | NA NA [1]c
2023 | 516 I{;‘gﬁ'ette Lemontartlet | st | st | st | st / - | NA [3318] - | NA 3343 -| NA [3328| - | NA [ 3301 -] - st st st | st / A T NA NA NA NA [1]c
Mousse au Chocolate + -(Gram-
2023 | 517 |chocolata | * 000 - - - / - | 3869 | 3397 | + |3826 3339 |+ | NA 3360 | - | NA | 3342 |- | = | s Hd | R |-l | - [ | | - | - | Pome [Poma| NA NA |1]c
l'ancienne PP p
2023 | 750 | Pate feuilletée | Raw dough - - - / - | NA |3388| - | NA | 3367 | -] NA | 3496] - | NA | 3431 | - | - - - - - / - - [ - -] -]-] NA NA | NA NA |1]c
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PRODUCTION ENVIRONMENTAL SAMPLES

Alternative method : iQ-Check Listeria spp.
Reference method: ISO 11290-1¢ 1:10 with LSB Il Broth -18h at 37°C
PCR
. . i o Easy Il lysis protocol - Without FDRS Easy Il lysis protocol - With FDRS Final result Agreement Ref/Alt
® 1:10 with Half Fraser - 24h at 30°C APF Fast APF Fast Confirmation Fraser | ¢
= 2 =
S | 2 |Product Half Fraser | Fraser CFX96 Deep Well CFXOV'\’I:ﬁDeeP CFX96 Deep Well | CFX Opus Deep Well g FVS/ISS WFDRS | wioFDRS | WFDRS | & of
S Product = o S
‘s o | (french name) = S =
2 | = 8
< o o - -—
a - = o 4 = = = = =
Identifi- | S S | & = - =3 5 = Aa|=|al= o =| a
= = S
S | S| 5 | S| cation § S 8|=s|8|8|s| 8| 8|s| 38| 8 Es|25 & F}' = | Identifi- 5 g 1212|223 2 |o| 2
Q QS = : P 8| = 8| = . |Result| o |55 2 = e . 4 s || &l &l & || &
o = o = =< Q o < C || = C || < © os |29 <« ~ 5 | cation @ g |x<|9|x|9| x o < | O
o a - — - - L - [y - o (o g = Ks] ir | X | | X | Lo > L >
g |2 | < g SlE|c|&|o] & |28
Chiffonnette
hall techno Wipe after
2022 | 3760 |Production - gioaning He | + | He | + | Lmono | + | 3524 |3273| + [36.15(3287| + |3515(3283| + (3830|3291 | + | + | + | He | He | + | Lmono # |+ [+ |[+]|+|PA| PA |PA| PA |2]|a
paté fini (porc) process
apres
nettoyage
Chiffonnette Wibe after
9 grille siphon Pe . +H+ L.mono
022 | 3761 | cleaning H- + H- + L.inno + 29.15 | 32.20 + 129103178 | + (2929|3168 | + |29.23| 31.30 + + | Ht/H- | H+/H- + . + + [+ |+ |+ |PA PA PA| PA [2]a
VHS 19 aprés roCess spp L.inno
nettoyage P
Chiffonnette
VHS2 table Wipe after
2022 | 3762 g:\',‘if:)‘;r;emem cleaning Ht | + | Ht | + | Lmono | + | 2594 |3134| + |2553(31.08| + [26.04(3033| + |2573(3078 | + |+ | He | H+ | + | Lmono + |+ +|+|+|PA| PA |PA| PA |2]a
carné, aprés process
nettoyage
Chiffonnette
p?c;rtllﬂition Wipe before
2022 | 3763 Eréme lacée cleaning H+ + H+ + | Lmono | + | 3334 [3302| + |3281(3275| + [3332(3246| + |3366| 3266 | + + + H+ H+ + | L.mono + |+|+|+]|+ |PA| PA |PA| PA |2]|a
9 process
avant
nettoyage
Chiffonnette
p:)(:r(‘izition Wipe after
2022 | 3764 Erémeglacée cleaning st st st st / - NA | 3297 | - N/A | 3286 | - | NA [3294| - N/A | 33.13 - st st st st st / - - | -] -1-]1-|NA| NA [NA| NA |2]|a
. process
nettoyage
Chiffonnette Wipe before
2022 | 3765 I"a’:;g:’:",‘::t‘e'“ cleaning He | + | H+ | + | Lmono | + | 2744 |3151| + |2751(3168| + |27.50|3107| + |27.46|3086 | + + |+ | Ht | H+ | + | Lmono + |+ |+ |+|+|PA| PA |PA| PA |2]a
nettoyage process
Chiffonnette Wipe before
2023 | 524 | surface tapis cleaning st st st st / - N/A | 32.51 - N/A 3291 - N/A 33.09| - N/A | 33.06 - st st st st st / - - -l -1-]1-|NA|] NA [NA| NA |2 |a
trancheur process
Chiffonnette Hall Wipe after
2023 | 525 | (N0 PAGTING | o ning st [st| st [st| / |- | NA |3310| - | NA |3257| - | NA |3268| - | NA |3270| - | st | st | st | st |st| / - Lol - -] - |nNa| NA [NA| NA |2]a
porc apres process
désinfection
* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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PRODUCTION ENVIRONMENTAL SAMPLES

Alternative method : iQ-Check Listeria spp.
Reference method: ISO 11290-1¢ 1:10 with LSB Il Broth -18h at 37°C
PCR
. . i o Easy Il lysis protocol - Without FDRS Easy Il lysis protocol - With FDRS Final result Agreement Ref/Alt
® 1:10 with Half Fraser - 24h at 30°C APF Fast APF Fast Confirmation Fraser | ¢
= | 2 CFX Opus Dee = lo 2
§ g Product Product Half Fraser Fraser CFX96 Deep Well VI:I:II P CFX96 Deep Well | CFX Opus Deep Well g F\gRS wFDRS | w/o FDRS w FDRS % g
5 & | (french name) = 5 =
2 = S
< o © - -—
a oo = g - = = = = =
Identifi- | S S | & = - =3 5 = Aa|=|al= o =| a
= = L~ -
g S| g |S|catn [ ] S| S| 5|E /8|58 |8|5|S]|8 E323 2| Z |2 wemt-| 5 | (22121 2/2] &8 |2 8
S |2 8 |2 = O-q,Eo-q,ﬁo-q,zo-Resultbgbg::E tion 4 s |2 &2 &2 § |2 &
<< <t E = o E = o E = o i = o las S — I3 catio o £ > > > >
o o =T 2| T |8 LSRR |s] B[S &
= = o O o O o
Chiffonnette de
surface Wipe after
2023 | 723 |réception UPM, | cleaning H+ + H+ + L.mono + 2884 | 3224 | + |[2871|3169| + |2853|33.66| + |2841]| 3147 + + + H+ H+ + | L.mono + |+ |+ |+ +|PA| PA |PA| PA [2]a
apres process
nettoyage
Chiffonnette de
surface table | Wipe after
2023 | 724 |de fagonnage | cleaning st st st st / - N/A | 33.31 - N/A | 3256 | - | NA [3322] - N/A | 32.74 - st st st st st / - - | -] -1-]1-|NA| NA [NA| NA |2]a
brioche aprés | process
désinfection
Chiffonnette
prélévement de | Wipe before L mono
2023 | 757 |surface cleaning H- + H- + | Lwelsh + 28.86 | 3168 | + |[27.78(3116| + |2886|31.68| + |26.75| 31.01 + + + | H¥H-| H¥H- | + L'welsh + |+ |+ |+|+ |PA| PA |PA| PA |2]a
environnement | process '
bovin
Ecouvillon
2023 | 758 . Swab st st st st / - NA | 3253 | - N/A [3255| - | NA |3253| - N/A | 32.58 - st st st st st / - - | -] --]-|NA| NA [NA| NA |2]|a
surface brioche
g:\ll?rz::ittnfent Wipe before y +d H+ L.mono
2023 | 822 |, . cleaning H+ + H+ + L.mono + 3256 | 3214 | + [3247 (3227 | + |[3318|3244| + |3248] 32.23 + (6)/+s H- + y + |+ |+ |+|+|PA| PA |PA| PA |[2]a
végétal avant (5) | (7)H- L.seel
process pp
nettoyage
Chiffonnette
farm:: nnement Wipe before +/+sp L.mono
2023 | 823 . cleaning H+ + H+ + L.mono + 3146 | 3204 | + (31263184 | + |3121[3200| + |30.71] 31.88 + + H+ H+ + ! + |+ |+ |+ +|PA| PA |PA| PA [2]a
(production pd L.seel
process
glace) avant
nettoyage
Chiffonnette
environnemnet | Wipe before
2023 | 824 | porc cleaning H+(4) | + H+ + L.mono + NA | 3273 | + N/A | 3286 | + |3817(3272| + |36.60| 32.68 + +spp + H- H- + L.seel + + |+ +|+]|+ |PA| PA |PA| PA |2]|a
(production process
paté)
C::]fogr;fg,?]e Wipe before
2023 | 955 placge avant cleaning st st st - / - N/A | 32.81 - N/A |33.04 | - N/A 33.09| - N/A | 32.64 - st st st st st / - - -l -1-]1-|NA|] NA [NA| NA |2 |a
9 process
nettoyage
gglhfi (;pgrf]t;e Wipe before
2023 | 956 lacée avant cleaning st st st st / - NA | 3307 - N/A |33.03| - | NA [33.04]| - N/A | 32.85 - st st st st st / - - |- -1-|-|NA| NA [NA| NA |2]|a
9 process
nettoyage
2023 | 957 laitier aprés cleaning st st st st / - N/A | 3268 | - N/A |33.00 - | NA [33.03| - N/A | 32.73 - st st st st st / - - |- -1-|-|NA| NA [NA| NA |2]|a
P process
nettoyage
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Alternative method : iQ-Check Listeria spp.
Reference method: 1ISO 11290-1¢ 1:10 with LSB Il Broth -18h at 37°C
PCR
. . i o Easy Il lysis protocol - Without FDRS Easy Il lysis protocol - With FDRS Final result Agreement Ref/Alt
2 1:10 with Half Fraser - 24h at 30°C APF Fast APF Fast Confirmation Fraser | ¢
= | 2 CFX Opus Deep = wlo =
m -
g g Product Product Half Fraser Fraser CFX96 Deep Well Well CFX96 Deep Well | CFX Opus Deep Well g FDRS wFDRS | w/o FDRS w FDRS % §
‘s o | (french name) = = -
- 8 ©
3 | o= e |e = = = = = =
Identifi- = S | & = — =1 S (= alzlal=s o = a
= = BCRN
g S| g |S|catn [ ] S| S| 5|E /8|58 |8|5|S]|8 E323 2| Z |2 wemt-| 5 | (22121 2/2] &8 |2 8
4 e 3 hr = S o = S o = o % = S Result aglag = P tion % s (2 &2 &2 & S &
< < = =2 o = = @ = = @ = = T2IES 3 3 IS catio @ £ | < > > =
o o =1z 2 < | 2 C SRS |IR|lSs| B |85 &
é é o (@] (&) O (&)
2023 | 958 .| cleaning st | st| st | st / - | NA [ 3314 - | NA [3277] - | NA [3298] - | NA | 3318 - st | st | st st | st / - -] -]-]-|NA| NA |[NA| NA |2]a
couteaux, aprés
process
nettoyage
Chiffonnette Wipe after
2023 | 959 |local plonge cleaning st st st st / - N/A | 33.00 | - N/A 3322 - N/A 3294 | - N/A | 32.86 - st st st st st / - - -l -1]-]1-|NA|] NA [NA| NA |2 ]|a
apres nettoyage | process
Déchet poisson .
2023 | 526 CP3 trancheur Wastes (Fish) st st st st / - NA | 3240 | - N/A |3238| - | NA [3285| - N/A | 33.29 - st st st st st / - - | -] -1-]1-|NA| NA [NA| NA |2 |D
Déchet poisson +/+s L.mono
2023 | 527 |Scan4 Wastes (Fish) | H+ | + | H+ | + | Lmono | + | 3358 |3208| + [34.36|3244| + |3430(3284| + [3534|3297| + Pl o+ |HeH-| HoH- | + s + |+ |+ |+ +|PA| PA |PA| PA |2]D
trancheur p .
2023 | 528 |Déchet viande me‘esatgs st | st | st | st / - | NA 3309 - | NA [3361] - | NA [3330] - | NA |3303| - st -] st st | st / - -] -]-]-|NA| NA [NA| NA |2]D
Déchet
2023 | 529 |Caséinate, Wastes - - - - / - | NA 3319 - | NA [3331] - | NA [3326] - | NA |3333| - ; st | - ; ; / - L= - -] -|NA| NA [NA| NA [2]0D
production de (Meat)
paté
2023 | 715 |Déchetmatiére | Wastes o] st | st / S| NA | 3331] - | NA [3327] - | NA [3314] - | NA | 3256 | - A . / : oo - -|Na| NA |[NA| NA [2]D
bovin bac (Meat)
Déchets miettes
2023 | 716 |demelangeur | Wastes st |st| st | - / - | NA | 3359] - | NA [3305] - | NA [3347] - | NA | 3308 | - A T / : oo - -|Na| NA |[NA| NA [2]D
volaille sortie (Meat)
peseur
2023 | 725 |Deéchetviande | Wastes He |+ | He |+ | Lmono | + | 2577 | NA | o+ |2542| NA |+ | 2820 NA | ¢ | 2734|3432 & | TP 4 | Heme| Hem- | o+ | LmonO s [+ +|+|+|pPa| Pa |[PA| PA |2]D
bovine (Meat) p L.inno
2023 | 726 Eg:i*:g"'a“de ‘(II\\IAZSJSS He | + | H+ | + | Lmono | + | 2943 |3298| + [29.11]3194| + |3057[3269| + |3043|3205| + + + | H+ | Ht | + | Lmono + |+ |+ |+ +|PA| PA |PA| PA |2]D
Déchets de s L mono
2023 | 727 | production Wastes He | + | He | + | Lmono | + | 2748 | 3451 | + |2748|3238| + |27.94(3326| + |2804(3193| + ) dp O T B T R + |+ |+ |+ +|PA| PA |PA| PA |2]D
biscuit ’
2023 | 728 |Déchets Wastes H+ | + | H+ | + | Lmono | + | 2875 | 3307 | + |2884(31.91| + [2920|3237| + [29.00|3157 | + + + | H+ | H+ | + | Lmono + |+ |+ |+ +|PA| PA |PA| PA |2]D
saumon (Salmon)
Déchet
2023 | 729 z:;:"u“s ‘(’I‘:’f‘:;;s He | + | He | + | Lmono | + | 2859 |3275| + |[2872|3174| + |2962(33.06| + |2965|3211| + + + | He | Ht | + | Lmono + |+ |+ |+ +|PA| PA |PA| PA |2]D
épineux
2023 | 759 | Déchets truite gfgﬁf)s st - st ; / - | 3332 3305 + |[3164|3241| + [3332(3305| + |3137|3227| + + + | H+ | Ht | + | Lmono + |+|+|+|+|PD| PD |PD| PD |2]|D
Déchet chutes Wastes
2023 | 760 | de parage (Saimon) st | st - ; / - | NA [ 328 - | NA [3288] - | NA [3288] - | NA | 3261 - ; st | - st | st / - Lo - -] -|NA| NA [NA| NA [2]0D
saumon
Déchets Wastes L.mono ++sp L.mono
2023 | 825 | découpe HeH- | + | Hem- | + | =T + | 2991 3213 | + |2054 (3172 + 32123256 | + |[3114|3249 | + + [ HHH-| HeH- | o+ | 5T + |+ |+ |+ +|PA| PA |PA| PA |2]D
viande (Meat) L.inno p L.inno
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BIO-RAD

PRODUCTION ENVIRONMENTAL SAMPLES

Alternative method : iQ-Check Listeria spp.
Reference method: ISO 11290-1¢ 1:10 with LSB Il Broth -18h at 37°C
PCR
. . i o Easy Il lysis protocol - Without FDRS Easy Il lysis protocol - With FDRS Final result Agreement Ref/Alt
® 1:10 with Half Fraser - 24h at 30°C APF Fast APF Fast Confirmation Fraser | ¢
= | 2 CFX Opus Deep = wlo =
© j=n
g g Product Product Half Fraser Fraser CFX96 Deep Well Well CFX96 Deep Well | CFX Opus Deep Well g FDRS wFDRS | w/o FDRS w FDRS % §
‘s o | (french name) = e
g = 5 8
a - = IS & = = = = = =
Identifi- | S S | & = - =3 5 = Aa|=|al= o =| a
= = S
g S| g |S|catn [ ] S| S| 5|E /8|58 |8|5|S]|8 E323 2| Z |2 wemt-| 5 | (22121 2/2] &8 |2 8
S |2 8 |2 = S 8| = | s | 8| =| 5| 8| =] g |Rt g8 | = | € i 4 s (2| &2 &8l &§ 2] &
< < < = oc <C hart oc < = o <C = =2 | =2 - I caton o c | < < < <
& & - = - = z=lg9 2| 2| £ E5XISEIEE |58
é é [a (&) (&) (&) (&)
Déchets
2023 | g2 | Caseinate Wastes HeH- |+ | Hem- |+ | DOl a3 | 31e2 | + (2088|3144 | + (3121 (3243 | + [3008|3273 | + | P o+ | me | we | 4 | LmonO # |+ [+ |+|+|PA| PA |[PA| PA |2]|D
production (Meat) L.welsh pd L.welsh
paté
2023 | a7 | Dechets Wastes st | st| st | st / - | NA | 4261| - | NA [4034| - | NA [3211| - | NA [ 3244 | - | st | - | st | st | st / - | -l-|-]-|NA| NA [NA| NA [2]D
sardines (Sardine)
2023 | 960 b[’g:i':g"'a“de ‘(’I‘\’nfatt‘;s H- | + | H- | + | Limo | + | 3198 |3353| + |3215[3300| + |3057|33.06| + |3060|3264| + |+spp | + | H | H- | + | Limno + |+ + |+ +|PA| PA |PA| PA [2]D
Déchets Wastes L.mono 41.57 140401+ PA
2023 | 961 H+H- | + | HHH- | + o + NA |3489| - N/A | 3430 - | NA |3333| - N/A | 41.48 - st st st st st / - - | -]-1-]-|ND| ND ND |2 |b
saumon (Salmon) L.inno FP(alt)
N/A [33.00] -
2023 | 962 | Dechets Wastes st [st| st |st| / |- | NA |3239| - | NA|3236| - | NA |3228| - | NA |3207| - | st | st | st | st |st| / - Lol - -] - |na| Na [NA| NA |20
sardines (Sardine)
2023 | 963 | Dechets pate de | Wastes -] / - | NA [3352] - | NA |3347| - | NA |3476| - | NA [3489 | - | - st | - | - | -] 7 -l ol - -] - NA] NA [NA| NA [2]D
porc fini (Meat)
Eau de process Process
2022 | 3759 | fabrication water K- + K- + L.inno + 3077 | 3217 | + |30.74|3202| + |30.89|3202| + |3092]|3238 | + +spp | + H- H- + L.inno + + |+ |+ |+]|+ |PA| PA |PA| PA |2]|cC
paté fini
Eau de ringage
2022 | 3766 | PR-eau laveur | Rinsing water st st st st / - NA | 3313 | - N/A 3295 - N/A 3278 | - N/A | 32.72 - st st st st st / - - -l -1-]1-|NA|] NA [NA| NA |2|¢c
extérieur
Eau de process
laveuse
2023 | 530 |automatique, Process water | H- + H- + L.inno + 2994 | 3228 | + [30.05|3181| + |29.69|32.07| + |2993] 31.60 + +spp + H- H- + L.inno - + |+ +|+|+ |PA| PA |PA| PA |2]|cC
industrie
poisson
Eau de process
2023 | 531 |environnement | Process water st - st - / - NA | 3280 | - N/A |33.03| - | NA [3351] - N/A | 32.76 - - st - st - / - - | -] -1-]1-|NA| NA [NA| NA |2 |cC
laitier
Eau de rincage
2023 | 532 | production Rinsing water st st st st / - N/A | 3280 | - N/A | 3256 | - N/A 3269 - N/A | 32.84 - st st st st st / - - -l -1]-]1-|NA|] NA [NA| NA |2|¢c
mousse de foie
Eau de process
2023 | 717 | ieuse Wastes st [st| st [st| / | - | NA |3320] - | NA |3280| - | NA [3328| - | NA |3269| - | st | st | st | st |st| / - L - e - N N [N NA |20
environnement | (Meat)
porc
Eau de process
2023 | 730 | SOrtie laveuse, | Process He | + | H+ | + | Lmono | + | 2994 |3300| + [3026(31.92| + |27.58|3202| + |2743|3144| + + |+ | H+ | H+ | + | Lmono + |+ +|+|+|PA| PA |PA| PA |2]cC
environnement | water
volaille
Eau de process Process
2023 | 731 | environnement water H+ + H+ + L.mono + 2786 | 3267 | + [2776|3115| + |30.38|3343| + |29.84]| 3278 + + + H+ H+ + L.mono + |+ |+ |+|+ |PA| PA |PA| PA |2]|cC
laitier
Eau de process Process
2023 | 732 |environnement water st st st st / - 2993 | 3358 | + |2990|3211| + |2964|3256| + |2948]|3177 | + + + H+ H+ + | L.mono + |+|+|+|+|PD| PD |[PD| PD |2|cC
laitier
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PRODUCTION ENVIRONMENTAL SAMPLES

BIO-RAD

Alternative method : iQ-Check Listeria spp.
Reference method: ISO 11290-1°¢ 1:10 with LSB Il Broth -18h at 37°C
PCR
. . i o Easy Il lysis protocol - Without FDRS Easy Il lysis protocol - With FDRS Final result Agreement Ref/Alt
2 1:10 with Half Fraser - 24h at 30°C APF Fast APF Fast Confirmation Fraser | ¢
= 2 e
S | 2 |Product Half Fraser |  Fraser CFX96 Deep Well CFXOV'\’I:ﬁ DeeP | Crx96 Deep Well | CFX Opus Deep Well g FVS/ISS WFDRS | wioFDRS | WFDRS | & of
‘S & | (french name) Product ..‘E £ A
2 = S (&}
< () o - -—
(= e = -8 - = = = = =
Identifi- > S = — =3 = = e = e = =) = a
= = S
g S| g |S|catn [ ] S| S| 5|E /8|58 |8|5|S]|8 E323 2| Z |2 wemt-| 5 | (22121 2/2] &8 |2 8
o | o = = o @ = IS @ = S o) = &) Result asS| a8l = = £ ti (2] w® |2 OQ' NS OQ NS 8 N4 OQ
< < < =2 o < = @ < = @ < = =2 | =3 — IS cation @ c | < = > >
& a o [ w [ o | oI = = © T || X || X< | L > L <
g |& g S|E|S|5|0| 5 |95
Eau de ringage
production Rinsin PA
2023 | 733 | galette waterg H+ + H+ + L.mono + 29.33 | 32.25 + 12924 13169 | + N/A | 3349 | - N/A | 32.71 - st st st st st / - - ol B L N PArray [ ND | ND |2 | C
végétale + el
algues
Eau de process Process
2023 | 734 | production de water H+ + H+ + L.mono + 26.88 | 32.73 + 2675|3120 + |2725(3367| + |27.11] 31.13 + + + H+ H+ + L.mono + + [+ |+ |+ |PA PA PA| PA |2 ]|¢c
steak végétal
Eau de process
2023 | 756 gi‘t‘i’gr"a,i”neg“ee”t Processwater | st | st | - | st / - | NA [3279] - | NA |3265| - | NA [3279| - | NA | 3257 | - st | st | st | st | st / - Ll -]-]-|NA| NA [NA| NA [2]c
lavage lait)
Eau de process Process ++ L.mono
2023 | 828 |environnement H+ + H+ + L.mono + 31.25 | 32.54 + 307513232 | + |3155|3213| + |31.07] 3233 + q + H+ H+ + L + + [+ |+ |+ |PA PA PA| PA |2]|c¢
laitier water spp .inno
Eau de process Process L.mono
2023 | 829 |environnement H+ + H+ + L | + 3212 | 32.03 + 3172 13212 | + |3237|3218| + | 3148 32.18 + +spp + H- H- + L.seel + + + | + |+ | + | PA PA PA| PA |2]|c¢
végétal water .see
Eau de ringage Rinsing L.mono ++ L.mono
2023 | 830 |environnement H+H- | + | H+¥H- | + L. 1sh + 3321 | 32.14 + | 3257|3223 | + |3464(3280| + |34.30] 32.62 + + | H+/H- | H+/H- + L. sh + + [+ |+ | + | PA PA PA| PA |2 ¢
carné water .wels spp .wels
2023 | 964 E?t“depmcess svra‘:gfss H+ | + | H+ | + | Lmono | + | 3181 |3439| + |[31.83|3344| + [31.16(3272| + [31.22]3269 | + £ |+ | Ht | He | o+ | Lmono + |+ + |+ +|PA| PA |PA| PA [2]C
Eau de process Process
2023 | 965 | environnement water st st st st / - N/A | 33.15 - N/A 3279 - N/A 3289 - N/A | 33.35 - st st st st st / - - -l -1-]1-|NA|] NA [NA| NA |2|¢c
carné
Eau de process
2023 | 966 |Patch2 Process st | st| st | st / - | 2836 |3204| + [2829(3201| + |2855(3164| + |2854|3156 | + # |+ | H+ | He | + | Lmono + |+|+|+|+|PD| PD |PD| PD |2]c
(environnement | water
carné)
2023 | 967 Euat:]e?e PTOCESS | process water | st st | - / - | NA [3321] - | NA |3291] - | NA [3319| - | NA [ 3271 - st | st | st | st | st / - ol -l -|--|NA| NA [NA| NA [2]C
2023 | 968 E;‘égiupr?;zss Processwater | st | st | st | st / - | NA [3308] - | NA [3278] - | NA [3307] - | NAA [ 3305 - st | st | st | st | st / - - l-|-]-]-|NA| NA [NA| NA |2]c
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BIO-RAD

DAIRY PRODUCTS

Sl ek Alternative method : iQ-Check Listeria spp.
1SO 11290-1¢ 1:10 with prewarmed LSBII Broth -18h at 37°C
. . i 3 Easy Il lysis protocol - Without FDRS Easy Il lysis protocol - With FDRS 2 -
1:10 with Half Fraser - 24h at 30°C APF Fast APF Fast § Final result Agreement Ref/Alt
g«
2| &
® SE|l =
2 @ _— 23| 8
= 2 Confirmation 2o 2 2 °
s g Product Product Half £% = | who w 3
s o | (French name) F Fraser CFX96 DW CFX Opus DW CFX96 DW CFX Opus DW c 2| S| FoRS | FDRS w/o FDRS wFDRS | | —
= > raser ; 2 = (&)
(1) - £
> - El =
Identi- = = =
fication é -§ §
»n =
3
= = - - - - S - = e g 2 2 2 2
31333 S 1 8131218131283 S| 8 |3| 52|32 g |2|83 | Z (%8528 8|2|8
| | y [} y [} y [0 3 [o] ra C ~ At ) : [0
©lzl°|xg = e || |2 || & 2 || = x i%(% g% g égsca“m 2 BEL&E& (E)%SE
[a'd
Fromage au lait Raw cow milk
2023 | 1728 | cru de vache cheese H+ |+ | H+ |+ | Lmono |+ | 3413 32.78 + | 3428 | 3284 | + |3241| 3275 | + 33 32.3 + + + H+ H+ + L mono / + + |+| + [+]| PA PA |PA| PA [3]|a
péte cuite
Fromage au lait Raw cow milk N/A | 3285 | -/ ND
2023 | 1729 [cudevache | o0 H- |+ | H- | +| Linno |+ 3803 | 3237 | + | 3749|3416 | + | N/A | 3324 | -/ | 39.07 | 3325 | + + + H- He | + |Linnocua | | | + | + |+| - [+ PA | PA [0 | PA |3 |a
Camembert 4074 | 3261 | + @
Fromage au
2023 | 1735 !;:L‘cl:: de E:xg:at milk U H 4| Lwelsh |+ 3613 | 3255 | + | 3892|3389 | + | 369 | 3262 | + | 37.33 | 3318 | + s s He | He | + | Lmono | 4 |+ |« |+« |+ Pa| PA |PA|PA|3]a
Picodon
2023 | 2741 gﬁ“c'ﬁ:"d";'ifcﬁg E;e“(’escgw milk st S| NA | 3802 | - | WA |4206] - | NA | 37so | - | Na | 3793 | - i i R ol ol - - Na | NA|NA|NA|3]a
2023 | 2742 gﬂrﬁrg';'iz:#e'a't sﬁgfescgwm"k st |st| st - | 2078 | 338 | + | 2003 |3266| + |2082| 3628 | + | 2071 | 3622 | + s s He | He | + | Lmono | 1 |+ |+ |+| + |+ PD | PD |PD|PD|3]a
Brie de Meaux Raw cow milk
2023 | 2743 |aulaitorude | ol st |st| st |st -] 2003 | 3973 | + [29012 | NA | + |2886| NA | + | 285 N/A + + + H- H- |+ L inno | |+ |+ |+ +|+| PD| PD |PD|[PD |3]a
vache
2023 | 2744 gﬂ”dsete\fai‘;“'f” Eﬁevgscgw milk H- [+ | H- |+ | Linno |+] 2062 | NA | + [2068| NA | + [1943| NA | + | 1949 | NA | + + + H- H- | + | Limno | | + |+ |+|+|+| PA| PA |PA|PA[3]a
2023 | 2745 Eﬁi’fﬂ‘:‘vg‘c‘he Eﬁevgscgw milk st |st| st |st Sl ONA | 3393 | - | NA [3363] - | NA | 3382 | - | NA | 3346 | - i i i A ol ol ol - - Na| NA[NA|NA|3]a
Le grand caprin Raw goat milk
2023 | 2746 | au lait cru de cheese st | st| st |st - N/A 33.18 - N/A | 3298 | - N/A | 33.32 - N/A 32.94 - - - - - - - - - |- - -] NA NA | NA| NA |3 |a
chévre
Rocamadour au , . N/A | . . .
; Raw goat milk N/A NA [il-] NA i/l-| NA | NA |il| NA N/A if-
2023 2747 lcar:té?/::zde cheese st st st st = N/A* 3256* * N/A* 32*62 * N/A* 3255* _* N/A* 3241* * - - - - - - - - - - - NA NA NA NA 3 a
2023 | 2748 gﬁlzzevzgh':” Sﬁeﬁggw milk st |st| st |st S| ONA | 3492 | - | A [3494] - | NA [ 3525 | - | N | 3537 | - i i i R ol ol - Na| NA|NA|NA|3]a
Roves des .
2023 | 2749 | garrigues au ait | Ko 93 MK | gt gt | st [t S| NA | 3206 | - | NA (3307 - | NA | 3289 | - | NA | 3306 | - : : : - Lo <l - |-/ Na| NA|NA[NA|3]a
cru de chévre
* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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BIO-RAD

DAIRY PRODUCTS

Alternative method : iQ-Check Listeria spp.

Reference method:

ISO 11290-1¢ 1:10 with prewarmed LSBII Broth -18h at 37°C
: . : : o
. . i 3 Easy Il lysis protocol - Without FDRS Easy Il lysis protocol - With FDRS 2 -
1:10 with Half Fraser - 24h at 30°C APF Fast APF Fast § Final result Agreement Ref/Alt
$7 s
3| &
%) SE|l =
® -8 8
= 2 Confirmation ol B >
S £ Product Product Half = = w/o w 08? §
s o | (French name) F Fraser CFX96 DW CFX Opus DW CFX96 DW CFX Opus DW w sl s w/o FDRS wFDRS | | —
o S raser £E2 = FDRS | FDRS o]
3 = £
> = 3 =
Identi- | S S =
fication é -§ §
(7} =S
g
= = T T T T S 3 T | o= £ 2 @ @ 2
= = = = - 5 0 =3 — " = [ © © © ©
33 3|3 s 318 2818|5518 5| S |8 23|28 8 |2|33 w3 29585878
S =) = — = L L L Lo
Z Z = = | x| T = | x| £ = || T = = 5= %: 2 2 |&8% cation e S|ilo|g o |k |O]k
o
Saint Nicolas de N/A N/A . ',,/
la Dalmerie au | Raw ewe milk 34.33 | 3246" | +'a
2023 | 2750 |, . st |st| st |st - N/A 326 - NA | 3273 | - *ac ac c/| NA 32.9 - - - - - - - - - -] - ]-| NA NA | NA | NA |3 |a
[ait cru de cheese NA* | 3285% | -*/
brebis ' i
N/A* | 32.81* | -*
Brie de Meaux Raw cow milk
2023 | 2751 | au lait cru de cheese st |st| st |st - | NA 3576 | - | NA | 354 | - | NA | 3663 | - N/A 36.77 - - - - - - - - | - -] -1]-] NAN| NA [NA|NA |3 |a
vache
Fromage au lait . .
2023 | 2752 |crudechevie | Ko SR MIK e e |4 | Lmono | +| 3613 | 3260 | + | 3695|3246 | + |3078| 3261 | + | 3854 | 3264 | + |-/+p6) | TG | [ tmono |4 |+ [ e [+ + |+ PA | PA | PA|PA[3]a
158 cheese + (x5) (x5) | (x5)
Fromage au lait Raw qoat milk
2023 | 2753 | cru de chévre cheege st |st|H+ |+ | L mono |+ | 3637 | 3303 | + [37.00 (3243 | + |3621| 3292 | + | 36.88 32.41 + + + H+ H+ + L mono / + | + |+ + |+| PA| PA |[PA|PA|3]|a
252
Tomme de Raw ewe milk
2023 | 3703 | brebis au lait cheese - -] st - - | NA 3292 | - | N/A |3266| - | NA | 3293 | - N/A 33.21 - - - - - - - - | - -] -1]-] NAN| NA [NA|NA |3 |a
Cru au romarin
2023 | 3704 | Roquefortau Rawewemik ) ) S| ONA | 3281 | - | NA |3202] - | NA [ 3275 | - | NA | 3203 | - | - : - ol -l -] - - Na| NANA|NA|3|a
lait de brebis cheese
Fromage au
2023 | 3937 |laitcrude | Goat milk st |- | st st | Nm | 3250 | - | NA [3274| - | Nm [ 3267 | - | NA | 3279 | - | st s | - | st | s -l - -] - |-/ Na| NA[NA|NA|3]|a
chévre (Selles- | cheese
sur-Cher AOP)
Fromage au
lait cru de Goat milk
2023 | 3938 | chévre cheese st |st| st |- - | NA 3512 | - | NA |3375( - | NA | 3391 | - N/A 35.27 - - st - - - - - | - -] -1]-] NA| NA [NA|NA |3 |a
(Rocamadour
AOP)
Fromage au
2023 | 3o39 |Atcrude Rawewemilk o) gl - | 3518 | 3244 | + |3504 |3269| + |3560| 3224 | + | 3524 | 3227 |+ | - s | - | - | - | Liwan | + |+ |+ |+|+|+| PD| PD |PD|PD|3|a
brebis cheese
(Roquefort)
Fromage au
lait cru de Raw ewe milk N/AIN/A | 32.53/33. H+ . NA
2023 | 3940 brebis cheese - | st] st |- - | 3973 | 3245 | + |3941|3265| + [37.92| 3222 | + NA | 223299 /I - st h+d ) +(2) | L ivan + + |+ [+ + |- PD | PD |PD iy 3|a
(Roquefort)
ADRIA 176/221 04 September 2025

Summary report (Version 0)

iQ Check Listeria spp.



BIO-RAD

DAIRY PRODUCTS

Sl ek Alternative method : iQ-Check Listeria spp.
1SO 11290-1¢ 1:10 with prewarmed LSBII Broth -18h at 37°C
. . i 3 Easy Il lysis protocol - Without FDRS Easy Il lysis protocol - With FDRS 2 -
1:10 with Half Fraser - 24h at 30°C APF Fast APF Fast § Final result Agreement Ref/Alt
27 a
s5| &
%) e e S
® -8 8
= 2 Confirmation 2ol >
s g Product Product Half S5 7:' w/o w 089 §
s o | (French name) F Fraser CFX96 DW CFX Opus DW CFX96 DW CFX Opus DW w sl s w/o FDRS wFDRS | | —
o S raser £E2 = FDRS | FDRS o]
3 L= €
> - 3 =
Identi- S = =
fication é é’ 5
(72] =]
e
= = - - - - S 3 I | o ls E o @ @ @
-— a— - - - = — - © © © ©
3|8 3|3 c |1 81zl 2 |83 /12| 8|3 S| 8 |3| 52 32| g |2 |83 wenir- | Z|5|S(5S(8§S| 8|38
o|dlo|Z3 = S |lg| x| S |&| x| ¢ |&| = e |2| 22 |28 | T | T |Z2| cton | & S5Ix5|x5 | 2 |5x
a a L - L - L - - - &~ %" = < | > (&) o (&) o
[a'd
Fromage au
2023 | 3941 |laitcrude  JRawewemilk | || Sl oNm | 3211 | - | NA [3244| - | NA | 3228 | - | NA | 3259 | - : st -] ol -l - -] - |- NA| NA|[NA|[NA|3]a
brebis (Tomme | cheese
Ossau Iraty)
2023 | 1720 \';:'cth‘;’” de Rawcowmilk | H+ |+ | H+ |+ | Lmono |+ | 2808 | 3166 | + | 2800|3129 | + |2767| 3143 | + | 2794 | 314 | + + " Ht | H+ | + | Lmono | I | + | + |+| + |+| PA | PA |PA|PA [3]D
2023 | 1721 \';:'cth‘;’” de Rawcowmilk | H+ |+ | H+ |+ | Lmono |+ | 3148 | 3423 | + | 3159|3409 | + [3179| 3384 | + | 3233 | 344 | + + " Ht | H+ | + | Lmono | | | + | + |+| + |+| PA | PA |PA|PA [3]D
2023 | 1722 \';:'cthi’” de Raw cow milk -] -] - +] 3028 | 3233 | + [3023(3205| + [2948| 3197 | + | 2079 | 3195 | + + ¥ H+ | H+ | + | Lmono | I | + | + |+| + |+| PA | PA |PA|PA[3]D
2023 | 1723 tf:bic;” de Raw ewe milk He |+ | H+ |+ | Lmono |+ | 249 | NA | + | 2447|3043 | + |2432| 3194 | + | 2467 | 3125 | + + ¥ H+ | H+ | + | Lmono | I | + | + |+| + |+| PA | PA |PA|PA[3]D
Lait cru de 39.24 | 32.55 +/-
2023 | 1724 . Raw ewe milk -] -] - | NA | 3285 | - | NA | 3275 NA | 3255 | - | NA | 3255 | - - - - - - - | -] - |-|-]-| NA |PDeas| NA| NA |3 [D
brebis /-
NA | 32.49
2023 | 1725 tf:bic;” de Raw ewe milk He |+ | H+ |+ | Lmono |+ | 3423 | 3244 | + | 342 |3267| + |3425| 3229 | + | 3513 | 3279 | + + - Ht | H+ | + | Lmono | | | + | + |+| + |+| PA | PA |PA|PA [3]D
2023 | 1726 |LAterude oo goatmilk | He |+ | H- |+ | Linnocua | + | 2744 | 3115 | + | 2766 | 3121 | + | 2730 | 3087 | + | 2781 | 3124 |+ [FLMOmOf by | BEOL oy [ Emono bbb+ 4| PA | PA | PA| PA 3D
chévre /+L. spp H- L inno
2023 | 1727 'c';g;;” de Rawgoatmilk | H+ |+ | H+ | +| Lmono |+ | 3243 | 3227 | + | 33 |3231| + [3238| 3222 | + | 325 | 3244 | + + ¥ H+ | H+ | + |Lmono | I | + | + |+| + |+| PA | PA |PA|PA[3]D
2023 | 2821 ferrfnrf‘:r:r“e Raw cream st |st| st |st | NA | 332 | - | NA [ 334 - | NA | 3345 | - | NA | 3324 | - - - - - - | - | - |-l -]-| N\| NA|[NA|NA[3]|D
2023 | 2822 ferrfnr?:r:r“e Raw cream st |st| st |st | NA | 335 | - | NA [3311| - | NA | 3364 | - | NA | 3341 | - - - - - - | - | - |- -]-| N\| NA|[NA|NA[3]|D
Fromage blanc Raw cottage milk
2023 | 2823 |aulaiterude [ 20 st |st] st |st -| NA | 3539 | - | NA 3456 | - | NA | 3615 | - | NA | 3623 | - - - - - - - | -] - |-l -]-| NA| NA|[NA|NA[3]D
vache
2023 | 2824 Eri'sse"e au lait m”erme”ted - st |t | oNA | 3321 | - | NA 3304 - | NA | 3302 ] - | NA | 3208 | - , - - - - | - | - |-l -]-| N\| NA|[NA|NA[3]|D
2023 | 2932 b:gh‘:“ de Raw cow milk H- |+ | H- | +| Linno |+] NA 33 | - | NA [3279] - | NA [ 3339 | - | NA | 3271 | - - - - - - - | -] -]-|-|-/ND| ND [ND|ND |30
2023 | 2034 b:gh‘g” de Rawcowmik | Ht |+ | H+ |+ | Lmono [+| NA | 3296 | - | NA |3301] - | NA | 3264 | - | NA | 3302 | - i : : - |- -|-]-|-/no| ND |ND[ND|3|D
2023 | 2935 b:gh‘:“ de Raw cow milk st |st] st |st - | 2785 | 3198 | + | 2802 |3125| + |2867| 3215 | + | 2818 | 3149 | + + " " # |+ | Limo | 1 |+ |+ |+|+ |+ PD | PD |[PD|PD |30
2023 | 3536 | Lait ribot Fermented mik | st | st| st | st - | NA | 3305 | - | NA 3298 - | NA | 331 | - | NA | 328 | - - st st st | - - | - [ - T-T-1-T NN NA [NA[NA[3]D
2023 | 3537 | Lait ribot Fermented mik | - | - | st | - | NA | 3429 | - | N/A [3435] - | NAA | 3322 | - | NA | 3281 | - - - - - s - | - [ - 1-T-1-1TNA | NA [NA|NA 3D
ADRIA 177/221 04 September 2025

Summary report (Version 0)
iQ Check Listeria spp.



BIO-RAD

DAIRY PRODUCTS

Sl ek Alternative method : iQ-Check Listeria spp.
ISO 11290-1¢ 1:10 with prewarmed LSBII Broth -18h at 37°C
: . . , o
1:10 with Half Fraser - 24h at 30°C Eeeylllets pK’Ft,OF"‘;L;:N'thO“t s eyl 'ys'sxg’gﬂfggt' Uit FDlE g Final result Agreement Ref/Al
$7 s
=2 o
o SE| s
‘» L2 © qk,
= 2 Confirmation 8ol B =
S £ | Product Product Half S22 wo w S 2
% | & |(French name) F Fraser CFX96 DW CFX Opus DW CFX96 DW CFX Opus DW - Y] wioFDRS | wWFDRS | €| &
= S raser ",5,2 = FDRS | FDRS o]
2 - 57| E
Identi- | S S =
fication é é’ §
(7} =S
g
= = o o o o g/\ g — = = = ‘_é, = =1 = =1
31333 S 813218132 8|38 2| S |8 28|28 ¢ |2 |33/ 5| |2195195|¢|2|¢
© |19 | = | T | Q|| x| L |&| F = | 22 |82 T | T || caton | SR SN S | 2|65
o o = < = < | & (&} (&} (&} (&}
o
Beurre de He / L mono
2023 | 3701 | baratte non Raw milk butter - - - | 3059 | 3301 | + |30.11 3235 30.56 | 3296 | + | 30.24 32.79 + + + H+ / H- H- + | inno / + |+ |+|+ |+ PD | PD |PD|PD|3]|Db
pasteurisé )
2023 | 3705 | FAsselleau | Rawfermented st| - | NA | 3282 | - | NA | 33 NA [ 3405 | - | NA | 335 | - | - S R I ol -] - - Na| NA [ NA|NA|3]|D
2023 | 30 | FASseleaulall | Rawfemented | g || g | NA | 3326 | - | NA [3204 NA [ 333 |- | NA | 320 | - | - S R I ol -] - - Na| NA [ NA|NA|3]|D
Créme glacée 40.38 331 o PD
2023 | 2754 | ala vanille Ice cream - - - | 3488 | 32.68 + N/A | 32.82 N/A | 3336 | - N/A 33.6 - - - - - - - - - -] - - NA [ NA|NA |3 |cC
"cookie" 35.37 | 3242 R
Créme glacée
2023 | 2755 | ala vanille Ice cream st |st| - - | NA 32.7 - | N/A | 3256 NA | 327 | - N/A 32.93 - - - - - - - - | - -] -1]-] NAN| NA [NA|NA |3 |c
"caramel"
Lait de vache Pasteurized cow
2023 | 2825 | 1/2 écrémé milk H+ [+ | H+ |+ | Lmono | +| NA 3273 | - | NA | 325 N/A | 3295 | - N/A 32.71 - - - - - - - - | - 1-]-1]-]| ND| ND [ND|ND |3 |c
pasteurisé
Lait de vache Pasteurized cow
2023 | 2826 | 1/2 écrémé milk H+ [+ | H+ |+ | Lmono | +| NA 33 - | N/A | 3292 N/A | 3286 | - N/A 32.55 - - - - - - - - | - 1|-]-1]-]| ND| ND [ND|ND |3 |c
pasteurisé
Lait de vache
1/2 écrémé
2023 | gg27 |Posteurise - Pasteurized cow |\ |y |y |y | mono |+ | 2750 | 3329 | + | 2754 | 3151 2762 3275 | + | 2766 | 3182 | + - - Hoo | W | + | Lseel | | |+ |+ |[+| + |+ PA | PA |[PA|PA |30
aromatisé milk flavoured
mangue / fruit
de la passion
Fromage au Pasteurized ewe
2023 | 2829 | lait de brebis milk cheese st |st| st |st - | 3425 | 3312 | + | 3473|3246 3571 | 3262 | + | 35.09 33.02 + + + H+ H+ + L. mono / + |+ |+|+ |+ PD | PD |PD|PD|3|c
pasteurisé
Fromage au Pasteurized goat
2023 | 2830 | lait de chévre milk cheese st |st| st |st - N/A 32.71 - N/A | 32.49 N/A | 3296 | - N/A 32.58 - - - - - - - - - |- - |-] NA NA [NA|NA |3 |cC
pasteurisé
Lait frais de Pasteurized goat
2023 | 2831 | chévre milk H+ [+ | H+ |+ | Lmono | +| NA 3265 | - | NA |3239 NA | 327 | - N/A 32.63 - - - - - - - - | - 1|-]-1]-]| ND| ND [ND|ND |3 |c
pasteurisé
:;:Istt:ﬁr\i,::he Pasteurized
2023 | 2835 aromatisé flavoured cow st |st| st |st - | 2356 N/A + 12399 | NA 2413 | N/A + 246 N/A + - - H- H- + L..seel / + | + |+| + |[+| PD PD [PD|PD |3 |c
cappuccino milk
ADRIA 178/221 04 September 2025

Summary report (Version 0)

iQ Check Listeria spp.



BIO-RAD

DAIRY PRODUCTS

Sl ek Alternative method : iQ-Check Listeria spp.
1SO 11290-1¢ 1:10 with prewarmed LSBII Broth -18h at 37°C
. . i 3 Easy Il lysis protocol - Without FDRS Easy Il lysis protocol - With FDRS 2 -
1:10 with Half Fraser - 24h at 30°C APF Fast APF Fast § Final result Agreement Ref/Alt
$ol
2| &
» (<] E|l S
® -8 8
= 2 Confirmation ol B >
s § Product Product Half S s 7:' w/o w 089 §
s o | (French name) F Fraser CFX96 DW CFX Opus DW CFX96 DW CFX Opus DW w sl s w/o FDRS wFDRS | | —
o S raser £E2 = FDRS | FDRS o]
B <= E
> - 3 =
Identi- = = =
fication é é’ §
»n =
3
8 = — l_cﬂ
= = - - - - S 3 — - o |s " = » » » »
s |8 5|3 S 1815|283/ S| 8|3 S| 8 |3| 52|32 8| 2|8 | 3|58/ 58|5§8|5|8|8
o | ZF o |F = Q | = o | g = O & =4 O & oo s = = | 22| cation = BIxs I =< b
a a L - L - L - - - &~ %" = < | > (&) o (&) o
[a'd
2023 | 3071 | Poudre de lait | Half-skimmed | He |+ | Lmono | +| NA | 3246 N/A | 3239 NA | 3282 | - | NA | 3249 ; ; ; ; ; -l -] -1|-|-|-| ND| ND |[ND|ND|3]|cC
demi-écrémé | milk powder
2023 | 3072 | Poudre de lait | Half-skimmed - - - | 3228 | 3248 | + [3247 3229 + |3244| 3231 | + | 3216 | 3215 | + | +(1) + - - - | Limo | 1 |+ |+ |+ + |+|PD | PD |PD|[PD|3|c
demi-écrémé | milk powder
2023 | 3073 eP:t'fg:e delait | ik powder - - S| ONA | 327 | - | NA [3242] - | NA | 3266 | - | NA | 3273 | - ; - - . . | - | - |- - |-/ NA| NA[NA[NA[3]C
2023 | 3074 eP:t'f::e defait | ik powder - - | NA | 3201 | - | NA [3284] - | NA | 3243 | - | NA | 3254 | - ; - - - - | - - |- - |-/ NA| NA[NA[NA[3]|C
2023 | 3075 | Poudre de lait | Skimmed milk - - SN | 3272 | - | NIA | 3236 - | NA | 3245 | - | NA | 3256 | - ; ; ; ; ; - - - |-l -|-]| NA| NA|NA|NA[3]C
écrémé powder
2023 | 3076 | Poudre de lait | Skmmed milk - Sl NA | 3250 | - | WA 3223 - | NA [ 3232 | - | Na | 264 | - i i i R ol ol - - Na | NA | NA|NA 3]G
écrémé powder
. . 4007 | 32.26
2023 | 3077 | Foudre de lait | Half-skimmed - LoNa | 3225 [T N 3200 - | N | 3283 | - | NA | 3288 | - i i i Sl ol ool o PP NA [ NANA 3]G
demi-écrémé milk powder /- FP(alt)
NA | 32.22
2023 | 3078 | LAl écrémé Skimmed milk -] - | ONA | 322 | - | NA 3218 - | NA | 3234 | - | NA | 3195 | - ; ; ; ; ; -l - - -l -]-| NA| NA|NA|INA|3 |G
déshydraté powder
2023 | 3260 S;ﬁmz glacée | o cream H- |+ | H- | +| Lseell | +] 2325 | NA | + | 2335 (3116 | + |2323| NA | + | 2335 | 3162 | + + ¥ H- | H- | + | Lseel | / | + | + [+ + [+]| PA| PA |PA|PA[3]cC
2023 | 3261 S;ﬁmz glacée | o cream st | - | st | NA | 3308 | - | NA 3209 - | NA | 3305 ] - | NA | 3306 | - - st - . . - | -] - |-l -]-/NA| NA|[NA|NA|3]|C
2023 | 3263 g'{:?:nﬁl';“e Ice cream st | - | st |st | NA | 3308 | - | NA |3260] - | NIA | 3316 | - | NA | 3283 | - ; ; ; ; ; - - - |-l -|-]| NA| NA|[NA|NA[3]C
2023 | 3543 | Brique pur Pasteurizedewe | | | S| 3274 | 3207 | + | 3334|3271 + |3285| 321 | + | 3285 | 3232 | + ; + H# | H+ | + | Lmono| 1 |+ |+ |+|+ |+ PD| PD |PD|PD|3|c
brebis milk cheese
Brique pur Pasteurized ewe NIA ) 8312 | -/ N/A 3283 -/- ND | ND
2023 | 3544 | S Tk ohoose He |- | H |+ | Linno |+ 3098 | 327 | + 3076|3314 | + | NA | 3302 | -/| NA | 3266 | ; ¥ Hd | Hd | - | Lo |/ |+ |+ f+] - [-| PA | A [NB B
NA | 3254 | - | NA 32.45 (et | PG
2023 | 3545 | Tommedes | Pasteurized cow |\ 1\ by byl oo || 3391 | 3491 | + | 3405 | 3441 | + |3339| 3351 | + | 3324 | 3333 | + - * Ht | H+ | + | Lmono | | | + | + |+| + |+| PA | PA |PA|PA |3 ]c
Pyrénées milk cheese
2023 | 3546 |T,°"3’",e des | Pasteurizedcow | o | | o | - | 3962 | 3499 | + | 3675|339 | + |3841| 3323 | + | 4021 | 3386 | + + * Hd | Hd | - | Limmo | 1 | + | + |+| + |+ PD | PD |PD|PD|3]|c
yrénées cheese
ADRIA 179/221 04 September 2025

Summary report (Version 0)

iQ Check Listeria spp.



BIO-RAD

EAT AND POULTRY PRODUCTS

Alternative method : iQ-Check Listeria spp.
1:10 with LSB2 Broth pre-warmed-18h at 37°C
Reference method: 1ISO 11290-1 (2017)* iQ-Check iQ-Check
@ Listeria spp. Subculture § Listeria spp.
2 | o 18 h o . = 18 h
= = Easv 11 vsis brotocol - Confirmation inFraserbroth | £ . >
S| E Product Product 1:10 with Half Fraser - 24h at 30°C Y PR o 24hat37°C | £ & Sl g
%S ast S o | =
5 n (French name) S o 5 |
= = Half Fraser Fraser CFX Opus Deepwell o5 ©
o 7 @ | Final | Agreement
= = N = | RAPID' | RAPID' Identification 2~ | result | Ref/Alt
< < =
g 9 g 9 Identification Rl Fé M I.C. Cq § L.mono | Listeria R 6%" % (1'3LL) I(Df (I)ca[;l (biochemical Result 2
= = | | (100uL) | (100uL) |OHE R g galery) =
2023 | 3951 | Gigot d'agneau Lamb leg H- + H- + L. innocua i 2265 | 32.89 | + +spp + H- H- + L.welshimeri + + i PA a
2024 | 1278 | Steak haché Ground beef HeH- |+ | HeH- |+ L. welshimer + 3835 | 33 [+ | + + He | He + | L monocytogenes + + + PA |4]a
L. monocytogenes
Steak haché de L. welshimeri NIAF- 3342/
2024 | 1279 . Ground poultry HtH-d| + | Ht/H- + : + N/A/ | 33.04/ | -/-/- + + H+ H+ + L. monocytogenes + + - NDen(a) 4 | a
volaille L. monocytogenes N/A 3308
2024 | 1280 | Jambon de porc Ham H+ + H+ + L. monocytogenes + N/A 32.96 - - - - st - / - - ND 4| a
2024 | 1281 | Steakhachede g g poultry HeH- |+ | HeH- |+ L. welshimert + | 2904 | 3168 | + | +Hspp |+ | HHH- | HHH- |+ L. welshimerr + + + PA | 4] a
volaille L. monocytogenes L. monocytogenes
2024 | 1282 | Poulet Poultry st st st st / - N/A 33.13 - - -C -C st -B / - - NA 4 | a
2024 | 1283 || 219 PO pork fank M- | - | st | - / - | 3295 | 3263 | + | + + | He |+ | L monocytogenes ; ; + PO |4]a
2024 | 1699 |Escalope de dinde | Turkey escalope H+ + H+ + L. monocytogenes + 38.01 | 33.04 + + + H+ H+ + L. monocytogenes + + PA 4 | a
2024 | 1700 | 5o heche Groundbeef5%fat | H- | + | H- | + | Luwelshimedi | + | 3259 | 33 | + | +spp | + W | e | #() | L welshimen ; b e PA | 4|a
2024 | 1701 ':;%‘f:t'e“es 9 | Chicken He |+ | He |+ | L ivanovii (x12) + | 3638 | 3323 | + | +spp + He | H+ ¥ L. ivanovii (x7) + + + PA 4| a
2024 | 1923 | Escalope de dinde | Turkey meat - - - - / - 33.81 | 32.93 + + + H+ H+ + L. monocytogenes + + + PD a
Steak hache de | qiony hachs de
2024 | 1925 |volaille fin volaille H- - H- + L. welshimeri + N/A 33.24 - - - - - - / - - ND 4 | a
production
2024 | 2533 | Bouletes debaeul e o peef balls Sl / - | NA | 3356 | - | - : - : / : : NA |4 a
surgelées
2024 | 2534 S&fggg‘a"he Frozen grounded beef | - | st | - | st / - | NA | 3315 | - - st . . / - . NA |4 |a
2024 | 2535 g:’r';:;de PoUlet | Erozen chicken e s / - | NA | 336 ] - | - st - : / : : NA | 4] a
2024 | 2536 | S | crickenstips S / - | NA | 333 | - | - st |- : / : : NA |4 a
2024 | 2537 | Cote de veau Veal chop - - - - / - N/A 32.86 - - st - - - / - - NA 4 | a
2024 | 2538 | Cote de porc Pork chop - - - - / - N/A 33.05 - - st st st - / - - NA 4 | a
2024 | 2539 | Irancheagniler i,y il sice Colst |- |- / © O NA |38 | - |- st | st | - : / : : NA |4 a
agneau
2024 | 2540 | o 08 | Frozen tukey He |+ | B |+ | Lwelshimeri | + | 3576 | 3273 | + | +d b Hd | Hd |+ L. welshimeri ; b PA |4]a
2024 | 1284 IEAnjlnce kébab dinde | Sliced roast turkey i i i i / i N/A 3293 | *sppd/ c B C C / i i NA 4 | b
roti et poulet and chicken kebab -B
2024 | 1286 |Desdepoulet | Diced smoked st | - | st | - / - | NA |07 -| < | < | st | st | ¢ / : : NA | 4D
fumés chicken
2024 | 1704 :,l;?rr::ieen:iizrhachls Shepherd's pie meat | H+ + H+ + L. monocytogenes & 26.21 | 30.86 + + + H- H- + L. welshimeri + + i 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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BIO-RAD

EAT AND POULTRY PRODUCTS

Alternative method : iQ-Check Listeria spp.
1:10 with LSB2 Broth pre-warmed-18h at 37°C
Reference method: 1ISO 11290-1 (2017)* iQ-Check iQ-Check
@ Listeria spp. Subculture § Listeria spp.
@ . 18 h N . = 18 h
= = Easv 11 vsis brotocol - Confirmation inFraserbroth | £ . >
S| E Product Product 1:10 with Half Fraser - 24h at 30°C Y PR o 24hat37°C | £ & Sl g
%S ast S o | =
5 n (French name) S o 5 |
= = Half Fraser Fraser CFX Opus Deepwell o5 ©
o 7 @ | Final | Agreement
= = I = | RAPID' | RAPID' Identification 2~ | result | Ref/Alt
< < =
g 9 g 9 Identification R FéM I.C.Cq § L.mono | Listeria (16?;' % (1'3LL) I(Df(l)ca[;] (biochemical Result 2
= = q & | (100uL) | (100uL) |1OOHE) | (TOH H galery) =
Beeuf charolais au L. monocytogenes NIAI-| 32.89/
2024 | 1705 . Wine beef H+H- | + | H+/H- + ' I + N/A/ | 32.68/ | -/-I- st st st st - / - - - ND 4 |'b
médoc L. welshimeri
N/A 33.04
2024 | 1706 Z;Z(ii:: Couscous meat H+ + H+ + L. monocytogenes i 23.51 | 3012 + + + H+ H+ + L. monocytogenes + + i PA 4 | b
2024 | 1926 |-anguedebeRuten g oociinane in sauce | st | st | st | - / - | NA |75 | - | - : SR - L. innocua I ; - | NAmay | 4| b
sauce (L.innocua)
Viande de Duck parmentier
2024 | 2265 |parmentier de meat P H- + H- + L. innocua + N/A 32.75 - - st - st st / - - - ND 4 | b
canard
2024 | 2267 | Beeuf bourguignon | Bourguignon H-d + H- + L. innocua + 21.5 29.44 + +Spp + H- H- + L. innocua + + + PA 4 | b
2024 | 2542 | Blanquette de veau | Veal blanquette st st st st / - N/A 33.09 - st st st st st / - - - NA 4 1 b
2024 | 2543 | Poulet basquaise | Basque chicken st st st st / - N/A 33.17 - - st - - st / - - - NA 4 1 b
Lapin aux deux .
2024 | 2546 Mustard rabbit st st st st / - N/A 32.93 - st st st st st / - - - NA 4 | b
moutardes
2024 | 2659 | Canard confit Duck confit st st st st / - N/A 32.99 - st st st st st / - - - NA 4 1 b
2024 | 2660 | EMinces de baeuf | Sliced beef with s | st | st | st / .| e | 263 | + | o+ + | H+ |[H@) | +() | L monocytogenes : O PD |40
sauce au poivre pepper sauce
2024 | 2661 | Paupiette de veau | Veal paupiette st st H+ + L. monocytogenes + N/A 33.15 - st st st st st / - - - ND 4 | b
2024 | 2662 |Danduetiede el blanquette st | st | st | st / - | NA | 304 | - | s st | st | st | s / : : : NA | 40D
2024 | 2663 |Languedeboeuf Beeftonguewith | ) g g g / - | NA | 3307 | - | s st | st | st | st / : : : NA | 4D
sauce piquante spicy sauce
2024 | 2664 | Rougail saucisses | Sausage rougail st st st st / - N/A 3283 | - st st st st st / - - - NA 41 b
2024 | 2665 |Jouedeporc - Pork cheek and st | st | st | st / - oNA | 35 | - | s st | st | st | s / : : : NA | 40D
sauce provencale | Provencal sauce
2024 | 2666 |Porc au caramel Pork with caramel st st st st / - N/A 33.04 - st st st st st / - - - NA 4 | b
2024 | 2667 | FPoulet tikka Chicken tikka st st | st | st / S NA |37t - | s st | st | st | s / : : : NA |4 b
massala massala
2024 | 2672 | Canard confit Duck confit st st st st / - N/A 32.84 - st st st st st / - - - NA 4 1 b
2024 | 2673 | EMinces de boeuf | Sliced beef with st st | st | st / - | NA | 3303 - | s S R O / : : : NA | 4D
sauce poivre pepper sauce
39.87/ | 32.92/ .
2024 | 2674 |Paupiette de veau | Veal paupiette st st st st / - 39.26/ | 32.57/ + st st st st st / - - - PDrpar 4 | b
40.08 | 32.76
2024 | 2675 |Blanquette de veau | Veal blanquette st st st st / - N/A 33.07 - st st st st st / - - - NA 4 | b
2024 | 2676 | -angue de beeut | Beef tongue with st | st | st | st / I T ¥ 0 P B st st | st | st / : : : NA |40
sauce piquante spicy sauce
2024 | 2677 | Sauté de porc Stir fried pork st st st st / - N/A 33.25 - st st st st st / - - - NA 4 | b
2024 | 2678 | Filet de poulet Chicken fillet st st st st / - N/A 33.34 - st st st st st / - - - NA 4 1 b
Poulet tikka Tikka massala gl 3321/
2024 | 2679 massala chicken st st st st / - N/A/ | 3292/ | +/-/+ st st st st st / - - - PDrpar) 4 | b
40.09 | 32.69
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BIO-RAD

EAT AND POULTRY PRODUCTS

Alternative method : iQ-Check Listeria spp.
1:10 with LSB2 Broth pre-warmed-18h at 37°C
Reference method: 1ISO 11290-1 (2017)* iQ-Check iQ-Check
@ Listeria spp. Subculture § Listeria spp.
o o 18 h o . = 18 h
= = Easv 11 vsis brotocol - Confirmation inFraserbroth | £ . >
S| E Product Product 1:10 with Half Fraser - 24h at 30°C Y PR o 24hat37°C | £ & Sl g
%S ast S o | =
5 »n (French name) S 5|
= = Half Fraser Fraser CFX Opus Deepwell o5 ©
o 2 » | Final | Agreement
= = I = | RAPID' | RAPID' Identification 2~ | result | Ref/Alt
< < =
g 9 g 9 Identification Rl Fé M I.C. Cq § L.mono | Listeria R 6%" % (1'3LL) I(Df (I)ca[;l (biochemical Result 2
= = | | (100uL) | (100uL) |OHE R g galery) =
2024 | 2680 | Colombo de porc Pork colombo st st st st / - N/A 32.63 - st st st st st / - - NA 4 1 b
Aiguilleties de Mediterranean
2024 | 2681 |pouletala . . st st st st / - N/A 32.92 - st st st st st / - - NA 4 | b
o . chicken strips
méditerranéenne
2024 | 1277 | Merguez Merguez HeH- |+ | HeH- |+ L. welshimert + | 3061 | 3222 | + | PP He | He + | L monocytogenes + + PA |4 |c
L. monocytogenes +
2024 | 1287 | Saucisse de poulet | Poultry sausage st st st st / - N/A 33.1 - -C -C st st -C / - - NA 4| c
2024 | 1288 | Saucisse fumée Smoked sausage H+H- | + | H+/H- + L. welshimer + 23.16 | 3019 | + +spp + H- H- + L. welshimeri + + + PA 4 | ¢
L. monocytogenes
Chorizo fumé pur 37.21/) 33.32/ +/+/
2024 | 1289 Smoked chorizo H- + H- + L. welshimeri + 36.84/ | 323/ -C -C -C st -C / - (x5) - PArp@i) 4| ¢
porc +
38.03 | 3242
Paté de campagne 39.03/ | 32.85/ +/+/
2024 | 1290 : Paté st st st st / - 421/ | 32.33/ -C -C -C st -C / - (x5) - PDreat) 4 | ¢
maison +
41.01 | 32.51
2024 | 1291 | dambon cuit Cooked ham He | + | H+ | + | Lmonocytogenes | + | NA | 3287 | - | C C | st C / - - ND | 4]c
supérieur - Dés
2024 | 1292 | Boudin noir Black sausage st st st st / - N/A 33.23 - -C -C -C st -C / - - NA 4 | ¢
. . 38.25/ | 32.91/
2004 | 1293 |Saucisselumée | Gooked smoked st | st | st | - / a1y | e | < < | st C / - (x65) : Preey | 4 | ©
g 4058 | 32.52
2024 | 1294 | Saucisson Sausage st st st st / - N/A 32.85 - -C -C -C st -C / - - NA 4 | ¢
2024 | 1295 | Miettes bacon fumé | Smoked bacon st st st st / - N/A 32.96 - -C -C -C st -C / - - - NA 4 | ¢
2024 | 1707 |Bacon Bacon st st st st / - 30.57 | 3248 + + + H- H- + L. seeligeri + + + PD 4 | ¢
2024 | 1708 |Rillettes de porc | Pork rillettes H- | + | H- | + L. seeligeri + | 2575 | 3155 | + + + | HeH- | B + | b ”’LO'?S"eCeylfggZ”es + + + PA | 4]c
2024 | 1709 |Lardons nature Bacon H- | +(2 st - L. grayi + 35.58 | 33.25 + +spp st H- H- - L. grayi - + + PA 4 | ¢
2024 | 1710 | Pancetta Pancetta H- + H- + L. seeligeri + 3846 | 34.01 + +spp st H- H- + L. seeligeri + + + PA 4 | ¢
2024 | 1924 |Daucissedevolaille | Saucissedevolaile | | o | py | 4| [ monocytogenes |+ | 3142 | 3215 | + + + He | H+ ¥ L. monocytogenes + + + PA 4 c
fumée fumée
2024 | 1927 Sau0|sse_(k|t Sausage st st st - / - 3742 | 33.37 + + + H+ H+ + L. monocytogenes + + + PD 4 | c
charcuterie vrac)
2024 | 1928 | Boudin noir Black pudding He | + | He- | + | Lmonocylogenes |l o5 6 | 3009 | 4 " " HtH- | HeH- |+ L. monocytogenes * ¥ ¥ PA 4| c
L. innocua L. innocua
39.12/ | 33.14/ i
2024 | 1929 | Pavé au poivre Pavé au poivre st - st - / - 38.12/ | 32.49/ + - - - st - / - - PDrpatt) 4 | ¢
38.09 | 323
2024 | 1930 tF:gggrr:gSfumee N | Sliced smoked bacon st +(4)| H+ + L. monocytogenes + 3128 | 3259 | + + + H+ H+ + L. monocytogenes + + + PA 4 | ¢
Paté de campagne 40.517 ) 32.79/
2024 | 2547 maison Paté st st - - / - N/A/ 32.5/ | +/-- - - - - st / - - PDrpait) 4 | ¢
N/A 33.09
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BIO-RAD

EAT AND POULTRY PRODUCTS
Alternative method : iQ-Check Listeria spp.

1:10 with LSB2 Broth pre-warmed-18h at 37°C
Reference method: ISO 11290-1 (2017)* iQ-Check iQ-Check
@ Llsttirslahspp. Subculture § Llstﬁl;ahspp.
> [<}] . . . ©
= = Easv 11 vsis brotocol - Confirmation inFraserbroth | £ . >
S| E Product 1:10 with Half Fraser - 24h at 30°C yurysisp 24hat37°C | £ & S| 8
5 S Product APF Fast S o | =
5 » (French name) S = & |
o > Half Fraser Fraser CFX Opus Deepwell = &)
2 2 & | Final | Agreement
= = _— = | RAPID' | RAPID' Identification © = | result | Ref/Alt
< < =
§ 9 § 9 Identification R Fé M I.C.Cq 2 | Lmono | Listeria “ 6%" % (1§LL) I(Df (I)ca[;l (biochemical Result 2
= = | = | (100uL) | (100pL) |HHE R g galery) =
38.3/ | 33.15/
2024 | 2548 |Coppa Coppa - - - - / - N/A/ | 3293/ | +/-/+ - st - - - / - - - PDrp(ar) 4 | c
40.01 | 33.06
2024 | 2549 | Lardons fumés Smoked bacon - st st st / - 35.01 33.2 + +d + H- H-d + L. welshimeri + + + PD 4 | ¢
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VEGETABLES

BIO-RAD

Alternative method : iQ-Check Listeria spp.
Reference method: 1SO 112901 1:10 with LSB2 Broth pre warmed-18h at 37°C —
» iQ-Check Listeria spp. Subculture in S L.'C:' nec
L @ 10w S 18 h Confirmation Fraser broth s ISeria Spp-
< =3 :10 with Half Fraser - 24h at 30°C 24h at 37°C E 4 2 ©
& | § Product Product Half Fraser | Fraser CFX Opus Deep Well Ea | 2| =
5| @ (French name) S = E § =
s | = = , , I =g o | Agreement
° < | T |g| T |icentiication | 3 | FAM cca | 3| AP REPDL AL AL | Paicam | Senfiication 28 | 5 | ReflAl
b4 a8 =2 P Cq .C.Cq 3 .mono | Listeria (100uL) | (10uL) | (10uL) (biochemical Result. = £
= = (100uL) | (100pL) gallery) [
(19
o | a6 |
2024 | 2605 | Chou Cabbage st st | st | st / - 32.18 32'57 +- st st st st st / - (x5) - - PDrpar) 51 a
\ a7+ | (F)
N/A(F) | 32.67
2024 | 2181 | Chou-fleur riz Cauliflower - st | st st / - 30.29 32.27 + + + H+ H+ + L. mono + + + PD 5] a
2024 | 2182 Melange légumes (carottes, Vegetables mix st st | st | st / - N/A 32.85 - - st - - / - - - NA 51 a
oignons, navets)
2024 | 2184 | Brocolis hachés Ground broccoli b |+ T e | RTONO 07 | g8 |+ [ efespp |+ | Wb | HeH |+ | DO + v+ PA |5 |a
- . innoc L. innoc
2024 | 2185 | Ciboulette Chive - - st - / - N/A 33.08 - - - - - - / - - - NA 5] a
2024 | 2186 | Persil frisé Curly parsley - - - - / - N/A 33.16 - - - - - - / - - NA 51 a
2024 | 2608 | Chou-fleur Cauliflower st st st st / - 33.02 32.46 + +spp + H- H- st L. seeli + + + PD 51 a
37.7 32.68
2024 | 2606 | Brocoli Broccoli H+ + | H+| + L. mono + wﬁ 3322.557 7('_1) +spp d/- st - - st / - (x5) - s PAfp(ar) 5| a
N/A(F) | 32.51*
40.63 32.79
2024 | 2611 | Ciboulette Chives H+ + | H+ | + L. mono + “;ﬁ ggg} /:/('ll:') +spp d/- +d/- - - - / = - = PAfp(ar) 5| a
40.28(F) | 32.74(F)
35.98/ | 32.83/ o]
2024 | 2607 | Haricots verts Green beans - - H- + L. seeli + | 34.76/ | 32.65/ + | tspp d/- +d/- H-d/- - - L. mono -d/+ + + PA 51 a
35.71 32.8
2024 | 2860 | Wok du soleil Vegetables wok - - st - / - 31.9 32.15 + + + H+ H+ + L. mono + + + PD 51 a
2024 | 2610 | Persil Parsley - + H- + L. seeli + 30.38 31.81 + +spp + H- H- + L. welsh + + + PA 5] a
2024 | 3735 | Oignons Onions st st | st - / - 27.3 32.25 + + + H+ H+ + L. mono / + + PD 5| a
2024 | 2613 | Carottes rapées Grated carrots st st | st st / - N/A 33.13 - - st - - - / - - - NA 5] a
2024 | 2932 | Légumes pour couscous Vegetables for couscous H-d/- - - - / - N/A 33.02 - - +d/- H-d/- - / - NA 51 a
2024 | 3123 | Courgettes en julienne Julienne zucchini H+ + | H+ | + L. mono W 25.23 30.97 + +/+spp + H+/H- | H+/H- + i 7;222 i + i PA 51 a
2024 | 3124 | Champignons émincés Sliced mushrooms - - st / - N/A 33.19 - - - - - - / - - - NA 5] a
2024 | 3125 | Persil plat Flat parsley - st - st / - N/A 32.53 - - - - - st / - - - NA 5| a
2024 | 3733 | Tomate Tomato H+ + |H+| + L. mono + 20.23 N/A + + + H+ H+ + L. mono / + + PA 51 a
2024 | 3734 | Poireau Leek H+ + H+ + L. mono + 27.31 32.3 i + + H+ H+ + L. mono / + i PA 51| a
2024 | 3736 | Courgette Zucchini H+ + |[H+ | 4 L. mono + 21.16 N/A + + + H+ H+ + L. mono / + + PA 5 | a
2024 | 3737 | Aubergine Eggplant H+ + [ H+ | 4 L. mono + 23.712 N/A + + + H+ H+ + L. mono / + + PA 5 | a
2024 | 3738 | Salade Salad H+ + | H+| + L. mono + 20.51 N/A + + + H+ H+ + L. mono / + + PA 51 a
2024 | 3755 | Tomate Tomato - - - - / - N/A 33.12 - - - - - st / - - - NA 51 a
2024 | 3756 | Poireau Leek st st | st st / - N/A 3343 - st st - st - / - - - NA 5] a
2024 | 2183 | Haricots verts trés fins surgelés Frozen green beans H- + H- + L. innoc 26.1 30.66 + +Spp + H-d H- - L. innoc + + PA 51b
2024 | 2187 | Mélange légumes grillés Roasted vegetables mix - - - - / - N/A 33.01 - - - - - - / - - - NA 51b
* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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BIO-RAD

VEGETABLES

Alternative method : iQ-Check Listeria spp.
Reference method: 1SO 112901 1:10 with LSB2 Broth pre warmed-18h at 37°C .
. L . = iQ-Check
® iQ-Check Listeria spp. Subculture in S L
o s = Listeria spp.
S - : 5 18 h Confirmation Fraser broth ©
< =3 1:10 with Half Fraser - 24h at 30°C 24h at 37°C E 4 2 ©
& | E Product Product Half Fraser | Fraser CFX Opus Deep Well ES | - TS
5| @ (French name) S w = § =
5 | = = - = , , _ =3 S | Agreement
° < | 3 |g| T |dentiicaton | B | Fam | | 5| AR KDL a0 AL | paicam | Senfiication 28 | 5 | ReflAl
b4 a8 =2 P Cq .C.Cq 3 L.mono | Listeria (100uL) | (10uL) | (10uL) (biochemical Result. = £
= = (100uL) | (100pL) gallery) [
(19
2024 | 2188 | Poélée champétre surgelée Frozen fried vegetables - - H-| + L. innoc 29.24 31.71 + +/+spp + H- H+fj/H + t ;Zzgg + + + PA 51b
2024 | 2189 | Mini rostis patate douce Yam roast st st st st / - N/A 33.17 - - - - - - / - - - NA 51b
2024 | 2193 | Courgettes grillées Roasted zucchini H+ + | H+| + L. mono + 21.23 31.39 + +spp + H+ H+ + L. mono + + + PA 51b
2024 | 2194 | Printaniére de légumes Fried vegetables - - st | st / - N/A 33.24 - - - - - st / - - NA 51b
39.23 33.18
. ] I N/A 3267 | /-
2024 | 2192 | Potimarron en cube surgelés Frozen pumpkin brick H- + H- + L. welsh + N/A 3251 | F) st st - st st / - (x5) - PAFp(art) 51b
N/A(F) | 33.63(F)
o 2% L
2024 | 2614 | Ratatouille surgelée Frozen ratatouille - - - - / - 39.06 33'02 +/- - st - - - / - (x5) - PDep(art) 51b
N/A(F) | 32.58(F) (F)
41.36 33
. N/A 3291 | /-
2024 | 3128 | Galette de soja provengale Provencal soy pancake - - - - / - N/A 3204 | F) +spp d /- st - - - / - - PDrp(art) 51b
N/A(F) | 33.34(F)
37.64 33.06 fr
. . . Soy, pepper and parsley i i i i i 36.01 33.12 i i i
2024 | 3493 | Galette soja, poivre, persil pancake / 3569 32 51 ZI/:; st st st st / PDrpai) 51D
38.59(F) | 33.09(F)
2024 | 2615 | Poélée a la basquaise surgelée Frozen stir-fried vegetables | - - - - / - N/A 32.72 - - st - - - / - - NA 51b
2024 | 2616 | Poélée champétre surgelée Frozen stir-fried vegetables | H+/H- | + |H+ | + LL ';i%l) + 31.83 32.31 + +spp + H- H- + L. seeli + + + PA 51b
2024 | 2617 | Poireaux en rondelles surgelés Frozen sliced leeks st st | st | st / - N/A 32.71 - - st - - - / - - NA 5| b
2024 | 2618 | Chou-fleur fleurettes surgelés Frozen cauliflower florets st st | st st / - 33.98 33.05 + +spp + H- H- + L. welsh + + + PD 51b
2024 | 2619 | Carottes en rondelles surgelées | Frozen sliced carrots H+ + | H+ | H+ L. mono + 34.05 32.45 + + + H+ H+ + L. mono + + + PA 5| b
2024 | 3127 | Poélée parisienne Parisian stir-fry - - gl/ - / - 34.53 N/A + +spp + H- H- + L. innoc + + + PD 51b
2024 | 2930 | Gratin de chou-fleur et brocolis bio g;‘:i':mwer and broccoli Hd- | - | - | - / oA | e | - | - Wl |- : : / : : NA [ 5|b
3g27 | 3383
Frozen mixed vegetable 40.34 3307 +/+/-
2024 | 3510 | Potage de légumes variés surgelé H+ + | H+ | + L. mono + ’ 33.02 - - - - - / - - PAFp(ai 51b
soup N/A 3276 I-(F)
N/A(F :
LAG
2024 | 3129 | Palets chou/brocol Cabbage/broccoli patties He | + |[He| + L.mono | + | 2384 | 3418 | + | +/+spp ¥ HeH- | HeH- |+ t mgg ¥ ¥ + PA 5 b
2024 | 3490 | Oignons émincés surgelés Frozen sliced onions st st | st | st / - N/A 32.87 - - st - st st / - - NA 51b
2024 | 3491 | Trio de poivrons laniéres surgelés | Trio of frozen pepper strips - - - - / - N/A 33.11 - - st - - - / - - NA 51b
2024 | 3492 | Frites fraiches Fresh fries st st - - / - N/A 32.56 - - - - - - / - - NA 51b
2024 | 3505 | Oignons émincés surgelés Frozen sliced onions st st | st | st / - N/A 33.44 - - - - - - / - - NA 51b
2024 | 3506 | Trio de poivrons laniéres surgelés | Trio of frozen pepper strips | H+/H- | + I-II_|+/ + IL‘ ;Zgzg & 25.79 32.82 + + + H+ H+ + L. mono / + i PA 51b
2024 | 3507 | Epinards en branches surgelés Frozen sprig spinach H+ + | H+| 4+ L. mono i 23.64 N/A + + + H+ H+ + L. mono / + i PA 51b
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VEGETABLES

BIO-RAD

Alternative method : iQ-Check Listeria spp.
Reference method: 1SO 112901 1:10 with LSB2 Broth pre warmed-18h at 37°C .
. L . = iQ-Check
® iQ-Check Listeria spp. Subculture in S L
o s = Listeria spp.
S - : 5 18 h Confirmation Fraser broth ©
< =3 1:10 with Half Fraser - 24h at 30°C 24h at 37°C E 4 2 ©
& | § Product Product Half Fraser | Fraser CFX Opus Deep Well Ea | 2| =
5 | © (French name) 8s | 3 s F
5 | = = - = , , _ =3 S | Agreement
= < | 2 || & |identification | 3 | FAM s | RAPIDT) RAPID™| ) 1 AL | palcam | dentification 28 | 5 | ReflAl
b4 a8 =2 P Cq I.C. Cq 3 L.mono | Listeria (100uL) | (10uL) | (10uL) (biochemical Result. = £
= = (100uL) | (100pL) gallery) [
(19
2024 | 3508 | Printaniére de légumes surgelée | Frozen spring vegetables H+ + |H+ | + L. mono i 22.36 N/A + + + H+ H+ + L. mono / + i PA 51| b
2024 | 3509 | Risotto de légumes verts surgelé | FOacr 9766 VOORIBIES |y |y |y B0y g | oA |+ | + He | He | o+ L. mono / + + PA |50
2024 | 3511 | Poélée rustique surgelée Frozen rustic stir-fry H+ H+ L. mono + 24.55 N/A + + + H+ H+ + L. mono / + + PA 5 | b
2024 | 2190 | Epinards hachés créme surgelés Frozen ground spinach H+ + | H+ | + L. mono + 26.54 31.26 + +Spp + H+ H+ + L. mono + + + PA 51c¢
2024 | 2609 | Gaspacho Gaspacho H+ H+ L. mono + 29 31.66 + + + H+ H+ + L. mono + + + PA 51| c
2024 | 2191 | Pommes de terres blanchies Whitened potatoes -] - / - | 2123 | 3306 | + | +4spp |+ | HeH- | HeH- |+ t fibe + + + PO | 5|c
2024 | 2612 M’e Iapge de crudités chou blanc- Mix of raw vegetables st st | st | st / - 30.79 31.96 + + + H+ H+ + L. mono + + + PD 51¢
céleri-carottes
2024 | 3740 | Vegetal balls Vegetal balls - - - st / - 24.84 33.57 + + + H+ H+ + L. mono / + + PD 51| ¢
2024 | 2195 | Pommes rissolées préfrites Pre-fried potatoes H- - - - L. grayi + N/A 33.13 - - - - - - / - - - ND 5]c¢
N/A/ 33.16/
2024 | 2929 | Aubergines grillées Grilled eggplant H-d - |Hd| - L. seeli + N/A 3299/ | -/+- - +d - H-d - L. seeli +d + - NDFn(art) 51 ¢
INJA 33.17
2024 | 2933 | Champignons cuits coupés Cut cooked mushrooms st - - - / - N/A 32.76 - st st st st st / - - - NA 5]c¢
4139/ | 33.14/ +(x5:
2024 | 2934 | Poivrons rouges grillés Grilled red peppers H+ + | H+ | + L. mono + N/A/ 32.7/ | 4 st st - st st / i + + PA 51|c¢
L. mono)
N/A 32.7
N/A/ 32.95/
2024 | 2931 | Knack végétal préparation fumée Smoked vegetable knack H-d - - - L. seeli + N/A/ 3249/ | -/-I- - +d - - - L. seeli - + = NDen(aty 51 c¢
N/A 32.46
2024 | 3126 | Purée de courgettes Zucchini puree e |+ (B | Lmono b oses | 335 |+ | wespp |+ | HeH- | Hem-| o+ | Lemomo + v+ PA |5 |c
H- L. seeli L. innoc
38.96 32.89
L , Vegetable falafels with 39.1 32.58 | +/+/-
2024 | 3494 | Falafels végétaux coriandre, menthe coriander and mint - - - - / - N/A 3283 | IHF) - - - - - / - - - PDep(ar) 51 c
N/A(F) | 32.9(F)
o0 | w7 |
2024 | 3758 | Vegetal balls Vegetal balls - - st - / - ' : +/- - st - - - / - - - PDep(ar) 51 c
38.05 32.77 )
N/A(F) | 32.51(F)
2024 | 3739 | Galette végétale Vegetable cake H+ + [ H+ | 4 L. mono + 22.42 N/A + + + H+ H+ + L. mono / + + PA 5 | ¢
2024 | 3743 | Purée de courgettes Zucchini puree - st st st / - N/A 36.28 - - - - - st / / - - NA 5]c¢
2024 | 3744 Ecrasé de pommes de terre et Mashed potatoes and two i st | st st / i N/A 3298 i i st st st st / i i i NA 5 | ¢
deux carottes carrots
2024 | 3745 | Velouts 8 légumes et pois chiches | J1o8®12> ° SOUP Y1 st | st |st| st / S oNA | 3343 | - | - st | st | st | st / : - |- NA |5 c
2024 | 3746 | Soupe carottes et poireaux Carrot and leek soup st st st st / - N/A 32.62 - st st st st st / - - - NA 5] ¢
2024 | 3747 | Betterave entiére cuite Whole cooked beetroot st st | st | st / - N/A 33.58 - - st - st st + (L. mono) ;rgsffeer; - NAEN(al) 51| ¢c
2024 | 3750 | Soupe carottes et poireaux Carrot and leek soup st st st st / - N/A 33.18 - st st st st st / - - - NA 5]c¢
2024 | 3751 | Betterave entiére cuite Whole cooked beetroot st st st st / - N/A 33.54 - st st st st st / - - - NA 5]c¢
2024 | 3752 | Purée de courgettes Zucchini puree - - - - / - N/A 36.47 - st st st st st / - - - NA 51]c¢
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BIO-RAD

VEGETABLES

Alternative method : iQ-Check Listeria spp.
Reference method: 1SO 112901 1:10 with LSB2 Broth pre warmed-18h at 37°C .
@ iQ-Check Listeria spp. Subculturein | S L ilgtji:esc k
2| @ T 5 18 h Confirmation Fraser broth s PP-
= =3 1:10 with Half Fraser - 24h at 30°C 24h at 37°C E 4 g ©
& | § Product Product Half Fraser | Fraser CFX Opus Deep Well ES | o g
5 | © (French name) 8s | 3 s F
5 | = = = = , , . =g | & |Agreement
2 < | = | <| = |Identification| B | FAM = | RAPIDTI RAPID™ |y 1 o | paigam | !dentification 22 | 5 | RefAl
o3 S [ 9 2 I.C.Cq | @ | L.mono | Listeria (biochemical Result. < £
o o o Cq (100uL) | (10uL) | (10pL) = ic
= < 2 | (100uL) | (100pL) gallery) £
(19
2024 | 3753 Ecrasé de pommes de terre et deux | Mashed potatoes and two st st | st st / i N/A 3296 i st st st st i / i i i NA 5 | ¢
carottes carrots
2024 | 3754 | Velouté 8 légumes et pois chiches Sg’:ﬁetab'es soupwithchick | o |t | ot | st / S NA | 3312 | - | st st | st | st / : : : NA |5 c
2024 | 3757 | Galette végétale Vegetable cake - - - st / - N/A 33.55 - - - - - - / - - - NA 5]c¢
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BIO-RAD

FISHERY AND SEAFOOD PRODUCTS

Alternative method : iQ-Check Listeria spp.
Reference method: 1SO 112901 1:10 with LSB2 Broth pre warmed-18h at 37°C _
. L . = iQ-Check
® iQ-Check Listeria spp. Subculture in S Listeri
® . . = isteria spp.
S - : 5 18 h Confirmation Fraser broth ©
< =3 1:10 with Half Fraser - 24h at 30°C 24h at 37°C E 4 = ©
& | § Product Product Half Fraser Fraser CFX Opus Deep Well Ea | 2| =
S | © | (French name) S ® = S [
5 | = = L =5 | 8 | Agreement
@ = = N S = | RAPID' | RAPID' Identification > % =
> < < || < n .2 =
8 S 8 o Identification é FCA M I.C. Cq § L.mono | Listeria (10A6L ) (1Q‘LL) I?f (I)caLr;w (biochemical Result. £ £ RefiAit
< < g @ | (100uL) | (100uL) H M H gallery) = -
(19
2024 | 1931 | [120Me 9 €N | gjiceq hake st Colst] - / | Na | 3306 | - : st s | st | - / : : : NA | 6| a
2024 | 1934 | SAUmoON ehair | oo aimon H/H- s [ ) Lmono b asns | 3276 |+ | tespp |+ | HeH- | HeH- | L. mono + + + PA |6 |a
crue H- L. innoc L. innoc
2024 | 2737 | et de dorade | giyet of pream H+ # [He| + | Lmono | + | 2806 3135 | + | - + | HeHe | W |+ | Lomono ; ¢ |+ | PA |6]a
sebaste L. seeli
2024 | 2738 | Dos de cabillaud | Raw cod H+/H- A L L.mono | "\ | 5502 | 3084 | + | +spp + | HHH- | HeH- |+ L. mono + + + PA 6 | a
H- L. seeli L. seeli
2024 | 2739 | Filet de merlan | Raw whiting fillet H+ + |H+ | 4 L. mono + | 26.05 | 30.81 + + + H+ H+ + L. mono + + + PA 6 | a
2024 | 2741 | Merlu petit Small hake H+ + | H+| + L. mono + | 3499 | 33.04 + +Spp + H- H- + L. welsh + + + PA 6 | a
2024 | 2742 | Pavé de truite Trout H- + H- + L. welsh + | 17.89 N/A + +Spp + H- H- + L. welsh + + + PA 6 | a
2024 | 2743 | Filet d'Eglefin Haddock fillet H+ - |H+] 4 L. mono + | 2706 | 31.08 + + + H+ H+ + L. mono + + + PA 6 | a
2024 | 2740 | Filet de lieu noir | Raw fillet of saithe - - st - / - | 2631 | 3118 + +spp + - H- + L. seeli + + + PD 6 | a
2024 | 2939 | Pavé de saumon | Salmon steak st st st st / - N/A 32.63 - st st st st st / - - - NA 6 | a
2024 | 2937 | LAUPENeS 90 saimon paupietes : -] - / - | 3803 | 3253 | + | + ; . : L. mono ; b PD |6 a
2024 | 3113 | CrEVEHES CIUES | 2o raw shrimp : S A / Sl oNA | 39 | - |- : : : : / : : : NA |6 |a
congelées
2024 | 3111 | Sardine Sardine st st st st / - 13026 | 32.03 + +spp + H- H- + L. innoc + + + PD 6 | a
2024 | 3478 | Encornet Squid st st | st - / - N/A 33.14 - - st - - - / - - - NA 6 | a
2024 | 3479 | Pavé de truite Trout steak st st | st | st / - 28.1 31.63 + + + H+ H+ + L. mono + + + PD 6| a
Filet de cabillaud . ,
2024 | 3480 Skinless cod fillet st st st - / - N/A 33.09 - st st - st - / - - - NA 6| a
sans peau
2024 | 3483 rLgJ‘gj dethon | Red tuna st st |st| - / S oNA | 3309 | - | - st st |- / : - - NA | 6| a
2024 | 344 | Flet de lRUROIT gy o pollack fillet st st | st| st / I 7 T Y I st : / : N NA |6 | a
sans peau
38.78 | 33.15
Crevettes rouges . 39.74 | 3246 | t/+/-
2024 | 1932 surgelées Frozen red shrimps st - st - / - N/A 3054 | IF) - st st st - / - (x5) - - PDep(ar) 6 | a
N/A(F) | 32.92(F)
2024 | 3495 | Dorade royale Royal sea bream st st st - / - N/A 32.89 - - - - - - / - - - NA 6 | a
2024 | 1935 | F11et 48 SBUMON 1 gy e salmon st st | st| st / S oNA | 3802 | - | s st st |- / : - - NA 6| b
de Norvége fumé
2024 | 1937 | Flletde cabilaud g, o caer cog : - / 7 N I : - : / : N NA |6 | b
a la provencale
2024 | 2744 | Saumon fumé Smoked salmon H+ + | H+| + L. mono + | 28.83 | 31.35 i + + H+ H+ + L. mono + + + PA 6 | b
2024 | 2745 | Truite fumée Smoked trout st st | st | st / - N/A 33.13 - - st - st st / - - - NA 6 | b
2024 | 2747 erlgir:ms MariNes | Marinated anchovies st st | st | st / - N/A 32.33 - st st st st st / - - - NA 6| b
2024 | 2749 | Harengs marines | Herring marinated with st st |st| st / S oNA | s7a | - | s st | st | st | s / : - - NA |6 b
au vinaigre vinegar
* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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BIO-RAD

FISHERY AND SEAFOOD PRODUCTS

Alternative method : iQ-Check Listeria spp.
Reference method: 1SO 112901 1:10 with LSB2 Broth pre warmed-18h at 37°C _
. L . = iQ-Check
® iQ-Check Listeria spp. Subculture in S Listeri
® . . = isteria spp.
S - : 5 18 h Confirmation Fraser broth ©
< =3 1:10 with Half Fraser - 24h at 30°C 24h at 37°C E 4 = ©
& | § Product Product Half Fraser Fraser CFX Opus Deep Well Ea | 2| =
s | @ | (Frenchname) 3.8 = ST
5 | = = L =5 | 8 | Agreement
@ = = N = = | RAPID' | RAPID' Identification > % =
> < < < < n 2 =
3 S b4 9 \dentification é FCA M 1.C.Cq § L.mono | Listeria (16‘}‘;' ) (1€LL) I?f (I)caLr;l (biochemical Result. £ £ ReflAl
< = g @ | (100uL) | (100pL) H H H gallery) £ -
(19
2024 | 2935 F'\)":Jl';:de % | Octopus marinade : A I / S| NA | 326 | - : st : : : / : : NA | 6 |b
2024 | 2936 | Truite fumée bio | Smoked trout H-d + |Hd| + L. welsh + | 28,63 | 31.69 + +Spp + H- H- + L. welsh + + + PA 6 | b
2024 | 2938 Eg‘;vrggg fumé | Smoked Norwegian salmon st st | st st / - | NA | 3245 | - st st st - st / - - NA 6 | b
Marinade de Octopus marinade with H- NIAF-| - 32.72/
2024 | 3112 | poulpe aux o F()ars - o VR / - N/A/ | 32.64] | -I-- - + - - - L. mono - (x2) + - NAEN(aty 6 | b
poivres pepp NA | 3293
2024 | 3115 | Coaulles fne au | oo ool with champagne H+ O HE] o+ Lmono | + | 254 | 3074 | + + + He | H+ + L. mono + + + PA 6| b
champagne
2024 | 3118 | Poulpe ail et persil | OCOPuS with garlic and : A A / S| oNA | 3305 | - | st st : : : / : : NA | 60D
parsley d/-
2024 | 3119 | Flletde merlu | oy o fillet with vierge sauce H-dl- s | | wgr / S| NA | 3261 | - st - | Hde | Ha- | - / : : NA |6 |b
sauce vierge d/-
2024 | 3122 | Dés saumon fumé | Diced smoked salmon H- + H- + L. welsh + N/A 32.52 - st st st st st / - - ND 6 | b
Saumon fumé en .
2024 | 3130 Sliced smoked salmon st st st st / - N/A 32.31 - - st - - st / - - NA 6 | b
tranches
Emincés de
saumon fumé a Sliced smoked salmon with
2024 | 3189 | I'aneth et . . H+ + | H+ | + L. mono + | 3226 | 32.34 + + + H+ H+ + L. mono / + W PA 6 | b
o dill and flavored with lemon
aromatisé au
citron
Saumon mariné Gravlax marinated salmon
2024 | 3190 | gravlax aneth o H+ + | H+ | + L. mono + | 26.08 | 34.97 + + + H+ H+ + L. mono / + + PA 6| b
citron with dill and lemon
Carpaccio de
2024 | 3191 | S3umon fagon | Salmon carpaccio with H+ | He| 4 L.mono | + | 3302 | 3228 | + + + Ht | H+ + L. mono / + + PA 6 | b
gravlax et sa marinade
marinade
2024 | 3192 | Harengs fumes | g ot smoked herring H/H- o [P Lmono e g 48 | 3149 |+ | #mspp |+ | HeH- | HeH- |+ L. mono / + + PA |6 |b
doux H- L. innoc L. innoc
2024 | 3193 | Maquereaux Smoked mackerel fillet H+ + |H+| o+ Lmono | + | 2619 | 3294 | + | +/+spp + HtH- | HeH- |+ L. mono + + * PA 6| b
fumés L. innoc
2024 | 3194 | EMinces de 1 o0 i smoked trout H/H- s (WL Lmono b oses | 3160 |+ | +spp + Ho | H- + L. innoc + + + PA |6 |b
truite fumée H- L. innoc
36.61 | 32.29
Filets de saumon , . N/A 32.87 | +/-/-I-
2024 | 3116 mariné A laneth Salmon fillets marinated st st | st | st / - NA 3283 | (F) +spp d/- - H-d/- - - / - (x2) - PDrp(ar) 6 | b
N/A(F) | 32.12(F)
Filet de
2024 | 2746 | maquereaux Smoked mackerel fillet st st | st st / - | 2298 | 3043 i +Spp + H- H- + L. innoc + + + PD 6| b
fumés
2024 | 2748 | Encometau - Squid with chorizo, st S st | st / . | 2551 | 3073 | + | +spp + He | He |+ L. mono + + + PD |6 |b
chorizo mariné | marinated
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FISHERY AND SEAFOOD PRODUCTS

Alternative method : iQ-Check Listeria spp.
Reference method: 1SO 112901 1:10 with LSB2 Broth pre warmed-18h at 37°C _
. L . = iQ-Check
® iQ-Check Listeria spp. Subculture in S i
o s = Listeria spp.
S - : 5 18 h Confirmation Fraser broth ©
< =3 1:10 with Half Fraser - 24h at 30°C 24h at 37°C E 4 = ©
& | § Product Product Half Fraser Fraser CFX Opus Deep Well Ea | 2| =
S | © | (French name) S ® = S [
5 | = = L =5 | 8 | Agreement
@ = = N = = | RAPID' | RAPID' Identification > % =
> < < || < n .2 =
8 S 8 o Identification é FCA M .C.Cq § L.mono | Listeria (1 (ﬁ‘)l' ) (1€LL) I?f (I)caLr;l (biochemical Result. £ £ RefiAit
< = g & | (f00uL) | (100uL) | M H gallery) = =
(19
2024 | 1933 | Algulletes de - e hake H- TR L. seeli 3345 | 3259 | + : +o | Hd | - | L. seell + v e PA |6 |c
colin panés
2024 | 193 | DOS de colin Cooked hake H+ + [ He| o+ Lmono | + | 2751 | 3162 | + + + He | H+ + L. mono + + + PA 6 | c
d'Alaska cuit
2024 | 1938 | POrON A€ e mble of hake : S| g | Lwelsh ) a36s | aaa7 | o+ |+ T T T I ; s+ | Pa |6
crumble de colin H- L. mono L. mono
Dos de cabillaud
2024 | 2750 | amande et Ready to eat cod H+ + | H+ | + L. mono + | 28.02 | 3144 + + + H+ H+ + L. mono + + + PA 6 | c
pistache
Panés au .
2024 | 2751 poisson Braeded fish H+ + H+ + L. mono + | 28.11 31.52 + + + H+ H+ + L. mono i + i PA 6 | ¢
Coquille St-
2024 | 2753 Jacques Ready to eat scallops H+ + | H+| + L. mono + | 2449 | 30.84 + + + H+ H+ + L. mono + + + PA 6 | ¢
2024 | 2754 |\ 280 %5 | Ready to eat scallops H+ b He| o+ | Lmono |+ | 2246 | 3107 | ¢ | 4 f | M | He |+ | Lmono ‘ o+ | PA |6
2024 | 3114 | COMMGrAUNE 1 s ey with cheese gratin : R / S oNA | se7 | - |- st -] s / : - - NA 6| c
fromage d/-
2024 | 3117 | Anchois fris Fried anchoives H+/H- o (B Lmono b pgs | NIA |+ | Hespp |+ | HeHe [HeM- |+ L. mono + + + PA |6 ¢
H- L. innoc L. innoc
2024 | 3121 | 72 48 802U rozed organic cold H+ # | He| + | Lmono | + |30858]| 3195 | + | + He | He | o+ L. mono + T PA |6 |c
2024 | 348 | Rillettes de Mackerel rillettes st st | st| st / S oNA s |- |- : st | st | st / : - - NA |6 | c
maquereau
2024 | 3485 | Merlan pané Breaded whiting - - - - / - N/A 33.32 - - st - - - / - - - NA 6 | c
2024 | 3486 | S20M* % surimi stick st st | st| st / S oNA | 3282 | - | s st . : / : - - NA |6 c
2024 | 3487 | Ra&pé de surimi Grated surimi st st | st | st / - N/A 33 - st st st st - / - - - NA 6| ¢
Hachés au
2024 | 3488 | saumon et Salmon and chive mince - st st - / - N/A 32.59 - - st - - st / - - - NA 6 | c
ciboulette
Héchés au
2024 | 3489 | cabillaud, créme | Cod, cream and onion mince st st | st st / - N/A 33.03 - - st - - - / - - - NA 6| c
et oignons
40.52 | 32.71
. L 39.84 | 3314 | +/+/+
2024 | 3120 | Calamar rings Squid rings H+ + | H+| + L. mono + 3816 | 3269 | /(F) - st - - - / - - - PAFp(art) 6 | ¢
N/A(F) | 32.44(F)
2024 | 3748 | Rillettes de thon | Tuna rillettes st st | st | st / - N/A 33.34 - st st st st - / - - - NA 6 | ¢
2024 | 3749 | Fones de Slamon rilettes st Sl st] st / S| NA | 3385 | - | s st | st | st | st / : - - NA 6| c
3842 | 3293
Beignets de , , 38.08 | 327 |++/+
2024 | 3481 crevettes Shrimp fritters - - - - / " 13633 | 3304 | HF) - st - st st / - - - PDrp(art) 6| c
N/A(F) | 32.37(F)
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BIO-RAD

Reference Alternative method : iQ-Check Listeria spp.
method: . . o o
190 11290. 1:10 with LSBII Broth -18h at 37°C + 72h at 4°C
1 PCR
1:10 with
o Half . . . . :
% 2 Fraser Easy Il lysis pfg'):cg;-s :N|thout FDRS Easy Il lysis Xs;o:glst- With FDRS Confirmation Final result Agreement Ref/Alt _
s £ | Product Product 24h at S8
s | @ |(French name) 30°C 2|2
£ = CFX96 Deep Well CFX Opus Deep Well CFX96 Deep Well CFX OPUS Deep Well w/o FDRS | w FDRS w/o FDRS w FDRS ©
(=]
2s 2 2/5/8/ 5|25 |32
Result FAM FAM FAM FAM RAPID' | RAPID' 28 o [Z2|e| 8] o 3 © 2
Cq I.C.Cq | Result Cq I.C.Cq | Result Cq I.C.Cq | Result Cq I.C. Cq | Result L mono | Listeria AL —E 2 = 2 & Q & Q &
£5| 5 (5|52 5| 5|5 &
o S S S S
... . 39.05 | 3311 | +
2022 | 3302 | Sandwich viennois | RTE (Sandwich tuna |, NA | 3347 NA | 3358 | - | NA | 3387 NA | 3406 | - : st - PAssay | ND | ND | ND | 1 |a
thon-crudités and crudity) N/A 3330 :
Club sandwich RTE (Sandich NA | 3456 NA | 3418 | - | 3676 | 3464 | + | 3697 | 3436 | +
2022 | 3304 | mental | oheese and ham) + 2.8 NAA | -+~ | NA | 3349 | - | 3327 | 3359 | + [3327| 338 | + - + Hd | + - +|+| N0 | ND| PA | PA |1 |a
: NA | 3368 NA | 3403 | - | 3380 | 3401 | + |3335| 3413 | +
2022 | 3305 | Sandwich supérieur | RTE (Sandwich + 3465 | 3471 | + | 3402 | 3392 | + | 3446 | 3440 | + |3345| 3390 | + + + He |+ |+ |+ |+ |+ | Pa | PA| PA | PA |1 ]a
emmental cheese and ham)
2022 | 3670 | IMangle jambon- | RTE (Sandwich ham | 3398 | 3694 | + | 3432 | 3501 | + | 3341 | 377 | + |3399(3639 | + | + t | He |+ [+ [+ |+ +| pa | PA| PA | PA|1|a
mozzarella and cheese)
Saos ot a1 s i
2022 | 3803 | Pate, Cruclies, @ul, | ppioyon eggs, + 2429 | NA + | 2459 | 3258 | + | 2509 | N/A + | 2559 | 3592 | + | ++spp + |HH-| + | + |+ |+ |+ | PA | PA| PA | PA |1 ]|a
poulet roti, carottes
paste...)
et fromage
2022 | 3804 | Fiemontaiseau ) RTE (Salad with + 242 | NA | + | 2279 | NA | + | 2409 | NA | + [2387|3100 | + [ 4mspp | + |HeH-| + | +# |+ |+ |+ | PA | PA| PA | PA |1 |a
jambon potatoes, ham...)
2022 | 3805 E:;::;: Oriental tabbouleh + 2707 | 3296 | + | 3070 | 3394 | + | 2649 | 3241 | + | 2675|3077 | + | ++spp | + |HeH-| + | + |+ |+ |+ | PA | PA| PA | PA | 1 |a
2022 | 380 | Demiinvoltiniala | Half-involtini with + 2604 | NA | + | 2653|3559 | + |2604| NA | + [2633(3508| + | +espp | + |HuH-| + | + |+ |+ |+ | PaA [ PA| PA | PA |1 ]|a
ricotta ricotta cheese
2023 | 106 | Macedoine de RTE (vegetable NA | 33.00 NA | 3259 | - | NA | 3347 NA | 3331 | - i st - NA | NA | NA | NA |1 |a
légumes macedoine)
2023 | 107 |Rizalaprovencale | RTE (Rice, tuna and NA | 3258 NA | 3260 | - NA | 32.66 NA | 32903 | - : st |- NA | NA | NA | NA | 1 |a
au thon et basilic basil)
2023 | 109 | Taboulé oriental Oriental tabbouleh NA | 3285 NA | 3262 | - NA | 32.69 NA | 3321 | - - st - |- NA | NA | NA | NA | 1 |a
2023 | 749 |Beignet rape pomme | Potato frtter with + NA | 3658 NA | 3989 | - | 3938 | 3871 | + | 4049 | 3567 | + . st - ND | ND | PAway | PAmay | 1 | a
de terre/cheddar cheese
2023 | 761 | Pailasson de RTE (vegetable and | NA | 33.07 NA | 3308 | - | NA | 3296 NA | 3282 | - . st - ND | ND | ND | ND | 1 |a
légumes et fromage | cheese)
Folafels bréoards NA | 3356 NA | 3333 | - NA | 34.90 NA | 3348 | -
2022 | 3297 | & uezp P RTRH (Falafel) ¥ NA | 3365 NA | 3320 | - NA | 33.47 NA | 3344 | - - + - - ND | ND | ND | ND | 1 |b
g NA | 3355 NA | 3336 | - NA | 33.38 NA | 3327 | -
2022 | 3298 ZS:#!?;ZS chevre- Ege"éé;““p'”a"h + 3494 | 3344 | + | 3397 | 3204 | + [3647 | 3356 | + [3747(3342| + | +spp | + | Hd | + | + |+ |+ |+ | PA [ PA| PA | PA [ 1|0
2022 | 3300 | Paella RTRH (Paella) 3402 | 3301 | + | 3322 | 3269 | + | 3507 | 3290 | + | 3347 | 3279 | + - ¥ + | + |+ |+ |+ PD | PD | PD | PD | 1|0
Pépites fromage ail RTRH (Nuggets
2022 | 3307 | et fines herbes A 99 + 3094 | 3342 | + | 3100 | 3311 | + | 3120 | 3385 | + 3048|3311 | + + + He | « | + |+ [+ |+ | PA | PA| PA | PA | 1|0
panées erbs and cheese)
NA | 33.08 NA | 3255 | -
2022 | 3308 | Nuggets de saumon | Salmon nuggets + 20.44 N/A + 19.66 N/A + N/A 33.38 19.26 | N/A + + + H+ + + + [ - PA PA | NDeney | NDenary | 1 | b
NA | 3326 | - | 1958 | NA | +
2022 | 3309 | Nuggets de saumon | Salmon nuggets i 18.70 N/A + 18.43 N/A i 20.39 N/A + 19.72 | 29.04 + + + H+ + + + |+ |t PA PA PA PA 1 1b
2022 | 3310 | Nuggets de saumon | Salmon nuggets 30.67 32.40 + 30.02 | 31.79 + 20.36 N/A + 19.80 | N/A i + + H+ + + i I PD PD PD PD 1 1b
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COMPOSITE FOODS

Reference Alternative method : iQ-Check Listeria spp.
method: . : o o
o0 oo, 1:10 with LSBII Broth -18h at 37°C + 72h at 4°C
1 PCR
1:10 with
P Half . . . . :
% 2 Fraser Easy Il lysis pfg'):cgla-s :N|thout FDRS Easy Il lysis X}r;);osglst- With FDRS Confirmation Final result Agreement Ref/Alt _
s £ | Product Product 24h at % g
s o | (French name) 30°C g2
£ = CFX96 Deep Well CFX Opus Deep Well CFX96 Deep Well CFX OPUS Deep Well w/o FDRS | w FDRS w/o FDRS w FDRS ©
(=]
2s 2 2/5/8/ 5|25 |32
Result FAM FAM FAM FAM RAPID' | RAPID' 28 o [Z2|e| 8] o 3 © 2
Cq I.C.Cq | Result Cq I.C.Cq | Result Cq I.C.Cq | Result Cq I.C. Cq | Result L mono | Listeria AL —E 2 = 2 & Q & Q &
S5 5 2|5z B g |5 | ¢
o S S S S
2022 | 3317 |Paniers tatifetie | "ééz)“ﬂ ham, + 2641 | NA | + | 2561 | 3191 | + |2768 | NA | + [2672| 3274 | + | +spp + o[+ [+ [+ |+ |+ | Pa | PA| PA | PA |1 |0
2022 | 3461 | 1ourte poularde- | RTH (Puff chicken, + 2628 | 3300 | + | 2638 | 3154 | + | 2631 | 3417 | + |2635| 3199 | + + + He | + | + |+ |+ |+| PA | PA| PA | PA |1 |b
cépes mushroom)
2022 | 3464 | Paella RTRH (Paclla) : NA | 3288 | - | NA | 3290 | - | NA | 3278 | - | NA | 3295 | - st st T | - | - - -1 -] NA | NA| NA | NA |1 |0D
2022 | 3465 | Galote sje-égumes | [ (10981201 + 2787 | 3209 | + | 2807 | 3148 | + | 2872 | 3157 | + |2887 (3159 | + | o+ ¢ W |+ [ x|+ ++| pa | Pa | PA | PA| 1D
2022 | 3469 | Buffalo wings Chicken wings : 2874 | 3204 | + | 2880 | 3135 | + | 2858 | 31.88 | + | 2882 | 3163 | + ¥ ¥ H+ | + | + |+ |+ |+ [ PD | PD [ PD [ PD | 7 |b
2022 | 3471 | Galette soa- RTRH (soya, tomato, | =, NA [ 3316 | - | NA | 3305 | - | NA | 3306 | - | NA | NA | - . st - - - |-]-]-| N [ ND| ND | ND|1]D
tomates-basilic basilic)
2022 | au72 | Failasson de RTRH {cheese and 2521 | NA | + | 2523 | 3200 | + | 2566 | 3702 | + |2488 (3411 | + | 4 + | W |+ |+ |+|+|+| P [ PD| P | PD | 1|D
légumes vegetable)
Galette de sojaala 40.88 33.23
2022 | 3473 RTRH ( i NA | 3363 | #4- | NA | 3263 | - | NA | 3325 | - | NA | 338 | - i st st | - | - | -] - |- |Poway| NA | NA | NA | 1 |bD
provencale
NA | 3207
2022 | 3671 | Cordonbleude | RTRH (Ham and + 206 | NA | + | 2267 | 2897 | + | 2514 | 3168 | + |2547| 3025 | + + + | + | « |+ +|+| Pa | Pa| PA | PA|1]D
dinde cheese escalope)
2022 | 3674 | Panini kebab Panini kebab ¥ 2025 | NA |+ | 1997 | 2654 | + | 2022 | NA | + | 2004 | 2658 | + ¥ ¥ H+ | + | + |+ |+ |+ | PA | PA | PA | PA | 1 |0
2022 | 3675 | Nuggets saumon Salmon nuggets + 18.34 N/A + 18.40 | 24.35 + 18.11 N/A + 18.07 | 25.74 + + + H+ + + + |+ |4 PA PA PA PA 1 1b
2022 | 3676 | Nuggets saumon Salmon nuggets + 19.75 N/A + 20.28 | 2748 + 19.26 N/A + 1919 | 27.23 + + + H+ + + + |+ |4 PA PA PA PA 1 1b
Palet choux-fleurs RTRH (Pallet of
2022 | 3677 | 21! CF caulifiower and + 1870 | NA | + | 1877 | 2696 | + | 1898 | NA | + |1889| 2695 | + + + He |+ | + |+ |+ |+ | PA | PA| PA | PA| 1D
broccoli)
2022 | 3470 | Pate a quiche Raw dough + 21.96 N/A + 2181 | 32.26 + 22.46 N/A + 2288 | N/A + +/+spp + HtH- | + + + |+ |4 PA PA PA PA 1 ]¢c
2022 | 3807 | Tortilla Tortilla ¥ 1698 | NA | + | 1712 | 2407 | + | 1735 | NA | + | 1722 NA | + | +#spp | + | HwH-| + | + | + |+ |+ | PA | PA | PA | PA | 1 |c
2022 | 3808 | Tortilla & I'oignon | Onion tortilla - 17.26 N/A + 17.40 N/A + 16.54 N/A + 16.74 | 26.20 + + + H+ + + i L PD PD PD PD 1 ]c¢
2022 | 3809 | Choux chantilly | Pastry ¥ 1784 | NA | + | 1802 | 3331 | + | 1758 | NA | + | 1787 | NA | + | +spp | + | H#H-| + | + |+ |+ |+ | PA | PA | PA | PA | 1 |c
2022 | 3810 | Charlotte framboise | Pastry ¥ 2158 | NA |+ | 2181 | NA | + | 2221 | NA | + | 2259 NA | + | +spp |+ |HeH-| + | + |+ |+ |+ PA | PA | PA | PA | 1 |c
2022 | 3811 | lle flottante Custard based + 1888 | NIA | + | 1914 | 2880 | + | 1973 | NA | + |2007| NA | + + + He | + | + |+ |+ |+| PA | PA| PA | PA |1 |c
2022 | 3812 | Mousse au Confectionary + 2120 | NA | o+ 2143 | NA | o+ | 2234 | NA | + [2199| NA | + | 4mespp | + [HuH-| + | + |+ |+ |+ | Pa [ PA | PA | PA |1 |0
chocolat (chocolate)
2023 | 114 | Coupe profiterdle | Pastry ; NA | 3272 | - | NA | 3258 | - | NA | 3275 | - | NA | 3338 | - i st | - | - |- -1 -] NA | NA| NA | NA |1 |c
2023 | 118 | Mousse chocolat noir | Chocolate mousse : N | a6t |- | A s3s |- | A YA e e | sens | - | st | st | - | - | -] -|-| Na | NA| NA | NA | T]C
2023 | 517 gﬂl":ﬁ;ee ::eChOCO'at Chocolate mousse : 4360 | NA | + | 4061 [ 3363 | + | NA | 3626 | - | NA |3296 | - - - - - | - | - | - | - | PO |PDray| NA | NA | 1 |c
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BIO-RAD

PRODUCTION ENVIRONMENTAL SAMPLES

Alternative method : iQ-Check Listeria spp.
Reference method: . . o o
SO 11290-1 1:10 with LSBII Broth -18h at 37°C + 72h at 4°C
PCR
- 1:10 with Half Fraser - Easy Il lysis protocol - Without FDRS Easy Il lysis protocol - With FDRS Final result Agreement Ref/Alt
= =3 Product 24h at 30°C APF Fast APF Fast Confirmation z ©
s £ |Produc
..g ;,,“ (French name) Product CFX96 Deep Well CFX Opus Deep Well CFX96 Deep Well CFX OPUS Deep Well FVD"’F‘;S wFDRS | wio FDRS | wFDRS g,%
2 =
[1]
° Rosult fa |21815125|8|5)8
FAM FAM FAM FAM RAPID' | RAPID' results | o | 3 |lo| 3| © | 3 | © | 3
Cq I.C.Cq | Result Cq [.C.Cq | Result Cq I.C.Cq | Result Cq I.C. Cq | Result Lmono | Listeria AL confi- 3 & 3 & Q & 2 &
maton | S| X S| R | S| X | S| &
o o o o
Chiffonnette hall
2022 | 3760 | techno production | Wipe after cleaning : 3329 | 3240 | + | 3343 | 3282 | + | 3331 | 3288 3832 | 260 | + | ¢+ : H+ + |4+ |+ |+ |Pa|PA|PA|PA[2]a
paté fini (porc) process
aprés nettoyage
Chiffonnette grille Wibe after cleanin
2022 | 3761 | siphon VHS 19 rfcess g + 2532 | 31.78 + 25.66 | 30.56 + 26.40 | 31.37 26.54 | 30.72 + +/+spp + H+/H- + +| + |+ |+ | PA|PA|PA|PA|2]|a
aprés nettoyage P
Chiffonnette VHS2
table transfert Wipe after cleanin
2022 | 3762 | environnement r(?cess 9 + 21.65 N/A + 21.94 | 29.00 + 21.81 N/A 22.05 | 28.02 + + + H+ + +| + |+ |+ | PA|PA|PA|PA|2]|a
carné, aprés p
nettoyage
Chiffonnette pompe
2022 | 3763 | Production créme | Wipe before + 3031 | 3219 | + | 3043 | 3184 | + | 3078 | 3236 3101 | 3218 | + + + H+ # |4 |+ |+ |+ |PA|PA|PA|PA|2]a
glacée avant cleaning process
nettoyage
Chiffonnette
2022 | 3765 | EnVironnement Wipe before + 2407 | N/A + | 2418 | 2978 | + | 2637 | 3252 2643 | 3052 | + " ¥ H+ + + |+ |+ +|PA|PA|PA|PA|2]a
laitier avant cleaning process
nettoyage
Chiffonnette de
2023 | 723 | Surface réception | Wipe after cleaning + 2405 | 3098 | + | 2430 | 2091 | + | 2447 | 4227 2448 | 3019 | + |+ ' o # | x|+ ||+ |Pa|PA|PA[PA|2]a
UPM, apres process
nettoyage
Chiffonnette de
2023 | 724 |Surfacetablede | Wipe after cleaning : NA | 3292 NA | 3272 | - | NA | 3280 NA | 3268 | + st st : ~ |- - [Na|NA|NA|NA[2]a
fagonnage brioche | process
aprés désinfection
Chiffonnette
2023 | 757 |Prélevementde | Wipe before cleaning + 451 | NA | o+ | 2499 | NA |+ | 2128 | NA 2132 | NA | + | #spp | 0+ | HeH- | o+ |+ |+ |+ |+ |Pa|PA|PA|PA|2]a
surface process
environnement bovin
Chiffonnette
2023 | 22 | €nvironnement Wipe before + 2807 | 3106 | + | 2774 | 3052 | + | 2813 | 31.22 2778 | 3056 | + | ++spp ¥ H+ + + |+ |+ +|PA|PA|PA|PA|2]a
végétal avant cleaning process
nettoyage
Chiffonnette
environnement Wioe before
2023 | 823 |laitier (production p_ + 26.61 30.54 + 26.36 | 29.82 + 2642 | 30.7 26.06 | 30.06 + + + H+ + + |+ |+ | + | PA|PA|PA|PA |2 a
cleaning process
glace) avant
nettoyage
Chiffonnette
2023 | o4 |Cnvironnement | Wipe before ¥ 3473 | 3200 | + | 3432 | 3217 | + | 3494 | 3226 3500 | 3224 | + +spp ¥ H+ + + |+ |+| +|PA|PA|PA|PA|2]a
porc (production cleaning process
paté)
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BIO-RAD

PRODUCTION ENVIRONMENTAL SAMPLES

Alternative method : iQ-Check Listeria spp.
Reference method: . . o o
ISO 11290-1 1:10 with LSBII Broth -18h at 37°C + 72h at 4°C
PCR
- 1:10 with Half Fraser - Easy Il lysis protocol - Without FDRS Easy Il lysis protocol - With FDRS Final result Agreement Ref/Alt
= =3 24h at 30°C APF Fast APF Fast Confirmation >
= £ | Product Product wlo S 2
“ | & |(French name) roduc CFX96 Deep Well CFX Opus Deep Well CFX96 Deep Well CFX OPUS Deep Well prs | WFDRS | woFDRS | wFDRS | & &
e | = ©
[1]
° Rosult fa |21815125|8|5)8
FAM FAM FAM FAM RAPID' | RAPID' results | o | 3 |o| 3| © S| o E
Cq I.C.Cq | Result Cq [.C.Cq | Result Cq I.C.Cq | Result Cq I.C. Cq | Result Lmono | Listeria AL confi- 3 & 3 & Q & Q &
maton | S| X S| R | S| X | S| &
(&) (&) (&) (&)
2023 | 527 Efr‘;r;e;hi‘;'fsc’” SCan | \yastes (Fish) + 3016 | 3194 | + | 3024 | 3187 | + | 3060 | 3293 | + [3020] 3183 | + " + H+ + + |+ |+ +|PA|PA|PA|[PA|2]D
Déchet viande N/A N/A _ N/A N/A - N/A N/A - N/A N/A - i
2023 | 725 | ovine Wastes (Meat) * 3446 | 3333 | | 2367 | 3237 | ™ | 2860 | 4040 | " | 3150 | 3304 | V¥ | P ¢ H ottt P |PAPAJPAIPA 21D
2023 | 726 Egsi*:“:t‘"a"de Wastes (Meat) + 2008 | 3206 | + | 2033 | 3149 | + | 2091 | 3234 | + |3038]| 3197 | + + ¥ H+ + + |+ | +| +|PA|PA|PA|[PA|2]D
Déchets de
2023 | 727 . ... | Wastes + 23.43 N/A + 2397 | 30.52 + 2411 N/A + 2419 | 30.95 + + + H+ + + | + [+ |+ | PA|PA|PA|PA|2|D
production biscuit
2023 | 728 | Déchets saumon Wastes (Salmon) + 2451 | 3543 + 25.36 | 30.13 i 24.26 N/A A 24.87 | 30.90 i + + H+ + + | + | +| + | PAJPAJPA|PA 2D
2023 | 729 |Déchetpoisson gy (Fish) + 2599 | 3521 | + | 2663 | 3082 | + | 2573 | 3402 | + |2629| 3063 | + + + H+ +# |+ |+ |+ |+ |PA|PA[PA[PA|2]D
dessous épineux
2023 | 759 | Déchets truite Wastes (Trout) - 38.08 | 35.32 + 40.23 | 35.78 + 2577 | 32.34 + 25.68 | 30.99 + + + H+ + +| + |+ |+ |PD|PD|PD|PD|2]|D
2023 | 825 eizf‘*(‘ifs decoupe | astes (Meat) + 2459 | 3049 | + | 2462 | 2014 | + | 2663 | 3114 | + | 2624|3026 | + | ++spp + H+/H- + + [+ | +|+|PA|PA|PA|PA|2]D
2023 | 826 | Dechets caseinate |y, o (Meaty + 2478 | 3047 | + | 2455 | 2869 | + | 2678 | 3081 | + |2696| 3044 | + + + H+ +# |+ |+ |+ |+ |PA|PA[PA[PA|2]D
production paté
2023 | 960 Eg:;e;‘”a“de Wastes (Meat) + 2786 | 3177 | + | 2802 | NA | + | 3018 | 3220 | + [3040| 3816 | + | +spp + H- + |+ |+ |+|+ |PA|PA|PA[PA|2]|D
39.98 | 33.29 + PA
2023 | 961 |Déchets saumon Wastes (Salmon) i N/A 33.09 N/A 33.46 - 40.59 | 32.95 + N/A | 38.07 - st st st - - - - | ND | ND ND | 2|D
37.84 | 3320 | + B
2023 | 3750 |EUdEPIOCESS | pyocs water + 2712 | 3168 | + | 2731 | 3099 | + | 2814 | 3145 | + | 2845|3138 | + | +spp ' H- + |+ |+ |+ |+ |PA|PA|PA|PA|2]cC
fabrication péaté fini
Eau de process
2023 | 530 |laveuse automatique, | Process water + 26.16 | 31.82 + 30.24 | 31.87 + 26.83 | 31.76 + 2713 | 3113 + + + H- + + |+ |+ |+ | PA|PA|PA|PA|2]|C
industrie poisson
Eau de process
2023 | 730 | SOrtie laveuse, Process water + 2382 | NIA + | 2447 | 3040 | + | 2423 | NA + 2472 3003 | + + ¥ H+ + + |+ |+ |+ |PA|PA|PA|[PA|2]cC
environnement
volaille
Eau de process
2023 | 731 |environnement Process water + 26.30 N/A + 26.66 | 31.48 + 2713 | 32.60 + 27.03 | 31.16 + + + H+ + + | + [+ |+ | PA|PA|PA|PA |2 cC
laitier
Eau de process
2023 | 732 |environnement Process water - 24.45 N/A + 2468 | 30.09 + 2443 N/A + 25.01 | 29.89 + + + H+ + +| + | +| + | PD[PD|PD|PD|2|cC
laitier
Eau de ringage
2023 | 733 |production galette | Rinsing water i N/A 33.02 N/A 32.54 - N/A 32.99 N/A | 32.77 - st st st - - - - |ND|ND|ND | ND|2|cC
végétale + algues
Eau de process
2023 | 734 |production de steak | Process water i 22.19 N/A + 2251 | 29.36 i 22.38 N/A + 2264 | 29.16 i + + H+ + +| + | +| + | PAPA|PA|PA|2|cC
végétal
Eau de process
2023 | 828 |environnement Process water + 26.97 | 30.83 + 26.30 | 30.22 + 26.63 | 31.01 + 26.89 | 30.64 + + + H+ + + | + [+ |+ | PA|PA|PA|PA|2|cC
laitier
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BIO-RAD

PRODUCTION ENVIRONMENTAL SAMPLES

Alternative method : iQ-Check Listeria spp.
Reference method: 1:10 with LSBII Broth -18h at 37°C + 72h at 4°C
I1SO 11290-1
PCR
- 1:10 with Half Fraser - Easy Il lysis protocol - Without FDRS Easy Il lysis protocol - With FDRS Final result Agreement Ref/Alt
= =3 24h at 30°C APF Fast APF Fast Confirmation >
€S | £ |Product Product wlo S &
“ | & |(French name) roduc CFX96 Deep Well CFX Opus Deep Well CFX96 Deep Well CFX OPUS Deep Well prs | WFDRS | woFDRS | wFDRS | & &
e | = ©
[1]
° Rosult fa |21815125|8|5)8
FAM FAM FAM FAM RAPID' | RAPID' results | o | 3 |lo| 3| © | 3 | © | 3
Cq I.C.Cq | Result Cq [.C.Cq | Result Cq I.C.Cq | Result Cq I.C. Cq | Result Lmono | Listeria AL confi- Q & Q & Q & i &
maton | S | X |S| R ]S | X |6 | &
o o o o
Eau de process
2023 | 829 |environnement Process water + 26.82 | 3047 + 26.71 | 29.94 & 26.77 | 30.69 A 26.60 | 30.04 & +spp + H- + +| + | +| + | PA|PA|PA|PA|2|cC
végétal
Eau de ringage
2023 | 830 |environnement Rinsing water + 29.39 | 31.09 + 29.09 | 3117 + 2846 | 30.79 + 28.53 | 30.55 + +/+spp + H+/H- + +| + | +| + | PA|PA|PA|PA|2|cC
carné
2023 | 964 | Eau de process lait | Process water + 27.64 | 33.98 + 28.03 | 33.96 + 27.84 | 32.98 + 37147 | 32.73 + + + H+ + + | + | +| + | PAJPAJPA|PA |2|cC
Eau de process
2023 | 966 |Datch2 Process water : 2434 | NA |+ | 2432 | 3042 | + 2006 | NA | o+ [2402| NA | + | : H+ +# |+ + |+ |+ |PD|PD|[PD|PD|2]c
(environnement
carné)
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BIO-RAD

DAIRY PRODUCTS

Reference method: Alternative method : iQ-Check Listeria spp.
ISO 11290-1¢ 1/10 with prewarmed LSBIl broth 18h at 37°C+72hat5+ 3 °C
1:10 with Half Fraser - Easy Il lysis protocol - Without FDRS Easy Il lysis protocol - With FDRS .
" 24h at 30°C APF Fast APF Fast Confirmation Final result Agreement RefiAlt
2 | o CFX96 DW CFX Opus DW CFX96 DW CFX Opus DW wlo FDRS w FDRS w/o FDRS w FDRS .
© Q.
c £ | Product S g
% & | (fFench name) Product ) © " § gl =
s = o o . o o . =3 o - =3 o — e kD = © 3 © 3 © 3 © 3 e
2 Result S 19| 3| c | 2| 2 o | 2| 2 S | 32 = = - gs | 2|1 8|2 &§| ¢ § | 2 S
= | 9| & = o | ¢ = o | & = o | & o = =< S |5 | x5 x L 2 L <
[ — o [ — o [ — o [ — o o o g IS (@) L (&) L (&) L (&} L
< < s £ (&) (&) (&) O
g
2023 | 1720 | Lait cru de vache | Raw cow milk ¥ 2379 |3214| + | 2336 | 3098 | + | 2386 | NA | + | 2354 | 31.09 | + ¥ ¥ H+ ¥ ¥ |+ | + ¥ PA PA PA PA |3 b
2023 | 1721 | Lait cru de vache | Raw cow milk ¥ 2839 | 382 | + | 2784 | 375 | + | 2867 | NA | + | 2832 | 3641 | + ¥ ¥ H+ + r |+ |+ ¥ PA PA PA PA |3 | b
2023 | 1722 | Lait cru de vache | Raw cow milk ¥ 2627 |3249| + | 2594 | 3109 | + | 2638 | 32.08 | + | 2601 | 31.23 | + ¥ ¥ H+ ¥ y |+ | + ¥ PA PA PA PA |3 b
2023 | 1723 [ Laitcru de brebis | Raw ewe milk ¥ 2041 | NA | + | 2017 | 4201 | + | 2113 | NA | + | 2094 | 3441 | + + ¥ H+ ¥ r |+ | + ¥ PA PA PA PA |3 ] b
2023 | 1725 | Laitcru de brebis | Raw ewe milk ¥ 31.06 |3224| + | 3144 | 3241 | + | 3119 | 32 + | 3103 | 31.92 | + ¥ ¥ H+ ¥ y |+ |+ ¥ PA PA PA PA |3 b
2023 | 1726 | Lait cru de chévre | Raw goat milk ¥ 2391 | NA | + 236 | 3205 | + | 2431 | 3255 | + | 2445 | 308 | + | ° fL’";’::/ + | H+/H- + T T + PA PA | PA | PA [3]| D
2023 | 1727 | Lait cru de chévre | Raw goat milk ¥ 2034 [3165| + | 2914 | 3185 | + | 2955 | 3177 | + | 3041 | 31.79 | + ¥ ¥ H+ ¥ r |+ | + ¥ PA PA PA PA |3 ] b
2023 | 1728 | Fromageau laitcru | Raw cow milk + 2056 |3521| + | 2017 | 3516 | + | 3019 | NA | + | 208 | 3536 | + + + He + A PA | PA | PA | PA |3] a
de vache pate cuite | cheese
Fromage au lait cru Raw cow milk
2023 | 1729 | de vache Cronse ¥ 3476 |3394| + | 3387 | 3639 | + 367 | 3813 | + | 3808 | NA | + + + H- + T ¥ PA PA PA PA |3]| a
Camembert
2023 | 1735 | Fromage au lait cru | Raw goat milk - 3424 |3365| + | 3418 | 3342 | + | 359 | 3578 | + | 3478 | 3395 | + + + H+ + + |+ |+ | + | PA| PA| PA| PA [3]a
de chévre Picodon | cheese
2023 | 2742 | Maroilles aulaitcru | Raw cow milk : 2592 | NA | + | 2705 | NA | + | 2815 | 3347 | + | 2025 | 3369 | + + bl + |+ |+ ]+« | + | e | P | P | P |3]a
de vache cheese
2023 | 2743 | Brie de Meauxaulait | Raw cow milk : 2444 | NA |+ | 2551 | NA | + | 2500 | NA | + | 2548 | NA | + + ol + |+ |+ |+« | + | P | P | P | P |3]a
cru de vache cheese
2023 | 2744 |Munsteraulaitcru | Raw cow milk : 205 | NA | + | 2223 | NA |+ | 2311 | NA | + | 236 | NA | + + ol e |+ [+ |« | + | pa| pa| Pa| PA |3]a
de vache cheese
Fromage au lait cru | Raw goat milk N/A/ N/A/ .
2023 | 2752 | R Trevss ¥ 3497 |3263| + | 3528 | 3227 | + | 3584 | 326 | + | oo || i/4 + + | -1+(x5) + oo+ |+ ¥ PA PA PA PA |3]| a
2023 | 2753 |Fromageau laitcru | Raw goat milk + 3322 3635 + | 3394 | 3552 | + | 3250 | 323 | + | 3344 | 3253 | + + + He + + |+ |+ | +« | pa| Pa| PA| PA [3]a
de chévre 252 cheese
2023 | 2825 |Laitdevache 112 | Pasteurized ; NA 3303 - | NA | 3246 | - | NA | 3249 | - | NA | 3286 | - st st | s : -l -] -] - | N | N0 | N | ND [3]c
écrémé pasteurisé | cow milk
2023 | 2826 |Laitdevache 112 | Pasteurized ; NA | 324 - | NA | 326 | - | NA | 325 | - | NA | 3309 | - st st | s : -l -] -] - | N | N0 | N | ND [3]c
écrémé pasteurisé | cow milk
Lait de vache 1/2 P ized
écrémé pasteurisé asteu.rlze
2023 | 2827 P cow milk ¥ 2492 | NA | + | 2378 | 3098 | + | 2397 | NA | + | 2371 | 3176 | + + + H- + Fol o+ |+ ¥ PA PA PA PA |3 ¢
aromatisé mangue /
. ; flavoured
fruit de la passion
Fromage au lait de Pasteurized
2023 | 2829 1ag "€ | ewe milk - 3361 |3244| + | 3402 | 3244 | + | 3343 | 3223 | + | 3348 | 3236 | + + + H+ ¥ P 5 PD PD PD PD (3| ¢
brebis pasteurisé
cheese
2023 | 2831 | LAt frais de chévre | Pasteurized : NA 3234 - | NA | 3245 | - | NA [ 3260 | - | NA | 3284 | - st : : : - -] -] - | N | N | ND| ND [3]c
pasteurisé goat milk
Lait de vache .
asteurisé Pasteurized
2023 | 2835 gmmatisé flavoured cow - 2084 | NA | + | 2062 | NA | + | 2061 | NA | + | 2039 | NA | + + + H- + fol o+ |+ ¥ PD PD PD PD [3| ¢
cappuccino milk
2023 | 2932 | Laitcru de vache | Raw cow milk ¥ NA [3262] - NA | 3284 | - NA | 3323 | - NA | 3301 | - st st st - : : : : ND ND ND ND [3] 0D
2023 | 2934 | Lait cru de vache Raw cow milk + N/A |33.21 - N/A 33.38 - N/A 33.39 - N/A 33.24 - - - - - - ND ND ND ND 3| b
2023 | 2935 | Laitcru de vache | Raw cow milk - 2578 |3287| + | 2548 | 3178 | + | 2518 | 3263 | + | 2494 | 31.32 | + ¥ ¥ H- ¥ + |+ |+ * PD PD PD PD (3] D

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

DAIRY PRODUCTS

Reference method: Alternative method : iQ-Check Listeria spp.
ISO 11290-1¢ 1/10 with prewarmed LSBII broth 18h at 37°C + 72 hat 5+ 3 °C
1:10 with Half Fraser - Easy Il lysis protocol - Without FDRS Easy Il lysis protocol - With FDRS .
" 24h at 30°C APF Fast APF Fast Confirmation Final result Agreement RefiAlt
B | o CFX96 DW CFX Opus DW CFX96 DW CFX Opus DW wio FDRS w FDRS wio FDRS w FDRS .
‘© =2 5
s § | Product Product o g &
‘S o | (fFench name) e o w @ T |
s = o o o o =3 o - =3 o — e kD = © 3 © 3 © 3 © 3 e
2 Result S |19 3| ¢ o | 2| £ o | 2| S S | 3 3 3 = gs | 2| 8|2 8| 2| &8 | ¢ 5}
= S 3 = S O = O o = S o =) o) < s & b >< o >< b >< b >
= = o’ = = o’ = = o = = o o o0 3 c &) [ (&) [ (&) L (&) L
s < s = (&) (&) (&) (&)
8
2023 | 3074 |Poudredelait - Half-skimmed ' NA 323 - | NA | 326 | - | NA | 3285 | - | NA | 3261 | - : : : : | -] -] - | N | N0 | N | ND [3]cC
demi-écrémé milk powder
2023 | 3072 |Poudredelait - Half-skimmed : 30 (3169 + | 3009 | 3204 | + | 3022 | 3209 | + | 3041 | 3243 | + : MR |- + +# |« |+ | + | p | P [ P | PD|3]c
demi-écrémé milk powder
2023 | 3260 S;f‘m: glacee Ice cream + 2143 | NA | + | 2113 | NA | + | 2093 | NA | + | 2088 | NA | + + + H- + N PA | PA | PA | PA (3] c
Pasteurized
2023 | 3543 | Brique pur brebis | ewe milk - 3116 (3234| + | 3103 | 3221 | + | 3165 | 3249 | + | 3143 | 324 | + +(2) + He + PO R + PO | PD | PD | PD |3 | ¢
cheese
Pasteurized NAT | 3252 32621 32.91
2023 | 3544 | Brique pur brebis | ewe milk + 3143 |3261| + | 3671/ | a2ary | IO\ VAR psy gy | NV 566 | : - | H-()dni P : PA | NDreaty | NDeeiaty | NDreay | 3 | c
cheese 39.76 | 32.32 32.11 32.61
Tomme des Pasteurized
2023 | 3545 | e S cow milk + 3089 [3443| + | 2983 | 3234 | + | 3123 | 3423 | + | 3095 | 3324 | + + + He + T + PA | PA | PA | PA |3 c
y cheese
2023 | 3546 | Jomme des Pasteurized : 3597 |3432| + | 3647 | 3471 | + | 3887 | 3497 | + | 3044 | 3563 | + + f + +# |+ |+ | + | e | P | P | PD|3]c
Pyrénées cow cheese
2023 | 3701 | Beurre de baratte - Raw milk - 2876 |3344| + | 2845 | 3238 | + | 201 | 322 | + | 2887 | 3207 | + | TE00 0 by |+ |« |+ |+ | + | P | PD | PD | PD (3]0
non pasteurisé butter + Lspp
Fromage au lait cru Raw ewe milk
2023 | 3939 | de brebis o : 3309 (3208 + | 3272 | 3234 | + | 3220 | 3233 | + | 3232 | 3249 | + + st He + T + PO | PD | PD | PD |3 a
(Roquefort)
Fromage au lait cru Raw ewe milk
2023 | 3940 | de brebis Chonee - 3535 (3223| + | 3544 | 3280 | + | 3458 | 3223 | + | 3507 | 3282 | + ¥ st He + PO R + PO | PD | PD | PD |3 | a
(Roquefort)
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MEAT AND POULTRY PRODUCTS

Alternative method : iQ-Check Listeria spp.
] 1:10 with LSB Il Broth pre-warmed -18h at 37°C + 72h at 5°C £ 3°C
Reference method: iQ-Check
ISO 11290-1 (2017)* iQ-Check Listeria spp. Listeri
18h+72h isteria spp.
Year of N° Product Product Confirmation 18h+72h Category | Type
analysis | Sample (french name) 1:10 with Half Fraser - Easy Il lysis protocol -
24h at 30°C APF Fast A ¢
CFX Opus Deepwell Final result | ~9"éemen
Result FAM I.C Final results ReflAlt
C N Result. | RAPID'L.mono | RAPID'Listeria| AL .
q Cq confirmation
2023 3951 | Gigot d'agneau Lamb leg + 20.46 N/A + +spp + H- + + PA 4 a
2024 1278 | Steak haché Ground beef + 29.04 31.79 + + + H+ + + PA 4 a
2024 1279 | Steak haché de volaille Ground poultry + 30.99 32.22 + + + H+ + + PA 4 a
2024 1280 | Jambon de porc Ham + N/A 334 - - st - - - ND 4 a
2024 1281 Steak haché de volaille Ground poultry + 26.14 30.96 + +spp + H+/H- + + PA 4 a
2024 1283 | Flanchet de porc 10%MG Pork flank - 32.91 33.2 + + + H+ + + PD 4 a
2024 1699 | Escalope de dinde Turkey escalope + 36.15 33.04 + + + H+ + + PA 4 a
2024 1700 | Steak haché 5%MG Ground beef 5%fat + 26.02 30.45 + +spp + H- + + PA 4 a
2024 1701 | Aiguillettes de poulet Chicken + 28.91 31.3 + + + H+ + + PA 4 a
2024 1923 | Escalope de dinde Turkey meat - 31.89 32.45 + + + H+ + + PD 4 a
2024 1925 | Steak haché de volaille fin production Steak haché de volaille + N/A 32.8 - - st - - - ND 4 a
2024 2540 | Sauté de dinde surgelé Frozen turkey + 35.13 33.23 + +spp + H- + + PA 4 a
2024 1704 | Viande de hachis parmentier Shepherd's pie meat + 20.46 27.97 + +spp + H- + + PA 4 b
2024 1705 | Beeuf charolais au médoc Wine beef + 39.04/N/AINJA | 32.99/32.49/32.45 | +/-/- - - st - ND 4 b
2024 1706 | Viande de couscous Couscous meat + 18.45 34.07 + + + H+ + PA 4 b
2024 1926 | Langue de bceuf en sauce Beef tongue in sauce - N/A 32.94 - - st - - - NA 4 b
2024 2265 | Viande de parmentier de canard Duck parmentier meat + N/A 33.03 - - st - - - ND 4 b
2024 2267 | Beeuf bourguignon Bourguignon + 20.04 33.48 + +spp + H- + + PA 4 b
2024 2660 | Emincés de beeuf sauce au poivre Sliced beef with pepper sauce - 35.27 32.77 + + + H+ + + PD 4 b
2024 2661 | Paupiette de veau Veal paupiette + N/A 33.07 - st st st - - ND 4 b
2024 2674 | Paupiette de veau Veal paupiette - N/A 32.87 - st st st - - NA 4 b
2024 1277 | Merguez Merguez + 28.14 31.51 + + + H+ + + PA 4 c
2024 1288 | Saucisse fumée Smoked sausage + 19.08 28.46 + +spp + H- + + PA 4 c
2024 1289 | Chorizo fumé pur porc Smoked chorizo + 37.06 33.07 + +spp d(3) st - - (x3) - PAFP(al) 4 c
2024 1290 | Paté de campagne maison Paté 384 32.96 i st st st | - (Fraser -X5) - PDrpai) 4 c
2024 1291 | Jambon cuit supérieur - Dés Cooked ham N/A 33.08 - st st st - - ND 4 c
2024 1293 | Saucisse fumée cuite Cooked smoked sausage - 38.58 32.76 + st st st | - (Fraser -X5) - PDrpar) 4 c
2024 1707 | Bacon Bacon - 26.46 30.64 + +spp + H- + + PD 4 c
2024 1708 | Rillettes de porc Pork rillettes + 19.91 28.71 i + + H+ + i PA 4 c
2024 1709 | Lardons nature Bacon + 32.29 32.51 + +spp - H- + + PA 4 c
2024 1710 | Pancetta Pancetta + 33.84 33.09 + +spp - H- + + PA 4 c
2024 1924 | Saucisse de volaille fumée Saucisse de volaille fumée + 27.65 31.3 + + + H+ + + PA 4 c
2024 1927 | Saucisse (kit charcuterie vrac) Sausage - 31.86 32.66 i + + H+ + i PD 4 c
2024 1928 | Boudin noir Balck pudding + 20.56 29.56 i +/+spp + H+/H- + i PA 4 c
2024 1929 | Pavé au poivre Pavé au poivre - 40.03 32.65 + - st - - PDrpalt) 4 c
2024 1930 | Poitrine fumée en tranches Slided smoked bacon + 27.19 30.7 + + + H+ + PA 4 c
2024 2547 | Paté de campagne maison Paté - 38.34 32.8 i - - - - PDrpa) 4 c
2024 2548 | Coppa Coppa - N/A 33.31 - st - - NA 4 c
2024 2549 | Lardons fumés Smoked bacon - 31.04 32.38 +spp + H- + + PD 4 c

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

Alternative method : iQ-Check Listeria spp.
Reference method: 1:10 with LSB Il Broth pre-warmed -18h at 37°C + 72h at 5°C * 3°C

2 ISO 11290-1¢ iQ-Check Listeria spp.

5| 2 iQ-Check Listeria spp.18 h +72 h LLACL 2

s £ Product Product 1:10 with Half Fraser - PP- Confirmation 089 §

s @ (French name) 24h at 30°C © —

5 = CFX Opus Deepwell Final Agreement | ©

> Result FAM o RAPID' RAPID' Fma] resglts result Ref/Alt

C .C.Cq Result L Listeri AL confirmation
q .mono isteria L.spp
2024 | 2605 |Chou Cabbage - N/A 33.11 - st st st - - NA 5 a
2024 | 2181 | Chou-fleur riz Cauliflower - 25.66 30.71 + + + H+ + + PD 5 a
2024 | 2184 | Brocolis hachés Ground broccoli + 18.73 N/A + +/+spp + Hf/H + + PA 5 a
2024 | 2608 | Chou-fleur Cauliflower - 25.84 30.66 + +spp + H- + + PD 5 a
2024 | 2606 |Brocoli Broccoli + N/A 32.93 - - st - - - ND 5 a
2024 | 2611 | Ciboulette Chives + N/A 32.66 - - - - - - ND 5 a
38.32/ 33.09/ (6
2024 | 2607 |Haricots verts Green beans + 35.46/ 32.33/ +/+/+ - - - AUPalcam) - PArp@) 5 a
35.72 32.49

2024 | 2860 |Wok du soleil Vegetables wok - 23.79 31.34 + + + H+ + + PD 5 a
2024 | 2610 | Persil Parsley + 27.51 31.38 + +Spp + H- + i PA 5 a
2024 | 3735 | Oignons Onions - 25.14 31.03 + + + H+ + + PD 5 a
2024 | 3123 | Courgettes en julienne Julienne zucchini + 2215 34.76 + + + HH + " PA 5 | a
2024 | 3733 | Tomate Tomato + 18.12 N/A + + + H+ + i PA 5 a
2024 | 3734 |Poireau Leek + 24.33 31 + + + H+ + + PA 5 a
2024 | 3736 | Courgette Zucchini + 18.26 N/A + + + H+ + + PA 5 a
2024 | 3737 | Aubergine Eggplant + 21.02 N/A + + + H+ + + PA 5 a
2024 | 3738 |Salade Salad + 22.3 30.19 + + + H+ + + PA 5 a
2024 | 2183 | Haricots verts trés fins surgelés Frozen green beans + 23.73 30.65 + +spp + H- + + PA 5 b
2024 | 2188 | Poélée champétre surgelée Frozen fried vegetables + 23.52 30.68 + +spp + H- + + PA 5 b
2024 | 2193 | Courgettes grillées Roasted zucchini + 18.53 29.78 + + + H+ + + PA 5 b
2024 | 2192 | Potimarron en cube surgelés Frozen pumpkin brick + N/A 32.66 - - st - - - ND 5 b
2024 | 2614 | Ratatouille surgelée Frozen ratatouille - N/A 33.06 st st - - - NA 5 b
2024 | 3128 | Galette de soja provencale Provencal soy pancake - N/A 32.98 - - - - - - NA 5 b
2024 | 3493 | Galette soja, poivre, persil Soy, pepper and parsley pancake - N/A 32.98 - - st - - - NA 5 b
2024 | 2616 | Poélée champétre surgelée Frozen stir-fried vegetables + 23.37 29.55 + +spp + H- + + PA 5 b
2024 | 2618 | Chou-fleur fleurettes surgelés Frozen cauliflower florets - 22.05 30.12 + +spp + H- + + PD 5 b
2024 | 2619 | Cartottes en rondelles surgelées Frozen sliced carrots 22.77 29.42 + + + H+ + + PA 5 b
2024 | 3127 | Poélée parisienne Parisian stir-fry - 21.16 N/A + + + }-II-I+ + + PD 5 b
2024 | 3510 |Potage de légumes variés surgelé | Frozen mixed vegetable soup + N/A 32.9 - - - - - - ND 5 b
2024 | 3129 | Palets chou/brocoli Cabbage/broccoli patties + 22.22 30.98 + +/+spp + H+ + + PA 5 b
2024 | 3506 | Trio de poivrons laniéres surgelés | Trio of frozen pepper strips + 22.03 N/A + + + H+ + i PA 5 b
2024 | 3507 | Epinards en branches surgelés Frozen sprig spinach + 19.09 N/A + + + H+ + i PA 5 b
2024 | 3508 | Printaniére de légumes surgelée Frozen spring vegetables + 18.62 N/A + + + H+ + + PA 5 b
2024 | 3509 |Risotto de légumes verts surgelé Frozen green vegetables risotto + 19.72 N/A + + + H+ + i PA 5 b
2024 | 3511 | Poélée rustique surgelée Frozen rustic stir-fry + 19.18 N/A + + + H+ + i PA 5 b
2024 | 2190 | Epinards hachés créme surgelés Frozen ground spinach + 22.89 30.42 + +/+spp + l-ll_r/ + + PA 5 c
2024 | 2609 | Gaspacho Gaspacho + 24.38 30.5 + + + H+ + + PA 5 c

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

Alternative method : iQ-Check Listeria spp.
Reference method: 1:10 with LSB Il Broth pre-warmed -18h at 37°C + 72h at 5°C * 3°C

2 ISO 11290-1¢ iQ-Check Listeria spp.

5 | B8 iQ-Check Listeria spp.18 h + 72 h 18h+72h g

s £ Product Product 1:10 with Half Fraser - ’ Confirmation ,,8,’ §

s @ (French name) 24h at 30°C © —

5 = CFX Opus Deepwell Final Agreement | ©

> Result FAM o RAPID' RAPID' Final results result ReflAlt

C .C.Cq Result L Listeri AL confirmation
q .mono isteria L.spp
2024 | 2191 | Pommes de terres blanchies Whitened potatoes - 16.98 N/A + +/+spp + |-||_|+/ + + PD 5 c
2024 | 2612 | Melange de crudités chou blanc- |y of oy vegetables : 27.3 31.13 ; ; + He + + PD 5 | ¢
céleri-carottes
2024 | 3740 |Vegetal balls Vegetal balls - 22.43 N/A + + + H+ + + PD 5 c
2024 | 2195 | Pommes rissolées préfrites Pre-fried potatoes + N/A 32.78 - - st - - - ND 5 c
2024 | 2929 |Aubergines grillées Grilled eggplant + N/A 33.09 - - - - - - ND 5 c
2024 | 2934 | Poivrons rouges grillés Grilled red peppers + N/A 33.1 - st st st - - ND 5 c
2024 | 2931 |Knack végétal préparation fumée Smoked vegetable knack + 39.94 32.41 + - - - - - PA#p(at) 5 c
2024 | 3126 |Purée de courgettes Zucchini puree + 20.79 N/A + + + H+ + + PA 5 c
2024 | 3494 | Falafels végétaux coriandre, menthe | Vegetable falafels with coriander and mint - N/A 32.55 - st st st - - NA 5 c
2024 | 3758 |Vegetal balls Vegetal balls - 41.26 32.63 + - - - - - PDrp(ai) 5 c
2024 | 3739 | Galette végétale Vegetable cake + 19.58 N/A + - + H+ + + PA 5 c
2024 | 3747 |Betterave entiére cuite Whole cooked beetroot - N/A 33.02 - + + H+ + - NAFN(ait 5 c
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FISHERY AND SEAFOOD PRODUCTS

Alternative method : iQ-Check Listeria spp.
Reference method: 1:10 with LSB Il Broth pre-warmed -18h at 37°C + 72h at 5°C * 3°C

2 ISO 11290-1¢ iQ-Check Listeria spp.

5 | 5 iQ-Check Listeria spp.18 h + 72 h 18h+72h z

s £ Product Product 1:10 with Half Fraser - PP- Confirmation 089 §

s @ (French name) 24h at 30°C © ~

5 = CFX Opus Deepwell Final Agreement | ©

> Result FAM o RAPID' RAPID' Fma] resglts result Ref/Alt

C .C.Cq Result L Listeri AL confirmation
q .mono isteria Lspp
2024 | 1934 | Saumon chair crue Raw salmon + 29.86 31.32 + +/+spp + H+/H- + + PA 6 a
2024 | 2737 |Filet de dorade sebaste Fillet of bream + 23.63 30.03 + +Spp + H+/H- + + PA 6 a
2024 | 2738 | Dos de cabillaud Raw cod + 21.24 29.37 + +/+spp + H+/H- + + PA 6 a
2024 | 2739 | Filet de merlan Raw whiting fillet + 22.14 29.61 + + + H+ + + PA 6 a
2024 | 2741 | Merlu petit Small hake + 30.75 32.01 + +Spp + H- + + PA 6 a
2024 | 2742 | Pavé de truite Trout + 16.06 N/A + +Spp + H- + + PA 6 a
2024 | 2743 |Filet d'Eglefin Haddock fillet + 26.46 30.73 + + + H+ + + PA 6 a
2024 | 2740 |Filet de lieu noir Raw fillet of saithe - 21.55 29.49 + +spp + H- + + PD 6 a
2024 | 2937 | Paupiettes de saumon Salmon paupiettes - 34.75 31.86 + + + H+ + + PD 6 a
2024 | 3111 | Sardine Sardine - 21.49 N/A + +spp + H- + + PD 6 a
2024 | 3479 | Pavé de truite Trout steak - 25.9 33.38 + + + H+ + + PD 6 a
2024 | 1932 | Crevettes rouges surgelées Frozen red shrimps - N/A 32.81 - st st - - - NA 6 a
2024 | 2744 | Saumon fumé Smoked salmon + 2414 30.08 + + + H+ + + PA 6 b
2024 | 2936 | Truite fumée bio Smoked trout + 23.86 30.73 + +spp + H- + + PA 6 b
2024 | 3112 | Marinade de poulpe aux poivres Octopus marinade with peppers N/A 32.66 - - - - - NA 6 b
2024 | 3115 | Coquilles fine au champagne Fine shells with champagne 21.59 42.04 + + + H+ + + PA 6 b
2024 | 3118 |Poulpe ail et persil Octopus with garlic and parsley - N/A 32.53 - - - - NA 6 b
2024 | 3119 |Filet de merlu sauce vierge Hake fillet with vierge sauce - N/A 32.56 - - st - - - NA 6 b
2024 | 3122 | Dés saumon fumé Diced smoked salmon + N/A 32.55 - - - - - - ND 6 b
2024 | 3189 Emir]cés de saumon fumé a I'aneth et aromatisé | Sliced smqked salmon with dill and + 18.79 N/A + + + H+ + + PA 6 b
au citron flavored with lemon

2024 | 3190 | Saumon mariné graviax aneth citron Graviax marinated salmon with dill and + 17.49 N/A + + + H+ + + PA 6 | b
2024 | 3191 | carbacclo de saumon fagon graviax et sa Salmon carpaccio with marinade + 252 31.03 + + + H+ + + PA 6 | b
2024 | 3192 | Harengs fumés doux Sweet smoked herring + 22.47 N/A + +/+spp + H+/H- + + PA 6 b
2024 | 3193 | Maquereaux fumés Smoked mackerel fillet + 17.73 N/A + +/+spp + H+/H- + + PA 6 b
2024 | 3194 | Emincés de truite fumée Sliced smoked trout + 17.19 26.86 + +spp + H- + + PA 6 b
2024 | 3116 |Filets de saumon mariné a l'aneth Salmon fillets marinated - 31.77 31.76 + st st - - - PDrpai) 6 b
2024 | 2746 |Filet de maquereaux fumés Smoked mackerel fillet - 20.4 30.61 + +spp + H- + + PD 6 b
2024 | 2748 | Encornet au chorizo mariné Squid with chorizo, marinated - 24.02 30.37 + + + H+ + + PD 6 b
2024 | 1933 | Aiguillettes de colin panés Breaded hake + 31.08 32.09 i +spp + H- + i PA 6 c
2024 | 1936 | Dos de colin d'Alaska cuit Cooked hake + 24.03 29.98 i + + H+ + i PA 6 c
2024 | 1938 | Portion de crumble de colin Crumble of hake + 30.05 31.7 i + + H+ + i PA 6 c
2024 | 2750 | Dos de cabillaud amande et pistache Ready to eat cod + 24.81 29.83 i + + H+ + i PA 6 c
2024 | 2751 | Panés au poisson Breaded fish + 24.74 30.26 i + + H+ + i PA 6 c
2024 | 2753 | Coquille St-Jacques Ready to eat scallops + 20.81 29.26 + + + H+ + + PA 6 c
2024 | 2754 | Navarin de St-Jacques Ready to eat scallops + 19.13 29.52 i + + H+ + i PA 6 c
2024 | 3114 | Colin gratiné fromage Hackey with cheese gratin - 44.02 32.56 + - - st - - PDrpar) 6 c
2024 | 3117 | Anchois fris Fried anchoives + 18.54 27.06 + + + H+/H- + + PA 6 c
2024 | 3121 | Pané de cabillaud bio Breaded organic cold + 24.05 3242 i + + H+ + i PA 6 c
2024 | 3120 | Calamar rings Squid rings + N/A 32.99 - - st - - - ND 6 c
2024 | 3481 | Beignets de crevettes Shrimp fritters - 38.71 32.7 i - st st - - PDrp(alt 6 c

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Appendix 9 - Relative level of detection: raw results - Enrichment in LSB Il broth (Extension studies, 2023 and 2024)

Matrix: Piemontaise

Strain: Listeria innocua Ad3269
Seeding 48h at 3+2°C

Aerobic mesophilic flora: 1.6 x 107 CFU/g

Reference method: 1ISO 11290-1* Alternative method : iQ-Check Listeria spp
PCR results
Sample N° Inoculation level Half Fraser Fraser Final |~ Number Easy Illysis p}erg?:CEL-S:Nlthout FDRS Easy | lySISKg);osglst- With FDRS Confirmations Final Number
(cfutest portion) result positive result positive
L.spp | samples/Total CFX96 DW CFX Opus DW CFX96 DW CFX Opus DW L.spp | samples/Total
08A | Palcam | 08A | Palcam FAM 1C. Cq Result [ FAM 1C. Cq Result [ FAM C. Cq Result [ FAM 1C. Cq Result | RAPID'L.mono | RAPID'L.spp AL AL | Palcam
Cq Lspp | Cq Lspp | Cq Lspp | Cq L.spp (100pL) (100uL) | (100uL) | (10uL) | (10 WL)
121 - - - - - N/A | 34.67 - N/A | 34.18 - N/A | 34.70 - N/A | 34.60 - - st - - -
122 - - - - - N/A | 3449 - N/A | 33.96 - N/A | 34.37 - N/A | 34.32 - - st - - - -
123 / - - st st - 0/5 N/A | 34.80 - N/A | 33.45 - N/A | 33.89 - N/A | 34.57 - - st - - - - 0/5
124 - - st st - N/A | 35.10 - N/A | 34.89 - N/A | 32.75 - N/A | 3343 - - st -
125 - - st st - N/A | 34.87 - N/A | 35.20 - N/A | 34.39 - N/A | 34.36 - - st - - -
126 H- + H- + + 31.72 | 34.52 + | 31.53| 34.03 + [3054)3328 | + [31.22] 33.74 + +spp + H- H- + +
127 - - st st - 29.76 | 33.21 + 129.99| 33.23 + 130.23| 33.14 + 130.64 | 33.21 + +spp + H- H- + +
128 - - st st - 2820 N/A + 2813|3299 | + 2860|3557 | + 2889|3376 | + +spp + H- H- + +
129 H- + H- + + 2562 | N/A + 2549 31.66 + [25.70| N/A + [2565| 3157 | + +spp + H- H- + +
130 H- + H- + + 2998|3358 | + [30.32] 33.37 + [30.31] 33.82 + [30.13] 32.81 + +spp + H- H- + +
131 - - st st - N/A | 33.23 - N/A | 32.94 - N/A | 33.97 - N/A | 34.26 - - st
132 H + H- + + N/A | 34.34 - N/A | 35.04 - N/A | 34.20 - N/A | 34.30 - - st
133 H- + H- + + 3027|3298 | + 30473328 | + [3019)3378| + [3027]3265| + +spp + H- H-
134 H- + H- + + 29.83 | 34.31 + 129.62| 33.61 + (2973|3443 | + [2966) 3329 | + +spp + H- H- +
135 10 - - st st - 15120 N/A | 34.64 - N/A | 33.72 - N/A | 35.01 - N/A | 34.37 - - st - - - - 14120
136 ' - - st st - 2916 3339 | + [32.03] 32.33 + |29.87 | 34.22 + 13016 3397 | + +spp + H- H- + +
137 - - st st - N/A | 34.26 - N/A | 33.07 - N/A | 34.12 - N/A | 33.68 - - st - -
138 H- + H- + + 27.69 | 33.51 + 2839|3159 | + 2832|3506 | + 2848|3258 | + +spp + H H
139 H- + H- + + 2708|3435 | + 2911|3145 + |2760|3349 | + |27.70] 3196 | + +spp + H H
140 H- + H- + + N/A | 34.61 - N/A | 34.63 - N/A | 34.09 - N/A | 33.33 - - st
141 H- + H- + + 2711 N/A + |2754| 3158 | + 2730|3545 | + |2741]3259 | + +spp + H H-
142 H- + H- + + 33.63 | 34.67 + |34.22] 34.41 + [33.08)3445| + [3296)34.03| + +spp + H H- + +
143 H- + H- + + N/A | 35.72 - N/A | 34.37 - N/A | 35.02 - N/A | 34.90 - - st - - - -
144 H- + H- + + 29.57 | 32.93 + 2958|3325 | + 29603398 | + |29.81] 32.80 + +spp + H- H- + +
145 H- + H- + + 29.58 | 33.62 + 2968|3275 | + |29.86|34.05| + 2991|329 | + +sSpp + H- H- + +
146 H- + H- + i 27.73 | 32.52 + |28.00] 3235 | + |27.47] 3340 + [2748) 3165 | + +spp + H- H- + i
147 H- + H- + + 28.17 | 32.26 + 2819 32.26 + 2821 34.21 + [28.31)3238 | + +spp + H- H- + +
148 4.3 H- + H- + + 5/5 27.34 | 34.34 + |27.73|32.08 | + |2727|3433 | + |2745|32.05| + +spp + H- H- + + 5/5
149 H- + H- + i 26.32| N/A + | 27.27| 33.67 + [26.88| N/A + [27.02] 3266 | + +spp + H- H- + i
150 H- + H- + i 27.62 | 32.81 + |28.56 | 34.03 + [27.02| 3468 | + [27.28] 31.60 + +spp + H- H- + i

* 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: Listeria monocytogenes Ad2503
Seeding 48h at 3+2°C

Aerobic mesophilic flora: 1.4 x 107 CFU/mL

Reference method: 1ISO 11290-1* Alternative method : iQ-Check Listeria spp
PCR results
Sample N° Inoculation level Half Fraser Fraser | Final |  Number Easy Illysis pflzt)?:cgla-s‘:lvnhwt FDRS Easy | lySISKg);osglst- With FDRS Confirmations Final [ Number
(cfultest portion) result|  positive result|  positive
L.spp | samples/Total CFX96 DW CFX Opus DW CFX96 DW CFX Opus DW L.spp | samples/Total
08A | Palcam | O8A | Palcam FAM 1C. Cq Result| FAM 1C. Cq Result| FAM 1C. Cq Result| FAM C. Cq Result | RAPID'L.mono | RAPID'L.spp | AL AL |Palcam
Cq Lspp | Cq L.spp Cq Lspp | Cq L.spp (100uL) (100uL) | (100uL) | (10uL) | (10 pL)
997 st st st st - N/A | 33.03 - N/A | 33.12 - N/A 33.11 - N/A | 32.90 - st st st st st
998 st st st st - N/A | 33.15 - N/A | 33.08 | - N/A 33.06 - N/A | 32.61 - st st st st st -
999 / st st st st - 0/5 N/A | 33.12 - N/A | 3318 | - N/A 33.16 - N/A | 3267 | - st st st st - - 0/5
1000 st st st st - N/A | 33.07 - N/A | 33.27 - N/A 33.03 - N/A | 3287 | - st st -
1001 st st st st - N/A | 33.17 - N/A | 32.66 - N/A 32.94 - N/A | 3329 | - st st st st st
1002 H+ + H+ + + N/A | 33.10 - N/A | 3318 | - N/A 33.08 - N/A | 32.91 - st st st st st
1003 H+ + H+ + + 3459|3292 | + 3417|3306 | + |N/A/34.20| 33.01 + [3437] 3317 | + st H+ H+
1004 st st st st - 35.02| 32.88 | + 3491|3352 | + 3656 | 3339 | + [3534)]3326 | + st H+ H+
1005 st st st st - N/A | 33.07 - N/A | 3319 | - N/A 33.06 - N/A | 3326 | - st st st st st
1006 H+ + H+ + + 3430] 33.02 | + [33.86] 3268 | + 3532 | 3314 + [3529]3294 | + st H+ H+
1007 H+ + H+ + + 3394|3294 | + 3408|3282 | + 3479 | 3347 | + [3453]3284 | + st H+ H+
1008 H+ + H+ + + 3363|3270 | + 3310|3264 | + 3423 3312 | + [3368] 3273 | + st H+ H+ +
1009 H+ + H+ + + N/A | 33.39 - N/A | 32.92 - N/A 32.90 - N/A | 33.02 - st st st st st
1010 H+ + H+ + + 3292|3254 | + [34.00] 33.08 | + 3436 |3329 | + [3380] 3286 | + + st H+ H+ + +
1011 08 H+ + H+ + + 14120 N/A | 33.25 - N/A | 33.23 - N/A 32.82 - N/A | 33.12 - st st st st st - 9120
1012 ' st st st st - N/A | 33.30 - NA | 3279 | - N/A 33.22 - N/A | 3316 | - st st st st st -
1013 st st st st - N/A | 33.14 - N/A | 33.10 - N/A 33.53 - N/A | 33.08 | - st st st st st -
1014 H+ + H+ + + 3591|3297 | + |37.62] 3297 | + 3529 |3308| + [34.21] 33.11 + + st H+ H+ + +
1015 H+ + H+ + + N/A | 33.19 - N/A | 33.09 | - N/A 33.50 - N/A | 3265 | - - st - - st -
1016 H+ + H+ + + N/A | 33.05 - N/A | 33.01 - N/A 33.19 - N/A | 33.08 | - st st - - st
1017 H+ + H+ + + N/A | 33.03 - N/A | 32.84 - N/A 33.12 - N/A | 33.08 | - st st st st st
1018 H+ + H+ + + N/A | 33.14 - N/A | 33.13 - N/A 33.05 - N/A | 3298 | - st st st st st
1019 st st st st - 36.37| 3290 | + |3535|33.00 | + 3739 3282 | + [36.82]3310 | + st Ht+ |H+@3)| +(4)
1020 H+ + H+ + + 3551 33.02 | + |3538)33.00| + 4024 | 33.21 + [35.79] 33.08 | + st H+ H+ +(2)
1021 st st st st - N/A | 33.17 - N/A | 33.01 - N/A 33.15 - N/A | 32.94 - st st st st st
1022 H+ + H+ + + N/A | 33.31 - N/A | 32.83 - N/A 33.15 - N/A | 3327 | - st st st st st
1023 H+ + H+ + + 3187|3232 | + 3158|3246 | + 3235 | 3265 | + [3148] 3236 | + + + H+ H+ + +
1024 3.6 H+ + H+ + + 5/5 33.01) 3288 | + 3246|3279 | + 3241 3263 | + [3238] 3285 | + + + H+ H+ + + 4/5
1025 H+ + H+ + i 3438|3276 | + [34.03] 3314 | + 3476 | 3264 | + [3421]33.06| + + + H+ H+ + i
1026 H+ + H+ + i 3253|3262 | + [32.05| 3250 | + 32.66 | 33.01 + 3258 32.81 i + + H+ H+ + i

* 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 (Roquefort)
Strain : Listeria ivanovii Ad1737

Seeding 48h at 3£2°C
Aerobic mesophilic flora; 6.6 x 107 UFC/mL

Reference method: 1ISO 11290-1 ¢

ALTERNATIVE METHOD : iQ-Check Listeria spp

1:10 with pre-warmed LSB Il Broth -18h at 37°C

PCR iQ-Check Listeria spp.

Inoculation Final result L.spp Number positive
N° sample level Half Fraser Fraser Final Number Easy Il lysis protocol - Without FDRS Easy Il lysis protocol - With FDRS Confirmations ' samples/Total
(cfu/sample) result positive APF Fast APF Fast

L.spp | samples/Total CFX 96 CFX Opus CFX 96 CFX Opus w/oFDRS | wFDRS w/o FDRS w FDRS

08A | Palcam | 08A | Palcam FAM | I.C. |Result| FAM | I.C. [Result| FAM | I.C. |Result| FAM | I.C. |Result | RAPID'L.mono | RAPID'| AL AL |Palcam | CFX| CFX |CFX| CFX | CFX | CFX | CFX | CFX

Cq | Cqg |Lspp| Cq | Cq |Lspp| Cq | Cq |Lspp| Cq | Cq | Lspp (100uL) Lspp | (100uL) | (10uL) | (10 L) | 96 | Opus | 96 | Opus | 96 | Opus | 96 | Opus
4149 st st st N/A 13299 - N/A 13309 - N/A 13293 - N/A 13257 - - st - - - - - - -
4150 - st st N/A 13256| - N/A 13327 - N/A 132.80 N/A 13284 - - st st - - -

4151 0 st st 0/5 N/A 13268| - N/A 13320 - N/A |33.02 N/A 13287 - - st - - - - 05 | 05 | 05 | 0/5
4152 st st N/A 13265| - N/A 13265| - N/A 132.92 N/A 13248| - - st - - - -
4153 - - st - N/A 13293| - N/A 13268| - N/A |32.76 N/A 13248| - - st st - -
4164 H+ + H+ + + 4053|3278 + N/A [3282| - N/A [3276] - N/A [3279] - + + - - - + -
4165 H+ + H+ + + N/A [3276] - N/A [3253| - [38.62[32.71] + [39.02]3247| + - + H+(1) |H+() | +(1) - - + +
4166 st - st 4041 14 + 372703249 + [3581[3256| + [37.99]3258| + + + H+ H+ + + + + +
4167 st st - 369113238 + |3711|3278| + 3576|3262 + 36.36/33.00| + + + H+ H+ + + + + +
4168 H+ + H+ + 39.0932.77| + [39.88]3252| + [36.19]3242| + [37.29|3240| + - + - - - + + + +
4169 st H+ + 3438|3247 + [3511)3288| + [3346[3225| + |33.81]3231] + + + H+ (4) | H+ (3) + + + + +
4170 st st - N/A [3271] - 13969[33.06] + ]40.07[3261| + [3832]3243| + - +(6) - - - - + + +
4171 H+ + H+ + + 35313254 + [36.08]32.66| + [36.21]33.04| + [3752|3261| + + + H+(2) | H+(3) - + + + +
4172 H+ + H+ + + 372413250 + [38.11]32.86| + N/A 13287 - N/A 13314 - +(4) +(3) | H+(1) - - + + -
4173 H+ + H+ + + 3540)33.00] + 3534|3271 + 3410|3244 | + |3453|3233] + + + H+ H+ +(3) | + + + +

4174 19 st st - - 14120 N/A [3257] - N/A [3289| - N/A [3270] - N/A [3252] - - st - - - - _ | 14/20| 14120 | 14120 | 14720
4175 H+ + H+ + + 358503280 + |3750|3269| + 36.19|3273| + |37.74|3245| + + + H+(3) | H+ - + + + +
4176 H+ + H+ + + 342913263 + |3516|3313| + 3416|3226| + 3488|3225| + + + - H+ (5) - + + + +
4177 st st - - 3725|3253 + |3729|3262| + |3722|3267| + 36.85|3267| + + + H+ | H+(4) - + + + +
4178 H+ + H+ + + N/A 13270 - N/A 13275 - 38403231 + 40643244 + +(1) +(1) - - - - - + +
4179 st - st - - 3436|3244 + |344413281| + [33.81[3229| + [34.03]3263| + + + H+ H+ + + + + +
4180 H+ + H+ + + N/A 13324 - N/A 13329 - N/A 132.90 N/A 13327 - - st - - - - - -
4181 H+(5) | +(1) | H+ + + 371013235 + [37.30]3240| + N/A |32.94 N/A 13251 - +(3) +(2) - - + + -
4182 H+ + H+ + + N/A 132.75| - N/A |13276| - N/A 13278 - N/A 13237 - - - - - - - - -
4183 H+ + H+ + + 35163263 + |37.32|3240| + |3598|3255| + 3599|3277| + + + - - + + + +
4184 H+ + H+ + + 4049|3267 + N/A [3249| - [3851[33.07] + (4036|3272 + +(4) + H+ (6) | H+ (2) - + - + +
4185 st st st st - 371603239 + 36.3003279| + |37.94|3252| + |3740|3255| + + + - - - + + + +

4186 2.9 H+ + H+ + + 415 344513266| + |3581|3279| + 3382|3262| + |3461|3252| + + + H+ H+ + + + + + 4/5 | 4/5 | 5/5 | 5/5
4187 H+ + H+ + + 36.19132.73| + [36.52]32.61| + [3432]3222| + [3523|3265| + + + H+ H+ +(1) | + + + +
4188 H+ + H+ + + N/A [3278] - 13969[3295| + 3860|3276 + [3944|33.00f + + + - - - - + + +

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Matrix : Rillettes
Strain : Listeria monocytogenes Ad669

Seeding 48h at 3+2°C
. Alternative method : iQ-Check Listeria spp
FETIERES CTHO0E R0 T T 110 with pre-warmed LSB Il Broth -18 h at 37°C
. PCR iQ-Check Listeria spp. Confirmations Final
N° sample In?;fﬂllig?:pllz\)’el Half Fraser Fraser Final Nurmber positive Easy I] lysis protocol - . . result Nsua%b;;;%ﬁg’le
result samples/Total Without FDRS Direct streaking Fraser L.spp
L.spp CFX OPUS
08A | Palcam | O8A | Palcam Fé(;\” 1C. Cq Tf;‘;t RAPIDILmono | RAPID'Lspp | O’?)bL) (1§t|-) Palcam | AL | Palcam OCPFL)J(S CFX OPUS
2072 st st st st - N/A 32.86 - st st st st st st st -
2073 st st st st - N/A 32.98 - st st st st st st st -
2074 0 st st st st - 0/5 N/A 33.27 - st st st st st st st - 0/5
2075 st st st st - N/A 32.75 - st st st st st st st -
2076 st st st st - N/A 33.13 - st st st st st st st -
2077 H+ + H+ + + N/A 33.12 - st st st st st st st -
2078 st st st st - 25.29 30.6 + + + H+ H+ + H+ + +
2079 H+ + H+ + + 24.81 30.55 + + + H+ H+ + H+ + +
2080 H+ + H+ + + N/A 32.69 - st st st st st st st -
2081 H+ + H+ + + 24.89 30.24 + + + H+ H+ + H+ + +
2082 H+ + H+ + + 27.13 3143 + + + H+ H+ + H+ + +
2083 H+ + H+ + + 39.65 33.21 + st st st st st st st
2084 H+ + H+ + + 25.09 30.7 + + + H+ H+ + H+ +
2085 st st st st - N/A 33.22 - st st st st st st st -
2086 H+ + H+ + + N/A 33.66 - st st st st st st st -
2087 08 st st st st - 13/20 26 31.21 + + + H+ H+ + H+ + + 1220
2088 H+ + H+ + + 26.03 30.86 + + + H+ H+ + H+ + +
2089 st st st st - N/A 33.13 - st st st st st st st -
2090 st st st st - 24.69 30.77 + + + H+ H+ + H+ + +
2091 st st st st - N/A 33.16 - st st st st st st st -
2092 H+ + H+ + + 27.33 31.24 + + + H+ H+ + H+ + +
2093 st st st st - N/A 33.44 - st st st st st st st -
2094 H+ + H+ + + 33.29 32.93 + + + H+ H+ + H+ + +
2095 H+ + H+ + + 28.18 31.71 + + + H+ H+ + H+ + +
2096 H+ + H+ + + 26.55 31.57 + + + H+ H+ + H+ + +
2097 H+ + H+ + + 25.11 3143 + + + H+ H+ + H+ + +
2098 H+ + H+ + + 23.56 30.48 + + + H+ H+ + H+ + +
2099 3,7 H+ + H+ + + 515 26.23 31.03 + + + H+ H+ + H+ + + 55
2100 H+ + H+ + + 26.7 31.14 + + + H+ H+ + H+ + +
2101 H+ + H+ + + 26.23 30.97 + + + H+ H+ + H+ + +

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

Strain : Listeria seeligeri Ad1754
Seeding -20°C 2 weeks
Aerobic mesophilic flora: 2.0E2 UFC/mL

BIO-RAD

) Alternative method: iQ-Check Listeria spp.
Reference method: 1S0 112901 * 1:10 with pre-warmed LSB Il Broth -18 h at 37°C
N sample Inoculation level o i PCR iQ-Check Listeria spp. Confirmations Final Number positive
(cfulsample) Final | Number positive Easy Il lysis protocol - Without FDRS . . result samples/Total
result samples/Total CFX OPUS IESGICELTE Subculture
FAM RAPID'L.mono| RAPID' AL AL Palcam Fraser CFX
0&A Palcam 0&A Palcam Cq I.C.Cq Result (100uL) Lspp (100ul) | (10uL) (10 uL) OPUS CFX OPUS

3197 - st st N/A 32.41 - - - - - / -

3198 - - N/A 32.59 /

3199 0 - - 0/5 N/A 32.76 / 0/5
3200 - - 38.9/38.83/N/A | 32.81/32.83/32.99 | +/+/- -

3201 - - N/A 32.49 /

3202 - - N/A 32.64 - - - / -

3203 - - 23.09 N/A + +spp + H H- + / +

3204 - - N/A 33.25 - st /

3205 - - - N/A 32.63 /

3206 + H- + + N/A 32.36 - /

3207 - - - 2414 31.26 +spp /

3208 + H- + + 23.25 31.8 +spp H H- /

3209 - - - 23.84 30.46 +spp (1) H- /

3210 + H- + + N/A 33.04 - st /

3211 - - 39.66/N/A/39.68 | 32.4/32.79/32.84 | +/-/+ -

3212 07 - - - 10120 N/A 32.38 / 8/20
3213 - + H- + + N/A 32.46 st /

3214 H- + H- + + 36/36.15/36.42 | 32.29/32.91/32.87 | +/+/+ - st -

3215 H- + H- + + 21.84 32.18 + +spp H H /

3216 H- + H- + + 23.04 31.16 + +spp H H /

3217 - - 23.82 315 + +spp H H /

3218 - - - N/A 32.61 - st /

3219 + H- + + N/A 32.45 st /

3220 + H- + + 38.59 32.88 + - - - -

3221 + H- + + 24.26 31.86 + +spp +d H- + / +

3222 H- + H- + + 21.18 N/A + - + H H- + / +

3223 - + H- + + 21.89 N/A + - + H-d + / +

3224 2.6 H- + H- + + 415 23.06 32.32 + +d + + / + 5/5
3225 + H- + + 21.66 30.56 + + - + / +

3226 - - 21.36 N/A + + H-d + / +

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

Strain : Listeria monocytogenes Ad670
Seeding 48h at 3+2°C

Aerobic mesophilic flora: 0 UFC/mL

) Alternative method: iQ-Check Listeria spp.
Reference method: 150 11290-1 * 1:10 with pre-warmed LSB Il Broth -18 h at 37°C
N° sample |no(;ullation ||e vel Half Fraser Fraser . POR (G Check Hstera spp contimations Final result I;lgg;t?g
(clu/sample) Final result Nsuargqb;l; E/%i)l’tg/le Easy Il lysis %rgfcgil:h\évnhout LS Direct streaking Fraser samples/Total
08A | Palcam | O8A | Palcam Fé('qv' IC.Cq | Result RA?’I”(:))OLJC)O”O RAPID' Lspp (10%|-LlL) (1é\tL) (P%ICSB AL | Palcam CFXOPUS| CFXOPUS
2865 - - st - - N/A 32.67 - - st - - st st st -
2866 st st - - - N/A 32.35 - - st - - - st st -
2867 0 st st st st - 0/5 N/A 32.18 - - st - - st st st - 0/5
2868 st st - st - N/A 32.61 - - st - st st st st -
2896 st st st st - N/A 32.2 - - st - st st st st -
2969 H+ + H+ + + N/A 32.37 - - st - - - st st -
2970 H+ + H+ + + N/A 32.54 - - st - - - st st -
2971 H+ + H+ + + N/A 32.61 - st st st st st st st -
2972 H+ + H+ + + N/A 32.09 - st st - st st st st -
2973 H+ + H+ + + N/A 32.22 - - st - st st st st -
2974 H+ + H+ + + 28.66 31.25 + + + H+ H+ + H+ + +
2975 st st st st - N/A 32.18 - - st - st st st st -
2976 H+ + H+ + + 29 31.29 + + + H+ H+ + H+ + +
2977 st st st st - N/A 32.3 - st - st st st st st -
2978 st st st st - N/A 32.03 - st st st st st - st -
2979 08 st st st st - 10/20 N/A 32.16 - - st - - - - st - 5120
2980 st st st st - 27.09 3142 + + + H+ H+ + H+ + +
2981 - st st st - N/A 32.22 - - st - - st st st -
2982 H+ + H+ + + N/A 32.03 - st st st st st st st -
2983 H+ + H+ + + N/A 32.11 - st st st st st st st -
2984 st st st st - 27.25 31.63 + + + H+ H+ + H+ + +
2985 H+ + H+ H+ + N/A 32.56 - - st - - - - - -
2986 st st st st - 26.71 32.05 + + + H+ H+ + H+ + +
2987 st st st st - N/A 32.45 - st st st st st st st -
2988 st st st st - N/A 32.5 - - st - - - st - -
2989 H+ + H+ + + 28.11 31.21 + + + H+ H+ + H+ + +
2990 H+ + H+ + + 25.87 34.16 + + + H+ H+ + H+ + +
2991 34 H+ + H+ + + 5/5 25.92 32.38 + + + H+ H+ + H+ + + 5/5
2992 H+ + H+ + + 24.32 33.23 + + + H+ H+ + H+ + +
2993 H+ + H+ + + 24.25 33.41 + + + H+ H+ + H+ + +

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

Appendix 10 - Inter-laboratory study:

raw data (initial validation study)

Reference method: NF EN ISO 11290-1 Alternative method: iQ-Check Listeria spp.
Reference Fraser 1/2 Fraser Comparison / expected ] ] Comparison /
Confirmation | Result results CtCint | CtFAm || Test | Confirmation | ooy || expected results
AL PALCAM | AL | PALCAM result RLspp
1 - - - - / - = 35.55 N/A - / - =
2 / = 36.04 N/A / =
3 - - - - / - = 36.06 N/A - / - =
4 + + + + L.innocua + = N/A 25.20 + + + =
5 + + + + L.innocua + = N/A 24.66 + + + =
6 + + + + L.innocua + = N/A 2414 + + + =
7 + + + + L.innocua + = N/A 21.00 + + + =
8 + + + + L.innocua + = N/A 21.34 + + + =
<) + + + + L.innocua + = N/A 20.73 + + + =
N/A 36.54 +

10 - - - - / - = 3216 | NA - - =(FP)
11 / = 35.27 N/A / =
12 - - - - / - = 35.71 N/A - / - =
13 + + + + L.innocua + = N/A 25.70 + + + =
14 + + + + L.innocua + = N/A 24.34 + + + =
15 + + + + L.innocua + = N/A 24.01 + + + =
16 + + + + L.innocua + = N/A 22.41 + + + =
17 + + + + L.innocua + = N/A 22.50 + + + =
18 + + + + L.innocua + = N/A 22.14 + + + =
19 - - - - / - = 35.45 N/A - / - =
20 - - - - / - = 35.85 N/A - / - =
21 + + + + L.innocua + = m;ﬁ gg?g : + + =
22 L.innocua = N/A 22.97 + =
23 L.innocua = N/A 20.47 + =
24 L.innocua = N/A 19.78 + =
T+

T-

Aerobic mesophilic flora (CFU/ml): 2
ADRIA 208/221

Summary report (Version 0)

iQ Check Listeria spp.

BIO-RAD

04 September 2025



Laboratory B

Reference method: NF EN ISO 11290-1 Alternative method: iQ-Check Listeria spp.
Reference Fraser 1/2 Fraser Comparison / expected i i bl
Confirmation | Result results ctCint | CtFam || Test | Confirmation | pog | expected results
AL | PALCAM | AL | PALCAM result Rispp

1 - - - - / - = 27.98 N/A - / - =

2 - - - - / - = 27.15 N/A - / =

3 / = 27.04 | 35.91 + - - =(FP)
4 - - - - / - # 28.22 25.25 + + + =

5 + + + + + + = 28.87 26.11 + + + =

6 + + + + + + = 28.50 28.60 + + + =

7 + + + + + + = 27.37 23.92 + + + =

8 + + + + + + = 25.64 23.18 + + + =

9 + + + + + + = 28.28 23.54 + + + =
10 - - - - / - = 27.13 N/A - / - =
1 . - - - / - = 28.46 | 38.50 + - - =(FP)
12 - - - - / - = 27.85 N/A - / - =
13 + + + + + + = 2415 23.24 + + + =
14 - - - - / - # 23.68 N/A / #
15 + + + + + + = 25.53 N/A - / - #
16 + + + + + + = 25.44 22.39 + + + =
17 + + + + + + = 28.13 23.70 + + + =
18 + + + + + + = 26.13 23.47 + + + =
19 - - - - / - = 24.69 N/A - / - =
20 - - - - / - = 26.20 N/A - / - =
21 + + + + + + = 24.54 27.62 + + + =
22 + + + + + + = 25.49 26.98 + + + =
23 + + + + + + = 29.30 23.08 + + + =
24 + + + + + + = 26.04 23.47 + + + =
T+

T-

Aerobic mesophilic flora (CFU/m) :
<1
ADRIA 209/221

Summary report (Version 0)

iQ Check Listeria spp.

BIO-RAD

04 September 2025



Laboratory C
Reference method: NF EN ISO 11290-1 Alternative method: iQ-Check Listeria spp.
Reference Fraser 1/2 Fraser Comparison / expected ] ] Comparison /
Confirmation | Result results CtCint | CtFAm || Test | Confirmation | ooy || expected results
AL PALCAM [ AL | PALCAM result RLspp

1 - - - - / - = 34.63 N/A - - - =
2 / = 34.15 N/A =
3 - - - - / - = 34.02 N/A - - - =
4 + + + + Listeria spp. + = N/A 29.40 + + + =
5 + + + + Listeria spp. + = N/A 29.37 + + + =
6 + + + + Listeria spp. + = N/A 27.20 + + + =
7 + + + + Listeria spp. + = N/A 26.24 + + + =
8 + + + + Listeria spp. + = N/A 26.99 + + + =
9 + + + + Listeria spp. + = N/A 26.18 + + + =
10 - - - - / - = 33.92 N/A - / - =
11 - - - - / - = 33.61 N/A - / - =
12 - - - - / - = 33.91 N/A - / - =
13 + + + + Listeria spp. + = N/A 28.64 + + + =
14 + + + + Listeria spp. + = N/A 22.66 + + + =
15 + + + + Listeria spp. + = N/A 26.64 + + + =
16 + + + + Listeria spp. + = N/A 24.60 + + + =
17 + + + + Listeria spp. + = N/A 24.34 + + + =
18 + + + + Listeria spp. + = N/A 24.25 + + + =
19 - - - - / - = 32.08 N/A - / - =
20 - - - - / - = 33.74 N/A - / - =
21 + + + + Listeria spp. + = N/A 27.74 + + + =
22 + + + + Listeria spp. + = N/A 25.81 + + + =
23 + + + + Listeria spp. + = N/A 23.59 + + + =
24 + + + + Listeria spp. + = N/A 22.21 + + + =
T+
T-

Aerobic mesophilic flora (CFU/m) :

<10
ADRIA 210/221

Summary report (Version 0)

iQ Check Listeria spp.

BIO-RAD

04 September 2025



Laboratory D

Reference method: NF EN ISO 11290-1 Alternative method: iQ-Check Listeria spp.
Reference Fraser 1/2 Fraser Comparison / expected ] ] Comparison /
Confirmation | Result results CtCint | CtFAm || Test | Confirmation | oo | expected results
AL PALCAM || AL | PALCAM result RLspp

1 - - - . / - = 31.80 N/A - / - =
2 / = 32.00 N/A / =
3 - - - - / - = 31.60 N/A - / - =
4 + + + + + + = N/A 18.40 + + + =
5 + + + + + + = N/A 17.90 + + + =
6 + + + + + + = N/A 18.30 + + + =
7 + + + + + + = N/A 18.10 + + + =
8 + + + + + + = N/A 18.00 + + + =
9 + + + + + + = N/A 18.70 + + + =
10 - - - - / - = 31.80 N/A - / - =
" - - - - / - = 31.80 N/A - / - =
12 - - - - / - = 31.50 N/A - / - =
13 + + + + + + = N/A 18.00 + + + =
14 + + + + + + = N/A 18.10 + + + =
15 + + + + + + = N/A 18.10 + + + =
16 + + + + + + = N/A 18.30 + + + =
17 + + + + + + = N/A 18.20 + + + =
18 + + + + + + = N/A 17.90 + + + =
19 - - - - / - = 31.90 N/A - / - =
20 - - - - / - = 31.90 N/A - / - =
21 + + + + + + = N/A 18.30 + + + =
22 + + + + + + = N/A 18.90 + + + =
23 + + + + + + = N/A 18.60 + + + =
24 + + + + + + = N/A 18.20 + + + =
T+

T-

Aerobic mesophilic flora (CFU/ml) :
<10
ADRIA 211/221

Summary report (Version 0)

iQ Check Listeria spp.

BIO-RAD

04 September 2025



Laboratory E

Reference method: NF EN ISO 11290-1 Alternative method: iQ-Check Listeria spp.
Reference Fraser 1/2 Fraser Comparison / expected ] ] Comparison /
Confirmation | Result results ctcint | ctFam || Test | Confirmation | ooy | expected results
AL PALCAM || AL | PALCAM result RLspp
1 - - - - / - = 31.80 N/A - / - =
2 / = 32.20 N/A / =
3 - - - - / - = 31.50 N/A - / - =
4 + + + + Listeria spp. + = N/A 20.00 + + + =
5 + + + + Listeria spp. + = N/A 21.20 + + + =
6 + + + + Listeria spp. + = N/A 20.40 + + + =
7 + + + + Listeria spp. + = N/A 19.70 + + + =
8 + + + + Listeria spp. + = N/A 19.90 + + + =
<) + + + + Listeria spp. + = N/A 20.00 + + + =
10 - - - - / - = 31.70 N/A - / - =
11 - - - - / - = 31.70 N/A - / - =
12 - - - - / - = 31.90 N/A - / - =
13 + + + + Listeria spp. + = N/A 22.10 + + + =
14 + + + + Listeria spp. + = N/A 24.40 + + + =
15 + + + + Listeria spp. + = N/A 23.20 + + + =
16 + + + + Listeria spp. + = N/A 21.80 + + + =
17 + + + + Listeria spp. + = N/A 21.70 + + + =
18 + + + + Listeria spp. + = N/A 21.60 + + + =
19 - - - - / - = 31.80 N/A - / - =
20 - - - - / - = 31.70 N/A - / - =
21 + + + + Listeria spp. + = N/A 24.20 + + + =
22 / # N/A 23.80 + + + =
23 Listeria spp. = N/A 22.10 + + + =
24 Listeria spp. = N/A 22.00 + + + =
T+
T-
Aerobic mesophilic flora (CFU/ml) : <1
ADRIA 212/221

Summary report (Version 0)

iQ Check Listeria spp.

BIO-RAD

04 September 2025



Laboratory F
Reference method: NF EN ISO 11290-1 Alternative method: iQ-Check Listeria spp.
Reference Fraser 1/2 Fraser Comparison / expected ] ] Comparison /
Confirmation | Result results CtCint | CtFAm || Test | Confirmation | ooy || expected results
AL PALCAM | AL | PALCAM result RLspp

1 - - - - / - = 32.70 N/A - / - =
2 / = 32.60 N/A / =
3 - - - - / - = 32.90 N/A - / - =
4 + + + + L.innocua + = N/A 23.10 + L.innocua + =
5 + + + + L.innocua + = N/A 23.10 + L.innocua + =
6 + + + + L.innocua + = N/A 23.60 + L.innocua + =
7 + + + + L.innocua + = N/A 21.40 + L.innocua + =
8 + + + + L.innocua + = N/A 20.20 + L.innocua + =
<) + + + + L.innocua + = N/A 19.30 + L.innocua + =
10 - - - - / - = 32.70 N/A - / - =
11 - - - - / - = 32.40 N/A - / - =
12 - - - - / - = 32.30 N/A - / - =
13 + + + + L.innocua + = N/A 22.80 + L.innocua + =
14 + + + + L.innocua + = N/A 21.60 + L.innocua + =
15 + + + + L.innocua + = N/A 22.30 + L.innocua + =
16 + + + + L.innocua + = N/A 19.80 + L.innocua + =
17 + + + + L.innocua + = N/A 20.00 + L.innocua + =
18 + + + + L.innocua + = N/A 20.10 + L.innocua + =
19 - - - - / - = 32.30 N/A - / - =
20 - - - - / - = 32.80 N/A - / - =
21 + + + + L.innocua + = N/A 20.90 + L.innocua + =
22 + + + + L.innocua + = N/A 22.30 + L.innocua + =
23 + + + + L.innocua + = N/A 20.10 + L.innocua + =
24 + + + + L.innocua + = N/A 19.60 + L.innocua + =
T+
T-

Aerobic mesophilic flora (CFU/ml) : NC

ADRIA 213/221

Summary report (Version 0)

iQ Check Listeria spp.

BIO-RAD

04 September 2025



Laboratory G

Reference method: NF EN ISO 11290-1 Alternative method: iQ-Check Listeria spp.
Reference Fraser 1/2 Fraser Comparison / expected ] ] Comparison /
Confirmation | Result results CtCint | CtFAm || Test | Confirmation | ooy || expected results
AL PALCAM [ AL | PALCAM result RLspp
1 - - - - / - = 31.76 N/A - / - =
2 / = 31.28 N/A / =
3 - - - - / - = 31.16 N/A - / - =
4 + + + + Listeria spp. + = N/A 20.45 + + + =
5 + + + + Listeria spp. + = N/A 20.91 + + + =
6 + + + + Listeria spp. + = N/A 21.03 + + + =
7 + + + + Listeria spp. + = N/A 18.95 + + + =
8 + + + + Listeria spp. + = N/A 23.14 + + + =
9 + + + + Listeria spp. + = N/A 18.96 + + + =
10 - - - - / - = 31.04 N/A - / - =
11 - - - - / - = 31.18 N/A - / - =
12 - - - - / - = 31.36 N/A - / - =
13 + + + + Listeria spp. + = N/A 20.66 + + + =
14 + + + + Listeria spp. + = N/A 20.48 + + + =
15 + + + + Listeria spp. + = N/A 19.67 + + + =
16 + + + + Listeria spp. + = N/A 19.04 + + + =
17 + + + + Listeria spp. + = N/A 17.81 + + + =
18 + + + + Listeria spp. + = N/A 18.60 + + + =
19 - - - - / - = 31.23 N/A - / - =
20 - - - - / - = 31.72 N/A - / - =
21 + + + + Listeria spp. + = N/A 19.60 + + + =
22 + + + + Listeria spp. + = N/A 23.35 + + + =
23 + + + + Listeria spp. + = N/A 18.52 + + + =
24 + + + + Listeria spp. + = N/A 19.23 + + + =
T+
T-
Aerobic mesophilic flora (CFU/ml) :2
ADRIA 214/221

Summary report (Version 0)

iQ Check Listeria spp.

BIO-RAD

04 September 2025



Laboratory
Reference method: NF EN ISO 11290-1 Alternative method: iQ-Check Listeria spp.
Reference Fraser 1/2 Fraser Comparison / expected ] ] Comparison /
Confirmation | Result results CtCint | CtFAm || Test | Confirmation | ooy || expected results
AL PALCAM | AL | PALCAM result RLspp

1 - - - - / - = 31.57 N/A - / - =
2 / = 31.96 N/A / =
3 - - - - / - = 32.07 N/A - / - =
4 + + + + L.innocua + = 30.85 33.59 + + + =
5 + + + + L.innocua + = 31.85 37.70 + + + =
6 + + + + L.innocua + = 31.39 32.45 + + + =
7 + + + + L.innocua + = 31.63 32.96 + + + =
8 + + + + L.innocua + = 31.28 32.38 + + + =
<) + + + + L.innocua + = 32.82 29.94 + + + =
10 - - - - / - = 30.09 N/A - / - =
11 - - - - / - = 31.62 N/A - / - =
12 - - - - / - = 31.06 N/A - / - =
13 + + + + L.innocua + = 30.87 35.20 + + + =
14 + + + + L.innocua + = 31.08 34.17 + + + =
15 + + + + L.innocua + = 31.13 32.02 + + + =
16 + + + + L.innocua + = 3247 29.56 + + + =
17 + + + + L.innocua + = 31.28 32.44 + + + =
18 + + + + L.innocua + = 31.55 32.59 + + + =
19 - - - - / - = 30.92 N/A - / - =
20 - - - - / - = 31.35 N/A - / - =
21 + + + + L.innocua + = 32.58 30.85 + + + =
22 + + + + L.innocua + = 32.28 30.49 + + + =
23 + + + + L.innocua + = 31.40 27.82 + + + =
24 + + + + L.innocua + = 38.16 29.62 + + + =
T+
T-

Aerobic mesophilic flora (CFU/ml) :NC

ADRIA 215/221

Summary report (Version 0)

iQ Check Listeria spp.

BIO-RAD

04 September 2025



Laboratory
Reference method: NF EN ISO 11290-1 Alternative method: iQ-Check Listeria spp.
Reference Fraser 1/2 Fraser Comparison / expected ] ] Comparison /
Confirmation | Result results ctCint | CtFam || Test | Confirmation | pog | expected results
AL | PALCAM || AL | PALCAM result RLspp
1 - - - - / - = 31.99 N/A - - - =
2 / = 32.48 N/A - =
3 - - - - / - = 32.02 N/A - - - =
4 + + + + Listeria spp. + = N/A 26.11 + Listeria spp. + =
5 + + + + Listeria spp. + = N/A 24.62 + Listeria spp. + =
6 + + + + Listeria spp. + = N/A 24.48 + Listeria spp. + =
7 + + + + Listeria spp. + = N/A 22.94 + Listeria spp. + =
8 + + + + Listeria spp. + = N/A 22.14 + Listeria spp. + =
<) + + + + Listeria spp. + = N/A 21.84 + Listeria spp. + =
10 - - - - / - = 30.68 N/A - - - =
11 - - - - / - = 32.05 N/A - - - =
12 - - - - / - = 32.27 N/A - - - =
13 + + + + Listeria spp. + = N/A 22.93 + Listeria spp. + =
14 + + + + Listeria spp. + = N/A 24.45 + Listeria spp. + =
15 + + + + Listeria spp. + = N/A 23.36 + Listeria spp. + =
16 + + + + Listeria spp. + = N/A 21.79 + Listeria spp. + =
17 + + + + Listeria spp. + = N/A 22.03 + Listeria spp. + =
18 + + + + Listeria spp. + = N/A 22.06 + Listeria spp. + =
19 - - - - / - = 32.05 N/A - - - =
20 - - - - / - = 32.08 N/A - - - =
21 + + + + Listeria spp. + = N/A 24.83 + Listeria spp. + =
22 + + + + Listeria spp. + = N/A 23.08 + Listeria spp. + =
23 + + + + Listeria spp. + = N/A 2212 + Listeria spp. + =
24 + + + + Listeria spp. + = N/A 21.66 + Listeria spp. + =
T+
T-
Aerobic mesophilic flora (CFU/ml) :NC
ADRIA 216/221

Summary report (Version 0)

iQ Check Listeria spp.

BIO-RAD

04 September 2025



Laboratory J

Reference method: NF EN ISO 11290-1 Alternative method: iQ-Check Listeria spp.
Reference Fraser 1/2 Fraser Comparison / expected ] ] Comparison /
Confirmation | Result results ctcint | ctFam || Test | Confirmation | ooy | expected results
AL PALCAM || AL | PALCAM result RLspp

1 - - - - / - = 31.68 41.67 + - - =(FP)
2 / = 30.91 N/A - =

3 - - - - / - = 31.54 44.03 + - - =(FP)
4 + + + + Listeria spp. + = 34.53 25.65 + + + =

5 + + + + Listeria spp. + = 37.72 24.52 + + + =

6 + + + + Listeria spp. + = 344.52 25.21 + + + =

7 + + + + Listeria spp. + = 36.94 21.38 + + + =

8 + + + + Listeria spp. + = 31.44 21.98 + + + =

<) + + + + Listeria spp. + = 38.22 21.74 + + + =
10 - - - - / - = 31.01 38.74 + - - =(FP)
11 - - - - / - = 29.75 38.71 + - - =(FP)
12 - - - - / - = 29.95 N/A - - - =
13 + + + + Listeria spp. + = 30.53 21.84 + + + =
14 + + + + Listeria spp. + = 27.58 21.12 + + + =
15 + + + + Listeria spp. + = 26.57 23.80 + + + =
16 + + + + Listeria spp. + = 34.90 20.80 + + + =
17 + + + + Listeria spp. + = 40.31 21.06 + + + =
18 + + + + Listeria spp. + = 34.47 20.36 + + + =
19 - - - - / - = 30.25 35.43 + - - =(FP)
20 - - - - / - = 30.89 33.12 + - - =(FP)
21 + + + + Listeria spp. + = 31.07 21.19 + + + =
22 + + + + Listeria spp. + = 31.61 21.73 + + + =
23 + + + + Listeria spp. + = 29.14 20.72 + + + =
24 + + + + Listeria spp. + = 32.91 20.89 + + + =
T+

T-

Aerobic mesophilic flora (CFU/ml) :31
ADRIA 217/221

Summary report (Version 0)

iQ Check Listeria spp.

BIO-RAD

04 September 2025



Laboratory K
Reference method: NF EN ISO 11290-1 Alternative method: iQ-Check Listeria spp.
Reference Fraser 1/2 Fraser Comparison / expected ] ] Comparison /
Confirmation | Result results ctcint | ctFam || Test | Confirmation | ooy | expected results
AL PALCAM || AL | PALCAM result RLspp
1 - - - - / - = 32.10 N/A - / - =
2 / = 32.30 N/A / =
3 - - - - / - = 32.30 N/A - / - =
4 + + + + Listeria spp. + = N/A 21.80 + + + =
5 + + + + Listeria spp. + = N/A 21.60 + + + =
6 + + + + Listeria spp. + = N/A 21.80 + + + =
7 + + + + Listeria spp. + = N/A 22.00 + + + =
8 + + + + Listeria spp. + = N/A 20.90 + + + =
<) + + + + Listeria spp. + = N/A 21.90 + + + =
10 - - - - / - = 31.90 N/A - / - =
11 - - - - / - = 32.30 N/A / =
12 - - - - / - = 32.10 N/A / =
13 + + + + Listeria spp. + = 31.90 N/A - - - #
14 + + + + Listeria spp. + = N/A 19.80 + + + =
15 + + + + Listeria spp. + = N/A 20.60 + + + =
16 + + + + Listeria spp. + = N/A 20.60 + + + =
17 + + + + Listeria spp. + = N/A 19.90 + + + =
18 + + + + Listeria spp. + = N/A 19.70 + + + =
19 - - - - / - = 32.50 N/A - / - =
20 - - - - / - = 31.90 N/A - / - =
21 + + + + Listeria spp. + = N/A 19.80 + + + =
22 + + + + Listeria spp. + = N/A 20.40 + + + =
23 + + + + Listeria spp. + = N/A 20.50 + + + =
24 + + + + Listeria spp. + = N/A 19.70 + + + =
T+
T-
Aerobic mesophilic flora (CFU/ml) :20
ADRIA 218/221

Summary report (Version 0)

iQ Check Listeria spp.

BIO-RAD

04 September 2025



Laboratory L

Reference method: NF EN ISO 11290-1 Alternative method: iQ-Check Listeria spp.
Reference Fraser 1/2 Fraser Comparison / expected ] ] Comparison /
Confirmation | Result results ctcint | ctFAm || Test | Confirmation | o || expected results
AL PALCAM AL PALCAM result RLspp/RLM

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

T

Aerobic mesophilic flora (CFU/ml) :5
ADRIA 219/221

Summary report (Version 0)

iQ Check Listeria spp.

BIO-RAD

04 September 2025



Laboratory M
Reference method: NF EN ISO 11290-1 Alternative method: iQ-Check Listeria spp.
Reference Fraser 1/2 Fraser Comparison / expected ] ] Comparison /
Confirmation | Result results CtCint | CtFAm || Test | Confirmation | ooy || expected results
AL PALCAM || AL | PALCAM result RLspp
1 - - - - / - = 32.70 N/A - - - =
2 / = 32.30 N/A - =
3 - - - - / - = 31.60 N/A - - - =
4 + + + + Listeria spp. + = N/A 21.60 + L.innocua + =
5 + + + + Listeria spp. + = N/A 19.40 + L.innocua + =
6 + + + + Listeria spp. + = N/A 19.00 + L.innocua + =
7 + + + + Listeria spp. + = N/A 19.00 + L.innocua + =
8 + + + + Listeria spp. + = N/A 18.50 + L.innocua + =
<) + + + + Listeria spp. + = N/A 18.40 + L.innocua + =
10 - - - - / - = 31.20 N/A - - - =
11 - - - - / - = 31.70 N/A - - - =
12 - - - - / - = 31.60 N/A - - - =
13 + + + + Listeria spp. + = N/A 20.50 + L.innocua + =
14 + + + + Listeria spp. + = N/A 18.90 + L.innocua + =
15 + + + + Listeria spp. + = N/A 18.90 + L.innocua + =
16 + + + + Listeria spp. + = N/A 18.60 + L.innocua + =
17 + + + + Listeria spp. + = N/A 19.40 + L.innocua + =
18 + + + + Listeria spp. + = N/A 18.90 + L.innocua + =
19 - - - - / - = 31.40 N/A - - - =
20 - - - - / - = 31.40 N/A - - - =
21 + + + + Listeria spp. + = N/A 19.20 + L.innocua + =
22 + + + + Listeria spp. + = N/A 19.00 + L.innocua + =
23 + + + + Listeria spp. + = N/A 18.60 + L.innocua + =
24 + + + + Listeria spp. + = N/A 18.10 + L.innocua + =
T+
T-
Aerobic mesophilic flora (CFU/ml) :30
ADRIA 220/221

Summary report (Version 0)

iQ Check Listeria spp.
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Expert laboratory

Reference method : NF EN ISO 11290-1 Alternative method : iQ-Check Listeria spp.
Reference Fraser 1/2 Fraser Comparison / Test Confirmati Comparison /
Confirmation | Results || expectedresults || ctcint | Ct FAM es onirmation | Result || expected results
AL PALCAM AL PALCAM result RLspp
1 - - - - / - = 30.51 N/A - / - =
2 / = 30.84 N/A / =
3 - - - - / - = 30.85 N/A - / - =
4 + + + + L.innocua + = 34.29 20.35 + L.innocua + =
5 + + + + L.innocua + = 34.12 20.19 + L.innocua + =
6 + + + + L.innocua + = 37.05 20.42 + L.innocua + =
7 + + + + L.innocua + = 34.47 19.88 + L.innocua + =
8 + + + + L.innocua + = 34.11 19.56 + L.innocua + =
<) + + + + L.innocua + = 32.97 19.50 + L.innocua + =
10 - - - - / - = 30.56 N/A - / - =
11 - - - - / - = 30.96 N/A - / - =
12 - - - - / - = 30.74 N/A - / - =
13 + + + + L.innocua + = 33.16 19.67 + L.innocua + =
14 + + + + L.innocua + = 31.62 23.78 + L.innocua + =
15 + + + + L.innocua + = 32.84 20.82 + L.innocua + =
16 + + + + L.innocua + = 32.60 19.22 + L.innocua + =
17 + + + + L.innocua + = 31.75 19.24 + L.innocua + =
18 + + + + L.innocua + = 32.22 19.33 + L.innocua + =
19 - - - - / - = 30.36 N/A - / - =
20 - - - - / - = 30.75 N/A - / - =
21 + + + + L.innocua + = 31.30 24.74 + L.innocua + =
22 + + + + L.innocua + = 36.56 20.10 + L.innocua + =
23 + + + + L.innocua + = 33.04 19.56 + L.innocua + =
24 + + + + L.innocua + = 33.63 19.69 + L.innocua + =
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